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GRILLED CHICKEN WITH SPICED RED-PEPPER PASTE

YIELD: Serves 2-4

INGREDIENTS:

3 red bell peppers

2 red jalapefios or fresno chiles, coarsely chopped
4 garlic cloves, coarsely chopped

2 1/2 Tbsp. white wine vinegar

1tsp. ground cumin

1 tsp. kosher salt

1/2 tsp. freshly ground black pepper

1/4 cup extra-virgin olive oil

One 4-pound chicken, backbone removed,
chicken halved through the breastbone
Vegetable oil, for grilling

PREPARATION:

Roast the red bell peppers on a hot grill or over an open flame, turning, until charred all over. Transfer the
peppers to a bowl to cool. Peel, stem, seed and coarsely chop them. Transfer the peppers to a food processor
and add the jalapefos, garlic, vinegar, cumin, salt and pepper and puree. With the machine on, slowly pour in
the olive ail.

With a small knife, make 1/2-inch-deep slits all over the chicken halves. Transfer to a large, resealable plastic bag
and add the marinade. Refrigerate the chicken overnight. Bring to room temperature before grilling.

Light a grill. Wipe off most of the marinade from the chicken. Qil the grill grate and put the chicken on it, skin
side down. Cover and cook over moderately high heat, until lightly charred, about 7 minutes. Turn the chicken
and cook for about 7 minutes, until charred on the other side. Turn off the heat in half of the grill or rake the
coals to one side, away from the chicken. Cover and grill, turning the chicken halfway through, until an in-
stant-read thermometer inserted in the inner thigh registers 160°F, about 1 hour.

Transfer the chicken to a work surface to rest for 10 minutes. Serve with rice pilaf and tomatoes.

Recipe adapted from foodandwine.com
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