Chicken o o e
Parmesan

MO PERFECT PARTNER
“ fettuccine
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rrmesan cheese comes frc - Parmesa
Parmesan cheese comes from rella cheese
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[ SA V?‘% Italy. For a much less expensive, i
but equally tasty version, try the ON HAND argarine
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one made in Argentina, available in + bread Crutt
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f most grocery stores.



INGREDIENTS

Matie Abead

Mix the bread crumbs

lor a spicier flaror,

/2 cup seasoned hread and cheese together and substitule prepered
crubs store in the refrigerator speighetti sance for
3 tablespoons in a sealed plastic bag the tomalo saice.
Parmesan cheese, up to a day ahead.
divided ?

i skinless, boneless
chicken breasts, -
pounded o /2-inch l Preheat oven (o 350°E

thickness A .
(l:]:i\lll]wca‘ e L Mix crumbs with

1 tablespoon Parmesan in
shallow dish. Dip chicken
into beaten egg. Roll in
crumb mixture to coat.

I egg, beaten

2 tablespoons
margarine

I (15-0ounce) can
tomato sauce

L7y teaspoon dried basil

1 s Al
& }f(:‘lzﬂ(.m sartie 7 Melt butter in a large
“e skillet over medium
heat; add chicken. Cook,
turning once, about

5 minutes. Place in a
lightly greased baking dish.

/2 cup shredded
mozzarella cheese

SERVES 4

2 Add tomato sauce,
! basil and garlic powder
1 to skillet; mix well with
= C@K N pan drippings. Simmer for
W R EAEA about 5 minutes or until
g4+ slightly thickened.
* Have leftover
Chicken Parmesan?
Then save it for next
dayv’s super-quick
dinner. Just cube
chicken, reheat and
toss with pasta and
spaghelti sauce.

7

Spoon sauce over

© chicken. Sprinkle
with mozzarella and
remaining Parmesan. Bake
for 20 minutes.




