
Calabrian Chicken al Mattone
 Gluten Free   Dairy Free   Low Fod Map

SIDE DISH

Ingredients
2  chicken halves  (4 to 5 lbs. total) 

1 tablespoon chile paste  homemade 

1.5 tsp sea salt

0.5 cup olive oil  extra-virgin 

2 teaspoons rosemary  chopped 

0.3 cup balsamic vinegar  white 

Equipment
bowl

READY IN

255 min.

SERVINGS

4

CALORIES

131 kcal

https://whatsheate.com


frying pan

paper towels

kitchen thermometer

aluminum foil

tongs

cutting board

Directions
In a small bowl, mix chile paste, vinegar, rosemary, and oil. Chiarello loves the paste's flavor: "I

call it Calabrian ketchup. It's fruity and a little bit smoky, with nuanced heat."

Put chicken in a glass dish just large enough to hold it flat.

Add marinade and turn to coat. Marinate 2 hours or chill overnight, turning a few times (bring

to room temperature before grilling).

Build a fire and let burn to ashy chunks (see "The DIY Firepit," below). Using tongs, oil hot

cooking grate well with a wad of paper towels.

Pat excess marinade off chicken halves and season with 1 1/2 tsp. salt. Arrange halves on

grate, skin side up and touching down the middle. Oil bottom of a cast-iron skillet and set on

chicken.

Add a foil-wrapped brick to skillet.

Cook chicken until crisp and brown underneath, 10 to 13 minutes. If flames flare up, squirt

them with water. Turn bird over and cook, still weighted, until brown and crisp and an instant-

read thermometer registers 170 when inserted in a thigh, 11 to 13 minutes.

Transfer to a cutting board, cover with foil, and allow to rest 5 minutes.

Cut in quarters, season with salt, and serve.

*Find Calabrian chile paste at napastyle.com as "Silafunghi hot chili sauce." Or mix 1 tbsp.

minced roasted red peppers with 1/2 tsp. each extra-virgin olive oil and lemon juice and 1/4

tsp. each salt, red chile flakes, and smoked Spanish paprika.

The DIY Firepit

"You can do anything on this. It's a little like camping in the middle of your day," says Napa

Valley chef Michael Chiarello. All you need is bricks arranged to fit under your cooking grate

and some sand.



Spread a double layer of heavy-duty foil on the ground ("not grass," warns Chiarello, since it

may scorch). Make it big enough to extend a foot beyond your cooking grate in all directions.

Build a brick rectangle 3 layers high, leaving a couple of bricks out of the top layer on

opposite sides, to encourage airflow. (For a standard 21-in. round Weber grate, the rectangle

should be 2 bricks by 3 bricks.) Fill with about an inch of sand.

Light the fire: Put several balled-up sheets of newspaper in the center and position kindling

into a tipi around it; lean larger kindling and then 5 to 6 small logs (preferably oak). Light the

fire. "The tipi lets every bit of flame go up past 3 or 4 logs," says Chiarello, so the fire starts

fast. Once the logs have caught, add several larger logs to the perimeter.

Let them burn down to ashy chunks with low flames (1 1/2 to 2 hours). Because there's less

smoke and char than cooking over a flaming fire, Chiarello says, "it makes your food taste

much cleaner, gives nuanced flavor, and is better for wine."

Start cooking: Keep another log burning at the back of the pit. When it's ashy chunks, rake it

into the main fire to maintain heat.

Nutrition Facts

 PROTEIN 38.58%
  FAT 49.07%

  CARBS 12.35%

Properties
Glycemic Index:30, Glycemic Load:1.36, Inflammation Score:-1, Nutrition Score:5.9995652612137%

Flavonoids
Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin: 0.03mg, Luteolin: 0.03mg,

Luteolin: 0.03mg, Luteolin: 0.03mg

Nutrients (% of daily need)
Calories: 130.5kcal (6.52%), Fat: 6.88g (10.59%), Saturated Fat: 1.07g (6.69%), Carbohydrates: 3.9g (1.3%), Net

Carbohydrates: 3.85g (1.4%), Sugar: 2.74g (3.05%), Cholesterol: 36.16mg (12.05%), Sodium: 942.19mg (40.96%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 12.18g (24.35%), Vitamin B3: 5.96mg (29.79%), Selenium: 18.13µg

(25.9%), Vitamin B6: 0.43mg (21.52%), Phosphorus: 123.79mg (12.38%), Vitamin B5: 0.81mg (8.05%), Potassium:

242.41mg (6.93%), Vitamin E: 0.89mg (5.97%), Magnesium: 17.22mg (4.3%), Vitamin B2: 0.06mg (3.5%), Vitamin K:

3.41µg (3.25%), Vitamin B1: 0.04mg (2.67%), Zinc: 0.35mg (2.34%), Iron: 0.41mg (2.27%), Vitamin B12: 0.11µg (1.88%),

Vitamin C: 1.35mg (1.63%), Manganese: 0.03mg (1.63%), Copper: 0.03mg (1.28%)


