Tender chicken cutlets in a light, lemony
= white wine sauce with a touch of butter. '
=> Simple ingredients, big flavor—just like Bubbbie used to make!-
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= CHICKEN o P'll‘epare Chicken:_ I-‘mmld chicken breasts to about Il.f'2 inch the chicken—-keeg g
= e 4 boneless, skinless chicken breasts tl}:mf.‘ ieasf?n both sides with salt and pepper. Dredge in flour, II it tender and golde : 4
= (pounded thin into cutlets) s | @@ Capers add the classic |
= e 1/2 tsp salt 9 Cook Chicken: Heat olive oil and 1 thsp butter in a large | tangy flavor.
e 1/2 tsp black peppeer skillet over medium-high heat. Cook chicken 2—3 minutes per | | Make it your own!
: : ; | ake 1ty
= e 1/2 cup all-purpose flour is;]ifé ggglkgeil[:is:; Er:lown and cooked through. Remove to a L A sprirﬂde of fresg |
ﬁ e 2 tbsp olive oil : : parsley at the en |
— e 2 tbsp unsalted butter ' Make the Sauce: In the same skillet, add remaining butter | brightens the dish i
== SAUCE and garlic. Sauté for 30 seconds until fragrant. ] beauﬂfu“y. II |
. . ; Deglaze: Pour in white wine and scrape up any browned |
SIS CloyeSERLICy .mmc?d e bits from the pan. Let cook for 2—3 minutes until slightly 4 |
e 3/4 cup dry white wine il > _ >
Ao oty | Add Broth & Flavor: Stir in chicken broth, lemon jui & hCie
e 1 cup low-sodium chicken broth e : * SUTNIENTE LI eNon Ics, VING IDEAS V¥ -
e Juice of 2 lemons (about 1/4 cup) . and capers. Bring to a gentle simmer. E L} SER
e 2 tbsp capers, drained o Thicken Slightly: Let the sauce simmer for 3—5 minutes, || e Serve over pasta ilat]
e Salt and pepper to taste until slightly thickened. ;_ (lln}gmnials?ih;ﬁ ::. e
: ST gt F W T Return Chicken: Add the chicken {and any juices) back to | S Ea roasted vegetables.
«0;,} ' OPTIONAL TOUCH ' -{{‘ o the skillet and spoon the sauce over the cutlets. Simmer for 5 iﬁi : Eimpie green salad
A e 2 tbsp fresh parsley, chopped 2—3 minutes to heat through. and crusty Italian breed. .
— . Y — s
_(for garnlsh) : 0 Serve: Garnish with fresh parsley (optional). Enjoy over pasta, ter SCAN TO g
gAY — i ! rice, or with roasted vegetables. = DOWNLOAD
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