
Ingredients:

5 pounds whole chicken cut up into 10 pieces 
3 cups buttermilk  
1/4 cup salt  
1/4 cup sugar  
1 1/4 teaspoons garlic powder  
2 teaspoons onion powder  
1 1/4 teaspoons red pepper  
1 1/4 teaspoons chili powder  
1 1/2 teaspoons black pepper  
1 1/4 teaspoons paprika  
3 tablespoons cornstarch  
2 cups all purpose flour  
1 1/2 teaspoons salt plus an additional 1/4 teaspoon 

Southern Buttermilk Brined
Fried Chicken

Yield: 4 min
Total Time: 50 min

Recipe from: https://www.recipeschoose.com/recipes/southern-at-heart-bourbon-brined-fried-chicken-
recipe
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