Fried Chicken

Chicken thighs – 1 thigh per person

· Sprinkle salt, pepper and garlic powder on each thigh, front and back

½ cup hot sauce

2 eggs

· Mix hot sauce and eggs together in a bowl

1 ½ cups self rising flour

· Dredge thighs in flour, immediately place in hot oil

Oil

· Pour enough oil into pan so that it reaches ½ way up the chicken

· Heat to medium-medium high heat – do not put oil too high, it will burn.

· When oil is hot enough, place chicken in skin side up.  Cook for 5-6 minutes per side.  Look for golden brown color.

· You can tell chicken is thoroughly cooked when 1) all juices run clear (no pink), 2) the meat does not contain any red or pink coloring and 3) when you pierce the flesh, your fork/knife should go through the meat with little to no resistance.

Enjoy with your favorite sides and condiments.

Chicken Katsu

See the website for a short history on katsu.  If you write about your reaction to learning about katsu in your reflection, I will give you +5 points extra credit.

1 boneless, skinless chicken thigh/group member

3/4 cup flour

3 eggs, beaten

1 cup panko flakes 

oil for frying, placed on medium-medium high heat

1. Arrange your ingredients in a row:

	Flour


	Beaten Eggs
	Panko


2. Dredge thigh in flour

3. Dip thigh in eggs (both sides, flip if necessary)

4. Coat with panko 

5. Immediately place in hot oil

6. Cook until panko is golden brown

7. Remove from oil, and place on plate with paper towel to soak excess oil

8. Enjoy with katsu sauce, see recipe below

Katsu Sauce

½ cup ketchup

2 T brown sugar

2 T shoyu

1 T Worchestershire sauce

 Mix until combined.  Enjoy with chicken katsu.

