Chicken

Charcoal-Grilled Butterflied


From the kitchen of TonyD – Marketing Wizard



6 tablespoons table salt 
6 tablespoons sugar
1 whole chicken (3 to 3 1/2 pounds), buttterflied according to illustrations below

Ground black pepper
1. Dissolve salt and sugar in 1 quart cold water in 1-gallon zipper-lock plastic bag. Add chicken; press out as much air as possible from bag and seal. Refrigerate until fully seasoned, at least 2 hours and up to 4 hours. I find this unnecessary with a Red Bird Whole Fryers.
2. Light large chimney starter filled 3/4 full with charcoal (4 1/ 2 quarts should be about 75 briquettes); let burn until all charcoal is covered with layer of fine gray ash. Build single-level fire by spreading coals evenly over bottom of grill. Set cooking grate in place, cover grill, and heat until grate is hot, about 5 minutes. Use grill brush to scrape cooking grate clean. Grill is ready when coals are medium-heat (you can hold your hand 5” above grate for 5-6 seconds).
3. Meanwhile, remove chicken from brine, rinse well, dry thoroughly with paper towels, and season with pepper to taste. Reposition chicken parts if necessary.

4. Place chicken, skin-side up, on grill rack. Set rimmed baking sheet or other flat pan on top of chicken; put 2 bricks in pan. Grill until chicken is deep brown, about 15 minutes (18 minutes in Denver). Using spatula and tongs, flip chicken skin-side down. Replace sheet pan and bricks, and continue cooking until chicken juices run clear and instant-read thermometer inserted deep into thigh registers 165 degrees, 12 to 15 minutes (15 minutes in Denver).
5. Remove chicken from grill, tent with foil and let rest for 10 to 15 minutes.

For Gas Grill – start chicken skin side down w/bricks; omit bricks for 2nd half of cooking; don’t believe your grill thermometer use your hand as described in step 2

Butterflying a Chicken 
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	1. With breast side down and tail of chicken facing you, use poultry shears to cut along one side of backbone down its entire length

	2. With breast side still down, turn neck end to face you. Cut along other side of backbone and remove it. I don’t have poultry shears, I use a strong bladed french knife.
	3. Turn chicken breast-side up; open chicken out on work surface. Use palm of your hand to flatten it. I’ve found a small slice in the center of the breast bones helps.
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	4. Make 1/2-inch slits on either side of each breast about 1 inch from tip; tuck legs into these openings.
	5. Use smooth face of mallet to pound chicken to fairly even thickness. I use my hands.
	Set a rimmed baking sheet on top of the chicken. Put two bricks on the pan. I use a disposable aluminum pan.


Assorted Rubs and Sauces:
Green Olive Tapenade

10   pitted green olives (large), preferably Spanish  

3   tablespoons  extra-virgin olive oil   

2   anchovy fillets   

1   clove  garlic , chopped  

1   teaspoons  drained capers   

Pulse olives, olive oil, anchovies, garlic, and capers in food processor until mixture becomes slightly chunky paste (do not overprocess). Rub olive mixture under skin of breasts, thighs, and legs, and season with pepper to taste. Reposition chicken parts if necessary. 

Brush both sides of chicken with honey-lime juice glaze during last 2 minutes of cooking time.

Chipotle, Honey, and Lime
3   chipotle chiles in adobo sauce , minced  (these are HOT!)

2   teaspoons  minced fresh cilantro   

1/2   teaspoon  grated lime zest   

3   tablespoons  fresh lime juice   

2   tablespoons  honey   

Mix minced chiles, cilantro and lime zest together in small bowl. Whisk lime juice and honey together in a second small bowl. Rub chile mixture under skin of breasts, thighs, and legs, and season with pepper to taste. Reposition chicken parts if necessary.
Brush both sides of chicken with honey-lime juice glaze during last 2 minutes of cooking time.
Barbecue Sauce – any and all!
Brush both sides of chicken with barbecue sauce during last 2 minutes of cooking time. Whatever your favorite store bought (oh, please!) or any of the hundreds of home-made recipes available. BBQ sauce is way too subjective to recommend. KC sweet? Memphis dry? Texas, Georgia even Alabama all have their regional favorites. Whatever quilts your sleeping bag is the sauce to use, just remember last two minutes of cooking time and watch it like a hawk!
