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Grossy’s Chicken Parm
What You’ll Need:
Grossy's Marinara

Grossy's Chicken Cutlets

lbs boneless skinless thin cut chicken breasts*

1 cup flour**

2 eggs

2 tablespoons spicy brown mustard

1 cup plain panko***

½ cup grated parmesan cheese

Zest of 1 lemon

Salt and Pepper

Olive oil, or other neutral frying oil

Shredded Mozzarella Cheese

Grated Parmesan Cheese

What You’ll Do:
1. Your path to cutlet success relies on your setup. Grab two flat trays or plates and two medium

bowls so we can get ourselves on that path properly

2. Place your cutlets in one tray. This is a great time to repeat that you can cut your meat into

tenders (strips) and nuggets as well. All are very delightful

3. In one bowl, add one cup flour. I am using all-purpose today, but really any flour will work,

including gluten-free flours

4. In the other bowl, add 2 eggs and 2 tablespoons spicy brown mustard. Whisk to combine

5. In the other tray or plate, add 1 cup plain panko, 1/2 cup grated parmesan cheese, the zest

of 1 lemon, salt and pepper. Use your hands to combine

6. Lay trays and bowls out on your countertop and get started coating your cutlets. I coat all

of them at once, because this process tends to kidnap your hands

7. This is the order in which we coat our cutlets: Flour, Egg, Panko

8. The desire to perfectly coat each cutlet and to not make a mess while doing it should be

abandoned immediately—perfection doesn't taste good, people

9. Place all of your coated cutlets on a tray as you coat them

10. Grab your largest frying pan and fill it with your oil (about 1/4 of an inch deep). Place the

oil over medium heat for a a few minutes to get the oil read for frying

11. Grab a pair of tongs if you have them as well—they'll help you handle your cutlets as you fry
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12. Place your cutlets in the hot oil (do not crowd pan) and let them fry on each side for about

4-5 minutes. Be sure to move your cutlets around in your pan as there will be hot spots and

you want to cook the cutlets as evenly as possible

13. Flip your cutlets and fry for another 4-5 minutes until golden brown

14. On your first round of cutlets, take a knife to a cutlet to make sure they are cooked through,

note your timing, and adjust for the next rounds

15. Place cooked cutlet on a tray lined with paper towels to absorb excess oil. You can keep your

cutlets warm in a 200º oven during and after your fry. Just be careful not to dry them out

Now, taking chicken cutlets & marinara sauce -- time for Chicken Parm:

1. Have your pot of Grossy's Marinara ready to go! You likely won't need a full pot here, so this

recipe is a great opportunity to use up any extra sauce you've had waiting in the fridge or

freezer

2. Before I forget, put your oven on BROIL. You're going to fry as many Grossy's Chicken Cutlets

as you like, but you'll slightly undercook them since they'll spend a little time in the broiler

later

3. Once fried, place them on a rack on a baking sheet. This is important and will keep the

underside of your cutlets crispy!

4. Prepare your shredded mozzarella, your grated parmesan, and your marinara so they are

ready to layer on to your cutlets

5. Frost your cutlets with marinara. You do not need to go crazy here, as you will serve extra

marinara on the side!

6. Layer your mozzarella first, then your parmesan on top of your cutlets. Don't skimp on the

cheese, guys!

7. Place your dressed-up cutlets into the oven to broil until the cheese fully melts, and they are

dark and crispy to your liking. Stay vigilant because they broil fast!

8. If you aren't serving Grossy's Chicken Parm with a side of spaghetti extra marinara, then you

aren't serving it at all! JK—do what you want. I have an ego problem. Enjoy!
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