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( Beer Can Chicken )
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READY IN SERVINGS

©

CALORIES
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100 min. 537 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH ) ( DINNER )

Ingredients

4 pound meat from a rotisserie chicken whole

2 tablespoons olive oil extra virgin

1 tablespoon sea salt

2 tablespoons thyme leaves dried fresh chopped

1 tablespoon pepper black

1 opened room temperature canned

Equipment

bowl
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frying pan

knife

grill

kitchen thermometer
spatula

tongs

Directions
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Prepare the grill: If you are using charcoal, put the coals on one side of the grill, leaving
another side free of coals. If you are using a gas grill, fire up only half of the burners.

Remove neck and giblets from cavity of chicken, if the chicken came with them.

Mix the salt, pepper, and thyme in a little bowl, and rub it all over the chicken. Rub the chicken

all over with olive oil.

Lower chicken onto half-filled beer can: Make sure the beer can is open, and only half-filled
with beer (drink the other half!) If you want, you can put a sprig of thyme (or another herb like
rosemary or sage) in the beer can. Lower the chicken on to the open can, so that the chicken

is sitting upright, with the can in its cavity.

Place the chicken on the cool side of the grill, using the legs and beer can as a tripod to
support the chicken on the grill and keep it stable. Cover the grill and walk away. Do not even
check the chicken for at least an hour. After an hour, check the chicken and refresh the coals
if needed (if you are using a charcoal grill). Keep checking the chicken every 15 minutes or so,
until a meat thermometer inserted into the thickest part of the thigh reads 165°F. The total
cooking time will vary depending on the size of your chicken, and the internal temperature of
the grill. A 4-pound chicken will usually take around 11/2 hours. If you don&#39;t have a meat
thermometer, a way to tell if the chicken is done is to poke it deeply with a knife (the thigh is
a good place to do this), if the juices run clear, not pink, the chicken is done.

Carefully transfer the chicken to a tray or pan: | say &#34;carefully&#34; because the beer
can, and the beer inside of it, is quite hot. One way to do this is to slide a metal spatula under
the bottom of the beer can. Use tongs to hold the top of the chicken. Lift the chicken, beer
can still inside, and move it to a tray.

Let the chicken rest for 10 minutes. Carefully lift the chicken off of the can. If it gets stuck, lay
the chicken on its side, and pull out the can with tongs. Did you love the recipe? Give us some

stars and leave a comment below!



Nutrition Facts
S

I proTEIN 30.84% [ FAT 67.79% CARBS 1.37%

Properties
Glycemic Index:19.25, Glycemic Load:0.35, Inflammation Score:-10, Nutrition Score:16.811304621075%

Flavonoids
Apigenin: 0.09mg, Apigenin: 0.09mg, Apigenin: 0.09mg, Apigenin: 0.09mg Luteolin: 1.59mg, Luteolin: 1.59mg,
Luteolin: 1.59mg, Luteolin: 1.59mg

Nutrients (% of daily need)

Calories: 537.29kcal (26.86%), Fat: 39.9g (61.38%), Saturated Fat: 10.39g (64.92%), Carbohydrates: 1.82g (0.61%),
Net Carbohydrates: 0.95g (0.34%), Sugar: 0.01g (0.01%), Cholesterol: 163.29mg (54.43%), Sodium: 1897.27mg
(82.49%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 40.85g (81.69%), Vitamin B3: 14.89mg (74.44%),
Selenium: 31.43pg (44.9%), Vitamin B6: 0.78mg (38.93%), Phosphorus: 326.13mg (32.61%), Vitamin B5: 2.02mg
(20.17%), Zinc: 2.94mg (19.59%), Vitamin B2: 0.28mg (16.5%), Iron: 2.77mg (15.39%), Manganese: 0.3mg (14.87%),
Potassium: 453.18mg (12.95%), Magnesium: 51.75mg (12.94%), Vitamin B12: 0.67ug (11.25%), Vitamin E: 1.68mg
(1118%), Vitamin C: 9.09mg (11.01%), Vitamin A: 479.3IU (9.59%), Vitamin K: 9.94pg (9.46%), Vitamin B1: 0.13mg
(8.93%), Copper: 0.15mg (7.26%), Calcium: 45.92mg (4.59%), Folate: 14.89ug (3.72%), Fiber: 0.87g (3.48%), Vitamin
D: 0.44pg (2.9%)



