
cBaked Chicken with Coconut
Patricia Cooper

C h i c k e n b r e a s t s 1 4 c u p b r e a d c r u m b s
2 T b s p . o i l 1 4 t s p c u r r y p 0 W C j e r
I / 2 t s p . s a l t 2 T b s p . m a r g a r i n e
Va cup grated coconut

Rub breasts with 1 tablespoon oil. Combine coconut,
breadcrumbs, salt, and curry. Dip chicken in mixture, coating well.
Melt margarine in baking dish. Add 1 tablespoon oil. Add chicken
and bake, covered, at 350° for 30 minutes. Remove cover and
bake an additional 15 minutes or until golden brown.

(Sesame (Seed Chicken
Stacy Lundy

1 / 2 c u p m i l k 2 t s p . p a p r i k a
1 e g g 2 T b s p . s e s a m e s e e d s
1 / 2 c u p fl o u r C h i c k e n
1 Tbsp. baking powder 1/2 CUP butter
1 tsp. salt

Mix milk and egg. Mix flour, baking powder, salt, paprika, and
sesame seeds. Dip chicken in milk first, then in flour. Melt butter
and pour over chicken. Bake at 375° for 1 hour.
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