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Chicken Cacciatore Parmesan Hero
(or, The Hunter’s Chicken Parmesan Hero)
 

Ingredients

 

· Boneless chicken breast

· Olive oil

· Salt/Pepper

· Hero bread

· Minced garlic

· Crushed red pepper

· Canned Mushrooms

· 1-lg bell pepper

· 1-lg Onion

· Dried Oregano

· Chicken Stock

· 2-Cans of diced tomatoes

· Fresh parsley

· 1-Formaggio fresh mozzarella

  

Method
· Add oil to frying pan and heat it up add some Garlic, Crushed Red Pepper, Shrooms, Peppers, Onions And Oregano.

· Saute all the veggies about 2 - 3 minutes.

· Before adding the Chicken we want de-glaze with White Wine or Chicken Broth
· Now place chicken in frying pan, season with salt/pepper or the Kings secret flavor; Adobo.

· Cook on each side approx 6 minutes depends on the thickness of the cutlet.
· Add in the Diced Tomatoes and bring to a Simmer.
· Toast the bread in the broiler, place a generous portion of the Chicken Cacciatore on the Hero and top with award winning Formaggio Fresh Mozzarella, and place back in the broiler until Cheese melts. Enjoy!
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