Name: ____________________________ Period: __________ Date: ______________ Kitchen Number: ________
Italian Style Chicken Strips
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¼ cup Italian style dry bread crumbs
½ tsp. Italian seasoning
½ tsp. garlic salt
¼ tsp. ground black pepper
1 lb. boneless chicken breasts or tenders
1 tsp. olive oil
½ cup prepared spaghetti sauce, heated in microwave

Directions:
1. Preheat oven to 425 degrees
2. Combine bread crumbs, Italian seasoning, garlic salt and pepper in a medium bowl.
3. Cut chicken crosswise into ½ inch strips.
4. Place in bowl with bread crumb mixture and stir to coat all pieces.
5. Place chicken in a single layer on a greased baking sheet. Drizzle 1 tsp. of oil over chicken.
6. Bake 9 minutes. Turn pieces over.
7. Bake another 7 to 11 minutes or until thoroughly cooked.
8. Serve hot with spaghetti sauce on the side.  

Questions:
1. Italian seasoning is a combination of 7 different herbs.  What do you think those herbs are?  




2. What makes the bread crumbs “Italian style” bread crumbs? 
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3. Let’s say you want to make this recipe but you don’t have either Italian seasoning or Italian style bread crumbs (you pick one).  Explain how you could make substitutions to successfully cook this recipe.  
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