CHICKEN PARMESAN  111924
MARINARA SAUCE

3 
Tbsp. extra-virgin olive oil

1 
small yellow onion, finely chopped

6 
cloves garlic, finely chopped

1 
(28-oz.) can crushed tomatoes

2 
large sprigs basil


Kosher salt


Freshly ground black pepper

CHICKEN

1 
c. panko bread crumbs

1 
tsp. garlic powder

2 
c. finely grated Parmesan, divided

¾ 
c. all-purpose flour

2 
large eggs

6 
(¼"-thick) boneless, skinless chicken cutlets (about 1½ lb. total)


Kosher salt


Freshly ground black pepper

1 
c. shredded mozzarella

1 
c. vegetable or canola oil


Chopped fresh basil, for serving

MARINARA SAUCE”
In a medium pot over medium heat, heat oil. Add onion and garlic, stir to combine, and reduce heat to low. Cover and cook, stirring occasionally, 10 minutes. Uncover and cook, stirring occasionally, until onion is translucent, softened, and fragrant, about 5 minutes more.
Stir in tomatoes and basil. Bring to a boil, then reduce heat to medium-low and simmer, stirring occasionally, until slightly thickened and flavors have melded, about 30 minutes; season with salt and pepper. Discard basil.
CHICKEN:
In a shallow bowl, combine panko, garlic powder, and 1 cup Parmesan. Into another shallow bowl, pour flour. In a third shallow bowl, beat eggs with 1 tablespoon water.
Pat chicken dry; season with salt and pepper. Dip into flour, shaking off excess, then into egg, then into panko mixture, gently pressing to adhere.
In a small bowl, mix mozzarella and remaining 1 cup Parmesan. 
Heat broiler. In a large, heavy pot over medium heat, heat oil until a deep-fry or instant-read thermometer registers 350°; if it smokes a bit, that’s okay. Set a wire rack in a baking sheet.

Working one at a time, fry chicken until one side is golden brown, about 1 minute. Flip and continue to fry until golden brown on the other side and the sound of the frying chicken gets slightly louder—this is the moisture evaporating from the chicken—about 1 minute more. 
Transfer to prepared rack. Repeat with remaining chicken. Spoon some marinara over chicken. Sprinkle with cheese mixture.
Broil, watching carefully, until cheese is melted and brown spots form, about 2 minutes.

Divide chicken among plates. Top with basil. Serve with remaining marinara alongside.

SERVES: 6 





ALEJANDRO VALDES LORA  NOV 18, 2024

While developing this recipe, I wondered: Why are we, citizens of the world, so obsessed with chicken Parmesan? After discussing with the food team, testing multiple variations, and summoning various Italian (-American) gods, I realized the reason is simple: It’s fatty, umami-licious, and has that perfect crispy AND melt-in-your-mouth texture. Though we’ve done it many different ways here, this classic recipe is the chosen one, the holy grail. It has everything you want in chicken Parm, full stop—fried cutlets shrieking with crispiness, a perfect blend of mozzarella and Parm, and a sauce that is full of life with basil and just enough sweetness.

What People Are Saying:

“So I made this for my parents for a 'romantic date night' for a surprise, and the instructions were so well-detailed it was super easy to follow (I'm 12), so thank you so much, as the other recipes online were much more confusing!!” - OrangePlanet

“Phenomenal recipe and easy to follow. Made this as the first meal in my college apartment (I never have cooked before this). Man, my roommates were impressed. Everything was full of flavor, and looked amazing. Thanks for such an easy to follow, delectable recipe!” - andyh735

How To Make Chicken Parmesan

Marinara Sauce

• Olive Oil: I prefer to use extra-virgin olive oil to cook the onion and garlic in, while I use a more neutral oil to fry the chicken. Use your favorite olive oil here, or check out our list of the best olive oil brands.

• Yellow Onion & Garlic: You know the drill: Cook down finely chopped yellow onion and garlic in olive oil before adding in your crushed tomatoes and basil. Cook until the onion and garlic are soft, sweet, and translucent.

• Crushed Tomatoes: The base to our sauce, crushed tomatoes create a smooth, slightly sweet base that is truly superior. I prefer crushed tomatoes to tomato purée to maintain a few tomato chunks. Really opposed to making your own sauce homemade? I won’t judge (too much) if you use jarred pomodoro sauce or marinara instead.

• Basil: Please, please do me a favor: don’t take your basil off the stems. The stems are where all the flavor lives, so toss it all in your pasta sauce.

The Chicken

• Panko Bread Crumbs: Panko is what creates the crispy coating on the chicken Parmesan. To really ensure a crispy, even coating, I recommend adding even more panko than you need to your bowl (more panko is never a bad idea).

• Parmesan: I use Parmesan in two ways here: I add it to the panko to create extra flavor, and to the shredded mozzarella for a richer cheese mixture. Panko doesn’t have a super strong flavor on its own, so the addition of Parmesan amps up the flavor and richness of the coating.

• Chicken Cutlets: The thickness of the chicken will determine how every bite tastes in the end product, so make sure those chicken cutlets are ¼" thick, no exception. Can’t find cutlets? Buy chicken breasts and pound them! Simply place the chicken breast in between 2 layers of plastic wrap and gently use a meat mallet to thin out the chicken. You don’t have to go too hard on it—a slight pounding will do the job. No mallet? No problem—you can use a rolling pin or the bottom of a small saucepan.

• Mozzarella: Freshly shredded mozzarella is the way to go here. I know it’s extra effort, but trust me: pre-shredded just won’t melt as well here, and you deserve the cheesiest, meltiest chicken Parm possible.

• Vegetable (Or Canola) Oil: Use a neutral oil here, like vegetable or canola oil, instead of olive oil. They have a higher smoke point than olive oil, and I prefer to use an oil with a neutral flavor for this recipe.

• Basil: I use chopped fresh basil as the garnish to add a touch of green and freshness to our cheesy and saucy fried creation, but if you’d prefer to leave it off, you can.

