Remembering Alex

The Best Chicken Parmesan
Recipe courtesy of Food Network Kitchen
Chicken Parmesan should have, well, Parmesan. So we not only topped ours with it, we added it to the crust for
even more flavor and texture. For the coating, we prefer to start with plain breadcrumbs and enhance them
with our favorite flavors. And our very simple, classic Italian-American tomato sauce has a bright and tomatoy flavor that cuts through the richness of the chicken and pasta. ...

Level: Easy
Total: 1 hr
Active: 40 min
Yield: 4 servings

Ingredients:
2 large boneless skinless chicken breasts
(about 8 ounces each)
Kosher salt and freshly ground black pepper
3/4 cup all-purpose ﬂour
1 cup plain breadcrumbs
1/2 cup grated Parmesan, plus more for
serving
1/2 cup milk
1 large egg
1/2 cup plus 1/3 cup olive oil
3 cloves garlic, ﬁnely grated
1 teaspoon dried oregano
1/4 teaspoon crushed red pepper ﬂakes
Two 28-ounce cans diced tomatoes
3 sprigs basil, plus torn leaves for serving
8 ounces whole milk mozzarella, shredded
12 ounces spaghetti

Directions:
1

Set a wire rack inside a rimmed baking
sheet. Line another rimmed baking
sheet with foil. Cut two 12-inch sheets of
plastic wrap.

2

Cut the chicken breasts in half
lengthwise, making 4 roughly equal
pieces; they should look like large chicken
tenders. Place one sheet of plastic on a clean cutting board. Put one chicken piece in
the center of the plastic and top with the other sheet of plastic. Pound the chicken
with the ﬂat side of a meat mallet, starting in the center and working your way to the
edges, until the chicken is 1/4-inch thick. Transfer to the wire rack. Repeat with the
remaining chicken, one piece at a time. Liberally sprinkle with salt and pepper.

3

Put the ﬂour in a pie plate and dredge the chicken 1 piece at a time, turning to
coat and packing the ﬂour into the crevices. Shake to remove any excess and
return to the rack. Repeat with the remaining chicken.

4

Whisk the breadcrumbs, 1/4 cup of the Parmesan, 1/2 teaspoon salt and 1/4
teaspoon black pepper in a medium bowl until combined. Whisk the milk and
egg in a medium bowl until combined. Dip the dredged chicken into the milk mixture,
allowing any excess to drip off. Then pack the seasoned breadcrumbs ﬁrmly onto the
chicken. Very gently

5

shake off any excess and return to the rack. Refrigerate uncovered at least 30
minutes and up to 12 hours.

6

Meanwhile, make the sauce. Heat 1/3 cup of the oil in a large pot over mediumhigh heat. Add the garlic, oregano and red pepper ﬂakes and cook until very
fragrant but not brown, about 1 minute. Add the tomatoes, basil and 1 teaspoon salt.
Bring to a boil and then reduce to a simmer and cook, uncovered, until the tomatoes
are very tender and the liquid has reduced by half, about 30 minutes. Smash the
tomatoes with a potato masher until almost smooth; it's ok if it's a little chunky.
Season with salt.

7

Heat the remaining 1/2 cup oil in a large skillet over medium-high heat. Add 2
cutlets and cook until the coating is golden brown, about 1 minute per side; the
chicken will not be cooked through. Transfer to the foil-lined baking sheet in a single
layer 3 inches apart. Repeat with the remaining cutlets.

8

Arrange an oven rack directly under the broiler and preheat to high. Arrange the
chicken in a single layer on the prepared baking sheet, spaced 3 inches apart.
Top each cutlet with 2/3 cup of the sauce and spread evenly to coat. Sprinkle each

