Stuffed Italian Chicken Cutlets for Two
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Ingredients:

1 large boneless/skinless chicken breast

4 ounces thinly sliced prosciutto di Parma or prosciutto di San Daniele (3 – 4 slices) 
2 large cloves garlic
2 tablespoons fresh rosemary needles, slightly chopped
1½ teaspoons fennel seeds, toasted in a skillet
2 tablespoons grated Parmesan or Grana Padano cheese
¼ teaspoon ground, black pepper and/or crushed red-pepper flakes
2 tablespoons olive oil
6 tablespoons white wine
Preparation:

Carefully slice the chicken breast horizontally so that you have 2 even cutlets (I ask my butcher to do it). Cover with plastic wrap and gently pound out until about ¼“ or less thick. In a medium-sized sauté pan (you’ll use it next to sauté the chicken), toast the fennel seeds. 

Mince the ham, garlic, half the rosemary, cheese, toasted fennel seeds and pepper in small food processor. Divide and spread the mixture onto the cutlets; roll them up and tie with string.

In the sauté pan, heat 1 tablespoon of the olive oil and stir in the remaining rosemary and cook over medium-low heat for one minute. Add the chicken, season all exterior sides with salt and pepper, then brown well, adding more oil if needed.

Turn up the heat, pour in the wine and allow half of it to evaporate. Lower the heat, cover the pan and continue cooking until an instant read thermometer registers 165° F. when inserted into the center of the chicken roll.

Remove the string and cut each roll into ½“ thick slices, arrange on plates and pour the pan juices over the top. 
