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Beer Can Chicken with Malt Vinegar Potatoes 
Serves: 6 
Serving Size:  chicken + scoop of potatoes 

 
 
CHICKEN 
3.5 lb. whole chicken 
2 T. fresh oregano, chopped 
2 T. fresh chives, chopped 
2 t. chili powder 
2 t. paprika 
1 t. black pepper 
1 t. garlic salt 
1/2 t. cumin 
1/2 t. kosher salt 
1/4 t. ground coriander 
1 can beer 
Wood chips (apple, mesquite, etc) 
 
POTATOES 
1-1/2 lbs. baby red potatoes, halved and cut into ½” slices 
1 T. olive oil 
Kosher salt & freshly ground black pepper 
2 T. malt vinegar 
2 T. fresh parsley, chopped 
 
 
Soak wood chips in water.  Start grill; if using charcoal, use about 60 briquettes.  Place chicken and beer on 
counter to allow it to warm a bit while preparing the rub. 
 
Combine oregano and chives, set aside.  Combine chili powder through coriander, mix together.  Loosen skin on 
the chicken, and put half of the spice mixture under the skin, then add herb mixture under the skin.  Pat 
remaining rub on the outside of the chicken.  Remove about 1/4 c. of beer from the can.  Insert can into the 
chicken so that it looks like it is sitting upright (I used a beer can chicken stand to position it properly). 
 
In a bowl, toss potatoes with olive oil and season with salt and pepper.  Using tinfoil, fold the potatoes into a 
packet so that it makes a box-like shape.  Use several layers of tinfoil to ensure a good seal. 
 
Dump coals on outside edges of grill, add soaked chips on top of coals, place a disposable tinfoil pan in center, 
then place grill grid in place.  Position the chicken in the center, potatoes behind it to receive indirect heat.   
Cover and grill for 45-60 minutes; keeping grill temperature between 310°F and 350°F.  Remove chicken when 
thigh temperature reaches 170°F.  Remove from grill, cover with foil and set aside for 15 minutes before carving. 
 
Remove potatoes from foil packet, toss with malt vinegar, parsley, and season with more salt and pepper if 
needed.  Cover with foil and set aside until ready to serve. 
 
 
Estimated Calories:  537 cal/serving 


