
cracker barrel nutrition chicken fried chicken

cracker barrel nutrition chicken fried chicken is a popular menu item that many diners enjoy for its

crispy texture and savory flavor. Understanding the nutritional content of Cracker Barrel's chicken fried

chicken is essential for those who want to make informed dietary choices while indulging in comfort

food. This article provides a detailed analysis of the cracker barrel nutrition chicken fried chicken,

including its calorie count, macronutrients, and potential dietary considerations. Additionally, it explores

how this dish fits into various diet plans and offers tips for enjoying it in a balanced way. The following

sections will guide readers through the nutritional breakdown, health implications, and alternative

options available at Cracker Barrel. This comprehensive overview ensures that customers can

appreciate their meal while maintaining awareness of their nutritional intake.
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Nutritional Breakdown of Cracker Barrel Chicken Fried Chicken

The cracker barrel nutrition chicken fried chicken dish is known for its crispy, breaded exterior and



tender chicken inside. To evaluate its nutritional profile, it is important to consider the serving size,

calories, fats, proteins, and carbohydrates. Generally, this entrée is a substantial source of energy due

to its preparation involving frying in oil and the breading process. Understanding the components of

this meal helps individuals manage their nutritional goals effectively.

Serving Size and Standard Portion

The standard serving size for Cracker Barrel's chicken fried chicken typically includes one breaded and

fried chicken breast, accompanied by a choice of sides. The portion size can vary slightly between

locations but is usually consistent enough to provide a reliable nutritional estimate. The breading and

frying contribute significantly to the overall calorie and fat content of the dish.

Calorie Content Overview

On average, a serving of Cracker Barrel chicken fried chicken contains approximately 900 to 1,000

calories. This high calorie count is largely due to the frying process and the breaded coating, which

absorbs oil during cooking. Additionally, the dish is often served with gravy, which can add extra

calories and fat.

Caloric and Macronutrient Content

The cracker barrel nutrition chicken fried chicken has a macronutrient composition that includes a

substantial amount of protein, fats, and carbohydrates. This section breaks down these macronutrients

to provide a clearer picture of what consumers are ingesting.

Protein Content

Chicken fried chicken is a good source of protein, with each serving providing approximately 40 to 50

grams of protein. This makes it a considerable source of this essential macronutrient, which supports



muscle maintenance and repair. However, the protein content should be balanced with the

accompanying fat and carbohydrate intake.

Fat and Saturated Fat Levels

The fat content in a serving of this dish is relatively high, often ranging between 50 to 60 grams of

total fat. Saturated fat, which is linked to cardiovascular concerns when consumed in excess, can be

around 12 to 15 grams per serving. The frying process and the use of breading contribute heavily to

these elevated fat levels.

Carbohydrates and Fiber

The carbohydrate content is primarily derived from the breading and any included sides such as

mashed potatoes or biscuits. Typically, the dish contains around 40 to 50 grams of carbohydrates, with

dietary fiber being minimal, usually 2 to 3 grams. This low fiber content suggests that the meal is not

particularly high in complex carbohydrates or whole grains.

Ingredients and Preparation Methods

Understanding the ingredients and cooking techniques used for Cracker Barrel chicken fried chicken

provides insight into its nutritional profile and potential allergens. This section examines the typical

components and preparation steps involved in making this dish.

Main Ingredients

Chicken breast (skinless, boneless)

Flour and breading mix



Seasoning blend (salt, pepper, spices)

Egg wash or batter for coating

Cooking oil for frying

Country gravy (optional topping)

The chicken breast serves as the primary protein source, while the breading and frying add flavor and

texture. The country gravy, often served on top, contains additional fats and sodium.

Cooking Techniques

The chicken is first coated in a seasoned breading mixture, dipped in an egg wash or batter, and then

deep-fried until golden brown. This method enhances the flavor and crispiness but also increases the

calorie and fat content due to oil absorption. The gravy is typically made from a roux base containing

butter, flour, milk, and seasonings, adding richness to the dish.

Health Considerations and Dietary Impact

While the cracker barrel nutrition chicken fried chicken is flavorful and satisfying, it is important to

consider its health implications. This section discusses the potential impact on various dietary needs

and health conditions.

Sodium Content and Blood Pressure Concerns

The dish is known to have a high sodium level, which can be a concern for individuals managing

hypertension or cardiovascular disease. A single serving, especially with gravy, can provide over 1,000

milligrams of sodium, nearing or exceeding recommended daily limits for sensitive populations.



Calorie Density and Weight Management

Due to its high calorie and fat content, frequent consumption of chicken fried chicken may contribute to

weight gain if not balanced with physical activity or other lower-calorie meals. Portion control and

mindful eating are advisable for those monitoring their caloric intake.

Suitability for Special Diets

This dish is generally not recommended for low-fat, low-sodium, or gluten-free diets due to its

preparation and ingredients. However, individuals on high-protein diets might find it a useful source of

protein if consumed in moderation. Those with food allergies should also be cautious due to the

presence of wheat and egg in the breading.

Comparisons with Other Cracker Barrel Menu Items

To provide context, it is helpful to compare cracker barrel nutrition chicken fried chicken with other

popular Cracker Barrel dishes. This allows diners to make informed choices based on nutritional goals.

Chicken Fried Steak vs. Chicken Fried Chicken

Both dishes are breaded and fried, but chicken fried steak typically has higher calories and fat due to

the beef cut used. Chicken fried chicken offers a slightly leaner profile but still contains significant fat

and sodium.

Grilled Chicken Options

Grilled chicken entrees at Cracker Barrel are generally lower in calories and fat, making them healthier

alternatives for those seeking protein without the added fats from frying. These options often come

with steamed or grilled vegetables, increasing fiber content.



