Chicken Saltimbocca

	

	Chicken Saltimbocca

Make sure the cutlets are uniformly shaped by removing any ragged edges or narrow tips. Cutlets should be approximately 5 to 6-inches long. If cutlets are unavailable, you can make your own by slicing four 8-ounce boneless skinless chicken breasts in half. To slice in half, place one hand on top of the breast to secure it, hold a chef's knife parallel to the cutting board, and slice through the middle of the breast horizontally (the chicken breasts will be easier to slice if you freeze them for 15 minutes until firm but not fully frozen). It is important that the proscuitto be thinly sliced, but not shaved. If too thick or thin, it won’t stick to the chicken when seared in the pan. Although whole sage leaves make a beautiful presentation, they are optional and can be left out of step 3.

1/2 cup all-purpose flour
1 teaspoon ground black pepper
8 thin, boneless chicken breast cutlets (about 2 pounds), trimmed of excess fat (see note)
3 ounces (8 slices) proscuitto, thinly sliced
1 tablespoon minced fresh sage leaves plus 8 large whole leaves
4 tablespoons olive oil
3/4 cup dry vermouth or white wine
2 teaspoons juice from 1 lemon
3 tablespoon cold unsalted butter, cut into 3 pieces
1 tablespoon minced fresh parsley leaves
Table salt

1. Adjust oven rack to middle position and heat oven to 200 degrees. Combine flour and black pepper in shallow dish.

2. Pat cutlets dry with paper towels; dredge with flour and shake off any excess. Lay cutlets flat on work surface and sprinkle evenly with minced sage. Place one slice of prosciutto on each cutlet, trimming so that it just covers cutlet, and press lightly to adhere. Set aside.

3. Heat 2 tablespoons oil in 12-inch skillet over medium-high heat until beginning to shimmer. Add sage leaves and cook until beginning to darken and are fragrant, 15 to 20 seconds. Using slotted spoon, transfer sage to paper towel-lined plate. Place 4 cutlets in skillet, prosciutto side down, and cook until light golden brown, 2 to 3 minutes. Flip cutlets and cook until second side is light golden brown, about 2 minutes longer. Transfer to wire rack set in rimmed baking sheet and keep warm in oven. Repeat with remaining 2 tablespoons oil and cutlets. Transfer second batch to oven and keep warm while preparing sauce. 

4. Add vermouth to skillet, scraping up any browned bits, and simmer until reduced to about 2 tablespoons, 3 to 5 minutes. Turn heat to low and stir in lemon juice. Whisk in butter, 1 tablespoon at a time. Off heat, stir in parsley and season with salt and pepper to taste. Spoon sauce over chicken; top each cutlet with sage leaf and serve immediately.


