The Observer & Eccentric/ SUNDAY, JANUARY 16, 2000 (WLCF}D3

Tuscan-style chicken stuffed with mushrooms, ham and cheese :

BY THE ASSOCIATED PRESS

This Stuffod Chickon Broaats
With Mushrooms, Ham and
Cheose {a a signaturo dinh of
chef Romana Neri, served at
Olive Garden Riserva di Fizzano
restaurant in Tuseany, Italy.

The reataurant specializes in
Tuscan culsine. It openly recent-
iy in tho Chianti district, in the
municipality of Castellini, along-
side the nowly ostablished Culi.
nary Institute of Tuscany.

Both the restaurant and the
inatitute are operated by Rocca
delle Macie, an Itatian family

winory, in partnership with .

Olive Gardon, the American
restaurant chein based in Orlan-
do, Fla.

The chain says it will send
culinary toams to the inatitute
for training in Italian cocking
techniques, food, wine and cul-
ture, and to help develop the
range of Italian wines, menus
and Tuscan dishes it serves.

STUFFED CHICKEN BREASTS
WITH MUSHROOMS, HAM AND
CHEESE

(PETTO DI POLLO RIPIENO CON
PORCINI}

4 skinless, boneless chicken
breasts

5 teaspoons oflve ail

A ounces mushrooms such os
porclnl, shiitake or cremi-
nl, thinly sliced

4 thin stices prosclutto (2
ounces), or thinly sliced
deli ham

3/4 cup shredded ltalian
fontina cheese (3 ounces)

1 small clove gariic, thinly
slices

CLARIFICATION

In the Sunday, Jan. 9, edition
of the Observer & Eccentric
Newspapers, Kelli Lewton
reported that Whole Fooda Mar-
kot refuses to sell genetically
engineered foods. To clarify:

‘Whole Foods Market is com-
mitted to banning genetically
modified foods from its private
label lines. This constitutes
more than 600 producta under
threo names: Whole Foods, 365
Brand, and Whole Kids. Theso
600 plus products roprosent
more than 10 percent of sales.

Since last spring, Whole
Foods has been actively sourc-
ing non-genetically modified
ingredients for these prod
and there are currently only
three products remaining for
which non-CMO ingredients
need to be sourced. Work should
he completed on this project by
the fall.

Whole Foods Market's stance
on GMOs is as a diroct result
result of customer concern and
suggestion. Th¢ GMO ban
applies only to Whole Foods
Markot'a private label line.

WHAT'S
COOKING

Send itema for consideration in
What's Cooking to Keely Wygo-
nik, Entertainment Editor,
Observer & Eccentric Newspa-
pers, 36251 Schoolcroft, Livonia,
M1 48150. T: jax, (734) 5917279
or e¢-mail kwygonik@oe,
homecomm.net

Ultimate Chicken Soup Con-

Temple Kol Ami will host its
Second Annual Ultimate Chick-
en Soup Contest at noon Friday,
Feb. 25 in the Temple social hall.
Contestants must send or fax
their recipca with an entry form
and may include a bricf explana-
tion of the soup’s arigin, if possi-
ble to the temple by & p.m. Fri-
day, Jan. 28 All mailed entriea
must be postmarked Jan. 28. A
panel of judges will select the top
10 finalists who will be notified
by Friday, Feb. 11

Entry forms are available at
Temple Kol Ami, 5085 Walnut
Lake Road, West Bloomficld.
Call the Temple (248) 661-0040
to have an entry form mailed or
faxed to you. The winning recipe
will be scrved at the Capuchin
Soup Kitchen in Detroit.

Firat prizo is a featurc seg-
ment on *Keith Famie's Adven-
tures in Cooking* on WDIV-TV,
Channel 4, and a deluxe soup
pot from Kitchen Glamor.

Second prizo is dinner for two
at Rostaurant Di Modesta in
Southfield and third prize is a
coakbook from Kitchen Glamor.

2 (arge ptum tomatoes (6
ounces), pecled, seoded
and slivered

1 toaspoon finaly chopped
fresh bosll leaves

Salt and frashly ground black
popper, to taste

Proheat aven to 360 F.

Place chicken breasts between
two layors of wax paper and
pound with a meat mallet to 1/4-
thick cutlets.

Hoat 2 teanpoona of the olive
oil in o emall skillot aver medi-
um-high heat. Add the mush-
rooms and saute until lightly
browned, 2 to 3 minutes. Season
with salt und popper, to taste; let
cool.

Arrango one slice of prosciutto
over each cutlet. Sprinklo fonti-
na cheese over proaciutto, divid-
ing it equatly. Meund one quar-
ter of sauteed mushrooma in the

center of each cutlot. Fold the
long sides of the cutlot toward
the center then rell up, enclosing
the mushroom filling. Tie the
chicken rolls with kitchen twine
and place them seam side down
on a small baking pan that has
beon lightly oiled.

Rub the chicken roll with 2
teaspoons of the olive oil und
scason with salt and black pep-
per to taste. Bake for 25 minutes

or until chicken is cooked
through. (Internal temperature
should register 185 F when mea-
sured with a meat thermometer.}

Meanwhile, lieat the remain-
ing 2 teaspoons of olive il in a
small skillet over medium-high
heat. Add the garlic and saute
until golden. Add the tomatoes
and cook for 2 minutes. Stir in
the basil and season with salt

ard black pepper to taste,

‘When the chicken is ready,
remove the twine and alico each
roll into 1/2-inch-thick slices.
Fan the stices out on four indi-
vidunl dinner plates and serve
each with a spoonful of the (orua-
to-garlic sauco.

Makes 4 aervings.

Recipe from: Olive Garden.
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