
Chicken Parmesan
INGREDIENTS:

2 eggs, beaten
1 cup grated Parmesan cheese
1 to 11/2 cups Italian seasoned bread crumbs
1 cup flour 
1/4 cup olive oil
6 skinless, boneless chicken breast
3 cups pasta sauce homemade or store brought (more if you are making with pasta)
12 slices fresh mozzarella 
salt and pepper to taste 

DIRECTIONS:
you will need 3 shallow pans or bowls. large enough to lay chicken breast in flat. place flour, bread crumbs and eggs in their own 
bowls. beat eggs with a fork until they are fully mixed.  
Preheat oven to 375 degrees F 
cut chicken breast in half length wise. so you end up with what looks like a whole breast just cut in half. *between 2 sheets of plastic 
wrap pound out breast so they are about the same thickness. (*)you may skip this step if you would like, but you must make sure the 
thickest park of the breast is fully cooked (no pink when cut)
Season each breast with salt and pepper.
Take breast and coat both sides with flour shacking off the excess. place breast in egg mix coating both sides and then into the bread 
crumbs, making sure its coated. Set aside on a clean cutting board or sheet pan. 
Heat 2 to 3 tablespoons of olive oil in a pan, just until you see the oil ripple. Add chicken to pan a cook on both sides until they are 
golden brown. (you may need to do this in 2 or 3 batches depending on the size of your pan)
Add 2 to 3 tablespoons of oil per batch. You may need more or less of the 1/4 cup of olive oil called for ing the recipe.
Place cooked chicken breast on a baking sheet. Add a 1/4 cups of sauce to each breast and top with mozzarella cheese.

place in oven for 12 to 15 min. internal temp of chicken should be 165 degree F
serve right away!! 


