
Baked  Parmesan  Chicken
Tenders
Crispy golden chicken tenders with a breaded parmesan crust.
Serve with Ranch dressing for dipping. Yum!

Ingredients

1 cup buttermilk
½ cup Parmesan cheese, grated
½ cup cornflake crumbs
1 pound chicken tenders (about 10)
3 tablespoon butter, melted
Salt and pepper

Directions

Preheat the oven to 425°F. Spray a baking sheet with nonstick
spray.

Place the buttermilk in one bowl, and mix the Parmesan and
cornflake crumbs and place in another bowl. Place the chicken
tenders in the buttermilk and let soak for about 15 minutes.
Then dip each tender into the cheese/crumb mixture to cover
completely, and place on the baking sheet. Drizzle the melted
butter on top of the tenders. Sprinkle lightly with salt and
pepper.

Bake for 12 minutes or until crispy and golden and cooked
through. Eat!
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