Hmount Measurs Imoredient - Freparation Method
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CloeEs garlic - 8Y cubss
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TEREROOn cdijdorn muistard

tablespoons kosher sall

tablaspoon ELERET

poLincls Drecdler ohicken - out into B places
A all-purposs Flour

R cornstarch
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TEaEpRoon kosher sall
TEmEROOn black pepoer
1452 teaspoons oaTlic poncdar
4% besspoon i pomcarT
IO panrika
1 pinch RS
wamstable oil for frying
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I =mall saucepan, heat 72 cup of buttermillh until it comss up to 2 shimmer.  Hodd the

]

affron and remows Trom heat. Let stand for 18 minubes.

i

Four this mixzture along with the remaining buttermilk and the rest of the mavinads inovedi-
arts into 8 hlender arnd blend on bdab until smooth.

Flacs the chicksr in s bowl or casserols dish and cover with the navinads. BEsfrigerats for

g bl combine the nest 8 inovedisnts thoroushluy, Bemowe the ohiken from the
arwd placs in s colandse for s fee ninuies o deain, reserving the marinads, Dredos
o s=hake the chiken pieces indivicuslly in o the flour mistures and place on wive rack over

Dip The ohdcken onces mors in the mavinads, letting excess odrip of Y. Cost sosin i the flour
mixture and place hack on the wire rack. Let the chiken =it on the rack for L hour o dey

argd coms to oroom temperature,

Flace the chickern in the hot oil and o o -1 mirutes, making sure the il temperature



