BAKED COCONUT CHICKEN TENDERS WITH STRAWBERRY-MANGO SALSA

YOU WILL NEED FOR CHICKEN:  


FOR SALSA:

VEGETABLE COOKING SPRAY


¾ CUP FINELY CHOPPED STRAWBERRIES

3 BONELESS, SKINLESS CHICKEN BREASTS
¾ CUP FINELY CHOPPED MANGO

SALT AND PEPPER



½ CUP FINELY CHOPPED SHALLOT 

½ CUP CORNSTARCH



2 TBS CHOPPED FRESH CILANTRO

2 LARGE EGGS, BEATEN



1 TBS HOT PEPPER JELLY

1 CUP COCONUT 



1 TBS LIME JUICE

1 CUP PANKO BREAD CRUMBS


SALT AND PEPPER

1-1/2 TSP GARLIC POWDER

1 TSP PAPRIKA 

LIME WEDGES

PREHEAT OVEN TO 425 DEGREES.  SET AN OVEN PROOF WIRE RACK ON A RIMMED BAKING SHEET AND SPRAY WITH COOKING SPRAY.  

CUT CHICKEN INTO ½ INCH STRIPS AND SEASON WITH SALT AND PEPPER.  

USING THREE SHALLOW DISHES SET UP A DREDGE STATION.  

DISH #1: MIX CORNSTARCH AND GARLIC POWDER. 

DISH #2:  BEATEN EGGS

DISH #3:  STIR TOGETHER COCONUT, BREADCRUMBS, PAPRIKA, AND ½ TSP EACH SALT AND PEPPER

WORKING ONE PIECE AT A TIME, DIP CHICKEN IN DISH #1, #2 AND THEN #3. PRESSING GENTLY IN DISH #3 TO MAKE SURE THE COCONUT MIXTURE STICKS.  TRANSFER CHICKEN TO THE GREASED RACK.  SPRAY CHICKEN WITH COOKING SPRAY UNTIL WELL COATED.  

BAKE UNTIL GOLDEN BROWN AND COOKED THROUGH, ABOUT 10 TO 15 MINUTES. 

FOR SALSA, COMBINE ALL INGREDIENTS IN A BOWL.  LET STAND AT LEAST 10 MINUTES BEFORE SERVING WITH CHICKEN AND LIME WEDGES. 

