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HAmount Measurs Imovedient - Freparation Method
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LI cicdar winsoar
Sed lowhols chickens, giblets discarded and halved

SEHEOnInG
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tablaspoon poiliry Eessoning

=alt and peppar
LI cicer winsnar
tablespoons dijon mustard
tablaspoon frash saoe ~ chopped
tablesooon Frash rosemary - minosd
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A olive oil

Chickers DMsszolve zalt in the wvimegsre ard 2 oguscts of oold mester in s laros conbainsr.

Submeras the ohdicken in the brines, ocover andd refriosrats for -2 hours,
& =orirg, & bEpns salt, and 2 ispns pepper inos small bowls
et azice, Procsss the winsoar, mustacd, saoe, rosemnard, L2 tspn salt, and L2 tspn pepper
i & blender until smooth, about 4 minute. With the blender running, slowly asdd f:h!: oil umtil
incorporated. Tramnsfer the vinegsr saucs o s small bowl and reseres,

Seazmoring Dombins the poulirg ses

charcoal orill: Open botbom vents halfueay, Licoht & g chimney starvter 304 Full, dhen the
coals are hot, pour them ewvenly over the grill., Set grate in place, cover, and open lid vents

Fmalfway. Heat the orill until het, shout 5 pinutes,

oz arill: Turrn 211 burners o hdgh, cover and heat the orill until ot sboot 45 minutes,
Turry &11 the burners o med-low

Clearn ared oil cooking oveste. Bemove chicksn from bredns, rinss esll and pet drwe Bub the
chickern 21l over with the pouliry seassorning mixbures,

Frearms the ohicken skin side up oro the orill and baste with ressvved vinssss Saucs. Srill,
comeErad, wuntil H“ze chicken i waell brownsd on the bobiomn ame thickses part of the thish
ramisters 128, 25 Lo 38 minubes, basting with the ssuce halfwsy throush. Flip chicken skin

zicde down and bhaszte. Cornbinue to grill, covered, until the skin i= brown and ovisp, the
i:s'r-r:ai:-z ragizters 168 to 485, and thioh 175, about 26 1o 25 minutesz, Transfer o platter and
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