Barbecued Beer-Can Chicken

This classic recipe is a hit for summer cookouts.

Smoky, spicy, crispy but juicy—it may be the best chicken you ever taste. The beer can is placed inside the chicken’s cavity
and acts as a stand and steamer. The skin becomes crispy while the beer keeps the meat moist on the inside. The spicy
barbecue seasoning will leave the bird looking delectable and tasting even better.

Ingredients

Spice Rub:
2 T. paprikal T. saltl T. black pepperl T. cayenne pepper

Glaze:2 T. packed light brown sugar2 T. white vinegar2 T. beerl T. hot sauce

Beer and Chicken:
2 (12-ounce) cans beer4 bay leaves, crumbled2 whole chickens, rinsed and dried (3 to 3 ¥2 pounds each)4 cups wood chips

Preparation

Mix paprika, salt, black pepper and cayenne pepper in bowl. Loosen the skin on the chickens by sliding your fingers
underneath on the breasts and thighs. Massage the spice rub into the skin, under the skin and inside the chicken. Use a
skewer to poke the skin to release as much fat as possible. For the glaze, stir brown sugar, vinegar, beer and hot sauce
together in a medium bowl. Add a little spice rub. Add 2 tablespoons beer.

Use a can opener to punch holes in the top of the beer cans. This releases the maximum amount of steam from the can.
Soak wood chips in water for 15 minutes. Place wood chips in an aluminum tray and place on center burner of a gas grill.
Turn all burners to high and close lid; keep closed until wood chips start to smoke, about 15 minutes. Leave center burner
on high and turn off all other burners.

Place chickens (on beer cans) on center grate and balance using the drumsticks. Cover and grill until skin is well browned
and crisp, about 40 to 60 minutes depending on the grill. Brush with glaze, cover and grill until thigh meat reaches 170
degrees on a meat thermometer, about 20 minutes longer. Wearing oven mitts, transfer chickens (still on cans) from grill to
cutting board and let stand for 10 minutes. Pull chicken off the cans by holding the can while inserting tongs into the cavity
and lifting the chicken from the can. Carve, serve, enjoy!

Try more Kentucky-style chicken recipes!



