Cutlets with cheese and greens

This recipe is very simple in preparations. Such cutlets are the delightful combination of tender chicken meat and cheese, aromatic greens and crispy roast crust. There are many different recipes of this dish. There are a lot of varieties of cutlets in any country. This dish is so popular but a few people know the history of this delicious dish. 
The word cutlet (“cotelette”) has French origin and means beef ribs. It served with a bone in days of old. So this dish had absolutely different shape and taste. People ate these cutlets by hands. Chops appeared later. It was made with tender bird meat and adding soaked white bread. Russian cutlets were called as meatballs in Europe. Cutlets have many close dishes, such as beef-steaks, zrazy, schnitzels etc. Cooks didn’t use breadcrumbs for chops and precursors. Nowadays cutlets are the most favorite dish in every family, the classical recipe of which can change without any difficulties. You may use not only fresh ingredients. There are many aromatic and natural spices in shops. Nature gives us a lot of herbs which have unusual taste and can help even in some illnesses. Cookery likes improvisations, so cook, change the recipes and create new tastes.  

Ingredients:

1 kg of stuffing
200-250 g of cheese
1 egg
1 medium onion
Piece of white bread
Greens (parsley and dill)
Oil for frying 
Dried breadcrumbs
Salt, pepper, spices (to your taste)

Preparation:

Soak a piece of bread in warm water. Grate the cheese. Cut greens and onion. 
Salt stuffing, add spices and pepper. Add bread, cheese, greens and onion. 
Mix all ingredients. Add an egg. Mix everything. 
Make the cutlets and crumble them in dried breadcrumbs. 
Fry with hot oil. At first you should fried two sides, and then keep your cutlets under cover for several minutes. You may turn over them once more. 
Put cooked cutlets into the bowl. That’s all. Now you can taste the dish. 
Bon appétit! 

Several useful tips:
1. Take the stuffing with wet hand and it won’t stick to your hands.
2. Don’t put many cutlets at once for best frying. 
3. The shape of cutlets may be correct by server, when you put them into frying-pan.
