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HEALTH SCORE

(Beer Can Chicken with Cola Barbecue Sauce)

Gluten Free Dairy Free

READY IN SERVINGS

CALORIES

©

150 min. 2378 kcal

CLUNCH) CMAIN COURSE) CMAIN DISH) CDINNER)

Ingredients

I:‘ 12 ounce beer canned

D 0.5 teaspoon pepper black freshly ground
I:‘ 0.3 cup firmly brown sugar packed

I:‘ 1 teaspoon cayenne powder

I:‘ 2 teaspoons celery seeds

I:‘ 15.5 pound meat from a rotisserie chicken

I:‘ 1 cup coca-cola

I:‘ 1 teaspoon garlic flakes
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|:| 2 teaspoons garlic powder

|:| 3 tablespoons ground pepper black

|:| 1 cup catsup

|:| 1 teaspoon liquid smoke

|:| 1 teaspoon onion flakes

|:| 2 teaspoons onion powder

|:| 1 tablespoon hickory salt

|:| 3 tablespoons sea salt

|:| 3 tablespoon steak sauce (recommended: A-1Steak Sauce)
|:| 0.3 cup paprika sweet

|:| 4 cups apple wood chips drained for 1 hour in water to cover,

|:| 0.3 cup worcestershire sauce

Equipment
frying pan
paper towels
sauce pan
mixing bowl
grill

tongs

can opener
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Directions

Watch how to make this recipe.

Pop the tab off the beer can. Using a church key style can opener, make a few more holes in
the top of the can.

Pour out half the beer into the soaking water of the wood chips. Set the can of beer aside.

Set up the grill for indirect grilling and preheat to medium. If using a charcoal grill, place a large
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drip pan in the center. If using a gas grill, place all the wood chips in the smoker box or in a
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smoker pouch and preheat the grill to high until you see smoke, then reduce the heat to
medium.

Remove the packet of giblets from the body cavity of the chicken and set aside for another

use.

Remove and discard the fat just inside the body and neck cavities. Rinse the chicken, inside

and out, under cold running water, drain, and blot dry inside and out with paper towels.

Sprinkle 2 teaspoons of the rub inside the body and neck cavities of the chicken. Rub the bird
all over on the outside with 2 teaspoons of the rub. If you have the patience, you can put

some of the rub under the skin being careful not to tear it.

Spoon the remaining 2 teaspoons of rub through the holes into the beer in the can. Don't
worry if it foams up, this is normal. Insert the beer can into the body cavity of the chicken and

spread out the legs to form a sort of tripod. Tuck the wing tips behind the chicken's back.

When ready to cook, if using a charcoal grill, toss all the wood chips on the coals. Stand the
chicken up in the center of the hot grate, over the drip pan and away from the heat. Cover the
grill and cook the chicken until the skin is a dark golden brown and very crisp and the meat is
cooked to an internal temperature of 180 degrees F, about 11/4 to 11/2 hours. If using a
charcoal grill, you'll need to add 12 fresh coals per side after 1 hour.

Using tongs, carefully transfer the chicken in its upright position on the beer can to a platter

and present it to your guests.

Let rest 5 minutes, and then carefully remove the chicken from the beer can. Take care not to
spill the hot beer and burn yourself. Quarter or carve the chicken and serve with Cola
barbecue sauce.

Combine all the ingredients in a mixing bowl and stir to blend together. Store the rub in an
airtight jar away from heat or light and it will keep for at least 6 months;

Combine all the ingredients in a heavy non-reactive saucepan and gradually bring to a boil
over medium heat. Reduce the heat slightly to obtain a gentle simmer. Simmer the sauce until
reduced by 1/4, about 6 to 8 minutes. Use right away or transfer to a large jar, cool to room

temperature, cover, and refrigerate. The sauce will keep for several months.

Cook's Note: You can also barbecue a chicken on a can of cola, lemon-lime soda, or root beer.

Nutrition Facts
e

PROTEIN 30.34% [ FAT 52.89% CARBS 16.77%

Properties



Glycemic Index:56.13, Glycemic Load:5.68, Inflammation Score:-10, Nutrition Score:60.892173932946%

Flavonoids

Catechin: 0.32mg, Catechin: 0.32mg, Catechin: 0.32mg, Catechin: 0.32mg Epicatechin: 0.07mg, Epicatechin:
0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg Apigenin: 0.79mg, Apigenin: 0.79mg, Apigenin: 0.79mg,
Apigenin: 0.79mg Luteolin: 7.62mg, Luteolin: 7.62mg, Luteolin: 7.62mg, Luteolin: 7.62mg Kaempferol: 0.69mg,
Kaempferol: 0.69mg, Kaempferol: 0.69mg, Kaempferol: 0.69mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin:
0.02mg, Myricetin: 0.02mg Quercetin: 0.53mg, Quercetin: 0.53mg, Quercetin: 0.53mg, Quercetin: 0.53mg
Gallocatechin: 0.07mg, Gallocatechin: 0.07mg, Gallocatechin: 0.07mg, Gallocatechin: 0.07mg

Nutrients (% of daily need)

Calories: 2377.74kcal (118.89%), Fat: 137.31g (211.24%), Saturated Fat: 36.63g (228.93%), Carbohydrates: 98.02g
(82.67%), Net Carbohydrates: 93.39g (33.96%), Sugar: 35.6g (39.56%), Cholesterol: 632.76mg (210.92%), Sodium:
8542.29mg (371.4%), Alcohol: 3.32g (100%), Alcohol %: 0.31% (100%), Caffeine: 4.72mg (1.57%), Protein: 177.21g
(354.42%), Vitamin B3: 61.64mg (308.22%), Selenium: 124.4pg (177.72%), Vitamin B6: 3.35mg (167.39%),
Phosphorus: 1600.34mg (160.03%), Vitamin B2: 1.74mg (102.3%), Vitamin A: 5095.141U (101.9%), Zinc: 13.01mg
(86.75%), Vitamin B5: 8.04mg (80.36%), Manganese: 1.6mg (79.91%), Magnesium: 313.5mg (78.37%), Iron: 12.8mg
(71.13%), Potassium: 2277.41mg (65.07%), Copper: 115mg (57.57%), Calcium: 513.91mg (51.39%), Vitamin B12: 2.63ug
(43.87%), Vitamin B1: 0.59mg (39.06%), Vitamin E: 5.74mg (38.3%), Vitamin C: 27.85mg (33.76%), Vitamin K:
28.57ug (27.21%), Fiber: 4.63g (18.51%), Folate: 72.02ug (18.01%), Vitamin D: 1.69ug (11.25%)



