Chicken Piccata
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4 small chicken breasts

1 pinch salt

1 pinch pepper

1/4 cup flour

4 tablespoons olive ail

2 tablespoons butter

2 tablespoons capers

4 ounces white vermouth

4 ounces chicken stock

1 teaspoon anchovy paste (optional)
1 medium lemon, zested & juiced
4 tablespoons unsalted butter

4 tablespoons chopped herbs (sage, parsley, rosemary)

Prepare the chicken breasts by removing any bones and/or skin from the breasts. Placing the chicken
breasts, smooth side down between two layers of plastic, pound each breast until it is 1/4 inch thick.

Place the salt, pepper and flour in a jelly roll pan and mix to combine. Place each breast in the flour, being
sure to coat it evenly and completely. Shake off any excess.

Set a large skillet over medium high heat and add the olive oil and the butter from the first set of
ingredients. When the butter has melted and the foam goes silent add the chicken breast in an even layer,
making sure the breasts do not touch. Cook on the first side until golden brown, about 3 minutes. Flip the
breasts then cook on the second side another three minutes. Remove the breasts from the pan and hold
them on a plate nearby.

Add the capers to the pan and sauté for about 30 seconds. Add the vermouth, chicken stock, lemon zest
and lemon juice and bring the liquid to a rolling boil, then reduce the heat to a moderate simmer. Reduce
by one half and then add the chicken breasts back into the pan. Turn the heat to medium low and allow
the chicken to warm up.

Once the chicken is warm add the unsalted butter and herbs to the pan and shake or stir gently until the
butter is melted and the herbs are evenly dispersed in the sauce.

To serve arrange on a large platter and pour the sauce over the top. Garnish with lemon and a sprig of
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