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Chicken fingers: 
Ingredients:  

·  chicken strips 
�  flour with salt and pepper added. 
�  1 egg beaten 
�  wholemeal breadcrumbs(made from 2 slices of bread) 

 
Pre heat oven to 200
C / 400
F / Gas 6. 
 
First dip a chicken strip into the beaten egg. 
Then dip it into the flour, so the flour coats the chicken.  
Then dip it back into the beaten egg.  
Now dip into the wholemeal breadcrumbs, so the crumbs covers the chicken.  
Do the same with the rest of the chicken strips.  
 
NOW WASH YOUR HANDS!  
Put onto an oiled baking sheet and cook for 20 / 30 minutes until golden and the 
chicken is cooked through.  
(you could shallow fry but its not so healthy!)  
 
from Zoe at Ivy Chimneys Primary School. 
 
 


