Fried Chicken, Covered SKillet
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Ingredients:
whole fryer chicken, cut into pieces Add to a Pie Plate:
salt & black pepper 1-1/2 cups of self-rising flour

Crisco or vegetable shortening
3” deep iron skillet, (with lid)

Instructions:

Rinse chicken pieces and pat dry. Cut each breast into two pieces. Salt and pepper the chicken well. Beat eggs
and pour over the chicken. Coat each piece with the flour mixture, then let it sit for 10 minutes before frying.

Put shortening in a deep iron skillet. The oil should be 1/2 inch high. Preheat the oil until hot, then add the
chicken pieces. Fry on both sides until golden brown. Place a lid on the skillet, ensuring it has a steam hole to

allow steam to escape. Cook with the lid on for 5 minutes. Flip each piece and cover with the lid for 10 minutes.

Flip the chicken, reduce the temperature slightly, and cook covered for an additional 5 minutes.

Remove the chicken and place on a wire cooling rack with parchment paper underneath or paper towels to
catch the oil. Do not rest the chicken directly on paper towels. Let the chicken rest and cool before serving.

s  Tammy’s tip: chicken juices should run clear when done. If there is pink or red in the juices, the chicken

j, should cook longer.
/ ~

The internal temperature of the chicken must reach at least 175°F.

“If'it has been a long time since granny cooked you chicken, this is the recipe for you! The
chicken is so soft it tastes like it was pressure-cooked. So delicious!”- Tammy




