You can make your own coating for chicken by combining bread crumbs with an assortment of spices, rather than buying the more popular store brand. This coating can also be used on fish and pork chops. 

This reminds me of the time that I lived in Buffalo and we had a party at our apartment. Spike no longer lived with me but another teacher had moved in to help pay the rent. Since I had to work nights, I was going to be late for the party so I had to delegate cooking the chicken to Harry, my housemate. I prepared some chicken coating mix and Harry had to do the rest. The chicken turned out good but a few days after the party I noticed a funny smell in the kitchen. The garbage had been removed so it wasn’t that, but I could not figure out what it was. A day or so later the smell was worse. I finally figured out what the rotten smell was: before Harry cut up the poultry, he removed the internal organs and instead of throwing them in the garbage, he put them in the kitchen pantry. Whew!

