S ——————— . . — T
Clll(lﬂ unm numn
mmuts
0% cup flour
O Salt, white pepper to taste
02 whole chicken breasts,
skinned, boned, halved, flat-
tened to ¥2 inch
0 2 eggs. well beaten
O 1 cup freshly grated Pam\csan
cheese, or more
0% cup butter
0O '4 cup finely chopped fresh
parsley
INSTRUCTIONS: Put the flour on a
plate and mix in salt and pepper.
Dredge the chicken breasts in it
and shake off the excess. Beat the
eggs and stir in the Parmesan
cheese to make a fairly stiff bat-
ter. Dip the breasts in it to coat
well, Place on waxed paper and al-
low to stand at room temperature
for about an hour to set.

Preheat oven to 325°.

Melt the butter in a heavy skil-
let over medium heat and sauté
the chicken breastsin it for 2 or 3
minutes on each side, or until gold-
en. Place in a single layer in an ov-
en-proof dish and bake for 10 to
12 minutes. Remove to heated




