CHICKEN PICCATA
YOU WILL NEED:

4 CHICKEN BREASTS HALVES, SKINNED AND BONED

1 EGG

3 TBS LEMON JUICE

¼ CUP FLOUR

1/8 TSP GARLIC POWDER

1/8 TSP PAPRIKA

¼ CUPS BUTTER OR MARGARINE
2 CHICKEN BOUILLON CUBES

½ CUP BOILING WATER

½ CUP WHITE WINE
BEAT EGG AND 1 TBS LEMON JUICE IN LOW SHALLOW BOWL

(PIE PANS WORK WELL FOR THIS)
COMBINE FLOUR, GARLIC POWDER AND PAPRIKA IN ANOTHER LOW SHALLOW BOWL

POUND CHICKEN BETWEEN 2 PIECES OF WAX PAPER.  NOT TOO THIN.  JUST TO TENDERIZE A LITTLE AND IT WILL COOK FASTER. 
DIP CHICKEN IN EGG COATING BOTH SIDES, THEN DO THE SAME IN THE FLOUR

IN A SKILLET, NON-STICK IS PREFERABLE, BROWN CHICKEN IN BUTTER OVER MEDIUM HEAT.  REMOVE CHICKEN TO A PLATE.

DISSOLVE BOUILLON IN BOILING WATER, ADD WITH REMAINING LEMON JUICE AND WINE TO PAN AND DEGLAZE.  THAT MEANS TO LOOSEN ANY CRACKLINGS FROM PAN.   THIS JUST TAKES A MINUTE.  

RETURN CHICKEN TO PAN, COVER AND SIMMER FOR 20 MINUTES OVER LOW HEAT.  

SAUCE WILL THICKEN AS IT SIMMERS.  
GARNISH WITH FRESH PARSLEY.

MAKES 4 SERVINGS.  

NOTE:  DO NOT SUBSTITUTE BUTTER OR MARGARINE FOR ANY KIND OF OIL.  IT IS THE COMBINATION OF BUTTER AND FLOUR THAT THICKENS YOUR SAUCE.  

