Chicken Fingers with Honey Mustard Sauce

(Canadian Living: February, 2007: serves two or four)

	2
	Boneless skinless chicken
	4

	1
	Egg (s)
	2

	125 mL
	Finely grated Parmesan cheese
	250 mL

	125 mL
	Fine bread crumbs
	250 mL

	5 mL
	Dried oregano
	10 mL

	2 mL
	salt
	5 mL

	1 mL
	Each pepper and paprika
	2 mL

	25 mL
	Butter, melted
	50 mL

	
	
	

	
	Honey Mustard Sauce
	

	40 mL
	mayonnaise
	75 mL

	15 mL
	Dijon mustard
	25 mL

	7 mL
	Liquid honey
	15 mL


1. Preheat oven to 425 F.  Spray cookie sheet with vegetable spray.

2. Honey Mustard Sauce:  in a small bowl, stir together mayonnaise, Dijon and honey.

3. Between sheets of wax paper, pound chicken with rolling pin until ½ inch thick.  Cut into 1 ½ inch strips.
4. In a small bowl, whisk egg(s).  In another bowl, combine cheese, crumbs, oregano, salt, pepper, and paprika.

5. One at a time, dip chicken strips into egg, letting excess drip back into bowl.  Dredge strip into cheese mixture, coating generously and pressing to adhere.

6. Arrange on prepared cookie sheet and drizzle with melted margarine.  Bake for 15 minutes or until golden, crispy and no longer pink inside.  Serve with dipping sauce.
