CLEVER CHICKEN PICCATA yields 2 portions





          recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter

1/2 cup flour, seasoned with salt & white pepper

   2 boneless, skinless chicken breasts

1/4 cup fresh lemon juice

   2 tablespoons capers

1. 
Pound the chicken breasts thin and cut in half.

2.
Heat the butter in a sauté pan over medium heat.

3.
Dredge the chicken pieces in the seasoned flour. Shake off excess flour.

4.
When the butter just begins to turn brown (you'll smell the hazelnut aroma), add the chicken pieces
 
to the pan.

5.
Cook for approximately 2 minutes on each side (don't overcook the chicken).

6. 
Add the lemon juice and capers. Combine and continue to cook just until the chicken is done.

7.
Place the chicken pieces on two warm dinner plates and top with the piccata sauce.

8. 
Enjoy your Clever Chicken Picata with your favorite accompanying items.

