
“Shake It” Buffalo (or BBQ) Chicken Salad – forovenssake.com 
 
Ingredients for the Chicken: 

 1 pound boneless, skinless chicken 

 1 c buttermilk 

 1 t salt 

 1 c flour 

 1 ½ t baking powder 

 ½ t cayenne pepper 

 ½ t dried oregano 

 1 t onion powder 

 black pepper to taste 

 vegetable oil for frying 

 ¼ cup butter and ¼ c hot sauce OR BBQ sauce of choice 
Instructions for the Chicken: 

1. Cut chicken into nugget-size pieces. 
2. Combine buttermilk, salt, and chicken in covered dish and refrigerate for 1 hour or more. 
3. Put flour, baking powder, cayenne, oregano, onion powder, and pepper in a sealable 

bag, seal it, and shake it to combine. 
4. Heat oil in a large skillet. 
5. Drain chicken with a slotted spoon, put it in the bag with the flour mixture, seal it, and 

shake it! 
6. Fry until golden and done through. 
7. Drain on a wire rack. 
8. Melt butter and mix with hot sauce in a sealable container.   
9. Add chicken to container, close it, and shake it gently. 

Ingredients for the salad:  (Amounts are up to you.) 

 romaine lettuce 

 carrots 

 celery 

 scallions 

 shredded cheddar 

 ranch or blue cheese dressing 
Instructions for the salad: 

1. Wash and chop lettuce, carrots, celery, and scallions. 
2. Combine the veggies, cheese, and dressing in a sealable bag. 
3. Shake it to coat the veggies evenly with dressing. 

 
Here is an idea to get your “kid cook” involved: 

 She can do all the “shake it’s!” Make sure you check zip/seal first! 
Modification for Kids: 

 Keep some chicken out of the sauce and let kids eat them like chicken nuggets.  Serve 
their salad on the side without lettuce if they have trouble chewing it.  Use softer 
veggies such as tomatoes, cucumbers, and peppers if necessary. 

 
Chicken Recipe is modified slightly from: Cully’s Kitchen   

http://cullyskitchen.com/buttermilk-chicken-nuggets-recipe/

