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La Boulangerie Spicy Chicken Sandwich Instructions

If you’re a fan of bold flavors and satisfying textures, the La Boulangerie spicy chicken sandwich is a
delightful option. This recipe combines juicy, marinated chicken with a zesty sauce, all nestled between fresh,
crusty bread. In this article, we’ll break down the instructions for preparing this mouth-watering sandwich,
ensuring that you can replicate the experience at home.

Ingredients

Before diving into the cooking process, let’s gather all the ingredients you will need. This sandwich is relatively
simple to make, but the key is to use fresh, high-quality items.

For the Chicken Marinade
- 2 large boneless, skinless chicken breasts
- 1 cup buttermilk
- 2 teaspoons hot sauce (adjust to taste)
- 1 tablespoon smoked paprika
- 1 teaspoon garlic powder
- 1 teaspoon onion powder
- 1 teaspoon cayenne pepper (optional, for extra heat)
- Salt and black pepper to taste

For the Breading
- 1 cup all-purpose flour
- 1 teaspoon baking powder
- 1 teaspoon paprika
- 1 teaspoon garlic powder
- 1 teaspoon cayenne pepper (optional)
- Salt and black pepper to taste

For Frying
- Vegetable oil (for frying)

For Assembling the Sandwich
- 4 crusty sandwich rolls or brioche buns
- Lettuce leaves (such as romaine or iceberg)
- Tomato slices
- Pickles (optional)
- Spicy mayonnaise or your favorite condiment

Preparation Steps



Now that we have all the ingredients ready, let’s start with the preparation. Follow these steps carefully to
ensure your spicy chicken sandwich is perfectly cooked and packed with flavor.

Step 1: Marinate the Chicken
1. In a large bowl, combine the buttermilk, hot sauce, smoked paprika, garlic powder, onion powder, cayenne
pepper, salt, and black pepper. Whisk the ingredients together until well blended.
2. Add the chicken breasts to the marinade, ensuring they are fully submerged. Cover the bowl with plastic
wrap and refrigerate for at least 2 hours, or ideally overnight. This allows the chicken to absorb the flavors
and become tender.

Step 2: Prepare the Breading
1. In a separate bowl, mix together the flour, baking powder, paprika, garlic powder, cayenne pepper, salt, and
black pepper.
2. Set up a breading station with the marinated chicken on one side, the flour mixture in the middle, and a plate
for the breaded chicken on the other side.

Step 3: Bread the Chicken
1. Remove each chicken breast from the marinade, allowing any excess liquid to drip off.
2. Dredge the chicken in the flour mixture, ensuring it is evenly coated on all sides.
3. Place the breaded chicken on the plate and let it sit for about 10 minutes. This resting period helps the
breading adhere better during frying.

Step 4: Fry the Chicken
1. In a large skillet, heat about 1 inch of vegetable oil over medium-high heat. To check if the oil is ready, drop
a small amount of flour into the oil; if it sizzles, it’s time to fry.
2. Carefully place the breaded chicken breasts into the hot oil, being cautious not to overcrowd the pan. Fry
the chicken for about 5-7 minutes on each side or until golden brown and cooked through (internal temperature
should reach 165°F or 75°C).
3. Once cooked, remove the chicken from the oil and place it on a paper towel-lined plate to drain excess oil.

Assembling Your Spicy Chicken Sandwich

Now that your chicken is perfectly fried and crispy, it’s time to assemble your sandwich. This is where you can
get creative with toppings and flavors to suit your taste.

Step 1: Prepare the Bread
1. While the chicken is draining, slice the sandwich rolls or brioche buns in half.
2. If desired, you can toast the bread lightly on a skillet or in a toaster for added crunch.

Step 2: Add the Chicken
1. Place a generous piece of fried chicken on the bottom half of each roll.
2. If you’re adding pickles, place them on top of the chicken for an extra burst of flavor.



