Rotisserie Chicken
Ingredients




Amount

I.  Spice Mix
Kosher Salt




¼ cup

Seasoned Salt




1/8 cup

Granulated Garlic 



2 tablespoons

Black Pepper, coarse ground


½ cup

Method:
Mix all the dry ingredients well and place in a sealed container until needed.

Note: This spice mix can be used for Beef, Pork and even Fish.  

II.  Chicken 
Chicken, fresh, whole



1 each

Method:  Take the chicken out of the refrigerator, wash thoroughly with cold water, and pat the chicken dry.  Make sure the chicken is completely dry!  Rub the spice mix into the chicken.  Place on a rotisserie and cook slowly until internal temperature of 170 degrees or place in a preheated oven and cook at 375 degrees for 1 hour 15 minutes or until it is cooked.

Note:  Make sure that you sanitize all cutting boards, knives, counter tops etc. with a chlorine solution to prevent any kind of cross contamination.
