
Garlic Soy Grilled Spatchcocked Chicken

Prep Time
1 hour 10 minutes

Cook Time
40 minutes

Total Time
1 hour 50 minutes

Ingredients

2 Spatchcocked Tyson Cornish Hens

1/2 cup melted butter

1/4 cup minced garlic

2 Tablespoons lemon juice

1/4 cup of Kikkoman Soy Sauce

Instructions

1. In a large bowl, mix up the marinade by mixing together the butter, garlic, lemon juice and soy
sauce.

2. Allow the cornish hens to sit in the large bowl of marinade for 1 hour. I flipped them over at 30
minutes.

3. Once they have marinated, fire up the grill.

4. Place them flat on the surface of the hot grill. I cooked them for 20 minutes each side. I used a
spatula to press them down and keep them flat while they are cooking. I have heard of others
putting a foil covered brick on top, we did not do that, I just simply pressed them down a lot. I
also added more marinade as they were cooking.

5. Total cook time was about 40-45 minutes for juicy, delicious Cornish Hens.

Did you make this recipe?
Please leave us a rating below and then share a photo on Pinterest or Instagram and tag
us @dailydishrecipes or #dailydishrecipes — we can't wait to see what you've made!

Yield: 4

© Daily Dish Recipes
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https://dailydishrecipes.com/spatchcocking-chicken-for-the-grill/
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