
     

 

Oven Baked Chicken Parm 
Yield:  4 servings 

4 chicken breasts (fat trimmed off) 
4 cups marinara sauce 
16 oz mozzarella cheese, shredded 

1 cup Italian seasoned breadcrumbs 

½ cup grated Parmesan cheese 
2 eggs 
10 basil leaves 

 

 

1.  Preheat the oven to 375°F. 

2.  Cut each chicken breast in half.   
Pound to tenderize and thin out the chicken. 

3.  In a shallow bowl, mix together the breadcrumbs and grated Parmesan cheese. 

4.  In another shallow bowl, beat together the two eggs. 

5.  Dip each piece of chicken in egg, then dredge in breadcrumbs/cheese.  Place in a single layer on a 
greased baking sheet. 

6.  Bake at 375°F for about 15 minutes, or until cooked through. 

7.  Spoon marinara sauce over the baked chicken, spreading to evenly coat the chicken.  Top with 
shredded mozzarella cheese.  Return to the oven and bake for another 8-10 minutes, until cheese is 
bubbly.  Garnish with basil prior to serving. 

 

 


