Chicken Scaloppini

Ingredients:
Boneless chicken breast (I will give to you)
½  cup flour
1 teaspoon black pepper
1 teaspoon salt
2 teaspoons garlic powder
1 teaspoon italian seasoning
4 Tablespoons cooking oil
3 Tablespoons butter 
1 garlic clove, minced
3 Tablespoons lemon juice
Spaghetti for 4 (I will give you)

Directions:
______1. Cook spaghetti according to package directions (place in boiling water and cook for about 9-11 minutes)
______ 2. Cut chicken into bite size pieces.(make sure to cut the fat off of the chicken)
______ 3. Mix flour, pepper, salt, garlic powder and Italian seasoning and coat chicken pieces with this mixture (an easy way to do this is to shake it all up in a plastic bag, if available)
______ 4. Heat oil in a medium or large skillet over medium heat (do not begin this step until spaghetti is more than half way cooked)
______ 5. Add the minced garlic and sauté for a minute or two
______ 5. Remove chicken from flour mixture and cook chicken in the skillet until done (no pink center).  Add more oil to the skillet as necessary
______ 6. Remove chicken (set aside) and heat butter and lemon juice in the skillet until combined well (this will make your lemon-butter sauce)
______ 7. Pour the lemon-butter sauce over the chicken and serve over cooked spaghetti (or just combine the sauce, spaghetti and chicken together in one big bowl or in the saucepan used for cooking spaghetti)
______ 8. Top with grated cheese, if desired


