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Parmesan Grilled Chicken 
 

 

...inspired by "Gusto Agosti" 

a 

Ingredients 

a 

4 Chicken fillets (here chicken chunks) 

50gr grated Parmesan 

50gr bread crumble  

1 egg 

4 anchovies fillets 

1 tablespoon cappers  

2 tablespoons of Dijon mustard 

Leon juice 

salt, oil, pepper, parsley  

 A 

 A 

a 

Preparation 

A 

Preheat the oven at 180°, in grill mode. 

 

Beat the chicken fillets if they are too thick until they are roughly of 1cm.  

Mix the Parmesan, the bread crumble and the parsley together. Prepare on the side the beaten egg with 

some pepper. Dip well all the fillets firt in the egg mix and then in the Parmesan (do this twice if you like 

it crispier). 

 

Place the chicken in an oiled oven tray, and then in the hot oven for 6 minutes (place the tray at c.20cm 

from the grill). Then turn the chicken and cook for another 4 minutes.  

 

On the side, chop the anchovies and the cappers.  Mix well the mustard with the lemon juice, the parsley 

and 5 tablespoons of olive oil (be aware that this sauce is very hot!).  Serve with the hot chicken. 

 

 

 

Servire il pollo caldo con la salsa a parte (be aware, è super-piccante!). 
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