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Chicken Under A Brick 
 

 

 

 

 

We were in Kenwood over the summer for vacation and went to a great restaurant in Glen Ellen called 
the Glen Ellen Star.  If you haven't been there and you are in the area, check them out, they have terrific 
food.  They cook a lot of their food in their pizza oven with cast iron skillets.  They have stacks of them in 
the kitchen, little tiny ones all the way to huge ones; kind of neat to see.  Anyway, one of the menu items 
was brick chicken, which I love, so I ordered it.  It was fantastic.  Really juicy and moist with super crispy 
skin.  Fast forward to a week ago when I was trying to figure out what to make for dinner and the idea of 
doing a brick chicken came to mind.  So I did it, and it was just as good as the one I had at the Glen 
Ellen Star, if not better (considering I made it myself).  
  
Maybe you have had this dish at a restaurant, maybe you have even made it yourself, either way I will 
tell you that it's really pretty easy.  The recipe I have provided is fool proof so you won't mess this one 
up.  But I am going to give you some important tips to follow.   
  
Tip #1  One is to cook the chicken in a cast iron skillet.  If you are going to do a whole chicken like I did 
you will need a 12" cast iron skillet.  The skillet provides even heat, retains all of the fat that renders out 
of the chicken and enables the chicken to cook in its own juices.   
  
Tip #2  If you are doing this in the oven, you must preheat the oven and skillet before you put the chicken 
into the pan.  If you are going to do this on your BBQ, like I did, get your BBQ going and get the skillet 
hot on the BBQ before you put the chicken into the pan.  
  
Tip #3  Buy a whole chicken at the market (a roaster) and have the butcher remove the back bone. It will 
take him two seconds and saves you the time and mess.  Tell him you want to be able to cook the 
chicken flat, he will understand what you are doing.  
  
Tip #4  Season the chicken well, and use probably more salt than you think you should.  Just don't go 
crazy, you can always add more later.  
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Tip #5  Put a drizzle of oil in the pan before you put the chicken in (this will help with sticking).   
  
Tip #6  Do not move the chicken around a bunch when cooking, just let it do its thing.  Its ok to move the 
brick(s) if you feel that one part of the chicken needs more weight.  If you are doing a whole chicken give 
it some time to cook before you flip it.  When you do flip it, if it sticks to the pan, carefully work it free so 
that you don't tear away all the skin.  Last tip, I believe it's important to finish the chicken with the lid on 
your Weber, or the broiler on in the oven, to really crisp up the skin.  Just keep an eye on it so that you 
don't burn it.  Once it's done, pull the whole pan off the BBQ and let the chicken rest for 15 minutes or 
so.  Remove it from the pan and cut it up to serve.  Sprinkle with salt or squeeze lemon on it.   
  
There are lots of variations you can do with this recipe, from adding herbs or garlic to the pan to 
changing the types of spices you use.  I think you need to serve a nice light red wine with this and a 
simple sale dressed with olive oil and red wine vinegar.  Enjoy! 
 
 
 
 
 

1 (3 1/2) pound whole chicken, wings removed 
salt and ground pepper to taste 
1 pinch herbes de Provence, or to taste 
1 tablespoon vegetable oil, or as needed 
2 heavy clay bricks, wrapped tightly in aluminum foil 
   
 
Use kitchen shears to cut down both sides of the backbone. Remove backbone and discard. Cut through 
breastbone from the inside until chicken folds out like a book and lays flat. 
 
Season chicken all over with salt and black pepper, and sprinkle herbes de Provence on the inside. Let 
chicken sit for 20 to 30 minutes at room temperature; pat dry with paper towels. Brush skin-side of 
chicken with oil and season again with salt and black pepper. 
 
Heat an oven-proof cast iron skillet over high heat until very hot, about 5 minutes. Place chicken, skin-
side down, in hot skillet and place bricks evenly on top to weigh down chicken. 
 
Roast chicken in the preheated oven for 25 minutes. Remove bricks, turn chicken over, and continue 
roasting until juices run clear and meat is no longer pink at the bone, 5 to 15 minutes more. An instant-
read thermometer inserted into the thickest part of the thigh, near the bone should read 165 degrees F 
(74 degrees C). 
 
Preheat the oven's broiler and broil the chicken until skin is crispy and golden, 1 to 3 minutes. 

 


