
Restaurant-Style Chicken Nuggets 

INGREDIENTS: 

 

2 chicken breasts  

½ cup ready-made GF breadcrumbs  

1-2 eggs, beaten 

1 tsp basil, parsley or both (opt) 

½ cup GF flour with salt & ground black pepper 

½ cup corn meal  

Vegetable oil (for fying)  

Non-stick cooking spray (for baking) 

PREP DIRECTIONS: 

Cut the chicken into small chunks so they will fit into the blender.  

Put the chicken breasts into a food processer and pulse the chicken until roughly chopped. Now 

add the herbs and switch on the blender again, making sure the herbs are blended well with the 

chicken. Once that is done, pour the mixture into one of the bowls. 

Take the eggs, crack them into a bowl and beat them. 

Line up the chicken mix, the flour, the eggs, the breadcrumbs and the cornmeal in the 5 bowls. 

Rub your hands with some flour to avoid them becoming too sticky or just wear disposable 

gloves! Then take some chicken mixture and roll it in the palm of your hands to create a smooth 

ball shape about the size of a ping pong ball. 

Now take the nugget and roll it in the flour. When totally covered, roll it in the egg. Next, roll the 

nugget in the breadcrumbs OR corn meal. Gently press down on it to form the perfect nugget 

shape. 

BAKING DIRECTIONS: 

Lightly grease a nonstick baking sheet with olive oil spray. Place chicken on it. Bake in a 

preheated 425° oven for 6-8 minutes (or until the breading is crisp), then flip the chicken and 

bake for another 4-6 minutes or until reaches 180 degrees F.  

FRYING DIRECTIONS: 

Take your frying pan and put the vegetable oil into it. Heat the pan to medium so that the oil is 

hot but not smoking. Place the nuggets into the pan and cook gently on a low heat for about 5 

minutes turning them every few minutes so they don't burn. Once cooked place the nuggets on 

kitchen paper to drain any excess oil.  


