Big Bird Cajun Boll

INGREDTENTS

For the Chicken:

1 whole chicken (about 4-5 lbs.)

7 tablespoous melted butter
Wncle Dbz Dur+ty Bird Rub, o taste

For the Boil-Tuspired Stuffing:

2-2 ears of corw, cut into thirds
1 b, andouille sausage, sliced

1 large owiov, duartered

4-@ small red potatoes, halved

7 tablespoons melted butter
Wacle Dibbz Detra Dust, to taste
4 cloves garlic, winced

A-G wicooked engs

1 lemen, sliced

Yo cup beer (vour choice)

Fresh thyme and rosemary

1 heat-resistant plastic cooking bag (suitable for oven use)

INSTRUCTIONS

1

Preheat Oveuw & Prep Chicken: Preheat oven o 275™F. Cleaw and pat dry the
chicken, Rub geverously inside and out with Uncle Dibbe Durtty Bird Rub wixed with
7 tablespoows of melted butter.

2. Prepare Boil-Tuspired Stuffing: Tv a bowl, combine corn, andouille sausage, red

5.

potatoes, oviov, and wivced garlic. Toss with_Uncle Dibbz Delta Dust and 7
tablespoovs of melted butter,
Stuff the Chicken: Stuff the chicken with a portion of +he boil-inspired wmixture.

4. Prepare the Bag: Placed the stuffed chicken in the heat-resistaut bag, Arravge the

uncooked enas and lemow slices aromnd +the chicken, along with the remaiving boil mix
and gquartered ovion, Pour i Y2 cup of beer into the bag for added woisture and
flavor.,



5. Vewt the Bag: Before placing it in the oven, cut six small holes in the top of the bag
to allow steam to escape,

. Roast: Seal +he bag avd place it 0 a roasting pan. Cook in the preheated oven for
Aot A0 minutes, or until the chickew is fully cooked (nternal temperature of 165*F.

7, Brownthe Chicken (Optional): For the last 1015 minutes, carefully cut open the
bag and ncrease the oven Temperature to 425%F for the browning.

?. Rest & Serve: Let the chicken rest for 10 minutes before serviva. Serve with the
cooked stuffing, eggs, and a spoonful of the flaverful juices from the bag.

A. Garnish: Garvish with fresh +hyme, rosemary, and additional lemon slices.

Recipe from Uwcle Dibbz-infoDuncledivhe com



