CHICKEN CORDON BLEU
YIELD: 2-3 Servings
“Cordon Bleu” is a French term, literally translated as “blue ribbon”, which originally referred to an award for culinary excellence given to female cooks. The term now applies to any superior cook, and also to this dish (chicken, ham and Swiss cheese breaded and sautéed).
	2-3
	2-3
	Skinless, boneless chicken breast halves

	3
	3
	Slices Swiss cheese

	3
	3
	Slices ham

	50 mL
	¼ c.
	Flour

	5 mL
	1 tsp.
	Paprika

	30 mL
	2 Tbsp.
	Butter or margarine

	30 mL
	2 Tbsp.
	Olive oil

	75 mL
	1/3 c.
	White wine or apple juice

	5 mL
	1tsp.
	Chicken stock powder

	7 mL
	1½ tsp. 
	Cornstarch

	175 mL
	¾ c.
	Heavy cream


1. Pound chicken breasts to 1.2 cm (½”) thick between 2 sheets of waxed paper.  
2. Place a cheese and ham sliced on each breast, leaving a 1.2 cm (½”) border on the edges.

3. Fold the edges of the chicken over the filling, and secure with toothpicks.

4. In a small bowl, combine flour and paprika; dredge chicken.
5. In a large skillet, heat butter and olive oil over medium-high heat; add chicken and cook until browned on all sides.

6. Add wine and chicken stock powder.  Reduce heat to low, cover, and simmer for 20 minutes, or until chicken is no longer pink inside. Remove toothpicks, and transfer breasts to a warm platter.

7. In a small bowl, combine cornstarch with cream, and slowly add to skillet, whisking constantly.  Cook, stirring, until thickened; bring mixture to a boil for 1 minute longer.
8. Serve sauce over chicken.
