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Are you up for a drive? What
if it were for The Best Fried
Chicken?

The Best Fried Chicken.
Those could be fighting words.
Yes, yes, your grandma makes
The Best Fried Chicken. And,
yes, you also already know of
the place that sells The Best
Fried Chicken.

But from now on, should
this conversation arise (and it
inevitably will), I might have to
ask, have you been to Tangle-
wood Ordinary?

It’s about 40 minutes outside
Richmond on Route 6 in Maid-
ens. It is there you will find ex-
traordinary fried chicken — I’d
say the best around by a coun-
try mile. And no matter what
you think you want, it will still
appear before you (because,
of course, it’s what you want)
— a large, wide, shallow bowl
overstuffed with thighs, wings,
breasts and legs, fried to order;
crisp-crusted, well-spiced, full
of flavor and explosively juicy.

If your pesky friend snatched
up the last piece, fear not, for
you will never actually see the
bottom of the bowl. It is refilled
with a smile even before that
wing you had your eye on is
grabbed up.

If you don’t trust me, ask
someone who could be con-
sidered to many in town the
final word on such matters,
chef Jason Alley. He told me
himself that he loves Tangle-
wood Ordinary’s fried chicken
and, yes, he really thinks it’s
“The Best Fried Chicken”
around.

Built in 1928 for a mere
$80, the original log cabin in
Goochland County, made of
hand-stripped logs, was home
to a gas station and sandwich
shop. Through the years, the
building has served as a dance
hall, community meeting
house and a perfect pause for
travelers between Richmond
and Charlottesville. Then, in
1986, under the ownership
of Anne and Jim Hardwick, it
became the bastion of family-
style Southern comfort food
that it is today.

What’s the difference in
grilled foods and those
cooked on the stove or

in the oven?
Enough, apparently, to

make choosing a wine a little
trickier than normal.

“Grilling adds carameliza-
tion and smokiness, which
are flavors that oak aging can
impart in wines,” said Booth
Hardy of Barrel Thief. “So
while poached salmon may be
great with an unoaked pinot
noir, after the grill you may
find a better match in one with
a hint of oak.

“In addition, fruitiness in
wine will help cleanse the pal-
ate when your food has a bit of
char from the grill, so a fruity
pinot from Oregon with a bit
of oak may be a better op-
tion than an earthier example
with less oak from France. The
same theory is true with a red
meat: While a medium-bodied
syrah from a cool climate may
be great with a lean London
broil, you may be better served
with a richer, lightly oaked
example of the grape with a
charred rib-eye.”

For most of us, the real key to
matching the right wines with
grilled food might be to ask
your wine merchant for help.

So we did.
Below are 10 grilled food

pairings with a general sugges-
tion for a wine and a specific
recommendation.
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Pairing wine
with grilled
foods can be
a little tricky

THINKSTOCK

On the grill: Lamb chops
with mint sauce

The wine: Bordeaux blend
The reason: Lamb and Bor-

deaux are a classic food pair-
ing. The classic Bordeaux
blend of cabernet and merlot
always matches lamb. This
one is substantial without too
much oak to compete with
the mint. A hint of herbal and
fruity flavors actually height-
ens the match. And, contrary
to popular belief, some of the
best red bargains are from Bor-
deaux. Specifically: Chateau
Les Reuilles Bordeaux Rouge,
France ($16.99) — Hunter Box-
ley, The Vino Market

On the grill: Chicken with
honey mustard and Brie

The wine: An off-dry riesling
from Germany

The reason: A light, off-dry
riesling would perfectly bal-
ance the mild flavors of the
chicken and Brie, but not clash
with the sweet spice of the
honey mustard. Plus, nothing
is quite as refreshing on a hot
day than a chilled glass of ries-
ling. Look for the words kabi-
nett, the lightest expression of
the grape, and halbtrocken,
which indicates the level of
sweetness. Trocken is com-
pletely dry, while halbtrocken
will have a little more residual
sugar. Specifically: 2013 We-
ingut Josef Spreitzer Winkeler
Jesuitengarten Riesling Kabi-
nett Halbtrocken, Rheingau,
Germany ($23.99) — Amanda
Faller, J. Emerson Fine Wine
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DINING OUT

Load up the family car
and head to Maidens
for stellar fried chicken

Jim and Anne Hardwick bought Tanglewood Ordinary in 1986. Built
in 1928, the log cabin has housed a gas station and a sandwich shop.

ALEXA WELCH EDLUND/TIMES-DISPATCH

Tanglewood Ordinary serves food family-style, in bowls piled high with fried chicken, biscuits and cornbread, and all manner of sides.

Fried chicken — crispy on the outside, juicy on the inside — is the
specialty of the house at Tanglewood Ordinary in Maidens.

The appealing comfort of

Tanglewood Ordinary
Tanglewood
Ordinary
Southern comfort food
served family-style in a log
cabin on a country road.

Stars: 3 (out of 4)

Where: 2210 River Road
West, Maidens

Website: ordinary.com

Phone: (804) 556-3284

Noise level: average

Vegetarian: This is not
going to be your place.

Wheelchair accessible:
yes

Reservations: yes

Outdoor seating: no

Hours: 5-9 p.m.
Thursdays-Saturdays;
noon-8 p.m. Sundays

Prices: All-you-can-eat,
family-style dinner only:
adults (ages 12 and older),
$15.99; big kids (ages 8-11)
$9.99; kids (ages 4-7),
$4.49; toddlers 3 and
younger, free.

Prices quoted in reviews are
subject to change.
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