BON-TON FRIED CHICKEN -  SERVES 6

YOU WILL NEED: 

FOR MARINADE




FOR SPICED FLOUR 

1 QT WATER 




3 CUPS FLOUR 

2 TBS SALT 




1 TBS SALT 

2 TSP GARLIC POWDER



1 TSP GARLIC POWDER 

1 TSP ACCENT




1 TSP ACCENT

1-1/2 TSP WHITE PEPPER


1 TSP WHITE PEPPER 

2 TSP CAYENNE PEPPER 



1 TSP CAYENNE PEPPER 

1 TBS SOY SAUCE

2 TSP WORCESTERSHIRE 

4 EACH BONE-IN, SKIN-ON BREASTS, DRUMSTICKS AND THIGHS

VEGETABLE OIL FOR FRYING 

DIRECTIONS:

FOR MARINADE, STIR ALL SEASONINGS INTO THE WATER, MASHING THE GARLIC POWDER AND PEPPER SO THEY DON’T CLUMP.  FIND A BOWL JUST BIG ENOUGH TO HOLD THE CHICKEN.  COVER THE CHICKEN WITH MARINADE.  COVER THE BOWL AND REFRIGERATE 24 HOURS, MOVING THE CHICKEN PARTS AROUND ONCE OR TWICE. 

MIX ALL INGREDIENTS FOR THE SPICED FLOUR.

HEAT ABOUT 2 INCHES OF OIL TO 365 TO 375 DEGREES IN A DEEP CAST IRON POT OR SKILLET.  IF YOU HAVE A FRY DADDY, THAT WOULD BE EVEN EASIER. PULL THE CHICKEN PIECE BY PIECE FROM THE MARINADE AND DREDGE IT DIRECTLY IN THE FLOUR MIX.  SET ON A BAKING SHEET FOR 5 TO 10 MINUTES. COOK CHICKEN IN HOT OIL, 20 TO 25 MINUTES, TURNING EACH PIECE A FEW TIMES SO IT COOKS EVENLY AND TURNS GOLDEN BROWN. DRAIN ON A BROWN PAPER BAG OR WIRE RACK AND SERVE. 

THIS RECIPE IS FROM BON-TON MINI MART IN HENDERSON, KENTUCKY AND WAS SHARED WITH US BY LISTENER LINDA LANGWAY.  THANKS LINDA.   VERY YUMMY.  

NEXT WEEK:  BLUEBERRY CRUSTADA

