The Two Bite Club: Chicken Fri '
- rned Chick |
ICken with Pan Gravy 10/19/14, 6:05 PM

thetwobitec] -
- ub.com http.//www.thetwobiteclub com/2012/07/chicken-fried-chicken-with-pan-gravy html?m=1

Chicken Fried Chicken with Pan Gravy
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Fl;v: mg SOme good ol' southern comfort food. If that's what you're looking for, well let
ned Chicken TAKES.THE.CAKE. (Yes, | did the whole

That's how strongly | feel about this dish. )

me tell you, this Chicken
caps lock with periods for emphasis thing right there.

L:itsct:i yf;, ve heard of (?hicken Fried Steak, which is pretty much the sister recipe to this one. Same concept, just
ut the beef for chicken. Trust me, we eat enough beef around here. | prefer tender, juicy chicken breasts

(S:oate::lhm a golden crispy crust covered in creamy peppery gravy..mmmm. Throw a generous helping of silky
mooth mashed potatoes on the side and you've got perfection on a plate. Yum, yum and yum.

This one'll sticik tf:f yf:sur ribs and leave your tummy satisfied, | can guarantee that. My husband took one bite and
gave me the, "This is good.” On the first bite. Now that's success and makes me one happy mama.

Ingredients

* 2large chicken breasts (my 2 chicken breasts were around 1% Ibs)
e salt and pepper

* 1 cup flour plus an additional % cup for the gravy
e 1 tsp salt

e 2tsp pepper

e 2 tsp garlic powder

e Yatsp cayenne pepper

¢ 1eqgg

e 1 cup milk plus an additional 2+ cups for the gravy
e canola oll for frying

e more salt and pepper, to taste

Instructions

1 Pound chicken breasts between two pieces of cling wrap with a meat tenderizer or a rolling pin until they are
2bout Y4 inch thick. | use my trusty rolling pin. Be careful that the chicken doesn't start breaking apart into pieces.

> | like to cut my large pieces into smaller ones for easier flipping in the frying pan and to make plate-fiendly
rtion sizes. | cut the large pieces into 3 small ones. Or you can leave the pieces monster huge. It's up to you.
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Season both sides of the chicken with salt and pepper.

3. In a shallow dish (pie plates work well, too) combine the flour, garlic powder, 1 tsp salt, 2 tsp pepper and
cayenne pepper The seasoning amounts are just estimates, so feel free to add more or less to your liking. This is
approximately what | added. Maybe even a little more. In another shallow dish combine the milk and egg. Beat the

egg with a fork or whisk until it's completely combined with the milk.

4. Set up your assembly line. 1. chicken 2. wet mixture 3. dry mixture 4. a clean plate for the coated chicken.
Dip the chicken in the wet mixture, then the dry mixture, and repeat again with the wet mixture then the dry mixture.

Each piece will be dipped four times before making it to the clean plate at the end.

5. Heat the canola oil in a heavy skillet over medium heat (/ like to use my cast iron). Use enough oil to coat the
bottom of the pan, but not completely cover the chicken when it's added. Make sure it's good and hot before adding
the chicken. Don't use high heat for the oil or it will burn the coating of the chicken before the inside cooks through.
Fry the chicken in batches for about 3-3%2 minutes per side. When you flip it, the coating should be golden and
crispy. If it's not, it's not ready to flip. Place the cooked pieces on a paper towel lined plate. The finished chicken
should be cooked to an internal temperature of 165° (it never hurts to bust out the meat thermometer and check one

of your thicker pieces).

6. After frying all of the chicken, pour off the oil into a measuring cup, keeping as many of the brown bits in the pan
as you can. Put about ¥ cup of the oil back into the pan and add % cup flour, whisking to make a roux. Continue
whisking the oil/flour mixture, scraping the brown bits up and continue cooking until the roux is a nice golden brown

color.

7. Slowly add the milk to the roux, whisking constantly until all of the milk has been combined. Add additional
milk until the gravy is the consistency that you like. Then season, season, season with salt and pepper. Use lots of
nepper and salt to taste. Keep adding seasoning and tasting until it tastes yummy. If you don't add enough
seasoning, the gravy will just taste like liquid flour which is just plain yucky. If it doesn't taste good, you haven't
seasoned it enough. Add, taste, add, taste. Itll get there.

5. Serve with a side of mashed potatoes and slather the chicken and the taters with the pan gravy. You can find a
perfect mashed potato recipe below.

Notes

o Also pictured: Traditional Mashed Potatoes

« Try this recipe for chicken tenders! Omit making the gravy and serve with your favorite tender dipping
ice. YUM!

Adapted from Chicken Fried Chicken found on Malisa's Food Blog.
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