Chicken Carbonera      Jan & Peg Dare

3 Skinless, boneless chicken breast

4 oz each of Procuitto & Italian bacon

Cornstarch                   Flour

Butter                           Heavy cream

Parmesan cheese

1st, cut up chicken, put in a bowl and toss with 2 Tbsp of cornstarch & pepper.

2nd – Cut up small the Italian meats – sauté in pan & than remove from pan.
3rd  -  Add some olive oil to pan, 5-6 nice size pieces of roasted garlic, put chicken into pan and sauté until cooked.  Remove chicken and put in a bowl with other meats.
4th  -  In a bowl toss 5 oz of grated cheese with 2Tbls of  flour.
5th  -  Now, if too much oil in pan, paper out some.  Add 2-3 Tbls of butter--- melt.  And now, put “slowly” and stir in 2 pints of heavy cream until warms & thickens. 
6th  -  Sprinkle & stir in the floured cheese
7th  -  Add basil --- sprinkle in a little lemon Juice.

NOTE – If this is getting too thick, add a little milk.

8th -  Put all the chicken and Italian meat into sauce and move around gently until all is hot. 

 Be ready to serve this when done—in other words, have your pasta ready at the same time, the bread cut on the table, the wine opened and of course, the table set and the salad ready.  

