
CopyCat  Cracker  Barrel
Chicken Fried Chicken
Ingredients

Chicken:
1/2 cup Gold Medal™ all-purpose flour
1 teaspoon poultry seasoning
1/2 teaspoon salt
1/2 teaspoon pepper
1 egg, slightly beaten
1 tablespoon water
4  boneless  skinless  chicken  breasts,  pounded  to  1/2-inch
thickness
1 cup vegetable oil

Gravy:
2 tablespoons Gold Medal™ all-purpose flour
1/4 teaspoon salt
1/4 teaspoon pepper
1 1/4 cups milk

Directions

Heat oven to 200°F. In shallow bowl, mix 1/2 cup flour, the
poultry seasoning, 1/2 teaspoon salt and 1/2 teaspoon pepper.
In medium bowl, mix egg and water.

Coat both sides of chicken with flour mixture; dip into egg
mixture, then coat with flour mixture again.

In 12-inch skillet, heat oil over medium-high heat until hot.
Cook chicken in oil 14 to 18 minutes, turning once, until
golden brown on all sides and chicken is no longer pink in
center. Transfer to cookie sheet, and keep warm in oven while
making gravy.
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Pour  off  all  but  2  tablespoons  of  oil  and  drippings  in
skillet. Add 2 tablespoons flour, 1/4 teaspoon salt and 1/4
teaspoon pepper to oil in skillet. Cook over medium heat 1 to
3 minutes, stirring occasionally, until thickened and light
golden brown. Beat in milk with whisk 1 to 2 minutes or until
mixture thickens. Place chicken breasts on plates, and divide
gravy evenly over chicken breasts.


