
 

Crispy Parmesan Crusted Chicken 

 
 

Servings:  4 

Ingredients 

1 lb boneless chicken breast, cut into fillets 

½ cup parmesan cheese 

1 egg 

2 tablespoons olive oil or vegetable oil 

1 minced garlic clove 

Salt and pepper 

 

Directions: 

1. Cut the chicken breast into fillets or strips 
2. Mince the garlic 
3. Pour the parmesan cheese into a bowl 
4. Whisk the egg in a separate bowl, add the garlic, salt and pepper and mix 
5. Dip the chicken in the egg, then dredge in the parmesan cheese to coat 
6. Heat a skillet with the oil until hot over high heat 
7. Place chicken in the pan, cook for 3-5 minutes until edges start to turn white 
8. Flip and cook until internal temperature is 165 degrees, about 4-6 minutes.  Turn down heat as needed so as not to 

burn the coating 
 

 


