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Ingredients 4 Portions
 = Kot�nyi Produkte

4 piece Chicken bre�st fillets

4 Slices of prosciutto

4 piece Pe�ches

1.5 tsp.  Org�nic Rosem�ry,

Chopped

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Olive oil

S�ltimbocc� with Grilled

Rosem�ry Pe�ch

25—30 Min

Prep�r�tion

1 Rinse the chicken fillets, p�t dry with p�per towel �nd trim if necess�ry.

C�refully cut the fillets lengthw�ys on one side (but don't cut �ll the w�y

through) with � sh�rp knife to cre�te � pocket. Stu� with � pinch of

rosem�ry, freshly ground pepper �nd � slice of prosciutto. Then press

down c�refully �nd se�l with � toothpick (if required.)

2 Prehe�t the oven to 100 °C (392°F) using the convention�l oven setting.

3 He�t � little oil in � p�n �nd fry the stu�ed chicken bre�st fillets for 3–4

minutes e�ch side. Se�son with s�lt �nd freshly ground pepper. Le�ve to

infuse on � tr�y in the oven until re�dy to serve.

4 Cut the w�shed pe�ches in h�lf, remove the stones �nd fry in � little olive oil

— use � griddle or grill p�n if �v�il�ble. Sprinkle with rosem�ry �nd dish up

onto pl�tes with the S�ltimbocc� �nd serve.


