KARAAGE (JAPANESE FRIED CHICKEN)
1½
teaspoons grated fresh ginger, with its juice

2
teaspoons grated or smashed garlic (from about 3 cloves)

2
tablespoons dry sake

3
tablespoons soy sauce

2
teaspoons sugar

4
skin-on chicken thighs (about 1½ to 2 pounds), deboned, cut into 2-inch chunks


Peanut oil, or a mixture of peanut and canola or safflower, for frying

1
cup potato starch (katakuriko)

¼
teaspoon fine sea salt

½
teaspoon black pepper


Lemon wedge, for serving


Lettuce and cucumber slices, for serving (optional)

In a shallow baking dish large enough to hold the chicken, combine ginger, garlic, sake, soy sauce and sugar. Toss chicken pieces in marinade to coat. Cover and refrigerate for 24 to 48 hours.

Fill an aluminum or thin stainless steel pot (best for quick temperature adjustments), with sides at least 5 inches tall, with about 3 inches of peanut oil. Heat the oil to 350 degrees. Place several layers of newsprint or paper towels on a sheet pan.

While the oil heats, place a wire rack over a second sheet pan. In a bowl, combine potato starch, salt and pepper. Remove one piece of chicken at a time from marinade, and tuck in any jagged bits or skin as you roll it in starch mixture to coat. Rest it on the rack. Repeat with all chicken pieces.

Gently shake off excess potato starch before cooking each piece of chicken. Fry 3 or 4 pieces at a time, keeping oil temperature around 325 degrees (temperature will fall when you add chicken) and no lower than 300 degrees. Fry for about 3 minutes, or until golden. Remove from oil using a wire-mesh spoon or long chopsticks, and cool on newsprint or paper towels.

When all the chicken has been fried once, increase the oil’s temperature to 375 degrees. Fry chicken pieces a second time, keeping the oil between 350 and 375 degrees, until the crust is deep golden brown, about 1 minute. Drain on newsprint or paper towels. This second frying makes the coating stay extra crisp, even if you don’t serve it immediately.

Serve hot or at room temperature, with a lemon wedge, and lettuce and cucumber slices for a cool, fresh contrast, if you like.
At Kunyan, a ramen shop in a mountain hot-spring town near the Sea of Japan, fried chicken is served until 2 a.m., or whenever the last customer leaves. The flesh is firm and flavorful with sweetened soy and garlic, coated in a fox-colored crust of potato starch that stays crisp on the table through a second round of highballs. Kunyan’s “mama,” who presides over pan-frying gyoza and pouring frothy Super Dry beer, would never give up her recipe, but the flavors in this version are awfully similar. To approximate the best Japanese chicken — meatier, fattier, and more flavorful than American supermarket meat — buy your chicken from a farmers' market, and debone it yourself or ask a butcher. Don’t feel pressure to do it perfectly: The pieces will be encrusted in a crisp coating, and the leftover bones make great stock. —Hannah Kirshner

SERVES: 2-4









 Kunyan

This is a great dish! A Japanese friend marinates this in a bit of sesame oil too (along with the ginger and other ingredients here).

Is this helpful? 101

frankaboutfoodblog6 years ago

Another serving tip: bring the marinade to a boil, with maybe a splash more sake. When you serve, pour a teaspoon on each piece of chicken and sprinkle with sesame seeds, or for a bit of hear shichimi togarashi (Japanese pepper).
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Clark6 years ago

HOLY smokes. This was insane. The key is constantly monitoring the oil temperature while frying. Used Safflower oil which has a very high smoke point so it didn’t even look like it was hot when it was time to toss the chicken in. Heated up some honey thinned with a little coconut oil and mixed in red pepper flakes. Drizzle that over the fried chicken pieces...perfect accent to the soy marinade.
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Renee D.6 years ago

Tried this preparation with tofu instead, very tasty. Subbed mirin for the sake and sugar and added a splash of sesame oil as other suggested. Sauce tastes great on tofu even uncooked. Ending up frying after only 7 hrs sitting, due to impatience. Served with steamed white rice and simple sautéed bok choy with garlic topped with the leftover marinated ginger.
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Cherie6 years ago

Didn’t have potato starch, so substituted corn starch. Tasted delicious.
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keep warm5 years ago

Has anyone tried this with an air fryer? Would love to try but struggle with all the oil.
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Lauren5 years ago

We had boneless skinless chicken thighs that my husband was planning on using with no particular plan when I foisted this recipe on him and we had everything on hand except peanut oil. It turned out great, I'm the baker and he's the fryer, frying scares me. We put the same coating on some veggies (brussel sprouts and asparagus) which pretty much just fell off in the oil (I warned him) but it turns out that brussel sprouts fried in peanut oil are amazing!
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MD5 years ago

How do you check temperature using a toothpick? Enquiring minds want to know!
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Ben6 years ago

It’s hard to find a good gluten-free fried chicken recipe, but I swapped the soy out for tamari and it’s the best I’ve made at home. The marinade is awesome, even after just a couple hours in the fridge. Dunked the twice-fried chicken in a combination of the tamari, sugar and ACV for a bright finish. The fresh lemon juice is a perfect accompaniment; Kewpie mayonnaise is also great. Any of these flavors are great options for sauces and toppings: honey, red pepper, chili garlic, or citrus.
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Fay5 years ago

Has anyone tried this with chicken breasts? I hate thighs!
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chris5 years ago

I made this with corn starch rather than potato starch and it was delicious! I would say it's better than any Chicken karaage we have had in Japanese restaurants; I also use skinless boneless thighs and marinated it overnight. I highly recommend using a candy thermometer to monitor the frying temperature; since the chicken pieces were small, I noticed my oil temp didn't drop much and actually had to dial back the energy. really yummy- definitely make it again!
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Mimilinda5 years ago

This was fantastic! I changed nothing in the recipe, marinated for 24 hours and took the chicken out of the fridge a half hour before coating in the potato starch. I did cut the chicken in slightly smaller pieces and used the karaage as a topping for a ramen noodle soup. I used peanut oil and, lacking a thermometer, checked the heat in the old fashoned way using a wooden toothpick. :-)
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Kathleen5 years ago

Please use potato "starch" not potato flour, absolutely not the same thing. Think of how different corn starch is as opposed to corn flour, same thing with potato starch.
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emily5 years ago

watch jacques pepin's tutorial on youtube - the greatest! https://www.youtube.com/watch?v=nfY0lrdXar8
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Bizz5 years ago

This is on our permanent roster of crowd-pleasers, and definitely worth the time and hassle. I’ve had hard-core vegetarians wolf it down and clamor for more. I serve it with red or green-leaf lettuce, so people can make lettuce wraps, along with a schmear of chili paste, black bean sauce, or hoisin sauce. Cannot go wrong.
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