Cornmeal-crumbed chicken drumsticks

Preheat oven to 350 F

Baking sheet, lined with greased foil

½ cup sour cream

1 tbsp fresh lemon juice

1 large clove garlic, minced

1 tsp salt

¼ tsp freshly ground black pepper

12 chicken drumsticks (or 6 drums and 6 thighs)

Crumb coating

1/3 cup cornmeal

1/3 fine dry bread crumbs

1/3 freshly grated Parmesan cheese

1 tbsp dried parsley

1 tsp dried basil

½ tsp dried thyme leaves

½ tsp paprika

1. In a bowl, combine sour cream, lemon juice, garlic, salt and pepper. Add drumsticks; stir to coat well. Cover and let marinate in the refrigerator for 2 hours or overnight.

2. Crumb coating: In a large bowl, combine cornmeal, bread crumbs, Parmesan cheese, parsley, basil, thyme and paprika. Add drumsticks a few at time and toss to coat well. Place on prepared baking sheet.

3. Bake in oven for 40 to 45 minutes or until drumsticks are golden and no longer pink when cut in at the bone. 

