Yard bird thighs Recipe

1. Choose a good pkg of Chicken thighs good color not too much fat..

2. Trim excess fat off the chicken

3. Sprinkle with Garlic and Onion Powder Mix

4. Sprinkle with Special BBQ spice, Rub in good (the Double E Ranch Ranch rub is best) Be sure to lift skin and rub spices under the skin
5.  Set grill up  with hot and cooler sides use wood chips for flavor
6. Spray grill grate or rub with oil to keep chicken from sticking\

7. Place chicken on hot zone for approx 1 min on ea. side careful not to burn then move to cooler side to finish cooking

8. Spray or mop with a little Bourbon to keep moist

9. Temp must be 170 to be done

10.  Paint  moderately with BBQ sauce towards the end of cooking so the sauce doesn’t  burn
11.  Let rest a few minutes

12. Place on serving platter with garnish of choice
