Chicken: Fried


Chicken: Fried from heaven directly to your gut

Brine

2 C buttermilk

2 T salt

1 whole 3½# chicken cut up 8 – 10 pieces

Breading

3 C all purpose flour

2 t baking powder

¾ t thyme

½ t pepper

¼ t garlic powder

6 T buttermilk

Fry

4 – 5 C Crisco (¾” deep in Dutch oven)

Whisk together buttermilk and salt until dissolved, add chicken pieces, cover and let stand ¾ - 1-hour max.

Whisk breading ingredients together, add 6 T buttermilk and mix until resembles coarse sand

Bread each piece individually, pressing breading into chicken w/fingers, set aside until all pieces are breaded.

Heat oil in Dutch oven (medium heat) to 375°, place breaded chicken pieces into oil (do not crowd) cover pan and cook 4 minutes, remove lid, turn chicken pieces and finish cooking 4 – 6 minutes longer uncovered. Oil temp will drop to 300° - 315°.

For spicy

Add 4 T Tabasco sauce to brine

In breading replace thyme with 2 T cayenne & 2 t chili powder

