
	
CHICKEN	BREASTS	STUFFED	WITH	MULLED	WINE	CHUTNEY,	SPINACH	
AND	MOZZERELLA	

SERVES 2 PREP TIME: 1 Hour 

This	is	a	super	simple	recipe	with	interesting	warm	flavours	–	perfect	for	entertaining	your	guests	for	a	
festive	meal	or	for	enjoying	yourself	on	a	chilly	evening! 

Ingredients:  

2 large boneless, skinless chicken breasts 
Salt 
Black pepper 
2-3 Tbsp Jars of Goodness Mulled Wine Chutney 
About 1/2 cup fresh spinach, roughly torn 
About 1/4 cup shredded mozzarella cheese 
1 tablespoon extra-virgin olive oil 

Method:  

- Pre-heat your oven to 375 degrees. Get out a medium cast iron skillet and set it 
aside. 

- With a large sharp knife, carefully cut each chicken breast horizontally to create 
a pocket, being careful not to slice all the way through the breasts. Open the 
chicken breasts and season the insides with salt and pepper. 

- Spread about 1 – 1 1/2 tablespoons of the chutney onto one side of each of the 
open chicken breasts. Then top with the spinach and mozzarella cheese, 
dividing them evenly between the two breasts. Fold the top half of the chicken 
breasts over to close the pockets. Thread a couple toothpicks through the 
chicken breasts near the openings to help secure them. If some of the filling has 
spilled out, just tuck it back in. Season the outside of the chicken breasts with 
salt and pepper. 

- Heat your cast iron skillet over medium-high heat and warm the olive oil. Add 
the chicken breasts and cook for 4 minutes, or until well browned on one side. 
Then using a pair of tongs, carefully flip the chicken breasts and cook for an 
additional 4 minutes on the second side. Transfer the cast iron skillet to your 
pre-heated oven and bake the chicken breasts for about 20 minutes, or until the 
internal temperature reaches 80 degrees Celcius, flipping the breasts once 
during this time. Remove from the oven. 

- Transfer the chicken breasts to serving plates. Carefully remove and discard the 
toothpicks. Serve immediately. 

 
	


