VEGAN POTATO CHIP CRUSTED CHICKEN NUGGETS WITH FRY SAUCE
Potato Chip Crusted Nuggets

1
15oz. Can Chickpeas, drained

1 
Tbsp. Olive oil

¼
C. Vegetable broth

2 
Tbsp. Soy sauce

2/3 
C. Vital wheat gluten

¾
C. Panko bread crumbs

½
tsp. Poultry seasoning

1 
tsp. Salt

¼
tsp. Black pepper

For the Crust

2 
C. Potato chips, crushed fine

½
C. Vegetable broth

Vegan Fry Sauce

½
C. Vegan mayo

2 
Tbsp. Ketchup

2 
tsp. Pickle juice

¼
 tsp. Paprika

¼
tsp. Garlic powder

1. Preheat oven to 425 degrees.

2. Now, in a large mixing bowl, add the drained can of chickpeas. Mash them with a fork or potato masher until there are no whole chickpeas left. 

3. Now add in the olive oil, veggie broth and soy sauce. Stir to combine with the mashed chickpeas.

4. Now add in the vital wheat gluten, panko, and seasonings. Stir to combine, then when it starts to get doughy and hard to stir, begin to knead it with your hands. 

5. Now sprinkle some vital wheat gluten on to a surface you can knead on, turn the dough out onto the surface and knead for about 3 minutes until the mixture gets firm and stringy. 

6. Next, coat the nuggets, crush potato chips, I like to put them in a ziploc bag and smash them with a rolling pin or cup. You will need about 1½ - 2 cups of potato chip crumbs. Pour them into a bowl. 

7. Then add the ½ cup of veggie broth to another bowl. 

8. Spray a baking sheet with non stick spray, then take about 1- 1½ tablespoons of the chickpea dough, roll into a ball, then flatten into a nugget shape. 

9. Next, dip the nugget into the veggie broth, then press down into the potato chips. If you are having a hard time getting them to stick, just press down hard, and you can reshape the nugget a bit when you are done. 

10. Repeat with all the dough, then place them each on the baking sheet. Bake at 425 for about 20 minutes, flipping them halfway through. 

11. While the nuggets are baking , make the sauce, Just whisk everything together in a mixing bowl, taste and adjust seasonings, then set aside. 

12. When the nuggets are done, serve immediately with the sauce. 
Prep Time 30 mins 


Cook Time 20 mins 


Total Time 50 mins

 

Chickpea based nuggets coated in potato chip crumbs and baked to golden perfection. Dip into this amazing vegan fry sauce. This is everything. 

Servings: 24 nuggets







 Lauren Hartmann
