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Not-Quite-So-Fried Chicken Ingredients:



Instructions:







Pre-heat your oven to 400. Rinse your chicken and pat it dry. Now get out a baking sheet and brush it well with some canola oil (honestly, any kind of veggie oil will do so use what you have).



          



2 & ½ cups dry bread crumbs ¾ cup grated parmesan cheese ½ tsp of garlic powder ½ tsp dried oregano ½ tsp dried thyme ½ tsp dried basil ½ tsp chili powder 1 tsp salt ½ tsp pepper 1 cup buttermilk 8 pieces of chicken (or 1 whole fryer) Canola oil



Place your breadcrumbs, parmesan, garlic powder, oregano, thyme, basil, ½ tsp of the salt and chili powder in a bowl and stir to combine. In a separate bowl, combine the buttermilk, 1/2 tsp salt, and ½ tsp pepper. Keeping your baking sheet nearby, dunk the chicken pieces, one at a time, in the buttermilk mixture, letting the excess drip from the chicken. Then, dredge them in the breadcrumb mixture, making sure you coat them all over, fairly evenly. Place it on your baking sheet, taking care not to overcrowd (if they are too close, the coating will not brown and crisp up properly—better to use 2 baking sheets than to overcrowd) Bake your chicken until golden and the juices run clear when pierced at the thickest part—about 40-45 minutes. Serves 4-6. NOTE: You can also use boneless chicken breasts or thighs with the recipe. Simply substitute 4 boneless breast and 4 boneless thighs, and you will bake at 375 for about 40-45 minutes, flipping midway through. If you cut up the breasts before breading, you can have chicken fingers—baking time for 3o-35 minutes.
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