
 
 

Milanese Chicken with Mashed Sweet Potatoes and a Chopped Bibb Lettuce Salad 
Milanese style chicken cutlets with spiced mashed sweet potatoes and a chopped bibb salad adorned 
with a citrus and tangerine dressing. 
Chef’s tip - If there is anything leftover, the chicken will reheat well in the oven, uncovered on a piece 
of aluminum foil. It will make a great chicken parm sandwich.  

 
 |  Hands-on time -30 minutes  |  Total time - 30 minutes

 

from your Farm Box  from the Supper Club  

• Sweet potatoes, 1lb (½ farm box portion) 
• Bibb lettuce, ½ head 
• Maroon carrot, 1ea 
• Grape tomatoes ⅓  of pint  
• Tangerine, 1ea 

• Chicken paillard, 2pcs 
• Seasoned flour 
• Panko 
• Egg, 1ea 
• Spiced butter 
• Lemon, 1ea 

 

from your pantry  Equipment needed 

• Cooking oil (olive, avocado etc) 
• Salt (sea salt or kosher preferable) 
• Black pepper 

Large saute pan, sauce pot with lid,  three plates, 
medium size bowl, salad bowl, whisk, parchment 
paper, paper towels, measure cups, cutting 
board, sharp knife, grater, potato peeler & potato 
masher (optional). 

 

Directions 

1. Begin by preparing your sweet potatoes. Wash and peel the potatoes. Cut the potatoes 

in half lengthwise and then cut them horizontally into ½” thick slices. Place the slices in a 

sauce pot and add enough cold water to cover them. Salt the water generously and 

bring to a simmer. Cook the potatoes for 12-15 minutes.   

2. While the potatoes cook, onto the chicken Milanese! Set up your breading station-- first 

empty the flour on a plate. Then, whisk your egg in a bowl with ½ cup of water. Place 

the panko on a second plate.  Cover a third plate with parchment paper. You’ll bread 

your chicken in this order, so begin by coating both sides of the first piece with flour 



making sure it’s all well covered. Shake gently to get rid of excess, then onto the the egg 

wash. Dip both sides of the chicken in the eggwash so it covers all the flour, and let the 

excess drip off for a few seconds. Lastly, coat both sides in panko, pressing down so it 

adheres. Rest the chicken on the plate with the parchment paper and then repeat the 

same process with the second piece. Place the chicken in the fridge for a bit while you 

check on your sweet potatoes and make your salad. 

3. By now your potatoes should be tender (can pierce with a fork with not too much effort), 

so drain them and return them to the pot over low heat for 2 minutes stirring 

occasionally to evaporate any excess water. Add spiced butter and a pinch of salt to the 

pot and mash and stir the potatoes. Cover, and turn off the heat. 

4. Next, wash and dry ½ of your head of bibb lettuce. Cut, or tear, the lettuce into 1-2” 

pieces, and place in a salad bowl. Wash your carrot, and peel and grate it and add it to 

the bowl. Rinse the grape tomatoes and cut them in half and add them to lettuce and 

carrots. Place the salad in the fridge while you grab your chicken.  

5. Heat up a large saute pan over medium heat for 2 minutes then add 3 tbsp of oil. The oil 

is ready when a piece of panko dropped in immediately sizzles. Carefully add the 

chicken to the pan and cook on each side for 3-5 minutes until deep golden brown and 

crispy. 

6. While the chicken cooks, turn your potatoes on low heat uncovered to warm them a bit. 

Grab your salad out of the fridge and dress it with the juice of one tangerine followed by 

a squeeze or two of lemon juice, a drizzle of olive oil, and salt & pepper to taste. Toss to 

mix. Give your potatoes a quick stir and turn them off the heat.  

7. When the chicken is cooked on both sides (temperature of 165 degrees if using a 

thermometer) remove the chicken to a plate lined with paper towels and squeeze a bit of 

lemon juice (to taste) over it. 

8. Plate your chicken next to a heap some of mashed sweet potatoes, and grab some salad 

and devour! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 






