
Ingredients:

1 chicken cut up, (about 4 pounds with breasts cut in half crosswise) 
1/4 cup sugar  
1/4 cup salt  
1 cup all-purpose flour  
1 cup cornstarch  
5 teaspoons black pepper  
2 teaspoons baking powder  
1 teaspoon salt  
1 teaspoon paprika  
1/2 teaspoon cayenne pepper  
1 3/4 cups cold water  
vegetable oil for deep frying 

Batter Fried Chicken
Yield: 4 min

Total Time: 60 min

Recipe from: https://www.recipeschoose.com/recipes/batter-recipe-for-chinese-fried-chicken
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