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Quick Tips

2 COMPILED BY THE COOK'S ILLUSTRATED TEST KITCHEN E

Cast-lron Care

Cast-iron pans often build up crud that can be difficult to dislodge with a sponge, and cleaning cast iron with a soapy scrubber
pad will affect the seasoning. Mary Fiynn of Maples, Fla., found that aluminum foil makes an effective (and safe) scrubbing device.
Affter using paper towels to wipe excess grease from a cooled pan, she follows the steps below.

1. Scrub the pan with a wad of heavy-duty aluminum foil, removing stuck-on food.
2. Rinse and dry the pan, then reseason it by using paper towels to wipe it with about | tablespoon oil,
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The Ultimate Crisp Fried Chicken

How do you make fried chicken with a grease-free, ultracrisp crust
and moist, deeply seasoned meat!

ried chicken is so patently
American, =0 perenndally *in,”
thar it vravels with a band of
unassalable wwons, hke Ciosca
Cola and "'F"rﬂ"' pie What makes it so
great? First, the crust. Crsp and crack-
I||1-4: with flavor, the crust must cleave o
the chicken iself, not flake oif in chips,
and it should be a deep, uniform mahog
any with no evidence of greasiness, As

for the chicken iisclt, it should be tender,

seasoned, and Aaveorful

The truth ix, though, frving chicken ar
hoimne is a daunring task, a messy tableans of
butternulk dip and breading, hat far, and
-.pl.'um'n one hopes will end ar the sionwe’s
edge. The resubts are offen tantanount o
the mess: greasy, peeling chicken skin and

dry, unseasoned mear.

The Chicken Before the Egg

First off, we decided against poorly butch
ered packaged chicken in fvor of a whole
b cat an howne e 12 manageable pieces
(see *Cutting It Do to Siee,”™ page 23}
In owr fira stove-sde excursson, we fried
up several batches of chicken with ditferent

coanings, oals, and soom, But our real ierest ressded
bencath the skin: half of the chickens had been
brined for pwo howrss the other half had pot, The
tasting results were uncquivesal: unbrined chacken
earmed muarks far below s bained compen

oy, The

reason! Scasondng, Scasoncd food has more favor,
Who wants to bite through a cnisp, nich, scasoned
crusy only o lit whie Styrofoama? Brincd nacat is also

quicy, which meant our brined chicken parts fned at

eqqual rares, relieving us of the noed 1o baby-sin the
white meat or pull the wings out of the £t early
Souking chicken pieces in some kind of Lquid
betore breading m tradional in fned chicken recipes.
t oo tendense the meat (a

This process is thou
mistaken assumption) and add Bavor. We examined
a number of soaking solutions and found the bright
acidic flavor and clinging viscosity of butermilk o
prowduce the best flavor accents and richess browning
-\.I'ul-'!I\!L umkll!g

Instead of waking the chicken m buttermilk
alone, why not add dthe saline blass of a beine,
© number

doubhing the rewards and minimizing
of steps! To get a leg up on the kdea, we made it

a lavored brine, adding a mountan of cnshed

Faor the home ook, pan-Irying woeks b

o than deep-frying.

garlic, a couple of crnshed bay beaves,
wweet papnka. This remarkable “mwoler™ won h

marks indeed, well above those gamened Dy a ur
cral soak or brine. We also spiked the brine w

ok enough o swecten but enough

g other flavors out of hiding

A Coat of Many Crumbs

Fried foods taste irresistbly good when dressed in

crumibes oo flowr, bar whar kind
tind out, we tested straight flour against a panophy of

W coanng n e To

opabons: marzs crambs, ground saltines, comilakes,
groand Melba toast, commcal, and panko | Japanese
bread crumbs), Comdlakes and Melba roase fared
ming tough. Commieal was
i with

badly, burmang and bee

abeo 3 loser; even a negligible amsount mix

flowr betrayed a carbon grimtimess, Mateo, saltines,
and pankee all elicited indnial fwvorable reviews, bt
hese coabimgs shared one common labiliny they
chipped. They were on the skin, mot of it. Plain
flowr
socver snee the chicken had been brined

-requining in this instnce no seasoning what
surpassed
all egher OpitEons for the -.::1..--4:i|:~ and !:Fh-.“u,-unu':.'p;
erust it progduced.

