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szponns whols coriander seeds
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tablespoons lims zest - finely ovated
lespoons gellow mustard
tahlespoon drisd Thums
blespoon ool oinoer
tablasooon bvvoaum EUSaT
RO sall
TEHEROOME drisd basil
fEsEEROOn crisd rosemary
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po s bome-in chicken pieces

tablespoons  whols sllspice bhevviss

tablespoons drisd thums

tablaspoons odrisd rossmnary

tablaspoons  waber

L wood chips - sosked for 45 minutes and drained
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Spdce paster Grind coviander, allspics, and pepeer until coarsely ground. TransTer spioss
o blender. Hodd vem
mecords. ] ranster i:: gallom-sized miploo hag.

gimdno inoredients and process until smooth paste forms, 18 o 20
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Flaos chicken pisces in & bas with spice pasls and foss
pozsible and seal beoe Let stand st voom femperature for 38 minutss whils prepaving orill,

&
Flipping hao after 15 mirnutes,

Combdne allspice berries, deded thume, deded rosemacy and weter in bowl argd seld s
modstern for 15 minutes, Using lavos piece of aluminum foil, wrae soaked chips arnd moisterd
mimture in foll packet arnd ool several holes,

Chavooaly Open bothbom went halfwsy. Hreranse 1 gusrt of charoaol in singls lagsr owver half
of grill. Liaht chimmey filled 103, bWhen ashy, pour on top of charcosl, beepdng coals on half
of arill. Place wood cohip packet on top of coals. Set grate in place, cover, and open 1id
vent halfesy. Heat until hot ard wood ohips are smoking, sbhout 5 minutes,

Hazr Flace wood cohip packet over primary burner. Turm 21 borners o Rdab, cower, and heat
arill until hot and chips are smoking, shout 15 mingtes, Turn primary borense o mecdiom amd



turn of foother burnses,
dean and oil ovate. Flace ohicksr, with mavinads olinoing, skin sided e, a5 far ausg from
i samsmibde with thiohs closest o five and breassts furthesst aesg. Dower, positiorinsg

S8 miraibes,

wvant owver chicken, and cook
Slicks chdickern, skin side dowr, o hotber sices of orilly cook artil breown and skin rencdsrs, 3
pleces and cook until browned on =econd =ide and

Uzimg tongs, flip chickan
I obo ¥ mintues lonoer.

to i omirwibes.
rd thichsfdrumsticks register 175, 3

preszts register 168 &
SR oo LB minutes. Serve BETT.

Tramnsfer to platter, tent loosely, and let rest for 5



