SONORAN FRIED CHICKEN

Ingredients

1 each Whole Chicken 1 each Large Egg

about 4 pounds 1tbs Kosher Salt

cut into 10 pieces OR .

) i 2 tbs Smoked Paprika

3%Ib Bone-in, Skin-on Breasts

Legs, Drumsticks 2 tbs Freshly Ground Black Pepper

and/or Wings 2tsp Garlic Powder
1% cup All-purpose Flour 21tsp Dried Oregano
Y2 cup Cornstarch 1tsp Cumin
1tsp Baking Powder Y2 tsp Chipotle Chili Powder
4 cup Vegetable Shortening 2 tsp Cayenne Pepper

for frying
1cup Buttermilk

KELLERWILLIAMS THE

ARIZONAREALTY (¢ /v




SONORAN FRIED CHICKEN

Instructions

1. Combine the paprika, black pepper, garlic powder,
oregano, cumin, chipotle powder and cayenne in
a small bowl and mix thoroughly with a fork.

2. Whisk the buttermilk, egg, 1 tablespoon salt,
and 2 tablespoons of the spice mixture in a
large bowl. Add the chicken pieces and toss
and turn to coat. Transfer the contents of the
bowl to a gallon-sized zipper-lock freezer bag
and refrigerate for at least 4 hours, and up to
overnight, flipping the bag occasionally to
redistribute the contents and coat the chicken
evenly.

3. Whisk together the flour, cornstarch, baking
powder, 2 teaspoons salt, and the remaining
spice mixture in a large bowl. Add 3 tablespoons
of the marinade from the zipper-lock bag and
work it into the flour with your fingertips. Remove
one piece of chicken from the bag, allowing
excess buttermilk to drip off, drop the chicken
into the flour mixture, and toss to coat. Continue
adding chicken pieces to the flour mixture one at
a time until they are all in the bowl. Toss the
chicken until every piece is thoroughly coated,
pressing with your hands to get the flour to
adhere in a thick layer.

4. Adjust an oven rack to the middle position and
preheat the oven to 350°F. Heat the shortening
or oil to 425°F in a 12-inch straight-sided cast-
iron chicken fryer or a large wok over medium-
high heat. Adjust the heat as necessary to
maintain the temperature, being careful not to
let the fat get any hotter.
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5. One piece at a time, transfer the coated chicken

to a fine-mesh strainer and shake to remove

excess flour. Transfer to a wire rack set on a
rimmed baking sheet. Once all the chicken pieces
are coated, place skin side down in the pan. The
temperature should drop to 300°F; adjust the heat
to maintain the temperature at 300°F for the
duration of the cooking. Fry the chicken until it's

a deep golden brown on the first side, about 6
minutes; do not move the chicken or start checking
for doneness until it has fried for at least 3 minutes,
or you may knock off the coating. Carefully flip the
chicken pieces with tongs and cook until the second
side is golden brown, about 4 minutes longer.

. Transfer chicken to a clean wire rack set in a

rimmed baking sheet, season lightly with salt,
and place in the oven. Bake until thickest part
of breast pieces registers 150°F (65.5°C) on

an instant-read thermometer, and thigh/drumstick
pieces register 165°F (74°C), 5 to 10 minutes;
remove chicken pieces as they reach their target
temperature, and transfer to a second wire rack
set in a rimmed baking sheet, or a paper towel-
lined plate. Season with salt to taste. Serve
immediately—or, for extra-crunchy fried chicken,
proceed to step 7.

. Place the plate of cooked chicken in the refrigerator

for at least 1 hour, and up to overnight. When ready
to serve, reheat the oil to 400°F. Add the chicken
pieces and cook, flipping them once halfway through
cooking, until completely crisp, about 5 minutes.
Transfer to a wire rack set on a rimmed baking sheet
to drain, then serve immediately.
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SMOKY CHEESE GRITS

Ingredients
2 cups Whole milk
2 cups Chicken Broth
% tsp Sea Salt
1 cups Stone Ground Grits
% tsp Black Pepper
4 1bs Unsalted Butter
20z Sharp Cheddar Cheese
20z Smoked Gouda Cheese
To Taste Chipotle Tabasco
(Any Hot Sauce)

Instructions

1. In a saucepan over medium heat, add milk, chicken broth, and salt.
Bring to a boil, then slowly whisk in the grits.

2. Reduce heat to medium low and cook for 20 minutes, whisking
frequently. If grits begin to stick to pan, reduce heat and add a
splash of water. Grits should be creamy and thick, with no rough
texture remaining when they're done cooking.

3. Remove from heat and add pepper, butter, and shredded cheeses.
Stir until melted. Portion into bowls and top with sliced chicken and
hot sauce, to taste. Serve immediately.
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SONORAN SUNSET

Ingredients

% ounce Agquavit

% ounce Lemon Juice

% ounce Honey Simple Syrup
Brut Sparkling Wine

s ounce Raspberry Liqueur

1 Fresh Raspberry

Instructions

1. Combine aquavit, lemon juice, and simple syrup in a Collins
glass. Fill about three-quarters with crushed ice, then slowly
add sparkling wine to about an inch from brim. Top with
raspberry liqueur and garnish with a raspberry.

2. To make honey simple syrup, combine 2 parts honey to 1 part
water in a jar with a lid; cover tightly and shake vigorously.
(Don't heat the mixture.)
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