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1. Preheat your oven to 425ᵒF. Take a 

sharp knife and butterfly your chicken 

breast by making an incision, horizontally, 

along one side of the chicken breasts 

being careful not to cut all the way 

through. Spread out flat on your cutting 

board and spread 1 ½ Tbsp. pesto in the 

middle. Slice the brie cheese and lay it on 

top of the pesto. 

 

3. Meanwhile, peel and mince your 

garlic. Combine in a bowl with the butter 

and mix, then spread onto the Kaiser 

buns. When there are 5 minutes 

remaining on the chicken timer, place 

the garlic butter buns in the oven to 

toast. 

5. Combine the apple, carrot, and celery 

in a bowl with the mayonnaise, apple cider 

vinegar, mustard and lemon juice (Dressing 

Base). Toss to mix, then adjust the 

seasoning to taste with sea salt and 

pepper. 

2. Fold the chicken breasts over, 

wrapping up the filling, and brush the 

remaining ½ Tbsp. pesto on top. Place 

the chicken in a lightly greased baking 

dish and bake in the oven for 20-25 

minutes, or until cooked. 

4. While your chicken is cooking, thinly 

slice the celery, peel the carrot and grate 

it using a box grater. Core the apple and 

grate is as well.  

6. To serve, slice the chicken and place it 

on plates alongside the carrot apple and 

celery slaw. Serve alongside the garlic 

toast and finish with a drizzle of the pesto 

and brie juices from the chicken baking 

dish. Enjoy! 

 

PESTO BRIE STUFFED  

CHICKEN  
WITH GARLIC TOAST 

AND CARROT APPLE SLAW 
 
 

Ingredients (2 Person Serving – 744 Calories Per Serving) 
 

Chicken Breast  300 g 

Pesto    2 Tbsp. 

Brie    30 g 

Black Pepper   ¼ tsp.  

Kaiser Buns   2 

Salted Butter   1 ½ Tbsp. 

Garlic     1 Clove 

Celery    2 Stalks 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Gala Apple   1 

Mayonnaise   1 Tbsp. 

Apple Cider Vinegar  1 tsp. 

Dijon Mustard   1 tsp. 

Lemon Juice   1 tsp. 

Sea Salt   To Taste 

Carrot    1 Large 


