Hmoumt Measurs Imovredient - Freparation Method

0 bablespoorns  wellow mustard
2 tablespoons  magonnalse
142 tablespoons hobt saucs
1 tablespoon lemorn juios
=T oarlic - minoed
sk bhegms - minoesd
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tablespoon FrERp T
Exkdwlinindn Frespafagny™
bonsless skinless chicken braast
b zancwich bresd - torn intbo pieces
tablespoons unsalted butter - meltad
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Aobivst oven rack o upper-nicdodle position and heet oven o 4538, Combine mustard, mauo, hot
salce, lamon juice, sarlic, thums, 1 tepn salt and L thepn pepper in lavaos bowl. Hdd chicken
ard toss to cost. Befrioerate, covered, 538 mingtes o 3 hours.

Fulzs bread, botber, L5 bspn salt arc D4 tzpn peppaer in food procsssor until cosvsely
grourd. Femows ohicken from bowl arnd transfer o wive 'r-a:i:: et insicks rimmed baking shest
Sprinkle evenly over top and sides of ohicken, pressing oently bo .ar:!her-&, Bake until orumbs

e

ave golden brown arnd chicken iz LE6F, 20 o 25 minutes



