
 Café Gwinnett’s GREAT Crispy Chicken Sandwich 

Tyson 100% All-Natural breaded fillet tossed in our CG signature spice blend, with Doux 
South Sweet Soulshine pickles, and our burger sauce served on a toasted Potato Bun  

 
Serves 4 

 

CG signature spice blend (recipe below) 

Burger sauce (recipe below) 

4 – Tyson All-Natural frozen breaded chicken fillets 

Doux South Sweet Soulshine Pickles 

Favorite Potato Buns, toasted 

 

1. First, make the CG signature spice blend following the recipe below.   
2. Then, make the Burger sauce following the recipe below. 
3. Now you are ready to cook the chicken.  Preheat the oven to 350 degrees. 
4. Line baking sheet with parchment paper and lay out frozen breaded chicken. 
5. Spray each chicken fillet lightly with pan spray.  Flip the fillets over and lightly 

spray the other side.  This will help the spices stick  
6. Take the chicken and place them in the bag of seasoning.  Shake the bag to coat 

the chicken in the spice blend.  Return the chicken to the baking sheet. 
7. Bake at 350 degrees for 14-18 minutes, turning fillets halfway through baking.   

 

To Assemble the Sandwich: 
1. Drizzle some burger sauce on the toasted bun. 
2. Top with the spiced breaded fillet. 
3. Add three – four pickles.  Really, any amount you want. 
4. Drizzle with more burger sauce & finish with top of bun. 
5. Enjoy!  

 

CG signature spice blend: 

2 tablespoons paprika 

1 tablespoon ancho chile pepper 

1 tablespoon onion powder 

½ tablespoon sea salt 

2 ½ tablespoons brown sugar 

1 ½ teaspoons chili powder 

1 ½ teaspoons cumin 



1 teaspoon granulated garlic 

½ teaspoon cayenne pepper 

1 teaspoon dried mustard powder 

½ teaspoon black pepper 

½ teaspoon dried oregano 

½ teaspoon dried ground thyme 

 

1. Mix all the spices together and place in a large zip lock bag. 

 

 

Burger sauce: 

2 cups ketchup 

2 cups Duke’s mayo 

½ cup Dijon mustard 

¼ cup dill pickle juice 

¼ cup favorite burger seasoning 

 

1. Mix all ingredients together & hold in frig until used.   
2. NOTE:  This will make extra…save for dipping tots in, drizzle on burgers or hot 

dogs…great for dunking chicken nuggets or veggies. 
 


