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These Oven -fried lemon chicken cutlets are crispy, delicious
and  easy  to  make.  There’s  something  irresistible  about  a
crispy chicken cutlet, golden on the outside , juicy on the
inside and packed with flavor. What makes it even better? When
it’s oven-fried with a zesty lemon, wine sauce. Oven- fried
lemon  chicken  cutlets  give  you  the  crunch  of  traditional
frying  ,  without  the  extra  grease.  They’re  a  lighter,
healthier  alternative  without  sacrificing  any  of  that
delicious flavor and texture. Perfect  for weeknight family
meals or social gatherings.

Things  to  Know  About  These  Oven-
Fried Lemon Chicken Cutlets
These Oven-Fried Lemon Chicken Cutlets give you everything you
love about crispy Italian chicken cutlets without the mess of
deep-frying. Baking them at a high temperature helps create a
golden, crunchy breadcrumb coating while keeping the chicken



tender and juicy inside. The fresh lemon adds a bright, zesty
flavor that makes these cutlets delicious and versatile.

I love making chicken cutlets in the oven because it’s an easy
way to prepare a larger batch for family dinners, meal prep,
or entertaining. You get that satisfying crispy texture with
less oil and less cleanup, making this a practical option for
busy weeknights.

Make-Ahead Tips
I always make more chicken cutlets than I need for one meal
because they’re so versatile. You can serve them with a simple
salad,  roasted  vegetables,  or  your  favorite  pasta  dish.
They’re also delicious sliced over a salad or tucked into a
sandwich the next day.

For  the  best  results,  bread  the  chicken  cutlets  and
refrigerate them for about 30 minutes before baking. This
helps the breadcrumb coating adhere to the chicken and creates
a better crust.

Storage and Freezing
Refrigerating:  Store  leftover  baked  chicken  cutlets  in  an
airtight container in the refrigerator for up to 3 days.

Make ahead: You can bread the chicken cutlets up to 1 day
ahead and keep them covered in the refrigerator until you’re
ready to bake them.

Freezing before baking: Arrange the breaded, unbaked cutlets
in a single layer on a parchment-lined baking sheet and freeze
until solid. Transfer them to a freezer-safe zip-top bag or
container. Bake from frozen, allowing extra cooking time and
checking that the chicken reaches an internal temperature of
165°F.

Freezing after baking: Let the cooked cutlets cool completely,



then freeze them in a single layer before transferring them to
a freezer-safe bag or container. Reheat in the oven or air
fryer to help restore their crispy coating.

What  to  Serve  with  Oven-Fried  Lemon
Chicken Cutlets
If you love easy Italian chicken dinners, try serving these
cutlets with my Italian Roasted Potatoes Classic Italian Pasta
Salad, or Italian peppers and potatoes . You can also pair
them with a simple pasta tossed in olive oil, garlic, and
Parmesan for a complete family meal.

For extra-crispy cutlets, a wire cooling rack placed over a
rimmed baking sheet helps hot air circulate around the chicken
as it bakes. A meat thermometer is also useful for checking
that the chicken is safely cooked without drying it out.

As always, if you make these Oven-Fried Lemon Chicken Cutlets,
please leave me a comment and let me know how they turned out!
I  love  hearing  from  you,  and  your  feedback  helps  other
readers, too. 

Oven Fried Lemon Chicken Cutlets

These crispy Oven-Fried Lemon Chicken Cutlets are a lighter
take on classic Italian chicken cutlets. Coated in seasoned
breadcrumbs  with  fresh  lemon  flavor,  they  bake  to  golden
perfection with a crunchy exterior and tender, juicy chicken
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inside. Perfect for an easy weeknight dinner, meal prep, or a
family gathering.

2 lbs. skinless boneless chicken breast
2 medium eggs slightly beaten
2 cups breadcrumbs
1 cup grated parmesan
2 Tbsp. finely chopped Italian parsley
1 Tbsp. each onion, garlic and paprika powder
1/2 cup extra virgin olive oil
2 lemons sliced
1 cup white wine
1 cup chicken stock
salt and pepper to taste

Preheat your oven to 400-degrees1.

Start by slicing the chicken breast into as thin as2.
possible slices. Then cover with plastic wrap and pound
thin with a meat mallet, salt and pepper to taste.
Mix the breadcrumbs, parmesan, Italian parsley , onion,3.
garlic, and paprika powder together until well combined.
In a separate bowl beat the two eggs slightly.
Dip the chicken first in the egg then in the breadcrumb4.
mixture. Use your hands to coat the chicken well.
Add the extra virgin olive oil to a 12 x 9 sheet pan5.
place in the preheated oven until smoking hot. about 5
to 10 minutes . remove from the oven.
Place the chicken on the sheet pan return to the hot6.
oven and bake until golden brown about 10 minutes. Turn
over and cook the other side until golden.
Remove the chicken from the pan tent with alumni foil7.
set aside while making the sauce. Add one thinly sliced
lemon the white wine and chicken broth, return to the
hot oven and cook the sauce for 10 minutes, or until
emulsified.
Pour the sauce over the chicken serve with the remaining8.



lemon slices.

For the crispiest coating, refrigerate the breaded chicken
cutlets for 30 minutes before baking. Arrange them in a single
layer without overlapping, and avoid overcrowding the baking
sheet.
Main Course
Italian
Chicken Cutlets


