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Ingredients
Servings: 4 to 6
Start to finish: 1 hour and 45 minutes (plus 30 minutes to prepare
barbecue sauce)
1 teaspoon salt
1 teaspoon pepper
1/4 teaspoon cayenne pepper
3 1/2 pounds bone-in chicken pieces (split breasts cut in half,
drumsticks, and/or thighs), trimmed
1 (13 by 9-inch) disposable aluminum roasting pan (if using char-
coal)

Classic Barbecue Sauce:
1 tablespoon vegetable oil
1 onion, chopped fine
Salt and pepper
1 garlic clove, minced
1 teaspoon chili powder
1 1/4 cups ketchup
6 tablespoons molasses
3 tablespoons cider vinegar
2 tablespoons Worcestershire sauce
2 tablespoons Dijon mustard

Preparation 

Heat oil in medium saucepan over medium heat until shimmer-
ing. Add onion and pinch salt and cook until onion is softened,
about 5 minutes. Stir in garlic and chili powder and cook until fra-
grant, about 30 seconds. Whisk in ketchup, molasses, vinegar,
Worcestershire, and mustard. Bring sauce to simmer and cook,
stirring occasionally, until thickened and reduced to about 2 cups,
about 25 minutes. Season with salt and pepper to taste. (Sauce
can be refrigerated for up to 4 days.)

Combine salt, pepper, and cayenne in bowl. Pat chicken dry
with paper towels and rub with seasoning mixture. For a char-
coal grill, open bottom vent completely and place disposable
pan on one side of grill. Light large chimney starter filled with
charcoal briquettes (6 quarts). When top coals are partially
covered with ash, pour evenly over other side of grill. Set cook-
ing grate in place, cover, and open lid vent completely. Heat grill
until hot, about 5 minutes.

For a gas grill, turn all burners to high, cover, and heat grill until
hot, about 15 minutes. Leave primary burner on high and turn off
other burner(s). (Adjust primary burner as needed to maintain grill
temperature around 350 F.) Clean and oil cooking grate. Place
chicken, skin side down, on cooler side of grill. Cover and cook
until chicken begins to brown, 30 to 35 minutes.

Slide chicken into single line between hotter and cooler sides
of grill. Cook uncovered, flipping chicken and brushing every 5
minutes with some of sauce, until sticky, about 20 minutes. Slide
chicken to hotter side of grill and cook, uncovered, flipping and
brushing with remaining sauce, until well glazed, breasts register
160 degrees, and drumsticks/thighs register 175 degrees, about
5 minutes. (Smaller pieces may cook faster than larger pieces. Re-
move pieces from grill as they reach correct temperature.) Trans-
fer chicken to serving dish, tent with aluminum foil, and let rest
for 5 to 10 minutes. Serve.

The brick-hued sauce should be mopped on as the chicken cooks, resulting
in a beautifully browned (not charred) exterior surrounding moist, evenly
cooked meat. Our Classic Barbecue Sauce gave simple chicken parts all

the intense, multidimensional flavor we craved, but the real secret to this recipe
was the method: A two-level grill fire allowed us to cook the chicken most of the
way through on the cooler side of the grill, rendering the fat without causing
flare-ups, and then we moved the chicken to the hotter side to get a lacquered
layer of sauce.

Applying the sauce in coats and turning the chicken as it cooked encouraged
the sauce to thicken and caramelize, perfectly glazing the chicken. Don’t try to
grill more than 10 pieces of chicken at a time; you won’t be able to line them up.
You can use a mix of chicken breasts, thighs, and drumsticks, making sure they
add up to about 10 pieces.

A tangy, tomatoey, sauce 
is the star of barbecued chicken

CLASSIC 
BARBECUED

CHICKEN


