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Boneless Ba"becu




Preheat the oven to 350°%

Lightly spray a baking sheet |
with cooking spray. 4.

Directions - SK -



------

. Stir together the flour and seasoned pepper blend.
In a second shallow dish, whisk together R

the buttermik and hot pepper sauce. Al

Put the corn flake arumbs in a third shallow dish. oy

-
-
------

Directions K-



dip the chicken in the flour mixture,

then in the buttermik mixture, P G
and finally in the corn flake mixture, LA
turning to coat at each step AR



=18 | Arrange the chicken in a single layer

R ER -H_ on the baking sheet.

& A | Lightly spray the top of the chicken ‘
<l § with cooking spray. Yoo,



Bake for 25 minutes,or -
until the chicken is no longer pink o
in the center and the coating is crisp. s

Directions i



In.a medium bowl, P
whisk together the barbecue sauce, e
vinegaj-and honey. b .



-

Add the chicken to the sauce, o,
stirring gently to coat, TR
or serve the sauce on the side. .
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