
Sesame Fried Chicken

*Recipe by Lynden*

*Serves 4 to 6*

Ingredients

-  1 Lynden Fryer, cut-up

-  1 cup flour

-  1 1/2 tsp salt

-  1/2 tsp pepper

-  1/2 tsp monosodium glutamate

-  1/2 cup shortening or oil

-  1/4 cup sesame seeds

Instructions

1. Combine flour and seasonings in a paper bag.

2. Dredge chicken pieces in the flour mixture.

3. Brown in hot fat.

4. Cover and cook slowly for 20 minutes, turning once.

5. Remove from skillet and cool slightly.

6. Roll each piece in sesame seeds.

7. Return to skillet and turn each piece until seeds are toasted.
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