Hmount Measurs Imovredient - Freparation Method
1wl chickern - oub e

1 ooup Duttermill
1 oup all-purposs Flour

LR o parko o bresd orunbs
1 tablespoon sall

1 bEssDoon coriandsr sseds - boasted and ground
e teasspoon M LOEN Or S D EnD
1 besspoon chimayo chile powdsr
1A teaspoon frashly goround black pepper
1 cup corm o weaetable oil
Waszh arnd drey the chicken pisces arnd put in & olass heking dish. FPour the buttermilk over the

chickern arg turn fo ooet. Dover the dishowith plastico wrap and mavinets in the refivigerator
Foor 4 beoave Mix the flour with the bresd ovombes, salt, angd spices in s lavos plastio bao
Ome at & btime, remnove the chicksn piecss Yrom the bobbermilk and desir, then drop dndo the

meazmorecd Tlour argd shake o oost thourouohlo. Pt the ohicksn pleces on & rack o drae In
& laroe, Reswy skilled hest the oil untd ot Broon the ohicken pleces on both sides, about

15 mirntbesy then reducs the heselt, add 2 tablespoons of weter angd cover the skillet fighilu
Comtinus cooking shout 38 mirngtes, checking o prvent scovching, them remnowe the oover.

Comtinus frying the chicken another 18 or 45 mirutes untl costing is orvispy and meat iz
i_.l_)i_i;- s-!xj 'H"; T s"iux._;h,,



