C Huli Huli Chicken on the Gril

Gluten Free Dairy Free

READY IN SERVINGS
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145 min. 4 905 kcal

(LUNCH) CMAIN COURSE) CMAIN DISH) CDINNER)

Ingredients

I:‘ 3 bay leaves

I:‘ 1 tablespoon cayenne pepper
I:‘ 3 cloves garlic peeled smashed
I:‘ 2 tablespoons garlic powder
I:‘ 1 teaspoon ground cumin

I:‘ 2 teaspoons ground ginger
I:‘ 3 cups ice cubes

I:‘ 1 juice of lemon juiced
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|:| 0.5 cup catsup

|:| 1 cup kosher salt

|:| 2 tablespoons kosher salt

|:| 0.5 cup brown sugar light

|:| 1 tablespoon onion powder

|:| 1 tablespoon paprika

|:| 4 servings freshly cracked pepper black
|:| 1 cup pineapple juice

|:| 2 tablespoons sherry vinegar

|:| 0.5 cup soya sauce

|:| 0.5 cup sugar

|:| 5 pound meat from a rotisserie chicken whole

Equipment

bowl

sauce pan

whisk

pot

grill

kitchen thermometer

pastry brush
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Directions
|:| Watch how to make this recipe.

|:| Begin by placing the whole chicken, breast-side down, on the preparation surface. Using
kitchen shears, remove the backbone by cutting up from the tailbone to the neck on both
sides. Open the bird, remove the breastbone and wishbone. Make small cuts on both sides
below the thighs to tuck the wings under so you have a flattened "spatchcock” chicken.

|:| To a small saucepan, add 1 cup water, the salt, sugar, bay leaves and garlic cloves. Bring to a

simmer to dissolve the salt and sugar. Once at a simmer, turn off the heat and add the ice.
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Once the liquid is cool, place into a resealable bag over a bowl and add the chicken to the

brine, making sure it is completely submersed. Allow to brine in the fridge for 1 hour.

In a small saucepot over medium-low heat, combine the pineapple juice, ketchup, soy sauce
and sherry vinegar. Once the liquid simmers, whisk in the brown sugar and ginger. Continue to

simmer until the liquid begins to thicken, about 5 minutes.

Remove from the heat and let stand (or prepare ahead and refrigerate until ready for use).
Once ready for use, reserve about a cup to serve.

Preheat a grill to medium heat.

Remove the chicken from the brine and pat dry. Thoroughly mix the garlic powder, salt,
paprika, cayenne, onion powder, cumin and some black pepper together in a small bowl. Coat

the chicken with the dry rub, making sure to sprinkle well inside the cavity.

Lay the chicken flat on the preparation surface, making a neat, rectangular package with the
thighs tucked next to the breasts and the wings inserted into the slits.

Secure the chicken in a medium rectangular wire-mesh grilling basket and set over an open
grill flame. Char with the breast side down first, 7 to 8 minutes. Turn once and continue to grill,
bone-side down for another 15 minutes.

Continue to turn as it cooks so it doesn't burn and it replicates the Huli Huli machine cooking
process. Squeeze the lemon juice over the chicken as you turn it. Finish by alternating sides
until the chicken is thoroughly browned, the skin is crispy and a digital instant-read
thermometer tucked under the breast confirms the internal temperature is 165 degrees F. The
total cook time will be 35 to 40 minutes. With a heat-resistant silicone pastry brush, glaze the
chicken with the Huli Huli sauce the last 5 minutes.

Remove from the basket and allow the chicken to rest for 6 to 8 minutes.

Carve the chicken into breasts, thighs and wings. Arrange on a large serving dish alongside
the reserved Huli Huli sauce.

Nutrition Facts
]

PROTEIN 24.53% [ FAT 41.39% CARBS 34.08%

Properties
Glycemic Index:62.52, Glycemic Load:21.62, Inflammation Score:-9, Nutrition Score:28.990000123563%

Flavonoids



Eriodictyol: 0.37mg, Eriodictyol: 0.37mg, Eriodictyol: 0.37mg, Eriodictyol: 0.37mg Hesperetin: 1.09mg, Hesperetin:
1.09mg, Hesperetin: 1.09mg, Hesperetin: 1.09mg Naringenin: 0.Img, Naringenin: O.Img, Naringenin: 0.Img,
Naringenin: 0.Img Kaempferol: 0.0Img, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.0Img Myricetin:
0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg Quercetin: 0.32mg, Quercetin: 0.32mg,
Quercetin: 0.32mg, Quercetin: 0.32mg

Nutrients (% of daily need)

Calories: 905.11kcal (45.26%), Fat: 41.88g (64.43%), Saturated Fat: 11.88g (74.22%), Carbohydrates: 77.59g
(25.86%), Net Carbohydrates: 75.27g (27.37%), Sugar: 65.18g (72.42%), Cholesterol: 204.12mg (68.04%), Sodium:
33889.55mg (1473.46%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 55.84g (11.67%), Vitamin B3: 20.7mg
(103.49%), Vitamin B6: 1.32mg (65.82%), Selenium: 42.6ug (60.85%), Manganese: 1.15mg (57.47%), Phosphorus:
491.8mg (49.18%), Vitamin A: 1932.43IU (38.65%), Iron: 5.32mg (29.54%), Zinc: 4.31mg (28.73%), Vitamin B2:
0.49mg (28.53%), Vitamin B5: 2.79mg (27.85%), Potassium: 954.06mg (27.26%), Magnesium: 97.7mg (24.42%),
Vitamin C: 16.64mg (20.16%), Copper: 0.37mg (18.59%), Vitamin B1: 0.26mg (17.55%), Vitamin E: 2.21mg (14.74%),
Vitamin B12: 0.84ug (14.06%), Calcium: 123.56mg (12.36%), Folate: 42.23ug (10.56%), Fiber: 2.33g (9.3%), Vitamin K:
7.89ug (7.52%), Vitamin D: 0.54yug (3.63%)



