
Oven Krisp Hot & Spicy Peanut Butter Chicken 

 

1 cup Oven Krisp Hot & Spicy Chicken 

1 3½ lb. Fryer, cut up 

2 chopped Onions 

1 cup Creamy Peanut Butter 

½ teaspoon Cayenne Pepper    

½ Salt 

2 cups Water 

2 tablespoon Vegetable Oil 

Chopped Peanuts 

 

Preheat Oven to 350° 

Rinse chicken part and dip in Oven Krisp Hot & Spicy Chicken Mix. Place chicken in 

baking dish sprayed with a vegetable spray. In a skillet with oil, cook onions until soft, 

approximately five minutes. Stir in peanut butter, cayenne pepper, and salt. Gradually, 

mix in water. Sauce will thicken slightly. Pour half of sauce over chicken. Bake chicken 

at 350° for 1 hour. Fifteen minutes before completion, pour remaining sauce over 

chicken. When cooked, put on a platter with sauce and garnish with chopped peanuts. 

 


