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Chicken Nuggets

Servings: 36 72 108 IM 180 ?16

Ingredientsl

chicken breastl; boneless,
skinless, cut into nuggets

2 lbs. 4lbs. 6lbs. 8lbs. I0 lbs. 12 lbs.

louce:

milk t/4 c" t/2 c. 3/4 C. tc. t-t/4 c. 1-1/2 C.

ronch dressing; bottted t/4 c. t/? c. 3/4 C- 1C. L-L/4 C- t-t/z c.

dootirg:

breod crumb$ or crocker
mecl

tc. ?c. 3C. 4C. 5C. 6C.

popriko t/2 t. 1r. l-tlz r. 2t. ?-U? t. 1T.

Assembly Directions:
fiAix souce ingredients together well with o wire whisk, mixer or spoon. Cut chicken breosts into
fiuggets. Ploce oll of the chicken pieces in the souce snd stir well to coot. Plsce cooting in o plostic
bog, bowl or other contoiner with o lid. Plsce obout 18 nuggets into cooting mixture. Seol bog or
container snd shoke well to coot pieces. Repeot until oll nuggets are coated. Ploce nuggets on sPrcy-
treoted or greqsed boking sheets ond boke ot 375" far L1-?O minutes, turning once. Remaw from
oven ond cool on boking sheets.

c'eezirlg ond Serving Direcfions:
.,'heFr cool, place troys ol nuggets in freezer and freeze until firm. Ploce {rozen nuggets infreezer
bogs or ligid contoiners. Lobel snd freeze.
To setye, ploce frozen nuggets on o boking sheet ond reheot of 400'for 5-10 minutes untilsizzling
ond hot.


