CHICKEN PAILLARD WITH PARMESAN BREAD CRUMBS
6
boneless, skinless chicken breasts

¾
cup all-purpose flour

3
large eggs

4½
cups fresh, soft bread crumbs

1
cup finely grated Parmigiano-Reggiano

6
tablespoons finely chopped flat-leaf parsley


Kosher salt


black pepper

6
tablespoons extra virgin olive oil

12
tablespoons (1½ sticks) unsalted butter

1
rosemary sprig, broken in half

1
dried chile d’arbol, broken in half

2
cloves garlic, sliced

2
heads escarole, core removed, leaves separated and cleaned


Lemon wedge, for seasoning

2
tablespoons chopped capers


Finely grated zest of 1 lemon

Place chicken breasts between 2 pieces of plastic wrap, and pound to an even thickness of 1/3 inch. Spread flour in a wide shallow bowl or pie pan. Beat eggs in another wide shallow bowl. In a third such bowl or dish, combine bread crumbs, Parmigiano-Reggiano and 3 tablespoons parsley.

Season chicken with salt and pepper. Dredge in flour, then in egg, then in bread crumbs, pressing to help crumbs adhere. Place 2 large sauté pans or skillets over high heat for 2 minutes. Place 2 tablespoons olive oil in each pan and swirl pans so oil spreads. Heat until shimmering, 30 to 60 seconds.

Carefully place 3 chicken breasts in each pan. Cook 3 minutes, then add one tablespoon butter to each pan. Continue to cook until undersides are golden brown, about one more minute. Reduce heat to medium, turn chicken and cook again until golden brown and chicken is opaque in center, 2 to 3 minutes. Transfer chicken to a baking sheet, cover with foil and keep warm.

Return unwashed pans to medium heat and swirl one tablespoon olive oil into each. Divide rosemary and chili between pans and let sizzle for 30 seconds. Add half the garlic to each pan, stir a few seconds, then add escarole to each pan. Season with salt and pepper and sauté gently until greens have just wilted, 2 to 3 minutes. Season with a squeeze of lemon and transfer to a large warmed platter. Top with chicken, cover with foil and keep warm.

Wipe out one pan and return to medium heat. Add remaining 10 tablespoons butter and cook until it is browned and has a nutty fragrance. Remove from heat, wait a few seconds and add capers, lemon zest and remaining 3 tablespoons parsley. Adjust salt and pepper as needed. Spoon brown butter and capers over chicken and greens.

This recipe doesn’t take long to get on the table, and you can get some aggression out at the start of the process by pounding down the chicken breasts. Then dredge the chicken in bread crumbs and Parmesan and sauté it in butter. At the end, you’ll spoon brown butter over the top and add a sprinkling of capers for a very simple meal that looks very fancy indeed.

Sardine’s Resuatant - Madison 

CHICKEN PAILLARD cider-maple chicken reduction, wilted endive salad of fingerling potatoes, bacon lardons, haricot verts, Parmesan, niçoise olives in coarse mustard vinaiagrette   $27

Apple reduction is made by reducing apple cider and maple syrup into a delicious sauce, perfect for 

MAPLE APPLE REDUCTION

1½ 
cups apple cider

½ 
cup apple cider vinegar

¼ 
cup maple syrup

½ 
tsp kosher salt

MAPLE APPLE REDUCTION

Add the apple cider and apple cider vinegar to a small pot on the stove over high heat.
Once reduced by half, stir in the maple syrup and salt, reduce the heat to low.
Simmer for 3-5 minutes, remove from the heat and serve.

SERVES: 6
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