Lynn’s Baked Chicken Dijon

4 oz butter

3 Tbls Dijon mustard

1 clove garlic, minced

1/3 cup minced parsley

1 cup freshly grated Parmesan cheese

2 cups fresh soft bread crumbs

6 half chicken breasts, skinned and boned, lightly pounded to flatten slightly

Preheat the oven to 350F.  Melt butter in small saucepan.  Lend in mustard and garlic, remove from heat, and stir until mustard binds with butter and starts to thicken.  Hold away from the heat.

Mix parsley, Parmesan cheese and crumbs, blending well.

Dip chicken breasts in butter mixture, coating all surfaces, then in crumb mixture, patting crumbs into the chicken to coat well.  Place in shallow baking dish.

Chicken may be refrigerated at this point for several hours, covered with plastic wrap and aluminum foil.  Remove chicken from refrigerator ½ hour before preparing.  

Bake in the oven for 25 to 30 minutes, until golden brown.

Serves 6

