
Super Chikan’s Beer Butt Chikan
1 Whole Chikan (NOT Super Chikan, just a nice plump roasting chikan...)

1 Can of Beer

2 Tablespoons Chopped Onion

2 Tablespoons Apple Cider Vinegar

3 Cloves Garlic Minced

Extra Virgin Olive Oil

Butt Rub (see recipe below, or use your favorite BBQ rub)

Preheat smoker. Wash and trim chikan. Rub chikan with olive oil. Shake butt rub generously over oiled chikan and into cavity.

While the smoker heats up, open the beer and drink half and only half. When that fails, open another beer, and save half of it!

With a can opener, cut the top of the beer can off. Add onion, vinegar and garlic to beer. 

When the smoker is read place the beer in the middle of the rack. Carefully place the chikan over the beer standing up. You might need to get a little creative to make it stand up properly, or buy one of those neat "beer butt chikan holders" sold on late-night TV. Make sure the beer can is completely covered by the chikan. 

Smoke chikan for about 4 hours or until the skin is a dark tan and the meat is pink and juices run clear. You can also cook the chikan in the oven on a baking dish at 375 degrees until it reaches an internal temperature of 180 degrees.

Let the chikan rest for 10 minutes to let the juices set. Carefully remove the beer can, as it will still be very hot!

Butt Rub

1/2 Teaspoon Cayenne Pepper

1/2 Teaspoon Dried Oregano

1/2 Teaspoon Cumin

1/2 Teaspoon Mustard Powder

1/2 Teaspoon Chili Powder

1 Teaspoon Seasoned Salt

1 Teaspoon Garlic Powder

1 Teaspoon Ground Black Pepper

1 Tablespoon Paprika 

