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Smoky Barbecue Chicken*  

Makes 8 servings. Recipe from AARP.

 Ingredients

11/2tablespoonsbrownsugar,lightordark

11/2tablespoonssmokedpaprika

1teaspoongroundblackpepper

1teaspoongarlicpowder

1teaspoonsalt

3tablespoonsapplecidervinegar

2tablespoonshoney

3poundsboneless,skinlesschickenthighs

2tablespoonsoliveoil

Nutritional info per serving
Calories: 382
Totalfat: 16g
Cholesterol: 151mg
Sodium: 439mg
TotalCarbs: 7g
DietaryFiber: .5g
Protein: 49g

Directions

1. Mixsugar,paprika,pepper,garlicpowderandsaltinasmallbowl.Inanothersmallbowlmixvinegarandhoney.

2. Putthechickenintoashallowpan,drizzlewiththeoil,andtosstocoatevenly.Sprinklethespicemixtureoverthe
chicken;tossandrubtocoatthoroughly.

3. Prepareahotcharcoalfire,orheatagasgrillwithallburnersonhighfor10minutes.

4. Cleanthehotgratewithawirebrush,andthen lubricate itwithanoil-soakedpaper towel.Put thechicken,skin
sidedown,ontothegrateandgrill,covered,untilonesidehasdarkgrillmarks(5to6minutesforlargethighs;4to5
minutesformediumandsmallthighs).

5. Turnandcontinuetogrilluntilwellmarkedontheothersidesandcookedthrough(5to6minuteslongerforlarge
thighs;4to5minutesformediumandsmallthighs).

6. Transferthighstoaservingdish,andbrushwithvinegar-honeymixture;letrest4to5minutes.Servehot,warmorat
roomtemperature.


