
BY KOWALSKI’S

CHICKEN PARMESAN BAKE
with Simple Salad

Serves 2

¼ oz. fresh Italian parsley

4 oz. grape tomatoes

¾ cup panko breadcrumbs

6 tbsp. shredded Parmesan cheese, 
    divided

- vinyl gloves

2 Gerber’s Amish Farm Chicken 
    Breasts

8 oz. Kowalski’s Signature Fresh 
    Pomodoro Sauce

1 cup shredded mozzarella cheese

½ tsp. honey

½ tsp. Dijon mustard
1⁄3 oz. sun-dried tomato paste
5 oz. salad greens

pantry basics
YOU WILL NEED: 
• 1⁄8 tsp. each freshly ground 
sea salt and black peppercorns, 
plus more for seasoning salad

• 6 tbsp. olive oil, divided

• 1 ½ tbsp. red wine vinegar (or 
another mild salad vinegar, such 
as Champagne or cider vinegar)

Panko breadcrumbs, sometimes called Japanese 
breadcrumbs, are defined by their signature texture. 
Unlike traditional, uniformly shaped, tan-colored 
breadcrumbs, panko crumbs are made from crustless 
bread. They’re light, airy and delicate with a jagged 
sliver-shaped crumb. They are good for fried foods 
and other recipes where an especially crispy or crunchy 
coating is desirable, as in this dish.

DID YOU KNOW?



1. Preheat oven to 375°.

2. Rinse parsley; pat dry and roughly chop. Set 
aside.

3. Wash tomatoes; slice in half lengthwise and 
set aside.

4. In a small mixing bowl, combine 
breadcrumbs, 2 tbsp. Parmesan, parsley, and 
salt and pepper to taste. Stir in 2 tbsp. oil; set 
aside.

5. Wearing gloves, cut chicken into 1" strips; 
set aside.

6. Heat 2 tsp. oil in a large nonstick skillet over 
medium heat until it shimmers but does not 
smoke. 

7. Add chicken; cook and stir until browned 
and nearly cooked through (about 5 min.). 

8. Put chicken in 1-2 small glass or ceramic 
baking dishes (a pie plate works well); cover 
with sauce, mozzarella, remaining Parmesan 
and breadcrumb mixture.

9. Bake until crumbs are dark golden and 
toasty (about 20 min.).

10. While chicken cooks, whisk together honey, 
mustard, sun-dried tomato paste and red wine 
vinegar in a large mixing bowl.

11. Continue whisking while you slowly stream 
in remaining oil. 

12. Season dressing with salt and 1⁄8 tsp. 
pepper; set aside.

13. Remove chicken from oven; let stand for 
2 min.

14. Just before serving, whisk dressing again. 
Add salad greens and tomatoes to the bowl; 
toss to coat.

15. Divide salad between 2 serving plates; 
serve with chicken casserole on the side.

DIRECTIONS

NUTRITION INFORMATION PER SERVING 
(as prepared)

Total Calories:  1060
Saturated Fat:  14 g
Sodium:  1842 mg
Dietary Fiber:  6 g
Protein:   75 g
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