
Chicken
Drumsticks
for Dinner
Cn:ted n or rtcv <niac<

roasted to luicy perfectron,
zaA A nLaA in : rra:rnw

sauce, drumsticks make a
finger-licking-good meal.

i R\ slt:\'f: l)!\\ :

ullering lionr dinnedne firiguef ( irnsider
chick€n drunsrnks IheI nrit be unpre
t€ntbLs, but drunxricks outperlorm dren
pouht p€ers on alnxtrt errlr' ldcl. Not

onlt do lcgr ha\e buih in handles !) h€lp tou
d$our L\c{ nr€4 nxrsel but, unlike mos orh€.
pd ofl\c chickn. L\ctirc also cn6rd in skjn L\at
cd bc rendcrcd p.pcr thin dd gold.n bro\vn, d
edible Nnpper rc the gih of succulcrt. tcndcf n.ft
irNide. Drunsticks de csl o,r thc cook too: Thet'
donl rcqunc tdlming. dd th.rc js l.c\ at in thc
cookirg timc sin.c rhc collagcn rich. unctL,ous

da.k ncat docsn\ casilr dl out. Thcn thcc\ cco
nomics: Dnrmstick de esil) drc lcin c\pcnsne

\\'irh so much to lore, I hitched i plu Creite
J raasr ot juia drumstick-their skilr d!n, Iidd_v
cnsp, and cored i,r porenr spices to be dipled i|no
a Tunh suc $d oten bl hand. nrlar could be

more tun and con\iiali

The First Legs
I kicked on_ nrr drumsick exirslgr.za iith !
tim€ and renrp€ruture iesinrg sl)ree: eulufing
lons dd slow nastingj e\pennrenting nith split
nrcthGls (nding in a hot (n€n and nnnhirg nr l
.@l{r onc dd |ice frNa)i and considc.iDg salting
rd brinirs. Ultimatcl!, rhc €asies appr)ach nas
.ho drc bcst. I a.hi.ycd tcdnc rc$ ts br nmplr
rosrirg drc druhstick h a 350 dcgicc o\'en until
thq hit d nrtem.l tctupchturc of 180 dcgic.! (br
this pon\ ihcn.omccd\ c ti$uc has disohcd into

sehri!, tumi.s dre mearjuiq lndrende4and dren
flasfii,rg rhen unde.dre brcilerro deepen bro\ning

d ensure ihaias n,ud,lir!s possibleNs rcndered

I placed dre drumsilcks on i wire ruck ser in r
inmed baking sheer rbr flenq of!i.flo\', lrrung
ing rhenr so dren drick, mexty ends fa.ed rhe hofte.
ourside edge ofthe t'an er prcdu.e dre cnspie$ skin

lvnh mr'rcastins merho.l €sublishcd, I Nrtcd
to ry to conju.e up a litde kitchen magi., tunin:l
plaiD old drunsicks fto r memonble mcd bI
grsting rh.m up wi!\ . potcni spic. tub. I Ncnt for
. bold, bdbccuc cquc blcDd that in ludcd saltdd
pcpp.r, plcnq ofonjor dd gdli. powdcB. broNn
sugar. snolcd p.prila. dd caycnnc ibr hcat. Thc

conrbinaion nDde senseon paper, burrithe dblt
dre spices came otIN posdery and d(:nd 6b
as ifthey hadn't quire relched ihen tullpotenril-

Spicy and Sau€y
I recalled r resr kitchen recite rb. broil€d Jp:--
rubbed $afper in Nhi.h conander. .artmc. a
othe. spn$ *!re htdrated sith \at{r dd rtE
rhinn€d *ith oil belbrc being brushcd onro 5
fish- Th€ \?t€r and oil helped unl{$h \at . a1
fat solublc flrvor.ompounds in Lhc Ldiou st!.c
gi\ing thcn inl.r. morc pcnc&iing daro6 r
donas. Surc cnough. sncr dd oil \erc 'r
$hat thc spi.c .loctr ordcrcd h.rc t@- \ol -
drumsri{ks hit :ll thr not.s \ith \i\id $re:_.d

For dipphg, I ni\.d up i cr.$I silR ::-
oe *uce (.Ia ,\l.bda $tre $uce b\ -jj=
mronmi* sirh hoM.&lish lrd .ide. \i.e:'3
bmpile ii Dp Nith nrgx- a\tnne IEITE. - 

j.l
FlEr fte n.h. Iishrh rJn€l quc \ s : 

-: 
n

lo. _:h. 

