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Amoumt Measurs Inovredient - Freparation Method
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ol chicker O34 el - ool up
LI boabhermilk

prarndd ol

salt ard peppar
LI all-purposs flour - ssasonsd with salt and pepper
ETE socs mixad with 2 theen waler angd sessonsd with salt arndd peppear
CLSE Blue cormmeasl - seasonsd with sall and peppar
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ancho honsy S50
LR Py
tablezspoons ancho cohile powces
buttermill haoon F‘i_f'i:-?:ih"ﬂ?ﬂf
s rad Dlizs potatoss - skin on and boiled
tablespoons bobber
L Easttermilk
Clomess rosstad garlic - smashed to & pasts
g cockad hacon - orunblad
zalt and paeppar
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Flace chickern in & larvage bakino dish, add buttermilk, turm o cost. Cower and place in
efvigerator for at least 4 hours. Hest L inch of peanut ol inoa cast dvon skilled o 358,
F&mx v chdoken feom bubtermilk, pab dey and ssason with sslt srnd pepeer. Dip ssch piscs
of ohdckan i the flour arnd pat of T ecess, Dip in the esos and then oovrmeal. Slowly add
the pisces o the hot pan skin side down in batohss, Cowver the skillet arnd reducs hest fo

s"il

madivm high and cook for 7 ominutss, renove the cover, turn the chicken owver and cook Tor
o mirndtes, Drain on paper bowsls and transfer o platber. Drizsle with Snoho honsy Sauce,

Saucer Ml ingredisnts fogether until blended.

Fotatoss, Combins in bowl and snash, don't pures,



