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1 1/2  chicken breasts, skinless and boneless, cubed
3/4  cup flour

2 tsp. Lawrey’s Seasoned Salt

2 tsp. Lemon pepper

2 Tbsp. olive oil (sometimes I split 50/50 olive oil and butter instead)

Cut chicken up into bite-size cubes.  Mix flour & SSLP (seasoned salt & lemon pepper) together in a bowl.  Dredge (to lightly coat food to be fried) the chicken pieces in seasoned flour.  Heat oil/butter in a skillet; add chicken and fry to a nice golden brown crust.  You are pan frying/sautéing; chicken should not be covered in fat.  Do not keep turning - wait until it browns first.
--------------

Individual Potato Gratins

Ingredients

· Vegetable spray 

· 2 large russet potatoes, roughly peeled and thinly sliced 

· 1/2 cup grated Swiss cheese 

· 2 green onions, finely chopped 

· Salt and freshly ground black pepper 

· 3/4 cup heavy cream 

Directions

Preheat oven to 375 degrees F. 

Spray 8 muffin tins with vegetable spray. Layer potato slices, cheese, and onions into each muffin cup. Season with salt and pepper and top each gratin with 1 or 2 tablespoons of heavy cream. Cover with foil and bake for 30 to 40 minutes, removing the foil halfway through cooking time. Invert gratins onto plate and serve.

The Food Network Kitchens chefs have not tested this recipe and therefore, we cannot make representation as to the results. 

Serves: 4 to 6 servings 

Revised 7/09

