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Chicken Medallions with Sage & Prosciutto
Sherry Wine Reduction 
Serves 6
Ingredients:
1 cup all purpose flour 

Chef John’s Signature Seasoning
6 (5 oz) chicken breasts 

6 slices prosciutto 4” each
6 Sage leaves
4 Tbsp. olive oil 

2 Tbsp. butter 

2 shallots, thinly sliced 

2 garlic cloves, chopped

3 cups mushrooms, sliced
½ cup Cream Sherry 

2 cups chicken stock 

2 Tbsps chopped Italian Parsley
Preparation:
1. Place plastic wrap on cutting board; lay out chicken breast with 1 piece of sage and 1 slice of prosciutto. Cover with plastic wrap and pound chicken with a meat tenderizer until ½ inch thick.
2. Season flour with Chef John’s Signature Seasoning and dredge each chicken medallion in flour.

3. In a 12 inch sauté pan, heat the olive oil until medium hot. Add the chicken and sauté until golden brown on both sides (about 3 minutes per side), remove and let rest. Remove remaining oil left in pan
4. Add butter to the pan and sauté the shallots and garlic for two minutes then add mushrooms and cook until the mushrooms are browned, about 4 to 5 minutes. 

5. Deglaze with Cream Sherry and reduce in half, then add chicken stock and cook over medium heat until reduced by half. Add the parsley and season with Chef John’s Signature Seasoning. 
