





One 3- to 3'2-Ib chicken
One 12-0z can beer

Marinade
/2 cup canola or vegetable oil
/2 cup water

2 tbsp Worcestershire sauce
2 tbsp soy sauce

1 tbsp cider vinegar

1 tbsp prepared yellow
mustard
tbsp brown sugar
tbsp chili powder
tbsp coarsely ground fresh
black pepper
tbsp kosher salt
6 garlic cloves, minced

1 sweet onion, coarsely
chopped
serrano chile pepper, sliced
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Glaze
/2 cup orange marmalade
Ya cup honey
2 thsp cider vinegar
1 tbsp lemon juice

1. Combine marinade ingredi-
ents in a blender and process
until smooth.

2. Place chicken in a large
alable plastic bag. Add
marinade, squ

from bag, and ¢

rest

€ excess air

|
C

se. Roll bag to
evenly coat meat and place in

the fridge for 8 to 24 hours.

3. Preheat grill to medium-high
heat (about 300°F).

4. Place gredients in

a jar with a tight-fitting lid and
shake to combine.

5. Remove chicken from bag
and lightly pat dry. Open beer
can and pour out (or drink)
about an inch from the can.

sitting directly over the can. You
can also buy a “chicken sitter”

to support the chicken and beer
> th

can and reduc sk of your

bird tipping over. Cook meat for
around 1 hour and 15 minutes,
or until the i nal temperature
165°F in the thigh and
F in the breast.

7. Brush chicken with glaze.
Plac = grill
cook until internal temperature
of the thigh is F and the
breast is 165°F, about 15 to 20

m grill
the stand
ore cutting.

Serves 4
Per serving: 610 calories, 35 g
protein, 37 g carbs, 36 g fat
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chicken on the grill,

= WholeBeer-Can Chicken

ADAM PERRY LANG

Serious Barbecue
Hyperion Books, $35

After training with some
of the world's best chefs
in New York and Paris,
Adam Perry Lang gave
up fancy kitchens to
follow his passion,
traveling to—and more
often than not. winning—
event after event on the
nationwide barbecue
competition circuit.
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Kebabs
2 Ibs swordfish steaks, cut
into 1%2-inch cubes
2 wred or yellow bell pep-
pers, stemmed, seeded, and
sliced into 1-inch pieces
red onion, cut into Yz-inch-
thick lengthwise slices
6-inch-long zucchini,
halved lengthwise and cut
into Vz-inch-thick slices
16 mushrooms, stems trimmed
8 11- to 12-inch skewers
/3 cup extra-virgin olive oil
Ya tsp salt
/2 tsp black pepper
Mixed Herb Pesto
(see the recipe that follows)
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1. Preheat grill to high.

2. Assemble kebabs by divid-
ing swordfish and vegetables
evenly among skewers. Lightly
brush all sides of each filled
skewer with olive oil, then sea-
son with salt and pepper, Grill
skewers 6 inches from heat
until fish is just cooked through
and vegetables are lightly
browned, about B minutes.

3. Enjoy while hot, with a bit of
the pesto drizzled all over.

Mixed Herb Pesto

—_—
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SN BAERS

cup fresh basil leaves

cup fresh parsley leaves
cup fresh mint leaves

cup fresh cilantro leaves
cup chopped fresh chives
cup pine nuts, lightly toasted
garlic cloves, minced

cup grated Parmesan cheese
cup extra-virgin olive oil

tsp lemon juice

tsp salt

tsp freshly ground

black pepper

Combine basil, parsley, mint,
cilantro, and chives in a food
processor or blender and pro-
cess until finely chopped. Add
pine nuts, garlic, and Parmesan
and, with the machine running,
slowly add oil. Add remaining
ingredients and pulse until com-
bined. Transfer pesto to a glass
bowl, and cover with plastic
wrap, pressing wrap so that it
sits directly on top of pesto. Set
aside till ready to use. Save the
extra pesto for other meals.

Serves 4
Per serving: 870 calories, 59 g
protein, 16 g carbs, 63 g fat

EMERIL LAGASSE

Emeril at the Grill
HarperStudio, $24.99

Bom! The world-
renowned TV personality
and chef/proprietor of

10 restaurants drew on
childhood memories of
backyard barbecues and
family cookouts to create
this recipe and many of
the other well-seasoned
dishes in his new book.




