
Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                       
On the menu:  Chicken Parmigiana    

By now you are probably figuring out that I love 
Italian cuisine. I always have. Maybe it is because 
of all those yummy carbs. I use to dream of         
opening my own restaurant and serving Italian 
food. I even wanted to call it “Simply Irresistible”. 
I never had the opportunity to do that, but I did 
start a small catering business in Hawaii and called 
it, you guessed it, ”Simply Irresistible”.  

If chicken parmigiana is one of your favorite         
Italian dishes, you may be shocked to hear that it is 
not Italian at all. Chicken parmigiana is not really 
an Italian dish but there is something that is similar 
to it in traditional southern Italian cuisine and that 
is “Melanzane alla parmigiana” or as we know it 
here in America, “Eggplant parmesan”. And while 
you won’t find chicken parmigiana in an authentic    
Italian Cookbook, you will find it to be a pub staple 
across Australia. Crazy right?  

Many of the early Italian immigrants who traveled 
to the United States were from southern Italy and 
they brought the idea of eggplant parmigiana with 
them. Once in the United States, immigrants were 
finally able to afford meat which was much        
cheaper than in Italy, and the rest is history. Truth 
be told, if I had opened my own restaurant you 
would have found chicken parmigiana on the 
menu. We Americans would be irritated at the idea 
of not being able to order it from the menu at an 
Italian restaurant. How dare they! 

There are so many things that irritate us, am I 
right? In today’s modern advancements and all of 
the technology we have at our fingertips, it doesn’t 

“But by the grace of God I am what I am, and His 
grace to me was not without effect. No, I worked 
harder than all of them-yet not I, but the grace of 

God that was with me.”  1 Corinthians 15:10 

take much to annoy us anymore. I don’t know about 
you, but I could use a good lesson on patience. No 
matter how hard we try to avoid an entitlement              
attitude in this world as Christians, we still carry 
this sinful complex like everyone else.  

Entitlement is the belief that one is deserving of 
rights or special treatment. It is the feeling that you 
have the right to do or have what you want without 
having to work for it. Or, it can also be fueled by 
having more prestige, power and money than                    
others, because you have worked so hard for it. 
This attitude is flourishing in our society but it is 
also infiltrating into the church as the instant                   
gratification frame of mind is influencing the hearts 
of everyday Christians.  

Entitlement is easier to point out in others, but hard 
to identify in ourselves. This attitude places ones 
self at the center of their universe. Relationships, 
and circumstances in life are usually inferred with 
one’s self as the center of the focus...i.e. “What  
will this do for me? How will this effect my            
comfort? Will this inconvenience my plans?” The 
apostle Paul tells us what our attitude should be  
and how we should interpret life in general in 1  
Corinthians 15:10: “But by the grace of God I am 
what I am, and His grace to me was not without 
effect. No, I worked harder than all of them-yet 
not I, but the grace of God that was with me.”  

As Christians we are not entitled to anything           
according to the above Scripture. And I agree with 
apostle Paul. From all I know in Scripture and what 
I know of Jesus, we owe everything to Him, and we 
take credit for nothing! It is all by the grace of God.  

2 Corinthians 6:1 warns us as Christians: “As 
God’s co-workers we urge you not to receive 
God’s grace in vain.” True understanding of the  
grace we have been given should compel and                 
empower us to want to embrace spiritual restraint                        
(God’s laws-not our own) and sacrificial service to 
others for His glory. To have any other attitude 
would be to “receive the grace of God in vain”. 
Some might think that that sounds harsh, but              
Scripture is very clear in how the Christian should 
live a selfless, caring and humble life for others,            
all because of what Christ has given to us. 

Paul goes on to say in 2 Corinthians 15:57: “But 
thanks be to God! He gives us the victory through 
our Lord Jesus Christ.” This verse is a powerful 
proclamation that gives us full access to God’s 
power and victory to live more and more                                  
like He wants us to live. Thanks be to God!                                               
In His Grace, Lynda  

 



 

Lynda’s Recipe for Chicken Parmigiana    
 

Ingredients: Serves 4  

2 large chicken breasts halved horizontally                                                                                                        
2 large eggs                                                                                                                            
1 tablespoon minced garlic                                                                                                       
2 tablespoons fresh chopped parsley                                                                                                             
Salt and pepper to taste                                                                                                                
1 cup Panko breadcrumbs                                                                                                 
1/2 cup Italian breadcrumbs                                                                                                                      
1 teaspoon garlic powder                                                                                                         
1/2 cup olive oil for frying                                                                                                                              
1 jar of your favorite marinara sauce                                                                                                           
Salt and pepper to taste                                                                                                                                          
1/2 teaspoon oregano                                                                                                                                                    
1/2 teaspoon thyme                                                                                                                                                         
1/2 teaspoon of rosemary                                                                                                                                              
1/2 teaspoon of dried basil                                                                                                                              
8 ounces mozzarella cheese, shredded                                                                                           
1/2 cup fresh shredded parmesan cheese                                                                                        

Instruction: Preheat oven 425
o             

Lightly grease a baking dish with non stick cooking oil spray; set aside. 

Whisk together eggs, garlic, parsley, salt and pepper in a shallow dish. Add chicken into the egg, 
rotating to evenly coat each piece in the mixture.  

Mix both bread crumbs, 1/4 cup Parmesan cheese (save the rest) garlic powder, 1/2 teaspoon               
oregano, thyme, rosemary and dried basil together in a separate shallow bowl. Dip chicken into  
the breadcrumb mixture to evenly coat. 

Heat oil in a large skillet over medium-high heat until hot and shimmering. Fry chicken until   
golden and crispy. 

Place chicken in prepared baking dish and top each breast with about 1/3 cup of your marinara 
sauce. Top each chicken breast with the mozzarella cheese and the remaining parmesan cheese. 
Sprinkle with basil or parsley.  

Bake for 15-20 minutes, or until cheese is bubbling and melted, and the chicken is completely 
cooked through. I tope mine with individual pieces of mozzarella cheese after taking out of oven!   

Bon Appetit, Lynda 


