
DIRECTIONS:
1 Preheat oven to 350 degrees F.

2  Place chicken breasts between 2 sheets of wax paper. Pound each to 1/4
 inch thickness. Spread butter/margarine over the inside, then add salt and
 pepper to taste.

3  Place slice of cheese on breast, roll and close with toothpicks. Repeat with
 each breast. Dip rolled breasts in flour, then egg, then breadcrumbs. Place
 coated breasts in a lightly greased 9x13 inch baking dish.

4  To Make Sauce: In a saucepan, melt 1/4 cup butter and add garlic. Add wine
 and simmer all together. Pour sauce over chicken and bake in the preheated
 oven for 30 to 45 minutes.

INGREDIENTS:

Sorella Mozzarella Chicken Servings: 4

INGREDIENTS:

DIRECTIONS:

4 skinless, boneless chicken breasts
1/4 cup butter
 salt and pepper to taste
4 slices Sorella Mozzarella cheese
1 egg, beaten

2 cups all-purpose flour for coating
1 cup seasoned dry bread crumbs
1/4 cup butter
2 teaspoons minced garlic
1 cup dry white wine

INGREDIENTS:
1 (1 pound) loaf Italian bread
6 fresh basil leaves, chopped
2 tomatoes, sliced
4 ounces Sorella Bocconino cheese, sliced
1/8 teaspoon red pepper flakes
1/2 cup balsamic vinegar

1 Slice the loaf of bread in half lengthwise. Layer the basil, tomato slices, and mozzarella cheese
 between the two halves of bread. Cut into four sandwiches.

2  In a small dish, stir together the balsamic vinegar and red pepper flakes. Use as a dipping sauce.

DIRECTIONS:
1  Combine all ingredients to fill bread. Slice bread lengthwise and fill with cheese mixture.

2  Cover and grill bread 5-6 inches from medium coals or in oven at 350 degrees F for 10 minutes. 

INGREDIENTS:
1 loaf French bread
1 package. cream cheese, softened
1 cup Sorella Armenian String cheese (4 oz.)
1/4 cups chopped green onion, with tops
2 tablespoon butter, softened
1/2 teaspoons garlic salt

Basil, Tomato and Sorella Bocconcino Cheese Sandwich Servings: 4

Sorella Cheese Loaf 


