
 
 

Potato Chip Chicken Tenders, Roasted Broccoli with Garlic Butter, and Sweet 
Potato Oven Fries 
Oven baked crispy potato chip chicken tenders, served with sweet potato wedge fries, Utah’s famous 
fry sauce, and a side of roasted broccoli drizzled with garlic butter. 
Chef’s tip - Give your sweet potatoes wedge fries an extra kick by adding a couple pinches of cumin, 
garlic, or chili powder! 

 

2 Servings |  Hands-on time - 20 minutes  |  Total time - 30 minutes
 

                    from the Farm  from the Supper Club  

• Broccoli, 1 head 
 

• Seasoned Chicken Tenders 
• Egg, 1 ea 
• Potato Chips 
• Garlic Butter 
• Sweet Potatoes, 1lb 
• Utah’s Famous Fry Sauce 

 

from your pantry  Equipment needed 

• Neutral oil 
• Salt  

Two baking sheet trays, measuring spoons, small 
bowl, pie dish or plate, parchment paper, sharp 
knife, and cutting board. Pastry brush and rolling 
pin (optional). 

 

Directions 

1. Preheat your oven to 425F. While your oven heats, you’ll do all your prep! Begin by 

washing your sweet potatoes thoroughly. Cut each potato in half and then cut each half 

into 3-4 wedges (6-8 wedges per potato). Arrange the wedges, cut side down, on ½ of 

a baking sheet. Brush (or drizzle) each wedge lightly with oil. Season the potatoes with a 

few pinches of salt. 

2. Rinse the head of broccoli and shake off any excess water. Discard the bottom fourth of 

the stem. Then, cube the remaining stem, (which is full of flavor!) into 1’’ chunks. Cut the 

rest of the broccoli into edible size florets. Set the broccoli aside for now. 



3. Next, you’ll prepare your chicken tenders. First, crack the egg into a bowl and beat it 

with 3 tbsp of water. Then, snip off one corner of your bag of potato chips, just enough 

to let the air out of the bag. Use a rolling pin to crush the chips to the size of bread 

crumbs. If you don’t have a rolling pin, your fists will certainly do! Place the chips on a 

plate or a pie dish.  

4. Dip a chicken tender in the egg mix and then in the potato chips. Make sure to turn the 

tender so all sides are well coated. Shake off the excess and rest the chicken on 

parchment paper. Repeat until all the tenders are breaded. Drizzle a baking sheet with 2 

tbsp of oil and carefully transfer the tenders to the sheet. 

5. The sweet potato wedges will need to bake the longest, so place those in the oven first 

for 5 minutes.  

6. After five minutes, add the broccoli to the other half of the baking sheet. Drizzle the 

broccoli with oil and a few pinches of salt and place the baking sheet back in the oven 

for 5-7 minutes.  

7. After 5-7 minutes, flip the potato wedges and broccoli, then place your other baking 

sheet with the tenders in the oven. Cook everything for 10-12 more minutes. When the 

tenders and sweet potato wedges are golden brown and the broccoli is crisp-tender, 

remove from the oven. Toss the broccoli with garlic butter.  

8. Plate the tenders, broccoli, and sweet potato wedges. Grab some fry sauce, and dig in! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 






