Pecan Crusted Chicken with a Polynesian Glaze
 

1 cup fine chopped pecans

1 cup dried bread crumbs (PANKO/ Japanese)

6 whole chicken breasts (8 to 10 oz.)

Salt & pepper to taste

1 cup buttermilk

1/4 cup butter or vegetable oil

2 eggs

Seasonings (mixture of salt, pepper, garlic powder, onion powder, & paprika)

Polynesian glaze

Polynesian Glaze:

6 cloves chopped garlic

¼ cup olive oil

1 cup chicken stock

2 cups pineapple juice

¼ cup soy sauce

¼ cup teriyaki sauce
2 cups brown sugar

1 medium finely chopped onion

Juice from 2 lemons

½ cup crushed pineapple

½ cayenne pepper

2 tablespoons of cornstarch

Preheat oven to 350.  Prepare skillet w/ vegetable oil.  Mix eggs & buttermilk together.  In another bowl, combine pecan pieces, bread crumbs & seasonings. Salt & pepper the chicken breasts.  Dip chicken into egg & buttermilk mixture making sure both sides are covered generously.  Dredge chicken in bread crumb mixture.  Sauté chicken breasts in skillet until all sides are light golden brown. (Approx. 2-3 minutes on each side)  Place chicken on baking sheet & place in oven for about 30 minutes.

Before serving, heavily drizzle chicken breasts with Polynesian glaze.

Yields:  6 adult servings

