BBQ CHICKEN
1
cup barbecue sauce (see recipe)

6 to 8
chicken legs (drumsticks and thighs) skin-on, bone-in, about 3½ to 4 pounds


Kosher salt and black pepper, to taste

Homemade BBQ Sauce - By John Willoughby

2/3
cup ketchup

½
cup cider vinegar

¼
cup brown sugar

2
teaspoons pimentón (smoked Spanish paprika)

1
teaspoon ground cumin

1
teaspoon kosher salt

1
teaspoon freshly cracked black pepper

Barbecued chicken isn’t, really: It’s grilled rather than smoke-roasted at low temperature. But it requires a similar attention to technique. You’ll want to move the pieces around on the grill to keep them from burning, and flip them often as well. Cooking barbecued chicken benefits from a basting technique used by the chef and outdoor cooking maven Adam Perry Lang, who thins out his sauce with water, then paints it onto the meat he’s cooking coat after coat, allowing it to reduce and intensify rather than seize up and burn.
Homemade BBQ Sauce - By John Willoughby

Combine all ingredients in a small saucepan, bring to a simmer over medium heat and cook for 5 minutes.
Smoked paprika is the secret weapon in this simple barbecue sauce, which goes beautifully with pork and chicken. If you’re painting the sauce onto cooking meat, thin it out with water to about a one-to-one ratio, which will keep the sugars from burning too quickly over the fire. Serve the full-strength stuff alongside the finished meat.

SERVES:  6-8







Sam Sifton  June 7, 2023

I would not change a thing. Except split the ½ cup cider to be ¼ cup cider + ¼ cup bourbon. Very good as a general cooking sauce. It is also a great way to take leftover grilled flank steak (or any cut of steak or pork), place it in the bottom of a slow cooker, pour this sauce over, and heat on high for two hours, or low for three or more. It becomes a very easy pulled steak or pork bbq sandwich.

So - I guess I did change a thing...
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Kevin Osinski7 years ago

Sauce was good, particularly if, as suggested, you add some spicy paprika or cayenne. I wasn't so fond of it diluted and used as a mop, however. Thinning by 1:1 made it too dilute and flavorless. One part water to two parts sauce might be a better ratio.
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Erich Hayner6 years ago

As almost everyone who has commented here has said, make your BBQ sauce YOUR BBQ sauce! I have never made the stuff the same way twice and never will. Experiment! One of the most admired sauces I have ever made consisted of blackberry puree and jam instead of ketchup. Rummage people!
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