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SANDWICH AND FRENCH

FRIES 
 

By Chef Ruby Felix from The Fox and the Falcon
 
 
 

  



INGREDIENTS
For the Dish 

2 boneless chicken breast (cut in half lengthwise to make in to 4 portions)
Seasoned rice flour or all-purpose dredge (recipe below)

2 cup of water
Lettuce (optional)

1 heirloom tomato (optional)
A preferred pickle  (optional)

The Fox and the Falcon Paprika aioli (recipe as follows)
Burger Buns, toasted

2 cup of neutral oil for frying 

For the Flour Dredge
3 cups rice or all purpose flour, divided

1 teaspoon cayenne
1 tablespoon ground red pepper flakes 

1 teaspoon ground black pepper
1 tablespoon salt 

1 tablespoon paprika 
1 tablespoon garlic powder
1 tablespoon onion powder

For the Paprika Aioli
(to make on your own for the next time)

1 1/2 cups mayonnaise
1/4 cup fresh lemon juice

6 large garlic cloves, minced
1 1/2 tablespoons adobo sauce (in a can)

1 1/2 teaspoons hot smoked Spanish paprika (Pimentón de la Vera)*
or 1 1/4 teaspoons Hungarian sweet paprika and 1/4 teaspoon

cayenne pepper
a pinch of salt, sugar and black pepper to taste.



1.Combine 2 cups of with flour with the spices and seasonings for the dredge.
Mix it until well combined and set aside.

Make the Aioli:
2.  Combine all  ingredients in a medium bowl until well incorporated (this can
also be done in the food processor to make your aioli extra smooth). Taste and
adjust with additional salt, pepper, or sugar if needed. *This aioli is also great
with any fried or roasted vegetables, or as a sandwich spread. I would suggest
making a big batch and using it as your got to aioli. You're welcome!

Cook the Chicken:
3. Place the remaining cup of flour, water, and seasoned flour in 3 separate
bowls. You will also need a cast iron pan (or pan with a lid), a sheet tray with a
resting rack, and 12in tongs.

4. Working with one piece of chicken at a time, dip it in the plain flour, shaking
off excess, followed by the water, then the seasoned seasoned flour. Make
sure that in every step of the dredging you are coating each chicken very well. 

5. Pour the oil in the pan and heat it in a medium fire until it reach 350 degrees.
Fry your chicken 2 at a time depending on the size or your pan. Don't over
crowd the pan so the cooking time is faster. Fry for 5 minutes on each side. Let
it cool down and rest on the rack. 

Assemble:
6. Spread aioli on both sides of the toasted buns. Put pickles and lettuce on the
top bun and the chicken and tomato on the bottom bun. Eat with a side of
potato chips, french fries (see recipe below) or any roasted vegetable. Enjoy!  

DIRECTIONS



Ingredients for French Fries 
2 pounds potatoes, such as russets or yukon gold, peeled (if desired) and cut

into thick fries
2 tablespoons olive oil 

salt, to taste

1.Preheat the oven to 450° F. Use a steamer basket to steam potatoes until a
knife inserted into a fry is met with some resistance, about 10 minutes (think of
it as an al dente potato). The fries will not be fully cooked at this point. 

2. Transfer the steamed potatoes to a bowl and drizzle with oil, tossing to
make sure everything is fully coated. 

3. Transfer the potatoes in a single layer to a baking sheet and bake the fries,
turning occasionally so they brown evenly, until the potatoes are crisp and
deep golden brown, 15 to 20 minutes. Remove from the oven, season
generously with salt, and serve immediately.

 


