BANG BANG CHICKEN KITCHN
½ 
cup mayonnaise

¼ 
cup sweet chili sauce

5 
teaspoons Sriracha hot sauce, divided

2 
large eggs

2 
tablespoons all-purpose flour

2½ 
cups panko breadcrumbs

1¾ 
teaspoons kosher salt, divided

1 
teaspoon garlic powder

1¾ 
pounds boneless, skinless chicken breasts, cut into 1-inch pieces

1 
cup neutral oil, such as vegetable or canola


Thinly sliced scallions, for serving (optional)

Stir ½ cup mayonnaise, ¼ cup sweet chili sauce, and 4 teaspoons of the Sriracha together in a large bowl. Transfer half of the sauce to a small bowl for serving.

Whisk the remaining 1 teaspoon Sriracha, 2 large eggs, and 2 tablespoons all-purpose flour together in a medium shallow bowl or pie plate. Stir 2 ½ cups panko breadcrumbs, 1 teaspoon of the kosher salt, and 1 teaspoon garlic powder together in a second shallow bowl or pie plate.

Season 1 ½ pounds boneless, skinless chicken breast pieces with the remaining ¾ teaspoon kosher salt. Working with a few pieces at a time, add the chicken to the egg mixture, turn to coat, then transfer to the panko mixture. Gently press and flip the chicken into the panko mixture until completely coated. Place on a rimmed baking sheet in a single layer.

Heat 1 cup neutral oil in a large high-sided skillet over medium heat until 350°F. Line a second baking sheet with a wire rack and/or paper towels. Fry about 8 pieces of chicken at a time: 
Add to the hot oil and fry, flipping halfway through, until cooked through and golden-brown all over, 3 to 5 minutes total. Transfer to the rack or paper towels.

Transfer the chicken to the large bowl of sauce and toss until coated. Garnish with thinly sliced scallions if using. Serve with the remaining sauce drizzled on the top or on the side for dipping.

Recipe Notes: Make ahead: The sauce can be made up to 2 days ahead and refrigerated in an airtight container.
Bang Bang Chicken originated in a small town in the Sichuan province of China over 100 years ago. It gained popularity as it moved from village street food vendors to capital city restaurants. Sichuan’s Bang Bang Chicken is named for the banging sound made during the dish’s preparation. Chicken is pounded in order to absorb the guai wei or “strange flavor” sauce made with the region’s signature tingly peppercorn, sesame, chile oil, and black vinegar. Once pounded and sauced, the chicken is tossed with cucumbers, scallions, and fresh herbs, and served cold. The recipes for deep-fried chicken dressed with spicy mayonnaise found on some American restaurant menus go by the same name, but bear no resemblance to the original dish.

This version of Bang Bang Chicken was inspired by Bonefish Grill’s Bang Bang Shrimp®. With its origins in a corporate kitchen, this crispy shrimp dish began as a special appetizer before earning a permanent spot on the chain’s menu. The popularity of Bang Bang Shrimp® spawned copycat recipes for making the dish at home, and evolved into Bonefish-style crispy breaded and fried chicken served with a sweet and spicy mayonnaise sauce. That’s the recipe that I’m sharing here.

SERVES: 4-6
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