( Rosemary-Brined Rotisserie Chicken
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20 min. 20 105 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

1 tablespoon caraway seeds

2 tablespoons rosemary dried

1 tablespoon sea salt

0.5 cup granulated sugar

2 teaspoons pepper black

0.8 cup kosher salt

1 gallon water

1 chicken whole fat removed
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Equipment

[
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frying pan
paper towels
pot

grill
aluminum foil
cutting board

kitchen twine
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In a large pot combine the brine ingredients. Stir well to dissolve the sugar and salt.
Submerge the chicken in the brine, breast side down, and refrigerate for 6 to 12 hours.
Prepare the grill for indirect cooking over medium heat (350 to 450F).

Remove the chicken from the pot and discard the brine. Pat the chicken dry with paper
towels. Truss the chicken with butchers twine.

Following the grills instructions, secure the chicken in the middle of a rotisserie spit, put the
spit in place, and turn on the motor.

Place a large disposable foil pan underneath the chicken to catch the drippings. Cook the

chicken over indirect medium heat, with the lid closed, for 1 hour.

If your grill has an infrared burner at the back of the grill, after 1 hour of cooking, light that
burner and set it to medium heat (leaving the regular outside burners on medium and the
middle burners turned off). If your grill does not have an infrared burner, continue to cook the
chicken as you were doing. Either way, cook the chicken until the surface is deep golden
brown and the internal temperature reaches 160 to 165F in the thickest part of the thigh (not
touching the bone). This should take 10 to 20 minutes with the infrared burner and 20 to 30
minutes without the infrared burner. Watch carefully that the chicken skin does not burn.

When the chicken is fully cooked, turn off the rotisserie motor and remove the spit from the
grill. Tilt the chicken upright over the foil pan so that the liquid that has accumulated in the

chickens cavity pours into the pan.

Let rest for 10 to 15 minutes (the internal temperature will rise 5 to 10 degrees during this
time.)



Transfer the chicken from the spit to a cutting board.

Cut into serving pieces.

Serve warm.

Nutrition Facts
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I proTEIN 27.8% [ FAT 50.41% CARBS 21.79%

Properties
Glycemic Index:8.85, Glycemic Load:3.56, Inflammation Score:-1, Nutrition Score:3.0721738960432%

Nutrients (% of daily need)

Calories: 104.63kcal (5.23%), Fat: 5.84g (8.98%), Saturated Fat: 1.66g (10.39%), Carbohydrates: 5.68g (1.89%), Net
Carbohydrates: 5.39g (1.96%), Sugar: 5g (5.56%), Cholesterol: 28.57mg (9.52%), Sodium: 4280.61mg (186.11%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.24g (14.48%), Vitamin B3: 2.61mg (13.04%), Selenium: 5.68ug
(8.11%), Vitamin B6: 0.15mg (7.25%), Phosphorus: 59.81mg (5.98%), Zinc: 0.57mg (3.78%), Vitamin B5: 0.35mg
(8.52%), Copper: 0.06mg (3.04%), Iron: 0.53mg (2.95%), Vitamin B2: 0.05mg (2.92%), Magnesium: 11.48mg (2.87%),
Manganese: 0.06mg (2.77%), Potassium: 86.36mg (2.47%), Vitamin B12: 0.12ug (1.97%), Calcium: 18.37mg (1.84%),
Vitamin B1: 0.03mg (1.8%), Vitamin A: 61.76IU (1.24%), Fiber: 0.29g (1.14%)



