
 

 

Chicken Schnitzel with Baby Arugula Salad and Shaved Parmesan (serves 4) 

1 cup all-purpose flour 

Kosher salt, freshly ground pepper, garlic powder, and onion powder 

2 large eggs 

1 ½ cups seasoned dry breadcrumbs or panko 

2 large skinless boneless chicken breasts, cut in half horizontally to make thin filets, or 4 chicken filets 
(can pound thin for uniformity too) 

Unsalted buter 

Olive Oil 

Champagne vinegar 

6 oz baby arugula 

Parmesan cheese 

Maldon Salt 

1. Combine the flour, 1 teaspoon salt, ½ teaspoon pepper, and ½ teaspoon each garlic and 
onion powder in a wide shallow bowl or on a dinner plate. In a second bowl/plate, beat 
the eggs with 1 tablespoon of water, add ½ teaspoon salt, ¼ teaspoon pepper, and ¼ 
teaspoons each garlic and onion powder. In a third bowl/plate, combine the 
breadcrumbs or panko, 1 teaspoon salt, ½ teaspoon pepper, and ½ teaspoon each garlic 
and onion powder, and set aside. 

2. Salt and pepper the chicken breasts, coat the chicken breasts on both sides with the 
prepared flour mixture, then dip both sides into the egg mixture, and dredge both sides 
in the bread-crumb mixture, pressing lightly. 

3. Heat 1 tablespoon of butter and 1 tablespoon of olive oil in a large sauté pan and cook 2 
or 3 chicken breasts on medium heat for 4-5 minutes on each side, until cooked 
through. Add more butter and oil and cook the rest of the chicken breasts. Don’t crowd 
the pan for the crispiest breasts. 



4. Place the baby arugula in a large bowl. In a 1-cup glass measure, whisk together the 1/4 
cup champagne vinegar, 1/2 cup olive oil, 1/2 teaspoon salt, and 1/4 teaspoon pepper. 
Pour enough dressing on the arugula to moisten. Toss well. 

5. Pile some arugula on top of each hot chicken breast. With a vegetable peeler, shave the 
Parmesan cheese into large shards and arrange them on top of the arugula. Top with 
flakey sea salt such as Maldon. 

 
 

Tonight’s Wine Pairing: approximately $23 VieVite Rose 2022, widely available 

VieVite Cotes de Provence Rose 2022 (750 ml) (buywinesonline.com) 

 

Other favorites: 

Le Creuset Cast Iron Round Oven 4 ½ Quart 

Le Creuset Signature Enameled Cast Iron Round Oven | Williams Sonoma (williams-sonoma.com) 

 

 

https://buywinesonline.com/products/vievite-cotes-de-provence-rose-2022-750-ml?currency=USD&variant=40450410479697&stkn=abcf80304c0c&msclkid=18c34c09f71b1bbb901329ac334aaff8&utm_source=bing&utm_medium=cpc&utm_campaign=Individual%20Bottle%20Smart%20Shopping%20Campagin&utm_term=4576098697709043&utm_content=Ad%20group
https://www.williams-sonoma.com/products/le-creuset-signature-round-dutch-oven/?catalogId=79&sku=1082773&cm_ven=PLA&cm_cat=MSN&cm_pla=Cookware%20%3E%20Dutch%20Ovens%20%26%20Braisers&adlclid=d874a0c0134a113162aac565d7e6e07f&cm_ite=1082773_458012898&msclkid=d874a0c0134a113162aac565d7e6e07f

