FLORENTINE BUTTER CHICKEN
1 
large egg, beaten

¼ 
cup all-purpose flour

2 
(7-ounce) boneless, skinless chicken breasts, lightly pounded to ¾-inch-thickness

1 
teaspoon kosher salt

¼ 
teaspoon coarsely ground pepper

½ 
cup, plus 2 tablespoons (5 ounces) cold salted cultured butter (such as Vermont 
Creamery), cut into pieces, divided

3 
tablespoons olive oil

¼ 
cup fresh lemon juice (from 2 lemons)

Place beaten egg in a shallow bowl or pie plate. Spread flour in a separate shallow bowl or pie plate. Season chicken with salt and pepper. Working with 1 breast at a time, dip chicken in egg, letting any excess drip back into bowl, then dredge in flour, shaking off excess.
Melt ¼ cup butter with oil in a 10-inch stainless steel skillet over medium-high, and cook, swirling occasionally, until milk solids begin to sink to bottom of skillet and start to brown, 4 to 5 minutes. Add chicken, rounded sides down, and cook, swirling skillet occasionally, until lightly golden, about 3 minutes. Carefully turn chicken over, and add remaining 6 tablespoons butter. Tilt skillet toward you so butter pools, and cook, basting chicken often, until chicken is just cooked through and golden brown, 4 to 5 minutes.
This recipe is inspired by Editor in Chief Hunter Lewis' trip to 150-year-old Trattoria Sostanza in Florence. Cultured butter has a higher butterfat content, with a slight tang from those cultures. The butterfat gives cultured butter a slightly higher smoke point and, when combined with olive oil, gives enough cooking time to finish the chicken and the sauce simultaneously. If the butter is darkening too quickly, remove it from the heat and continue to baste with the hot butter.

Remove from heat, and carefully pour in lemon juice (butter will start to bubble). Serve immediately.

SERVES: 2






GREG DUPREE  September 1, 2019

For those contending the method is wrong, flour first then egg is the process for chicken francese. This is not chicken francese, it’s florentine butter chicken. For this, the process of egg followed by flour is accurate.

Food & Wine Member

08/20/2023

SATAN ME LOVE U LONG TIME U NO

Kathryn Kariotis

07/12/2023

This looks yummy. But I learned- Flour first, THEN egg.

C P

07/12/2023

Made this and it was wonderful! A little tricky with the butter but I managed. Will make this again! ??

Food & Wine Member

07/12/2023

To be clear this is NOT a review but rather a complaint for Food & Wine review standards (I've presumed someone/something looks at submissions: This post dated 06/28/2023 - *edit PEOPLES EARTH, SATAN U NO *edit WELL U STOLE WHILE LIVING INSIDE ALL THOSE NOT **edit EMPTY DEMONS DEAD SHELLS, *edit WE ALWAYS OWN. My question is HOW on earth was this allowed to be posted?

Read More

Food & Wine Member

07/08/2023

Yummy. I put some of the lemony browned sauce over tortellini pasta to go with it! It wouldn’t hurt to add the fresh spinach to the browned butter if you are thinking where is the spinach.

Food & Wine Member

06/28/2023

I NO THIS RECIPE SUCK GOT NO TASTE, SATAN GOTDAMN TIME TO LEAVE BLACK PEOPLES EARTH, SATAN U NO GOTDAMNN WELL U STOLE WHILE LIVING INSIDE ALL THOSE NOT **BLACK EMPTY DEMONS DEAD SHELLS, BLACKS WE ALWAYS OWN

carlymca

06/28/2023

We served a similar dish at the country club where I first learned to cook. Almost the same, but used a shotglass (1 ½) oz. of dry sherry instead of lemon juice.

Food & Wine Member

06/28/2023

No changes necessary."Loved this recipe."Thank You".

