
‘KRISPIE FRIED CHICKEN

BURGER KIT



fried chicken kit

4 People

10 minutes + 4hrs marinade
Cook: 20 minutes

in the box
Demi Brioche Buns
Chicken Thighs
Seasoned Buttermilk
Breading Mix
Pickles
Ranch Sauce
Miso Maple Butter
Vegetable Cooking Oil (not
included)
Cereals (containing gluten), Egg,
Milk, Sesame, Sulphites, Mustard,
Soya

What you need: 
•  1 large heavy based saucepan
(or a deep fat fryer)
•  1 temperature probe
•  1 medium and 1 large bowl
•  1 pair of tongs
•  1 serrated/bread knife
•  1 frying pan and lid
•  1 cooling rack (or a plate lined
with kitchen paper)

SHARE YOUR CREATIONS
@PLATEAWAY
@BURGERANDBEYOND

WWW.PLATEAWAY.COM

https://www.plateaway.com/product/guasa-chicken-arepa-kit/


METHOD
Place the chicken thighs in a medium sized bowl, cover the chicken
with the buttermilk and using tongs, move the chicken around to
ensure it is evenly coated in the buttermilk. Cover with clingfilm (or a
plate) and place in the fridge to marinade for 4 hours.
Fill a large heavy based saucepan with the cooking oil (only fill the
pan halfway with oil) or if you have a deep fat fryer, follow the
instructions provided. Heat the oil to 180°C. Be careful not to
overheat the oil or you will burn the breading before the chicken is
cooked. 
While your oil is heating up, cut your buns using a serrated or bread
knife and set aside. Place the breading mix in a large bowl. Check
your oil has reached 180°C.
Remove the chicken from the fridge. Using tongs, take one chicken
thigh and shake off any excess buttermilk. Then place it in the
breading mix and move it around until it is fully coated in the mix and
no chicken or buttermilk is showing. Using the tongs, lightly shake
off any excess breading mix before carefully placing the thigh into
the cooking oil. Repeat this process with a second thigh. Only cook
2 thighs at once. 
Using your temperature probe, probe the chicken to make sure it is
cooked to at least 75°C, (it will take approximately 6-8 minutes for 2
thighs to cook). Once your first 2 thighs are cooked through and
nicely golden, take them out using clean tongs and place them on a
cooling rack or a plate lined with kitchen paper and allow to rest.
Repeat this breading and cooking process with the remaining 2
thighs. 
Toast the buns in a frying pan with a little knob of butter (cut side of
the buns facing down). Once perfectly golden switch off the heat
and cover with a lid so that the buns can steam. Now to assemble
the burgers. Add the ranch sauce and the pickles to the bottom buns
then place a chicken thigh on top. 



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Consume within 3 days

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com

Add the miso maple butter to the top buns and place on top of the
chicken thigh. Optional: Add some crispy lettuce or mixed leaves to
your burgers. 


