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Fast and Tender Lemon Chicken 
 
My version of piccata. No fuss and on the table in less than 30.  
 
Prep Time: 10 minutes 
Cooking Time: 15 minutes 
Equipment: 

• Large lidded skillet 
• Meat mallet 
• wax paper or plastic wrap 
• Pie plate or shallow baking dish 

 
What you need:  
 
3 boneless skinless chicken breasts 
½ cup all purpose flour 
2 tbsp capers 
½ cup chicken stock 
2 lemons, sliced in half 
½ stick butter 
2 tbsp chopped fresh parsley 
Olive oil 
Kosher salt and black pepper 
 
To Prepare:  
 
First pound out your chicken breasts. Take one breast, wrap it in wax paper or 
plastic wrap and use the flat side of your meat mallet to pound it out until the meat 
gives way and flattens out. Do this for all of your breasts.  
 
Once your chicken is pounded, season each side with salt and pepper. Set your 
skillet over high heat and add about 1 tbsp of the butter and a few turns of olive oil. 
While the pan heats, place the flour in your pie plate and season liberally with salt 
and pepper. Take a chicken breast and dredge both sides in the flour being sure to 
cover completely. I use tongs for this. Shake off the excess flour, set on your cutting 
board or other plate and repeat this process for all of your breasts. Once all are 
covered and your pan is hot, place all the chicken in the pan and let fry for about 3-4 
minutes on each side or until nicely browned.  
 
When both sides are browned, remove the from the pan and set aside on a plate. 
Don’t worry about the breast being cooked all the way through, it will be returning 
to the hot pan. Add the capers and sauté for a minute or two, then add your chicken 
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stock, the juice from three halves of the lemon, and the rest of the butter. Let it come 
to a simmer. Once simmering, add your chicken back in, turn the heat to low, and 
cover. Allow it to cook in the covered pan until the chicken has absorbed a good bit 
of the liquid and can easily be cut with a fork, about 10 minutes. I flip my chicken 
about halfway through. Once this is achieved, kill the heat, add the fresh parsley, 
and squeeze on the remaining lemon half. You may wish to add more chicken stock 
to thin out the sauce.  
 
Tips and Tricks 

• I find this is best served over white rice that has been cooked in chicken 
stock. The rice absorbs the sauce nicely and is a perfect complement to the 
moist chicken.  

• If you find your chicken is not getting as tender as you’d like, add more 
chicken stock and continue cooking covered.  

• You can easily do this for 4 breasts, just increase the stock by ¼ cup and 
make sure your pan can comfortably fit and properly brown four full breasts.  


