
Beer Can Chicken: 
Ingredients: 

• 1 whole chicken (about 5 pounds) 
• 1 tablespoon olive oil 
• 1/4 cup McCormick® Grill Mates® Montreal Chicken Seasoning   
• 1 can (12 ounces) beer 

InstrucDons 
• Prepare grill for indirect medium heat (350°F to 375°F). Preheat grill by turning all burners to 

medium. Turn off burner(s) on one side of grill. While cooking keep lid closed and adjust unlit 
burner as necessary to maintain medium heat. 

• Rub chicken with oil. Rub cavity with 1 tablespoon of the Chicken Seasoning. Sprinkle remaining 
Chicken Seasoning evenly over surface of chicken. 

• Remove about 2 ounces of beer and poke 2 holes in top of can. Hold chicken upright (legs 
poinDng down) and insert opened beer can into cavity. Stand chicken in upright posiDon on unlit 
side of grill. PosiDon legs to best support chicken (similar to a tripod). Close lid. 

• Grill chicken 1 1/2 hours or unDl cooked through (internal temperature reaches 165°F in the 
thigh). Remove chicken from can before serving. 

Brown Sugar Bourbon Wings: 
Ingredients: 
     Wings Seasoning 

• 2 pounds chicken wing pieces 
• 1 tablespoon vegetable oil 
• 2 tablespoons light brown sugar 
• 2 teaspoons McCormick® Garlic Powder 
• 2 teaspoons McCormick® Onion Powder 
• 1/2 teaspoon McCormick® Smoked Paprika 
• 1/2 teaspoon sea salt from McCormick® Sea Salt Grinder 
• 1/4 teaspoon McCormick® Pure Ground Black Pepper 

     Brown Sugar Bourbon Wing Glaze 
• 1/4 cup vegetable oil 
• 1/4 cup pure maple syrup 
• 2 teaspoons McCormick® Grill Mates® Brown Sugar Bourbon Seasoning 

  
InstrucDons 
  

• Toss wings with oil in large bowl. Mix remaining seasoning ingredients in small bowl. Sprinkle 
seasoning mixture over wings; toss to coat well. 

• Grill wings over medium-high heat 15 to 18 minutes or unDl cooked through, turning frequently.  
• Glaze: Whisk oil, syrup and Seasoning in large bowl unDl well blended.  
• Toss grilled wings with Brown Sugar Bourbon Wing Glaze. 

https://www.mccormick.com/grill-mates/flavors/seasoning-blends/grill-mates-montreal-chicken-seasoning
https://nam04.safelinks.protection.outlook.com/?url=https://www.mccormick.com/spices-and-flavors/herbs-and-spices/spices/garlic-powder&data=05%257C01%257CANDRES_PEREZ@MCCORMICK.COM%257Caddeeb0352534b24338208da950bc9f8%257Ce274a129849d4351ab827bd413959a93%257C0%257C0%257C637986175129826540%257CUnknown%257CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0=%257C3000%257C%257C%257C&sdata=4Mz4v8iSO3TFGRH6yXlwukfyQtsam7lSUvT8w1V1G2Q=&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https://www.mccormick.com/spices-and-flavors/herbs-and-spices/spices/onion-powder&data=05%257C01%257CANDRES_PEREZ@MCCORMICK.COM%257Caddeeb0352534b24338208da950bc9f8%257Ce274a129849d4351ab827bd413959a93%257C0%257C0%257C637986175129826540%257CUnknown%257CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0=%257C3000%257C%257C%257C&sdata=BuH/SR5lsv3lguBhWalKjfrIB5PAS+7rHVLhMSgmGzI=&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https://www.mccormick.com/spices-and-flavors/herbs-and-spices/spices/paprika-smoked&data=05%257C01%257CANDRES_PEREZ@MCCORMICK.COM%257Caddeeb0352534b24338208da950bc9f8%257Ce274a129849d4351ab827bd413959a93%257C0%257C0%257C637986175129826540%257CUnknown%257CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0=%257C3000%257C%257C%257C&sdata=3dyd5a5enE0QuwhOmucvbr3qM3aYGUH5Uljd1dLjMFY=&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https://www.mccormick.com/spices-and-flavors/herbs-and-spices/grinders/sea-salt-grinder&data=05%257C01%257CANDRES_PEREZ@MCCORMICK.COM%257Caddeeb0352534b24338208da950bc9f8%257Ce274a129849d4351ab827bd413959a93%257C0%257C0%257C637986175129826540%257CUnknown%257CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0=%257C3000%257C%257C%257C&sdata=eXyQjE6IyCiiqPmKSkd2hekyeOTZ0DweQZuDHO0jFPU=&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https://www.mccormick.com/spices-and-flavors/herbs-and-spices/spices/black-pepper-ground&data=05%257C01%257CANDRES_PEREZ@MCCORMICK.COM%257Caddeeb0352534b24338208da950bc9f8%257Ce274a129849d4351ab827bd413959a93%257C0%257C0%257C637986175129826540%257CUnknown%257CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0=%257C3000%257C%257C%257C&sdata=eJMcnnxYu+x01IG3ZS25k282ULm/ZOTMdeV6J1kO70A=&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https://www.mccormick.com/grill-mates/flavors/seasoning-blends/grill-mates-brown-sugar-bourbon-seasoning&data=05%257C01%257CANDRES_PEREZ@MCCORMICK.COM%257Caddeeb0352534b24338208da950bc9f8%257Ce274a129849d4351ab827bd413959a93%257C0%257C0%257C637986175129826540%257CUnknown%257CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0=%257C3000%257C%257C%257C&sdata=vDWYWxoGrIx+T7kFQIro1I8esolTqfnQPs/vNyiy+7Q=&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https://www.mccormick.com/grill-mates/recipes/sauces/brown-sugar-bourbon-glaze&data=05%257C01%257CANDRES_PEREZ@MCCORMICK.COM%257Caddeeb0352534b24338208da950bc9f8%257Ce274a129849d4351ab827bd413959a93%257C0%257C0%257C637986175129826540%257CUnknown%257CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0=%257C3000%257C%257C%257C&sdata=Ta7Jq3yC2xcfb0vRTHAhepWp7aH8DUYO0RpV+8LwCmw=&reserved=0

