
Crispy Chicken Sandwich 
Makes 4 sandwiches · 30 minutes 

Ingredients 

• 4 small boneless chicken breasts or cutlets 
• 4 brioche buns 
• 1 cup buttermilk 
• 1 cup flour 
• 1 cup panko breadcrumbs 

• 2 tsp Anchor Bar Buffalo Rub or Anchor Bar Habanero Ranch Dry Rub  
• 4 lettuce leaves, 8 tomato slices and pickles 
• ¼ cup blue cheese or ranch dressing 

Directions 

1. Coat chicken in buttermilk, then flour mixed with Buffalo or Habanero Ranch dry rub, 
then panko. 

2. Bake or air-fry until crispy and the center reaches 165°F. 
3. Spread dressing on toasted buns and add chicken, lettuce, tomato and pickles. 
4. For extra flavor, sprinkle a small pinch of dry rub on the chicken just before serving. 
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