
BLENDS OF BOB'S SPICES

Ingredients

Method

1/3 cup B.O.B.S. Classic Blend

1/4 cup olive oil

3 cloves garlic, peeled and smashed

1 tbsp brown sugar

1 tbsp lemon zest

Prep time: 10 minutes (plus 6 hour marinade time)

Cook time: 50 minutes

Serves: 6-8 people

Classic BBQ Chicken

In a large bowl, whisk together the B.O.B.S. Classic Blend, olive oil, garlic, brown sugar

and lemon zest to make a marinade. Set aside.

Wash the chicken thighs in cold water and then place them into the marinade bowl.

Using your hands (use gloves if desired), rub the paste into the chicken until each thigh is

fully coated in the marinade.

Cover and refrigerate chicken for at least 6 hours to marinate.

After marinating, preheat oven to 350°F. Cover a baking tray with parchment paper and

then set a rack over top.

Place the marinated chicken thighs skin side up on the rack. Discard the garlic cloves

with the extra marinade.

Bake for 25 minutes and then turn the chicken over to bake for another 20 minutes. The

internal temperature should be 170°F.

Remove the chicken from the oven, baste with Classic Barbecue Sauce and bake for 5

minutes. Repeat with the other side.

Serve remaining Classic Barbecue Sauce at table .
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Notes
Always wash and sanitize hands, utensils and sink after touching

raw chicken

Classic BBQ Chicken may also be BBQd by placing chicken on

indirect heat using same temperature and time frame

8 bone-in, skin on chicken thighs

1 recipe Classic Barbecue Sauce* 

(see recipe below)

https://bobsspices.ca/products/classic-blend


BLENDS OF BOB'S SPICES

Ingredients

Method

2 tbsp olive oil

1/2 cup onion, finely diced

3 cloves garlic, minced

1/2 cup ketchup

2 tbsp honey

2 tbsp brown sugar

2 tbsp B.O.B.S. Classic Blend

2 tbsp apple cider vinegar

2 tbsp Worcestershire sauce

Prep time: 5 minutes

Cook time: 0 minutes

Serves: 4-6 people

Classic BBQ Sauce

In a small saucepan, heat olive oil over medium heat.

Add onion and garlic and sweat until onion is transparent.

Add all other ingredients and bring to a boil.

Turn temperature to low and simmer for 20 minutes until thickened.

Serve with the Classic BBQ Chicken recipe
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https://bobsspices.ca/products/classic-blend

