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Chicken Patties  
 

  

      
 
      
     35% calories from fat 
 
 
 
 
 
 
 
 
 

Ingredients Instructions 

1 (12-ounce) can chicken 
drained and flaked 
 
1½ cups seasoned bread 
crumbs; divided 
 
1 egg, lightly beaten 
 
¼ cup light mayonnaise 
 
¼ cup chopped onion 
(optional) 
 
vegetable oil spray  
 
 
 
Makes 6 servings 

1. In a medium bowl, 
combine drained, flaked  
chicken, ¾ cup 
breadcrumbs, egg, 
mayonnaise, and onion. 
Mix ingredients together 
and form mixture into six 
patties.  

 
2. Place remaining ¾ cup 

breadcrumbs in a shallow 
dish, dipping patties to 
coat both sides.  

 
3. Then cook patties in a 

skillet sprayed with 
vegetable oil spray, on 
medium heat. Before 
turning patties over spray 
tops with vegetable oil 
spray. Cook 3-5 minutes 
on each side until golden 
brown. 

 
 
Note: 
• Canned tuna can be 
substituted in place of canned 
chicken to make tuna patties. 
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