SWISS CHICKEN 

YOU WILL NEED:

10 BONELESS, SKINLESS CHICKEN BREAST HALVES

2 EGGS BEATEN 

1 CUP BREAD CRUMBS

¼ CUP COOKING OIL 

3 TBLS BUTTER OR MARGARINE

¼ CUP FLOUR

½ TSP SALT 

1/8 TSP PEPPER 
2-1/2 CUPS MILK 

½ CUP DRY WHITE WINE

1 CUP SHREDDED SWISS CHEESE

PLACE EACH CHICKEN BREAST HALF BETWEEN 2 PIECES OF WAX PAPER AND POUND OUT TO ABOUT ¼ INCH THICKNESS.  SPRINKLE LIGHTLY WITH SALT.  DIP CHICKEN IN BEATEN EGG, THEN BREAD CRUMBS.  

IN LARGE SKILLET, HEAT 2 TBS OIL.  BROWN CHICKEN ABOUT 2 MINUTES ON EACH SIDE.  ADD REMAINING OIL AS NEEDED TO FINISH ALL CHICKEN PIECES.  SET CHICKEN ASIDE ON PLATTER.  

IN SAUCEPAN, MELT BUTTER, WHISK IN FLOUR, ½ TSP SALT AND PEPPER.  ADD MILK ALL AT ONCE, COOK AND STIR TILL THICKENED AND BUBBLY.  REMOVE FROM HEAT AND STIR IN WINE.  POUR ABOUT HALF OF THE SAUCE INTO THE BOTTOM OF A 13 X 9 BAKING DISH.  ARRANGE CHICKEN CUTLETS ON TOP OF SAUCE, THEN TOP WITH REMAINING SAUCE.  

COVER AND CHILL FOR SEVERAL HOURS OR BETTER YET OVERNGIHT.  BAKE COVERED IN A 350 DEGREE OVEN FOR 50 MINUTES.  REMOVE COVER.  TOP WITH CHEESE.  RETURN TO OVEN FOR 2 TO 5 MINUTES TO MELT AND LIGHTLY BROWN CHEESE.  GARNISH WITH PARSLEY IF DESIRED.  
MAKES 10 SERVINGS.  

RECIPE FROM LORI WAJER
