SUMMER CHICKEN PARMESAN
FOR THE SUMMER SAUCE:

3 
tablespoons olive oil

1 
medium yellow onion, diced (about 1 ½ cups)

2 
tablespoons coarsely chopped garlic (about 10 cloves)

4 
cups sungold, cherry, or grape tomatoes, or a combination

1 
teaspoon kosher salt, divided plus more as needed

3 
ears fresh corn, shucked and kernels cut off (about 3 cups)

4 
tablespoons (½ stick) unsalted butter

1 
cup fresh basil leaves (about 6 sprigs), thinly sliced

1½ 
teaspoons crushed Calabrian chili peppers in oil, plus more as needed (optional)


Freshly ground black pepper

FOR THE CHICKEN CUTLETS:

2 
large eggs

½ 
teaspoon kosher salt

½ 
teaspoon freshly ground black pepper

1 
cup plus 2 tablespoons dried seasoned breadcrumbs

1/3 
cup finely grated Parmesan cheese

4 
chicken breast cutlets or thin-sliced boneless, skinless chicken breast (about 1 ½ pound 
total)

2 
cups avocado oil or neutral oil, for shallow frying

FOR SERVING:

1 
(8-ounce) burrata cheese, drained


Thinly sliced fresh basil leaves, for garnish

F
laky salt

MAKE THE SUMMER SAUCE:

Heat 3 tablespoons olive oil in a 10-inch high-sided skillet over medium heat until shimmering. Add 1 diced medium yellow onion and 2 tablespoons coarsely chopped garlic, and cook, stirring occasionally, until the onion is starting to brown, about 10 minutes.
Stir in 4 cups sungold tomatoes and ½ teaspoon of the kosher salt. Simmer, stirring occasionally, until the tomatoes burst, 20 to 30 minutes. (This is a good time to make the chicken cutlets.)
Stir in the kernels from 3 ears fresh corn and the remaining ½ teaspoon kosher salt. Simmer until the corn is crisp-tender, 3 to 4 minutes. Stir in 4 tablespoons unsalted butter until melted. Stir in 1 cup thinly sliced fresh basil leaves and 1 ½ teaspoons crushed Calabrian chili peppers in oil if desired. Taste and season with more Calabrian chili, kosher salt, and black pepper as needed.
MAKE THE CHICKEN CUTLETS AND SERVE: 

Whisk 2 large eggs, ½ teaspoon kosher salt, and ½ teaspoon black pepper together in a wide, shallow bowl. Stir 1 cup plus 2 tablespoons dried seasoned breadcrumbs and 1/3 cup finely grated Parmesan cheese together in a second wide, shallow bowl.
Bread 4 chicken breast cutlets one at a time: Dip into the egg until coated, then let the excess drip off. Place in the breadcrumb mixture and flip until evenly coated. Place in a single layer on a baking sheet.
Heat 2 cups avocado oil in a large 12-inch frying pan over medium heat until shimmering (about 350ºF). Line a second baking sheet with paper towels or fit with a wire rack.
Fry the chicken in 2 batches: Add 2 chicken cutlets to the hot oil and fry until golden-brown and cooked through, 3 to 4 minutes per side. Transfer to the paper towels.
To serve, place the chicken cutlets on a serving platter or individual plates. Top with some of the summer sauce. Tear 1 (8-ounce) burrata cheese in big chunks and scatter over the cutlets. Garnish with a light sprinkle of flaky salt and more thinly sliced fresh basil leaves. Serve with the remaining summer sauce on the side.
RECIPE NOTES

Substitutions: 3 cups frozen corn kernels can be substituted for fresh; no need to thaw before using.
Storage: Refrigerate leftover sauce and chicken in separate airtight containers for up to 4 days.
I’ve made a version of this summer tomato sauce for as long as I can remember: It’s a golden, jammy mix of blistered sungold tomatoes, sweet fresh corn, and Calabrian chili to add a gentle heat. A touch of butter adds some richness, while the basil keeps it feeling fresh and summery. The whole thing simmers down into a chunky topping that feels easy and luxurious at the same time — like dinner on a screened-in porch while the fireflies dance outside. It’s what August tastes like.

Recently I had the idea to serve it over crispy Parmesan chicken cutlets for a summery take on classic chicken Parmesan — and, oh my, it’s vibrant, fresh, and perfect for al fresco nights. The chicken is pan-fried and the perfect vehicle for the summer sauce. Dollops of burrata cheese to finish take it over the top.  

SERVES: 4

It screams summer. Using peak-season fresh corn, cherry tomatoes, and basil means that every bite tastes like summer.

The sauce is versatile. Stick to spooning the sauce over the chicken, or toss it with some pasta to bulk up the meal some more.

Key Ingredients in Summery Chicken Parm with Sungold Tomato, Corn & Burrata

Cherry tomatoes: Orange sungold tomatoes are perfect for a sweetly jammy sauce, but you can use any combination of cherry or grape tomatoes.

Corn: Kernels cut right off the cob mean the sauce is bursting with sweet-crisp flavor.

Chicken: Starting with chicken cutlets, which are thinly sliced chicken breasts, means the chicken will cook up more evenly and quickly than regular chicken breasts.

Breadcrumbs: Use seasoned dried breadcrumbs here, which already contain dried herbs and salt.

Burrata: Instead of regular mozzarella, extra-rich creamy burrata cheese mingles nicely into the summer sauce.

How to Make Summery Chicken Parm with Sungold Tomato, Corn & Burrata

Cook the aromatics. Cook yellow onion and garlic in a generous amount of oil until the onion is starting to brown.

Simmer the sauce. Add tomatoes, and simmer until the tomatoes burst. While the sauce is simmering, cook the chicken.

Make the chicken cutlets. Dredge chicken cutlets in beaten egg, then in a mixture of seasoned breadcrumbs and Parmesan cheese. Pan-fry in a shallow layer of oil until crisp on both sides and cooked through.

Finish the sauce. Add corn to the sauce and cook until crisp-tender. Finish by stirring in butter, basil, and Calabrian chili oil if you want a spicy kick.

Assemble and serve. Top the chicken cutlets with some of the summer sauce, then tear a piece of burrata cheese into pieces over the sauce. Garnish with some flaky salt and more basil.

Helpful Tips and Swaps

This dish looks especially beautiful served on a large platter, which makes it a perfect centerpiece for a dinner party. Plus, it’s a real crowd-pleaser. When bringing to a friend’s house or to the beach, I just pack the chicken and sauce separately, and assemble on location so the cutlets stay crispy.

You can play around with the spice to make it your own. I usually omit the Calabrian chilis when my daughters are eating it.

If you can’t find burrata, regular fresh mozzarella cheese will work well as a substitute. Tear it into bite-size pieces.

If you’d like to serve the summer sauce with pasta, toss the sauce with freshly cooked pasta, adding pasta water as needed to loosen the sauce up a bit.

