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A roaster is a big bird, but if you've
ever had complaints that your barbecued
chicken is tough or dry, this is the one for
you. Despite the bird’s size (6 to 7 pounds),
the meat will be squirting moist and fork-
tender. The secret is to brine the roaster,
that is, marinate it overnight in a salt water
solution prior to barbecuing it on a beer can.
By the miracle of 0osmosis, the brine adds
moistness and flavor to the meat, resulting
in a bird that is almost lascivious in its
succulence.

ADVANCE PREPARATION: 12 hours for brining
the roaster

FOR THE BRINE:

1 large can (16 ounces) beer

% cup coarse salt (kosher or sea), plus
salt for seasoning the chicken skin

1 quart hot water

2 quarts cold water

2 bay leaves

1 small onion, quartered

4 cloves

2 strips lemon zest (V2 by 21/, inches, removed
with a vegetable peeler)

3 cloves garlic, peeled and gently crushed with
the side of a cleaver

3 slices peeled fresh ginger (Y4 inch thick),
gently crushed with the side of a cleaver

8 peppercorns
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1 roasting chicken (6 to 7 pounds)
2 tablespoons melted butter
Coarse salt (kosher or sea),
freshly ground black pepper,
. and sweet paprika
Your choice of barbecue sauce,
for serving

YOU'LL ALSO NEED:

2 cups wood chips or chunks
(preferably hickory or oak),
soaked for 1 hour in water
to cover, then drained

Vertical chicken roaster (optional)

1. Pop the tab off the beer
can. Pour half of the beer

(1 cup) into a large deep pot
(one just deep and wide enough
to hold the chicken). If cooking
the chicken on the can, using a
church key-style can opener,
make 2 additional holes in the
top. Cover the halffilled beer
can with aluminum foil and
refrigerate until ready to cook.

2. Make the brine: Add . cup salt and

1 quart hot water to the pot with the beer and
whisk until the salt dissolves. Whisk in the cold
water. Pin the bay leaves to 2 of the onion quarters
with cloves and add to the pot. Pin the strips of
lemon zest to the other 2 onion- quarters with cloves
and add to the pot. Add the garlic, ginger, and pep-
percorns. Let the brine cool to room temperature.

3. Remove the packet of giblets from the
body cavity of the chicken and set aside for another
use. Remove and discard the fat just inside the
body and neck cavities. Rinse the chicken. inside
and out, under cold running water and then drain
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16-ounce “tall boy.” If

you prefer, you could
‘brine a 31/>- to 4-pound
frying chicken and roast

it on a regular beer can.
In this case, cut the brin-
ing time to 6 hours. The
main trick to -brining is
to not overdo it. Exces-
sive brining will make
the meat taste salty and
commercial.
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