Saltimbocca
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Literally translated, the Italian word saltimbocca means “to leap in the mouth,” or “leaping in the mouth.”  The zingy combination of citrus, herbs and caramelized meat are a real treat!

Ingredients:

2 boneless, skinless chicken-breast halves (“supremes”)

4 thin lemon slices

8 fresh, whole sage leaves, plus 1 teaspoon finely-chopped sage

4 large slices Italian prosciutto ham

2 tablespoons regular/light olive oil

¼ cup good white wine that you will drink with the meal

¼ cup chicken broth or stock

Half of a 14½-ounce can whole Italian San Marzano tomatoes, drained and crushed by hand

¼ cup cream

¼ teaspoon salt & ⅛ teaspoon ground, black pepper

Preparation:

Preheat the oven to 350° F.

Make sure the chicken cutlets are very thin; pound them down to about ¼” thickness between two sheets of wax or parchment paper using a meat mallet or long side of a rolling pin. I butterfly each supreme by carefully gliding my knife through the thickest part straight through the narrow ends so as to cut each horizontally into two, flat scaloppini. Then I only have to pound down the thicker ends.

Place them on a work surface and season with salt and pepper. Place a slice of lemon on top of each. Top with two leaves of sage. Blanket the chicken, sage, and lemon in a large piece of prosciutto and press to seal.

Warm the olive oil in a large skillet over medium-high heat. Carefully place the prepared cutlets in the hot oil, prosciutto-side down (I wear latex gloves so I can hold everything together with my hands). Sauté until the prosciutto starts to caramelize, about 2 minutes. Turn them over and sauté for another 2 minutes. Transfer them to a parchment- or foil-lined baking sheet and bake 10 minutes. 

Meanwhile, pour off the excess oil from the pan. Deglaze the pan with the white wine, scraping up the brown bits from the bottom of the pan with a wooden spoon. Add the chicken broth and squeeze in the juice of any extra lemon pieces leftover; reduce by half. Add the tomatoes, cream, salt, pepper, and 1 teaspoon finely chopped sage. Stir until combined and hot. Place the cutlets on top of the sauce to serve.  Serve with warm breadsticks, the rest of the bottle of wine and a green salad on the side.

