“Double Foul” Barbecue Chicken 
                                recipe developed by The Clever Cleaver Brothers®

 8 pieces of chicken - your preference
 2 tablespoons Dish On! Seasoning Blend from The Clever Cleaver Kitchen™ OR combine 2 teaspoons

    garlic powder, 2 teaspoons onion powder, 2 teaspoons ground cumin, 2 teaspoons ground ginger, 

    1 teaspoon salt and 1 teaspoon white pepper
    Barbecue Sauce

 2 tablespoons olive oil

 4 cloves minced garlic

 1 teaspoon powdered ginger

 1 cup brown sugar

½ cup molasses

 5 cups tomato puree

¼ cup apple cider vinegar

 1 teaspoon mesquite flavored liquid smoke

 1 teaspoon chopped chipotle pepper from the can

 1 teaspoon chopped habanero pepper

 1 teaspoon chopped jalapeño pepper
1. Rinse chicken pieces and dry with a paper towel. Rub both sides with the Dish On! Seasoning Blend OR your combined spices. Place in a resealable plastic bag and refrigerate for a minimum of three hours (overnight is best).
2. To make the Barbecue Sauce, heat a thick bottom two-quart saucepan on medium heat. Add the oil and garlic and cook for 30 seconds. 

3. Add the ginger, brown sugar and molasses and cook until in boils. Now add the tomato puree, apple cider vinegar, liquid smoke and peppers. Bring back to boil and reduce heat to simmer. Simmer for one hour stirring every five minutes.

4. Remove from heat and let cool. The barbecue sauce tastes best when made a day in advance of use. When cool, refrigerate in an airtight container until needed.

5. Preheat the grill to medium heat. Place the chicken on the grill and cook until the juices run clear when pierced or until internal temperature reaches 170 degrees.

6. During the last few minutes of cooking, paint on the barbecue sauce. Flip and repeat. Cook until the barbecue sauce gets a nice glaze look. Yummy! Make four servings.
TAILGATE TIP: We recommend that you prep the chicken through Step #1 and prepare the Barbecue Sauce through Step #4 in advance of the game and transport chicken and barbecue sauce in a cooler with adequate ice or ice packs. Grill the chicken at the tailgate party.

For more delicious recipes visit www.CleverCleaver.com.

