
Fried Chicken in a Basket

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2 teaspoons pepper  black freshly ground 

2 cups buttermilk

1 gallon canola oil  for deep-frying 

0.3 cup dijon mustard

2.5 cups flour  all-purpose 

2 teaspoons garlic powder

1 tablespoon kosher salt

4 servings kosher salt and pepper  black freshly ground 

2 teaspoon ground mustard  dry 

READY IN

770 min.

SERVINGS

4

CALORIES

8925 kcal

https://whatsheate.com


2 teaspoons paprika  smoked 

1 cup cup heavy whipping cream  sour 

1  meat from a rotisserie chicken  whole cut into 10 pieces, or 4 legs and 4 thighs 

Equipment
bowl

frying pan

oven

whisk

wire rack

pot

sieve

kitchen thermometer

Directions
Make the marinade by combining the buttermilk, sour cream, Dijon mustard, salt and freshly

ground black pepper in a large bowl.

Mix well with a whisk. Season the chicken pieces with salt and pepper and place in the

marinade. Stir everything together so the chicken is coated evenly, cover, and set aside in the

fridge to marinate for 12 hours.

Fill a heavy-based pot (such a deep cast iron skillet) with canola oil and set over medium-

high heat. Using a thermometer, heat the oil until 375 degrees F. Preheat the oven to 350

degrees F.

Prepare the coating by adding the all-purpose flour, salt, paprika, mustard powder, and garlic

powder together in a large bowl.

Mix with a whisk. Take the chicken pieces out of the marinade and dredge lightly in the

seasoned flour, 1 at a time. Set the coated pieces on a wire rack over a tray as you work.

Add the chicken, 3 to 4 pieces at a time, to the hot oil, skin-side down. Cook until golden

brown, 5 to 7 minutes. Increase the heat on the oil if you need to as the chicken will bring the

temperature of the oil down.



Remove the chicken from the pot with a wire strainer and set over a clean rack over a tray.

Season with salt while still hot. Continue to cook in batches, allowing the oil to heat up again

before adding the chicken to the pot each time.

Place the chicken into the oven and cook for another 8 to 10 minutes until cooked through.

Allow the chicken to rest for 5 minutes before serving. Pile high in a basket for a fun

presentation.

Nutrition Facts

 PROTEIN 2.21%
  FAT 94.63%

  CARBS 3.16%

Properties
Glycemic Index:55.5, Glycemic Load:45.21, Inflammation Score:-9, Nutrition Score:40.543478136477%

Nutrients (% of daily need)
Calories: 8925.07kcal (446.25%), Fat: 952.64g (1465.6%), Saturated Fat: 83.27g (520.45%), Carbohydrates: 71.58g

(23.86%), Net Carbohydrates: 67.91g (24.7%), Sugar: 8.46g (9.4%), Cholesterol: 189.96mg (63.32%), Sodium:

2195.92mg (95.47%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 50.17g (100.35%), Vitamin E: 160.06mg

(1067.09%), Vitamin K: 653.9µg (622.76%), Selenium: 68.33µg (97.61%), Vitamin B3: 17.99mg (89.93%), Vitamin B1:

0.84mg (56.26%), Vitamin B2: 0.95mg (55.69%), Phosphorus: 546.2mg (54.62%), Manganese: 0.84mg (42.24%),

Folate: 167.94µg (41.98%), Vitamin B6: 0.83mg (41.59%), Iron: 6.17mg (34.29%), Vitamin B5: 2.83mg (28.31%),

Vitamin A: 1332.76IU (26.66%), Zinc: 3.95mg (26.36%), Calcium: 250.63mg (25.06%), Magnesium: 89.06mg

(22.26%), Potassium: 763.8mg (21.82%), Vitamin B12: 1.26µg (21.05%), Copper: 0.29mg (14.67%), Fiber: 3.66g

(14.65%), Vitamin D: 1.94µg (12.94%), Vitamin C: 3.72mg (4.51%)


