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Classic Fried Chicken
1 whole chicken cut into pieces
Seasoned Salt

Black Pepper

Garlic Powder

Onion Powder

1 T vinegar

Flour Mixture:

2 cups of flour + 1t seasoned salt +1 t black pepper + 1t garlic powder
1 cups Peanut Oil +  1 stick butter
1. Heat oil over medium heat in large cast iron skillet
2. In a glass or plastic bowl , add chicken pieces and sprinkle with garlic

3. Season evenly with spices. Turn chicken in bowl with vinegar and season all sides with spices. Set aside.

4. Prepare Flour mixture in 1 gallon zippered freezer bag. Shake to combine.

5. Add Chicken pieces one at a time to flour mixture, shake to coat.

6. Shake excess flour from chicken and carefully place in hot oil/butter mixture

7. Fry until golden brown. Make sure oil does not begin to smoke. Do not turn up heat.  

8. Turn until browned completely on all sides. Thoroughly cooked chicken will not be red anywhere near the bone.

Enjoy!
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