
BAKED CHICKEN PARMESAN 
1 	 Fryer Chicken, Cut In Pieces

1/3 	 Cup Parmesan Cheese

1/2 	 Cup Bread Crumbs

1 	 Teaspoon Salt

	 Parsley

1/2 	 Cup Butter

1 	 Clove Garlic

1 	 Teaspoon Mustard

1/2 	 Teaspoon Worcestershire Sauce


DIRECTIONS 
1. Add cheese, salt and parsley to bread crumbs. 

2. Melt butter, add garlic, mustard and Worcestershire sauce. 

3. Dip chicken pieces in butter mixture and then crumb mixture. 

4. Place in a large shallow baking dish. 

5. Bake for 1 1/2 hours in a 350 degree oven. 


