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3.5 lb. cut up whole chicken

1/4 cup salt

1 1/2 cups vegetable shortening

1 teaspoon salt

1 teaspoon freshly ground pepper

1 cup all-purpose flour

Place chicken in a large mixing bowl.  Sprinkle with 1/4 cup salt and cover with cold water.  Cover and soak chicken for 

45 minutes. 

Remove chicken from salt water; drain on paper towels.

Heat shortening in an 8-inch cast iron skillet or a large deep skillet to about 360 degrees.

Sprinkle chicken with salt and pepper.  Coat each piece completely with flour and gently place chicken in hot  

shortening.  Fry 10 to 12 minutes per side or until golden brown, about 25 minutes total.

Check the temperature of the oil occasionally.  If the oil is too hot, the chicken will be too brown on the outside but 

not fully cooked through.

Fry chicken in batches to prevent the skillet from becoming crowded. 

Drain cooked chicken on paper towels or the more traditional folded brown paper grocery bag. 

Serves 4-6

Tom’s Fried Chicken


