Sesame chicken fingers
Preheat oven to 400 F 

Foil-line cookie sheet, greased

¼ cup light mayonnaise

2 tbsp Dijon mustard

2 tbsp lemon juice

1/3 cup dry bread crumbs

3 tbsp sesame seeds

1 tsp dried Italian herb seasoning

1 lb skinless boneless chicken breasts, cut into fingers, 2 inches long by ½ inch wide

1. In a bowl, combine the mayonnaise, mustard, and lemon juice. 

2. On waxed paper or in a shallow bowl, combine the bread crumbs, sesame seeds and Italian seasoning. 

3. Coat the chicken with mayonnaise mixture, then with bread crumb mixture. Place on prepared cookie sheet. Bake in preheated oven for 15-20 minutes or until golden brown and the chicken is no longer pink inside, turning once. 
