CRISPY LEMON CHICKEN CUTLETS WITH SALMORIGLIO SAUCE
1½
pounds boneless, skinless chicken breasts (about 4), halved and pounded ¼-inch thick


Kosher salt and pepper

3
large lemons

2
eggs, beaten

½
cup very finely chopped flat-leaf Italian parsley

1¼
cups bread crumbs

¼
cup all-purpose flour

¼
cup finely grated Parmigiano-Reggiano

2
teaspoons dried oregano

1/3
cup extra-virgin olive oil, plus more for frying

1
garlic clove, minced

Pat chicken dry, then season liberally with salt and pepper on both sides.

Zest 1 lemon, reserving the zest for the bread crumbs, then halve the lemon and squeeze all its juice into a medium bowl. Add the eggs to the juice and beat to combine. Add the seasoned chicken and turn to coat. Let rest while you make the sauce and bread crumb mixture.

Prepare the sauce: In a medium bowl, combine the zest and juice of the remaining 2 lemons; stir in ¼ cup of the parsley. Set aside.

Prepare the bread crumbs: In a shallow dish, combine bread crumbs, flour, cheese, oregano and the remaining parsley. Add the reserved lemon zest and, using a fork, press the zest into the bread crumb mixture to combine evenly.

Working one at a time, press each chicken breast into the bread crumb mixture, using your fingers to help thoroughly coat it on both sides; place on a sheet pan.

Heat about 1/3 cup of oil in a large skillet over medium-high. Working in batches, leaving 1 to 2 inches of space between, add 2 to 3 chicken pieces and cook until golden brown, turning once, about 2 minutes per side. Transfer to a serving dish and sprinkle immediately with salt. Repeat with remaining chicken, adding and heating more oil as needed.

While the first batch of chicken is frying, heat ? cup olive oil in a small saucepan on medium heat. Add the minced garlic and cook for 1 to 2 minutes, just long enough for the garlic to sizzle but not brown. Remove from the heat and allow to cool.

Once all the chicken is plated, slowly pour the garlic oil into the lemon and parsley mixture and whisk to combine. Before serving, spoon the salmoriglio sauce liberally over the chicken.
Derived from the Italian word for brine, “salamoia,” salmoriglio is a lemon sauce from Sicily and Calabria that is used to marinate and dress grilled meats and fish. This pleasantly sharp, all-purpose dressing is equally suited to chicken breasts: It soaks into the crust and lends a citrus punch to the meat. Fresh parsley, oregano or a combination of fresh herbs can be used, based on preference. The breading is inspired by the store-bought bread crumbs that are often labeled as Italian seasoned and often used for what Italian Americans simply call chicken cutlets: coated chicken breasts that are shallow-fried in olive oil. The addition of this simple lemon sauce gives this easy weeknight meal a restaurant-quality finish. 

SERVES:: 4 to 6
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