Orange Marmalade Glazed Grilled Chicken

8-12 drum sticks*

1 Large jar of pineapple preserves 15 oz. I think

1 Large jar of orange marmalade preserves

1 Stick of un-salted butter…REAL BUTTER

4 Tbls. Of Kikkoman’s( Teriyaki Marinade

Garlic Salt

Fresh ground black pepper

Extra virgin Olive Oil

Injector needle

In a small saucepan add the pineapple preserves, ½ stick of butter and 2 Tbls of teriyaki. Set burner to low to medium low heat and cook down the preserves and other stuff so that all the sugars dissolve and become liquidy.

                                                             (
                                                Not a real word

Follow the same steps for the Orange marmalade. DO NOT DRAIN

Now that the mixture has turn back into a liquid drain it through a sieve into a small bowl reserving solids for making another batch of injection if needed.

Wash and pat dry the drums and rub them with EVOO then sprinkle with garlic salt and black pepper.

Using the injector draw up 3 Tbls into the chamber. Insert the needle into the large part of the leg trying to stay along the bone. Start injecting and drawing the needle out at the same time, you only want about 1-1/2 Tbls into each leg. Best to let legs hang out for a while.  Place legs on the grill with a very low heat (less than 300() cook chicken to 170( at this time the chicken needs to be golden brown with a slightly crisp skin. Using a barbeque brush liberally apply Orange marmalade and its solids to both sides of the chicken. Be very careful not to burn up the legs but the sugars in the marmalade will slightly caramelize.  

*Start with any cut of chicken you like, I use only legs and never breasts. The legs will accept the flavor better and the breasts don’t work very well at all. Pounding the breast would help but if your gonna go through all that I recommend Chicken Parmesan but that’s a different show.

I use a 22 ½” Weber with charcoal baskets and start out with indirect heat. This takes about 1-½ hours, at this point I dump the coals out and let them increase in temperature, but for most people this is very tedious and wouldn’t do it anyway. Of course there are many variables in the preserves and cooking options. This also can be done without injecting at all but I do recommend it.
