BEER BELLY CHICKEN STRIPS yields 10 chicken strips
                                                     recipe developed by The Clever Cleaver Brothers®
 10 chicken tenders or 2 boneless, skinless


1/2 teaspoon white pepper

      chicken breasts cut in 10 strips 
 


1/4 cup finely crushed beer nuts









   1 large egg, lightly beaten

1/2 cup all purpose flour




1/4 cup beer

1/2 teaspoon double-acting baking powder

   1 teaspoon garlic powder




      salad oil for frying

   1 teaspoon chili powder

1/2 teaspoon salt





      Russian dressing for dipping

1.
In a large mixing bowl, combine flour, baking powder, garlic powder, chili powder, salt, white pepper and crushed beer nuts.

2.
Add beer and beaten egg to the dry ingredients in the bowl. Combine.

3.
In a sauce pan or a sauté pan, heat approximately 1/2-inch of salad oil. Dip the chicken strips in the batter and CAREFULLY place in the hot oil. Cook initially for 30 seconds on each side (to seal the chicken) then cook for an additional two minutes on each side or until the chicken is cooked. Drain on paper towels and hold in a warm oven for service.

4.
Enjoy Beer Belly Chicken Strips with Russian dressing. 

