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Grilled Chicken Quarters 
Recipe by: Chef Jonathan Poyourow, RD, LD 
Yield: 6 servings 
 
Ingredients: 
For the chicken: 
½ cup kosher salt 
¼ cup light brown sugar 
2 cups cold water 
8 cups ice cubes 
6 chicken leg quarters 
 
For the basting sauce: 
¼ cup plus 1 tablespoon fresh squeezed lemon juice, divided 
1 tablespoon honey 
1 tablespoon kosher salt 
1 cup canola oil 
 
Method of preparation: 
For the chicken: 

1. In a small pot heat up the salt, brown sugar, and water until the salt is properly dispersed throughout the 
liquid. 

2. Take the hot water and pour over the ice cubes. Once the liquid has cooled, place the chicken into the 
brine for at least two hours or up into 24 hours prior to cooking. 

 
For the basting sauce: 

1. Preheat the grill to medium-high. 
2. In a small bowl whisk the basting sauce ingredients together until they are blended. 
3. Turn one side of the grill off and place the chicken skin-side down over the indirect heat. 
4. Cook for 10 minutes, turn, and cook another 10 minutes and then brush with a thick coating of basting 

sauce. 
5. Turn, cook another 10 minutes, baste and cook a final 10 minutes for a total of 40 minutes on the grill. 

The chicken should register at least 160 degrees and the juices should run clear. 
6. Remove chicken from the grill and let rest until the internal temperature reaches 165 degrees, then you 

can serve. 
 
Nutritional analysis (per serving): 
Calories: 131 Carbohydrates: 12 g Folate: 0 mcg 
Total Fat: 3 g Fiber: 0 g Calcium: 0 mg 
Saturated Fat: 1 g Cholesterol: 0 mg Iron: 0 mg 
Protein: 13 g Vitamin B-12: 0 mcg Sodium: 542 mg 
 

 


