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Lemon-Herb Grilled Chicken and Maftoul 

*Note: All of the herbs for the Maftoul & for the Chicken are the same and in the same amounts 

so it is easiest to prep (chop) them all at once and divide in half. They are separated in the 

following recipe for clarification purposes. 

Ingredients for the Brine & Chicken: 

 1 gallon room temperature tap water 

 ½ cup granulated sugar 

 ½ cup kosher salt 

 3 pounds of bone-in, skin-on chicken pieces (basically one cut-up fryer) 

 Canola or vegetable oil for greasing grill grates 

 Juice and Zest of 1 lemon + 1 additional lemon, halved 

 1 tbsp. of whole grain mustard 

 ¼ cup chopped fresh parsley 

 1 tbsp. chopped fresh chives 

 1 tbsp. fresh, chopped oregano 

 1 tbsp. fresh, chopped rosemary 

 1 tbsp. fresh, chopped thyme 

 Kosher salt and black pepper 

 Additional slices of lemons and sprigs of herbs to garnish, optional 

Ingredients for the Maftoul: 

 2 tbsp. ghee (or olive oil if you prefer but ghee adds a nice nutty, buttery flavor) 

 Kosher salt and fresh cracked black pepper 

 1 medium yellow onion, small dice 

 1 clove of garlic, minced 

 2 cups of chicken broth (or 2 tsp. chicken concentrate dissolved in two cups of water) 

 Juice and zest of 1 lemon 

 1 ½ cups Maftoul (large grain couscous) or Plain Couscous 

 ¼ cup fresh parsley, chopped 

 1 tbp. freshly chopped chives 

 1 tbsp. fresh, chopped oregano 

 1 tbsp. fresh, chopped rosemary 

 1 tbsp. fresh, chopped thyme 

Directions for the Chicken: 
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 In a large bowl or dish (big enough to submerge the chicken pieces fully in liquid), mix 

together the water, ½ cup granulated sugar and ½ cup salt. Whisk together to dissolve. 

Add the chicken, adding a bit more water if necessary to cover. If chicken won’t stay 

submerged, place a plate over it to weigh it down. Refrigerate for 1-2 hours.  

 Remove chicken from the refrigerator, remove from the bowl and rinse fully. Pat dry with 

paper towels and place on a large plate. 

 Oil the grates of your grill with canola or vegetable oil and bring to moderate heat.  

 Drizzle chicken segments evenly with 2 tbsp. olive oil. Season well with salt and pepper 

on both sides 

 Grill chicken until cooked to an internal temperature of 165 degrees F (it will go up 

another 5-10 degrees upon standing), flipping occasionally with thongs, about 20 

minutes. Chicken should be golden brown with some darker crispy bits at the edges. 

During this process, squeeze the juice of the halved lemon over the chicken occasionally. 

This will keep the skin moist without flare-ups and will add more flavor! 

 Meanwhile, place mustard, remaining lemon zest and juice (from one lemon), remaining 

herbs and a pinch of each salt and pepper in a large bowl. Add 1 tbsp. olive oil and whisk 

to combine. 

 Toss the hot chicken in the herb mixture thoroughly to coat. 

 Transfer to a platter and garnish with additional sprigs of herbs if desired. Pour any extra 

herb mixture over the top of the chicken. 

 Serve maftoul alongside, or under pieces of the grilled chicken. Garnish with additional 

fresh herbs and lemon slices, if desired.  

Directions for the Maftoul: 

 Warm 2 tbsp. of ghee in a large saucepan over medium heat 

 Add onion and sauté until translucent and soft, about 4 minutes. Add the garlic and sauté 

until fragrant, about 1 minute. 

 Stir in the chicken broth and lemon zest and bring to a simmer 

 Remove from heat and stir in the maftou. Cover and allow to sit for 5-8 minutes or until 

maftoul is tender (it will not puff up much but most of the liquid should be absorbed). 

 Remove lid and fluff the maftoul with a fork. 

 Stir in the lemon juice and herbs. Season with salt and pepper to taste. 


