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TIGHTBEAM
With a meat mallet, beat the ever-loving snot out of the breast pieces until they are
thinned out.
chicken cordon bleu
Prep station: chicken with ham and cheese, pank in a bag, and a bowl of egg.
Flip the chicken over and lay one piece of ham, and one piece of cheese. Then, fold the
breast in half and pin together with a tooth pick.
Take each breast and dip into the egg, then into the Panko mixture. Be sure to completely
coat the breast with Panko, then place in baking dish. Optional: Sprinkle some of the Panko on
top after their in the dish.
Bake at 425 until top is a dark golden brown.
Now, is this really Chicken cordon bleu? Damned if I know. I
saw someone make this when I was a kid, so I make it this way
and it’s a hit with my family. We have a belief here in the
Knighton household that melted cheese make almost anything
taste luxurious, and this is a prime example for us.
Cedar’s note: I’m honestly not sure, either, I have never eaten or
made it before. Turned out pretty tasty, though, and the First
Reader likes it, so we will make it again.
I apologize for not having specific times and such, but when I make up my own recipe, I
have a hard time bothering to time how long things take. Especially since I’m one of those intuitive cooks who seasons pretty much everything “to taste”, which I honestly believe is the culinary equivalent of “I don’t have a flipping clue how much I used”.
Cedar note: I baked the single breast, portioned into two pieces, for a total of 30 min at 425
deg F and it was perfectly done without being dry.
As for serving instructions, this is a good protein that seems to work with anything. If I’m
feeling fancy, I’ll serve with croissants and some kind of vegetable.
Cedar: I served it with steamed veg, herbed butter, and fresh croissant rolls. Note that if you
have large chicken breasts, as I did, that 1/2 a breast fed two of us. In other words, if you do the
full recipe you will have enough food to feed a small army – or at least a couple of hungry teenagers.
Chicken Cordon Bleu
Herbed Garlicky Butter Spread
Herbed butter spread
Pulling the herb spread together in the food processor.
The First Reader joked that just steamed vegetables wasn’t fancy enough for this meal. Can
you add some herbs to them? he asked.
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2 sticks of butter
2 tbsp olive oil
Handful of chives, cut into small sections
Fresh oregano leaves (about 6-7)
3-4 cloves of garlic
1/4 c parmesan cheese (fresh is better than the powder in a can)
In a food processor with a flat blade, chop the herbs, cheese, and garlic by pulsing several
times. You could add different herbs to taste. Slowly add the butter in small pieces through the
portal, alternating with drizzles of olive oil. This came out very green, smooth, and tastes lovely
on the vegetables and rolls.
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