Rouelle of Organic Chicken

Rouelle

8 Chicken Breasts

1 lb thin sliced applewood bacon

activa rm

½ lb prosciutto di parma, sliced thin

1lb bellwether farms san andreas cheese

salt

pepper

butter

canola oil

thyme

garlic

Wash each breast & trim any fat or skin. Cut each breast in half. Place 4 clean cut breasts in a large plastic freezer bag & close the bag. Using a large pot, pound chicken until flattened out a bit on both sides. Repeat for all. Put chicken on paper towels and dry well.

Lay plastic wrap out on a counter, 40” long. Lay a second overlapping piece next to it the same length. Working with the short end facing you, place about 4 pieces of chicken out. You are trying to form a perfect rectangle, about 6” tall and 10” wide apx. Get the activa rm and sprinkle each piece of chicken where they meet, overlapping the chicken slightly to bond them together. Make sure you get the joints well with the active. Repeat this until the chicken rectangle is completely spinkled and placed together. Sprinkle the inside with salt and pepper. 

Lay prosciutto across the center of the chicken. Top it with the cheese. Using the bottom of the plastic wrap as a guide, roll the chicken upward to form a roll. When you are about to get the top and bottom touching, add more activa rm to the bonding joint. Roll, securing with the plastic wrap as tight as possible. Continue to roll very tightly as if you were wrapping a burrito. Once you roll it all the way up, spin the ends tightly to complete the log or rouelle. Place in refrigerator for 6 hours to bond. 

After 6 hours, remove from refrigerator. Repeat process with laying out plastic wrap as before. Season the outside of the chicken with salt and pepper. Lay out enough bacon, overlapping each piece about 1/8”, long enough to wrap the rouelle. Wrap the chicken in the bacon, trimming the ends of the bacon so they are even. Prior to sealing the bacon ends, use more avtiva rm to bond joints. Wrap completely as before with plastic wrap and refrigerate for 6 hours. 

Remove From refrigerator and unwrap from plastic wrap. Place in vacuum bag with 4 small sprigs thyme and some garlic. Seal tightly. Cook sous vide at 60.5* for 30 minutes. Remove from heat, add to hot pan with hot canola oil and sear to crisp bacon on all sides. Baste with butter, garlic and thyme, then let rest 5 minutes prior to slicing. 

