
what you will need CREOLE MARINATED SPATCHCOCK CHICKEN

•  Cutting Board
• Kitchen Shears

kitchen essentials

•Whole Marinated Chicken

CAST IRON

GRILLED

1. Preheat grill to 350 F. 
Season both the flesh side and
skin side of the chicken with 2
teaspoons and 1 teaspoon pepper.

1. Preheat oven to 350 F. Season both
the flesh side and skin side of the chicken
with 2 teaspoon salt  and 1 teaspoon pepper.
Once oven is hot place pre heat pan on stove.
Add 1 tablespoon oil and place chicken skin
side down.

what you will need

what you will need

•1 Marinated Chicken

•2 teaspoon Salt 

•1 teaspoon Pepper 

•1 Marinated Chicken

•1 tablespoon Oil

•2 teaspoon Salt 

•1 teaspoon Pepper 

kitchen essentials
•Cast Iron Skillet

kitchen essentials
• Grilll

Place chicken breast side down,
with the legs pointing away from
you. Use kitchen shears to cut
down one side of the backbone,
all the way through where the
leg joint meets the backbone.

Repeat on opposite side of the
backbone to free the whole spine
from the bird. Save the spine to make
a stock or bone broth.

Rotate the chicken so that the legs
are pointing towards you, and the skin
side is down. Locate the breast plate by
feeling for hard cartilage in the center
of the bird. Snip through the hard
cartilage and the wish bone,
careful not to cut all the way through
the breasts.

2. Once grill is hot place the
chicken flesh side down and close
grill cover. Let cook for 10 Minutes,
rotate chicken. After another 10 minutes, 
flip chicken over so the skin is now on
the grill. Let cook for 10minutes and
rotate. 

3.You are looking to crisp up
the skin during this time. The final
internal temperature near the bone
should be 165 F.

2.**Chefs tip – if you can place a smaller
cast iron you can put on top of the chicken
to apply pressure. This will keep the skin in
contact with the pan resulting in a crispier skin.

3. Cook for 20 minutes,
remove from oven and flip
chicken. Place back into oven
and cook till internal temperature
reaches 165 F.



what you will need

CAJUN CORNBREAD

ANDOUILLE SAUSAGE
what you will need

•Bud’s Andouille Sausage

1. Preheat oven to 350 F
Cut Cornbread into desired Portions.

2. Place on oven proof baking sheet.
Heat in oven till edges of cornbread are

slightly golden brown. Enjoy!

Note: you can add some butter
to the top of each piece before you add it to
the oven to add some extra flavor or finish
it with honey once removed from oven.

•Bud’s Cajun Cornbread
• Oven Proof baking sheet
•Kitchen Knife
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1.Preheat Grill to 350 F.
Cut Andouille Length wise.

2. Place Sausage on the grill, once golden-brown
(approximately 4 minutes) flip and repeat the process.

Note:Sausage is cooked through,
you are looking to reheat to 165 F and develop
color by grilling.


