
Grilling Instructions  

3. You’ll cook with indirect heat, so start by moving the coals to one half of the grill or by 

turning the gas burners off on one side. Place the chicken skin side up on non-coal side 

of grill with the fattest portion of the chicken facing the fire. Cover the grill and cook for 

12-15 minutes.  

4. While the chicken is cooking, rinse your asparagus and napa cabbage. Snap the 

fibrous ends from the asparagus by holding the middle and stem end and snapping --it 

will separate where it should naturally! Next, slice the cabbage in half lengthwise, you’ll 

only need half for the recipe. Cut away a portion of the core of the cabbage by making a 

triangular cut in the center of the cabbage slice. Slice the cabbage horizontally into thin 

strips. Place the strips in a bowl and season them with ½ tsp of salt and the slaw 

dressing. Hold the slaw in the fridge while you prepare the rest of the meal. 

5. After 12-15 minutes on the grill, turn the chicken skin side down and cook another 

5-10 minutes.  

6. When the chicken has about 4-5 minutes left on the grill, very lightly coat the 

asparagus with oil using a pastry brush and and season with salt and black pepper. Tip: 

Don’t overdo it with the oil, excess the oil will drip and cause flares. Place the asparagus 

on the hottest part of the grill and cook for 3-6 minutes depending on the size. 

7. Turn the rice off the heat, and let it rest for 5 minutes.  

8. While the chicken and asparagus are finishing up, bring the reserved marinade in the 

sauce pot to a rigorous simmer. You want to make sure to reach a rigorous simmer so the 

chicken juices are safe to use. Turn off heat.  

9. Check the internal temperature of the chicken with a digital thermometer. The internal 

temperature should register 165F before you remove it from the grill. If you don’t have a 

thermometer, make a cut in the chick and if the juices run clear, it’s done. 

10. Fluff, salt, and plate your rice. Plate your chicken atop or beside the rice and pour the 

marinade over the chicken. Plate your asparagus and finish with a drizzle of oil and a 

squeeze of lemon juice. Grab your salad out of the fridge. Instagram #springeats and dig 

in!  


