Pesto Chicken Ersatz Cordon Bleu

3 or more boneless chicken breasts

4-5 TBS Pesto (more if you have more breasts)

Parmesan cheese

Asiago cheese

1 can Cream of Celery soup

Milk

Salt

Pepper

Adobo

Garlic powder

Onion powder

Cayenne pepper (optional)

Prosciutto (optional) One slice for each breast

Pre Heat oven to 400-425 F.

Take an 8 x 8 x 2" deep baking dish, (for 3 breasts) put just a little Olive Oil to coat the bottom.  Stick pan in oven to get the pan and oil hot. 

Take your meat mallet and pound out the chicken breasts so they are thin, but not paper thin.

Season breasts with a little Adobo, garlic powder, onion powder, salt, pepper, and just a touch of cayenne pepper. Just a little of everything.

If using Prosciutto, lay a slice on top of the chicken breast, then...

Spread a coating of pesto on one side of the chicken breasts

Add some grated parmesan cheese on top of the pesto*

*Note:  We make our pesto and freeze without adding the parmesan. So you have to add it later.  If you buy pesto, it probably already has the parm in it, so you can skip this step.
Add a slice or two of Asiago on top of the pesto. Or grate a little on top. Not too much.

Roll up the chicken breasts and place in the hot pan, crease side down

Bake for 12-15 mins, uncovered

When timer goes off, take pan out and flip the breasts over, Bake another 12 mins

While baking on the 2nd side, mix your can of Cream of Celery soup with a half can of milk.

When timer goes off, add the soup mixture on top of the breasts and cook for another 10-12 mins.  When soup is hot and bubbling, it's done.  Take out of the oven and grate just a little more Asiago cheese over the top of the whole thing. 

Serve over basmati rice

Prep time 10-15 mins

Cooking time 40-45 mins

Reheats very well in the microwave for leftovers too.

