
BUTTERMILK  FR IED  CHICKEN WITH  HOT HONEY

METHOD

1. Combine 6 tablespoons salt, the sugar, and 4 cups water in a 
large pot and stir until the salt and sugar dissolve. Add 4 more 
cups cold water. Add the chicken pieces. Cover and refrigerate 
for 8 to 12 hours. Remove the chicken from the brine, discard 
the brine, and pat the chicken pieces dry. 

2. When you’re ready to fry the chicken, pour enough oil into a 
large cast-iron skillet to come halfway up the sides and heat until 
it reaches 325°F on a deep-fry thermometer. Meanwhile, put the 
flour and 1 teaspoon salt in a paper grocery bag, fold closed, and 
shake to combine. Fill a large bowl with the buttermilk. Line a 
baking sheet with paper towels. 

3. Remove the chicken pieces from the brine and pat them dry. 
Discard the brine. One by one, dip the chicken pieces in the but-
termilk, lift to drain the excess back into the bowl, then place in 
the grocery bag with the flour mixture. When all of the chicken 
is in the bag, fold the bag closed and shake for about 30 seconds 
to coat the chicken thoroughly with the flour mixture. 

4. Lift the chicken pieces from the bag and shake off the excess 
flour. Add the pieces to the skillet, making sure not to crowd the 
pan and adjusting the heat of the oil as necessary to maintain 
325°F. Fry the pieces, turning once, until done (155°F on the 
interior for white meat, 165°F on the interior for dark meat); this 
will take about 9 minutes for wings and drumsticks, 11 to 12 
minutes for thighs and breasts. Transfer the chicken to the lined 
baking sheet and let rest for at least 10 minutes. 

5. While the chicken rests, make the hot honey. Warm the honey, 
garlic, thyme, rosemary, and chiles in a small saucepan over low 
heat for 5 min utes; the honey will begin to foam slightly. Re-
move from the heat and add the butter, gently swirling until it’s 
completely melted. 

6. Arrange the chicken on a platter and spoon some of the hot 
honey and herbs over the top of the chicken. Pass around the 
remaining honey on the side.

INGREDIENTS

Kosher salt
3 tablespoons sugar
1 whole chicken, cut into 8 pieces
Neutral vegetable oil, for frying
4 cups all-purpose flour
4 cups whole buttermilk

HOT HONEY  
INGREDIENTS

1/2 cup honey
1 clove garlic, crushed
5 small thyme sprigs
1 rosemary sprig
3 dried pequín chiles (or chiles de 
àrbol)
1 tablespoon unsalted butter


