baked parmesan CHICKEN
[image: image1.png]



This is so much better than some of the packaged kits that are out there, and very versatile.  You can create just about any flavor combination that is your favorite! 

INGREDIENTS:

6 boneless skinless chicken breasts 

1/2 cup creamy Caesar salad dressing 

1/2 cup Kraft Zesty Italian salad dressing 

1 cup shredded Parmesan cheese 

1 cup garlic croutons 


DIRECTIONS:
· Preheat oven to 350 degrees. 
· In a food processor or blender crush croutons until fine crumbs.  

· Mix crouton crumbs and cheese in a shallow bowl.  
· In a separate shallow bowl combine equal amounts of the Caesar and Italian dressings.  

· Take each chicken breast and dredge it in the dressing mixture and then roll it in the crumb mixture. 
· Place on a greased cookie sheet and bake for 30-40 minutes or until juices run clear and chicken is done. 
· NOTE:  If you are using this for salads or wraps, you can substitute chicken tenderloins for the full chicken breast.  
· You can also substitute shredded cheddar jack cheese and add some taco seasoning for a Mexican flavor combination.  Sprinkle the top with some crushed Dorito chips before baking for extra crunch!
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