Grilled Chicken, Zucchini, Fresh Mozzarella & Zesty Pesto Sandwiches

Marinate chicken cutlets and slices of zucchini in a semi-homemade marinade for simple yet delicious summer sandwiches to bring to work.  Store bought pesto is the base of a quick zesty spread. 
Serves 2 

For the Marinade:

3 TBSP prepared balsamic salad dressing

1 tsp lemon juice

1 tsp grainy mustard

2 TBSP olive oil

¼ tsp salt

¼ tsp garlic powder

¼ tsp dried basil

Freshly ground black pepper

For the Sandwich:

2 chicken cutlets (6 oz each)

1 zucchini, sliced on a diagonal

4 oz fresh mozzarella, sliced

6 thin slices tomato

4 leaves romaine lettuce

½ multi-grain baguette, cut crosswise into 2 pieces and halved horizontally

For Zesty Pesto Spread:

2 TBSP reduced fat mayonnaise

2 tsp prepared pesto

2 tsp grainy mustard

Salt and pepper to taste

Marinate: Mix together all ingredients for the marinade in a medium bowl.  Pour half over chicken and other half over zucchini, and toss to coat.  Refrigerate, covered, for 30 minutes.  

Grill: Preheat grill to medium-high. Grill zucchini 8-10 minutes, flipping halfway through.  In the meantime, grill chicken for about 8 minutes, flipping halfway through.

Make the Spread: Mix together all ingredients in a small bowl and season with salt and pepper. 

Assemble: Slice the chicken on a bias.  Layer bottom half of the baguette with spread, chicken, zucchini, tomato, fresh mozzarella and lettuce; top with other roll half.
Chef Dana’s Tips:

· Skip a step: While marinating the chicken and zucchini for 30 minutes adds flavor, grill immediately to save time.

· If refrigerating overnight, chill the chicken before assembling the sandwich to keep the bread from getting soggy.

· If making for dinner, top chicken with fresh mozzarella while still on the grill so it melts.  Serve immediately.

