
CONVERSATION STARTERS
What's your favorite smell? Why?

KITCHEN TOOLSINGREDIENTS

Porchetta is a traditional Italian pork roast, wrapped in pork belly stuffed with fennel and 
herbs.  We substitute chicken breasts for a slightly lighter version of the classic recipe. The 
sandwiches are accompanied by Italian cheese fries, using sweet potatoes and creamy 
fontina cheese.

Prep 20 min | Cook 20 min

Chicken breasts
Fennel bulb 
Fennel pollen
Rosemary 
Sage 
Parsley
Extra virgin olive oil 
Garlic cloves 
Orange
Prosciutto

Chef’s knife
Garlic press (optional if you prefer to use knife)
Small sheet tray with roasting rack (roasting rack 
is optional)
Meat mallet or rolling pin
Small bowl 
Zester
Peeler
Plastic wrap 
Cutting board 

Watch the video for this dish at veropizzaandpasta.com before you start cooking for best results.

PORCHETTA STYLE ROASTED CHICKEN
+ FENNEL + FENNEL POLLEN 



COOKING INSTRUCTIONS

1. Pre-heat oven to 350 degrees. Remove rosemary leaves from 
stem. Finely chop rosemary leaves and place in bowl. Remove 
sage leaves from stem. Finely chop sage leaves and place in 
bowl. Remove parsley leaves from stem. Finely chop parsley 
leaves and place in bowl. Zest the orange into bowl. Mince garlic 
with chef’s knife or push through garlic press and place into bowl. 

2. Remove stem and fronds from fennel bulb, set aside fronds for 
later. Slice fennel bulb in half, slicing through the root end. Use a 
peeler and peel away any blemishes from the outer layer of the 
fennel bulb. Set fennel bulb flat side down and slice horizontally 
into 6-8 even slices being very careful not to slice through the root 
end. Next slice the fennel bulb vertically into 6-8 even slices. 
Rotate and slice downwards evenly across to dice fennel. Place 
diced fennel into bowl. Add extra virgin olive oil to bowl and stir 
until all ingredients are coated with oil and even distributed. 

3. Place plastic wrap over cutting board or directly onto counter. 
Place one chicken breast onto plastic covered board or counter. 
Butterfly breast by laying your hand flat on the chicken breast and 
slide the knife through the breast beginning with the thicker end and 
ending at the thin point. Do not cut all the way through. Repeat with 
remaining chicken breast. Cover with plastic wrap and seal the 
edges. Pound chicken breast with flat side of meat mallet or rolling 
pin beginning with the thickest part or in the center of the chicken 
breast. Continue pounding and work your way to the edges until the 
chicken breast is 1/4-1/2 inch thick. Be careful not to flatten chicken 
too thin or it will begin to tear. Repeat with remaining chicken 
breast. Set chicken breasts aside. Do not remove plastic wrap. 

4. Place 8-10 slices of prosciutto onto plastic wrap and overlap 
them slightly. Place flattened chicken breast onto prosciutto. Season 
chicken with salt, pepper, and 1/4 of the fennel pollen.  Spread 1/2 
of the herb/fennel mixture onto the chicken breast. Roll the chicken 
breast and prosciutto up tightly. Season outside with salt and pepper 
and 1/4 of the fennel pollen. Repeat with remaining chicken breast. 

5. Place fennel fronds onto small sheet tray. Place “porchetta 
style” chicken onto fennel fronds.

6. Bake chicken in oven at 350 degrees for 20-30 minutes or 
until juices run clear and the thickest part of the chicken is no 
longer pink. Rest chicken for 5 minutes. Slice 1/4-1/2 inch thick. 
Enjoy! 

PORCHETTA STYLE ROASTED CHICKEN
+ FENNEL + FENNEL POLLEN 


