Chicken Legs for the Nashville Hot Chicken
Nashville Hot Chicken

4 chicken legs

2/3 cup milk

1 egg

1 t hot sauce

2/3 cup flour

1 t paprika

½ cayenne pepper

Oil for frying
Nashville hot oil

1 oz cayenne pepper
1 T dark brown sugar
1/2 teaspoon chili powder
1/2 teaspoon garlic powder
1/2 teaspoon smoked bourbon paprika 
1/2 teaspoon lemon pepper
1 teaspoon brown sugar 
¼ cup left over vegetable oil from frying chicken
1. In a large bowl, season chicken generously with salt and pepper. 

2. Line a large rimmed baking sheet with a metal rack. In a shallow bowl, whisk together milk, eggs, and hot sauce. In another shallow bowl, whisk together flour, paprika, and cayenne. Pat chicken dry, then dredge in flour mixture, then milk mixture, then flour mixture again, and place on wire rack. Repeat until all chicken is breaded. 

3. In a large pot, heat oil until a candy thermometer inserted into pot reads 350°. Working in batches, fry chicken until golden, about 6 to 8 minutes. Scoop out 1/2 cup hot oil, and let remaining oil cool in pot before discarding. 

4. Make spicy oil: In a large heatproof bowl, whisk together cayenne pepper, brown sugar, paprika, garlic powder, chili powder, and salt. Pour in reserved hot frying oil and whisk to combine. Brush over chicken before serving.

Mac &cheese
Cavatopi pasta
Pepperjack
Smoked gouda
Sharp Cheddar
Milk
1 T Flour
1 T Butter
Salt 
Pepper

Deviled eggs

12 Hard boiled eggs
¼ cup Garlic aioli 
1 oz Sweet relish
½ t Cajun season 
Egg yolks
1 cup Shrimp
Corn startch 
Flour
Egg (2) not hard boiled 
Yellow mustard
Hot sauce

Holiday Greens

Kale and mustard greens
Sriracha 
Chicken base water
Brown sugar
Apple Cider vinegar

