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Ingredients 4 Portions
 = Kot�nyi Produkte

For the pesto

1 Bunch of fresh b�sil

50 g P�rmes�n, gr�ted

2 G�rlic cloves

4 tbsp. Olive oil

1 pinch  Pepper Bl�ck, Ground

1 pinch  Se� S�lt, Co�rse

For the tom�to g�rnish

280 g Tom�toes

2 G�rlic cloves

2 tbsp. Olive oil

4 B�sil le�ves, fresh

1 tbsp.  Tusc�n Herbs

 Se� S�lt, Co�rse

 Pepper Bl�ck, Ground

Chicken bre�st fillets

4 Chicken bre�st fillets

4 Mozz�rell�, sliced

04 tbsp. Olive oil

1 tsp.  Se� S�lt, Co�rse

1 tsp.  Pepper Bl�ck, Ground

Chicken Bruschett� with Tom�to

S�uce

40—60 Min

Prep�r�tion

1 To m�ke the pesto: Use � food processor to finely blend �ll the ingredients

until � smooth p�ste forms. Pour the pesto into � bowl �nd chill in the

fridge.

2 Finely dice the tom�toes. Peel �nd roughly slice the g�rlic. Mix the

tom�toes with Tusc�n Herbs, se� s�lt, ground pepper, olive oil, b�sil �nd

g�rlic in � bowl �nd put to one side.

3 Prehe�t the oven to 200 °C (356°F).

4 Rub the chicken bre�st fillets with s�lt �nd ground pepper �nd co�t with

olive oil. Pl�ce in � b�king dish �nd b�ke using the convention�l oven

setting for 25 minutes �t 200°C (356°F). Shortly before the end of the

b�king time, �rr�nge the slices of mozz�rell� on the fillets.

5 Serve the chicken fillets on pl�tes, drizzle with the pesto �nd g�rnish with

the tom�to mixture.



2 / 2


