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beer can chicken 
 

BEAUTY, LOVE & GRUB 

 
SERVES 4 
 
I love this recipe for cookouts, especially during the summer, for a few reasons. One, it’s different than the 
typical burgers and hot dogs menu. And second, because you can place it on the grill for an hour or so, 
needing to tend to it only once. That means more time with your guests. The rub can be prepared ahead of 
time and lasts for two months in the refrigerator, so the “hard work” can be done well before your guests 
arrive—“hard work” is in quotes because nothing about this is difficult. It’s ridiculously simple AND 
ridiculously delicious. My brother-in-law gets the credit for most of this creation, as he has served a 
version or two of this for years. We all come running when it’s on the menu. Note: It requires the use of a 
vertical chicken roaster or a ceramic steamer/beer can chicken roaster.    
 
                        1  3.5- to 4-pound roasting chicken* 
              ¼ cup   smoked paprika   
              ¼ cup  brown sugar, moderately packed 
              ¼ cup  kosher salt 
  1 tablespoon  fresh rosemary, minced 
  1 tablespoon  fresh thyme, minced 
    ¼ teaspoon  freshly ground black or white pepper 
12- ounce can  beer, preferably dark  

Preheat the grill to 425 degrees. To make the rub, add the paprika, brown sugar, salt, minced rosemary, 
minced thyme, and pepper into a bowl and combine well using your hands. 

Remove any giblets inside of the chicken. Pat the outside of the chicken dry with paper towels. Using 
your hands, pat the rub onto the skin of the entire chicken, including legs and wings. (Remember, this 
rub is enough for a few chickens, so you won't need to use it all.) Pour out about 1/3 of the beer in the 
can (you can pour it into a glass and drink it). Add 2-3 tablespoons of the rub to the remaining beer in the 
can. Place the beer can into the canister holder of the roaster. Carefully hold open the cavity of the 
chicken and place it over/on top of the beer can. Tuck the wings behind the body of the chicken, sort of 
like the chicken is kicking back and relaxing. Place the chicken on the grill and roast. *For roasting time, 
I use Julia Child’s formula of 45 minutes plus 7 minutes for each pound, so a larger or smaller chicken 
may be used, and roasting time should be calculated using this formula. Half way through roasting time, 
rotate the chicken 180 degrees. The skin will look charred, but it tastes best that way! 

Once the chicken is finished roasting, tent it with aluminum foil and allow it to rest for at least 10 
minutes prior to carving. Then lift the chicken off of the beer can/roaster. Pour the beer mixture into a 
bowl or creamer for serving. Carve the chicken as you typically do. I like to keep the crispy skin aside as a 
treat. Spoon beer mixture over meat as desired.		

  


