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Spicy Garlic/Parmesan Chicken Bites

8 cloves garlic, minced

1 pinch salt

3 tablespoons Costantino’s Kitchen Garlic Oil

2 teaspoons Costantino’s Kitchen Diavolo Hot Sauce, or to taste

4 boneless/skinless chicken breast halves, cut into bite sized pieces
2 tablespoons fine bread crumbs

1 cup finely grated Parmigiano-Reggiano cheese, divided

Preheat an oven to 4502 F. Mash garlic and a pinch of salt together in a mortar
and pestle until smooth. Combine garlic, garlic oil, black pepper, and Diavolo in a
large bowl. Add chicken and bread crumbs; toss to coat. Sprinkle with 1/2 cup
Parmigiano-Reggiano cheese. Transfer to a greased baking sheet and sprinkle
with remaining 1/2 cup Parmigiano-Reggiano cheese. Bake for about 20 minutes,
until browned and cooked throughout. Sprinkle with salt to taste and serve.



