a. Take a piece of chicken and dip it into the batter. Then
place it in the flour mixture and cover the chicken with
it. Set the coated chicken aside.

b. Beat the 2 or 3 eggs in a medium-large bowl. Add 2/3
cup milk, whisk to blend.

C. Inalarge bowl, mix the soup mix, Italian dressing, black
pepper, and flour together.

d. Remove the pieces from the skillet and drain the grease
onto paper towels or a rag.

€. Finished. Your KFC is ready to serve.

f. Heatthe oilin a large skillet until it shimmers but
doesn't smoke—about 350°F (175°C). Leave the pieces
in there for about 25 to 30 minutes, turning and

flipping occasionally. Add chili peppers for a spicier
flavor.




