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Got good taste?  Rub it in!  Emeril’s 
Essence features the perfect blend of 
spices and herbs to compliment any 
meat, chicken or fish entrée.  

Emeril’s® Essence contains a spe-
cial blend of seasoning that is truly 
unique and is considered the “secret 
ingredient” in many of the acclaimed 
chef’s dishes.  In addition to Original, 
Emeril’s Essence is available in Bayou 
Blast, Southwest and Italian varieties, 
perfect for every “at home” chef’s sea-
soning needs.

Next time you prepare a family 
meal, try one of Emeril’s favorite reci-
pes using his Original Essence, Chick-
en Paillards over Arugula. This recipe 
combines fresh, flavor ful ingredients 
fit for a true gourmand, but is simple 
enough to prepare in a pinch.

Ingredients
Four 6- to 8-oz boneless, skinless 
chicken breast halves, pounded to 
1⁄4” thickness
5 oz fresh arugula or baby greens, 
tough stems removed, rinsed and 
spun dry
3 tbsp plus 2 tsp extra-virgin olive 
oil, plus more for serving
2 1⁄2 tsp freshly squeezed lemon 
juice, plus more for serving
1 3⁄4 tsp salt
Freshly ground black pepper
Emeril’s® Original Essence, to taste
1⁄4 cup coarsely grated
Parmigiano-Reggiano cheese

Preparation Directions
1. Preheat grill to high, and lightly 

coat grate with oil.
2. In large bowl, combine arugula, 1 

tbsp olive oil, 1 tsp lemon juice, 1⁄4 tsp 
salt, and a pinch of black pepper. Toss 
gently to combine. Season to taste, 
and divide the greens among four large 
plates.

3. In small bowl, combine remaining 
2 tbsp plus 2 tsp olive oil with the 
remaining 1 1⁄2 tsp lemon juice, 1⁄2 tsp 
salt, and a pinch of black pepper. Stir 
to blend.

4. Rub about 3⁄4 tsp of the olive oil 
mixture over one side of each piece of 
chicken and season lightly with 
Emeril’s® Original Essence. Season 

each chicken breast on both sides with 
1⁄4 tsp of remaining salt.

5. Carefully place the chicken, oiled 
side down, on the hot grill. Using a 
spoon, dab the remaining olive oil 
mixture onto the exposed chicken and 
rub it evenly over the meat. Cook until 
chicken is firm to the touch and just 
cooked through, 1-2 minutes per side.

6. To serve, place 1 chicken breast 
in the center of each arugula salad, 
and drizzle each lightly with additional 
extra-virgin olive oil and fresh lemon 
juice. Sprinkle 1 tbsp grated cheese on 
top of each serving, and serve 
immediately. 

Serves  4.

* Recipe courtesy of Emeril Lagasse.  
As first seen in Emeril at the Grill, 
Harper Collins Publishers.  
Copyright©2000 Emeril MSLD 
Acquisition Sub LLC.  Emeril’s and 
BAM! Are trademarks of Martha 
Stewart Living Omnimedia, Inc. All 
rights reserved. ©2012 B&G Foods, 
Inc.

Kick it up a Notch with Emeril’s ™ Essence

With So Much To Choose From,
Why Not Shop Local?

Ace 2 Program
Bath & Body Works
Burke’s Outlet
Capitol 8 Theatre
Cato’s
City Nails
Claire’s
Discount Connection
Dollar Tree
Factory Connection
Freedom Custom Frames
GameStop
Godfather’s Hopkins County 
Library
Hibbett’s
Maurices
Peebles
Radio Shack
Readmore

Red Wagon & JC Penney
Regional Jewelry
Regis
Rogers
Shoe Sensation
Tommy D’s
Tumbleweed
YMCA Express

MADISON SQUARE
Big Lots
Bluegrass Check
Advance
Family Dollar
GNC
H & R Block
K-Mart
Kentucky Lottery
Landmark Financial
Papa John’s
Payless Shoe Source
Rite Aid
Nail Spa
Rent-A-Center
Sam Goody
Sears
Staples
Total Travel


