
Chicken MarkNuggets

Serves 4

Time: About 30 minutes

Since we’re talking about McDonald’s today, I thought I’d share my recipe for Chicken MarkNuggets. A

dumb name, I realize, but hey — it was given to these a number of years ago, and it says what they are,

right? These are a homemade version of Chicken McNuggets, and they’re pretty great. They do involve

deep frying, so get ready for that — there’s no way around it!

Ingredients

● 1 ½ pounds boneless chicken (breasts, tenders, or thighs), blotted dry

● 1 cup all-purpose flour for dredging

● 2 eggs

● 2 cups bread crumbs or panko for dredging

● Salt and pepper

● 1/2 teaspoon cayenne

● Good-quality vegetable oil for deep frying

Instructions

1. Fit a rimmed baking sheet with a wire rack. Cut the chicken into 2-inch strips or pieces of about equal

thickness. Put the flour, beaten eggs, and bread crumbs on separate plates or shallow bowls next to each

other. Sprinkle the eggs with salt and pepper and the cayenne, and whisk with a fork to combine

thoroughly.

2. Dredge the chicken a few pieces at a time in the flour, then dip in the eggs, then dredge in the bread

crumbs. As you work, put the chicken on a baking sheet. When it’s all breaded, transfer to the

refrigerator to chill for at least 10 minutes and up to 3 hours. (At this point, you can freeze the chicken on

the baking sheet and then transfer the frozen pieces to zipper bags or wrap in plastic; they’ll keep for a

month or 2.)

3. Heat the oven to 200°F. Put 2 to 3 inches oil in a large pot over medium-high heat; bring to 350°F. If

you don’t have a thermometer, heat the oil until a cube of bread sinks a bit before rising to the top and

bubbling merrily. Just make sure the oil isn’t too hot. When the oil is ready, turn the heat up a bit and

add a few chicken pieces, regulating the heat so that there is a constant sizzle but no burning. Cook in

batches as necessary, making sure not to crowd the pan.

4. Turn the chicken pieces as they brown. The total cooking time should be about 4 minutes. As pieces

finish, transfer them to the wire rack to drain and keep warm in the oven. Serve as soon as all the pieces

are cooked, with sauce for dipping.

https://www.bittmanproject.com/p/fear-of-frying
https://www.bittmanproject.com/p/join-the-conversation-lets-talk-about-3c3/comments
https://www.thermoworks.com/Thermapen-Mk4?tw=MarkBittman


— Recipe from How to Cook Everything: Completely Revised Twentieth Anniversary Edition

https://bookshop.org/books/how-to-cook-everything-completely-revised-twentieth-anniversary-edition-simple-recipes-for-great-food/9781328545435

