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1 QTY. 5 TO 6 LB. CHICKEN

1 TBSP. TOASTED FENNEL SEED

2 CLOVES GARLIC, MINCED

1/2 TSP. SALT
1/2 TSP. PEPPER

1 QTY. 5 TO 6 LB. CHICKEN

1 TBSP. TOASTED FENNEL SEED

2 CLOVES GARLIC, MINCED

1/2 TSP. SALT

1/2 TSP. PEPPER
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ȘPǺŤČĦČǾČĶ ČĦİČĶĚŇ ẄİŤĦ
ŤǾǺȘŤĚĐ FĚŇŇĚĿ & ĢǺŘĿİČ
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PŘĚPǺŘǺŤİǾŇ

DifⳭ�culty: 3/5

Prep time: 20 mňș

Cook time: 45 mňș

Serves: 6 - 8

Hardwood: Měșqųťě

ŘĚĿǺŤĚĐ ŘĚČİPĚȘ

To Spatchcock the chicken, remove the backbone by cutting down both sides of the backbone.

Next turn the bird over and make a cut down the keel bone, which is right in the center. This will allow the chicken to lay ⨃�at.

When ready to cook, start the Traeger on smoke with the lid open until the Ⳮ�re is established (4 to 5 minutes). Set the temperature to
450 degrees F and preheat, lid closed, for 10 to 15 minutes.

White the grill is preheating, rub the chicken with the fennel, garlic, salt, and pepper, and let it come almost to room temperature (This
will help it cook faster).

Place the chicken, skin-side down on the grill. Cook 8 to 10 minutes, or until there are good grill marks.

Turn the chicken over and cook until the meat reaches an internal temperature of 160 degrees. Enjoy!
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ȘĚĚ ǺĿĿ ȘǾČİǺĿ MĚĐİǺ

ŘĚVİĚẄȘ

◅
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

@ŤŘǺĚĢĚŘŘĚČİPĚȘ İŇȘŤǺĢŘǺM

  

  

  

ČĦİČĶĚŇ ŘŲB
$6.99

VİĚẄ ĐĚŤǺİĿȘ ȘMǾĶỲ FŘİĚĐ ČĦİČĶĚŇ

VİĚẄ ŘĚČİPĚ

See More from Poultry

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
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ȘĚŘVİČĚ  1-800-TRAEGER

ĢŘİĿĿ MǺİŇŤĚŇǺŇČĚ
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ĢĚŤ ỲǾŲŘ ẄĚĚĶĿỲ ĐǾȘĚ ǾF ĐĚĿİČİǾŲȘ
I'm ready to join 519,694 wood-fired enthusiasts to receive free recipes each week.

Your Email  Ș Ų B M İ Ť

ŘĚČİPĚ MĚ ✉ ␡

tel:800-872-3437
https://www.traegergrills.com/faqs.html
https://www.traegergrills.com/traeger-videos.html