BECIFE TEST
Pots and Pans for Frying

Thouagh & shllen windd seem the natural choice for
frying chicken, the deeper sides of a Dutch oven
wohv Ut Splatner probiem and create condensation
that helps B0 keep the chicken tender,

HG

Cast-iron skillet
Price: abous $25
Camments: The kd
Fowr this squat shilles

basically sa of Lo ol
the chidien, grang the hot, mokt air nowhem 1o go

LODGE Cast-iron Dutch oven
Price: $34.92

Coamments: The
a-inch- thick walks of

s et tck |0
ITEES OF MONE 0
b Lo Ty chd
i maintained ics o temperatune and frisd th chickasn

10 TN

ALL-CLAD ' 7
Chach aven
Price: $257.95
Comments: This
sturdy entry took

e —

oy vt quickly bt bot i and failed 1o recover it
ance the chicken entered the fat. The chicken dd
v, Colo iy

LE CREUSET
Enamaled Dutch aven

pricey version of the

@ [Fanndr cast-ron walli of this beauty
t and stayed that way. The enams

L [
heeatesd wp f

surface et Cearup & cnch

Many fried cliicken roapes use a sanghe breading
process m which the chicken s |1i|1|\gxi farst ingoe
bearen egg. then inwo Bour or crumbs. A double,
or bound, breading dips the chicken o Hour first,

then ineo egg, and finally imo lour or crumbs. In
side-bw-sade tests we wiere surprised to discover that
single breading was actually messier than double,
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lacking the latter’s dry, firt flouring, which main-
raims tidiness and establishes control before the e
dipr. The dowble breading offered a superior basc
coat without being overdy thick ar rough. In terms of
the e wash, whole eggs provided the best balance;
wolks alone were too fatty, and whites lcked body

Air Play
Another practice thar has made #s way inbo many
fricd chicken recipes s that of air-deving breaded
chicken before frying, whach supposedly crips up the
skim. We tested the effects of air-drying the chicken
befiare and after breading and comparned the resuls
with chicken that underwent no air-drving. Baoth aar-
adrod verss wers mp._—n:rin terms of cnust, though
the previously air-ded, just-breaded chicken proved
superior with a lighter and erisper, flakier texnare
While this verdon imitially scemed ideal, we
motced thar its delicate crispnes succumbed o
sandaness amnd porosity over the course of a fow
bours, making it unacceptable. The memory of a
particularky Bght bu resilicin cnast on a chicken- fried
steak recipe we had once made peruaded ws o add
baking soda and baking powder to an egg wash
bolstered with buttermilk. We hoped the sandmess
in the crust that developed over time might thus be
offict. Seirred into the wash, Vs teaspoon of soda and
1 teaspoon of powder produced just enough carbon
dinide to lghten the breading 1o perfection—and
also remained crisp as it coodexd

Fry Time
We quickly rulbed out deep-frving in fvor of pan
frying, which is much more manageable for home

cooks. In this method, ony half the chicken & sub-
mserged in the far ag any point and muse be flipped.
The oil stays horver and, theoretically, produces les
of a mess, And, after judging several ditferent il
for smoke posnt, flaver, and crest crispricss, wie moe
preferred peanut oil; Crsco vegetable shonening
carme in a close seconxd.

While a cast-irom skiller seemmed the olnous dhoice
for pan-frying, splaners were dramatically reduced
whien we used & Dhch esen. In ficr, a cast-imon Dutch
oven mamntasned temperatuse significamly better than
amything clse we tricd. Covenng the Durch oven
during the first half of the fnang did onc betrer. It
reduced splarrens 1o a fine spray, maingained ol tem-
perature impeccably, and fried the chicken through in
abawat 15 mimutes wotal versus the 20 mines per side
recommended i mamy recipes. This ume-efficient
frving method made up for the £t that the chicken
moeded 1o be fed in two batches. As mach a8 we
woktld have liked o find 2 way 1o it 12 piecss mio
a 12-inch Durch oven all ar once, success eluded s,
But it was really mo big deall In simply meant that by
the timie the second bateh was fred up, the first barch
was cool enoagh o eat.

