This weekend we will be hosting our Valentine’s dinner at the Wayfare Tavern in San Francisco. In the
past, we’ve held this event at the winery, but in 2018 we were blessed with such a bountiful harvest that
our cellar is stacked full of wine barrels! So this year we decided to get creative and look outside of
Napa; to our good fortune, we found celebrity chef, Tyler Florence’s, fabulous restaurant!
We know there are many different versions of Fried Chicken out there and everyone has their favorite,
but we hope you enjoy this Northern California version of this popular dish. We paired it with our
Reserve Chardonnay and it was delicious!

Serves 8
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(3 to 3.5 lb.) organic chickens
bunch rosemary, thyme, sage
fresh bay leaves
head garlic
olive oil
ground black pepper
salt
buttermilk
hot sauce
sugar
AP Flour
rice flour
garlic powder
onion powder
salt
black pepper
flake salt
grapeseed or canola oil
lemons cut into wedges

Preparation
Preheat oven to 200°F. For each chicken, roughly chop 1 bunch each of the rosemary,
thyme and sage, along with half of the bay leaves and 3 cloves of garlic. Mix with the
olive oil, and add 2 tablespoons pepper and 3 tablespoons salt. Rub the mixture on
the birds so the herbs stick to the skin. Place the seasoned birds in a roasting pan
(not touching) and place in the oven.
After 2.5 hours, remove the chickens from the oven. The internal temperature
between the breast and the thigh near the bone should be 150°F.
At this stage, the chickens are cooked 75% of the way through.
Once the chickens are cool enough to handle, break each of the birds down into 10
pieces, with the breasts de-boned and cut in half. You will end up with a wing, leg,
thigh and 2 pieces breast meat per half of each chicken.
In a large bowl, combine the buttermilk and season with the hot sauce and sugar.
Submerge the chicken pieces in the buttermilk and let sit for 30 minutes.
Add the grapeseed oil to a large, heavy-bottomed pan. Turn the heat on, and add the
remaining rosemary, thyme, sage, bay leaves and the head of garlic, broken apart, to
the oil. As the oil heats to 375°F, the herbs and garlic will perfume the oil. The crisp
herbs will also serve as a garnish for the finished dish. Remove the herbs to a papertowel-lined plate once they are crispy.
In a large bowl, combine the all-purpose flour, rice flour, garlic powder, onion
powder, 1/3 cup salt and 1/4 cup black pepper and mix thoroughly. Remove the
chicken from the buttermilk (do not dry) and coat the chicken well in the flour
mixture.
Without over-crowding the pot, fry the breaded chicken until all of the pieces are
golden brown, about 6 to 8 minutes. Remove the chicken to a clean kitchen cloth and
season with flaked salt and freshly ground pepper.
Use a paper bag, brown parchment paper or a clean napkin to line the bottom of a
serving platter. Pile the chicken on the platter and top with the fried herbs and garlic.
Serve with fresh lemon wedges.
with vegetables and liquid and braise in oven covered at 300 degrees until fork
tender (you can also cook this dish in a crock pot on low for 8 hours).wine and add
the chicken stock,

