Chicken Parmesan
Serves 2
Ingredients

1 boneless, skinless chicken breast (halved)
1 TBS dried oregano

1 TBS dried basil

1 TBS dried thyme
2 tsp kosher salt
1 tsp pepper
1/3 cup breadcrumbs
2 TBS olive oil

2 cups good-quality (or homemade!) tomato sauce
2 TBS grated Parmesan
4 oz fresh mozzarella, thinly sliced

Fresh basil, to garnish
Instructions
1. Preheat the oven to 500 F.
2. Cut the chicken breast in half (with the knife running parallel to the cutting board), and sprinkle all sides with a little salt and pepper.

3. Thinly slice the mozzarella and grate the Parmesan.
4. Combine the herbs, salt, pepper and bread crumbs in a shallow dish. Drag the chicken breast halves through it, and gently shake off any excess.

5. Heat the olive oil in a medium-sized oven-proof skillet (8’’). When hot, add the chicken and cook about 3 minutes per side, until browned. Turn off the stove and take the skillet off the heat.
6. Spoon the tomato sauce over and around the chicken. Sprinkle the Parmesan cheese over each chicken breast, and top each one with the thinly sliced mozzarella.

7. Cover the skillet with aluminum foil, and bake for 10 minutes. Remove the foil, and bake for an additional 5, until the cheese is melted and the chicken cooked through.

8. Garnish with basil, and serve with pasta!
 