ULTIMATE CRISP FRIED CHICKEMN
FEAVES 4 TD &

Maintaining an even oil temperanire is key e the
sisccess of this recipe. An instant-read thermamseter
with a high upper range is perfect for checking the
temperature; & clip-on candy /deep-fiy thormomicter
is fine, though it can be clipped v the pot ondy for
the uncovered portion of frying.

STEP-BY-STEP CUTTING IT DMOWN TO 51ZE

1. With sharp chel s ialle, cug
hroigh thon wround leg whene it

o

4. Bend wang out from breast s cut
through joint. Cut shrough canilage
b P wing. Cut throigh i o
sphit. Repeat with other wing,

L. Pop leg joint out of ity sccket. Lise
ched s kanifie 1o cut through fesh and
sdan 1o detach leg Fom body

=
5. Uking poulry shears, out along rits
& completely separate back from
breast. Discard backbone.

=

N

£

3, A bne of fat separates thigh and
drumstick. Cut through joint at the
poant. Repeat steps | through 3 with

D T
‘A <\

B i
—

. Place krle on breambone, then
apply prasing 10 out through and
weparane breast into hatves. Cut each
Breast in hall crosswie

¥ cup plus I tablespoons table salt
Y cup Suger
1 tableipeant pagprika
1 medium garlic heads, cloves separated
3 bay leavet. crumbled
1 quares kow-fag buttermilk
1 whode chicken (about 3Y3 peundi),
plslers discarded, cut into |11 pleces
(sed illuigragions Bebow)
4 cups unbleached all-purpode flour
| larpe cpp
| teaspoon baking poreder
¥ teaspoon baking soda
34  cups refined peanut oll or vegetable thertening

- In large apper-lock bag, combine salt, sogar,
paprika, gardic dhoves, and bay leaves, With mubber
mallet or flat meat pounder, smash garlic into salt
and spice mixtare thoroughly. Pour austure into
large plastic container or nonreactive stockpos. Add
7 cups bunermilk and stir until salt and sugar are
completely dissolved. lmmerse chicken and refrger-
ate 2 to 3 howrs, Remewe chicken from buttermilk
beine and shake off excess; place i single layer
on large wire rack sct over Ammed baking sheet
Refrigerate uncovered for 2 hours. (Adter 2 howrs,
chicken can e covered with plastic wrap and refrig-
erated up to d hours lomger. |

2, Measure Bour into lange shallow dish. Beat e,
baking poeer, and bakng soda i medivm bowd; ssir
inn remaining 1 cup buttermilk (mixture will bubble
and fam), Working in batches off 3, drop chicken
pecces in fhour andd shake dish e onar. Shake cnoess
fhowar froem cach pecce, then, using tongs, dip chicken
pReces into cgg maxture, turming to coat well and
allowing excess to dap off. Coar chicken pieves with
Hesir .|¥,.|::|_\Iukr ot encess, and retum to wire mck

3. Adjust even rack o maddle position, st socoisd
wire rack ower second fimmed baking sheet, and place
o owen rack; heat oven o 200 degrees, Line lange
plate with double lver paper towels, Meamwhle,
heat odl (ol should have 2Va-inch depeh in pan
w375 degrees over mediumehigh heat i lage
S-quart cast-iron Dutch oven with diameter of about
12 inches. Mace hall of chicken pieces skin-sde down
in i, cower, neduce heat to medium, and fre untl deep
gobden brown, 6 o B manutes after about 3 minutes,
lift chicken picves with tongs to check for cven beown
ing, rearrange if some peeces are browning feser
than others. {Spot-check il temperature; after firs
& minuges of frying, oil shoukd be abouwt 325 degroes
Adjust burmer if necoeany. | Tum cschen pieces over and
continee 1o v, uncovered, until deep golden brown
o secoind side, & 1o B minutes longer. Ulsing ongs,
Eransfer cliscken ek paper towwel=lined plate; let stand
2 mnutes o dramn, then ransder toorack in warm oven.
Beplwce paper towed lining on plave, Retum ol o
375 degrees and fry remaining peoces, transferring
pieces o paper towel-lined plate 1o drain, then
eranaferring 1o wire rack with other chicken pioces
Camdl chicken pleces om wire rack about 5 nunites
and serve.
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