Ya’'ll Ready for Some Good Barbecue?

Beer Can Chicken

Fire Preparation:

This method is for indirect heat using gas or charcoal. For charcoal grills, push coals onto one side
of the grill. | use sweet oak for smoke, but you can use any kind of wood or commercial chips. If
you are using chips, soak them in the beer you will use for the recipe.

Ingredients:

¢ 1 whole chicken

e Olive oll

e 1 can of your favorite beer

e Big Billy Original Sauce

o Big Billy Blackened “Cajun” Rub (for a spicy kick)

o Big Billy Poultry Rub (for a flavorful taste)

Meat Preparation:

Remove the packet of liver/giblets from the body cavity of the chicken and set aside. Rinse the
chicken inside and out, and then pat dry inside and out with paper towels. Generously rub spice
rub of your choice inside the body and neck cavity. Brush olive oil over the skin and coat with
spice rub of your choice.

There are several ways to place the bird on the beer can. For an
easy, no mess method, order our Double Barrel Beer Can
Cooker. You can try this recipe with both Big Billy Blackened
“Cajun” Rub and Big Billy Poultry Rub. Just add beer and rub
in canister. For the traditional way use a can of your favorite
beer. Drink beer down halfway, open another hole on top and
add your choice of spice rub inside the can. Hold the bird up-
right, and insert the beer can so it fits into the cavity. Pull the
chicken legs forward to steady the bird upright when placed on

grill.

Now Let’'s Barbecue:

When the grill is heated and ready, move coals to one side of grill add the wood directly to the
flame. Stand the chicken up on grill away from the direct heat. Cover the grill and cook the
chicken from 1-1/2 to 2 hours until the skin is a dark golden brown or starts to split from meat. If
you pull on leg and it comes apart easily, the chicken is done. If you are using a meat thermome-
ter it should read about 180 degrees F. in the thickest part of a thigh. Remove with tongs and
carefully remove hot beer can from cavity. Cut chicken and serve with Big Billy Original Sauce
and cold beer.

www.BigBilly BBQ.com

Big Billy barbecue sauces and www.bigbillybbg.com are owned and operated by Billy Bean Products, LLC
Questions or comments? E-mail us at customerservice@bigbillybbg.com or call 888-308-4939



http://www.bigbillybbq.com/barbecuespicerubs
http://www.bigbillybbq.com/barbecuesauces
http://www.bigbillybbq.com/barbecuespicerubs
http://www.bigbillybbq.com/barbecuesauces
http://homecooking.about.com/library/archive/blchicken.htm
http://homecooking.about.com/library/archive/blchicken.htm
http://homecooking.about.com/library/weekly/aa033098.htm
http://homecooking.about.com/library/archive/blchicken.htm
http://homecooking.about.com/library/archive/blchicken.htm
http://homecooking.about.com/library/archive/blchicken.htm

