
ALMOND CHICKEN TENDERLOINS 
These nuggets are a slight! " b 
h 

, . Y grown-up version of chicken fingers. I say "slightly ecause 
t ey re not so sophisticated th k. · r · d . at my ids don't love them, but they upgrade classic J rie 

chicken fingers eno h th d ug at a ults are sure to enjoy them, too. 

PREP: 10 minutes COOK: under 20 minutes COOL: none 

½ cup almond flour 
½ cup all-purpose flour 
1 teaspoon granulated garlic or garlic powder 
1 teaspoon onion powder 
1 teaspoon Italian seasoning 
½ teaspoon freshly ground black pepper 
1½ pounds chicken tenders 

1½ teaspoons kosher salt 
8 tablespoons (1 stick) salted butter 
4 tablespoons extra virgin olive oil 
½ cup sliced almonds 
Juice of 1 lemon 
3 tablespoons chopped fresh flat-leaf parsley, 

for garnish 

1. On a plate, stir together both flours, the granulated garlic, onion powder, Italian seasoning, and 

pepper. 

2. Season the tenders with the salt, then coat evenly in the flour mixture, pressing to help adhere. 
Set aside in a single layer. 

3. In a large, heavy skillet, heat 2 tablespoons of the butter and 2 tablespoons of the oil over 
medium-high heat. When sizzling, add half of the tenders in a single layer, taking care to not 
crowd them in the pan. Cook until golden brown on the bottom, flip once with tongs, and cook 
the other side until golden brown and the chicken is cooked through, about 3 minutes per side. 
Watch them carefully because they can scorch easily. Transfer to a serving platter and tent with 
foil to keep them warm. 

4. Wipe out the skillet if any of the flour mixture has scorched. 

5. Repeat with 2 tablespoons butter, the remaining 2 tablespoons oil, and the remaining chicken. 
Transfer to the platter. Wipe out the skillet. 

6. Melt the remaining 4 tablespoons butter in the skillet over medium heat. When the butter is 
foaming, stir in the almonds and cook until golden, stirring often, about 30 seconds. Remove from 
the heat and add the lemon juice. Pour over the chicken. 

7- Sprinkle the parsley over the top and serve warm. 

8· Store leftovers in a covered container in the refrigerator for up to 3 days. 

Makes 4 to 6 servings 

---------


