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mosky @ Grilled Chicken Breast with Ricotta Cheese and Sun-dryed Tomato
. p MEH . @ Home-made Rocotta Cheese
® Explanation of how to garnish dish
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Ingredients (113_":';_) Or?;i’_r ]:ﬁ')ty Standard & Remark
@ Home-made Rocotta Cheese(4Ql & 7| &)
Milk 500ml Zkz7F 500ml |* B = EFR] Z: 12099 £ Z(F34 - 500ml)
Fresh Cream 250ml Z+z v 250ml
Salt 2-4q
Lemon Juice 15ml
White Vineger 5mi

@ Grilled Chicken Breast with Ricotta Cheese and Sun-dryed Tomato

Chicken breast skin (7] ¢174 2-¢1) 100g * GG Ae "R o] X Zol Fzt R
Sun-dried tomato 49 * M calo] EnELE o3 FA F3ld @l :E
Rocotta cheese(Home-Made) 15¢ Azt ERAES
Prosciutto Ham Slice 1ps
White win(SO-JU) 15ml
QOil some
Salt & Pepper some
Cooking Foil * T A S gol THF(180°C 20 =L L)
***pPotato Mash***
Frozen Idaho Potato 1/2ps ZY 2 1/2ps |* ¥EotolttE A E 180°COl|A 1282 &Lt
Milk 80ml *TEAAE FALE A dEHEH.
Fresh Cream 20ml
Nutmeg some
Salt some




***Hot Garnish - Main How?***

Herb cheery tomato(Grilled) 2ps * i Ax| ol Rotr FHF A
Spinach 1ps ] 4]
Carrot Ball 1ps ] 4]
Brussels sprouts 1ps
Oregano leaves 1ps * ot FEY g0 A ¥ A
***Caper Cream Sauce***  "Newburg Sauce?] §-8&42 73"
Caper finely chop 10g i
- - * Aol ¢ 9 &L o} F FA FAET
Pickle finely chop 15¢
Butter 10g
Milk 100ml
Fresh Cream 50ml
Parmasan cheese some
Salt some
Dryed parsley some
Egg Yolk lea *E& 13 vpX g Yol Eo(FXE f+A)
Lemon juice 10ml * BE& 113 npx|dho)] Yo o}

* Bechamel Sauce(H| AR A2 BHAA) *
- HIAFHS| Tl A2 7P B0| AF8SHE 2 20] €F
@ Morney Sauce(24|0] & 2)
= Bechamel Sauce+Gruyere chees+Parmasan cheese+Salt&pepper+White wine
®@ Soubise Sauce(TFH|= &)
= Onion(100g)+Whipping cream(500ml)+Butter(30g)+Bay leafs(2ps)+Salt&Pepper
* Prefere Sauce(ZZ & 7l @l A22): 2 FH A SO A2E U= Lo Al AW E (Al 33| ZolA)E 2o
*AFAWE: AR E YA Zol fulo Folh, 5571 A7NA He H5E &% 22 AT F uEe £9%
® Newburg sauce(wH1 &2
= Bechamel Sauce+White wine+Lemon juice+Egg yolk+Salt&Pepper
@ Cardidal Sauce(ZILCIE A A)
= Bechamel Sauce+Velouté Sauce(=Demi-glace)+Sallot Chopping+Butter+White wine
* Supréme Sauce(77XH A2): BE T o 2ol AREsHE HFEH+aA - +9)20)
* Normande Sauce(t 2 %T] Z:22): BE A 28] ol ALG T A M el +8] 4+ 22 +9}91)
® Nantua Sauce(2F0f &2)
= Bechamel(200ml)+Fish Stock(600ml)+Lobster Butter(40g)+Fresh Cream(500ml)+Lemon Juice(1/2ea)+Whote wine(15ml

Tabasco+Onion+Celery+Carrot+Salt+pwppwr



Chicken Cheese

Prosciutto-wrapped
chicken with
ricotta, spinach and
sun-dried tomato

29 ratings

Prep Cook Serves

20m 35m 4
Ingredients (8)
100g baby spinach leaves

200g fresh ricotta cheese

50g sun-dried tomatoes,
drained, chopped

4 (180g each) chicken
breast fillets, trimmed

8 (100g) slices prosciutto
Olive oil cooking spray

Steamed baby potatoes, to
serve

Mixed salad leaves, to serve

Method

Step 1

Preheat oven to 180°C. Line a baking tray
with baking paper. Place spinach in a
heatproof bowl. Pour over boiling water. Set
aside for 30 seconds. Drain. Rinse under
cold water. Using your hands, squeeze out
excess moisture from spinach. Roughly
chop.

Step 2

Combine spinach, ricotta and tomatoes in a

bowl. Season with salt and pepper.






