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for tl'le Cl'lick:e~: 

• 1 whole chicken (tibol,\-t- 4-0 lbs.) 

• 1 ttiblespoons W1el-t-ed bl,\-t--t-er 

• !Ancle 17ibb2, l7l,\r-t--t-y l?ird 12.l,\b, -t-o -t-tis-t-e 

for tl'le 'Boil-Iijspired Stl,\ffiijtj: 

• 2-3 etirs of corn, Cl,\-t- info -t-hirds 

• 1 lb. tindol,\ille Stil,\Sti')e, sliced 

• 1 ltir')e onion, <,\l,\tir-t-ered 

• 4-(i, SVl'ltill red po-t-ti-t-oes, htilved 

• 1 -t-tiblespoons W1el-t-ed bl,\-t--t-er 

• !Ancle Vibb2, Veit-ti 1)l,ls-t-, fo -t-tis-t-e 

• 4 cloves l:)tirlic, Wlinced 

• 4-/i, l,\ncooked e')')S 

• 1 leW1on, sliced 

• ½. Cl,\p beer ( yo,tr choice) 

• fresh -t-hyVl'le tind roseVl'ltiry 

• 1 heti-t--resis-t-tin-t- pltis-t-ic cookinl:J bti') (Sl,\i-t-tible for oven l,\Se) 

INSiRUCiIONS 

1. 1'rel1et1t ove~ & 1'rep Cl'lick:e~: 1'rehet1-t- oven fo 3?0*f. Cletin t1nd pt1-t- dry -t-he 

chicken.12.l,\b ')enerol,\sly inside tind ol,\-t- wi-t-h l,,lncle Vibb2, 1)1,\r-t--t-y 13ird )?l,\b Vl'lixed wi-t-h 

1 -t-tiblespoons of W1el-t-ed bl,\-t--t-er. 

2.. 1'rept1re 'Boil-I~spired Stl,\ffi~tj: In ti bowl, coW1bine corn, tindol,\ille St1l,\St11:)e, red 

po-t-t1-t-oes, onion, t1nd Wlinced ')tirlic. Toss wi-t-h IA~cle J2ibb2, ]2el-t-ti J)l,\S-t- tind 1 
-t-tiblespoons of W1elted bl,\-t--t-er. 

3. Stl,\ff tl'le Cl'lick:e~: S-t-l,\ff -t-he chicken wi-t-h t1 portion of the boil-inspired Vl'liXtl,\re. 

4. 1'rept1re tl'le 'Bt11:):1'lt1ced-t-he s-t-l,\ffed chicken in -t-he heti-t--resis-t-tin-t- bti'), Arrtin')e -t-ne 

l,\ncooked etj')S tind leW1on slices tirol,\nd -t-he chicken, tilon') wi-t-h -t-he reVl'ltiinintJ boil Vl'liX 

t1nd <,\l,\tir-t-ered onion. 'l'ol,\r in ½. Cl,\f> of beer info -t-he bti') for tidded Vl'lois-t-l,\re t1nd 

flt1Vor. 



';,. Y &ijt tl'J& 'Btl<J: 1,efore plMiW<J it iw th& wew, CIAt six SVl'ltlll holes iw the top of the btl<J 

to tillow stetim to esct1pe. 

G,. 'Rotist: Set1I the btl<J tiwd pltice it iw 6\ r0t1stiw<J ptiw. Cook iw the prehMted ovew for 

t1bo1At CJD miw1Ates, or IAWtil the cviickew is f1Ally cooked (iwterwt1I tempernt1Are of 1G,'S*f. 

1. 'Browijtl'Je Cl'lick&ij (Optioijti[): for tvie lt1st 10-10 miw1Ates, ct1ref1Ally CIAt opew tvie 

btl<J t1wd iwcretise the ovew tempernt1Are to 42.'S*f for the browwiW<J. 

€,. 'R&st & Serve: Let the chickew rest for 10 miw1Ates before serviw<J. Serve with tvie 

cooked st1Aff1w0, e00s, t1wd ti spoowf1AI of tvie flt1Vorf1AI j1Aices from the IM<J. 
CJ. 6,tirijisl'l: 6,t1rwisvi witvi fresvi tviyme, rosemtiry, tiwd t1dditiowt1I lemow slices. 

'Recipe from v\wcle 17i bb2--iwfoi,u1Awcledi bb2-.com 


