
What Temperature To Fry Chicken
The expression "fried chicken" was first recorded in the 1830s, and frequently appears in American cookbooks of the 1860s and 1870s. The origin of fried chicken in the southern states of America
has been... 09e4e42af1

Deep frying Normally, a deep fryer or chip pan is used for this; industrially, a pressure fryer or vacuum fryer may be used. Deep frying is classified as a hot-fat cooking method. Deep frying may
also be performed using oil that is heated in a pot. Deep frying (sometimes referred to as deep fat frying) is a cooking method in which food is submerged in hot fat, traditionally lard but today
most commonly Deep frying (sometimes referred to as deep fat frying) is a cooking method in which food is submerged in hot fat, traditionally lard but today most commonly oil, as opposed to the
shallow frying used in conventional frying done in a frying pan. Typically, deep frying foods cook quickly since oil has a high rate of heat conduction and all sides of the food are cooked
simultaneously 09e4e42af1

Chicken-fried steak Pan-fried versions are typically Chicken-fried steak, also known as country-fried steak, is an American Southern breaded cutlet dish consisting of a piece of beefsteak (most
often tenderized cube steak) coated with seasoned flour and either deep-fried or pan-fried. Pan-fried versions are typically referred to as "country-fried steak". the more common fried chicken,
hence &quot;chicken-fried&quot;. When deep-fried, it is usually referred to as "chicken-fried steak". It is breaded and fried with a technique similar to the more common fried chicken, hence
"chicken-fried". It is associated with the Southern cuisine of the United States. When deep-fried, it is usually referred to as &quot;chicken-fried steak&quot; 09e4e42af1

Pan frying takes place at lower heat than sautéing. This is because the food to be pan fried – such as chicken breasts, steak, pork chops, or fish fillets – is not cut into small pieces before cooking. It
requires a lower heat so that the exterior of the food does not overcook by the time the interior reaches the proper temperature, and to keep foods in a moister state. However, the oil should
always be hot enough to ensure that the moisture in the food can escape in the form of steam; the force of the steam escaping keeps the oil from soaking into the food. The same amount...
09e4e42af1

Fried chicken Fried chicken, commonly known as Southern fried chicken, is a dish consisting of chicken pieces, coated with seasoned flour or batter, that are pan-fried Fried chicken, commonly
known as Southern fried chicken, is a dish consisting of chicken pieces, 09e4e42af1

== History == 09e4e42af1 coated with seasoned flour or batter, that are pan-fried, deep-fried, pressure-fried, or air-fried. The breading adds a crisp coating or crust to the exterior of the chicken
while retaining juices in the meat. Broiler chickens are most commonly used. 09e4e42af1 Chicken can be prepared in a vast range of ways, including baking, grilling, barbecuing, frying, boiling,
and roasting. Since the latter half of the 20th century, prepared chicken has become a staple of fast food. Chicken is sometimes cited as being more healthy than red meat, with lower
concentrations of cholesterol and saturated fat. 09e4e42af1

Chicken and waffles stewed chicken on top, covered in gravy. It is part of a variety of culinary traditions, including Pennsylvania Dutch cuisine and soul food, and is served in certain specialty
restaurants in the United States. A version using fried chicken is associated with the American South. The soul food version of chicken and waffles Chicken and waffles is an American dish
combining chicken with waffles. Originating as a Pennsylvania Dutch meal, the dish is also popular in the Southern United States 09e4e42af1

The first dish known to have been deep-fried was fritters, which were popular in the European Middle Ages. However, the Scottish were the first to have been recorded as deep-frying their chicken
in fat with breadcrumbs and seasonings, as evidenced by a recipe in a 1747 cookbook by Hannah Glasse and a 1773 diary entry describing fried chicken on the Isle of Skye. The first known recipe
in the US did not contain the seasonings that were in the earlier Scottish recipe. There is an English cookbook from 1736 which mentions fried chicken, the "Dictionarium Domesticum", by Nathan
Bailey, where it is called "a marinade of chickens". 09e4e42af1 == Specifics == 09e4e42af1

Chicken as food Since Chicken is the most common type of poultry and the second most consumed meat in the world, after pork. Chicken can be prepared in a vast range of ways, including
baking, grilling, barbecuing, frying, boiling, and roasting. prevalent in numerous cuisines. Owing to the relative ease and low cost of raising chickens—in comparison to mammals such as cattle or
pigs—chicken meat (commonly called just "chicken") and chicken eggs have become prevalent in numerous cuisines 09e4e42af1

The traditional version of cashew chicken is stir-fried in a wok. Tender chunks of chicken are combined with crispy roasted cashews, vegetables and are tossed in a light sauce made from garlic,
soy sauce and hoisin sauce, thinned with water. 09e4e42af1 Deep frying is popular worldwide, with deep-fried foods accounting for a large portion of global caloric consumption. 09e4e42af1 A
version using fried chicken is associated with the American South. The soul food version of chicken and waffles grew in popularity after the opening of the Wells Supper Club in Harlem, New York,
in 1938. The waffle is served as it would be for breakfast, with condiments such as butter and syrup. This version of the dish is popular enough in Baltimore, Maryland to become a local custom.
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09e4e42af1 Chicken and waffles, as a combined recipe using pulled boiled chicken, first appeared in the United States' colonial period in the 1600s in Pennsylvania Dutch country. The traditional
Pennsylvania Dutch version consists of a plain waffle with pulled, stewed chicken on top, covered in gravy. 09e4e42af1

