
Eggton's Baked Chicken Fingers
I highly recommend using panko breadcrumbs where called for in this 
recipe.  I've done it with regular canned bread crumbs, which are 
more finely ground, and the chicken fingers aren't as light and 
crunchy as when I make it with panko.  The cayenne, along with the 
buffalo sauce, give the chicken fingers a little kick.  If you're making 
these for kids who don't like spicy food, be sure to use mild buffalo 
sauce (or substitute Dijon mustard) and leave out the cayenne.

Ingredients:

1 1/2-2 lbs. chicken breasts or chicken tenders

1/2 c. panko breadcrumbs

1/2 c. seasoned breadcrumbs

1/2 c. grated Parmesan or Pecorino Romano cheese

4 Tbsp. butter, melted

1/4 c. mayonnaise

1/4 c. buffalo sauce

1/2 tsp. cayenne (optional, makes it a little spicy)

1/4 tsp. dry mustard (optional)

1/8 tsp. salt

Directions:

Preheat the oven to 400 degrees.

Rinse and clean the chicken, and if you have chicken breasts instead 
of tenders, use kitchen scissors to cut the breasts into strips.  (It 



doesn't matter how wide your strips are, just try to be consistent so 
your pieces will cook evenly).  Place the chicken pieces on a paper 
towel and pat dry.
In a pie tin or large shallow bowl, combine both bread crumbs, 
Parmesan, the cayenne and dry mustard (if using) and salt.  Stir to 
combine.  Drizzle the melted butter over the dry ingredients and mix 
with a fork (or better yet, your hands) until the dry ingredients are 
evenly moistened.

In a separate small bowl, combine the buffalo sauce and the 
mayonnaise. Stir to combine.  Have a baking sheet lined with 
parchment paper or a pyrex dish handy.  To prepare the chicken 
fingers, take a piece of chicken and dip part of it in the buffalo sauce 
mixture.  Use your fingers to lightly coat the chicken—you don't 
want it totally gloppy otherwise your chicken fingers will be soggy.  
Then dredge the chicken in the crumb mixture, flipping it over and 
using your fingers to lightly pack a thick crumb coating onto the 
chicken.  Transfer the chicken finger to the baking sheet.  Repeat 
with the remaining chicken.  (You may need two baking sheets or do 
two batches.)

Bake the chicken until it's cooked through.  This may only take 10-
15 minutes for thin pieces of chicken, longer if the chicken you  have 
on the thick side.  Confirm the chicken is no longer pink in the 
middle by cutting a piece off one of the thickest chicken fingers and 
testing it.

Serve with dipping sauces like BBQ, ketchup, buffalo sauce, honey 
mustard, or ranch.