-oh $ €et brb€.a. tmi:r.
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The Thriftiest Pan of the Chicken
Drumsdcls are a breeze to c@k nch in flavor, and fln
!o car They e also quite a baqtn. When we compared

aveE8e prices for bo.e in ch cken b€ats. th ghs, dtum
stick. md win€s, we found that drumsticG were the most
afiordablFjun one more Eaon b de rhem
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For Bolder Flavor, Hydrate
Spices with Water and Oil
Befoe s idifg our drumsnck inio rhe ov.n to

rc:sr we slafrer them widr a slur.y of heady

spic6 that\ moinened wirh a coup e spoon

fuh ech of hot Mcr md
vegdbleo.Spiceflawr

SPICE-ROASTED CHICKEN DRUMSTICKS
we dweloped the dips nith Dimod Crl.tal koshcr s1t. lfuiog Morton kdhcr slr, s'hich is

dlNr, us only 2% tdpoons ln dre spice mi{tc for the chicken Beforc applying th. spice slxnl',

sm@rh the skin dd the drumstick s it is ovding N nuch suface ea d FNible This \rill helP the

skh reDder evedy dd peenr t|e mat 6m dryiry our.

compounds e arBeyfaE

sollbie:o helps daw out

tiose compounds so that dreir

taneG4pronoun.edaPos
sible. Bu!some of ine navor

compolnds n sPKes are

wateriolub e, so ir's also cru

cid b add water to $e s urry
!o ensure rnat a the spices

compbines are fu Ly realized.

BARBECUE SPICE-ROASTED
CHICKEN DRUIIISTICKS

WITH WHTTE BARBECUE SAUCE

CURRY.ROASTED

CHICKEN DRUI'ISTICKS
WITH HERBED YOGURT SAUC€

SERVEs 1 TO 6 Td^L TIHE: I% HOURS

Wh;te Bdrbrcee Sluce

2 eb'espoons cid€f vinegar

2 teaspoo.s ghnulared suSar

'4 
teasp@n prepared hoEendkh

b teaspoon kosher salt

h .easpoon pepPer

74 teatpooncayennePepper

I cup plain Greek yogln
14 cup fi6h cilanft t€av6, minced

3 ublespoohs lime juic€ (2lim6)
2 ablespoohs mter, pl$ *E d neded
!4 teapoon gated fr6h 8inger

4 t€dpoons .urrt pwder
I t blgpoon koshe. sal.

l!4 tspoons gEond cardamom

l/i tedpoons pack€d bom susar

% t6poon grcund Singer
3/r t6p@n gDund nudeg
% t6psn smoked papnk.

2 t blespoons plus I tep@n *.mt P

2 sblespoons plus I t6pdn e*h{irgin

214 pounds chicken drum$ickr

r. TORTHE SAUCE: whisk 3ll ingedidts in
bowl mtil n@dr. (Ifoecerery, add up to 2 table

sp{,s cin mre. s suce is po@btc.) seen
*ith salt to tdE, tho nliis@tc dril neded-
(sauce cu be rcftsented ftr uq to 2 dals.)

2. FORTHE CHICKBN: Ad;ur olcn ack
to upFFmiddle pcition dd h@t o!€n b
350 degted. Linc rilmed baking shet vith alu-

minum foil dd st ivire dk in shet.
3. Whisk .xq powde., salr, crdmom, sugd,

ginger, nuheg, dd paprikr togethe. in mdlim
bowl. Add satf dd srir uodl aI spi.6 dc
hydat€d- ht sit util spice nritu ha dickoed
E) p,xt , 2 to 3 minur6. Whisk in oil to make

4. Pft ddmsticks dry with pap€r toireh.
Holding I drumtick by bon€ .nd, rcI in spice

shrry unr'l eenly coated on aI side. Ilt my
cxces slurry ddp ba.k into bo\i, then aruge
dmsrick, skin side up, on prcp.red Fck Nith
thick od close. to edge ofbaHng sheer. ReFar
with remaining dmsticks, afugiry piecq in
2 ros along length ofsh€et- Using bruh or lou
linge6, dab uv renaining slunf h bo!'l on tops

