CHICKEN MILANESE WITH SAGE-AND-LEMON-BUTTER SAUCE
Sauce

6 
tablespoons cold unsalted butter, cut into tablespoons

2 
medium shallots, minced

1 
cup heavy cream

1 
cup dry white wine

1 
cup chicken stock or low-sodium broth

2 
tablespoons chopped fresh sage

2 
teaspoons freshly squeezed lemon juice

Pinch of cayenne pepper

Salt and freshly ground white pepper

Chicken

1 
cup seasoned dry bread crumbs

½ 
cup panko (Japanese bread crumbs)

¼ 
cup freshly grated Parmigiano-Reggiano cheese

Finely grated zest of 1 lemon

1½ 
teaspoons dried thyme

2 
large eggs

8
6-ounce chicken breast cutlets, pounded ¼ inch thick

Salt and freshly ground black pepper

Vegetable oil, for frying

¼ 
cup chopped parsley

Prepare the Sauce: In a medium saucepan, melt 1 tablespoon of the butter. Add the shallots and cook over moderate heat until softened, 4 minutes. Add the cream, wine and stock and bring to a boil. Simmer over moderate heat until reduced to 1 ½ cups, 20 minutes.
Remove from the heat and whisk in the remaining 5 tablespoons of butter, 1 tablespoon at a time. Add the sage, lemon juice and cayenne. Season with salt and white pepper and cover.
Meanwhile, Prepare the Chicken: In a shallow bowl, combine the bread crumbs, panko, cheese, lemon zest and thyme. In another shallow bowl, beat the eggs. Season the eggs and chicken cutlets with salt and black pepper. Dip each cutlet in the egg mixture and let the excess drip off, then dredge in the bread crumbs. Transfer the breaded cutlets to a baking sheet lined with parchment paper.
Preheat the oven to 325°. In each of 2 large skillets, heat ¼ inch of oil until shimmering. Working in batches, add the breaded cutlets and cook over moderately high heat for 1 minute. Lower the heat to moderate and fry, turning once, until the cutlets are browned and crisp, 4 minutes. Transfer to paper towels to drain, then keep warm in the oven on another baking sheet while you fry the rest.
Rewarm the sauce over moderate heat, stirring constantly. Arrange the cutlets on plates, sprinkle with the parsley and serve with the sauce.
Suggested Pairing

Light-bodied, red fruit–inflected Beaujolais.

These pounded, breaded and fried chicken cutlets, with their crisp golden crust, were Linda Meyers's childhood favorite. "If guests were coming over, my mom would add a butter sauce," she says. Here, she creates her own butter sauce, made with fresh sage and lemon, and serves the dish alongside a simple salad with Italian vinaigrette. 
SERVES: 8
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I am responding to the reviewer who can't find the 'cheese' - see 'Step 1', first sentence in 'Preparing the Chicken'. The chef doesn't refer to it as 'parmesan cheese' in the directions, but just as 'cheese'.

However, I would like to have her version of the salad and its dressing. I make one somewhat heavy with lemon and light touches of parsley and oregano over arugula, but since this chicken has such distinct herbs, I would like to know how tart she does her salad to play off the herbs.

Ms. Meyers? please help! Also, I confess to a need for some carbs in this dinner - suggestions from reviewers who have made the dish?? Small roasted Yukon Gold potatoes are nice but I'd like something new.

