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Monetary Chicken with Quick Creole Pan Sauce 

Ingredients: 

 2 boneless, skinless chicken breasts, cut in half horizontally and then in half to make 4 

cutlets total 

 1 cup of unbleached, all-purpose flour 

 1 tbsp. + 1 tbsp. creole seasoning (divided use) 

 1 tsp. kosher salt, plus more for seasoning to taste 

 ¼ tsp. ground black pepper, plus more for seasoning to taste 

 1 cup milk or half and half 

 2 tbsp. olive oil, plus more as needed 

 ½ cup shredded Monetary Jack cheese 

 ½ cup chicken broth (or water with dissolved bouillon) 

 2 tbsp. unsalted butter 

 ¼ cup heavy cream 

Directions: 

 Combine flour, 1 tbsp. creole seasoning, 1 tsp. salt and ¼ tsp. pepper in a shallow dish 

and whisk to combine 

 Pour milk into another medium bowl or dish 

 Place a drying rack over a piece of parchment or foil 

 Dredge each piece of chicken first in the flour, then through the milk, then through the 

flour again and place on the rack 

 Allow chicken to rest 15 minutes on the rack 

 Heat 2 tbsp. olive oil in a large sauté pan over medium high heat 

 Pan fry the chicken in the heated oil over medium high heat for about 3 minutes for the 

first side 

 Flip the chicken and cover each piece with ¼ of the shredded cheese 

 Cover the pan and cook for another 3 minutes, or until chicken is cooked through and the 

cheese is melted 

 Remove chicken to a plate and cover with foil to keep warm, or keep warm in a 225 

degree F oven 

 Reduce heat the medium and add the chicken broth, scraping the bottom of the pan to get 

up any brown bits 

 Add in the remaining tbsp. of creole seasoning and salt if desired (there is some salt in 

more creole seasonings so be careful not to overdo it) 
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 Cook until the liquid is reduced by almost half and stir in the butter until melted 

 Add in the heavy cream and bring back to a low boil and cook until thickened. Check for 

seasoning and adjust as necessar 

 Serve chicken with the pan sauce drizzled over the top 