Step 3: Layer the Vegetables
1. Add a few leaves of lettuce to provide a fresh crunch.
2. Top with tomato slices for juiciness and flavor.
3. If you enjoy a bit more heat, you can also add jalape�o slices or your favorite spicy peppers.

Step 4: Sauce It Up
1. Spread a layer of spicy mayonnaise or your preferred condiment on the top half of the bun.
2. If you like it extra spicy, consider adding a drizzle of your favorite hot sauce.

Step 5: Complete the Sandwich
1. Place the top half of the bun on the assembled ingredients to complete your spicy chicken sandwich.
2. Press down gently to ensure everything stays in place.

Serving Suggestions

The La Boulangerie spicy chicken sandwich is not just a meal; it’s an experience. To elevate your dining
experience, consider these serving suggestions:

Side Dishes
- French Fries: Crispy fries are a classic pairing that complements the sandwich well.
- Coleslaw: A tangy coleslaw adds crunch and balances the spiciness.
- Potato Chips: For a quick and easy side, serve with your favorite potato chips for added texture.

Beverage Pairing
- Iced Tea: A refreshing glass of iced tea can help cut through the heat.
- Craft Beer: Opt for a light lager or a hoppy IPA to add a refreshing contrast to the sandwich.
- Lemonade: The citrusy sweetness of lemonade can be a delightful complement to the spice.

Storage and Reheating

If you find yourself with leftovers, here’s how to store and reheat your spicy chicken sandwich:

Storage
- Wrap any leftover sandwiches tightly in foil or plastic wrap and store them in the refrigerator for up to 2
days.
- Alternatively, store the fried chicken and the sandwich components separately for better preservation.

Reheating Instructions
1. For best results, reheat the chicken in an oven at 375°F (190°C) for about 10-15 minutes or until heated
through.
2. If you’re in a hurry, you can microwave the sandwich, but be aware that this may result in a less crispy



bread.

Conclusion

The La Boulangerie spicy chicken sandwich is a delightful treat that brings the heat and flavor together in a
satisfying package. By following these detailed instructions, you can recreate this delicious sandwich in the
comfort of your home. Whether you’re hosting a gathering or simply treating yourself, this recipe is sure to
impress. Enjoy the process of cooking and savor every bite of your homemade spicy chicken sandwich!

Frequently Asked Questions

What ingredients are needed to make the la boulangerie spicy chicken
sandwich?

You will need boneless chicken breasts, spicy marinade (like sriracha or cayenne pepper), fresh bread rolls,
lettuce, tomatoes, mayonnaise, and any additional toppings like pickles or cheese.

How do you prepare the chicken for the la boulangerie spicy chicken
sandwich?

Marinate the boneless chicken breasts in the spicy marinade for at least 30 minutes, then grill or pan-fry until
fully cooked and golden brown.

What type of bread is best for la boulangerie spicy chicken sandwich?

A fresh baguette or ciabatta roll works best for the la boulangerie spicy chicken sandwich, providing a nice
crust and soft inside.

How spicy is the la boulangerie spicy chicken sandwich?

The spiciness can be adjusted based on the amount of spicy marinade used; it's typically medium spicy, but you
can increase the heat by adding more hot sauce or spices.

Can I make the la boulangerie spicy chicken sandwich in advance?

Yes, you can marinate the chicken and prepare other ingredients in advance. Just assemble the sandwich fresh
before serving for the best texture.

What are some recommended sides to serve with the la boulangerie spicy
chicken sandwich?

French fries, coleslaw, or a side salad pair nicely with the sandwich, complementing the spicy flavors.

Is there a vegetarian option for the la boulangerie spicy chicken sandwich?

Yes, you can substitute the chicken with a spicy grilled portobello mushroom or a spicy veggie patty for a
delicious vegetarian option.



How can I store leftovers of the la boulangerie spicy chicken sandwich?

Wrap the sandwich in foil or plastic wrap and store it in the refrigerator for up to 2 days. Reheat in the oven
for best results before eating.
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