Crispy-Fried Chicken Strips for Two
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Ingredients:

6 - 8 chicken-breast tenders (3 - 4 per serving, depending on how big they are)
2 cups buttermilk, divided
1 cup all-purpose flour
3 teaspoons Cajun/Creole seasoning
Vegetable oil, for frying the chicken strips
Preparation:

Rinse chicken and pat dry with paper towels. Reserve ¼ cup of the buttermilk, then pour the rest in a bowl and submerge the chicken in it for 30 minutes, or overnight.

 

When ready to cook, preheat your oven to 200° F. and place a wire rack in a foil- or parchment-lined baking sheet. Place it in the oven.

Combine the flour and seasoning; mix well together, then add 3 tablespoons or so of the reserved buttermilk into the flour mixture, stirring very gently and cutting the flour in with the edge of a fork until becomes evenly lumpy with little buttermilk clumps no bigger than shelled sunflower seeds. What you do not want to end up with here is bread or pasta dough! I do this in a 9” pie dish with nice, high sides.
 

Heat 1” oil in a skillet or large, deep saucepan on medium-low to medium heat, until it reaches no more than 320° F.  Remove four of the buttermilk-soaked strips from the bowl and dredge in the flour mixture. 

 

When the oil is hot, fry 3 - 4 strips at a time (depending on how many you’re making per serving). Cook for 2 – 4 minutes, turning frequently, until crispy and golden. 

 

Remove the strips to the baking sheet in the oven to keep warm while you fry the remaining strips. 

 

Serve with French fries and dipping sauces of choice, like BBQ sauce, sweet & sour sauce or ketchup;  honey-mustard sauce is made by mixing together 7½ teaspoons honey, ¼ cup spicy mustard, salt & pepper to taste. 

