
Thigh and leg. Cut along fat line

at leg.

Find bone joint. Cut around to

remove thigh and leg together.

Cut through bone to divide leg

and thigh. Repeat on other side.

Breast. Cut breast in half,

though breastbone. Remove

bone from both breasts.

Backbone. Cut backbone on

both sides. Save for making

stock.

Remove chicken from package.

Remove giblets bag from body

cavity. Save for other recipes or

throw out.

Wing. Extend wing out. Cut

down and expose bone joint.

You Can
Cook! 

Whole
Chicken
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Cut up a whole chicken or use

8 chicken pieces. Prepare to

mix spices in a bowl for the rub.

Serve hot. Enjoy!Rub spices into chicken.

Preheat oven to 400 F.

Bake for 30 minutes until the

internal temperature of the

chicken reaches 165 F.

1 Tbspeach: cumin & chili powder

1 tsp each: onion powder, garlic

powder, paprika, groundcloves, all

spice, & groundblack pepper

Dash (1/8tsp): cayenne pepper

You Can
Cook!

Spice-Rubbed 
Chicken Pieces with 
a Whole Chicken

This institution is an equal opportunity provider. 
This material funded by USDA's Supplemental Nutrition Assistance Program - SNAP.
University of Illinois | U.S. Department of Agriculture | Local Extension Councils Cooperating
University of Illinois Extension provides equal opportunities in programs and employment.

FOR RECIPES, VISIT

https://go.Illinois.edu/EatMoveSave




