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Do you enjoy adding a few new recipes to your grilling repertoire each year? We’ve found a few great chicken recipes ready for your grate – they’re delicious.  Find them in our latest newsletter! <link>

Summer just became more amazing with new recipes for making chicken on the grill – they’re in our latest newsletter. Plus, you’ll learn new grilling techniques for everyone’s favorite bird. <link>

Learn some clever techniques for grilling even better chicken in our latest newsletter. You’ll find tips and techniques for vertical roasting and spatchcocking a chicken. Plus, grilled avocados – oh my!  <link>
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INTRO   
“One Hot Bird - Grilling Chicken Different Ways”

IMG 
INTRO TEXT   
We hope you’re already enjoying the grill this summer and find yourself rediscovering a few of your favorite recipes. But, are you ready to add new techniques and recipes to your grilling repertoire? We’ve found a few great chicken recipes ready for your grate – they’re keepers!

IN THIS ISSUE, everyone’s favorite bird, the chicken, hits the grill using a variety of techniques. We begin with vertically roasting a Beer-Can Chicken, then marinate some tasty Cilantro-Lime Chicken Thighs, and finish with a spatchcocked Chicken Under a Brick served with Grilled Avocados and Chiles. Summer just became even more amazing!

Thumbnails

“Great on the Grate”

MAIN BODY:

Choose a Good Bird

Try a Whole Bird
We’ve become so accustomed to buying and cooking pre-cut chicken parts, that choosing and preparing a whole chicken may be a bit puzzling. There are many good reasons, however, to choose a whole chicken more often:

· Whole chickens are much less expensive than chicken parts – often half the cost.
· Light and dark meat portions offer wonderful differences in flavor.

· Chicken cooked with the skin on tends to retain moisture better.

Which Bird is Best for Grilling?
For grilling, choose a “Broiler” or “Fryer.” These terms refer to chickens that are about 7 weeks old weighing 2.5 – 4.5 pounds. You’ll find them more tender and an easy size to manage on the grill. This is one situation where bigger is not necessarily better.
Check the Label

All chickens at your grocer are inspected, though the assignment of “grades” by a processor is voluntary. When raising chickens, no hormones are ever allowed according to law. Antibiotics are allowed, but not near the time of processing. 

During processing, chickens are cooled either by air, or in cold water. If cooled in water, some of that water is retained in the chicken inflating the purchasing weight. Also, be wary of birds that have been “improved” with a brine solution. While brine solutions help make meat tender, they are a hidden source of sodium, and, again, may significantly inflate the purchase weight and cost. 

Locally Source Your Chickens
Seek out local sources for your chickens. Local farmers are often the best sources for fresh, naturally-raised chickens. Local sourcing also means your chicken has used the minimum amount of resources in getting to your table. Your purchases support the local food economy helping to ensure the future availability of local food.
When is it Done?
An average 4-pound chicken will roast in medium-high heat, (350-375°F) in about an hour. The best way to check for doneness is with an instant-read thermometer inserted into the thickest portion of the chicken between the thigh and the breast; it should register 165°F. A thermometer allows the chicken to be at its best – neither raw and undercooked, or dry and overcooked.

Or, check that when the chicken’s thickest portion is pierced, the juices run clear. Another indication of doneness, though less definitive, is if the leg of the bird moves easily when wiggled about.

Beer-Can Chicken

Who was the genius who first thought of placing a chicken on top of an open beer can? No doubt the moment was born from a need to solve an immediate problem, and accomplished despite spousal scoffing, a few birds falling over, and grill lids that weren’t quite tall enough. What started out as a kitchen hack, vertical roasting of small birds is now a time-honored tradition. This version of whole-roasting a bird retains the ease of the grilling process, but amplifies the result with a generous application of a dry rub at the outset. It’s easy grilling with great tasting results!
Reprinted with permission from The Grilling Book: The Definitive Guide from Bon Appetit edited by Adam Rapoport. Copyright 2013. Published by Andrews McMeel Publishing, Inc., Kansas City, MO.

