
SkinnyTaste Air Fryer
Chicken Tenders

INGREDIENTS

Quick and easy, golden brown and delicious

(Serves 2)

1 1/4 lb chicken breast tenders
1 large egg (beaten)
1/2 tsp kosher salt

black pepper (to taste)
1/2 c panko

olive oil spray



Preheat air fryer to 400F
Season chicken with salt and pepper

Place egg in a shallow bowl and panko in a separate
bowl

Dip chicken in egg, then panko and shake off excess.
Place on large dish. 

Spray both sides of chicken with oil
Cook chicken 5-6 minutes per side, until cooked

through and crispy and golden on the outside
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DIRECTIONS


