
Curry Rubbed Smoked Chicken Thighs with
Sorghum-Chile Glaze

 Gluten Free   Dairy Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.3 cup ancho chile powder

0.3 teaspoon ground chile de arbol

12  chicken thighs  bone-in 

0.3 cup canola oil

1 teaspoon chile de árbol

1.5 teaspoons ground cardamom

1.5 teaspoons ground cloves

READY IN

135 min.

SERVINGS

6

CALORIES

878 kcal

https://whatsheate.com


1 tablespoon ground coriander

1 tablespoon ground cumin

1 tablespoon fennel powder

1.5 teaspoons ground pepper  black 

1 tablespoon ground turmeric

0.5 cup kosher salt

1 tablespoon kosher salt

6 servings kosher salt and pepper  black freshly ground 

0.8 cup sorghum syrup

0.3 cup sugar

Equipment
bowl

sauce pan

grill

kitchen thermometer

Directions
Special equipment: 1 cup apple or hickory wood chips, soaked in water for at least 2 hours

For the chicken thighs: Bring 4 cups water, salt and sugar to a boil in a medium saucepan.

Cook until the salt and sugar dissolve, about 2 minutes.

Remove the saucepan from the heat and cool completely.

Put the chicken in a bowl and add the cooled brine. Cover the bowl and refrigerate for 30

minutes and up to 1 hour.

Remove the chicken from the brine, rinse well and pat dry.

Combine 1 tablespoon water, the sorghum, chile de arbol and sprinkle with salt and pepper

over low heat in a small saucepan. Cook the glaze until syrupy. Set aside 1/3 cup glaze.

Combine the ancho chile, coriander, cumin, fennel, salt, turmeric, cardamom, cloves, pepper

and chile de arbol in a small bowl. Rub each chicken thigh with some of the spice rub and

brush with the oil.



Prepare the kettle grill or smoker for indirect grilling, with medium-high heat over the coals.

Put the chicken skin-side down over the direct heat and cook until just crsipy, about 5

minutes. Flip the chicken and cook, about 2 minutes.

Transfer the chicken to a platter.

Scatter the apple wood chips over the coals. Return the chicken to the grill over the indirect

heat. Cover the grill. Cook the chicken between 250 and 275 degrees F, until a thermometer

inserted in the chicken registers 160 degrees F, 45 to 50 minutes. At about 30 minutes, brush

the chicken with some of the sorghum-chile glaze. Just before removing the chicken from the

grill, brush with more of the sorghum-chile glaze again.

Transfer the chicken to a platter and drizzle some of the reserved sorghum-chile glaze on top.

Nutrition Facts

 PROTEIN 23.17%
  FAT 60.81%

  CARBS 16.02%

Properties
Glycemic Index:24.85, Glycemic Load:5.94, Inflammation Score:-10, Nutrition Score:34.789999987768%

Nutrients (% of daily need)
Calories: 878.23kcal (43.91%), Fat: 60.37g (92.88%), Saturated Fat: 14.08g (88%), Carbohydrates: 35.79g (11.93%),

Net Carbohydrates: 28.99g (10.54%), Sugar: 9.52g (10.58%), Cholesterol: 283.22mg (94.41%), Sodium: 10985.4mg

(477.63%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 51.76g (103.52%), Manganese: 4.76mg (237.88%),

Selenium: 56.56µg (80.79%), Vitamin B3: 15.56mg (77.8%), Vitamin A: 3438.39IU (68.77%), Vitamin B6: 1.24mg

(61.81%), Phosphorus: 575.46mg (57.55%), Vitamin E: 6.15mg (41.01%), Iron: 6.51mg (36.16%), Vitamin B2: 0.53mg

(31.39%), Vitamin B12: 1.85µg (30.83%), Vitamin B5: 3.04mg (30.45%), Zinc: 4.31mg (28.71%), Potassium: 983.74mg

(28.11%), Fiber: 6.8g (27.19%), Vitamin K: 26.16µg (24.91%), Magnesium: 86.75mg (21.69%), Vitamin B1: 0.31mg

(20.58%), Copper: 0.3mg (15.13%), Calcium: 106.52mg (10.65%), Folate: 12.74µg (3.18%), Vitamin D: 0.29µg (1.93%),

Vitamin C: 1.26mg (1.53%)


