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Important Dates:

2/14 – Valentine’s
Day

2/20 - President’s
Day

2/27 – ½ Day        

Hello FCCC families! 
We welcome a new month with 
new activities to explore.
Did you know:
February only has 28 days in the 
month, but every 4 years we 
have a leap year, where there 
are 29 days in the month.

February 2nd is groundhog day, 
where Punxsutawney Phil will 
come out of his burrow. If he 
sees his shadow, he retreats for 
6 more weeks of winter, if he 
doesn’t see his shadow, spring is 
near! *He has been correct 40% 
of the time.

CRISPY CHICKEN SCHNITZEL
1 Tbs. Olive Oil (or as desired)
6 Chicken Breasts (cut in half lengthwise, butterflied)
Salt And Ground Black Pepper
¾ cup All-Purpose Flour
1 Tbs. Ground Paprika
2 Large Eggs (beaten)
2 cups Seasoned Bread Crumbs
1 Large Lemon (zested)

Preheat the oven to 425 degrees F (220 degrees C).
Line a large baking sheet with aluminum foil and
drizzle olive oil over foil. 
Place the baking sheet in the oven as it preheats.
Meanwhile, place chicken breasts between 2 sheets of
plastic wrap on a solid, level surface. Firmly pound with
the smooth side of a meat mallet to 1/4-inch thickness. 
Season both sides with salt and pepper.
Mix flour and paprika together in a shallow bowl. 
Whisk eggs, salt, and pepper together 
in a second shallow bowl. Mix breadcrumbs and lemon
zest together in a third shallow bowl.
Dredge one piece of chicken in flour; shake off excess.
Dip into beaten egg. Lift up so excess egg drips back
in the bowl. Press into breadcrumbs to coat both sides.
Place the breaded chicken, unstacked, onto a plate.
Repeat with remaining chicken.
Remove the baking sheet from the oven. Arrange
chicken in a single layer on the hot sheet. Drizzle more
olive oil over each piece.
Bake in the preheated oven for 5 to 6 minutes. Flip
chicken and continue baking until no longer pink in
the center and the breading is lightly browned, 5 to 6
minutes more. An instant-read thermometer inserted
into the center should read at least 165 degrees F.
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