
B A RBECUED PULLED CHICKEN FO R CHA RCO A L GRILL

Serves 6 to 8.   Published July 1, 2005.

Chicken leg quarters consist of drumsticks attached to thighs; often also attached are backbone sections

that must be trimmed away. Supermarkets may also sell chicken legs, which are chicken leg quarters

with the backbone sections already removed; they require less trimming and may weigh less than leg

quarters. When trimming the fat from the chicken legs, try to leave the excess skin intact, as it will keep

the meat moist on the grill. For equipment, you will need four 3-inch wood chunks (we like hickory or

mesquite) and a 16 by 12-inch disposable aluminum roasting pan to catch the fat as the chicken cooks. If

you would like to hold the dish once the chicken and sauce are combined and heated through, transfer the

mixture to a 13 by 9-inch glass baking dish, cover with foil, and place in a 250-degree oven for up to an

hour. Serve the pulled chicken with hamburger rolls or sandwich bread, pickles, and coleslaw.

INGREDIENTS

Chicken

8 bone-in, skin-on chicken leg quarters (about 7 pounds total), trimmed of backbone (see illustrations

below) and excess fat

Table salt and ground black pepper

Sauce

1 large onion , peeled and quartered

1/4 cup water

1 1/2 cups ketchup

1 1/2 cups apple cider

3 tablespoons Worcestershire sauce

3 tablespoons Dijon mustard

1/4 cup molasses

1/2 teaspoon ground black pepper

4 tablespoons cider vinegar

1 tablespoon vegetable oil

2 medium cloves garlic , minced or pressed through garlic press (about 2 teaspoons)

1 1/2 tablespoons chili powder

1/2 teaspoon cayenne pepper

hot pepper sauce , such as Tabasco

INSTRUCTIONS

1 . F OR T HE CHI CKEN: Soak  f ou r  3-i nc h w ood c hunk s i n c ol d w ater  to c ov er  f or  1  hour ; dr ai n.1.
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2. U si ng l ar ge c hi mney  star ter , i gni te ab ou t  4 1 /2 qu ar ts c har c oal , or  ab out  80 i ndi v i du al  b r i quet tes, and

b ur n unt i l  f u l l y  i gni ted, ab ou t  1 5 mi nu tes. Emp ty  c oal s i nto gr i l l ; di v i de c oal s i n  hal f , c r eat i ng p i l es on

op p osi te si des of  gr i l l . Pl ac e 1 6 b y  1 2-i nc h di sp osab l e al umi num r oast i ng p an i n c enter , b etw een c oal

p i l es. N est l e tw o soak ed w ood c hu nk s on top  of  one p i l e (r eser v e r emai ni ng w ood c hunk s). Posi t i on

c ook i ng gr ate ov er  c oal s, c ov er  gr i l l , and heat  u nt i l  hot , ab out  5 mi nu tes; sc r ap e gr ate c l ean w i th  gr i l l

b r ush.

2.

3. Meanw hi l e, sp r i nk l e b oth  si des of  c hi c k en l egs w i th  sal t  and p ep p er . Pl ac e c hi c k en l egs sk i n si de up  i n

si ngl e l ay er  on c enter  of  gr i l l  ov er  r oast i ng p an. Cov er  and c ook  30 mi nu tes (i nter nal  gr i l l  t emp er atu r e

shoul d r egi ster  ab out  325 degr ees af ter  30 mi nu tes).

3.

4. W or k i ng qu i c k l y  to p r ev ent  ex c ess heat  l oss, r emov e c ov er , and, usi ng tongs, r otate eac h l eg so that  si de

f ac i ng i nw ar d now  f ac es c oal s; do not  f l i p  c hi c k en p i ec es. A dd r emai ni ng w ood c hu nk s to ei ther  p i l e of

c oal s; c ov er  and c ook  unt i l  i nstant-r ead ther mometer  i nser ted i nto th i c k est  p ar t  of  th i ghs r egi ster s ab ou t

1 85 degr ees, 30 to 40 mi nutes l onger  (i nter nal  gr i l l  temp er atur e shoul d r egi ster  ab out  31 0 degr ees).

Tr ansf er  c hi c k en to c u t t i ng b oar d; l et  r est  u nt i l  c ool  enou gh to handl e.

4.

