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	Cooking Instructions Chicken Legs
	Get the best chicken cooking temperature for the whole bird or per part. Perdue helps you cook and serve perfect poultry every time. Drums, Legs, Thighs, Boneless Thighs, Wings, 180°F. Breasts, Boneless Breasts, Boneless Thighs, 170°F.
	Try this delicious roasted chicken legs recipe from Char-Broil. Char-Broil® fan Muebe cooked up in The Big Easy® Smoker Roaster & Grill by Char-Broil. Nice liberal coating of rub on each leg and some fridge time for the flavors to get.


