
MRS. GAIL'S CHICKEN 
& FETTUCCINE ALFREDO 

When we were in the thick of busy stretches of filming for our show, it wasn't rare for our 
dear family friend Gail to offer to make our family a meal. Her crispy breaded chicken 

cutlets with creamy fettuccine Alfredo is one of our absolute favorites. I always put out lots of 
extra lemons to squeeze on top of the chicken and serve it with a green salad. 

PREP: 30 minutes COOK: 45 minutes COOL: none 

CHICKEN 
2¼ to 2½ pounds boneless, skinless chicken 

breasts (about 6 breasts) 
Kosher salt and freshly ground black pepper 

1 cup all-purpose flour 

3 large eggs 
1½ cups panko or regular bread crumbs 
1½ cups grated Parmesan cheese (about 

3 ounces) 
½ cup olive oil, or as needed 
4 tablespoons (½ stick) salted butter, or as 

needed 

1. Preheat the oven to 200°F, if desired (see step s). 

FETTUCCINE ALFREDO 

Kosher salt 
1 pound fettuccine 
8 tablespoons (1 stick) salted butter 

3 garlic cloves, minced 
2 cups heavy cream 
1½ cups grated Parmesan cheese (about 

3 ounces) 
¼ teaspoon ground white pepper (optional) 

FOR SERVING 

2 lemons, cut into wedges 
1 tablespoon chopped fresh flat-leaf parsley 

or dried parsley flakes 

2. To make the chicken: Lay a chicken breast on a work surface between two layers of plastic 
wrap or place it in a sturdy zip-top plastic bag. Gently pound it with a meat tenderizer until it 
is evenly ¼ to ½ inch thick. Repeat with the remaining breasts. If desired, cut the larger breasts 
crosswise in half so they're easier to handle. Lightly season them on both sides with salt and 

pepper. 

3. In a large, shallow dish, whisk together the flour, 1 teaspoon salt, and 1 teaspoon pepper. In 
another large, shallow dish, beat the eggs. In a third large, shallow dish, whisk together the panko 
and Parmesan. 

4· Working with one piece at a ti~e, dredge the chicken in the flour, shaking to remove any excess. 
Coat the chicken on both sides with the egg. Let the excess run off and then dredge both sides in 
the panko/Parmesan mixture. Place the chicken on a large baking sheet or platter and continue 
Wlth the remaining chicken. 

continued . .. 
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