Better-than-McDonald’s, Home-Made Chicken Nuggets for Two
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Ingredients:

1 - 2 boneless, skinless chicken breasts (about ½ a pound to ¾ lb.)

1 cup water

1½ teaspoons, plus ½ teaspoon salt, divided

1 tablespoon Worcestershire sauce

½ cup all-purpose flour

½ cup panko bread crumbs, crushed

1 teaspoon onion powder

½ teaspoon pepper

¼ teaspoon garlic powder

¼ teaspoon baking soda

1 large egg white

3 cups peanut or vegetable oil

Preparation:

Adjust oven rack to middle position and preheat oven to 200° F.  Line a baking sheet with parchment paper and set a wire rack on it. Cut the chicken into equal-sized, 1-inch pieces.

Combine the water, the 1½ teaspoons salt, and Worcestershire sauce in a measuring cup and allow the salt to dissolve. {our it in a large Ziploc bag and add in the chicken pieces. Seal up the bag (insuring that enough air is expelled so every piece is submerged well) and refrigerate for 30 minutes (you can also do this in a large, cling-wrap covered bowl, of course!).

After 30 minutes of brining, remove the chicken from the brine and discard the brine.  Pat the chicken pieces dry with paper towels. Combine the flour, bread crumbs, onion powder, remaining salt, pepper, garlic powder, and baking soda in shallow dish. Whisk the egg whites in second dish until foamy. Coat the chicken with egg white and dredge the pieces in the flour-crumb mixture, pressing gently to adhere. Transfer them to a plate. Save the flour-crumb mixture and let the nuggets sit 10 minutes.

Heat the oil in large pot over medium-high heat to 350° F.   Return the chicken nuggets to the reserved flour-panko mixture and turn to coat, pressing gently to adhere. Fry the nuggets until golden brown, about 3 minutes, turning halfway through cooking. Drain chicken on the wire rack in the oven until ready to eat.  Serve with French fries and dipping sauces of choice, like BBQ sauce, sweet & sour sauce or ketchup;  honey-mustard sauce is made by mixing together 7½ teaspoons honey, ¼ cup mustard, salt & pepper to taste. 

