CHICKEN BREAST OMELETTE STYLE yields 2 portions
                                                                recipe developed by The Clever Cleaver Brothers®
   1 tablespoon olive oil



   
1 large egg

   1 tablespoon butter




   
1 tablespoon milk

1/4 cup flour seasoned with white pepper

   
   shredded coconut and slivered almonds for    
   2 boneless, skinless chicken breasts 

     
   
   toppings (optional)

1.
In a small bowl, whip the egg and milk.

2.
In a sauté pan, heat butter and olive oil over medium heat.

3.
Dredge the chicken breasts in the seasoned flour and shake off excess flour.

4.
Dip the floured chicken breasts in the egg batter and place in the hot oil/butter (place tenderloin-side down, if the tenderloin is still attached).


OPTIONS:   
For coconut-style, cover the top side of the egg-coated breast with shredded coconut. Pat the coconut on the chicken. For almond-style, use slivered almonds and follow the same procedure.

5.
Cook for approximately one minute on each side, or until golden brown.

6.
Place in a pie tin or on a sheet pan. Place pan in a preheated 350-degree oven for approximately 20 to 25 minutes, or until the chicken is cooked but still juicy.

7.
Place on warm dinner plates and top with your favorite compound butter or enjoy as is.

