KFC Style Fried Chicken
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INGREDIENTS:

3 cups flour

1 envelope tomato Cup-O-Soup (may substitute Knorr brand tomato soup powder mix, or any cream of soup with 1 TBS. paprika)

1 envelope Good Seasons Italian dressing

a pinch each of sugar, salt, garlic powder, onion powder, ground black pepper, poultry seasoning, dried parsley, dried oregano and cayenne (or use as much as you want!)

½ cup salt

2 quarts cold water

1 lb. chicken pieces – I like to use 2 thighs and 2 drumsticks (skin on, bone in) for just the two of us

oil for deep frying

PREPARATION:

Dissolve the salt in the 2 quarts of water and brine/soak the chicken in this solution for 30 minutes to an hour in the fridge before cooking. For boneless, skinless chicken breasts, dissolve only ¼ cup table salt in 2 quarts of water. Let the chicken breasts soak 30 minutes up to an hour before cooking. 

Preheat oven to 350° F.

Place all the rest of the dry ingredients in a doubled paper bag. After allowing the chicken to come to room temperature, place the chicken pieces in the bag, one at a time, and shake until well coated. 

Pour the oil into a large, heavy-bottomed stockpot to a depth of 1-inch and heat to 350° F. on a thermometer.

Working in batches, carefully place several pieces of chicken in the oil and fry for about 3 minutes on each side until the coating is a light golden brown (it will continue to brown in the oven). Don't crowd the pieces. Remove the chicken from the oil and place each piece on a metal baking rack set on a sheet pan. Allow the oil to return to 350° F. before frying the next batch. When all the chicken is fried, bake for 30 to 40 minutes, until the chicken is no longer pink inside. Serve hot.

Notes:

This recipe originally called for 2 envelopes of the Italian dressing and self-rising flour because it was totally baked in the oven at 350° F.  for 40 minutes and not par-fried, as I like doing. 

