
Zakary Pelaccio's Curry Leaf Fried Chicken
 Dairy Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.3 cup pepper  black freshly ground 

2 tablespoons peppercorns  black 

4 servings pepper flakes

2 cups to 2 chilies slit  green such as anaheim or hungarian wax chopped 

4 servings sea salt

2 tablespoons coriander seeds

4 sprigs curry leaves  fresh 

1  bay leaves  dried 

READY IN

1440 min.

SERVINGS

4

CALORIES

1280 kcal

https://whatsheate.com


2 cups flour  all-purpose 

2  garlic clove  crushed peeled 

0.3 cup kosher salt

6 cups cooking oil  such as grapeseed or canola neutral 

1 teaspoon sea salt

2 cups vinegar  white 

3 pounds chicken  whole cut into 8 pieces 

Equipment
bowl

sauce pan

whisk

wire rack

pot

sieve

blender

plastic wrap

baking pan

kitchen thermometer

slotted spoon

Directions
The day before, brine the chicken: In a large saucepan, combine the cincalok, garlic,

peppercorns, coriander seeds, bay leaf, and 2 cups water. Bring the water to a simmer over

medium-high heat and cook for 10 minutes. remove the pot from the heat and let the solution

cool completely.

Pour the cooled mixture into a large bowl.

Add the chicken pieces, tossing well, then cover the bowl with plastic wrap and refrigerate for

24 hours.



The day before, make the chili vinegar: Puree the chilies, vinegar, and 1 teaspoon sea salt

together in a blender.

Transfer the liquid to a bowl and refrigerate, covered, for at least 24 hours to let the flavors

meld. Strain the mixture through a fine-mesh sieve, discarding any solids.

Remove the chicken from the brine and pat it dry.

Whisk together the flour, kosher salt, and pepper in a large bowl. Dredge the pieces of chicken

in the flour and put them on a cooling rack set over a baking pan.

Let sit them for 5 minutes and then repeat the dredging process to make sure you get a

perfect coating of flour.

Meanwhile, heat the oil in a large, heavy saucepan to 350°F over high heat (measured on a

deep-frying thermometer). once the temperature is reached, reduce the heat to medium-

high to maintain it.

Working in batches, add the chicken to the oil and fry until the chicken is golden, crispy, and

cooked through, about 12 minutes for white meat and 15 to 17 minutes for dark.

Remove the chicken pieces with a slotted spoon and place on a cooling rack. Season

generously with coarse sea salt.

When the chicken has finished cooking, fry the curry leaves in the cooking oil until crispy,

about 10 seconds, then transfer them with a slotted spoon to a paper-towel-lined plate to

drain.

Place the chicken on a large plate and crumble some of the fried curry leaves over it. Pile a

few more whole fried curry leaves on the side as a garnish and serve with a little bowl of the

chili vinegar.

Nutrition Facts

 PROTEIN 12.42%
  FAT 66.11%

  CARBS 21.47%

Properties
Glycemic Index:66, Glycemic Load:37.45, Inflammation Score:-9, Nutrition Score:42.482173950776%

Flavonoids
Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.03mg, Quercetin:

0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)



Calories: 1280.34kcal (64.02%), Fat: 93.56g (143.93%), Saturated Fat: 12.39g (77.42%), Carbohydrates: 68.36g

(22.79%), Net Carbohydrates: 57.89g (21.05%), Sugar: 3.39g (3.77%), Cholesterol: 122.47mg (40.82%), Sodium:

8222.34mg (357.49%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 39.54g (79.08%), Vitamin B3: 38.21mg

(191.05%), Manganese: 3.17mg (158.29%), Folate: 364.93µg (91.23%), Vitamin E: 12.56mg (83.76%), Vitamin C:

66.99mg (81.2%), Vitamin K: 84.37µg (80.35%), Selenium: 47.25µg (67.5%), Fiber: 10.47g (41.87%), Vitamin B1:

0.63mg (41.8%), Iron: 6.95mg (38.63%), Vitamin B6: 0.73mg (36.31%), Phosphorus: 361.32mg (36.13%), Vitamin B2:

0.56mg (32.94%), Copper: 0.49mg (24.41%), Magnesium: 93.12mg (23.28%), Vitamin B5: 2.07mg (20.66%),

Potassium: 712.66mg (20.36%), Zinc: 3.01mg (20.06%), Calcium: 157.85mg (15.79%), Vitamin A: 509.33IU (10.19%),

Vitamin B12: 0.51µg (8.44%), Vitamin D: 0.33µg (2.18%)


