
Dorito Chicken 
 
Serves: 2-4 
Prep Time: 5-10 min 
Cook Time: 12 minutes 
Price:  $2.50 per serving 

 
 
INGREDIENTS 
1 lb boneless, skinless chicken breast tenders 
½ cup finely crushed Doritos chips 
½ cup panko bread crumbs 
½ cup finely shredded Cheddar or (or Cheddar-Jack) cheese 
1 cup flour 
1 large egg 
Cooking Spray 
Special Equipment: Rimmed Baking Sheet; Wire rack to fit on baking sheet; Foil 
 
DIRECTIONS 
Pre-heat your oven to 400 degrees F. 
 
Place several Doritos chips in a large, resealable plastic bag (Ziploc bag); use your fingers to finely 
crush the chips. Continue adding chips and crushing until you have ½ cup finely crushed chips. If 
there are holes in the bag from crushing, move the crushed chips to a small, shallow bowl or a new 
large, resealable bag. Add the panko breadcrumbs and the cheese to the Doritos in the bag or bowl. 
 
Put the flour in a shallow bowl and season with 1 tsp salt and ¼ tsp freshly ground pepper. Toss this 
to combine. 
 
Crack the egg into a separate small bowl and whisk it well. 
 
Line a rimmed baking sheet with foil, place a wire rack on the sheet, and spray with cooking spray. 
 
Create an assembly line: chicken tenders, flour bowl, egg bowl, crushed Doritos and panko bowl/ bag. 
 
One or two at a time, dredge the tenders in the flour mixture, then dip fully in the egg mixture. Allow 
the egg mixture to drip off a bit and then put the chicken in the Doritos mixture to coat. Place the 
coated chicken on the wire rack over the baking sheet. Repeat this with all of the chicken tenders. 
 
If you use your bare hands to coat the chicken be sure to wash them well afterwards! Do this any time 
you handle raw poultry! (or any meat for that matter) 
 
Before placing the chicken in the oven, spray the tops of the chicken with cooking spray.  
 
Bake for 10-12 minutes until the chicken is cooked through and slightly browned. 
 
 



TO SERVE: 
Serve with dipping sauces of your choice! (Ranch, Barbecue, etc) 
 
Side Idea 1: Serve with corn & fresh fruit (Example: sliced apples and/ or grapes). Toss the corn with 
butter and salt/pepper or serve on the cob and let people “dress” their corn as they like! 
 
Side Idea 2: Another idea… serve with a pre-bagged salad (such as Caesar) and fresh fruit. 
 


