CHICKEN PAILLARDS WITH SCHMALTZ BREAD SALAD
2 
skinless, boneless chicken breasts (6–8 oz. each)

1½ 
tsp. kosher salt, divided

1¼ 
tsp. freshly ground black pepper, divided

3 
Tbsp. schmaltz (chicken fat) or extra-virgin olive oil, divided

2 
thick slices country-style white bread, torn into ¼"–½" pieces (about 2 cups loosely 
packed)

2 
mini seedless or Persian cucumbers, thinly sliced

3 
radishes, trimmed, thinly sliced

½
cup parsley leaves with tender stems

2 
Tbsp. fresh lemon juice

¼ 
tsp. crushed red pepper flakes

Working one at a time, pound chicken between 2 sheets of plastic wrap or in a large resealable plastic bag to ½" thick; season with 1 tsp. salt and 1 tsp. pepper.

Heat 1 Tbsp. schmaltz in a large nonstick or cast-iron skillet over high. Carefully place 1 chicken breast in skillet, laying it away from you, and cook until golden brown and nearly cooked through, about 4 minutes. Turn and cook until cooked through, about 1 minute (second side will not brown). Transfer to a large plate. Repeat with 1 Tbsp. schmaltz and remaining cutlet.

Reduce heat to medium and add remaining 1 Tbsp. schmaltz to same skillet. As soon as schmaltz is hot, add bread and toss to coat. Pour any accumulated juices from plate with chicken over bread and continue to cook bread, stirring constantly, until golden brown and outsides are lightly crisped but centers are still soft, about 3 minutes. Season with ½ tsp. salt and remaining ¼ tsp. pepper and toss to combine. Remove skillet from heat.

Toss cucumbers, radishes, parsley, lemon juice, red pepper flakes, and remaining ¼ tsp. salt in a large bowl. Add bread and toss again to distribute.

Transfer chicken to a platter. Top with salad.
Pounding a skinless, boneless chicken breast to an even thickness is the best way to cook it quickly and evenly. For extra chicken flavor, cook it in rendered chicken fat, then use that same fat to toast croutons for a crispy, delicious topping.

SERVES: 2
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I made the salad a hour ahead, and sprinkled it with a pinch of salt. It drew some moisture out of the cucumber, which diluted the lemon juice, making it a refreshing dressing, not lemony sour. The chicken was moist, tender and delicious, and OH! those schmaltzy bread cubes!!!!! Delicious!

o NUTMEG1760

o SILVER SPRINGS, FL

o ½2/2021

A schmaltz + lemon dressing would be nice on the panzanella light. Never err on the side of too little schmaltz; it can always be reused. A nice recipe.

o VERO BEACH, FL

o ½½021

Delicious and easy! Be sure to keep the fan on when cooking--and be prepared to clean up the stove from the schmaltz vapor!

o CORNELIASGUEST8715

o CT

o 4/7/2020

Have not tried it but looks easy and flavorful. Will do next week.

