
Crispy Chicken Parmesan
The easiest, most delicious chicken dinner you can make! I like my chicken parmesan 
to be on the crispier side, so I bake mine on a sheet pan, instead on in a sauce. It keeps 
much better this way too!
Makes: 4 - 6 chicken breasts 

Ingredients:
4-6 chicken cutlets (thin sliced chicken breasts)
2 eggs
1 sleeve buttery round crackers (such as Ritz) I used the Trader Joe's brand
1 heaping tsp Italian seasoning
1/3 cup grated parmesan cheese
1/4 cup olive oil
salt & pepper
1/2 - 1 pound spaghetti or linguine noodles (I use gluten free noodles)
1 jar your favorite marinara sauce
4-6 slices mozzarella or provolone cheese
1 cup cherry tomatoes

Method:
Preheat oven to 350 and prepare a baking sheet lined with foil; set aside. 
To arrange your breading station, get two plates or shallow bowls.  Crack the two eggs 
and some black pepper in one; mix well with a fork.  Take the sleeve of crackers and 
crush well.  Add to other plate along with Parmesan and Italian seasoning.  Lightly salt 
the chicken cutlets and one at a time dip into egg mixture then into cracker mix coating 
well.  Set aside on a plate.  Repeat process with remaining chicken. 
 
Put a large skillet over medium heat and add olive oil. When the skillet is hot add 
chicken to pan (2-3 at a time) and cook on each side 2-3 minutes or until browned.  
Remove from pan and onto prepared baking sheet.  Repeat with remaining chicken.  
Put the chicken into the oven to finish cooking and keep warm. 
 
Prepare your pasta according to package directions, drain and return to pan.  Stir in 
about 1/2 to 1 cup marinara sauce and the cherry tomatoes.  Keep warm.  Remove the 
chicken from the oven and top each with a little dollop of marinara sauce and a slice of 
cheese.  Turn the oven to broil and cook the chicken until the cheese melts (watch 
carefully).  Remove from oven and serve atop the saucy pasta.  Top with additional 
Parmesan cheese and sauce if desired. Enjoy!


