COOK NOT SCROLL # 3

HOMEMADE
CHICKEN BURGER




HOMEMADE
CHICKEN BURGER

Instructions
e Flatten the chicken slightly and
season it with salt, pepper, and
paprika.
e Coat each fillet in flour, then
egg, then breadcrumbs.
Fry over medium heat for 5 to
6 minutes per side until crispy
and cooked through.
e Toast the burger buns. s
e S d mayonnaise and wf%
prea y =
ketchup on the buns. =
e Add lettuce, tomato, cheese,
and the crispy chicken.
Serve with fries or potato
i wedges.
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e 2 BURGER BUNS

e 2 CHICKEN FILLETS
e 1 CUP FLOUR

e 1 EGG

e 1 CUP BREADCRUMBS
e SALT AND PEPPER
e 1 TSP PAPRIKA

e OIL FOR FRYING
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