5. F OR T HE SAUCE: W hi l e c hi c k en i s c ook i ng or  c ool i ng, p r oc ess oni on and w ater  i n  f ood p r oc essor

f i t ted w i th  steel  b l ade u nt i l  p ur eed and mi x tu r e r esemb l es sl ush, ab out  30 sec onds. Pass mi x tu r e thr ou gh

f i ne-mesh str ai ner  i nto l i qu i d measur i ng c up , p r essi ng on sol i ds w i th  r u b b er  sp atu l a; y ou  shou l d hav e 3/4

c up  str ai ned oni on p u r ee. Di sc ar d sol i ds i n  st r ai ner .

5.

6. W hi sk  oni on p u r ee, k etc hu p , ap p l e c i der , W or c ester shi r e, mustar d, mol asses, p ep p er , and 3 tab l esp oons

c i der  v i negar  together  i n  medi u m b ow l . Heat  oi l  i n  l ar ge nonr eac t i v e sau c ep an ov er  medi um heat  unt i l

shi mmer i ng; add gar l i c , c hi l i  p ow der , and c ay enne and c ook  unt i l  f r agr ant , ab out  30 sec onds. St i r  i n

k etc hu p  mi x tu r e; i nc r ease heat  to medi um-hi gh, b r i ng to b oi l , r educ e heat  to medi u m-l ow , and si mmer ,

unc ov er ed, unt i l  f l av or s mel d and sau c e i s sl i ght l y  th i c k ened, ab out  1 5 mi nutes. You  shoul d hav e sc ant  4

c up s sau c e. Tr ansf er  ab out  2 c up s sau c e to ser v i ng b ow l ; l eav e r emai ni ng sauc e i n  sau c ep an.

6.

7 . Remov e and di sc ar d sk i n f r om c hi c k en l egs. U si ng f i nger s, p u l l  meat  of f  b ones, sep ar at i ng l ar ger  p i ec es

(w hi c h  shou l d f al l  of f  b ones easi l y ) f r om smal l er , dr i er  p i ec es i nto tw o equal  p i l es.

7.

8. Pl ac e smal l er  c hi c k en p i ec es i n  f ood p r oc essor  and p ul se unt i l  ju st  c oar sel y  c hop p ed, thr ee to f our

1 -sec ond p u l ses, st i r r i ng c hi c k en w i th  r ub b er  sp atu l a af ter  eac h  p u l se. Tr ansf er  c hi c k en to sau c e i n

sau c ep an. U si ng f i nger s or  tw o f or k s, p u l l  l ar ger  c hi c k en p i ec es i nto l ong shr eds and add to sauc ep an. St i r

i n r emai ni ng tab l esp oon c i der  v i negar ; c ov er  sau c ep an and heat  c hi c k en ov er  medi um-l ow  heat , st i r r i ng

oc c asi onal l y , u nt i l  heated thr ough, ab out  1 0 mi nutes. A dd hot  sau c e to taste and ser v e, p assi ng r emai ni ng

b ar b ec ue sauc e sep ar atel y .

8.

9. BARBECUED PULLED CHI CKEN F OR A CROWD: Thi s tec hni que w or k s w el l  on a c har c oal  gr i l l  b u t

not  so w el l  on a gas gr i l l .

9.

1 0. Fol l ow  ab ov e r ec i p e, i gni t i ng 6 quar ts c har c oal  b r i quet tes, u si ng 1 2 c hi c k en l egs, and sl ot t i ng them

i nto V -shap ed r oast i ng r ac k  set  on top  of  c ook i ng gr ate ov er  di sp osab l e r oast i ng p an (thi gh end dow n, tw o

l egs i n  eac h sl ot  -- see p hoto b el ow . Inc r ease c ook i ng t i me i n step  3 to 45 mi nutes and c ook i ng t i me i n step

4 to 45 to 55 mi nutes. In step  6, r emov e onl y  1  c up  of  sauc e f r om sau c ep an. In step  8, p r oc ess c hi c k en i n f ood

p r oc essor  i n  2 b atc hes.

10.
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1. Carefully grasp leg

and bend backbone

section to pop joint. 2. Using a sharp boning

knife, cut backbone

section from leg.

3. Trim away any large

pockets of fat.

STEP-BY-STEP

Trimming Leg Quarters

America’s Test Kitchen is a 2,500-square-foot kitchen located just outside of Boston. It is the home of Cook’s

Country and Cook’s Illustrated magazines and is the workday destination for more than three dozen test cooks,

editors, and cookware specialists. Our mission is to test recipes until we understand how and why they work and

arrive at the best version. We also test kitchen equipment and supermarket ingredients in search of brands that offer the best value and

performance. You can watch us work by tuning in to America’s Test Kitchen (www.americastestkitchen.com) on public television.
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