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Chicken Bruschetta
Fran’s Notes
Since quantities of ingredients are totally discretionary, I am going to tell you what I did just as an example.  I used four boneless chicken breasts which I pounded to about 1/2 inch thick.  They each weighed approximately 6 oz.  I then poured Good Seasons Zesty Italian dressing over them and marinated them for eight hours.

After marinating, Roger grilled the chicken breasts for approximately 2 minutes per side.  After par-grilling, I put the chicken in a roasting pan and covered each of them with two thin slices of provolone.  I then covered each breast generously with a solid layer of the tomato bruschetta.  I had purchased a quart of the bruschetta and still had some leftover for an appetizer.

I baked them for exactly 20 minutes at 350o and they were perfectly done—tender and juicy.  I then drizzled about 1 tbl. of Kikkoman Teriyaki Baste & Glaze over each breast and served.
Ingredients

Boneless chicken breasts
Italian salad dressing (use your favorite)

Provolone cheese

Italian tomato bruschetta (I bought some from the deli counter at a local Italian supermarket.  You can also make your own.)

Kikkoman Teriyaki Baste & Glaze
Directions

See my notes above.
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