
chicken
waffles+

cravings

by Lisa Butterworth & Caroline Hwang

Rarely a day goes by that 

Caroline, my roomie and  

fellow partner in eating,  

and I don’t experience a 

food craving of some sort. 

For her it’s often something 

salty and for me it’s nearly 

always something sweet.

It can be triggered by the smallest 
thing: the aroma coming from the 
kosher cookie factory next door to our 
apartment can send my need for sugar 
spiraling, or simply the mention of mac 
‘n’ cheese will have Caroline hanker-
ing for its melty goodness until she 
can dig into a plate of it. But she has an 
ultimate craving that trumps even the 
siren song of cheese-smothered pasta: 
fried chicken. She thinks it stems from 
childhood, when her parents would 
take her and her brother to KFC for 
family meals. Of course, now that her 
taste buds have grown up, it’s not a 
cheap fast-food bucket she craves 
but a helping of really, truly delicious 
fried chicken—crisp and salty on the 
outside, juicy and tender and, as Julia 

Child liked to say, “chicken-y” on the 
inside. With my family’s southern 
roots, I can’t deny my love for a crispy 
drumstick or a crunch-covered breast, 
but for me, there’s one thing that takes 
fried chicken to the next level: when it’s 
served with a piping hot waffle and a 
side of maple syrup. 

Chicken and waffles is a dish in which 
our sweet and savory cravings meet, the 
whole becoming exponentially greater 
than the sum of its parts. Talk about a 
culinary match made in heaven. In Los 
Angeles, where Caroline and I grew up, 
this pairing is placed on the highest of 
pedestals, and devotees feast at its altar, 
otherwise known as Roscoe’s House of 
Chicken and Waffles, a Southern Cali-
fornia soul-food staple. It’s not a classy 
place by any means, but the wood pan-
eling and raucous din of happy eaters 
is wonderfully comforting. The first 
time a friend introduced me to Ros-
coe’s, I was admittedly skeptical of the 
combo. Chicken and waffles? Together 
on the same plate? Really? After waiting 
patiently to be seated (there is always 
a crowd at dinnertime), I perused the 
menu, which diplomatically offers just-
chicken dishes and waffles-only plates. 
But now I know those are simply filler for 
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the uninitiated. As Snoop Dogg, a Ros-
coe’s regular, likes to say, it’s the only 
place you can eat breakfast, lunch, and 
dinner all at the same time—and that’s 
exactly what you should do. I went the 
simple route with a Carol C. Special: one 
succulent breast and one delicious waf-
fle, and hot damn, was it good. The waf-
fle was bigger than my face and came out 
steaming with a ball of whipped butter 
on top. Its slightly sweet fluffiness was 
the perfect companion to the breast’s 
tender meat with its slightly spicy crack-
ling coat of goodness. After adding a dol-
lop of maple syrup, poured from the tiny 
plastic carafe, and a splash of hot sauce, 
I was a bona fide convert. Caroline and 
I have never eaten at Roscoe’s together 
but it doesn’t stop us from reminiscing 
about the dishes as if we had. 

Now that we both live in New York, 
we’ve yet to find an East Coast equiva-

lent. And trust me, it’s not for a lack of 
trying. Considering Roscoe’s founder 
hails from Harlem, it’s an inexplicable 
calamity. Sure, fried chicken abounds—
from the greasy take-out joint in our 
Clinton Hill neighborhood to the high-
end versions at restaurants up and down 
Manhattan. And steaming waffles can 
be bought right from the Wafels & Ding-
es truck that makes its way around the 
city. But when it comes to putting them 
together, we had to take matters into 
our own hands. And what a delicious 
undertaking that was. Who knew our 
search for the best fried chicken would 
end right in our kitchen, where, with the 
help of a waffle maker, we found a way 
to satisfy our craving for a little taste of 
our old home, without ever leaving our 
new one. R

1.  In a medium mixing bowl stir together flour, baking powder, and 
salt. Make a well in the center.

2.  In another bowl beat egg yolks, milk, and melted butter.

3.  Add egg yolk mixture all at once to the dry mixture.  
Stir just till moistened (should be lumpy).

4.  In a small bowl beat egg whites until stiff peaks form (tips 
stand straight up).

5.  Gently fold egg whites into flour-and-egg-yolk mixture, leaving 
a few fluffs of egg white. Do not overmix.

6.  Spoon waffle batter into your waffle iron, making sure not to 
overfill it.

7. Serve with real maple syrup and unsalted butter. 

Waffles
Serves 4 (if using a Belgian 
waffle maker)

1! cups all-purpose flour

1 tsp baking powder

"  tsp salt

1# Tbsp sugar

2 egg yolks

1! cups buttermilk

# cup melted unsalted butter

2 egg whites

Fried Chicken
Serves 4

FOR THE BRINE:

6 cups water

# cup coarse salt

# cup pure maple syrup

1  whole chicken (about 4 lbs),  
cut into 10 pieces (with 
breast quartered)

note: if you don’t have sharp 
knives or feel like hacking 
up the chicken yourself, the 
butcher will do it for you. 

FOR FRYING:

10  cups grapeseed oil (or 
enough to fill pot halfway)

FOR THE COATING:

2 cups low-fat buttermilk

2 large eggs

2 tsps baking powder

1 tsp baking soda

2 cups all-purpose flour

1 tsp salt

2   Tbsps cayenne pepper

 

1.  Bring water, coarse salt, and maple syrup to a simmer in a 
medium saucepan over medium heat. 

2.  Simmer until salt and syrup dissolve. Remove from heat, and  
let cool. 

3.  Place chicken in a bowl, and pour cooled brine over top. 
Refrigerate for at least 2 hours (up to 3 hours). 

4.  Remove chicken from brine, and rinse under cold water. Pat dry 
with paper towels.

5.  Fill a medium heavy pot halfway with oil (enough to cover 
chicken). Heat until a deep-fry thermometer reaches 340°F.

6.  Meanwhile, make the coating: Stir together buttermilk, eggs, 
baking powder, and baking soda in a medium bowl. 

7.  Whisk together flour, coarse salt, and cayenne in another bowl. 

8.  Working in batches, dip each chicken piece into buttermilk 
mixture, coating completely (do not shake off any excess)

9.  Dredge in flour mixture, patting onto chicken to coat 
completely. Transfer to a plate.

10. Working in batches, carefully place chicken in oil, and fry 
until  deep golden brown, 6 to 7 minutes for small pieces, 9 to 
10 minutes for large pieces. (As chicken is cooking, adjust heat 
as needed to maintain an oil temperature of 325°F. Return oil to 
340°F before starting each new batch.)

11. Transfer chicken to paper-towel-lined plates, and let drain. 
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