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C HA R C O AL- GR I LLED C HI C KEN W I N GS
Makes 24 wing pieces, serving 4 to 6. Published July 1, 1999.
Use a grill that is large enough to hold all the wings over roughly one-half of the rack surface. Brine the wings while the grill fire heats up to save time.
Serve the wings as is, with a squeeze of lemon or lime, or with an accompanying dipping sauce.
INGREDIENTS
3/4

cup kosher salt (or 6 tablespoons table salt)

3/4

cup granulated sugar

12

whole chicken wings (about 2 1/2 pounds), separated into sections (following illustrations below), wingtips discarded
ground black pepper

INSTRUCTIONS
1. 1. In gallon-sized zipper-lock plastic bag, dissolve salt and sugar in 1 quart water. Add chicken; press out as much air as possible from
bag and seal; refrigerate until fully seasoned, 30 minutes. Remove from brine, rinse well under running water, dry thoroughly with
paper towels, and season with pepper.

2. 2. Meanwhile, build two-level fire in grill by igniting 1 large chimney (or about 6 quarts) of charcoal briquettes; burn until completely

covered with thin coating of light-gray ash. Empty coals into grill and spread in even layer over bottom; place another three-quarters

chimney full (or scant 4 quarts) of fresh briquettes over one-half of lit coals (pile should come to within about 2 1/2 inches of grill rack).
(If using hardwood charcoal, ignite about 10 quarts of charcoal and, once it is completely covered with gray ash, use fireplace tool to
push about 3/4 of it to one side of grill.) Position grill rack over coals; heat until very hot, about 10 minutes.

3. 3. Grill chicken pieces over lower-heat area (with single layer of coals), turning once, until color is light spotty brown, skin has thinned,

and fat has rendered, 8 to 10 minutes. Using tongs, move chicken pieces to high-heat side of grill; grill, turning constantly to prevent
charring, until wings are dark spotty brown and skin has crisped, 2 to 3 minutes longer. Transfer to serving platter and serve
immediately, with a sqeeze of lemon or lime, or with an accompanying dipping sauce, if desired.
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STEP -BY -STEP
Building a Two-Level Fire

1. Use enough briquettes to

2. Light the briquettes using one

grill that rises to within 2 to 2

electric firestarter, or a couple

make a pile on one half of the

1/2 inches of the grilling grate.
This will amount to about 10

pounds of standard briquettes for
a 22 1/2-inch kettle grill, or a
little over 5 pounds for an 18
1/2-inch kettle.

or two chimney starters, an

of firestarter cubes. Let the

3. The end result should consist

covered with a thin coating of

side of the grill and a single

a fire shovel to scrape some of

side.

carcoal burn until it's completely

of a large pile of lit coals on one

gray ash, about 30 minutes. Use

layer of lit coals on the other

the coals off the mound to make

a single, sparse layer of coals on
the other half.
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STEP -BY -STEP
Cutting Up Chicken Wings

1. With a chef’s knife, cut into

the skin between the two larger
sections of the wings until you

2. Bend back the two sections to
pop and break the joint.

hit the joint.

3. Cut through the skin and flesh
to completely separate the two
meaty portions.

4. Hack off the wingtip and
discard.

America’s Test Kitchen is a 2,500-square-foot kitchen located just outside of Boston. It is the home of Cook’s Country

and Cook’s Illustrated magazines and is the workday destination for more than three dozen test cooks, editors, and

cookware specialists. Our mission is to test recipes until we understand how and why they work and arrive at the best

version. W e also test kitchen equipment and supermarket ingredients in search of brands that offer the best value and performance. You can watch
us work by tuning in to America’s Test Kitchen (www.americastestkitchen.com) on public television.
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