
850 g skinless, boneless 
chicken breast halves, 
pounded 1/3 inch thick
all-purpose flour for dredging
2 egg, beaten
60 ml milk
230 g chopped hazelnuts
60 ml olive oil
235 ml dry white wine
12 large mushrooms, quartered
170 g prosciutto, shredded
30 fresh spinach leaves 
475 ml heavy whipping cream 

Dredge chicken breasts in flour and shake off excess. Mix together 
egg and milk until thoroughly combined. Dip chicken into egg mix-
ture, then press into chopped hazelnuts. 
Heat olive oil in a skillet over medium heat. Add chicken, and cook 
until golden brown on both sides, and no longer pink in the center, 
about 5 minutes per side. Once done, place chicken on a paper towel-
lined plate, and keep warm. 
Increase heat to high, and pour in wine to deglaze. Stir in mush-
rooms, prosciutto, and spinach; cook until the mushrooms have 
softened, about 5 minutes. Pour in cream, bring to a simmer, then 
reduce heat to medium, and simmer for 5 minutes more. Ladle sauce 
over chicken to serve. 
Serves 6.

pair with Chrismont Chardonnay 2004

hazelnut chicken in prosciutto-cream sauce
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