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This is straight outta my mom’s kitchen. It’s all her. If I had to pick a 

favorite chicken dish, other than the ever-so-predictable pizza and tacos, 

this would be it. This was one of the very first recipes I ever shared on my 

blog, and while I’ve made a few improvements, it’s been a huge favorite. 

This is a propose-to-me type of meal. I’m serious. It’s happened. 
 

Serves 2 to 4 • Time: 1 hour 

 
 
4 boneless, skinless chicken breasts 

1 teaspoon salt 

1 teaspoon freshly ground black pepper 

1 cup all-purpose flour 

2 teaspoons dried parsley 

1 teaspoon garlic powder 4 large eggs 

1 tablespoon whole milk 

1 cup freshly grated Romano cheese 

2 tablespoons canola oil 

1/2 cup dry white wine 

1/3 cup light-sodium chicken stock 

2 lemons 4 tablespoons (1/2 stick) unsalted butter, cut into pieces 

1/4 cup chopped fresh parsley 

 

1.1.1.1.    Preheat the oven to 350ºF. Season the chicken with the salt and pepper. 

 

2.2.2.2.    Set up an assembly line of three bowls. Add the flour, parsley, and garlic powder 

to one bowl. Add the eggs and milk to the next and beat them slightly. Add the cheese 

to the last bowl. 

 

3333. . . .     Heat a large ovenproof skillet over medium-high heat. Add the canola oil. 

Dredge a piece of chicken through the flour, coating it completely. Add it to the egg, 

coating it once more. Finally, add it to the cheese and press so the cheese adheres to 

the chicken. Add the chicken to the skillet, and repeat with remaining chicken 

breasts. Cook each breast until it is golden on each side, about 5 minutes per side. Be 

gentle when flipping the chicken so you don’t lose the breading. Once the chicken is 

browned, add the wine to the skillet and turn off the heat. Add the chicken stock and 

the juice of 1 lemon. Cut the other lemon into wedges and place them in the skillet. 

Add the butter pieces to the skillet. 

 

4444. . . .     Cover the skillet and bake the chicken for 20 to 25 minutes. Remove the chicken 

from the oven and sprinkle on the chopped parsley. Let cool for 5 minutes before 



serving. NOTE: This is commonly served with pasta, but we love it with salads, rice, 

or even potatoes. It’s up to you! 


