
Joe’s Low Fat Amish Chicken Schnitzel





This low-fat take on classic Chicken 
Schnitzel is perfect for a quick, 
satisfying meal. Serve it with rice pilaf 
and steamed veggies for a light, 
balanced dinner.
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Serving Size: 2
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Joe's Amish Chicken Cutlet

Buy Now

Ingredients

1 lb. 
Amish 
chicken 
cutlets
2 eggs, 
beaten
2 Tbl oil
1 cup 
Andy’s 
Chicken 
Seasoning, 
Mild
1 cup 
bread 
crumbs
salt and 
pepper, to 
taste

https://joesbutchershop.com/raw-ingredient/chicken-cutlet/
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https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Roll chicken in Andy’s Chicken Seasoning – Mild. Dip seasoned chicken in egg. Roll chicken in bread 
crumbs.

2. Heat oil in medium-size saucepan over medium-high heat. Sauté chicken in hot oil until brown.
3. Allow to cool then serve with rice pilaf and steamed vegetables for a light low-fat Chicken Schnitzel.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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