POTATO CHIP TOFU CHICKEN TENDERS
8 
ounces potato chips, such as Lay’s

1 
cup all-purpose flour

2 
teaspoons onion powder

2 
teaspoons garlic powder

2 
teaspoons paprika

¼
teaspoon cayenne pepper (optional)

2½
teaspoons kosher salt, divided

3 
large eggs

1¼ 
pounds boneless, tofu instead of skinless chicken breasts

1/4 
easpoon fresh ground black pepper

Arrange 2 racks to divide the oven into thirds and heat the oven to 425ºF. Fit 2 baking sheets with wire racks, or line the baking sheets with parchment paper if you don’t have racks.

Using your hands, crush 8 ounces of potato chips into very small pieces (no larger than ¼ inch, about 3½ cups crumbs) into a medium bowl. (Alternatively, place the chips in a zip-top bag and crush with a rolling pin or bottom of a drinking glass; transfer to a medium bowl.)

Place 1 cup all-purpose flour, 2 teaspoons onion powder, 2 teaspoons garlic powder, 2 teaspoons paprika, ¼ teaspoon cayenne pepper, and 2 teaspoons of the kosher salt in a medium shallow bowl, pie plate, or 8x8-inch baking dish, and whisk to combine. Place 3 large eggs and ¼ teaspoon of the kosher salt in another shallow bowl and whisk until blended.

4. Pat 1¼ pounds boneless, skinless chicken breasts dry with a paper towel. Cut crosswise into 1-inch wide strips. Season with the remaining ¼ teaspoon kosher salt and ¼ teaspoon black pepper.

5. Working with 1 piece of chicken at a time, toss it in the flour mixture to coat completely. Dust off any excess flour, then dip it into the egg mixture. Let any excess egg drip back into the bowl, then toss in the potato chip crumbs, pressing the crumbs into the chicken to adhere. Place the breaded chicken on the wire rack or parchment-lined baking sheet. Repeat with the remaining pieces of chicken, spacing them 2-inches apart.

6. Bake for 10 minutes. Rotate the baking sheets from front to back and between racks. Bake until the chicken is golden brown and cooked through, about 10 minutes more. Serve with your favorite dipping sauce.
PREP TIME15 minutes to 20 minutes 




COOK TIME20 minutes

RECIPE NOTES: Storage: Store leftovers in an airtight container up to 2 days. Reheat in the oven.
Serves 4, Makes 16 to 18 chicken fingers

