
Becky Makes… 
 

CHICKEN WITH TOMATOES 
 

2 Chicken Breasts 

4 rashers Streaky Bacon (smoked) 

1 can Chopped Tomatoes † 

1 teaspoon Dried Rosemary 

½ teaspoon Black Pepper, freshly ground 
 

Serves 2 
 

Cook in the oven in an oven-proof dish, placed on a baking tray 
 

1. Oven on to Gas mk. 6, 200°C (180°C Fan), 400°F 

2. Use scissors to snip the chicken breasts into 2-3cm chunks and place in 

the dish 

3. Snip 2 of the bacon rashers into smaller pieces and arrange amongst the 

chicken 

4. Pour the tomatoes over the meat and spread evenly 

5. Sprinkle the rosemary over the surface and add the pepper 

6. Roll up the remaining bacon and sit each on end in the centre of the dish 

7. Put the dish on a baking tray and cook in the centre of the oven for 50 

minutes.  (Increase cooking time to 60 minutes if you double the quantities) 

7. Serve with green vegetables and new potatoes  

 

† HEALTHY TIP: Tomatoes – especially when cooked – are an excellent 

source of Lycopene, a valuable antioxidant! 

 

For a Demonstration of this recipe find me on YouTube  

(4) Chicken with Tomatoes - YouTube 

https://www.youtube.com/watch?v=YNfRZs6WALk

