Bam Bier Chicken

ALYy Aslall

Marinate 1 whole chicken in a large ziplock bag with Bam marinade for 6-10 hours. Preheat oven to B Seamd
425. Discard and wipe off marinade, and season with kosher salt and fresh ground black pepper. Detroit Grocery Examiner
Place chicken in roasting pan and tuck wings back and tie legs together with butchers twine. Use a Detroit Moxie

roasting rack if available.

Explore and Eat

Roast chicken for 40-50 minutes until internal thigh temperature is 160-165. Chicken is done when the MichWine—Independent Consumer Guide to

juices are clear. Allow bird to rest 10 minutes before carving. Serve with warm Riesling sauce and a

crusty baguette.

Bowers Harbor Inn

13512 Peninsula Dr

Traverse City, M| 49686-9717

(231) 2234222

» See Chef Paul Olson's recipe for
Butternut Squash Soup

» See Chef Paul Olson's recipe for
Cabemet Franc Short Ribs

» See Chef Don Yamauchi's recipe for
Pumpkin Wontons

» See award-winning Michigan Cabernet
Franc

**Use Examiner's “Share This" option
below to pass this article on to your
friends, or post to sites like Twitter,
Facebook, Digg, StumbleUpon and
others.

**Click on the “subscribe” button on this
page to receive automatic notification
each time David posts an article.
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My Date Night Favorites

Angel's Cafe, Ferndale

Iridescence, Motor City Casino, Detroit
Inyo Sushi, Ferndale

Town Tavern, Royal Oak

Ruth's Chris Steakhouse

Cafe Via, Birmingham

Northern Lakes Seafood, Bloomfield Hills
La Dolce Vita, Detroit

Andiamo's, Royal Oak

Fall Cookbook Dining Deals
Check out 300 uniguely Examiner recipes that will get

you through the fall. Dining Deals via Costco!
Deals via restaurants.com
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