Spatchcock Chicken with Charred Peppers,
Mint and Olives

Makes: 4

Prep time: 10 minutes, plus 1 hour
marinating time

Cook time: 1 hour

Ingredients:

1 chicken, approx 1.5kg in weight
Zest and juice of 1 lemon

3 cloves garlic, crushed or grated
1 teaspoon smoked paprika

1 tablespoon neutral oil

Handful mint leaves, chopped

2 red peppers

2 tablespoons red wine vinegar

2 tablespoons extra virgin olive oil
15 olives

%> teaspoon sugar

Spatchcocking a chicken means removing the backbone so that the bird
sits flat and cooks more evenly. It's a great method for the BBQ. You could

make it spicier by adding cayenne or fresh chillies to the marinade, if

that’s your thing.

Method:

1. Combine the lemon zest and
juice, crushed garlic, smoked
paprika, neutral oil and some salt in
a bowl.

2. Spatchcock the chicken by using
strong scissors to cut up either side
of the spine and remove it.

3. Turn the bird over and push down
firmly to flatten it.

4, Rub the marinade all over the
chicken and refrigerate for 1 hour.

5. Light 2 gas burners on the Jupiter
Outback BBQ and when it’s hot,
place the chicken skin side up on
the opposite side of the grill, legs
facing towards the flames. Make
sure the chicken is offset but not too
far away from the lit burners.



Method Continued:

6. Place the 2 red peppers on the grill directly over the flames and cook
until blackened all over - around 5-10 minutes. Remove them and close the
lid on the grill.

7. Cover the peppers tightly and set aside for 5 minutes - this will help their
skins come off easily.

8. Dice them into strips and combine with the mint, olives, red wine
vinegar, extra virgin olive oil and some salt.

9. Once the chicken has been cooking for around 1 hour (or has reached an
internal temperature of around 72C), move it to the hot side of the grill for
a couple of minutes, to crisp up the skin. Keep a close eye on it - when the
skin is crisp, remove it and rest.

10. Once the chicken has been cooking for around 1 hour (or has reached
an internal temperature of around 72C), move it to the hot side of the grill
for a couple of minutes, to crisp up the skin. Keep a close eye on it - when
the skin is crisp, remove it and rest.



