Home About Us Appetizer Entree Salads Soup Sides Dessert Breakfast More...

Healthy
Chicken Piccata

Ingredients

2 large chicken breasts (pounded flat)
1 teaspoon salt

1/2 teaspoon pepper

2 tablespoons all-purpose flour

3/4 cup butter

1/4 cup olive oil

4 cloves garlic minced

2/3 cup white wine

1 tablespoon capers

2 tablespoons lemon juice

1. Slice chicken breasts in half to leave you with four cutlets. Pound
them flat to get them even thickness.

2. Season the chicken with salt and pepper on both sides.

3. Place flour on a plate and lightly coat the chicken in it, shaking off
any excess.

4. Heat oil and 2 tbsp of butter in a pan over medium-high heat until
the butter melts. Working in batches, cook the chicken until nicely
browned on both sides. Don’t overcook, as they will continue to
cook in the final process when simmering. Once the chicken is
brown and lightly cooked, set it aside.

5. Add garlic to the pan and sauté for 20 seconds, then add white wine
and simmer. Add capers, lemon juice, salt, and pepper, and cook for
a couple of minutes.

6. Add the rest of the butter and swirl well, until the butter melts,
return the chicken inside and simmer for several more minutes.
Remove from the heat and serve with some fresh parsley.
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