CHICKEN SCALOPPINE
4 
(5 oz. each) boneless, skinless chicken breasts

1 
tsp. kosher salt

½
tsp. black pepper

1 
large egg white

2 
tsp. fresh lemon juice, plus 4 wedges for garnish (from 1 lemon)

¾
cup Italian-style breadcrumbs

2 
Tbsp. olive oil, divided

1/3 
cup chicken stock

¼
cup dry white wine

2 
Tbsp. cold unsalted butter

1 
Tbsp. drained capers

Place chicken between 2 pieces of plastic wrap, and pound to ¼ inch thickness. Discard plastic wrap. Sprinkle chicken with salt and pepper.

Whisk together egg white and lemon juice in a shallow dish. Place breadcrumbs in a second shallow dish. Dip each chicken breast in egg white mixture, then coat in breadcrumbs, shaking off excess breading.

Heat 1 tablespoon of the oil in a large nonstick skillet over medium-high. Place 2 of the coated chicken breasts in skillet, and cook until cooked through, about 3 minutes per side. Transfer to a plate; cover and keep warm. Repeat with remaining 1 tablespoon oil and 2 chicken breasts.

Add stock and wine to skillet, and scrape skillet to release any brown bits; let simmer until reduced by half, about 3 minutes. Turn heat off, and whisk in cold butter until butter is melted. Stir in capers. Top chicken with sauce, and serve with a squeeze of lemon wedge.
Total Time 30 Mins

Serves 4 




NICOLE MCLAUGHLIN WE  RECIPE BY WELL DONE
This simple, yet elegant, Chicken Scaloppine is a dish the entire family is sure to love (even your pickiest eaters). Not to mention, it comes together incredibly quick, making it a perfect go-to weeknight dinner. 

