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This Bacon Wrapped Cream Cheese Stuffed Chicken is a staple in our family. The texture
of the cream cheese is perfect with the soft crunch of bacon. Your mouth needs to
experience this flavor combo. It is so easy to make and tastes amazing.
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I know the name for this recipe is long, but it is probably one of the easiest recipes you will ever
make! I love just about anything with bacon involved, and this recipe definitely fell into that category.

Everyone will think you spent so much time in the kitchen preparing this delicious dinner, but it only
takes 10 minutes to throw together.

 Serve with a fresh green salad, like our Walnut Pear Salad
(https://www.sixsistersstuff.com/recipe/walnut-pear-salad/), and you’ll have an amazing dinner
ready to go in less than an hour from start to finish.

H O W  T O  M A K E  B A CO N  W R A P P E D  C R E A M  C H E E S E
S T U F F E D  C H I C K E N

Step 1: Preheat oven to 400 degrees F.

Step 2: Spray a 9 x 13 inch baking dish with nonstick cooking spray.

Step 3: Lay chicken out flat and season with salt and pepper.

Step 4: Spread 1 tablespoon of chive and onion cream cheese spread on each chicken breast.

Step 5: Roll up chicken breast.

Step 6: Wrap or roll a piece of bacon around each chicken breast (secure with a toothpick, if
necessary) and lay seam side down in prepared pan.

Step 7: Bake for 30 minutes then broil on high for 3-5 minutes until bacon becomes crisp.

Step 8: Garnish with fresh parsley and serve.

D I D  YO U  K N O W  W E  H AV E  A  YO U T U B E  C H A N N E L
( H T T P S : // W W W .YO U T U B E .CO M / C H A N N E L / U C M C B P W_R_W W_O I AT L 2 U U F 8 W ) ?

We have hundreds of simple and delicious recipes your family will love. We take you through each
recipe, step by step, and show you exactly how to make them.

LO O K I N G  F O R  S O M E  S I D E  D I S H E S ?

These side dishes will go great with Bacon Wrapped Cream Cheese Stuffed Chicken-
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The Best Creamy Pasta Salad (https://www.sixsistersstuff.com/recipe/the-best-creamy-pasta-
salad/)
Baked Seasoned Steak Fries (https://www.sixsistersstuff.com/recipe/baked-seasoned-steak-
fries-recipe/)
Loaded Broccoli Salad (https://www.sixsistersstuff.com/recipe/loaded-broccoli-salad/)
Parmesan Lemon Asparagus (https://www.sixsistersstuff.com/recipe/parmesan-lemon-
asparagus/)
Parmesan Peas (https://www.sixsistersstuff.com/recipe/parmesan-peas/)

M Y  R E C I P E S

( H T T P S : / / S I X S I S T E R S S T U F F . M E A L P L A N N E R P R O . C O M / R E C I P E / R E C I P E B O X )

M Y  L I S T S

( H T T P S : / / S I X S I S T E R S S T U F F . M E A L P L A N N E R P R O . C O

L I S T )

I N G R E D I E N T S

6 boneless skinless chicken breasts

salt and pepper, to taste

1 (7.5 ounce) container chive and onion cream cheese spread

6 strips bacon

1 Tablespoon fresh parsley (chopped for garnish)

I N S T R U C T I O N S

�. Preheat oven to 400 degrees F.

�. Spray a 9 x 13 inch baking dish with nonstick cooking spray.

�. Lay chicken out flat and season with salt and pepper.

�. Spread 1 Tablespoon of chive and onion cream cheese spread on each chicken breast.

�. Roll up chicken breast.

�. Wrap or roll a piece of bacon around each chicken breast (secure with a toothpick, if necessary) and lay
seam side down in prepared pan.

�. Bake for 30 minutes then broil on high for 3-5 minutes until bacon becomes crisp.

�. Garnish with fresh parsley and serve.

N O T E S

If chicken is too thick and hard to roll, pound it with a meat mallet until it's thinner and easier to roll.

Be sure to not miss another recipe!
Follow Six Sisters’ Stuff on Instagram (https://www.instagram.com/sixsistersstuff/) | Facebook
(https://www.facebook.com/SixSistersStuff) | Pinterest (https://www.pinterest.com/SixSistersStuff/) |
YouTube
(https://www.youtube.com/channel/UCMcBPW_r_ww_oiATl2UuF8w)

Have you heard about our newest cookbook, Copycat Cooking (https://amzn.to/2MgS36c)? We took
over 100 of our favorite restaurant recipes and simplified them so that you can make them right at
home!

Every recipe has a beautiful mouth-watering photo and has been picky-eater approved. The
directions are simple, easy to follow, and do not require any strange ingredients.

Elyse

10 min
Prep Time

35 min
Cook Time

45 min
Total Time

S A V E  R E C I P E P R I N T  R E C I P E

Serves: 6

BACON WRAPPED CREAM

CHEESE STUFFED CHICKEN
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This cookbook (https://amzn.to/2JhLVNb) includes copycat recipes from Wingers, Texas Roadhouse,
Starbucks, Panera, Cheesecake Factory, Kneaders, and so much more. We have you covered from
drinks, to dessert and everything in-between.

We are so excited to share these recipes with you. Order your copy today!
Six Sisters’ Stuff COPYCAT COOKING (https://amzn.to/2MgS36c) <—– Click here to order!
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S H A R E
(/#facebook) (/#twitter) (/#pinterest) (/#linkedin)

M E N U  P L A N S

We know how hard it can be to get dinner on the table and that is exactly why we
created our  menu planning service! We offer several menu options so you can

find the plan that works best for your family. Each week you will receive a menu
plan and detailed shopping list that will make shopping a breeze! Each plan

includes 6 main dish, 2 side dish, 2 dessert, and optional side dish recipes. We’ve
done all the busy work for you, so you just need to shop and cook!
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Sign up for our free email newsletter and we will send you
our Best Dinner Recipes eCookbook absolutely FREE!
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Shannon
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This was so good and super easy to make! I used extra bacon and the hubs loved it! He asked me to
make it again soon. Definitely going to be a regular dish from now on. Thanks six sisters!! ?
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Hi Shannon. Thanks for leaving us such a sweet comment. We love to hear when the recipes are
popular with the family! Thank you for stopping by our blog. Have a great week!
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Do you need to cut the Chicken Breasts in half?....those look really small, and mine are bigger
REPLY TO THIS COMMENT 

Cyd
M AY  9 ,  2 0 1 9  ( H T T P S : / / W W W . S I X S I S T E R S S T U F F . C O M / R E C I P E / B A C O N - W R A P P E D - C R E A M -

C H E E S E - S T U F F E D - C H I C K E N / # C O M M E N T - 2 6 8 4 3 5 )

If your chicken breasts are large, you can easily cut them in half and then make recipe as
directed.
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