PETITE GOURMETS

AMERICAN

Cheetos Cipsli Tavuk

Crispy Spicy Cheetos Chicken with crunchy coating and bold flavors. Easy baked recipe with step-by-step instructions for the perfect comfort

food.
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Cheetos Cipsli Tavuk

Malzemeler

3 chicken meat

* 1cupflour

© 2egg

* 1 pinchrock salt

» 1 pinch black pepper

* 1 cup ranch dressing
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o Preparefor cooking
Preheat oven to 200°C (400°F). Line alarge baking sheet with parchment paper or lightly grease with cooking spray.

Q Place the Cheetos in a sealed plastic bag and crush with arolling pin until you have a mixture of fine crumbs and small chunks. Transfer
to ashallow dish.

o Set up breading station
Set up three shallow dishesin arow: flour mixed with 1 pinch salt and 1 pinch pepper in the first dish, beaten eggs in the second dish, and
the crushed Cheetos in the third dish.

Preparethe chicken
Pat the 3 chicken pieces completely dry with paper towels. Season both sides generously with salt and pepper.

Bread the chicken
Dredge each chicken piece in the seasoned flour, shaking off excess. Dip in the beaten eggs, allowing excess to drip off.

Press each piece firmly into the crushed Cheetos, coating all surfaces completely and pressing gently to help the coating adhere. Transfer
to the prepared baking sheet.

Bakethe chicken
Bake for 25-30 minutes until the internal temperature reaches 74°C (165°F) when tested with a meat thermometer and the coating is
golden brown and crispy.

Remove from oven and let rest for 5 minutes before serving to allow juices to redistribute. Serve immediately while the coating is still

crispy.
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Crush Cheetos by placing them in a sealed plastic bag and rolling with arolling pin, leaving some larger pieces for extra texture
variation and visual appeal.

Pat chicken pieces completely dry with paper towels before beginning the breading process to ensure maximum coating adhesion and
prevent sogginess.

Let breaded chicken rest at room temperature for 10-15 minutes before cooking to help the coating set and adhere better during the
cooking process.

Use awire cooling rack placed over a baking sheet when baking to alow air circulation underneath, creating a crispier bottom crust.
Press the Cheetos coating firmly into the chicken with clean hands to ensure it sticks well and creates an even, thick layer.

Check internal temperature with a meat thermometer - chicken should reach 74°C (165°F) at the thickest part for food safety.

For extra heat tolerance, serve with dairy-based dips like ranch, sour cream, or Greek yogurt mixed with herbs to cool the palate.

Save any leftover crushed Cheetosin an airtight container - they make an excellent topping for mac and cheese or salads.
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