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Grandpa would’ve
liked B.S. Chicken

UMMER is on the way,
and, while I don’t need a

The usual method was frying
or roasting in the oven. I'm

parts from inside the chicken
cavity.

RUB the chicken all over —
inside and out — with the
wet rub, placing some under
the breast and leg quarter
skin.

SAUTE the onions with the
red pepper-and garlic, and
add the Italian sausage and
cheese.

COOK the wild rice until
fluffy, and add salt and pep-
per to taste.

MIX the onions, peppers
sausage, cheese and rice to-
gether.

warm-weather excuse to sure if Grandpa had a char- ALLOW mixture to come to
roast animal parts on the gril, coal grill, he would have ap- room temperature.
I am fired up to fire up the proved of my iteration of STUFF the chicken with the
old Weber Performer in Ghl;ar]l(dma s roasted, stuffed mixture.
clement (as o to in- chicken. i
) apoed I call this BS. Chicken. No, MAKE a charcoal fire and
Shucks, Tm lie a dedi (at ed I'm not disparaging my own spread coals to either side of

athlete. You know the type.-
Nothing gets in the way of
our mission to be the best, re-
gardless of whether (or weath-
er) the contest is imminent.
While you were warming
your tootsies by the fireplace
last winter, I was out back try-
ing to start a charcoal fire in a
blizzard. Hey, frostbite is a
small price to pay for the culi-

recipe; the B.S. simply refers
to “Barbecue Stuffed.” Here

goes.

B.S. Chipken

1 3- to 4-pound chicken
(fryer)
4 tablespoons garlic,
- chopped finely
1 tablespoon smoked pa-
prika
1 teaspoon ground cayenne

grill for indirect cooking. If
using a gas grill, heat one
side of the grill so chicken
can be cooked indirectly.
PLACE the chicken on the
grill but not over the coals.
COVER the grill and cook 12
hours (or to 175°).

ALLOW the chicken to rest
for 25 minutes and serve.

treats I created. i i insi
"ok Tm g ool pepper(optona) 1 Piocl NN T o0 8
ggsew(ﬂda} e:m ;l,sf 1 teg 1.freshly ground. pany this dish, but I recom-

and suggest two really nice
wines that match this food just

PP

1 teaspoon Kosher salt
/2 teaspooh.oregano
1

mend a medium to full red —
no BS. Here are a couple
that should make this chick-

about perfectly. teaspoon ground mus- e cluicls
When I was a tyke, before baed - 2010 L for Lyeth Merlot
R&B (“Rocky and Bullwin- 3 ounces olive oil ($16): Merlot his been catch-
Kle”), my Italian grandfather 1 teaspoon ground fennel ing 2 bad rap latelv from the
would lead me and a few 1 red pepper, chopped sn%bs Yot It)hls ﬁ){ﬂe lovely
' 1 cup wild rice (can use :

cousins to his chicken coop,
where he would select a fat
hen or two for the guillotine.
Then he would revel in our
pasty-faced reactions as the lit-
tle critters pranced around
headless for a few seconds.

brown rice or quinoa)
1 Italian sausage patty
4 ounces of mozzarella

cheese, shredded

MAKE a wet rub by mixing 3 ta-
blespoons of garlic, the black

from Sonoma has just the
right combination of ripe,
black fruit and balancing
agidity sto-moarry nicely with
the chicken. :

2012 Mulderbosch Rosé
($15): This cabernet sauvi-

After dispatching the birds pepper, salt, oregano, mustard, gnon rosé from South Africa
to chicken heaven, he would paprika, cayenne and an is about as full-bodied as
prefhent th%m to gg’dg'ang' fop Ounceof the oil. you'll find with the crispness
mother and asso aunts for . iveli
de-feathering and cooking. DISCARD the unmentionable gno(rin gvreplslgfe’sl'shey\?vl':nee)i(spfetﬁlt Page 1 of 2

© 2013 SUNDAY GAZETTE-MAIL
All Rights Reserved.

Account: 22450A (1888)
WV-10

For reprints or rights, please contact the publisher



