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¥ cup all-purpose Rlour, seasoned with salt ond pepper
i Y cup anmewnl.‘l"llﬂlm'ﬂhdﬁnb

2 eggs

large, boaten

i cup alive ail, pither Futrg Virgen or 'i"irgin
1 oz dried oregone Aokes
walt, pepper, and onion powder io aske

Preparing the Chicken

L Trim fat from breast halves and rinse in cold water, then pat
dry. Season both sides of the chicken breast with pepperand gar-
lic salt

£ PMuidse bread cubes in a food processor b make coarse crimbs
Add almionds and pulse to chop.  Transfer the bread crumb-
admond mixtwre fooa shallow dish, Add dried oregann and ondon
powder and mix ||'|.|1r|1uth:,-

X Place seasoned Mour, grated Parmesan cheesse in a second shal-
love dish

4. B eges and waler with a fork; beal and place in a third shal-
low dish

i I
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M

3 Dredge both sides of chicken in flour-chevse mixtune and coai
generously, then dip the flour-coated chicken into e mixture bo
coat, Transfer chicken to crumb mixtune and pat onto both skdes;
plaoe on a baking shoct

&, Heal olive ofl in a lange skillet over medivm beat, Soube chick-
en until golden brown.  Carefully flip chicken and saufé il
goldin brown on the sscond side.  Transfer o o baking sheet
hined with fodl and sprayed or brushed lightly with olive oil
Mace the chicken breasts in o prebeated oven at 325 diseness and
bake for 10 minabes or wnbil done b the conter, Remose and serve
immicdiahely
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Preparing the Romesco Sauce

1% cups roosted red bell peppers, droined [pur-
chose in jars of roast your cwn)

1% cups Romao lomaloes, roosked, pesled ond
woaced I:g,u:u.l con subskivie canned p]l.ll'ﬁ R |
7 cup chicken bnoth
2 thap Fresh lemon juice
? thap Extro Virgin olive oil
1 cup Sponish onion, minced Firan
4 soch gorlic cloves, milncad fina
2 oz fresh oregana, chopped fina
2 oz Fresh Pormesan cheets
shaved with polaio pesler
salt ond pepper lo aale

L I oa fosod PrOCEss0E combine the roasted bell
pepper, lomatoes, chicken broth, lemon jukee,
champrped fresh penegamo and blend uniil s i

2, In a sauscepan head the olive oil and wauled the
doms unial ;."|||.‘||-Il._ add the |‘:.1:I'|I|' and saubt a
midraile mone. Add the mistore from Ehe fod
processor; simmer rapidly bor 10 mintiles, oF wntil
slihtly thick. Season with salt and pepper

1. To plate, place a spoonful of sauce on the plale
Mace a chicken breast on the sauoe |'ll.ll.!|.‘||l.'_. anil
Ehidel a |.\_1|_I||'-\.|,'IIHI|'I o =auce on op of thi breast
Pt 2 o 3 Parmesan chovse shavings on laxp and
-\.|,I1|r|L||_' of & Hitls q,'lllll,'J'h_'ll frissh DA and a

few slivered almonds

Zucchini Linguine
Soras 4

4 gach zuechini, B inchas lang with ends inmmed
2 thap Exira Virgin olrve oil
1 oz bresh lomon juice
sall ard poppar o o

1. Jubienne the outsides of each pucchind lemngth
witsr inbo B-inch long strands using a mandolin or

by hangd. Dhscand ssved cone

2, Heat olive ofl in a large nonstick skillet over
midium-high heat. Add succhind and canciully
aaiibd unkll sofl. Season with lemon |LInCRE, sl |1

and popper
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