Oven-Fried Chicken – recipe serves 2.
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This method of frying chicken is supplemented by mostly baking it in the oven, which assures that it won’t get burned on the outside before the inside is fully cooked. I use this method a lot.
Ingredients:

½ pound chicken pieces, bone-in

1 quart buttermilk

1 cup all-purpose flour

1½ teaspoons salt

1 teaspoon ground, black pepper

Vegetable oil for frying the chicken (amount depends on size of pot – see directions) 

Preparation:

Place the chicken pieces in a large bowl or Ziploc baggy and pour the buttermilk over them. Cover with plastic wrap or seal the baggy and refrigerate overnight.

When ready to cook, preheat the oven to 350° F. Set a wire rack in a foil- or parchment-lined baking sheet and put it on the middle shelf in the oven.

Combine the flour, salt, pepper and any other spices you like in a large bowl. Take the chicken out of the buttermilk and coat each piece thoroughly with the flour mixture (I shake it all up in a paper bag). Pour the oil into a large Dutch oven or heavy-bottomed pot to a depth of 1” and heat to 360° F. on a thermometer.

Carefully place the chicken in the oil and fry for only 1 – 2 minutes on each side, until the coating is a light golden brown (it will continue to brown in the oven).  Remove the chicken from the oil and place each piece on the metal rack in the sheet pan. Bake for 30 to 40 minutes, until the chicken is no longer pink inside. 
Serve hot. Goes great with mashed potatoes and chicken gravy on the side.

