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y big brother Greg was known for three things: his kindness, ripped physique, and
single-mindedness when it came to restaurant orders. Over the years of dining out with him, |
consistently heard “Yeah, I'll take the chicken fingers basket.” | found a recipe using crushed
potato chips as a coating to make them at home. Whenever I'm missing Greg, | whip out the
strips and a big splat of ketchup.

1 100z bag bbq or regular  Lay outa sheet of waxed paper about
flavor potato chips, crushed 2’ long on a flat counter. Place the
3 eggs, beaten  chicken tenders close together, then
1 ¥2 Ibs chicken tender strips  cover with another piece of waxed
(about 12 will fit on a | paper. Pound the tenders to a uni-
large baking sheet) | form 1/4” ish thickness using a pail-
Sauces for dipping | lard mallet (thanks, Martha Stewart)

or a rolling pin.

| With a fork, dip a piece of pounded

chicken in the beaten egg, then plop

. in the crushed chips. Flick some

Directions | chips over the top of the chicken

Preheat the oven to 400 de- | with a fork, then press the top to ad-

grees. In alarge bowl, crack the | here the chips. Place the dredged

eggs and whippy dippy. Place | chicken piece on the lined baking

the chips in a gallon storage | sheet and repeat for the other piec-

bag, press out the air, and flatten | es.

them with the vengeance of the | Note: if you're feeding little ones, Yields: 6 servings

wronged. Put the eggs and chips | cut the strips in half lengthwise. Pairs with: all the sauces and You can also make

in two different pans for the pur- maybe a veg.
pose of dredging and prepare a | Bake for 10-12 minutes until no Consideration: have fun with nuggets by cutting

baking sheet lined with parch- | longer pink in the center. Serve multiple chip flavors. each strip in fourths.
ment or non-stick foil. - with dipping sauce of your choice.
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Food is Love
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crush those chips like and enemy's face.
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