Lost Kitchen Fennel-Brined Fried Chicken

Ingredients

1/3 cup granulated sugar

1/3 cup Diamond Crystal kosher salt
2 bay leaves

2 tablespoons fennel seeds

2 tablespoons black peppercorns

4 cups water

10 bone-in, skin-on chicken pieces
4 cups cornflakes

2 cups all-purpose flour

2 tablespoons cornstarch

2 cups all-purpose flour

1 tablespoon ground fennel

2 cups buttermilk

Flaky salt

Canola oil, for frying

Flaky sea salt, for finishing

Method

In a large pot, combine the sugar, salt, bay leaves, fennel seeds, peppercorns, and 4
cups of waler. Bring to a boil over high heat, stirring until the sugar and salt have

dissolved. Remove from the heat and let the brine cool completely.

Once cooled, add the chicken pieces, cover, and refrigerate for at least 12 hours and up
to 24 hours.

The next day, place the pot over medium heat. Add the remaining 2 cups of water and
bring the chicken to a gentle simmer. Cook until the chicken reaches about 160°F and
is no longer pink inside. Remove the chicken from the brine, discard the brine, and

allow the chicken to cool slightly.



Place the cornflakes in a large zip-top bag and crush them using your hands or a
rolling pin until they resemble coarse crumbs. Transfer them to a shallow dish and stir

in 2 cups of flour and the cornstarch.

Pour 2 to 3 inches of canola oil into a deep cast-iron skillet or Dutch oven and heat to
375°F.

Prepare three shallow dishes for breading. In the first, whisk together the remaining 2
cups of flour and the ground fennel. In the second, pour the buttermilk. In the third,

place the cornflake mixture. Season each station lightly with salt and pepper.

Dredge each piece of chicken first in the flour mixture, then in the buttermilk, and

finally in the cornflake coating, pressing gently so the crumbs adhere.

Working in batches, carefully fry the chicken until golden brown and crisp, about 5 to

6 minutes per side. Avoid overcrowding the pan, as this will lower the oil temperature.

Transfer the chicken to a baking sheet lined with paper towels or fitted with a wire
rack. Finish with flaky sea salt while still warm and serve alongside potato salad, plenty

of Champagne, and the people you love most.



