
C H I C K E N  P I C A T T A

CHEF BABA

2  lbs.  Chicken Breast  –  boneless butterf l ied

1   cup Al l  Purpose F lour

Salt  & Pepper to taste

3  oz.  extra v i rgin ol ive oi l  –  for  saute

PICCATA LEMONSAUCE:

2  oz.  sweet Butter

2  oz.  a l l  purpose F lour

2  oz.  dry White Wine

3  oz.  f resh Lemon Juice

2  tbsp.  baby Capers

2  oz.  f resh I ta l ian Pars ley –  chopped

2  cups f resh Spinach leaf

I N G R E D I E N T S

Dredge the chicken l ight ly  into the seasoned

f lour  on both s ides.  Saute unt i l  golden brown

in a Hot sauté pan.  Remove the chicken &

set as ide.  Add the 2 oz.  butter  & add the 2

oz.  f lour  to the pan to make a Roux.Next add

the wine & reduce by half .Add the lemon,

capers & pars ley.Return the chicken back to

the pan & f in ish cooking i t  in  the sauce unt i l

tender (5 min.)  Add the raw spinach last

second & serve.  Chef also l ikes to add

art ichoke hearts  to h is  P iccata � .  Use th is

versat i le lemon piccata sauce on any f resh

f ish ,  veal ,  pork ,  turkey even pasta pr imavera! 

M E T H O D

BON APPÉTIT


