Regional BBQ Styles Lab - Recipe Packet
Team 4: Alabama White BBQ Chicken 
Protein: Whole Chicken, Spatchcocked
Sauce - Alabama White Sauce:
1 cup mayonnaise
2 tablespoons light brown sugar 
2 tablespoons apple cider vinegar 
1 tablespoon Dijon mustard 
2 teaspoons prepared horseradish 
2 teaspoons hot sauce 
1 teaspoon dry mustard 
Juice of 1/2 lemon (about 1 tablespoon) 
Kosher salt and freshly ground black pepper 
Kosher salt and freshly ground black pepper
Instructions:
1. Mix all sauce ingredients.
2. Serve sauce on the side or spoon over chicken before serving.

Dry Rub:
2 tablespoons light brown sugar 
1 teaspoon dried oregano 
1 teaspoon smoked paprika 
1 teaspoon dried parsley 
Kosher salt
Instructions:
Place all ingredients into a mixing bowl and mix well to combine.   
Cooking the Chicken:
1. Preheat oven to 400º
2. Place the chicken breast side down on a cutting board.
3. Make an incision to the right of the spine and carefully cut through one side.
4. Make an incision on the other side of the spine, rotating the chicken if necessary to remove the spine, being careful to not remove any excess meat. 
5. Flatten the chicken out thoroughly on the cutting board. 
6. Dry chicken completely with paper towels. 
7. Rub chicken with a small amount of olive oil and then rub on spice blend to thoroughly coat on all sides. Place on a baking sheet, skin side up. 
8. Roast the spatchcocked chicken at 400º until internal temperature reaches 165 degrees.  Allow to rest a few minutes before cutting into pieces. 
9. Serve with Alabama White Sauce. 
Mac and Cheese Casserole
1 lb. Large elbow macaroni 
1 qt whole milk
4 oz butter
4 oz AP flour
1/2 teaspoon mustard powder
4 cups sharp cheddar cheese, divided
1 cup sharp smoked cheddar cheese
S&P TT
Instructions
1. Preheat oven to 350 degrees. 
2. Melt butter in a small saucepan and whisk in flour to make a blond roux. 
3. Cook for a few minutes but do not allow to brown. Set aside to cool.  
4. Heat milk gently and then stir in room temp roux and continue stirring until sauce thickens. (Bechamel)
5. Meanwhile cook pasta until slightly under al dente. 
6. While pasta is finishing, turn heat off bechamel and slowly stir the mustard powder, then one cup of sharp cheddar followed by one cup of smoked cheddar.  S&P TT.
7. Once the cheese is well incorporated,  process with immersion blender until very smooth. 
8. Drain pasta and place in a 4” half sheet tray and then pour in sauce. Do not overfill the sauce, there may be some excess.
9. Top with remaining cheese and then bake for 30-45 minutes or until golden brown. 






