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tablespoons whols milk
T HE =alt
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Plack pepper
Floayr
L olive oil
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LR wanstable oil

TR bonsless skinless chicken breast - sliced in half then into thin piecss
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tablespoons Dobber
lemom ~ thindy sliced
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LA white wins

Juics of lsmon
CLIEE chicken stock
tablaspoons parsley - minosed

wide, shallow bowl, whisk =g

o =, milk, =alt and pepesr until blenced. FPlaos the flour in s
zaeparate bowl. Line s baking sh

et owith paper bomsls.
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Irc s wicks skillet, heast olls over mechiom heat until shimmering.
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Limbbla dredos the ohicken in flour. Dip o indo eoo batter and place in skillet. Fru,
shaest angd frug

orce, until golden brown on both sides, shout 4 minutes per side, Transfer to
the rest,
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hen all outlsts
Faturn to low he.at.,

= browpned, remowe pan Trom heat snd pour of T the odl. bips out pan.
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&}ﬁ: 3 tablespoons of the butter and scatter lemon slicses over botbtom of the pa T 8
oocazionalluy, until lemon slices sre oolden arnd browrdng seourdd the m:f;ses, bt
mirmtbes, Sooop oot lemon and set aside.

Aod 3 tablespoors of botter, the wine and lemon Juics ardd bring o os bodls Bodl ondil suropg,
Sedominutes, Four in stoock, bring boos boil andd ook undil thickensd into & sauce, about 5
mirnshes, Foliust Sessorirems.

Eaducs heat, tuck ochicken in pan and simmer sently until ssuce s welvety and chicken is
Femabed thoooh, about 4 mirotss, Plaos lesmon on fope Sprinkls with parslsg. Spoon Sauos

cegEr @ach =2a8rving.

Desoviptiors “ohicken®



