CHILE CRISP CHICKEN CUTLETS
3
tablespoons chile crisp (store-bought or homemade), plus more for serving

3
tablespoons soy sauce, plus more for serving

3
tablespoons red wine vinegar

2
tablespoons granulated sugar

2
teaspoons kosher salt (such as Diamond Crystal) or ¾ teaspoon fine sea salt

4 to 6
thin-sliced boneless, skinless chicken breasts (1¼ to 1½ pounds), see Tip

1½
cups panko bread crumbs

½
cup all-purpose flour


Canola, grapeseed or other high-heat-friendly oil, for frying

2
large eggs


Wilted spinach and lemon wedges (both optional), for serving

In a medium bowl, whisk together the chile crisp, soy sauce, vinegar, sugar and salt to dissolve sugar and salt. Add the chicken to the bowl and turn to coat. (Chicken can sit refrigerated, covered, in the marinade for up to 8 hours.)

Meanwhile, place panko in a wide, shallow bowl or plate; place flour in another shallow dish. One at a time, lift a cutlet out of the bowl, let excess marinade drip back in, then dip in flour to coat all over.

Whisk eggs into remaining marinade. Working with one cutlet at a time, shake off excess flour then dip it in the eggy marinade to coat. Shake off excess, then dip both sides in panko and transfer to a rimmed baking sheet. Repeat with remaining cutlets.

In a 10-inch skillet, heat about ¼ inch of oil over medium. Line a plate with paper towels. Once oil is hot (a piece of panko dropped into the pan should sizzle immediately), fry two cutlets at a time until golden-brown underneath, 2 to 3 minutes. Turn cutlets over and continue frying until golden-brown with an orange tint all over. Transfer to prepared plate and sprinkle lightly with salt all over. Repeat with the remaining cutlets.

Serve the cutlets hot, with wilted greens, lemon wedges and more chile crisp and soy, if desired.

TIP

If you can’t find thin-sliced chicken cutlets, you can use regular boneless, skinless chicken breasts and either cut them in half then pound them to about ¼-inch thickness or lay the chicken flat on a cutting board and slice each breast in half horizontally so you end up with thin cutlets.
These savory, tangy, spicy chicken cutlets get their zest from an easy marinade of chile crisp, soy sauce and red wine vinegar. This recipe upgrades the standard breading procedure — flour, egg and bread crumbs — by whisking the excess marinade and eggs together, creating another layer of flavor before the chicken is encrusted in crunchy bread crumbs. If time permits, leave the breaded cutlets in the refrigerator for at least an hour before frying to help create a durable crust and allow the marinade to more fully season the chicken. If you like, serve with a vibrant side of lightly wilted spinach and wedges of lemon.

SERVES: 4 
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Private (0)

ruthbmo3 days ago

Chile Crisp is a Chinese condiment made up if oil, chilies, garlic, shallots, black beans etc. it is fabulous and much more than the sum of its parts. Sorry if you were joking or being ironic.

Is this helpful? 6

Christian3 days ago

Hey Nancy, so happy you enjoyed! If you have time, try leaving the breaded cutlets in the refrigerator for a little while, 30 minutes, an hour or even a few hours before frying. It will help set the crust, so it's more durable sticks to that cutlet :)

Is this helpful? 5

Nancy Pitt3 days ago

I re-heated two left-over cutlets, the next night...in the oven at 375 for 15 minutes or so and they were fabulous...crispy, juicy and the breading stayed on perfectly. Dipped in chili crisp, sweet chili sauce and shoyu. Fabulous.

Is this helpful? 2

ScratchCook3 days ago

Good advice on longer refrigeration time for marinated cutlets, Christian. I suggest to also make sure the oil is hot as recipe directs. Also if doing in two batches make sure the oil heats back up for a few minutes before frying the second batch.

Is this helpful? 2

Mette2 days ago

Fantastic recipe, super simple , and absolutely delicious. Marinated the chicken for about a half an hour, then breaded it and refrigerated for another half hour, it came out Incredibly crispy and flavorful, what a winner.

Is this helpful? 2

