Chicken Kay
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4 boneless, skinless chicken breasts

kosher salt and freshly ground pepper, to taste

3 tblsp olive oil, divided

4 oz. goat cheese

4-6 tblsp fresh basil, chopped

4 large fresh basil leaves

1 medium onion, chopped

2 cloves garlic, minced

3 tblsp butter, divided

½ to 2/3 cup white wine

juice of one large lemon

1 recipe of Kay’s Pesto Rosso

Prepare the pesto rosso (preferably the day before) and set aside. Recipe available from Kayotic Kitchen at http://www.kayotickitchen.com 
Brush chicken on both sides with olive oil, season to taste with kosher salt and pepper. Grill chicken until done.

While chicken is grilling, prepare the sauce. Saute the onion and garlic in 1 tblsp butter and 1 tblsp olive oil until soft.

Add wine and lemon juice. Recue heat to medium low and simmer approximately 10 minutes until sauce has reduced and thickened.

Top nearly done chicken breasts with one large basil leaf and one ounce of the goat cheese until cheese warms and softens slightly.

Add the remaining 2 tblsp butter a little at a time to the sauce until it melts and the mixture is emulsified. Add 2 tblsp pesto rosso and the fresh chopped basil. Remove from heat and stir to combine.

To serve, spoon the sauce over and around chicken breasts. Serve with a side of linguine with tomato sauce and a fresh garden salad.

Enjoy!
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