
Grilled Chicken Caprese
Serves about 4 people

FOR MARINADE:
- Half cup olive oil 

- Half cup balsamic vinegar 

- 2 Tbsp dijon mustard 

- 2 Tbsp soy sauce 

- 2 cloves garlic (chopped)

- 1 Tbsp Italian seasoning (You can also use fresh herbs.   
 Since this recipe calls for fresh basil, I save the nicest   
 looking leaves for later in the recipe and rough chop   
 stems and small leaves into the marinade.)

- 1 lemon (cut lemon into 8 pieces) 

FOR CHICKEN:
- Four 6-oz boneless skinless chicken breasts - cut in half 
 and lightly pound (could also use chicken thighs/bone-in breasts) 

- 4 slices fresh mozzarella, cut in half

- 8 fresh basil leaves

- 2 Tbsp balsamic glaze (store bought or find recipe below)

- 2 Roma tomatoes, enough for 8 slices 

- Salt & pepper to taste 

FOR PARMESAN COOKIE:
- Half cup of fresh grated parmesan cheese (parmigiana 
 regina or any quality parmesan cheese)
- Approx 1/4 tsp freshly ground pepper 

FOR PESTO SAUCE:
- 2 cups fresh basil (loosely packed)

- 2 cups fresh spinach (loosely packed)

- 2 cloves garlic

- 1/4 cup toasted walnuts

- 1/4 cup extra virgin olive oil

- 1/4 cup grated parmesan cheese (parmigiana regina)

- Juice from one lemon 

- Salt and pepper to taste 

FOR ZOODLES:
- 2 medium zucchini 

- 2 tbsp grated parmesan cheese 

- 2 tbsp olive oil

- 2 garlic cloves minced

- 1 small onion diced small

- Sea salt and pepper to taste 

FOR BALSAMIC GLAZE:
- Half cup balsamic vinegar 

- 2 Tbsp honey 
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Grilled Chicken Caprese

FOR ZOODLES:
1. Use a spiral cutter, zoodler, peeler etc. to create zucchini noodles 

2. Heat large skillet over medium-high heat, add olive oil, onion, garlic and cook for about 2 minutes  

3. Add zucchini noodles, stir to cook evenly for approximately 2 minutes, add salt and pepper to taste

4. Add parmesan cheese and remove from heat

FOR PARMESAN COOKIE:
1. Preheat oven to 400°F

2. Using a large baking sheet tray lined with parchment paper, spoon approximately 1 Tbsp of cheese into  
 mounds about 2 inches apart, spread mounds to make around 2 inch size cookie; use pepper mill to grind  
 small amount onto each cookie  

3. Bake at 400°F for 5-6 minutes or until golden and crisp

4. Cool, use as a garnish (adds texture and flavor to dish)

FOR MARINADE AND CHICKEN:
1. In a bowl, mix together the olive oil, balsamic vinegar, dijon mustard, soy sauce, garlic, Italian seasoning,  
 fresh basil, and lemon. Place chicken in a resealable bag, add marinade, allow to marinate at least 2 hours  
 or overnight. 

2. Preheat grill to medium-high heat, grill chicken approximately 4-5 minutes on each side or until internal  
 temperature has reached 165°F. Season the tomato slices with salt and pepper and grill approximately 
 1 minute each side.   

3. Arrange zoodles in the center of the plate. Add Tbsp of pesto to zoodles. Place 1 or 2 of the 3-ounce pieces  
 of chicken on zoodles, alternating mozzarella, tomato, basil. The heat from the chicken and tomato will  
 start to melt the cheese.

4. Drizzle with balsamic glaze, top with parmesan cookie. 
 Optional - a little lemon zest or a squeeze of lemon over top right before serving. Great with a slice of 
 Cellone’s Hearth Baked Italian Bread dipped into Pesto sauce.

FOR PESTO SAUCE:
1. Add basil, spinach, walnuts, olive oil, and garlic to a food processor or blender, pulse until blended  

2. Add lemon juice and parmesan cheese, continue to blend until smooth consistency

FOR BALSAMIC GLAZE:
1. Add balsamic vinegar and honey into a small saucepan over medium heat. Once mixture begins to bubble,  
 reduce heat to medium-low heat and allow to simmer until reduced by half, about 10 minutes. Remove
  from heat and set aside to cool before using.

 I suggest using a high quality balsamic vinegar such as Modena or Reggio Emilia. You can also cut out  
 the sweetener because the balsamic vinegar on its own will reduce into a sweet syrup like consistency.  
 The sweetener/honey will however help reduce quicker.
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