Chicken Caesar Milanese

“Pve used this
salad dressing
recipe for years—
it makes me
so happy!”

Prep time: 40 minutes * Total time: 40 minutes * Makes: 4 to 6 servings

DRESSING

2  tablespoons dijon mustard

1  tablespoon red wine vinegar

1 teaspoon Worcestershire sauce
4  anchovy fillets

2 garlic cloves

Juice of %2 lemon

Y%  cup olive oil

Vs  cup grated parmesan cheese,
plus more for serving

Y, teaspoon kosher salt

1  teaspoon black pepper,
plus more to taste

G For the dressing: Combine the mustard,
vinegar, Worcestershire sauce, anchovies,
garlic and lemon juice in a blender and
blend well. With the motor running,
pour in the olive oil in a slow steady
stream until smooth. Add the parmesan,
salt and pepper and blend again.

9 For the chicken: Carefully slice each
chicken breast in half horizontally to
make 6 thin pieces. Place each piece
between 2 sheets of waxed paper and
pound to an even thickness using the
smooth side of a mallet or a rolling pin.

QWhisk the milk, mustard and eggs in a
shallow dish. Place the flour in another
dish; season with salt and pepper. Mix
the breadcrumbs and parmesan in a
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CHICKEN

3  skinless, boneless chicken breasts
(about 1%z pounds)

Ya  cup whole milk

1 tablespoon dijon mustard

3  large eggs

1% cup all-purpose flour

Kosher salt and black pepper, to taste

1  cup seasoned breadcrumbs

1%, cup grated parmesan cheese

Y;  cup olive oil, plus more as needed

3 romaine lettuce hearts, chopped

1 lemon, cut into wedges

third dish. Set the three dishes aside.
Season the chicken with salt and
pepper on both sides. Dredge in the
flour, then dip in the egg mixture and
then coat in the breadcrumbs. Place on
a plate until ready to cook.

e Heat the olive ol in a large cast-iron skillet
over medium-high heat. Add 2 or 3 pieces
of chicken and cook until golden brown
and cooked through, 2 to 3 minutes per
side. Transfer to a rack set on a baking
sheet and repeat with the remaining
chicken, adding more oil as needed.

9 Toss the lettuce with the dressing in
a large bowl. Top with more parmesan.
Serve the chicken with the salad and
lemon wedges.
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Canned tomatoes are a kitchen essential, but not all canned tomatoes are the same. Whether you're a home cook
or a 5 Star Chef, the European tomato is more than a necessity, it is a culinary treasure. Grown in a generous and

fgrtile land, rich in culture thgt transforms food into an internationally-recognised work of art. Picked at its peak of
ripeness, then preserved by time-honored methods, these European tomatoes are highest in quality, flavor, beauty ENJUY
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and goodness. Mother Nature at her finest: Red Gold from Europe!
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