
Grilled Thai-Style Butterflied Chicken 

Serves 6 

• 2 Tbsps grape seed or olive oil  

• 2 Tbsps almond or cashew butter  

• 2 Tbsps fish sauce  

• 2 Tbsps toasted sesame oil  

• 2 Tbsps rice vinegar  

• 2 Tbsps tamari soy sauce  

• 2 Tbsps finely chopped fresh ginger  

• 3 x cloves garlic finely chopped  

• 1 x whole chicken (about 4 lbs)  

• salt and pepper  

• 2 x bricks or a large stone, wrapped in aluminium foil 

   
Directions:  

1. In a bowl, whisk together all the ingredients until smooth. Set aside.  

2. Place the chicken on its back on a cutting board and, using a chef’s knife, cut through the 

back along one side of the backbone. (If you prefer, you can cut out the backbone.) Turn the 

chicken over, open it and press to flatten.  

3. Place the chicken and the marinade in a large watertight bag. Seal the bag and squeeze it 

to distribute the marinade. Place the bag on a baking sheet. Refrigerate 8 hours or overnight.  

4. Place the bricks on the rack of a gas grill. Turn on the grill to high. Close the cover and heat 

the bricks for about 15 minutes.  

5. Turn down the grill to low. Oil the rack. Place the chicken on the rack breast side down and 

place the bricks on the chicken. Brown the chicken for approximately 6 to 7 minutes. Remove 

the bricks, turn the chicken and place the bricks on the breasts. Continue cooking until done, 

about 45 minutes. To test for doneness, pierce the thigh with the tip of a knife; when the 

juices run clear, the chicken is done.  

6. I have a General Electric 4 in 1 grill that works for this recipe for inside cooking. You can 

change it to a griddle or grill in an instant. You can use it flat or like a panini press. Very 

versatile. For this recipe I would use it like a panini press and so the chicken would be grilled 

from both sides. 

 

 


