North-Italian Baked Chicken & Fontina Cheese (Pollo alla Valdostana) for Two
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Ingredients:

¼ cup all-purpose flour
¼ teaspoon salt
¼ teaspoon ground, black pepper
¼ teaspoon grated nutmeg
1 large boneless, skinless chicken breast 

2 tablespoons olive oil
4 ounces (¼ pound) mushrooms, brushed off and thickly sliced
½ cup heavy cream or half-and-half
3 – 4 ounces (about ½ cup) Fontina cheese – get the real stuff with the brown rind from Val d’Aosta
2 ounces prosciutto di Parma ham (2 of the paper-thin slices it’s sold as) 
1 tomato, sliced into rounds
¼ cup grated Parmigiano Reggiano cheese

Preparation:

Preheat the oven to 350°F.

Carefully slice the chicken breast horizontally so that you have 2 even cutlets about ¼“ thick (I ask my butcher to do it). Put the flour, salt, pepper and nutmeg in a paper bag. Add in the chicken cutlets and shake well. Set the breaded cutlets aside. 

Pour the oil into a large sauté pan and heat to medium high. Brown the cutlets on each side until browned. Transfer the cutlets to a small, shallow greased casserole dish (1 ½ quart) and set aside. 

In the same pan, sauté the mushrooms in the chicken-drippings oil until they give off their liquid and are brown. Season with a sprinkling of salt and pepper.

Combine the cream and Fontina cheese in a small saucepan over low heat. Stir until the cheese is melted and the sauce is smooth. Cover and set aside. 

Lay the prosciutto slices over the cutlets, then layer tomato slices over the prosciutto. Season the tomatoes with a sprinkling of salt and pepper. Scatter the mushrooms over the tomatoes, then pour the cheese sauce over them. Sprinkle the dish with the Parmigiano Reggiano cheese. Bake for 35 – 40 minutes, or until the cheese is bubbly and browned.  Serve hot.
