CHICKEN AND WAFFLES 

YOU WILL NEED:

1/2 CUP HONEY 

2 - 3 DROPS HOT SAUCE (TO YOUR TASTE)

1/3 CUP FLOUR 

1 TSP SALT

1/8 TSP BLACK PEPPER 

1 EGG 

½ CUP CORNFLAKE CRUMBS

4 BONELESS, SKINLESS CHICKEN BREASTS

2 TBS BUTTER 

1 TSP VEGETABLE OR OLIVE OIL 

FROZEN OR HOMEMADE WAFFLES

DIRECTIONS:

HEAT OVEN TO 400 DEGREES.  COMBINE HONEY AND HOT SAUCE, SET ASIDE.  TRIM CHICKEN AND POUND OUT TO ½ INCH THICKNESS.   CRUSH CORNFLAKES.  

SET UP DREDGING STATION:  YOU WILL NEED 3 SHALLOW BOWLS OR PANS.  CAKE PANS WORK WELL.  

PAN #1  -  COMBINE FLOUR, ¾ TSP SALT AND THE BLACK PEPPER. 

PAN #2  -  BEAT EGG.  

PAN #3  - COMBINE CORNFLAKE CRUMBS AND REMAINING ¼ TSP SALT. 

DREDGE BOTH SIDES OF CHICKEN IN FLOUR, EGG AND FINALLY CORNFLAKES. 

HEAT BUTTER AND OIL IN A LARGE SKILLET.   SEAR CHICKEN FOR 3 MINUTES PER SIDE, UNTIL GOLDEN.  I LIKE TO USE MY OVEN PROOF SKILLET SO I DON’T HAVE TO DIRTY ANOTHER PAN.  OR TRANSFER CHICKEN TO A BAKING SHEET AND BAKE AT 400 DEGREES FOR 10 MINUTES UNTIL CHICKEN IS COOKED THROUGH BUT STILL MOIST.   JUICES SHOULD RUN CLEAR WHEN CHICKEN IS PIERCED WITH A FORK. 

PLACE EACH CHICKEN BREAST ON TOP OF A WAFFLE AND DRIZZLE WITH THE HONEY.  SERVE WITH COLE SLAW. 

