PETTI DI POLLO RIPIENI CON SALSA DI

FUNGHI AL VINO

Stuffed Chicken Breasts in Mushroom-Wine Sauce

1o make these easier to fill and roll, select the broadest chicken breasts you can find. Slices
of turkey or veal can also be used for making this dish. If you like, you can assemble the rolls up to

2 hours in advance, cover and refrigerate, then flour and cook just before serving.

FILLING
2 teaspoons unsalted butter

2 tablespoons finely chopped
yellow onion

1 teaspoon minced garlic

% 1b (375 g) spinach, stems
removed and chopped

3 tablespoons drained and chopped,
oil-packed sun-dried tomatoes

2 tablespoons freshly grated good-
quality Italian Parmesan cheese

Salt and ground white pepper

4 skinless, boneless chicken breast
halves, about % 1b (125 g) each

4 thin slices Emmenthaler cheese
2 tablespoons canola oil

V2 cup (2%2 0z/75 g) all-purpose
(plain) flour

MUSHROOM-WINE SAUCE

2 teaspoons unsalted butter

% cup (Y2 0z/15 g) thinly sliced
yellow onion

2 1b (250 g) fresh white mushrooms,
stems removed and thinly sliced

Vi cup (2 fl 0z/60 ml) fruity Italian
white wine

Yo cup (4 fl 02/125 ml) meat or vege-
table stock (recipes on pages 14—15)

Vi cup (2 fl 0z/60 ml) heavy
(double) cream

Salt, ground white pepper and
freshly grated nutmeg

To make the filling, in a frying
pan over medium heat, melt the but-
ter. Add the onion and sauté for 1
minute. Raise the heat to medium-
high, add the garlic and spinach and
sauté until the spinach is wilted, 2-3
minutes. Stir in the sun-dried toma-
toes. Transfer the spinach mixture to
a colander and, using the back of a
wooden spoon, press gently against
the mixture to remove any excess
moisture, then let cool. Wipe the
frying pan clean and set aside.

Transfer the spinach mixture to a
bowl. Stir in the Parmesan cheese and
season to- taste with salt and white
pepper. Set aside.

Place each chicken breast between
2 sheets of plastic wrap and, using a
meat pounder, pound until % inch
(6 mm) thick. Place 1 cheese slice on
top of each pounded breast. Spoon
one-fourth of the spinach filling
onto the bottom center of each
cheese slice and shape the filling into
a log, being careful that it does not
protrude over the edges. Fold the
sides in toward the center and then,
beginning at the bottom end, roll up
tightly. Secure with toothpicks.

Preheat an oven to 425°F (220°C).
In the frying pan over medium-high
heat, warm the oil. While the oil is
heating, spread the flour on a plate.

Roll the stuffed chicken breasts in the
flour, coating lightly and evenly. Add
the chicken to the pan and brown
lightly on all sides, 5—7 minutes.

Using a slotted spatula, transfer
the chicken to a baking dish. Place
in the center of the oven and imme-
diately reduce the heat to 375°F
(190°C). Bake until cooked through,
10—12 minutes. Transfer to warmed
individual plates and let stand for a
few minutes. Remove the toothpicks.

While the chicken is baking, make
the mushroom-wine sauce. In a small
frying pan over medium heat, melt
the butter. Add the onion and sauté
until the edges begin to turn trans-
lucent, about 2 minutes. Add the
mushrooms and sauté until barely
limp, about 2 minutes. Pour in the
wine and deglaze the pan by stirring
to dislodge any browned bits from the
pan bottom. Cook over medium heat
until the wine is reduced by half,
about 2 minutes. Add the stock and
simmer until reduced by half, 3—4
minutes. Pour in the cream and sim-
mer until the sauce thickens slightly,
1-2 minutes. Season to taste with
salt, white pepper and nutmeg.

Spoon the sauce over the chicken
and serve immediately.

Serves 4



