HARVEST CHICKEN
1/2 c diced onion
2 cloves garlic, diced
1 c diced red pepper
1 c diced zucchini
2-3 Boneless skin-on chicken breasts
2 T olive oil
1/4 c fresh basil
1/2 c shredded mozzarella
salt, pepper
Preheat oven to 375. Heat 1 T olive oil in oven-proof skillet. Cook onion 3 min or until soft. Add garlic and cook 30 sec. Add red pepper and cook 2 min. Add zucchini and cook 1 more min. Stir in mozzarella and chopped basil, season with salt and pepper and set aside to cool. Loosen skin from one end of chicken breast, trying to keep attached along the sides. Stuff the vegetable mixture under the skin. Secure the skin back down with a few toothpicks. Heat 1 T olive oil in the same skillet on medium-high heat. Add chicken, skin side down and cook about 3-4 min until skin is nicely browned. Turn skin side up and bake in 375 oven for about 30 min until chicken reads 165 on instant-read thermometer. Cut in two and plate with any extra vegetable mixture and basil to garnish.

