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Ingredients 4 Portions
 = Kot�nyi Produkte

800 g Pot�toes, w�xy

Olive oil

For the rolled chicken

4 Stk. Chicken bre�st fillet

(�pprox. 200 g)

8 Slices of prosciutto

20 g B�sil, fresh

20 g P�rmes�n

4 tbsp. Sunflower oil

Olive oil

4 tsp.  Grilled Poultry

Se�soning Mix

 Se� S�lt, Co�rse

 Pepper Bl�ck, Ground

For the tom�to s�ls�

1 Stk. Sh�llot

200 g Cherry tom�toes

2 tbsp. Olive oil

1 Stk. Lemon

1 tsp.  B�sil, Crushed

Grilled Rolled Chicken with

Grilled Pot�toes

45—60 Min

Prep�r�tion

1 W�sh the pot�toes �nd cook through with their skin on.

2 Rinse the chicken bre�st fillets with cold w�ter �nd p�t dry with p�per

towel. Use � very sh�rp knife to cut the fillets in h�lf lengthw�ys to cre�te

two fl�t portions.

3 Co�t the chicken fillets on both sides with Kot�nyi Grill Poultry se�soning

mix, then cover e�ch with � slice of prosciutto �nd � couple of fresh b�sil

le�ves. Gr�te P�rmes�n over the top. Roll the chicken fillets �nd use

toothpicks or kitchen twine to fix them in pl�ce.

4 To m�ke the tom�to s�ls�: Thinly slice the sh�llot, finely dice the cherry

tom�toes �nd mix with olive oil, lemon juice �nd Kot�nyi B�sil. Se�son with

s�lt �nd pepper.

5 Rub the rolled chicken with sunflower oil �nd grill on �ll sides for �round 8–

10 minutes. Then �llow to rest for � short time under indirect he�t.

6 Brush the cooked pot�toes with the olive oil �nd �g�in grill quickly until

they �re nicely se�red. Se�son with s�lt �nd pepper.

7 Serve the rolled chicken with the grilled pot�toes �nd tom�to s�ls�.


