MAGGIE’S FRIED CHICKENPRIVATE 

3 pounds chicken fryer, cut into 8 pieces and skinned

¼ cup fresh lemon juice

Salt and pepper to taste

½ cup flour

1 egg, lightly beaten

1 ½ cups breadcrumbs

½ pound shortening

In a glass bowl, toss chicken with the lemon juice.  Marinate about 1 1/2 hours, turning the pieces occasionally.  Before frying, pat dry with paper towels and season generously with salt and pepper.

Dip chicken in flour and shake off excess, then dip in egg.  Roll each piece of chicken in breadcrumbs to coat thoroughly.

In a heavy 12-inch skillet, heat shortening to about 375 degrees F.  Using tongs, add one-half the chicken pieces.  When golden brown on one side, turn them and brown the other side.  Transfer to paper towels to drain.  Repeat with second half of chicken and drain before serving.

Serves 4.

