CRISPY AND SAUCY CHICKEN PARMESAN 
1 
large egg, room temperature

¾ 
cup breadcrumbs

¼ 
cup pine nuts, finely ground

¼ 
cup + 2 tablespoons grated Parmesan, divided

½ 
teaspoon garlic powder

½ 
teaspoon dried oregano

½ 
teaspoon salt

¼ 
teaspoon ground pepper

4 
chicken breasts

¾ 
cup plain flour

3 
tablespoons olive oil, divided

1 
small onion, finely chopped

2 
cloves garlic, finely chopped or crushed

1 
(28-ounce) can chopped tomatoes

1 
teaspoon brown sugar

1 
teaspoon mixed dried herbs


pinch of chili flakes

1 
(5-ounce) ball fresh mozzarella, shredded

Optional Ingredients


fresh basil, for garnish

Preheat the oven to 350 F. In a bowl, break the egg and use a fork to whisk it, then set aside.

In a separate bowl, add the breadcrumbs, the pine nuts, ¼ cup of grated Parmesan, garlic powder, oregano, salt, and pepper, and then mix until everything is combined.

Take one of the chicken breasts, first coat it in a layer of flour, then dip it into the egg, and finally into the breadcrumb mixture, making sure it is well coated. Repeat this with the other chicken breasts.

In a wide frying pan, heat up 2 tablespoons of olive oil and place the breaded chicken breasts into the pan. Cook them for a 3 minutes on each side until they are golden in color. The chicken does not need to be cooked through as it will finish off cooking in the oven. Remove the chicken breasts from the pan and set aside.

Wipe the frying pan out and add the final tablespoon of olive oil and the finely chopped onion. 
Fry for 4 minutes until the onion is translucent, then add the chopped garlic and fry for 2 more minutes until the garlic is fragrant.

Add the canned tomatoes, the brown sugar, the mixed herbs and the pinch of chili flakes, and allow the mixture to simmer for 5 minutes.

Once the tomato sauce has cooked, gently pour it into a large oven dish and then place the chicken breasts on the top of the sauce. Top each chicken breast with ¼ of the fresh mozzarella and finish by sprinkling the remaining 2 tablespoons of Parmesan over the top.

Place the dish into the preheated oven and cook for 25 minutes, until the chicken is cooked through and the mozzarella cheese on top is melted and turning golden. Remove from the oven and garnish with fresh basil before serving.
 SERVES: 4
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Chicken is one of the most popular, versatile meats around — in fact, Americans eat about 8 billion chickens a year (via Vox). Chicken is a healthier white meat to consume than red meats like beef or lamb, considering it has less saturated fat, making it an easy everyday protein source for many people in the U.S. and beyond. 

When faced with what to cook for dinner, chicken provides a solution and myriad additional questions. Endlessly alterable, chicken works in pretty much any cuisine, using any cooking method. From curried chicken to fast food classic KFC fried chicken, you could spend a lifetime exploring chicken recipes from every corner of the globe.

So, if you just want to learn more about cooking chicken, where to start? The following list describes 12 different cooking methods to try with chicken, and each process can be tweaked slightly to better match the dish you're making. If you already consider yourself a grill master, we recommend trying your hand at something new, like poached chicken or sous vide. Or if you've mastered the stove, you might want to learn how to roast instead — there's something for everyone amid these tips on how to cook the perfect chicken.

