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Grilled Chicken with Adobo and Sazon

@ 106 comments

0 By David Pazmifio

Appears in Cook's lllustrated July/August 2021, America's Test Kitchen TV
Season 23: Puerto Rican Cookout

MAIN COURSES CHICKEN

Two potent dry seasonings plus a bright, garlicky sauce bring together the Puerto Rican flavors of my New
York City youth.

SERVES 4 t0 6
TIME 13/4 hours, plus 3 hours marinating
WHY THIS RECIPE WORKS

This juicy, intensely flavored chicken gets its punch from two dried seasonings from the
Puerto Rican pantry: adobo, a blend made from granulated garlic, salt, black pepper, and
oregano; and sazoén, a mixture that includes all the ingredient... Read More

TRY THIS RECOMMENDED COOKING COURSE
Italian-Style Grilled Chicken

GATHER YOUR INGREDIENTS
Adobo and Sazén
4 teaspoons granulated garlic
2Y> teaspoons commercial sazon
1 teaspoon table salt
' teaspoon pepper

4 teaspoon dried oregano

Chicken
1(4- to 412-pound) whole chicken, giblets discarded
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5 tablespoons distilled white vinegar, divided
5 tablespoons extra-virgin olive oil, divided

6 garlic cloves, minced
12 teaspoon table salt

1 (13 by 9-inch) disposable aluminum roasting pan
4 cup chopped fresh cilantro

1% teaspoon pepper

View Nutritional Information

KEY EQUIPMENT
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BEFORE YOU BEGIN

Look for sazon with culantro and achiote (also called annatto) at the supermarket, and
avoid those without salt. If you'd prefer to use our DIY sazdon, you'll need 4 teaspoons here.
You can substitute garlic powder for the granulated garlic. Breaking down a whole chicken
lets you enjoy the delicacy that is the grilled backbone, but the recipe works fine with 4 to
412 pounds of bone-in leg quarters and split breasts.

INSTRUCTIONS

FOR THE ADOBO AND SAZON: Combine all ingredients in bowl.
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FOR THE CHICKEN: Place chicken breast side down on cutting board. Using kitchen
shears, cut through bones on either side of backbone. Reserve backbone. Using chef's
knife, cut through breastbone to split chicken in half.

©

Working with 1 half of chicken, slice through skin connecting leg quarter to breast,
cutting close to leg quarter to ensure skin completely covers breast and rib meat. Leave
split breast whole and tuck wing behind back. Flip leg quarter and remove and discard any
rib bone connected to the thigh bone. Repeat with second half of chicken.

@

Place 1 leg quarter skin side up on cutting board. Using sharp knife, make 3 slashes: 1
across thigh, 1 across joint, and 1 across drumstick (each slash should reach bone). Flip leg
quarter and make 1 more diagonal slash across back of drumstick. Repeat with second leg
quarter.

15

Toss chicken (including backbone) with 1 tablespoon vinegar and 1 tablespoon oil in large
bowl, using your hands to loosen skin from meat. Sprinkle adobo-sazén mixture over
chicken pieces. Toss with your hands, rubbing mixture all over chicken, into slashes, and
under skin. Cover and refrigerate chicken for at least 3 hours or up to 24 hours.

16

FOR A CHARCOAL GRILL: Open bottom vent completely. Light large chimney starter filled
with charcoal briquettes (6 quarts). When top coals are partially covered with ash, pour
evenly over half of grill. Set cooking grate in place, cover, and open lid vent completely.
Heat grill until hot, about 5 minutes.

FOR A GAS GRILL: Turn all burners to high; cover; and heat grill until hot, about 15
minutes. Turn primary burner to medium and turn other burner(s) to low. (Adjust primary
burner as needed to maintain grill temperature between 400 and 425 degrees.)
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While grill heats, place garlic on cutting board and sprinkle with salt. Mash to paste with
side of knife. (This can also be done using mortar and pestle.) Transfer garlic paste to
disposable pan. Add cilantro, pepper, remaining Y4 cup vinegar, and remaining /z cup oil
and mix to form paste.

8

Clean and oil cooking grate. Place chicken (including backbone) on cooler side of grill,
skin side up. Cover and cook until underside of chicken is lightly browned, 15 to 20
minutes. Flip chicken; cover; and continue to cook on cooler side of grill until thickest part
of breast registers 150 degrees, 15 to 20 minutes longer. While chicken cooks, place
disposable pan with paste on hotter side of grill and heat until liquid begins to simmer and
garlic begins to cook, 2 to 3 minutes. Remove disposable pan from grill.

19

Transfer chicken to hotter side of grill, skin side down, and cook (covered if using gas)
until skin is well browned, 2 to 3 minutes. As chicken browns, place disposable pan on
cooler side of grill.

10,

Flip chicken and cook until breasts register 155 degrees and leg quarters register 175
degrees, about 2 to 3 minutes. As chicken reaches temperature, transfer to disposable pan.
Once all chicken is in disposable pan, cover with aluminum foil and slide to hotter side of
grill. Cook until marinade is sizzling, 3 to 4 minutes. Let stand off heat for 10 minutes.

@

Cut each breast in half crosswise through the bone. Cut leg quarters through joint to
separate thigh and drumstick. Place chicken, including backbone, on serving platter. Pour
marinade from disposable pan into serving bowl. Serve, passing marinade separately.

For More Flavor, Slash Seasoning Pockets
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