
Herbes de Provence Rotisserie Chickens
 Gluten Free   Low Fod Map

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2 tablespoons butter  room temperature () 

7 pound chickens

1 tablespoon coarse kosher salt

2 tablespoons herbs de provence  dried 

Equipment
bowl

frying pan

oven

READY IN

45 min.

SERVINGS

8

CALORIES

645 kcal

https://whatsheate.com


baking pan

grill

kitchen thermometer

aluminum foil

ziploc bags

Directions
Place butter, herbes de Provence, and salt in small bowl; mash with fork until blended to thick

granular paste. Starting at neck end of each chicken, carefully run fingers under skin of

breasts to loosen. Starting at each side of main cavity, carefully run fingers under skin of

thighs to loosen. Rub herb-seasoned butter on chicken under loosened skin and on outside of

each chicken. Truss chickens by tying legs together and tying wings flush to sides. Enclose

chickens in extralarge resealable plastic bags. Chill at least 6 hours. DO AHEAD Chickens can

be prepared 1 day ahead. Keep refrigerated.

Let chickens stand at room temperature about 30 minutes before cooking.

Remove spit from rotisserie attachment and prepare barbecue (medium-high heat). Thread

chickens on spit, pushing close to center. Reattach spit to motor.

Place shallow disposable foil pan(s) under chickens for drips. Close grill, inserting stem of

instant-read thermometer through hole in hood of grill to monitor temperature. Maintain

temperature at around 400°F by opening vents to increase heat and closing vents to reduce

heat. Cook chickens until thermometer inserted into thickest part of thigh registers 170°F,

about 50 minutes. Turn off grill, but do not open.

Let chickens rest in covered grill 10 minutes.

Slide chickens off spit and onto platter.

Cut each chicken into 6 or 8 pieces and arrange on platter.

TO GRILL A WHOLE CHICKEN WITHOUT A ROTISSERIE : If using a charcoal grill,arrange coals on

either side of a disposable aluminum baking pan, dividing coals equally. If using a three-

burner gas grill, light burners on left and right, leaving center burner off. If using a two-burner

gas grill, light burner on side opposite disposable pan. Insert an instant-read thermometer

into top vent of grill or place oven thermometer inside grill on grate over pan. Bring

temperature to 350°F to 375°F.

Place chicken on grate above pan. Close grill. Adjust grill vents or heat setting as needed to

maintain temperature.



Nutrition Facts

 PROTEIN 31.44%
  FAT 67.99%

  CARBS 0.57%

Properties
Glycemic Index:6.25, Glycemic Load:0, Inflammation Score:-9, Nutrition Score:24.386956629546%

Nutrients (% of daily need)
Calories: 644.98kcal (32.25%), Fat: 47.71g (73.39%), Saturated Fat: 14.6g (91.27%), Carbohydrates: 0.9g (0.3%), Net

Carbohydrates: 0.53g (0.19%), Sugar: 0.02g (0.02%), Cholesterol: 256.69mg (85.56%), Sodium: 1095.03mg

(47.61%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 49.64g (99.27%), Vitamin B3: 18.67mg (93.36%),

Vitamin A: 2567.91IU (51.36%), Selenium: 33.69µg (48.13%), Phosphorus: 480.91mg (48.09%), Vitamin B12: 2.87µg

(47.9%), Vitamin B6: 0.93mg (46.64%), Vitamin B5: 2.96mg (29.56%), Vitamin B2: 0.5mg (29.45%), Iron: 5.21mg

(28.96%), Zinc: 3.78mg (25.17%), Folate: 78.18µg (19.54%), Vitamin K: 17.39µg (16.56%), Potassium: 577.03mg

(16.49%), Magnesium: 57.34mg (14.34%), Vitamin B1: 0.18mg (11.75%), Copper: 0.18mg (9.16%), Vitamin C: 7.45mg

(9.03%), Manganese: 0.16mg (7.96%), Calcium: 49.25mg (4.93%), Fiber: 0.37g (1.48%), Vitamin E: 0.16mg (1.04%)