5. R@st md dndBii*s rcgisier 180 deg6,
45 ro 50 minut r, rotating sheer halfimy dmugh
c@king. Tm on brciler dd continu b .ok
mtil tops ofdnmrick de rreU bft\hed in spots,

2 to 3 mintrrs longEr. Rem@e Aom o\tn md ler
Bt ftr I0 ninur6. Seft, psing su.e e:p.ntery.

wder also softens the dry spica, makifg t eaief
for the r flavor compounds b emerge inb tne

oil On.e ihe chicken is cooked. the Mter h6 a

@njar/ fundion of helping tne spices hold on to
rheir vohn e flavo. conpounds 

l

EITE
A Strategic Arrangement
Yields the Crispiest Skin
Fo. kll endeed, manogny skjn, eve nhe drum

fcls p enry of air ciruhnon by p acinS them on

a wie 6ck set in a .immed baking sheer Amge
$em so the bllboLs sides fa.e Lhe ed86 of the

pan, *he€ tgets the hon6t

I bblespoon koshersalt
lll. tspoons packed bown suSar

I l/. r*poons pepper

| !/. refpoons grcund coriandef
I l/. teapoonssDund cumin

| !/. te*poonsgarlic p@der
| !/. teaspoons onion powder

h teaspoon smoked PaPrika

'/a-,/a teaspootr.ayenne pepper

2 tablespoons plus I tedpoon Mrm tap

2 tablespoontplus I tearpoo. *n virgin

2!/, poundr chicken drumsticks

l. FOR TIIB SAUCB: Whisk all ingredienb
in bod until s@th. R.iigenre uDril needed-

(sauce cm be ftfisdted ibr up to 2 dals. )
2. FoR THE CHIqKEN: Adj6t ovcn

nck o rppc.middle pcition md hear ovd to
350 degcs. Line rimed baling shcct wir-\
aluminm foil md sr wire nck in sheet.

3. Whisk satt, sugai, pepper, .onander, cmin,
sdic powde, onion po{der, paprika, dd ciy-
cmc togcdEr ir medrum bowl. Add \tater and

stir util all spices lre hydFted. Lt sit unril spice

mixture has rhickened io paste,2 ro 3 minules.
whisk in oil to make loosc slurry.

4. Plt dnnxticks d,ry with paper lo$€ls.
Holdins I dMstick by bone end, @ll in spi.e

slul-v dtitdd y c@rcd on all sd6.ld my.xts
sllw &ip back into tD$'l, dm a@gE dnmtic!,
stin sidc up, @ prcFrEd nck with thick end d(w
to edge of bdling shet. Repeat with rcmaining
drubstik, almginA piec in 2 res .long l€ngth
of sheer- Usirg bnah o. you 6ryd, dab dy
rcmainiDg slurry in bor'l on tops of .lrrmticks.

5. R@r unril dnmslick rgistd 180 degres,
45 ro 50 nilutes, rctating shect ha]frhy dreugl
c@king. rlm on bbild dd conrinue to c@k
utn tops of drmstich d rcll bowed in spot,
2 to 3 tuinutcs longtr. Remove ftom oven rd let
res1 for r0 dinntcs. S€Ne, pa$irg $uce q'aately.

hspned, I dus dccp.r into m,v spic€ cabinct dd
@me up NiL\ a \dation thlt zhuzhes up canlr)

sto.e bought cr6 poNder \ith bro$n Ngr rtd
a f€\ choices irm rhe $ am spicc c!Dn: ginger,

nuheg, ddmom, dnd smoked perika. Tbe rsult
$5 todq dd ero4, Ni!\ a $rei Arush. ^ndb..ar onc goo<l nrdr dsns dother, I paned

dE cxq'dnmstick {ith a.@ling cildto ginss
loerln euce rhafs m \ith lime lrxl $<€t wirh a

&izde of hon(. R€gardls of$li.h \€sion yon

6 . be surc the bble is oudned sith a big st ck of
EpkiN $ hen you gathd ord b dig;n to these

$c enr. bold\ flaroad drllNids-
FlttlhR.bceaH'!'
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