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( Barbecued Chicken

Vegetarian. . - Vegan -Glutenikree, « -+ «Dairy:Free

READY IN SERVINGS CALORIES

ready servings calories

435 min. 6 5070 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

0.1 teaspoon pepper black

1 teaspoon cayenne pepper

7.5 pound frying chickens split

1 cup cider vinegar

1 teaspoon hot sauce such as tabasco

0.8 cup vegetable oil; peanut oil preferred

4 tablespoons salt

Equipment
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Directions
I:‘ Watch how to make this recipe.
I:‘ Put the chicken halves in a very large bowl or deep pot and cover with water.

I:‘ Sprinkle 3 tablespoons of the salt in the water, cover and refrigerate the chickens for 6 hours

or overnight.

I:‘ For the BBQ sauce: In a saucepan, mix together the vinegar, remaining tablespoon salt, peanut
oil, hot sauce, black pepper, 1/4 cup water and cayenne. Bring this mixture to a boil, stir well

and remove from the heat.

I:‘ Drain the chicken, pat dry and place the halves on the grill, skin side up. Baste with the sauce
and cook for 30 minutes. Turn the chickens skin side down and baste the top with sauce.
Continue to grill the chickens for an additional 30 minutes, turning and basting the chicken
every 10 minutes. Check for doneness by twisting a drumstick; it should move easily.

I:‘ Cook's Note: If you cannot find small chickens, use larger ones (3 to 3 1/2 pounds) and quarter

them.

Nutrition Facts
I

PROTEIN 0% [ FAT 99.95% cArBs 0.05%

Properties
Glycemic Index:17.33, Glycemic Load:0.18, Inflammation Score:-7, Nutrition Score:9.4121739168692%

Nutrients (% of daily need)

Calories: 5069.53kcal (253.48%), Fat: 572.45g (880.7%), Saturated Fat: 87.4g (546.23%), Carbohydrates: 0.6g
(0.2%), Net Carbohydrates: 0.49g (0.18%), Sugar: 0.2g (0.22%), Cholesterol: Omg (0%), Sodium: 4670.68mg
(203.07%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 0.05g (0.1%), Vitamin K: 1043.09ug (993.41%),
Vitamin E: 47.33mg (315.52%), Manganese: 0.12mg (6.17%), Vitamin A: 140.01IU (2.8%), Iron: 0.27mg (1.49%),
Potassium: 38.27mg (1.09%)