Side Dish Considerations

Choosing sides such as green beans or steamed vegetables instead of mashed potatoes or biscuits

can considerably reduce the overall calorie and carbohydrate intake of the meal.

Tips for Healthier Choices at Cracker Barrel

Enjoying cracker barrel nutrition chicken fried chicken in a balanced way is possible with mindful

adjustments. The following tips can help reduce calorie and fat consumption while still savoring the

dish.

Opt for smaller portion sizes or share the entrée with another diner.1.

Request gravy on the side to control the amount consumed.2.

Choose healthier side dishes such as steamed vegetables or a side salad instead of high-carb3.

options.

Limit additional fried items or high-calorie appetizers during the meal.4.

Balance the meal with lighter meals earlier or later in the day.5.

Implementing these strategies allows patrons to enjoy the classic taste of chicken fried chicken while

maintaining better control over their nutritional intake.

Frequently Asked Questions



How many calories are in Cracker Barrel's Chicken Fried Chicken?

Cracker Barrel's Chicken Fried Chicken contains approximately 1,140 calories per serving.

What is the sodium content in Cracker Barrel's Chicken Fried

Chicken?

A serving of Cracker Barrel's Chicken Fried Chicken has about 2,210 milligrams of sodium.

Is Cracker Barrel's Chicken Fried Chicken high in fat?

Yes, Cracker Barrel's Chicken Fried Chicken is high in fat, with around 70 grams of fat per serving.

Does Cracker Barrel offer any healthier alternatives to Chicken Fried

Chicken?

Yes, Cracker Barrel offers healthier options like grilled chicken and country vegetable plates that are

lower in calories and fat.

What are the main ingredients in Cracker Barrel's Chicken Fried

Chicken?

The main ingredients include breaded and fried chicken breast, seasoning, and a creamy white gravy

served on top.

Is Cracker Barrel's Chicken Fried Chicken gluten-free?

No, Cracker Barrel's Chicken Fried Chicken is not gluten-free as it contains breading made from wheat

flour.

How much protein is in Cracker Barrel's Chicken Fried Chicken?

Cracker Barrel's Chicken Fried Chicken provides about 54 grams of protein per serving.



Can Cracker Barrel's Chicken Fried Chicken fit into a low-carb diet?

Cracker Barrel's Chicken Fried Chicken is not ideal for a low-carb diet due to the breading and gravy,

which contain carbohydrates.

Additional Resources

1. The Cracker Barrel Cookbook: Classic Southern Comfort Food

This book dives into the beloved recipes found at Cracker Barrel, including their famous chicken fried

chicken. It offers authentic Southern flavors and step-by-step instructions to recreate these dishes at

home. Readers will learn about the traditional cooking methods and ingredients that make Cracker

Barrel meals so comforting and delicious.

2. Nutrition and Southern Cooking: Balancing Flavor and Health

Focusing on the nutritional aspects of Southern cuisine, this book explores how to enjoy dishes like

chicken fried chicken without compromising health. It provides insights into calorie counts, fat content,

and healthier cooking alternatives. The book is perfect for those who want to savor classic flavors

while maintaining a balanced diet.

3. Chicken Fried Chicken Recipes: From Cracker Barrel to Your Kitchen

Dedicated entirely to the art of making perfect chicken fried chicken, this book offers various recipes

inspired by Cracker Barrel’s iconic dish. It covers everything from seasoning blends to frying

techniques, ensuring crispy, juicy results. Additionally, it includes tips on side dishes and sauces to

complement the meal.

4. The Ultimate Guide to Cracker Barrel Nutrition

This comprehensive guide breaks down the nutritional information of popular Cracker Barrel menu

items, including chicken fried chicken. It helps readers understand portion sizes, calorie intake, and

macronutrient distribution. The book also suggests modifications to make meals healthier without

sacrificing taste.



5. Southern Fried Favorites: Healthy Twists on Classic Recipes

This cookbook reimagines Southern fried dishes like chicken fried chicken with a focus on nutrition. It

introduces lighter ingredients and cooking methods such as baking and air frying. Readers will

appreciate how traditional flavors are preserved while reducing calories and unhealthy fats.

6. Comfort Food and Calories: Managing Your Diet at Cracker Barrel

Addressing the challenge of dining out while watching nutritional intake, this book offers practical

advice for ordering smart at Cracker Barrel. It highlights the nutritional profiles of key dishes, including

chicken fried chicken, and recommends healthier choices. The guide is ideal for those who want to

indulge occasionally without guilt.

7. Southern Cooking Secrets: From Grandma’s Kitchen to Cracker Barrel

This book captures the essence of Southern home cooking and its influence on Cracker Barrel’s

menu. It provides detailed recipes and tips for making chicken fried chicken that mirrors the

restaurant’s taste and texture. Alongside, it discusses the nutritional elements that contribute to a

balanced Southern meal.

8. The Science of Fried Chicken: Nutrition, Technique, and Flavor

Exploring the science behind frying chicken, this book explains how cooking methods affect nutrition

and taste. It examines the preparation of chicken fried chicken at Cracker Barrel and offers healthier

alternatives. Readers will gain a deeper understanding of how to achieve crispy, flavorful results

without excess calories.

9. Cracker Barrel at Home: Traditional Recipes with a Nutritional Edge

This collection features Cracker Barrel-inspired recipes with an emphasis on wholesome ingredients

and nutrition. The chicken fried chicken recipe is adapted to reduce fat and sodium while maintaining

authentic flavor. The book encourages home cooks to enjoy Southern classics in a more health-

conscious way.
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