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Jurassic Pork Chicken

White Vinegar Marinade for Smoked Chicken

1 whole chicken 3.5 to 5 lbs

Marinade

1 cup white vinegar (maybe a little more)

1 cup vegetable oil

1 orange, not peeled, sliced (tangerines, grapefruit, lemons, limes will do as well)

2 tsp sea salt

1 tsp nutmeg

Put marinade and chicken in plastic bag for 2 – 4 hours.


