
Brandy Chicken

BEVERAGE
 

DRINK

Ingredients
0.3 cup brandy

1 cup bread crumbs

1  eggs  with water beaten 

1 cup flour  all-purpose 

4 servings salt and ground pepper  black to taste 

2 cups milk

0.3 cup parmesan cheese  grated 

4  chicken breast halves  boneless skinless 

3 tablespoons vegetable oil

READY IN

80 min.

SERVINGS

4

CALORIES

585 kcal

https://whatsheate.com


Equipment
oven

baking pan

Directions
Preheat an oven to 400 degrees F (200 degrees C).

Gently press the chicken breasts into the flour to coat and shake off the excess flour. Dip into

the beaten egg, then press into bread crumbs. Gently toss between your hands so any bread

crumbs that haven't stuck can fall away.

Place the breaded chicken onto a plate while breading the rest; do not stack.

Heat the oil in a large skillet over medium-high heat. Cook the breaded chicken breasts on

both sides in the hot oil until evenly browned; transfer to a large baking dish.

Sprinkle Parmesan cheese over the chicken and season with salt and pepper.

Pour the brandy and milk over the chicken.

Bake in the preheated oven until the milk is bubbly and browned around the edges, about 1

hour.

Nutrition Facts

 PROTEIN 27.65%
  FAT 34.8%

  CARBS 37.55%

Properties
Glycemic Index:40, Glycemic Load:19.43, Inflammation Score:-6, Nutrition Score:25.196086681407%

Nutrients (% of daily need)
Calories: 585.35kcal (29.27%), Fat: 20.52g (31.57%), Saturated Fat: 5.81g (36.31%), Carbohydrates: 49.82g (16.61%),

Net Carbohydrates: 47.73g (17.36%), Sugar: 7.63g (8.48%), Cholesterol: 92.4mg (30.8%), Sodium: 485.55mg

(21.11%), Alcohol: 6.68g (100%), Alcohol %: 2.53% (100%), Protein: 36.68g (73.37%), Selenium: 58.07µg (82.95%),

Vitamin B3: 15.56mg (77.79%), Vitamin B6: 0.97mg (48.64%), Phosphorus: 479.4mg (47.94%), Vitamin B1: 0.65mg

(43.34%), Vitamin B2: 0.57mg (33.36%), Calcium: 265.65mg (26.57%), Manganese: 0.5mg (25.24%), Vitamin B5:

2.37mg (23.73%), Folate: 90.99µg (22.75%), Vitamin K: 21.5µg (20.47%), Potassium: 700.69mg (20.02%), Iron:

3.22mg (17.89%), Vitamin B12: 1.06µg (17.73%), Magnesium: 64.91mg (16.23%), Zinc: 2.05mg (13.64%), Vitamin D:

1.49µg (9.91%), Fiber: 2.08g (8.34%), Vitamin E: 1.18mg (7.89%), Copper: 0.15mg (7.72%), Vitamin A: 286.15IU



(5.72%), Vitamin C: 1.36mg (1.64%)


