From the kitchen of Janelle Zimmermann

COUNTRY STYLE CHICKEN KIEV

2/3 C Butter                                               1/4 t salt

1/2 C Fine Dry Bread Crumbs                 2 Chicken Breasts (split, boned 

2 T  Grated Parmesan Cheese                 & skinned (4 pieces)
1 t Basil Leaves                                       1/2 C Dry White Wine

1 t Oregano                                              1/4 C Chopped Green Onions

1/2 t  Garlic Salt (or powder)                  1/4 C Chopped Parsley    
.

Preheat oven to 375 degrees.  Melt butter in heavy saucepan.  Combine bread crumbs, parmesan cheese, basil, oregano, garlic salt and salt.  Dip each boneless breast of chicken into melted butter and then bread crumb mixture.  Roll up and place in baking dish.  Bake for approximately 1 hour (or less)---until chicken is tender.

With butter remaining from above, combine the wine, green onions, and parsley.  When chicken is tender, pour this mixture over chicken and continue cooking 5-10 minutes.                                                            
