CHICKEN FRIED CHICKEN THIGHS
Chicken Cutlets

4 
boneless skinless chicken thighs

½
 cup milk

1 
large egg

1 
cup AP flour

¼ 
cup corn starch

1 
tsp kosher salt

1 
tsp finely ground black pepper

½ 
tsp baking powder

½ 
tsp garlic powder

½ 
tsp cayenne pepper

1 
cup oil for frying

Black Pepper White Gravy

2 
tbsp AP flour

2 
tbsp unsalted butter

1 
cup whole milk

½ 
cup heavy cream

2 
tsp fresh ground black pepper

1 
tsp kosher salt

Chicken Cutlets

Whisk together the egg and milk.

In another bowl, whisk together the flour, salt, cornstarch, baking powder, garlic powder, cayenne pepper, and finely ground black pepper. Spread this on a plate.

Working one piece at a time, place a boneless skinless chicken thigh between two pieces of plastic wrap.

Use a kitchen mallet, or the bottom of a heavy flat-bottomed pan to pound the chicken until it’s approximately ¼ inch thick.

Repeat for the remaining three pieces.

Dip each piece into the egg/milk mixture, then into the flour mixture, pressing into the flour so that whole piece is covered completely.

Allow the chicken pieces to rest uncovered in the refrigerator for 30 minutes before cooking. 
This will help hydrate the breading and make it stick to the chicken better.

Add ½ inch of oil to a pan over medium heat.

Once the oil has reached 325°F, work in batches to fry each chicken piece – turning once – until golden brown.

Drain on a paper towel or rack and keep warm until serving.

Serve topped with Black Pepper White gravy.

Black Pepper White Gravy

Add the butter to a thick bottomed pan over medium heat.

Once the butter has stopped foaming, add the flour, and cook, stiring constantly, just until the raw flour smell has disappeared.

Add the milk and heavy cream and bring to a simmer, stirring well to incorporate the cooked flour.

Season with salt, and add the black pepper.

Serve immediately.
SERVES: 4  
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