Omoumt Measurs Imovredient - Freparation Method
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porcls chicken wings -~ ssparvated st doints, wing tips resevved for stoo
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CLIEE lims juics

L buabhermilk

tablespoons osclio - minosd
tablespoon crushed ved pepper

EE IO crushaed red peppar
tablaspoon koshaer salt

CHEE all-purpose flour
tablespoons Emseril’s Oreclse Sessoning
ouEThE wagetable oil
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LR sy
tablespoons lims Ffest
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Flaoms the chickern in & 1 sallon re-ssalable plastic food storvass bese In a meciom bowl,

combins L5 cups of the lime Juice, the bubtermilk, ssvlic, 1 ths of red pepper and fhe

kosher sall. Mix well o combime and pour ower the chicken in the base Seal the bao and
afrigerate owvernioht, or at least 12 hours, turning occasionallu.

= gquart cast-iron Dutch oven over med-hioh heast with 3 guarvts of vegetabls oil.
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rEas, Femowe chicken from refrigerator, dreain throwsh 8 colandse,

ril's Seazoning in 2 1 osllon plastic bag and place the chicksrn, |
1
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= Flour and shake to ooat. Lay the costed chicken on s wire rack se
covir & sheet pan o orest for 20 minubes. Do all the ohicken this waw. Fry chicksen in batohes,
The tamparature of the ol should deop bo around 308, The ohicken should feg undil they ave
solden brown and beoin fo flost, sbout V-9 minutes. Place the frised chicken on & paper-lined
shaat pan and placs in the overn o kssp warm a5 gou fry the rest of the chickser. Let oil
raturn o 358 before fruing new hatohes,

Onoe a1l the chicken iz frisd, place the honey, ldme zest, remsindrs L54 cup of lims juios
andd remasindng teasspoon of red pepper inos snall bool snd comnbdres. Seres winos with dipeding

sEuieE on sice.
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EECHI black pepper
EEHHIN i powcdar
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