Chicken Bites

This is an excellent “dish” to show in an assignment where you need to demonstrate a variety of cooking methods.  

It shows the skill of  “panéing” i.e. coating in egg and breadcrumbs.

For a buffet party this quantity will serve a minimum of 12 people:


3 – 4 chicken breasts 


2 eggs


4  - 6 slices bread made into breadcrumbs


2 tbs seasoned flour

Serve with a dip, salsa, ketchup or barbecue sauce.

1. Cut chicken breast pieces into bite sized pieces or strips (goujons).  Each chicken breast should give approximately 10 bite sized pieces or goujons.

2. Toss chicken in seasoned flour.

3. Brush with beaten egg.

4. Coat with breadcrumbs. Knock off excess crumbs

5. Heat fat to 180°C in deep fat fryer or friture. Carefully place coated chicken pieces in frying basket – do not overload basket.

6. Fry for 4 – 6 minutes depending on size. Lift basket carefully from fat and test to see if chicken is cooked with a skewer.  All juices should be    clear and not pink.

7. Drain thoroughly on kitchen paper.

8. Serve with dip or sauce of choice. 

