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GARLIC SOY FRIED CHICKEN 

Korean fried chicken, also known as the original KFC, is nice and crispy with a very light batter. The secret is to double 
fry the chicken. Make sure to cook down the garlic soy glaze until nice and syrupy before brushing onto the chicken; 
the glaze will appear runny when hot but once it cools, will become thick and glossy. For a salty-sweet combination, 
add honey or sugar to the sauce. MAKES 4 TO 6 SERVINGS

2 pounds chicken wings, tips trimmed and wings split 
at the joints, if desired

1⁄2 cup cornstarch

1 teaspoon garlic powder

1⁄2 teaspoon freshly ground black pepper

4 cups vegetable oil, for frying

FOR THE GARL IC-SOY SAUCE

1⁄4 cup minced garlic

1⁄2 cup low-sodium soy sauce 

1⁄4 cup kelp broth (see variation, page 77), chicken 
broth, or vegetable broth

3 tablespoons oyster sauce 

1 tablespoon vinegar, preferably white or cider

2 tablespoons honey or granulated sugar (optional)

Pat the wings dry. Combine the cornstarch, garlic 
powder, and pepper in a large resealable plastic bag. 
Add the wings, seal the bag, and shake to coat. 

Pour the oil into a large, heavy-bottomed pot or deep 
fryer, so that the oil is at least 4 inches deep. Heat the 
oil to 350°F. Alternatively, you can shallow fry in a 
large cast-iron skillet in about 1 inch of oil. To test the 
heat of the oil, add a pinch of flour or a small piece of 
bread—it should sizzle and dance. 

Shake any excess cornstarch from the wings and 
gently add to the hot oil, 8 to 9 wings at a time, being 
careful not to overcrowd the pan. Fry, turning once or 
twice, until the skin is crisp and golden, about 6 min-
utes. Transfer the fried wings to a paper towel–lined 
wire cooling rack set over a sheet pan, to drain any 
excess oil. Maintain the oil temperature at 350°F and 
fry the next batch. Repeat with the remaining chicken, 
draining on paper towels after each batch. 

Meanwhile, make the sauce: Combine the garlic, soy 
sauce, broth, oyster sauce, and vinegar and honey, 
if using, in a medium-size pot. Bring to a boil, then 
lower heat to a simmer. Cook, stirring occasionally, to 
reduce the sauce by half, 12 to 15 minutes. Remove 
from the heat and set aside. 

Once all the chicken wings have been fried, remove 
and discard the paper towels. Place the cooling rack 
back over the sheet pan. Fry the wings (in the order 
that they were fried) again at 350°F for 2 to 3 min-
utes per batch, transferring the double-fried wings to 
the cooling rack. While the chicken is still hot, brush 
lightly with the sauce. Serve at once.
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