Attn: Cassie								7-27-10
From: Mario Vincitorio
Recipes For September          Revised

Main Dish:
Chicken Saltimbocca
4  chicken breast
2 cups chicken stock
8  large sage leaves
4  thin slices of Parma Prosciutto
4 slices of mozzarella
1 cup all purpose flour
3 to 4 tbsp of extra virgin olive oil
2 to 3 tbsp butter
1 ½ to 2 cups dry white wine
Salt & pepper to taste
Instructions:
Flatten the chicken breasts and pound them thin.
Place a slice of prosciutto and a fresh sage leaf on each breast and secure them by weaving a toothpick through all three.
Salt and pepper the flour and then dust each chicken breast lightly, shaking off the excess flour.
Heat olive oil and butter in a sautee pan over medium heat.
Sautee chicken breasts to a golden brown on each side.
Add white wine.
Continue to cook until half of the wine evaporates.
Add chicken stock a little at a time as needed.
Lay mozzarella slices on each breast.
When cheese is melted, remove from heat and place your chicken breasts on your serving platter.
Pour sauce over them and serve hot.
Side Dish:
Gnocchi Porcini  Panna & Prosciutto
1 pound of Gnocchi (Preferably Fresh)
1 to 2 oz. of dried porcini mushrooms
3 thin slices of prosciutto
1 ½  cups heavy cream
½ cup Parmigiano Reggiano or Grana Padano cheese
1 to 2 tbsp. butter
¼ cup water for soaking porcini mushrooms (will need to save)
Salt and pepper to taste
Instructions:
Soak dry porcini mushrooms in a bowl of warm water and cover. Set aside at least 20 min before using.
( Do not discard water)
Place a large pot of water to boil with salt.
Melt butter in a sautee pan over medium heat.
Cut prosciutto into strips and brown them to a light crisp.
Add drained porcini mushrooms to the pan and continue to  sautee for another minute.
Add the soaking water from the porcini mushrooms.
Add the heavy cream and the parmigiano cheese regulating the amounts to your desired taste and consistency 
Add salt & pepper.
Add gnocchi to boiling salted water. When they surface scoop them out gently and add them directly to the sauce .
Place them in your serving dish and give them one final sprinkle of parmigiano cheese.
Serve hot.



