CHICKEN ROLLATINI 

YOU WILL NEED: 

6 BONELESS SKINLESS CHICKEN BREASTS

SALT AND PEPPER

6 SMALL THIN SLICES OF PROSCUITTO OR HAM

6 THIN SLICES OF FONTINA OR MUENSTER CHEESE

6 FRESH SAGE LEAVES OR ½ TSP DRIED SAGE 

¼ CUP FLOUR 

1 TBS OLIVE OIL 

1 TBS BUTTER 

¼ CUP CHICKEN BROTH

¼ CUP WHITE WINE 

1/3 CUP HEAVY CREAM 

PUT CHICKEN BETWEEN PIECES OF WAX PAPER AND POUND TILL ¼ INCH THICK.  SEASON LIGHTLY WITH SALT AND PEPPER.  PLACE CHICKEN SLICES ON COUNTER SMOOTH SIDE DOWN.  PLACE ON EACH PIECE OF CHICKEN, ONE SLICE OF HAM, THEN CHEESE, THEN SAGE LEAF ( OR SPRINKLE WITH DRIED SAGE ).  ROLL UP EACH BREAST AND SECURE WITH TOOTHPICKS.  ROLL IN FLOUR, DUST OFF EXCESS.  HEAT OIL AND BUTTER IN SKILLET OVER MEDIUM HEAT.  ADD CHICKEN AND COOK FOR 2-1/2 MINUTES.  TURN AND COOK FOR 2-1/2 MINUTES AGAIN.  COVER PAN AND SIMMER CHICKEN FOR 10 MINUTES ON LOW HEAT.   REMOVE FROM HEAT.   TRANSFER CHICKEN TO A PLATTER AND COVER TO KEEP WARM.  REMOVE ANY MELTED CHEESE FROM SKILLET.  ADD BROTH AND WINE TO SKILLET AND BOIL FOR 3 MINUTES OVER HIGH HEAT.  STIRRING CONSTANTLY UNTIL THICKENS.  STIR IN CREAM.  BRING TO BOIL FOR ONE MINUTE.   POUR SAUCE OVER CHICKEN TO SERVE.  

I LIKE TO ADD A FEW SLICED SEEDLESS GRAPES AS GARNISH. 

NEXT WEEK:  FRUIT PIZZA

