
costco spicy chicken sandwich instructions

Costco spicy chicken sandwich instructions are becoming increasingly popular among fast food enthusiasts and
Costco members alike. Known for its delicious and hearty offerings, Costco has made a name for itself with its
spicy chicken sandwich, which features a crispy chicken patty, spicy sauce, and fresh toppings. This article will
guide you through the process of preparing your own version of the Costco spicy chicken sandwich at home,
including tips on ingredients, cooking methods, and serving suggestions.

Understanding the Costco Spicy Chicken Sandwich

Before diving into the preparation instructions, it’s essential to understand what makes the Costco spicy
chicken sandwich a favorite among many. The sandwich is characterized by:

- Crispy Chicken Patty: A breaded chicken breast that is seasoned and fried to perfection.
- Spicy Sauce: A zesty blend of flavors that adds heat and enhances the overall taste.
- Fresh Vegetables: Typically includes lettuce, tomato, and pickles for added crunch and freshness.
- Bun: A soft yet sturdy bun that holds all the ingredients together without falling apart.

Gathering Ingredients

To recreate the Costco spicy chicken sandwich at home, you will need the following ingredients:

For the Chicken Patty

- 2 boneless, skinless chicken breasts
- 1 cup buttermilk (for marinating)
- 1 cup all-purpose flour
- 1 teaspoon paprika
- 1 teaspoon cayenne pepper (adjust to taste)
- 1 teaspoon garlic powder
- 1 teaspoon onion powder
- 1 teaspoon salt
- 1/2 teaspoon black pepper
- Vegetable oil (for frying)

For the Spicy Sauce

- 1/2 cup mayonnaise
- 2 tablespoons hot sauce (such as Frank's RedHot or Sriracha)
- 1 teaspoon garlic powder
- 1 teaspoon onion powder
- 1 teaspoon smoked paprika
- Salt and pepper to taste

For Assembly

- 2 burger buns (preferably brioche or soft sandwich buns)



- Leafy romaine or iceberg lettuce
- 1 medium tomato, sliced
- Dill pickles, sliced

Preparation Steps

Now that you have all your ingredients, follow these detailed steps to prepare the Costco spicy chicken
sandwich.

Marinate the Chicken

1. Prepare the marinade: In a bowl, combine the buttermilk with a pinch of salt and pepper. This will enhance the
flavor and tenderness of the chicken.
2. Marinate the chicken: Place the chicken breasts in the buttermilk marinade, ensuring they are fully submerged.
Cover and refrigerate for at least 1 hour, or overnight for best results.

Prepare the Spicy Sauce

1. Mix the ingredients: In a small bowl, combine the mayonnaise, hot sauce, garlic powder, onion powder, smoked
paprika, and a pinch of salt and pepper.
2. Adjust the heat: Taste the sauce and adjust the hot sauce according to your preference for spice. Set aside
in the refrigerator until ready to use.

Coat the Chicken

1. Prepare the breading: In a shallow dish, mix the flour, paprika, cayenne pepper, garlic powder, onion powder,
salt, and black pepper.
2. Dredge the chicken: Remove the marinated chicken from the buttermilk and allow excess to drip off. Dredge each
chicken breast in the seasoned flour mixture, ensuring an even coating. Press down slightly to make sure the
flour adheres well.

Fry the Chicken

1. Heat the oil: In a large skillet or frying pan, pour enough vegetable oil to cover the bottom (about 1/2 inch
deep) and heat over medium-high heat. The oil is ready when it reaches a temperature of 350°F (175°C).
2. Fry the chicken: Carefully place the breaded chicken breasts in the hot oil. Fry for about 4-5 minutes on each
side, or until golden brown and cooked through (internal temperature should reach 165°F or 75°C).
3. Drain excess oil: Once cooked, remove the chicken from the skillet and place it on a plate lined with paper
towels to absorb excess oil.

Assemble the Sandwich

1. Toast the buns: Lightly toast the burger buns on a skillet or in a toaster until golden brown.
2. Spread the sauce: Generously spread the spicy sauce on both the top and bottom halves of the toasted buns.
3. Layer the ingredients: On the bottom bun, place a piece of fried chicken. Add a layer of lettuce, followed by
tomato slices and pickles.



4. Top and serve: Place the top bun over the assembled ingredients. Optionally, you can add more spicy sauce on
top. Serve immediately.

Serving Suggestions

To make your meal complete, consider the following serving suggestions:

- Side Dishes: Pair your spicy chicken sandwich with classic sides such as French fries, potato wedges, or a side
salad for a balanced meal.
- Beverages: Enjoy with refreshing beverages like iced tea, lemonade, or a cold beer for adults.
- Garnishes: Add extra toppings like avocado slices, jalape�os for more heat, or cheese to enhance the flavor
profile.

Tips for Perfecting Your Sandwich

- Marination Time: Allowing the chicken to marinate overnight will yield a juicier and more flavorful patty.
- Oil Temperature: Keep an eye on the oil temperature; too hot can burn the coating, while too low can make
the chicken greasy.
- Breading Variations: For a gluten-free option, substitute all-purpose flour with a gluten-free flour blend or
cornmeal.
- Spice Level: Customize the spiciness of the sauce and the chicken breading to suit your taste preference.

Final Thoughts

Creating a homemade version of the Costco spicy chicken sandwich is not only fulfilling but also allows you
to tailor the flavors to your liking. With the right ingredients and preparation techniques, you can enjoy this
delicious sandwich any time you crave it. Whether you opt for a milder taste or ramp up the heat, this recipe is
sure to impress your family and friends. So grab your ingredients, follow these detailed instructions, and enjoy
your homemade Costco spicy chicken sandwich!

Frequently Asked Questions

What are the basic ingredients for making a Costco spicy chicken sandwich?

The basic ingredients include a spicy chicken breast fillet, a burger bun, lettuce, tomato, and your choice of
spicy sauce or mayonnaise.

How do I prepare the spicy chicken breast for the Costco sandwich?

You can bake, grill, or fry the spicy chicken breast according to the package instructions, typically at 375°F
for about 20 minutes if baking.

Can I make my own spicy sauce for the Costco chicken sandwich?

Yes, you can mix mayonnaise with sriracha or hot sauce to create a simple spicy sauce for the sandwich.



What toppings are recommended for the Costco spicy chicken sandwich?

Recommended toppings include shredded lettuce, sliced tomatoes, pickles, and cheese for added flavor.

How can I make the Costco spicy chicken sandwich healthier?

You can use a whole-grain bun, add more vegetables, and use a lighter dressing to make the sandwich healthier.

What side dishes pair well with the Costco spicy chicken sandwich?

Great side dishes include coleslaw, sweet potato fries, or a simple garden salad.

Can I use a different type of bun for the Costco spicy chicken sandwich?

Absolutely! You can use whole grain, gluten-free, or brioche buns based on your preference.

How can I store leftovers of the Costco spicy chicken sandwich?

Store any leftovers in an airtight container in the refrigerator for up to 3 days. Reheat in the oven or
microwave before serving.
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