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Cook:

-§ AVQ'QQ but is made with whole milk
for a richer taste—and a higher
price. Lower the cost of this dish by
substituting Parmesan cheese.

Romano cheese shares a
crumbly texture with Parmesan

PREPARATION TIME
A=<= 20 minutes

_, COOKING TIME

@{, 20 minutes
i
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SHOPPING LIST

« chicken * fresh parsiey
« Romano cheese

ON HAND

» Dijon ustat
« putter * flou

PERFECT PARTNER

d » bread crumbs

oo salt ® pepper




INGREDIENTS Make Abead

The coating will adhere to the Lor a light berb
10 tablespoons butter. chicken better if prepared at Jlavor, use
divided least 1 hour ahead and 1 tablespoon dried
2 tablespoons Dijon refrigerated. tarragon instead
mustard of the parsiey.

1 cup bread crumbs

1 cup grated Romano
cheese

Preheat oven to 330°L%

Melt 8 tablespoons

Y2 cup all-purpose bllltt~er in a small saucepan;
flour stir in mustard.

44 cup minced fresh
parsley

1 teaspoon salt
2 Leaspoon pepper

6 skinless, boneless
chicken breasts
(‘1 ounces cach) _—

’) Combine bread

4= crumbs, Romano and
parsley in a shallow dish.
Combine flour, salt and
pepper in another shallow
dish. Coat chicken with
flour. Dip in melted butter.
Roll in crumb mixture.

SERVES 6
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3 Heat remaining
. 2 tablespoons butter
in a large skillet over

« Mave chopped medium-high heat. Add
parsley always on chicken; cook, turning
hand. Buy several once, until lightly browned
bunches at a time. on both sides, about

Wash, dry, and chop 10 minutes.

the leaves. Freeze the
parsley in a tightly-
sealed container for up
to 2 months.

 Place chicken in a
“i large baking dish.
Bake until cooked through,
about 20 minutes.




