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Of all the passengers I met in my cab, Miss Millie was my favorite. She was an elderly African-
American woman who asked that I take her to church every Sunday morning and then pick her 
up and take her home after the service and the big Sunday meal served in the church hall. On the 
ride back, Miss Millie would hand me a brown paper bag with some of her fried chicken. It was 
so delicious—truly finger-lickin’ good. I finally got her to share the recipe with me, and it is one 
that I have treasured through the years. I can’t even guess at the number of times I have used it 
for restaurant events, barbecues, kids’ parties, and summer picnics. I always think of Miss Millie’s 
gentleness and generosity. And her chicken is always a hit.

PREPARATION

1.   Combine the buttermilk with 1 teaspoon each of the paprika, cayenne, garlic powder, onion powder, and parsley and 1/2 
teaspoon each of the chili powder, coriander, fennel, thyme, oregano, and cumin, along with salt and pepper to taste, in a 
nonreactive container with a lid, large enough to hold all of the chicken. Add the chicken and toss to combine. Cover and 
refrigerate for at least 2 hours and up to 8 hours.

2.   Combine the flour and the remaining 1 teaspoon each paprika, cayenne, garlic powder, onion powder, and parsley and 
1/2 teaspoon each chili powder, coriander, fennel, thyme, oregano, and cumin along with salt and pepper to taste in a large 
resealable plastic (or brown paper) bag.

3.   Line a couple of baking pans with wire racks. Set aside.

4.   Remove the chicken from the buttermilk marinade, shaking off the excess liquid and reserving the marinade. Place the 
chicken in the seasoned flour, a few pieces at a time, and shake to coat evenly. When all of the chicken is coated, quickly dip 
each piece into the reserved buttermilk marinade. Then toss the chicken again, a few pieces at a time, in the seasoned flour. 
Place the coated chicken on the wire racks and set aside for 30 minutes to dry slightly.

5.   Place the shortening in a large cast-iron skillet over high heat, allowing it to melt. You want about 1 1/2 inches of fat in the 
pan. When the fat reaches 350° F on an instant-read thermometer, add the chicken, skin side down. Keeping the fat at a 
constant 350° F, cover and fry for about 5 minutes, or until the chicken is nicely browned on the bottom. Turn the chicken, 
cover, and fry for 5 minutes more, or until crisp and golden brown. Lower the heat so that the fat temperature stays at 
about 300° F, turn the chicken, and fry, uncovered, turning from time to time so that all of the chicken cooks evenly, for 10 
minutes more, or until all of the pieces are crisp, golden brown, and cooked through. Remove from the skillet and place on 
the wire racks to drain. Season with additional salt and pepper, if desired. Serve warm or at room temperature.

NOTE:  I have found that Crisco shortening is the best possible fat to use. It is difficult to estimate the amount of fat needed, as you want to have 1 1/2 inch of 
hot fat in the pan at all times. If it should get too hot and the particles of flour in the bottom begin to burn, drain the fat from the pan through a fine sieve. Rub 
the skillet clean with paper towels, return the hot fat to the pan, and continue frying the chicken. If the oil gets too hot and the flour begins to burn, the chicken 
will take on an unpleasant burned flavor.

RECIPE  REPRODUCED WITH  PERMISS ION FROM THE  SHARED TABLE  BY  DON P INTABONA,  ©  2005

2 cups buttermilk
2 teaspoons paprika
2 teaspoons cayenne pepper
2 teaspoons garlic powder
2 teaspoons onion powder
2 teaspoons dried parsley
1 teaspoon chili powder
1 teaspoon ground coriander
1 teaspoon ground fennel

1 teaspoon dried thyme
1 teaspoon dried oregano
1/2 teaspoon ground cumin
Coarse salt and freshly ground pepper
O ne 3-pound frying chicken, cut into serving pieces, 

well washed and dried
2 cups all-purpose flour
About 6 cups solid vegetable shortening (see Note)

M I S S  M I L L I E ’ S  F R I E D  C H I C K E N  

Don Pintabona,  ‘The Shared Table’
WINE PAIR ING :  TARALULA
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