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CHICKEN DREDGE CABBAGE SLAW

FORWARD

About 70 years after its inception, Nashville-style 
hot chicken—breaded and coated in spices and 
hot sauce—has caught fire in New York City. Now 
MetLife Stadium is getting into the act with the 
Fat Rooster, a hot chicken sandwich for Giants 
and Jets games. We talked to Ben Grossman and 
Craig Samuel, co-owners of Peaches HotHouse, 
who helped import the flavor when they opened 
their Southern-themed Brooklyn joint in 2010.  
You were way ahead of this trend. What makes it 
transcend audience or atmosphere? 
BG: Craig and I took a weekend trip to Nashville 
and tasted this dish at its source. We went to the 
original Prince’s [which helped popularize it] and 
six other locations during our visit. These restau-
rants had people from all walks of life. Everyone 
was eating it. There is a straight-up festival that 
takes place to celebrate this dish.
Why have New Yorkers taken to heat so lovingly?
CS: Over the years, there has always been a contin-
gent that seeks out spicy foods: Sichuan, vindaloo, 
Jamaican jerk, hot wings, Thai … and a contingent 
that develops spicier versions.
For a Jets fan, does hot chicken make a tanked 
season more palatable or just add to the misery?
CS: Tanked season or no, they are going to move 
some beer. Salty, spicy, drink.   
—INTERVIEW BY DAN HAJDUCKY

Is there a firefighter in the house? 
MetLife brings Nashville-style hot 
chicken to the New York NFL teams.

FAT ROOSTER HOT CHICKEN SANDWICH

METLIFE STADIUM   COST: $15   ESTIMATED CALORIES: 630

E-A-T-S!  
Eats! Eats! Eats!

STADIUM FOOD DECONSTRUCTED

Ben Grossman
“With all the different offerings 

this city has, folks are open to 
trying new flavors, even ones 
that will melt your eyebrows.”

INGREDIENTS
½ cup buttermilk
½ cup hot sauce
4 4-oz. chicken breasts

INGREDIENTS
2 cups shredded green cabbage
1 pinch sugar
¼ cup sweet pickle brine
3 tbsp. diced sweet pickles
3 tbsp. blended oil  
(90% canola oil, 10% olive oil)
1 pinch celery seed
3 tbsp. rice wine vinegar
1 pinch fresh dill
1 pinch kosher salt
1 pinch ground black pepper

INGREDIENTS
1 cup all-purpose flour
2 tbsp. habanero powder
3 tbsp. granulated garlic
¼ cup Cajun seasoning
1½ tsp. ground white pepper
¼ cup Lawry’s seasoning

INSTRUCTIONS
Combine buttermilk and hot 
sauce in a small bowl.

Pound out chicken breasts 
until about ¼ inch thick.

Marinate chicken in the 
buttermilk brine overnight. 

INSTRUCTIONS
Combine and mix all ingredients 
and let sit 2 to 4 hours before 
serving.

INSTRUCTIONS
Combine and mix all ingredients in 
a mixing bowl. 

Dredge buttermilk-brined 
chicken breast until coated 
completely. 

Shake off excess dredge and let 
sit 15 minutes before frying. 

INSTRUCTIONS/TO ASSEMBLE  
Combine mayonnaise and honey and set aside.

Fry the dredged chicken in 2 cups of vegetable oil for about 4 minutes 
per side at 350 degrees in a 12-inch frying pan. Remove and place on a 
wire rack or plate with a paper towel.

Toast the Hawaiian bun and spread honey mayo on both sides. 
Build the sandwich starting with 3 to 4 pickle slices, then add chicken 

and top off with cabbage slaw. Serve and enjoy!
Makes four servings.

ADDITIONAL INGREDIENTS
½ cup mayonnaise 
3 tsp. pure honey 
4 Hawaiian buns
12-16 sweet pickle slices

BUTTERMILK BRINE

Recipe courtesy Delaware North.


