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1 chicken, cutinto 1/4s or 1/6s
Crumb mixture:

112 cup bread crumbs

113 Cflour

112 teaspoon garlic powder
1/2 tsp onion powder

1314 tsp paprika

114 tsp pepper

112 tsp sugar

114 C sesame seeds (optional)
Coating:

112 Choney

2 Tmustard

DIRECTIONS

1. Drizzle some oil on bottom of pan

2. Skin chicken

3. Mix bread crumb mixture well.

4. Mix together 1/2 C honey and 2 T mustard for coating.

5. Dip each piece of chicken in coating and then in bread crumb mixture
and place in pan.

6. Cook covered on 160 C (350 F) for an hour and half.

7. Uncover and cook for 30 min on slightly higher heat (until crispy).
Enjoy and Have a great Shabbos!

Sumbitted by A. Friedman of RBS A

Send Us Your Favorite Recipe!
All submissions should be e-mailed to rbsviews@gmail.com
k Please make sure to provide your name so we can give you credit.
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