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DINNER

Jamaican Jerk Pit Chicken (Backyard
Style)

7 October 2026

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

285 min 15 min 270 min 6 $4.77 726 kcal

You can never have too many main course recipes, so give Jamaican Jerk Pit Chicken (Backyard

Style) a try. One portion of this dish contains roughly 51g of protein, 45g of fat, and a total of 726

calories. This recipe serves 6.

Ingredients
2 cans beer 2 whole chickens, 3 1/2 pounds each
10 habanero chile peppers, pureed 2 tablespoons cider vinegar
4 tablespoons dried basil 4 tablespoons dried rosemary
4 tablespoons dried thyme 4 tablespoons chopped fresh flat-leaf parsley
2 teaspoons coarsely ground black pepper 2 teaspoons kosher salt

2 tablespoons lime juice 6 tablespoons mustard seeds



[] 6tablespoons orange juice [l 6 scallions, chopped

[] % cup yellow mustard

EQUIPMENT Bowl, Blender, Plastic wrap, Grill, Spatula

Method
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Blend all the ingredients for the paste together in a blender.

Pour into a bowl and cover with plastic wrap.

Let sit for 24 hours.

Using a backyard grill, start your charcoal with charcoal chimney (Never use lighter fluid). When all the
coals are covered in a fine grey ash, dump them on 1 side of your grill. Using a stick or spatula push all
the coals into a pile. Put your grate on the grill.

Open the beer and pour about a quarter of the beer out of each can. Literally rub the chicken cavities
and exterior of the chickens with the jerk paste. Carefully put each can of beer into the cavity of the
chickens, bring the legs around the can and truss together.

Put the chickens on the opposite side of the fire. Sometimes you may need to put a brick or rock on the
backside of the chicken to keep it stable and upright.

Put the lid on the grill and make sure the vent holes are directly above the chicken to provide adequate
drafting of heat and smoke over the bird. Keep the vent holes open all the way.

Cook chickens for 4 to 5 hours at a temperature of 225 degrees F. You will want to rotate the birds a
quarter turn every hour and add coals, when needed, to maintain the temperature. Be careful not to add
too many coals at once when attempting to bring your temperature back up. You may get it too hot and
will have a tough time bringing it back down. Open the lid only when you have to check the temperature.

Remove the chickens from the grill and set aside for 10 minutes. Discard the beer cans and refrigerate
the chicken until ready to serve.

whatsheate.com/jamaican-jerk-pit-chicken-backyard-style-148618 Page 2 of 3



Nutrition per serving

726 51g

KCAL PROTEIN

Saturated Fat
Fibre

Sugar
Sodium
Cholesterol

Vitamin C

45 ¢g 23 g
FAT CARBS
11.8 g - 74% of daily needs
6.5 g - 26% of daily needs
7 g - 8% of daily needs
1,200 mg - 52% of daily needs
219 mg - 73% of daily needs

133 mg - 161% of daily needs

Adapted from Foodnetwork. Find this recipe, ratings and more ideas at whatsheate.com/jamaican-jerk-pit-chicken-backyard-

style-148618
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