
Potato Chip Chicken Strips 
 

4 boneless skinless chicken breasts, cut into strips 
¾ Cup flour (use potato starch during Pesach) 
½ tsp. pepper 
½ tsp. garlic powder 
½ tsp. onion powder 
3 eggs, beaten with a little water added 
1 8 oz. bag of potato chips of your choice  
(I used Lay’s Kettle Cooked 40% less fat) 
 

1. In a gallon size Ziploc bag, add flour, pepper, garlic powder and onion 
powder, whisk to combine. 

2. In a wide dish, beat the eggs with a little bit of water added. 
3. In another gallon size Ziploc bag, add potato chips, lock the bag and 

crush the potato chips with your hands, until the chips are small 
pieces. (This is actually FUN, and may get some aggressions out, just 
sayin’) 

4. Preheat oven to 400 degrees. 
5. Prepare 1-2 cooking sheets with parchment paper. 
6. Line up your stations, starting with the flour mixture Ziploc, then your 

dish of beaten eggs, followed by the crushed potato chip Ziploc and  
finally the baking sheet. 

7. Drop all your chicken strips into the flour, lock the bag, and shake to 
coat all the pieces. 

8. Using tongs, transfer all the chicken strips into the egg mixture. Use 
the tongs to turn the strips to coat them all with the egg. 

9. Use the tongs to transfer the chicken into the bag of crushed chips, 
lock and shake to coat the pieces with the crushed chips. 

10. Use the tongs to place each potato chip coated strip on the baking 
sheets. Your hands stay clean!! 

11. Bake for 20 –30 minutes until golden brown. If they seem to be 
browning too fast, lower oven temperature to 375 degrees. 

12. Serve with your favorite dipping sauces: Ketchup, barbecue sauce, 
honey mustard, sweet and sour sauce, etc…. 

 
Serves 4 for dinner 


