friedchicfoil


Fried Chicken in Aluminum Foil

UTENSILS NEED:             

INGREDIENTS NEEDED FOR 4 PERSON:

  Aluminum foil              

Chicken legs ‑‑‑‑‑‑‑ 4

  Charcoals                  

Butter ‑‑‑‑‑‑‑‑‑‑‑‑‑ 1/4 pound

  Paper towel                

Salt

                             


Pepper

INSTRUCTIONS FOR PREPARING:

1.   
Wash each piece of chicken in cold water and dry with paper towel.

2.   
Cut 4 pieces of aluminum foil in 12‑inch by 32‑inch pieces. Fold each piece in half to 12  
inch by 16‑inches.

3.   
In the center of each piece put a pat of butter about 1/4 inch thick and place one chicken 
leg on top of the butter.

4.   
Sprinkle some salt and pepper on each leg,

5.   
Seal chicken in aluminum foil. Make it a tight seal, for the chicken must cook in its own 
liquid. Do not break the foil at any time.

6.   
Place sealed pieces directly on bed of coals which are past their peak.

7.   
Turn packages at least every 5 minutes. The chicken will probably take 25 to 30 minutes  
to cook, depending upon how hot the coals are. It would be wise to test the one that is on  
the hottest part in about 20 minutes to make certain that it is not being overdone.

8.   
Test each piece as you take it off the coals. If it is done, the meat will come off the bone 
easily. If it is mot done, reseal and put back on the coals. Uncooked chicken is terrible!!!

Suggestions:

     
Sometime wrap the leg in a piece of bacon, but when you do this omit the butter.

     
Or sometime make it a complete meal by adding sliced potatoes and sliced carrots to the 
package. If you do this, use slightly larger pieces of aluminum foil ‑‑ 12 inches by 36 
inches, fold into 12 inch by 18 inch pieces. Make the slices of carrots and potatoes 
about 1/4 inch thick.

