friedchicdutch


Fried Chicken in Dutch Oven

                       (Serving for 8)

UTENSILS NEEDED:             

INGREDIENTS:

     2 frying pans             


Flour ........ 
1 cup

     Dutch oven with rack      


Salt .........  
1 teaspoon

                               



Pepper ....... 
1/4 teaspoon

                               



Chicken legs .
 8

INSTRUCTIONS FOR PREPARING:

 1. 
Put about 3 tablespoons of shortening in each frying pan and put over coals to heat.

 2. 
Put dutch oven on coals to heat.

 3. 
Mix 1 cup flour, 1 teaspoon salt, and 1/4 teaspoon pepper in paper or plastic bag.

 4. 
Wash each piece of chicken in cold water and then dry with paper towels.

 5.  
Put several pieces of chicken in bag and rub flour into chicken, so that chicken becomes 
well coated with flour. Place floured chicken on plate while you flour remaining pieces.

 6. 
When frying pans are hot, put a few pieces of chicken in and brown each piece 
thoroughly. Brown all sides. Do not break skin as you turn. When a piece is browned, 
take out and put on rack in dutch oven. Put another piece in frying pan to brown. Do not 
add grease to frying pans.

 7. 
When all pieces are browned and in dutch oven, add 3/4 cups of water to oven. Be 
careful. Any shortening in dutch oven is likely to splatter as water hits hot grease. Add 
quickly along side, but carefully. Use lid at an angle over oven to protect your face.

 8. 
Put lid on dutch oven. Put the oven over low coals where it will simmer steadily.

 9. 
Check in 15 minutes. If most of the water is gone, the coals are too hot. Add a little more 
water and remove some coals. If water is not simmering, the coals are too low; add 
more hot coals under oven.

10. 
After simmering for 30 to 40 minutes, the chicken should be ready to eat. The chicken is 
done when the meat comes off the bone easily.

Suggestions:

     A 10 to 12 ounce leg is a good serving. Whole fryer can be used.

     These will need to be cut up into suitable pieces as the first step.

