
15 min

350°F 

3-4 lbs

 1. In a bowl, combine the black pepper, 
     paprika, garlic powder, oregano, and cayenne. 
     Add the salt and buttermilk to the spice mix 
     bowl and whisk together until fully blended
     Set aside.

 2. Place the chicken in a large zip-top bag. Pour 
     the buttermilk solution into the bag, seal, and 
     squish well to coat the chicken. Refrigerate.

 3. Let the bag sit in the fridge for at least 4 hours 
     or overnight. Turn and massage the bag a few 
     times while it brines.

 4. Empty all of the contents of the zip-top bag 
     into a large bowl. Let the chicken sit while you 
     prepare the flour.

 5. Fill a shallow tray with the flour. (Optional: stir 
     in a few spoonfuls of the brine to create craggy 
     clumps.) Dredge each chicken piece in flour 
     and press to coat. Transfer to a wire rack and 
     let it rest 15-20 minutes while the oil heats.

 6. In a wide, heavy pot, heat 2½ to 3 inches of 
     lard to 350°F (175°C). Keep the temperature 
     steady.

 7. Lower 2–3 pieces into the oil at a time. Fry for  
     about 13–15 minutes, flipping occasionally, 
     until golden brown and has a minimum 
     internal temperature of 165°F (74°C). 
   
 8. Transfer to a clean wire rack. Let the chicken 
     rest for a few minutes before serving.

 Spice Mix

 • 1 tsp (2g) Black Pepper

 • 1 tBsp (7g) Paprika

 • 2 tsp (6g) Garlic Powder

 • 2 tsp (2g) Oregano

 • ½ tsp (1g) Cayenne

Brine

 • 2 tBsp (36g) Salt

 • 2 cups (475ml) Buttermilk

 • 3½–4 lbs (1.6–1.8kg) Chicken 

    Thighs, bone-in, skin-on

Dredge

 • 2–3 cups (240–360g) All 

    Purpose Flour

 • Lard - 2.5-3” deep in a pot 

    or dutch oven, Roughly  

    2.3lbs (1.04 kg) of Lard. 
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Renee’s Mawmaw provided the authentic
South Carolina flavor and technique for this recipe.



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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