PISTACHIO CRUSTED
CHICKEN ROULARDE IN S
WITH DEVILLED MUSHROOM
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Ingredients

For chicken roularde:

= 1 0 chicken breast

* Hailf & buncly Spingchy leeaves

= 50 gms af paneer

= 45 gms of mozzarella cheese

* Salt to taste

« 5 gms of cnshed black pepper
= Oave oll 15 mil

+ 3 gmz of chopped garkic

« 50 g Pistochio chopped fingly

For salona:

» 2 tablespoons vepetabie ol

* 3 medium onions of 500 g finely
chopped

= 3 cloves garlic, crushed

= 1 sl fiesh ginger, peeled and
crushed

+ 1 tablezpoon tomato paste

» 2 large potatoss or 500 & cut
inlo large cules

* 4 haby zucchini of 500 g peeled
and cut into tick sfices

« 2 medium eggplants or 500 g
peaied and cul Intd large cubes

* 10 gms of garam masala powder
= Salt 1o taste
For devilled mushrooms:

o 5 gres Mushanonm

= 10 mi refined ol

= Salt o taste

= 5 gmz of curry powder

=3 gms of crushad biack
pepper

Prepuration:
For chicken roularde:

1 Wash and clean the chicken
broast. St the broast to a hoart
shapa,

2. Maninated the chicken breast in
il salt and crushed Disck pepgpes

Pandiyan
Continental Chaf de Culsira
Turyaa, Channal

t”-’“. o

3. Blanch the spanach leaves for few
seconds and pass through running
cobd water and keep o side

4. Take a bowl. Mix grated coltags
cheess, morzarsglla chessa and
chopped garlic. Season with lite

salt And papper

5. Take & shiet of siber foil Place
the chicken breast in the center.
Layer the blanched spinach teaves.
Then spread the coltage cheess
and mozmrella  misture  over
spinach.

6 Rl the chicken hreast and placs:
the rolled breast in one end of the
sheet. Roll the sheet thitly and fold
like chooolate on both the ends.

1. Placa in a préhealed oven of 180
degraes and bake the chicken for
BhOUL30 - 40 minules by placing iU
In water bath. Remove and keen it
ready for food plating.

For salona:

1 Hoat lithe ol in a pan. Add
ginger &nd garlic and cook for few
s@oonds

2. Ada onions and cool TN gokden

b and add cut tomaines, Cook
1l the lomato & tendar.

3. A0d rest of the vepetanies and
stir for few seconds. Add garam
miasaks povwoer and Cook further for
few seconds on a slow Same. Add
salt end sufficient chicken stock
and ook Uil the vegetables are
cooked Ll tandar.

4, Pass the co0KeO vegetables and
retain the strained water for further
cooking.

5. Pul the strained vegetables in a
Mender and make o fine paste Ly
adding litte water After biending.
pass thoough the strainer once
again,

6 Heat the remaining od in a pan
and add the straindd micture of
vegetables and cook Add the
strained water and cooked on @
siow mame Uil e gravy reaches
thick consistancy and the raw fiavor
5 gone. Check ff seasoning and
add sait if recquired  Keep It ready
for plating,

For devilied mushrooms:

1. Wash and clean the mushrooms,
Cut In quarters,

2. Heal oil in a pan. Add the
mushireoms  and  cook o Skow
flame

3. Add cumry poedier and salt and
Iittle water.

4. Reduce and choeck whethor tho
MUSheom IS tender.

Presentafion:

1. Take & pasta plate. Place a iing
in canter Place the mushroom and

set it tight

2. Remove the ring Pour the
cooked salong and place a slice
of chicken roulamie slantng on
devilied mushroom

3, Acconpary wilh & scoop of potato
hihaaji on the side: Top garmish with
o crispy Tried raw plantain. Gamish
with & spiig of corander leaves.
Serve hot.
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