
Makes: 4 servings. 
Prep Time: 4 hours to Overnight

Cook Time: 1 1/4 hours

Ingredients:
2 whole dried chiles, such as chipotle or New Mexico
2 tablespoons sugar
1 tablespoon salt
1 tablespoon ground cumin
1 tablespoon oregano
1 tablespoon ground cinnamon
1 3 1/2- to 4-pound whole chicken
1 12-ounce can of beer

Beer-Can Chicken

Beer-Can Chicken
Makes: 4 servings. 

Prep Time: 4 hours to Overnight
Cook Time: 1 1/4 hours

Directions:
1.  In a blender, food processor, or spice grinder, combine the chiles, sugar, salt, and spices. 
2. Remove the neck and giblets from the chicken and discard. 
3. Rub the chicken inside and out with the spice rub. 
4. Cover with plastic wrap and refrigerate at least 4 hours or overnight. 
5. Preheat grill to medium heat.
6. Drink half the beer; leave the other half in the can. 
7.  Slide the chicken over the can and place in the center of the cooking rate, balancing the 

chicken on its two legs and the can, like a tripod.
8. Cover grill. 
9.  Grill about 1 1/4 hours or until an instant-read thermometer registers 170ºF inserted in the 

breast and 180 F in the thigh, or until the juices run clear. 
10. Carefully remove the chicken and hot can from the gill. 
11 .Let the chicken rest 10 minutes before lifting it from the can.

Recipe courtesy REAL SIMPLE magazine.
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