Pesto and Ricotta Stuffed Chicken Breasts with Marinated Chopped Salad & Sweet Potato Puree

1 Cup Ricotta Cheese

_ Cup Pesto (recipe follows)

4 boneless skinless chicken breasts

1 red onion

1 red bell pepper

6 medium carrots

3 stalks celery

_ head cauliflower

1 bulb fennel

1 Cup extra virgin olive oil

3 cloves garlic

5 sprigs thyme

1 sprig rosemary

1/3 Cup red wine vinegar

2 lemons

Salt & Pepper

3 Cups Sweet potato puree (recipe follows)

Preheat griddler on high.

Mix pesto and ricotta cheese together and season with salt and pepper.

Using a pastry bag or sandwich bag, stuff chicken breasts with cheese mixture. Season outside of breasts with salt and pepper and place on griddler. Close lid and grill for 10-15  minutes.

Using slicer attachment of the food processor, slice vegetables. Heat a frying pan on low with half of the olive oil and place garlic cloves in the pan. Beginning with the onions, add vegetables to pan and season with salt and pepper. Continue adding oil, little by little, to ensure vegetables are getting coated. Add thyme and rosemary and cook until vegetables are softened but still have a significant bite.

Remove vegetables to a shallow dish and sprinkle with vinegar and lemon juice and season with salt and pepper.

