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CHICKEN  VALDOSTANA.

WHAT YOU NEED.

8 SMALL CHICKEN THIGH FILLETS.

8 THINLY SLICED PIECES OF PROSCIUTTO (OR PRAWNS)

80 GRAMS OF EDAM CHEESE.(OR FONTINA)

SAGE

OLIVE OIL

BUTTER(4 TABLESPOON)

600 MLS OF CREAM

FLOUR (DUSTING)

CONTINENTAL PARSLEYCHOPPED

4 CLOVES OF GARLIC CHOPPPED.

½ CUP OF WHITE WINE

SALT

WHAT YOU DO NOW

1
SEASON THE CHICKEN WITH SALT, GARLIC,SAGE, PARSLEY 


AND OLIVE OIL.

2
LIGHTLY COAT THE CHICKEN WITH FLOUR.

3
HEAT OIL AND BUTTER IN PAN ON LOW HEAT.

4 
WHEN MELTED BEGIN TO PANFRY THE CHICKEN.

5
ENSURE AND EVEN COOK BY TURNING THE CHICKEN


OCCASSIONALLY. (COOK FOR ABOUT 6 TO 8 MINS)

6
SPLASH THE CHICKEN WITH ALL THE WINE.

7
CONTINUE TO COOK UNTIL WINE REDUCES TO ABOUT HALF


OR LESS.

8
ADD THE CREAM, SIMMER TILL CREAM SLIGHTLY REDUCES


AND THICKENS.

9
TOP WITH PROSCIUTTO AND CHEESE AND BAKE IN WARM TO HOT


OVEN FOR 3 TO 5 MINUTES.

(YOU MAY LIKE TO FINISH COOKING IN THE PAN IF YOU WISH AND THEREFORE

YOU DONT NEED TO BAKE IT.)

