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Grilled Chicken Breast Crostini with Prosciutto and Basil
Yield: 24 canapés

lngrcdients

2 Prosciutto slices

I teaspoon coarse-grainec] mustard

8 fresh basil leaves

/4 cup Freshlg gratecl mozzarella

1 skinless boneless whole chicken breast 8 oz.

1 baguctte sliced in to crostini & toasted

Prepara’cion

Prepare gri”.

Ona WOT"( SUF‘FaCC SPT'CaCl PrOSCiUttO SliCCS CVCﬂIg Wltl’] mustard. TOP SliCCS Wlti’l basil Icaves and SPril’ll(lfi CVCﬂIg

with mozzarella. Starting with a short end roll up each Prosciutto slice and cut into very thin s’criPs to make a

chitfonade.

Pat chicken drg and Put on awork surFace, skinned sides down. Remove "tender” (ﬁ”et strip located on either
side of where breast bone was) from each breast halmc, keeping rest of chicken breast intact, and reserve
tenders For anotlﬁer use. (T"ICFC S]'IOU!CJ be 1 tendcr From cach breas’c hahc.)

Grill chicken on a lightlg oiled rack set 5t06 inches over glowing coals until cooked through) about 5 minutes on
cach side. (Al’cernatively, chicken may be gri”ecl in a hot well-seasoned ridgec] gri” pan over mocleratelg low
heat.)

Let the chicken cool and then brunoise (sma” dice approx 1/8” x1/8”). Place the diced chickenin a mixing bowl
with a sPrinl(lc of extra virgin olive oil and salt and pepper to taste. Once it is coated nicclg, take your mixture

and Place ateaspoonona slice of crostini and top with your chiffonade of Prosciutto, basil and mozzarella.
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