
 

Mariby Corpening – Revised Saturday July 29, 2017 

Mariby Corpening’s 

Fried Chicken 
“This version of my Fried Chicken is specifically cooked in my new copper frying pan 

no messing with temperatures, turning over chicken, checking the temperature, etc. 

 On my electric flat top range, turn up to high and fry for 20-25 minutes! 

 

Instructions 
 

- Prepare Brind in large pot  

- Place in chicken legs and refrigerate (overnight) 

(ALTERNATIVELY if short on time, for quick tenderizer - 15 mins. coated in baking soda) 

- Remove Chicken Legs from fridge, pour off brind, bring to room temperature (about an hour) 

- Pre-heat Shortening (on high heat in Copper pan) to 325 (maintain 300 degrees during fry)  

- Lightly pat dry with paper towel and season 

- Mix and place flour and corn / potato starch coating in paper bag/container 

- Coat Chicken pieces, shake off excess flour, rest on wire rack and place in fridge 

CRITICAL - allow coated chicken to sit until it becomes doughy, to ensure crispiness  

TEST OIL by dropping a piece of the "dough" into it; it's ready when it starts to fry immediately 

- When oil is to temperature (325 F), place 5-6 pieces in copper pan (do NOT over crowd pan) and cover 

with lid; oil should only gently sizzle 

- Fry to Crispy Golden 20-25 minutes (chicken is done when juices run clear and it stops bubbling; which means 

the water is all cooked out of it) 

- Remove from fryer and allow to drain (on wire rack) 

- While still hot, brush with melted butter & garlic mixture and sprinkle with Paprika 

- Optional:  Prepare choice of sauces for dipping/drizzling  
 

Ideally, Served Hot With Choice of Dipping Sauces 

The Marinade (Overnight) 

10-20 Chicken Legs 

1/4 cup salt 

Pot of Water 

Seasoning 

Garlic Powder 

Cumin Powder 

Oregano Powder 

Rosemary Powder 

Salt 

Pepper 

The Coating 

1 Cup Flour 

1/2 Cup Corn/Potato Starch  

1/4 Cup Cornmeal (optional) 

Frying Oil 

- 1/2 pan Lard / Shortening  

Finishing 

- 1 Stick Butter (melted) 

- 1/4 Garlic Paste 

- Dashes of Hot Sauce (to taste) 

- Little Honey (to taste) 

- Paprika 

The Sauces 

BBQ Sauce 

2 cups ketchup 

1 cup water 

1/2 cup apple cider vinegar 

3/4 cup brown sugar 

1/2 Tbls black pepper 

1/2 Tbls onion powder 

1/2 Tbls ground mustard 

1 Tbls lemon juice 

1 Tbls Worcestershire 
 

Honey Mustard Sauce 

1/2 cup Dijon mustard 

1/2 cup honey 

2 Tbls mayo 

1 Tbls lemon juice 

Salt & pepper (to taste) 

 

The Sauces - cont'd 

Green Sauce 

1+1/2 jalapeño peppers 

1 cup fresh cilantro 

4 cloves garlic (chopped) 

1/2 cup mayo 

1/4 cup sour cream 

1 Tbls lime juice (1 lime) 

1/2 tsp salt 

1/8 tsp pepper 

2 Tbls olive oil 
 

Korean BBQ Sauce 

3 Tbls Korean chile paste 

(gochujang) 

3 Tbls ketchup 

3 Tbls rice wine vinegar 

2 Tbls brown sugar (or honey) 

2 Tbls soy sauce 

1 Tbls sesame oil 

2 tsps grated ginger  

2 grated garlic 

Sprinkle with Sesame Seeds 


