CHICKEN IN BREADCRUMBS

The pieces of chicken can be 
1. Shallow fried


2. Deep fried


3. Grilled


4. Baked

This is therefore an excellent “dish” to show in an assignment where you need a variety of cooking methods.  It also demonstrates “panéing” i.e. coating in egg and breadcrumbs.

For 4 portions:
3 – 4 chicken breasts


(or use 8 drumsticks or thighs)


1 - 2  eggs


2 – 4 slices bread made into breadcrumbs


1 - 2 tbs seasoned flour

Garnish:
selection of salad vegetables 

Serving:
tomato or barbeque sauce

1. Carefully remove skin from chicken pieces. If using chicken breasts cut into bite sized pieces or strips (goujons)

2. Toss chicken in seasoned flour.

3. Brush with beaten egg.

4. Coat with breadcrumbs.  If ingredients permit re-coat with the egg and breadcrumbs.

5. Cook by the required method taking care not to overbrown the outside without cooking thoroughly.

Test to see if chicken is cooked with a skewer.  All juices should be    clear and not pink.

If deep frying chicken drumsticks or whole chicken pieces you may need to complete cooking in oven.

6. Drain thoroughly on kitchen paper.

     8.   Serve with salad garnish and sauce of choice. 

