Chicken Parmesan
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2 half chicken breasts 
2 cups Italian bread crumbs

1 cup flour

1 cup prepared pasta sauce (approximate)
¼ cup grated parmesan cheese (approximate)

1 ½ cups mozzarella cheese (approximate)

½  cup olive oil (approximate)
1 egg (add 1 Tablespoon water)

Trim any fat off the chicken.  Cut each half-breast in half (horizontally – to make the slices thinner).  If the piece of chicken is still too thick, you may want to use a meat mallet to thin out the chicken between two pieces of plastic.

Bread each piece of chicken by dredging first in flour, next, dip in whipped egg, and finally, coat with breadcrumbs.  Repeat until all pieces are breaded.

In a frying pan with a small amount of hot oil (about 1/4-inch deep) carefully place the breaded chicken in the frying pan.  Do not leave the pan while frying.  When the bottom turns a golden brown, turn the chicken over and cook the other side.  Do not keep turning.  Place cutlets on a foil lined cookie sheet.  Immediately, coat each cutlet with pasta sauce, sprinkle with a little amount of parmesan cheese, and sprinkle enough mozzarella cheese to completely cover each piece of chicken.  Place in broiler and cook until cheese has browned – this only takes about 3-5 minutes… Keep an eye on it!
***Serve with pasta, 
Note:  If you are frying more than one batch of chicken, you may need to change your oil.  The breadcrumbs fall off the chicken into the oil which tends to burn if your heat is too high or you are cooking a lot of chicken.  Just pour your oil out and wipe the skillet with a thick wad of paper towels to clear out burnt breadcrumbs.  Do not clean the skillet with water or soap at this point in time; keep your skillet hot.  Pour in new oil and begin frying again. 
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