Amoumt Measurs Inovredient - Freparation Method
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szpoons Tresh lemon Juics
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dezpoons Tish sauce
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Thai or hebansro ohiles - thinly slicsd
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CLESE cdiztilled white winsosar

cloness garlic - finely minosd
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brag leaf
PERELOONE Dlack pepperoorn
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BERDON FLIGET
17 T I EHRLCE
BE racd papear Tlakaes
BB zalt

chickan
proarchs chicken pisces with skin and bonss
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L all-purposs Flour
TERELOON paprilka
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TERELOON black peppey
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TS paradt oil

Make the saucs, Combdrs saocs oaith 3594 cup sater and refrioerate,
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Make the brothe In s laros pob with s tiabt Lid, combims all of the ingredisrts with L5 oups
matex oo enouoh o cover chickern. Cover argd simmer for 3 ominobes, then turn down as low

az possible,

Hrvanos chicken and season with s=alt. Sdd o broth, cover and poach for 15 minutes, turming
K

orce halfueay throush. Eesp lomer than gentle simmear.

Tourm of f hest and a2llow chicken to soak for 28 minutes., Fat dryg with paper towels and dizcard
ot

Four buttermilk in & laros shallow bowl, In s plastic bao, combins flour, 1 t=pmn salt, paprika
arwd the peppayr, e ohicken in buttermilk then shebe i bag. Let chicken rest for 15 minutes,

st oodl b 3RE. Cook chickern in batohes for 8-10 minutes, furning every minots, Beep oil
betwssn 358 argd 3685, Chicksrn should bes 165,

Let chicken cool and sevwve with sauoe.



