Beer Can Chicken

While in Chicago in May, Kim and | went to dinngn&eber Grill with some clients of
mine. I've always wanted to try “Beer Can Chickemd it was on the menu. It was so
delicious and moist and it was actually the motstbgcken I've ever tasted. | had to try
it at home. First try was a success and very smplere is my version of Beef Can
Chicken:

1 Whole Fresh Chicken

2 TBS of ol

4 TBS of Rotisserie Chicken Rub
1 Can of Beer

Remove all the extras that come with your freslclam. The neck, giblets, and excess
skin. Rinse the chicken and let it sit for a femutes.

Rub the chicken with the oil and 3 TBS of Rotisséhicken Rub saving 1 TBS for the
beer. Take the can of beer and drink half ofentdd the remainder of the seasoning to
the beer. Place your chicken over the can of [s¢@nding straight up.

Preheat your grill to 350° using half of your buishePlace the chicken straight up away
from direct heat. Close the cover and let cooklférhours. Make sure the internal
temperature in the thickest part of the bird (bi)eiasl65°. Pull off the grill and let stand
about 10 minutes.

The juices will flow and this will be the way yooak your chicken all the time.

Great Eats!

Mike Popella
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