Prosciutto-Wrapped Raspberry-Stuffed Chicken Breasts
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Ingredients Cooking Method:
2 60z skinless, boneless chicken breast halves 1. Preheat the oven to 400 degrees F (200 degrees C).
4 thin slice Prosciutto 2. Brush the inside of an oven-proof skillet with vegetable
”2 cup Raspberry oil. Set aside.
Y4 cup Panko 3. Combine raspberry, Panko, egg yolk, cheese, olive oil,
1 egg yok thyme, oregano, garlic, salt and black pepper, Mix well .
2 tablespoon grated Parmesan cheese 4. Cuta l-inch slit in each chicken breast by slicing at an
2 teaspoon olive oil angle from the thick end of the breast toward the thinner end.
1 teaspoon fresh oregano, minced Open flap and place one butterflied chicken breast between
1 teaspoon fresh thyme, minced two sheets of heavy plastic firmly pound chicken with the
2 cloves garlic, finely chopped smooth side of a meat mallet to a thickness of 1/2-inch.
Salt and pepper to taste 5. Put half the stuffing on each chicken breast, place each
Pinch of Paprika breast on a piece of plastic wrap and roll into a tight roll.
Y% cup chicken broth 6. On a piece of plastic wrap, slightly overlap 2 slices of
1 tablespoon balsamic vinegar prosciutto so they are as wide as the rolled chicken breast
1 tablespoon butter roll prosciutto around the stuffed breast using the plastic to
1 % tablespoons balsamic vinegar make a tight roll. Repeat with the second stuffed breast and

remaining 2 slices of prosciutto. Tie it with string.

7. Bake Chicken Roll in the preheated oven until the
prosciutto is browned and crispy and chicken is no longer
pink, about 25 minutes. An instant-read thermometer
inserted into the center should read at least 165 degrees F
(74 degrees C). Remove chicken to a plate and loosely cover
with aluminum foil. Wait for 5 minutes

8. In a meantime, in a saucepan add 1 teaspoon butter and
shallot cooking until fragrant, pour in chicken broth and
vinegar and bring to a boil over high heat cook until liquid
has reduced by half, about 5 minutes, season with salt and
pepper to taste. Serve over Chicken roll
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