
Chicken Roulade with Pesto, Prosciutto, Provolone and Arugula
Ingredients to serve 6-8

for chicken and marinade:
4 large boneless chicken breasts, cut 
lengthwise in half
½ cup buttermilk
2 teaspoons Italian seasoning
kosher salt and pepper
2 tablespoons olive oil
¼ cup favorite pesto
8 slices prosciutto, very thinly sliced
12-16 thin slices of provolone
2 cups arugula
¼ cup grated parmesan
parsley for garnish
canola oil for searing chicken

Directions:

Lay chicken on flat surface.  Season generously with salt and pepper and Italian 
seasoning on both sides. Place in a large ziplock with buttermilk and olive oil and 
marinate for at least 4 hours and longer if possible up to 8 hours. 

Preheat oven to 425. Remove chicken from marinade and place in between two 
sheets of wax paper. Using a the flat side of a mallet, gently pound chicken to about 
¼-inch thickness.  Smear a healthy amount of pesto on chicken breast in a thin layer.  
Next place a slice of prosciutto, then provolone, arugula leaves and a sprinkle of 
parmesan on each chicken breast. Roll chicken breast in a tight roll, and tuck in ends 
of chicken and secure roll with a long toothpick to hold it together. Repeat process 
with remaining breasts. 

Heat a heavy bottom skillet or enamel pan with a couple of tablespoons of canola oil 
on medium-high (proceed from here in batches if necessary so as not to over crowd 
your pan).  Place chicken to sear for about 5 minutes on one side, then turn over to 
sear other side. 

Transfer chicken to a baking dish and finish cooking in oven. Using the pan that you 
used to sear, remove any excess oil and melt the butter on medium heat.  Add 
shallots, and sauté until fragrant, stirring frequently (about 2 minutes). Add wine and 
stock to pan deglazing and scraping up any brown bits.  Allow the sauce to reduce a 
bit and thicken, add cream.  Season with salt and pepper.  Keep warm while chicken 
is finishing baking in oven. 

Remove chicken from oven, pour warm sauce over roulade and garnish with fresh 
parsley. Remove toothpicks before serving if desired.

for wine sauce:
2 finely chopped shallots
¼ cup dry white wine
2 tablespoons butter
1 cup chicken stock
¼ cup cream


