RecipesCheéasse

Pioneer Woman’s Butter milk
Fried Chicken

Yield: 7 min
Total Time: 80 min

Recipe from: https:.//www.reci peschoose.com/reci pes/pi oneer-woman-s-reci pe-for-chinese-stir-fry

I ngredients:

o 2 fryer chickens cut-up

1 quart buttermilk

5 cups all-purpose flour

3 tablespoons seasoned salt like Lawry’s
2 teaspoons black pepper

2 teaspoons dried thyme

2 teaspoons paprika

1 teaspoon cayenne pepper
1/4 cup milk

canolaoil for frying

Nutrition:

Calories: 740 calories
Carbohydrate: 79 grams
Cholesterol: 110 milligrams
Fat: 27 grams

Fiber: 4 grams

Protein: 41 grams
SaturatedFat: 7 grams
Sodium: 220 milligrams
Sugar: 9 grams

©CoNoU~wWNRE

Thank you for visiting our website. Hope you enjoy Pioneer Woman’s Buttermilk Fried Chicken above.
Y ou can see more 16 pioneer woman's recipe for chinese stir fry Savor the mouthwatering goodness! to
get more great cooking ideas.
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