fried spicy chicken recipe

The Ultimate Fried Spicy Chicken Recipe: Crispy, Juicy, and
Finger-Lickin' Good!

Are you craving that irresistible crunch, that fiery kick, that juicy tenderness only perfectly fried spicy
chicken can deliver? Then you've come to the right place! This isn't just a fried spicy chicken recipe; it's
the recipe you'll bookmark, the recipe you'll share with friends, and the recipe that will become your go-to
for satisfying those spicy chicken cravings. We'll walk you through every step, from prepping the chicken
to achieving that perfect golden-brown, crispy exterior with a deliciously spicy, juicy interior. Get ready to

elevate your fried chicken game!

Getting Started: Ingredients for Your Spicy Chicken Adventure

Before we dive into the frying frenzy, let's gather our ingredients. This recipe is designed to be adaptable
to your spice preference, so feel free to adjust the chili powder and cayenne pepper quantities to your

liking.
For the Chicken:

2 1bs bone-in, skin-on chicken thighs (or your preferred cut)
1 cup all-purpose flour

2 tablespoons paprika

1 tablespoon chili powder

1 teaspoon cayenne pepper (or more, to taste!)
1 teaspoon garlic powder

1 teaspoon onion powder

1 teaspoon salt

1/2 teaspoon black pepper

1 teaspoon dried oregano

1/2 teaspoon dried thyme

1 cup buttermilk (or milk with 1 tablespoon of white vinegar or lemon juice added)

For Frying:

Vegetable oil, enough for deep frying (about 3 inches in a large, heavy-bottomed pot)



Preparing the Chicken: The Key to Juicy Perfection

The secret to incredibly juicy fried chicken lies in proper brining (or marinating). While not strictly
necessary, it significantly enhances flavor and moisture. If time allows, submerge your chicken pieces in
the buttermilk mixture for at least 4 hours, or even overnight in the refrigerator. This allows the

buttermilk to tenderize the meat and permeate it with flavor.

If you're short on time, a 30-minute soak is still beneficial. Once soaked, remove the chicken from the

buttermilk and let it drain slightly. This prevents excess batter from making your chicken soggy.

The Breading Process: Achieving that Perfect Crunch

This is where the magic happens! In a large bowl, whisk together the flour, paprika, chili powder, cayenne
pepper, garlic powder, onion powder, salt, pepper, oregano, and thyme. Ensure the spices are evenly
distributed.

One by one, dredge each chicken piece in the flour mixture, ensuring it’s fully coated. Gently press the
flour onto the chicken to help it adhere better. For extra crispy chicken, you can even repeat the dredging

process, coating each piece twice.

Deep Frying: The Art of Golden-Brown Perfection

Heat your vegetable oil in a large, heavy-bottomed pot to 350°F (175°C). Use a thermometer to monitor the

temperature accurately — this is crucial for even cooking and that perfect crispiness.

Carefully place the chicken pieces in the hot oil, ensuring not to overcrowd the pot. Overcrowding will
lower the oil temperature and result in soggy chicken. Fry in batches if necessary. Fry for about 8-10

minutes per side, or until the chicken is golden brown and the internal temperature reaches 165°F (74°C).

Resting and Serving: The Final Touches

Once fried, remove the chicken from the oil and place it on a wire rack set over a baking sheet. This allows
excess oil to drip off, contributing to a crispier texture. Let the chicken rest for at least 5-10 minutes before

serving. This allows the juices to redistribute, resulting in a more tender and flavorful final product.

Serve your delicious, crispy, spicy fried chicken immediately. Enjoy it with your favorite sides, such as

coleslaw, mashed potatoes, or french fries.



Tips for Fried Spicy Chicken Success

Don't overcrowd the pot: This lowers the oil temperature and leads to soggy chicken.

Use a thermometer: Accurate temperature control is key to perfectly fried chicken.

Let it rest: Allowing the chicken to rest after frying helps retain moisture and improves texture.
Adjust the spice: Feel free to adjust the amount of cayenne pepper to your preferred level of spiciness.

Experiment with flavors: Add other spices or herbs to customize the flavor profile to your liking.

Conclusion

This fried spicy chicken recipe is a guaranteed crowd-pleaser. With its perfectly crispy exterior and juicy,
spicy interior, it’s a dish that’s sure to become a family favorite. So gather your ingredients, follow the steps,

and prepare to experience the ultimate fried chicken sensation!

Frequently Asked Questions (FAQs)

1. Can I use chicken breasts instead of thighs? While you can use chicken breasts, they tend to be drier

than thighs. Consider brining them for a longer period to help retain moisture.

1. Can I bake the chicken instead of frying it? Yes, you can bake the breaded chicken at 400°F (200°C)
for about 30-40 minutes, flipping halfway through. However, the texture will be different; it won't

be as crispy as deep-fried chicken.

1. How can I make the chicken spicier? Add more cayenne pepper, or incorporate other chili flakes or

hot sauces into the breading mix.

1. Can I make this recipe ahead of time? You can bread the chicken ahead of time and store it in the
refrigerator until ready to fry. However, frying is best done immediately before serving for optimal

crispiness.



1. What kind of oil is best for frying? Vegetable oil or peanut oil are good choices for deep frying due to

their high smoke points. Avoid using olive oil, as it has a lower smoke point.
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