
eats
Published in the March 2021 issue of Our State

Subscribe to the Our State Eats newsletter and get recipes weekly.  
      Go to ourstate.com/os-newsletters O

R
IG

IN
A

L 
R

EC
IP

E 
B

Y 
LY

N
N

 W
EL

LS
 /

 P
H

O
TO

G
R

A
P

H
 B

Y 
M

A
TT

 H
U

LS
M

A
N

Tangy Fried
Chicken Sandwich 
Yield: 4 servings. 
Mayonnaise: 
 ½  cup Duke’s mayonnaise 
 1  tablespoon Texas Pete 
 ½  teaspoon ground cumin 
 
Quick-Pickled Onions: 
 1  tablespoon granulated sugar 
 ½  cup rice vinegar 
 ½  teaspoon pickling spice 
 ½  teaspoon salt 
 1  medium red onion, sliced very thin 
 
Fried Chicken: 
 Vegetable or peanut oil for frying 
 1  cup all-purpose flour 
 1  teaspoon salt 
 ¼  teaspoon ground cayenne pepper 
 2  eggs 
 2  tablespoons Texas Pete 
 4  boneless, skinless chicken thighs 
 4  hamburger buns 
 1  cucumber, sliced thin 
 4  leaves lettuce 
 
For the mayonnaise: In a small bowl, whisk together all 
ingredients. Cover and refrigerate until ready to serve. 
 
For the onions: Add sugar, vinegar, pickling spice, salt, and 
1 cup water to a small pot and bring to a boil. Remove from 
heat and allow to cool completely. Add sliced onions to a 
glass jar and pour vinegar mixture over onions. Secure lid and 
refrigerate until ready to serve. Store extra pickled onions up 
to 2 weeks in the fridge and use in salads or on hamburgers. 
 
For the fried chicken: Pour ½ an inch of oil into a heavy-
bottomed pot or Dutch oven. Heat over medium-high. In a 

shallow dish, mix together flour, salt, and cayenne pepper. In 
a second shallow dish, whisk together eggs and Texas Pete. 
 
Pat chicken thighs with a paper towel and place in flour 
mixture; dust on both sides. Dip chicken into egg mixture 
and back into flour mixture; dust on both sides. 
 
When oil has reached 350°, fry chicken thighs for 8 to 10 
minutes per side or until they are a deep golden brown. 
Oil temperature will drop, so you may need to fry in two 
batches depending on size of pot. Drain cooked chicken on 
paper towels and let rest on a cooling rack 5 minutes before 
serving. 
 
To assemble: Spread mayonnaise mixture on each bun half. 
Place chicken thigh on bottom bun, followed by pickled 
onions, cucumber slices, lettuce, and top bun.


