
1 (3- to 3 1/2-pound) chicken, 

cut into 8 pieces


1 quart buttermilk


2 tablespoons plus 


2 teaspoons kosher salt


2 tablespoons sugar


A few fresh herb leaves or 

sprigs, such as bay leaves, 

rosemary, tarragon, or thyme 

(optional)1 tablespoon sweet 

paprika


1 tablespoon freshly ground 

black pepper


2 teaspoons garlic powder


1 teaspoon cayenne pepper


4 cups all-purpose flour


1 tablespoon baking powder


Peanut oil, canola oil, or 

vegetable shortening, for frying

\R Place the chicken in a large airtight containerR

_R Mix the buttermilk, 2 tablespoons of the salt, and the sugar in a 

medium bowl until the salt and sugar dissolveR

AR Pour the mixture over the chicken, add the herbs (if using), 

cover, and refrigerate 6 hours or overnightR

MR Stir together the paprika, black pepper, the remaining 2 

teaspoons salt, the garlic powder, and the cayenne in a small 

bowlR

aR Combine the flour and baking powder in a 1-gallon resealable 

plastic bag or a large lidded containerR

=R Seal the bag (or cover the container) and shake to combineR

4R Drain the chicken in a colander (discard the buttermilk) and 

transfer to a baking sheetR

[R Sprinkle the chicken with the spice blendR

2R Add 1 piece of chicken to the flour mixture, seal the bag, and 

shake to coatR

\/R Transfer to a plate and repeatR

\\R Pour enough oil to fill a 12-inch heavy-bottomed skillet to a ½-

inch depthR

\_R Heat the oil until it reads 325°F to 350°F on an instant-read 

thermometerR

\AR Carefully place the chicken thighs in the center of the skillet 

(because they take the longest to cook) and the legs, breasts, 

and wings around the perimeter, being careful not to overcrowd 

the pan. (You may have to fry the chicken in batches.S

\MR Fry until the chicken is golden brown and crisp on both sides, 

and an instant-read thermometer inserted into the chicken 

reads 165°F for the breasts and 170°F for the drumsticks and 

thighsR

\aR Transfer the chicken to a wire rack and let cool slightly before 

serving.

YIELD:  serves 6

Ingredients

Pan-Fried Chicken
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Preparation Method

Soaking the chicken overnight in buttermilk is ideal, but if you are pressed for time you can dredge the chicken 

pieces in seasoned flour, dip in buttermilk, dredge again, let the chicken rest for 5 to 10 minutes, and then fry.
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