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1 QUART COLD WATER

1/3 CUP KOSHER SALT

1/2 CUP WHITE SUGAR

4 CHICKEN LEG AND THIGH QUARTERS

1 PINT CHERRY TOMATOES

3 HABANERO PEPPERS, SEEDED

4 CLOVES GARLIC

1/2 TSP GROUND ALLSPICE

1 1/2 TSP DRIED THYME

1 TSP GROUND CUMIN
1 TSP GROUND BLACK PEPPER

1/2 TSP CAYENNE PEPPER

3 TBSP VEGETABLE OIL

1/2 CUP PREPARED THAI SWEET CHILI SAUCE
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PŘĚPǺŘǺŤİǾŇ

Combine water, kosher salt, and sugar in a saucepan over low heat; cook until sugar and salt dissolve, 4 to 5 minutes. Set aside to cool
to room temperature.

Puree cherry tomatoes, habanero peppers, garlic, and allspice with the salt and sugar mixture in a blender until smooth.

Score the skin side of each piece of chicken 2 to 3 times, about 1/8 inch deep. Place chicken pieces in a large bowl or lidded container.
Pour tomato brine over chicken pieces, making sure all pieces are covered. Refrigerate 4 to 6 hours.

Remove chicken pieces and transfer to a plate or baking sheet lined with paper towels. Pat chicken pieces dry with more paper towels.

When ready to cook, start the Traeger on Smoke with the lid open until a 몽�re is established (4-5 minutes).

Combine thyme, cumin, black pepper, cayenne pepper, and oil in a small bowl.
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Dif몽�culty: 3/5

Prep time: 20 mňș

Cook time: 120 mň

Serves: 4 - 6

Hardwood: Měșqųťě

ŘĚĿǺŤĚĐ ŘĚČİPĚȘ

Brush each chicken piece with thyme and oil mixture. (Don't put on too much oil or else you'll end up with some serious �are-ups!)

Smoke the chicken on the Traeger grill grate for 30 minutes to 1 hour.

Increase the temperature to 350 degrees F and continue to roast the chicken until the internal temperature in the thickest part of a
thigh registers 165 degrees F on an instant-read meat thermometer, about 50 to 60 minutes.

Remove the chicken quarters to a plate and brush each piece with Thai sweet chile sauce. Transfer to a plate and allow chicken to rest
for 10 minutes before serving. Enjoy!

◅
JǺĿǺPĚÑǾ PǾPPĚŘ ČĦİČĶĚŇ
If you like your grilled chicken to
have some kick, sink your teeth
into our hot & spicy stuffed
chicken breasts.

▻VIEW RECIPE

15 mins  | 11 Ingredients

ČǺJŲŇ BŘİŇĚĐ MǺPĿĚ
ȘMǾĶĚĐ ŤŲŘĶĚỲ BŘĚǺȘŤ
For your next BBQ platter, dish
out a spicy & tender sliced turkey
breast. This brined Cajun turkey
smokes low & slow and is...

▻VIEW RECIPE

10 mins  | 9 Ingredients

ŤĚŘİỲǺĶİ  ẄİŇĢȘ
Sweet wings are a great finger-
food for any potluck, so make
sure to bring these to the party--
ain't no thing like a chicken wing.

▻VIEW RECIPE

10 mins  | 10 Ingredients

ǾĶŤǾBĚŘFĚȘŤ PŘĚŤŻĚĿ
MŲȘŤǺŘĐ ČĦİČĶĚŇ
Celebrate fall by hosting your own
Oktoberfest feast and serving this
delicious mustard and pretzel
encrusted chicken recipe.

▻VIEW RECIPE

15 mins  | 8 Ingredients

▻

ẄĦǺŤ ŤŘǺĚĢĚŘ ǾẄŇĚŘȘ ǺŘĚ ČǾǾĶİŇĢ

ČĦİČĶĚŇ ŘŲB
$6.99

VİĚẄ ĐĚŤǺİĿȘ ȘMǾĶỲ FŘİĚĐ ČĦİČĶĚŇ

VİĚẄ ŘĚČİPĚ

See More from Poultry
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MǺPĿĚ BǺČǾŇ ĐǾŇŲŤȘ

VİĚẄ ŘĚČİPĚ

See More from Baked Goods

FĿǺŇĶ ȘŤĚǺĶ MǺŤǺMBŘĚ

VİĚẄ ŘĚČİPĚ

See More from Beef

ĢŘİĿĿĚĐ ŤǾFŲ

VİĚẄ ŘĚČİPĚ

See More from Vegetables

BǺČǾŇ ẄĚǺVĚ ČǾŲŇŤŘỲ ȘǺŲȘǺĢĚ

VİĚẄ ŘĚČİPĚ

See More from Pork

ĶǾĐİǺĶ ČǺĶĚȘ: ČǺŇĐİĚĐ BǺČǾŇ ČŘŲMBĿĚ
BŘǾẄŇİĚȘ

VİĚẄ ŘĚČİPĚ

See More from Baked Goods

ȘMǾĶĚĐ ČŘĚǾĿĚ JǺMBǺĿǺỲǺ

VİĚẄ ŘĚČİPĚ

See More from Seafood

ŤǺŤĚŘ ŤǾŤ BǺĶĚ

VİĚẄ ŘĚČİPĚ

See More from Vegetables

BǾŇĚ İŇ PǾŘĶ ČĦǾPȘ

VİĚẄ ŘĚČİPĚ

See More from Pork

ČĦĚF ČŲŘŤİȘ    FǺMǾŲȘ ČĦİMİČĦŲŘŘİ ȘǺŲČĚ

VİĚẄ ŘĚČİPĚ

See More from Vegetables

ĢĚŤ ỲǾŲŘ ẄĚĚĶĿỲ ĐǾȘĚ ǾF ĐĚĿİČİǾŲȘ
I'm ready to join 519,704 wood-fired enthusiasts to receive free recipes each week.
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