
 
 
 
 
 
 

NASHVILLE-STYLE HOT CHICKEN 
 
MISE EN PLACE 
 

• 4 hours before your class, season the chicken pieces with salt and pepper as 
described in the recipe. Place in your fridge then bring out about 1 hour before 
the class to bring to room temperature. 

 
 
 
NASHVILLE-STYLE HOT CHICKEN (serves 4) 
Adapted from Hattie B’s Recipe from BonAppetit.com  
 
8 chicken pieces, we prefer to use drumsticks and thighs 
1 1/2 tsp freshly ground black pepper  
1 tbsp salt 
2 eggs 
1 cup buttermilk 
1 tbsp Tabasco, or other vinegar-based hot sauce  
2 cups all-purpose flour  
oil for frying, we use canola, about 10 cups 
1 to 1 1/2 tbsp* cayenne pepper 
1 tbsp dark brown sugar  
1/2 tsp chili powder  
1/2 tsp garlic powder 
1/2 tsp paprika  
2 tsp salt 
White bread and sliced pickles for serving  
 
*NOTE: In Nashville using 3 tbsp cayenne would be considered medium hot. Feel free 
to adjust the quantity depending on your own spice tolerance. 
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• In a bowl, season the chicken pieces with 1 1/2 tsp black pepper and 1 tbsp salt. 
Refrigerate for 3 hours. 

• Remove the chicken from the refrigerator, and dry well with paper towel. Allow to 
come to room temperature, approximately 1 hour. 

• Preheat your oven to its lowest setting. 
• In a bowl, whisk together the eggs, buttermilk, and hot sauce.  
• In another bowl, whisk together the flour and 2 tsp salt. 
• Add 2 inches of cooking oil to a dutch oven, and heat over medium-high heat to 

325°F: we like to use a clip-on deep frying thermometer, or you can use an instant 
read thermometer to check the temperature too.  

• Working with 1 piece of chicken at a time, dredge the chicken in the flour mixture, 
shaking off excess, then dip in the buttermilk mixture, letting the excess drip back 
into the bowl.  

• Dredge each piece in flour mixture and second time, then place on a parchment 
lined baking sheet. 

• Working in batches and returning oil to 325° between batches, fry the chicken, 
turning occasionally, until the skin is deep golden brown and crisp and an instant-
read thermometer inserted into thickest part registers 165° (15–18 minutes). 
Transfer to a clean wire rack set inside a baking sheet. Keep warm in the oven as 
necessary. 

• Let the oil cool slightly. 
• Meanwhile whisk together the cayenne, brown sugar, chili powder, garlic powder, 

and paprika in a medium bowl. Carefully whisk in 1 cup of the frying oil.  
• Brush the fried chicken with spicy oil.  
• Serve with bread and pickles. 
 
 
SPICY GREEN BEANS WITH ALMONDS 
 
1/2 lb green beans, trimmed 
1 1/2 tbsp unsalted butter 
1 garlic clove, minced 
1/4 cup blanched whole almonds, coarsely ground 
Lemon wedges for garnish 
 
• Cook beans in a 3-quart saucepan of boiling salted water until crisp-tender, about 

4 minutes, and drain.  
• Melt butter in a large non-stick skillet over moderate heat, then cook garlic, 

stirring, until it just begins to turn golden, about 1 minute.  
• Add almonds and cook, stirring, until they begin to color slightly, about 2 minutes.  
• Add beans and cook, stirring, until tender and heated through, about 2 minutes.  
• Season with salt and pepper. Serve with a squeeze of lemon. 
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EQUIPMENT 
Deep frying thermometer and /or instant read thermometer 
Dutch oven  
Mixing bowls 
Whisk  
Parchment paper 
Sheet pans 
Wire rack 
3-quart saucepan for green beans 
Non-stick pan for green beans 
 


