Chicken Spiedini with Bacon

Ingredients
	3 large
	Boneless, skinless chicken breasts – cut into 2” strips

	6 oz
	Asiago cheese – cut into ½” X ½” X 2” long strips

	½ - 1 cup
	Olive oil

	2 cups
	Italian bread crumbs

	4 dried
	Bay leaves

	1 large 
	White onion – sliced thickly, lengthwise

	1 pound
	Bacon

	6
	Skewers – 4” or longer


Preparation
1. Preheat oven to 350 degrees F.
2. Cook enough bacon to wrap 1/2 of a slice around each piece of cheese.  Don't make it crispy or you won't be able to wrap it.
3. Lightly sauté the onions.
4. Spray a baking sheet lightly with cooking spray.
5. Wrap each piece of cheese with bacon and then with a chicken strip.  Place a skewer through to hold everything together.
6. Dip each wrap into the olive oil, and then roll in the bread crumbs until fully coated.
7. Place these on the baking sheet and top with the onions and bay leaves.
8. Bake for 15 - 20 minutes, or until the chicken is fully cooked through, and cheese has melted, and bread crumbs are golden brown.
Origin: Basic recipe from internet, then Gregofied.

