Chicken Marinara

This reminds me of a yumny Sunday Dinner!

0 Servings: s
§ e e e 5% aiallots, sl skicgiied
4 garhe cloves, cho 2 5 shallots, peeled. chopp
1 %;--ﬂllﬂi‘t can ershed tomatees
2 peaspoods dned oregano - 152 cup chopped tresh basal
1/4 lma%::-ml dried crushed ved pepper
34 cup breademanbs & 34 cup grvted Parmesan chesse
1/2 cup all purpose flour
2 large eggs. beaten
@ boseless skinless chicken Breasts
34 eup grated mozzarelln cheese

Hear 4 nablespeons olive oil i heavy barpe sancepan over meednem beat. Add garlic and shallods and smuné usnl
teerber. about 4 nuimites. Add tomatess. oregano. and crsbed red pepper. Somer vt sanee thackens. abowt 10
nunides. Mix m basil and sexson 1o taite with salt and pepper. Set aude.

Blend breadenmmbe and Parmesan cheese m small bowl. Place flour and eggs m separate shallow bowls. Coat
chicken with floar, then eggs. then breaderuanb nuixre

Prehcan even te 550°. Hem remaimeng oil s lbeavy brge nonstick skiller over medim-hagh hear. Warking i
batclees 1f necessary, add chacken and sauté uonl golden brown and coaked through. aboum 4 niimstes per side. Place
checken preces on an ovensproof serving dish. Spoon sance over chicken pleces. Sprninkle with Mozzarella cheewe
Bake for 10 minutes, or macrowave an high heas for 10420 seconds, just uptil the cheese has melied,
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