Stuffed Chicken Roulades 
with Herb Butter &  Mushroom Sauce

8 boneless skinless chicken tenders 

  (one-half chicken breast cut into 4 can equal 4 tenders)
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½ teaspoon oregano

½ teaspoon dried basil leaves

1 pinch of rosemary

½ cup butter, softened (NOT melted)

4 ounces Swiss cheese, shredded 
2/3-cup flour

2 eggs, beaten (add a little water to thin)
1 ½ cup dry bread crumbs or dry stuffing crumbs

½ cup white grape juice or white wine
· Place chicken between plastic wrap, pound with meat mallet (flat side) to ¼ inch thickness.  Sprinkle chicken with salt and black pepper.  

· Combine softened butter, oregano, basil, and rosemary in small bowl and stir until smooth and creamy.  
· Spread a thin layer of herb butter on one side of each chicken piece.  
· Sprinkle each chicken piece with Swiss cheese.
· Roll up chicken with cheese inside; tuck in ends.  Dredge in flour, coat with egg, and bread crumbs.  
· Place each roll in an ungreased 13x9 inch baking dish @ 375° F for 15 minutes to brown crumbs.  
· Melt remaining herb butter and add ½ cup grape juice together.  Pour sauce over each piece of chicken.  
· Bake for an additional 20-25 minutes until chicken is thoroughly cooked.

Mushroom Sauce 

(optional)
¼ c each, butter and flour
1 cup chicken stock

½ c cream

1 (4 oz) can sliced mushrooms or 4 oz of sautéed mushrooms
¼ cup Sherry, white wine, or white grape juice

½ teaspoon Worcestershire sauce

Salt, pepper, and paprika to taste.

Melt butter and stir in flour (make a roux); add stock, cream, and liquid from mushrooms, cook stirring constantly until mixture boils and thickens (takes awhile).  Add mushrooms and wine.  Serve warm.
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