
Big 

Crispy Oatmeal Fried
Chicken Tenders

Ingredients

1 cup Quaker® Oats-Old Fashioned

2 cups buttermilk

1 tbsp black pepper

1/2 tsp kosher salt

1 tsp paprika

1/2 tsp cayenne pepper

2 lbs chicken tenders, sliced in half lengthwise
if large

1 cup potato starch

2 tsp baking powder

Vegetable oil, for frying

How to make it
1. Whisk together buttermilk, pepper, salt,

paprika, and cayenne pepper.

2. Add chicken tenders to buttermilk mixture.
Cover and refrigerate for 4 hours, up to
overnight.

3. Place oats in blender. Blend on high speed to
produce oat flour.

4. Mix oat flour, potato starch, and baking powder
together in small bowl.

5. Remove chicken tenders from buttermilk
mixture. Do not discard buttermilk mixture.

6. Whisk oat flour mixture into buttermilk mixture
to form a smooth batter.

7. Return chicken tenders to oat batter and coat
each piece thoroughly with batter.

8. Heat 1 inch of vegetable oil to 340°F in a large
deep skillet.

9. In batches, carefully lower battered tenders into
pan.

PREP
TIME

20 min  

COOK
TIME

10 min  

TOTAL
TIME

30 min  

SERVINGS

8

Made with

Quaker® Oats-Old Fashioned

https://www.quakeroats.com/products/hot-cereals/old-fashioned-oats


10. Fry until golden brown, turning once, until an
instant-read thermometer inserted in the
thickest part of each piece registers 165°F,
about 5 minutes.

11. Drain chicken on paper towels. Keep warm in a
low oven while you fry remaining chicken
tenders.