Recipe Notes:  ( IMG – Potatoes in foil)
Make it a Meal - This method of grilling chicken uses indirect heat over a medium-high grill. It’s the rough equivalent of roasting a whole chicken in a 350-375°F oven. These grilling conditions are perfect for throwing some whole potatoes on the grill at the same time and rounding out the meal. Wash the potatoes well, pierce them with a knife to provide an escape route for steam, and wrap well in aluminum foil. Rotate the potatoes a couple of times during the grilling process. The potatoes should be done at the same time as the chicken.

While the Chicken’s Resting . . . add some vegetables to the grill. The whole chicken, like most grilled meats, benefit from 5-10 minutes of resting prior to carving. Use this time to your advantage and place thickly sliced chunks of seasonal vegetables on the hot grill in a grill wok or on a grilling mat. 

COOKING TECHNIQUE: Vertical Roasting

{use IMG 0057 of prepping the bird and any others…}
The real culinary term for roasting chicken with a beer can is vertical roasting. This technique offers an infusion of moisture into the roasting process that helps to keep the cooked chicken moist. Prep the bird with a good dry rub of your choice reaching under the skin with some of the spices and/or butter.

As great as a can might be, we prefer a vertical roaster specifically designed for the task; they have several advantages while being inexpensive to acquire. Most vertical roasters feature a drip pan that keeps flame-ups to a minimum, a container that can hold cider, wine, or other liquids, and a more tailored and secure structure for the chicken to “sit’ upon. With a vertical roaster, you’ll find greater stability is added to the process and added versatility whether grilling or oven-roasting a bird.

(We probably don’t need to say this, but use a vertical roaster or only beverages in cans; do not use glass bottles on the grill or in the oven for this task.)

Cilantro-Lime Chicken Thighs

Marinating imparts flavor throughout foods destined for grilling in a particularly delicious way. Each bite, not just the outside, features the complementary flavors. Using the naturally flavorful dark meat found in chicken thighs, a citrusy marinade is applied. In addition to orange and lime juices, there’s a generous dose of garlic, chopped cilantro, red pepper flakes, and hot sauce. Scallions and corn-on-the-cob get the same treatment, too. The thighs grill quickly making this an easy weeknight meal. If there are any leftovers, they make a good lunch for the next day, or deboned, a great grilled chicken salad.
Reprinted with permission from The Grilling Book: The Definitive Guide from Bon Appetit edited by Adam Rapoport. Copyright 2013. Published by Andrews McMeel Publishing, Inc., Kansas City, MO.

Recipe Notes:

Choose Thighs More Often - Thighs are an underrated chicken part, (and in our opinion, wings are overrated). Thighs feature dark meat with a higher fat content and are considered to have more flavor. The higher fat content keeps the meat moist during and after grilling. Thighs tend to be a less expensive cut of chicken – perfect for feeding a crowd.

Tools for Great Grilling:
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	NORPRO
VERTICAL ROASTER
	CHEF’S PLANET
GRILLING MAT
	GRILL
WOK

	Sturdy construction holds birds steady while grilling. Container and infuser adds flavor and moisture.
	Reusable, heat-tolerant mat holds food securely on gas or charcoal grills. Perfect for delicate fish and vegetables.
	This pan shape offers lower sides for easier access during braising steps. Makes a great serving vessel, too!
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	WÜSTHOF

COME-APART SCISSORS
	CDN  INSTANT-READ

THERMOMETER
	OXO GOOD GRIPS
2-PC GRILL SET

	An essential kitchen tool when grilling chicken. Cuts birds apart easily. Special poultry notch. Easy to clean.
	Know when the grilling is done. Checking allows foods to cook through thoroughly, but not overcook.
	Long-handled utensils keep grilling safe. Handy loops for hanging. Locking tocks. Dishwasher safe.


Safe Handling of Chicken

Like all raw meat and juices, chicken holds potential for foodborne illnesses. Adequate cooking to 165°F will kill any bacteria present. The real risk when handling raw chicken arises from cross contamination. This means if other uncooked food encounters raw chicken or its juices, the spread and development of bacteria is possible. 

To Wash or To Not Wash - The latest controversy in food safety circles centers around the conundrum about whether or not to wash or rinse a chicken before cooking. Julia Child recommended rinsing the chicken and patting it dry, but current culinary and food safety advice recommends not washing the bird or parts. The washing process potentially distributes the offending bacteria around the sink and kitchen. Instead, remove the chicken from its packaging and place directly on the baking pan. If necessary, use a paper towel to wipe away any loose innards left on or in the bird.

