PAN-SEARED CHICKEN WITH PEAS AND PROSCIUTTO  5
4
boneless, skinless thin-sliced chicken cutlets (about 1½ pounds)

Salt and black pepper

4
tablespoons olive oil

4
tablespoons unsalted butter 

1
small shallot, chopped

2
cups frozen or fresh peas (about 10 ounces)

1
head butter lettuce, torn into pieces (about 6 cups)

4
thin slices prosciutto, torn into pieces

2
teaspoons sherry vinegar

Working with one cutlet at a time, pat chicken dry and place between two pieces of wax paper or plastic wrap. Use a meat mallet, small heavy-bottomed pot or rolling pin to gently pound the thicker parts so the cutlet is an even thickness of about ¼ inch. Season both sides with salt and pepper.

Heat 2 tablespoons olive oil in a large pan over medium-high until it shimmers. Working in batches if cutlets are large, add chicken in a single layer. (It’s OK if they are touching slightly.) Cook, undisturbed, until almost entirely cooked, bottoms are browned and the cutlets release easily from the pan, about 3 minutes. (There will be just a small area of pink, uncooked meat on the top of each cutlet.) Flip and cook for another 30 to 60 seconds, until just cooked through. Remove chicken to a serving plate. If cooking in batches, add more oil as needed for the second batch.

Lower heat to medium and add butter to the pan. Once the butter is melted, add shallot and cook until softened, about 1 minute. Add peas, ¼ cup water and a pinch of salt and simmer gently until water has mostly evaporated, about 5 minutes. Add lettuce, prosciutto and remaining 2 tablespoons olive oil, then cover and cook for 5 minutes, until peas are tender. Stir in vinegar and remove from heat.

Immediately top the cutlets with the prosciutto-pea mixture and serve.
These chicken cutlets develop a beautiful golden crust without the effort of breading by cooking them primarily on one side. Starting with cutlets pounded to an even thickness ensures moist, perfectly cooked chicken in record time. Smothered in a bountiful pan sauce of sweet peas, salty prosciutto and tender silky lettuce, this quick one-pan chicken dinner makes for a relaxed and satisfying weeknight meal.

SERVES: 4






Cybelle Tondu May 26, 2025

In  I would add cutlets to pan topped with a thin slice of Italian Fontina. Also substitute chicken broth or wine for water.

Is this helpful? 78

Ch10 months ago

Could you use spinach instead of butter lettuce

Is this helpful? 75

ESL10 months ago

If using frozen peas is it necessary to still add the ¼ cup of water?

Is this helpful? 59

