
Recipe card

Ingredients

2 Chicken Breasts 
6 Slices Of Prosciutto 
Bunch Of Sage Leaves 
1 Shallot 
250ml White Wine 
1 Lemon  
Chicken Stock /Veg Stock 
Unsalted butter 
New potatoes 
Cavallo Nero, Kale or Savoy cabbage 
Garlic 1 bulb 
Rosemary 
Taleggio Or Mozzarella

Method
For the potatoes
1.   Preheat oven to 200°C for the potatoes.  

If you have any larger potatoes, then chop 
them in half or so that all of the potatoes are 
equal size. Place them into a baking tray and 
toss them with 2 tbsp of olive oil and salt. 

2.   Smash the garlic enough to loosen the 
skins (but keep them skin-on them if 
possible, we want to get the flavour from 
them but not burn them). Scatter the 
rosemary and garlic over the potatoes. 

3.   Bake for 25 mins then add the cavolo nero 
and mix through with the potatoes. bake for 
another ten minutes or until the potatoes are 
soft and tender. Lay slices of taleggio on top 
and cook for a further 5 minutes to let it melt.
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Main dish
Chicken Saltimbocca 
(Serves 2)
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Method
For the chicken
1.   Slice the chicken length way in half, 

so that you have 2 thinner pieces 
of chicken from one. Season both 
sides with salt and pepper.  Lay sage 
leaves on top of the chicken breast 
and then wrap in the prosciutto. 

2.   Heat oil in a large frying pan. Once 
hot, add the wrapped chicken and 
cook for about 3 minutes. Flip and then 
cook on the other side until chicken is 
cooked through about 3-5 additional 
minutes.  Add 1 tbsp of butter for 
the last minute. Once done, transfer 
chicken to a plate and cover with foil.

Ingredients can be supplied  
by Greendale Farm Shop. 
Simply search for the 
ingredients at greendale.com
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3.   Add in the shallot to the chicken pan 
and cook for 2 minutes until softened.

4.   Whisk in the wine and broth, making 
sure to scrape up the brown bits 
from the bottom of the pan (this is 
where much of the flavour comes 
from). Bring to a simmer and cook 
for about 4 minutes until the sauce 
is thickened and reduced a bit.

5.   Turn heat down to low and whisk in 
the remainder of the butter, parsley, 
and lemon juice until fully combined.

6.   Return the chicken to the pan, as 
well as any juices that collected 
on the plate. Simmer for about 
a minute so that the chicken 
can heat through again.

7.   Remove from heat and serve the 
chicken with the sauce divided evenly.