Do Wash – Using hot water and soap, do wash your hands and any utensils or surfaces that have come in contact with the raw chicken or its juices.
Handle with Care:

Follow these practices to minimize exposure to foodborne illnesses and to enhance safety:

· Check the dates on all packaging, choose fresh chickens.

· Transport chicken purchases so that there is no leakage onto other groceries, or juices spilled onto reusable grocery bags.

· Refrigerate chicken immediately upon purchase; check packaging for leaks during refrigeration.

· Cut chicken on cutting boards reserved only for meats; do not cut vegetables or other foods on the same board unless it’s been thoroughly scrubbed with hot, soapy water.

· Carefully clean up knives, scissors, cutting boards, and the sink after handling raw chicken. Do not reuse a dishtowel, rag, or sponge that has been in contact with raw chicken.

· Defrost chicken in the refrigerator overnight, not on the countertop. 

· Do not place frozen chicken in a slow cooker for cooking; defrost first.

· Discard any marinade used for marinating uncooked chicken.
Chicken Under a Brick
with Grilled Avocados and Chiles

This recipe showcases a few key cooking techniques when it comes to grilling birds. The first technique lies in flattening the chicken, a process known as spatchcocking, or butterflying. With a pairing of good kitchen shears it’s a two-minute operation. The second technique involves an unorthodox kitchen tool, a brick. Wrapped in foil, a brick placed on the spatchcocked chicken in the initial grilling stage promotes even grill contact and consistent cooking. A simple fresh rub of lemon zest, rosemary, and cayenne is all that’s needed for a deliciously grilled bird.

Reprinted with permission from The Grilling Book: The Definitive Guide from Bon Appetit edited by Adam Rapoport. Copyright 2013. Published by Andrews McMeel Publishing, Inc., Kansas City, MO.

Recipe Notes:

Grilling Avocados - As delicious as this grilled chicken was, perhaps the best part of this recipe presentation are the grilled sides – split avocados and a mélange of grilled peppers and onions dressed with red wine vinegar, garlic, and a generous handful of fresh basil leaves. The grilled avocados were so good we nearly forgot about the perfectly wonderful chicken sitting nearby!

How-To Spatchcock a Chicken

Why spatchcock a chicken? A flattened chicken attains a more uniform thickness which, in turn, allows it to cook more evenly without undercooking some parts and overcooking others. The result is a grilled chicken that is cooked thoroughly, yet without drying out.

The word “spatchcock” has a dual meaning: (1) the noun form refers to a young chicken, about 6 weeks old, and, (2) the verb form means to flatten or butterfly a chicken. To spatchcock or butterfly a chicken follow these steps:

(IMGs from the 04 - 07-11 issue)
	With the breast side down, cut on either side of the backbone from tail to neck, pry apart.
	IMG 5212

                                      ------(
	IMG 5215

	Cut the top of the breastbone and loosen the muscles on either side of the breast bone cartilage (the keel)
	IMG 5218                                                                   

                                     ------(
	IMG 5221

	Remove the breastbone (keel bone), and further flatten the chicken open by pressing down.
	IMG 5224                                              

                                     ------(
	IMG 5230


COOKBOOK REVIEW:


The Grilling Book: The Definitive Guide from Bon Appetit edited by Adam Rapoport. Copyright 2013. Published by Andrews McMeel Publishing, Inc., Kansas City, MO.

While we’ve plucked just three chicken recipes from this book for this newsletter issue, inside you’ll find over 380 recipes for grilling all kinds of meat, poultry, seafood, vegetables, flatbreads, and pizza. In addition, this book treats us to recipes for sides, salads, sauces, and beverages – all excellent accompaniments for a first-rate cookout. The recipe presentations generously offer instruction for cooking success, mini-tutorials on techniques, and do-ahead tips. As long-time subscribers to Bon Appetit, we know their recipes to be reliable and delicious. How nice to find all their great grilling recipes and ideas in one handy book. 

Closing:

Master the grill and elevate your summer menu one bird at a time!
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