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tablespoons roasted chile oil

Irva lavas containst, oombins buttermilk, hob sauce, 2 tablespoons sall, Saoe,
et A2 tspn Dlack pepper. Stiv well arndd add ohicken strips. Cover and refrissrats for -
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I a wice dish, combins flour, baking powder ard the remsining salt pepper and codgsnne.
Tramnsfer chicken to flour arnd coat evenly, Feserws U002 cup of marinads.

Im g medium bonl, beat soos and reserved marinads. Dp 4 pdece of chicksn a2t 8 tims into o
mixture and reburn o flour, rolling carefully o svold separation.

Im & Duboh oven ower med-bdoh heat, sarm wegebable oll ontil 3250 Add sz much ohicksn as
Lilly flip the pieces over and oook for
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will fit withoot cromding. Fryg for &8 minutes, o
E- o mors mirdbes, Bepest and drain on paper boms 15

Wiisk suvue ingredients toosther in s snell saucepan owver low heat, Sevve warm over ohicksn
st watfles.,



