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Fast and delicious meals with
Black Diamond Sargento shredded cheese

Chicken Scallopini Al Pomodoro

Boneless skinless chicken breast halves
(about 1-1121bs or 730g)

Bottled teriyaki marinade & sauce, divided
Lactantia salted butter

aliced green onions

Chopped fresh plum tomatoes

Red wine vinegar

Sugar

All purpose flowr

Engs, beaten

italian bread crumbs

Black Diamond Sargente

Maozzarella shredded cheese

Flallen chickean breasts slightly; marinate in 4 tbsp {60 mL) leriyaki sauce 15 min

|

1 ibep {15ml) Lactantia salled buller in large Irypan. Add tomaloes, vinegar, remaining 1 thsp (15

) feriyaki sauce and sugar to pan. Bring to boil, cover and simmer 15 min.With a potato masher, crush
tomalo mixtura; transter to bowl, keep warm. Meanwhile, drain chicken; dip in llour, then in egg and
fimally in bread crumbs

Heal remaining 2 thsp (30ml) Lactantia salled butler in same frypan. Cook chicken breast, a lew at a
fime unifil no longer pink in centre, Relurn all chicken to pan; top with Black Diamond Sargento

Mozzarella shredded chease. Add grean anions. Cover and cook over low heal unlil chaesa mells

To s@rva, spoon sauce ovar chicken




