
🍗	Deep-Fried Whole Chicken Recipe 🍗 	

Brought to you by fryerly.com	

🥚  Ingredients: 
	
-	1	whole	chicken	(3-4	lbs),	fully	thawed	
-	3-4	gallons	of	peanut	oil	(or	other	high	smoke-point	oil)	
-	2	tablespoons	salt	🧂 	

-	1	tablespoon	black	pepper	🌶 	
-	1	tablespoon	paprika	
-	Optional:	additional	seasonings	(e.g.,	garlic	powder,	cayenne	pepper)	

🔧  Equipment: 
	
-	Turkey	fryer	with	pot,	burner,	and	stand	
-	Meat	thermometer	🌡 	

-	Oil	thermometer	🌡 	

-	Butcher's	twine	🪢 	

-	Paper	towels	🧻 	

🍗  Instruc2ons: 
	
1.	Preparation:	
			-	Thawing:	Ensure	the	chicken	is	completely	thawed	to	prevent	oil	splatters.	
			-	Measuring	Oil:	Place	the	chicken	in	the	fryer	pot	and	add	water	until	it's	submerged	by	
about	2	inches.		
					Remove	the	chicken	and	note	the	water	level.	This	indicates	the	amount	of	oil	needed.	Dry	
the	pot	and	chicken	thoroughly.	
	
2.	Seasoning:	
			-	Mix	salt,	pepper,	paprika,	and	any	additional	seasonings.	
			-	Rub	the	seasoning	mixture	inside	the	cavity	and	all	over	the	chicken's	exterior.	
			-	For	enhanced	Nlavor,	consider	injecting	marinade	into	the	meat.	
	
3.	Preheating	Oil:	

http://fryerly.com


			-	Pour	the	measured	oil	into	the	fryer	pot.	
			-	Heat	the	oil	to	350°F	(175°C)	over	medium-high	heat.	Use	an	oil	thermometer	to	monitor	
the	temperature.	
	
4.	Preparing	the	Chicken:	
			-	Tie	the	chicken's	legs	together	with	butcher's	twine	to	ensure	even	cooking.	
			-	Pat	the	chicken	dry	again	to	eliminate	any	moisture.	
	
5.	Frying:	
			-	Carefully	lower	the	chicken	into	the	hot	oil,	ensuring	it's	fully	submerged.	
			-	Fry	for	approximately	3.5	to	4	minutes	per	pound.	For	a	4-pound	chicken,	this	totals	
about	14-16	minutes.	
			-	Maintain	the	oil	temperature	at	350°F	(175°C)	throughout	the	cooking	process.	
	
6.	Checking	Doneness:	
			-	Use	a	meat	thermometer	to	check	the	internal	temperature.	The	thickest	part	of	the	thigh	
should	read	165°F	(74°C).	
			-	Once	done,	carefully	remove	the	chicken	from	the	oil	and	let	it	drain	on	a	wire	rack	or	
paper	towels.	
	
7.	Serving:	
			-	Allow	the	chicken	to	rest	for	10	minutes	before	carving.	
			-	Serve	hot,	accompanied	by	your	favorite	sides	🍽 .	

⚠  Safety Tips: 
	
-	Always	fry	outdoors	on	a	Nlat,	stable	surface	away	from	Nlammable	materials.	
-	Keep	a	Nire	extinguisher	nearby	🧯 .	-	Never	leave	the	fryer	unattended	during	use.	

📊  Nutri2onal Informa2on (per serving): 
	
-	Calories:	350	⚡ 	

-	Protein:	25g	🥩 	

-	Fat:	25g	🥑 	

-	Carbohydrates:	0g	🍞 	

-	Sodium:	800mg	🧂 	
	
Note:	Nutritional	values	are	approximate	and	can	vary	based	on	preparation	methods	and	
speciNic	ingredients	used.
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