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Spit- Roasted Chicken

‘lngrecﬁents

¢ 1 whole chicken

@ rving:

I Se g 6 s ol
?T’(?}?ﬂ?’ing Tlime: 15 min ¢ 3-4 cloves gar[i’c
@ Total Duration: 11 5 min * Salt "*m{ﬁ‘?}”ﬁe"’

¢ 1-2 tﬁs_p cooéing oil or melted butter (for

Easﬁng)

¢ Rotisserie gpit

Directions

¢ Season a whole chicken inside and out with herbs, garﬁc, and _yaices.
¢ Secure it ﬁrmfy on a rotisserie _fpit and yosiﬁon it over medium-hot coals.

+ Rotate sfow[y for 90 minutes, Basring occasiona[[y with butter or oil until the skin is cri_fpy

and gofdén and the meat is juicy inside.

Notes

A whole chicken seasoned 561161’0145@ with herbs,
garﬁc, and spices, slow-rotated over g(owing coals for

C?’lgpy gﬂféﬁgﬂ Sélﬂ ﬂlﬂ,ﬁ{ mcrecﬁﬁ@']mcy meat, a rustic
camﬁﬁre cfassic rﬁatfeecfs a CTOW({.




