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atty Catalano is the food edi-
tor at The Kitchn (thekitchn.
com), where she develops
recipes and writes about
her favorite grocery finds.
Previously, she worked as
Alton Brown’s research co-
ordinator and podcast pro-
ducer and in the Oxmoor House
test kitchen. When I recently ran across the
following headline on one of her columns,
“This 5-Ingredient Chicken Dinner Is So
Delicious, I Ate It Straight from the Pan,” of
course I was going to check it out.

Patty went on to say that weeknight dinner reci-
pes that earn a spot in her weekly rotation have a
few things in common: a short ingredient list, a
reliance on staple ingredients and a quick cook-
ing time. I agree with her completely. She said €
this recipe for garlic parmesan chicken bites gets
high marks across the board because the bite-size &
nuggets need just five ingredients, yet pack in g
much more flavor than some other recipes with a §
mile-long ingredient list. And she was right. Even &
Daughter, who complains that I make too many §
chicken dishes, had to admit that these were great.
Hubby was at an appointment that ran late but
when he got home and I heated up a plate for him
in the microwave, he, too, loved them and com-
mented on how flavorful they were.

I served them with a couple of old standbys - the
Lipton onion soup roasted potato recipe and some
roasted broccoli. My broccoli got a little too dark as
you can see in the picture, but was still edible. The
juicy, flavorful garlic parmesan chicken bites were
the star of the show and T’ll definitely be making
them again. H

“AS FOR THOSE GRAPEFRUIT AND BUTTERMILK DIETS, I'LL
TAKE ROAST CHICKEN AND DUMPLINGS.”

- HATTIE MCDANIEL @ARLH@ PARME@AN
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Jasper | Woodville | Buna | Livingston | Onalaska | Shepherd —3 cloves garlic

. — 1 ounce Parmesan cheese (about Y4 cup freshly grated or
936-327-5211 | 409-384-3486 | www.fsblivingston.bank 1 cup store. bought). plus raare for serving. -

— 3 sprigs fresh parsley leaves
. — 1% pounds boneless, skinless chicken breasts, thighs,
Everybody wins when you or a combination
— 34 teaspoon kosher salt
— Ya teaspoon freshly ground black pepper

Shop Ioca"y The money you — 4 tablespoons (V2 stick) unsalted butter, divided
— Red pepper flakes, for serving (optional)
Spend g|VeS d bOOSt tO our |Oca| eMince 3 garlic cloves. Finely grate 1 ounce Parmesan
cheese on the small holes of a box grater (about % cup) if
It I .t : b f needed, or measure Y3 cup store-bought grated. Pick the
economy alsSo creales JO S 10r leaves from 3 fresh parsley leaves and finely chop until you
have 1teaspoon.
¢Cut 1%2 pounds boneless chicken into 1-inch pieces. Place
Iocal people as Wel I ' It makes in a large bowl, add 34 teaspoon kosher salt and Y2 teaspoon

black pepper, and toss to coat.
sense to Shop where you live. eMelt 2 tablespoons of the unsalted butter in a large cast
iron or stainless steel skillet over medium heat. Add half of

the chicken in a single layer. Cook until golden-brown and the
chicken easily releases from the bottom of the pan, about 4
minutes. Toss and cook until golden-brown on the second
side and cooked through, about 2 minutes more.

eTransfer the chicken to a plate. Melt 1 tablespoon of the
unsalted butter in the skillet and repeat cooking the remain-
ing chicken. Transfer to the same plate.

eReduce the heat to low. Add the remaining 1 tablespoon
unsalted butter, garlic, chicken, and any accumulated juices
on the plate to the skillet. Cook until the butter melts and the
garlic is fragrant, about
1 minute. Remove the
skillet from the
heat, add the
Parmesan
cheese, and
toss to coat.
Garnish with the
parsley, more
Parmesan cheese,
and red pepper

FIRST STATE BANK flakes if desired.
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