
Basil and Cornflake Oven Baked Chicken Tenders

4 

boneless skinless chicken breasts                                                                5 cups 
cornflakes cereal (makes 2 cups crushed cornflakes)                                                 1 jar               pre-made basil pesto                                                                                   2 tsp

garlic powder                                                                                                2 tsp

dried parsley                                                                                                 1 tsp 

salt                                                                                                                1 tsp 

freshly ground black pepper                                                                      1/2 tsp 
cayenne pepper                                                                                              2 large 
eggs                                                                                                                  1 T

water                                                                                                             2 T 

vegetable oil                                                                                                                       

vegetable oil spray

Preheat oven to 400 degrees F.    Pat dry with paper towels.  Pound chicken breasts lightly between layers of plastic wrap to an even thickness - about 1/2 and inch thick.  Cut into uniform strips that are about 1 inch wide.  Sprinkle lightly with salt and pepper.  Set aside.

Crush cornflakes in a ziplock back using a rolling pin or a can.  Season cornflake crumbs with dried herbs and spices.  Shake to combine.   Pour into a mixing bowl.  Whisk together the egg and water in a small mixing bowl.  Pour jarred pesto into another bowl.  

Place chicken in pesto and stir around to combine evenly.   Allow to set for a few minutes to allow chicken to marinate in the sauce.  Remove chicken strips from pesto one at a time and dip into egg mixture,  allowing excess to drip back into bowl.  Place into cornflakes and toss around to cover.   Using a dry hand, remove strips from cornflakes and place into a paper-lined baking sheet that hat been coated with vegetable oil and sprayed with pan spray.   Place chicken strips 2 inches apart.  

Bake chicken tenders for about 6 minutes, and then flip over on other side using tongs. Bake for another 6-9 minutes (for a total cooking time of 12 to 15 minutes) until golden brown, crisp, and cooked through. 

Serve hot right out of the oven, or allow to cook and take on a picnic!