Pan frying Pan frying or pan-frying is a form of frying food characterized by the use of minimal cooking oil or fat (compared to shallow frying or deep frying), typically Pan frying or pan-frying is a
form of frying food characterized by the use of minimal cooking oil or fat (compared to shallow frying or deep frying), typically using just enough to lubricate the pan. As a form of frying, the
technique relies on oil or fat as the heat transfer medium, and on correct temperature and time to not overcook or burn the food. Pan frying can serve to retain the moisture in foods such as meat
and seafood. The food is typically flipped at least once to ensure that both sides are cooked properly. In the case of a greasy food such as bacon, no oil or fats may need to be added 09e4e42af1

== History == 09e4e42af1 Chicken-fried steak resembles the Austrian dish Wiener schnitzel, the Japanese dish gyukatsu, the Italian dish cotoletta alla milanese and is almost the same as
Argentine Milanesa. It is a tenderized veal or pork cutlet, coated with flour, eggs, chicken stock cube, and bread crumbs, and then fried. It is also similar to the recipe for Scottish collops.
09e4e42af1

Chicken sandwich Shredded chicken in one form or A chicken sandwich is a sandwich that typically consists of boneless, sometimes skinless chicken breast or thigh, served between slices of
bread. Variations on the "chicken sandwich" include chicken on a bun, chicken on a Kaiser, hot chicken, or chicken salad sandwich. meat can be deep fried, grilled, spicy, roasted or boiled, served
hot or cold, and white or dark meat chicken can be used. A sandwich of hot chicken breast, or a ground chicken patty, is known as a chicken burger 09e4e42af1

Cashew chicken Cashew chicken (Chinese: 腰果雞丁) is a Chinese-American dish that combines chicken (usually stir-fried but occasionally deep-fried, depending on the variation) Cashew chicken
(Chinese: 腰果雞丁) is a Chinese-American dish that combines chicken (usually stir-fried but occasionally deep-fried, depending on the variation) with cashew nuts and either a light brown garlic sauce
or a thick sauce made from chicken stock, soy sauce and oyster sauce 09e4e42af1

Hot chicken This method of preparation originates within African American communities in the Southern United States. In its typical preparation, it is a portion of breast, thigh or wing that has been
marinated in a water-based blend of seasoning, floured, fried and finally covered in a paste or sauce that has been spiced with cayenne pepper. Hot chicken (or Nashville hot chicken) is a type of
fried chicken that is a local specialty of Nashville, Tennessee, in the United States. In its typical Hot chicken (or Nashville hot chicken) is a type of fried chicken that is a local specialty of Nashville,
Tennessee, in the United States. Spice blends, preparation methods and heat intensity vary, depending on the recipe and chef. A richly pigmented seasoning paste gives the fried chicken its
reddish hue 09e4e42af1

== History == 09e4e42af1 It is served atop slices of white bread with pickle chips. It is both the application of a spicy paste and the presentation that differentiates it from similar dishes, such as
Buffalo wings. It can be viewed in similar context to other foods that have been tweaked to be unique in a regional way, such as the slugburger or the Mississippi Delta tamale. 09e4e42af1 ==
History == 09e4e42af1 The term "deep frying" and many modern deep-fried foods were not invented until the 19th century, but the practice has been around for millennia. Early records and
cookbooks suggest that the practice began in certain European countries before other countries adopted the practice. 09e4e42af1 == Composition == 09e4e42af1 The poultry farming industry
that accounts for chicken production takes on a range of forms across different parts of the world. In developed countries, chickens are typically subject to intensive farming methods while less-
developed areas raise chickens using more traditional farming techniques. The United Nations estimated there to be 19 billion chickens on Earth in 2011, making them outnumber humans more
than two to one. Chickens are recognized as sentient animals capable of experiencing pain and distress, which has led to ongoing scientific... 09e4e42af1

Chicken nugget Developed A chicken nugget is a food product consisting of a small piece of deboned chicken meat that is breaded or battered, then deep-fried or baked. There are also vegetarian
"chicken" versions made from meat alternatives that are coated in bread as the standard ones are. A chicken nugget is a food product consisting of a small piece of deboned chicken meat that is
breaded or battered, then deep-fried or baked. Developed in the 1950s by finding a way to make a coating adhere, chicken nuggets have become a popular fast food restaurant item, and are
widely sold frozen for home use 09e4e42af1

== Traditional cashew chicken == 09e4e42af1 == Description == 09e4e42af1 Many restaurants in Nashville serve a variant of the dish; a citywide festival and competition celebrate it. The
popularity of hot chicken has spread beyond the Southern United States due to the influence of... 09e4e42af1
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