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Chicken Legs 
with Glazed Eggplant, 
Zucchini and Apricot Skewers

Serves 4
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Recipe courtesy of The National Chicken Council 

Clean work area. Wash hands with soap and warm water for 20 seconds. Wash food prep 
surfaces with warm soapy water. Use two separate cutting boards during preparation, one 
for raw chicken and the other for fruit, vegetables, herbs and spices. 

In a small bowl, combine salt, pepper, rosemary, garlic and olive oil. Crush into a paste 
by pressing the garlic to the sides and bottom of the bowl with the back of a spoon. Place 
chicken legs in baking dish and rub all over with garlic rosemary paste, rubbing over 
and under skin.  Wash hands after handling the chicken. Cover baking dish and place in 
refrigerator on the lowest shelf. Allow chicken to marinate for 30 minutes. 

Wash hands. While chicken is marinating, combine balsamic vinegar, honey, ½ teaspoon 
salt, ½ teaspoon pepper and lemon juice in a small saucepan. Bring to a boil and reduce 
by half, about 15–20 minutes. If using wooden skewers, soak skewers in water to prevent 
burning while cooking.

Place vegetables and apricots in a large bowl. Pour balsamic glaze over; toss to coat well. 
String vegetables and apricots onto skewers, alternating between eggplant, zucchini and 
apricots. Pour any remaining glaze in bowl into saucepan and reheat to boiling. Set aside 
to cool.

Preheat broiler or prepare grill by heating on high, for about 10 minutes. Adjust grill or
broiler heat to medium high after preheating. Sear or broil chicken on lightly oiled rack. 
Turn over once until well browned, cooking for a total of 6–8 minutes. Continue to cook 
chicken, moving and turning to avoid burning. 

Grill or broil chicken about another 20 to 25 minutes, until it reaches an internal 
temperature of 165 ºF, as measured with a food thermometer. Wash thermometer with hot 
soapy water after each temperature reading. 

When chicken is halfway done, place vegetable skewers on grill or under broiler. Keep 
separate from chicken that is not fully cooked. Turn often until vegetables are tender and 
browned but not falling off of skewers, about 15–20 minutes.

To serve, place chicken on a clean platter and arrange skewers next to chicken (or remove 
vegetables from skewers if preferred). Drizzle warm vegetables with remaining reheated 
honey balsamic glaze.

INGREDIENTS DIRECTIONS

Chicken Legs:
4 whole chicken leg 

quarters
1½ tsp salt
½ tsp freshly ground pepper

1 tbsp fresh rosemary, finely 
chopped  

4 
cloves

garlic, minced

2 tbsp olive oil

Skewers:
¾ cup balsamic vinegar
2 tbsp honey
½ tsp salt 
½ tsp freshly ground pepper
1 tbsp lemon juice

1 eggplant, sliced into  
½ to ¾-inch slices

2 small zucchini, sliced 
into  
½ to ¾-inch slices

8 dried apricots
8 wooden or metal 

skewers

Recent research found that adding food safety information to recipes led 
to consumers improving their safe food handling behaviors. Following the 
food safety information will help you reduce the risk of foodborne illness! 
For more on safe handling of poultry - when you shop and at home - go to 
www.fightbac.org.

CONSUMER BROCHURES:  
(X2)/PARENTS AND SENIORS 
Handouts full of simple, action-
oriented messaging to help 
educate older adults and parents 
of young children on how to stay 
safe when handling poultry in 
the store and at home.

ARTICLE/BLOG POST
A quick and easy-to-read article 
detailing the Dos and Don’ts of 
Touch and Temp you can share 
via your blog, social media 
outlets and newsletter.  

EMAIL TEMPLATE
To get BAC Fighters started 
with local outreach to rec 
centers, senior centers, 
doctors’ offices, etc. 

INFOGRAPHIC
At a glance, this fun and 
easy-to-understand visual 
gives community members 
the critical steps to safely 
handle poultry. Share on 
social media. 

SCIENCE BEHIND MESSAGES 
Arm yourself with scientific 
facts and talking points about 
foodborne illness and safe poultry 
handling so you can teach your 
community how to prevent cross 
contamination when shopping and 
at home.  

Sharing the Do’s and Don’ts of Touch and Temp for safe poultry handling is an effective way to help your 
community reduce the risk of foodborne illness. We’ve created a robust collection of easy tools to help you 
share this important message and help everyone stay food-safe.  

RECIPE BOOKLET
Simple poultry recipe 
cards featuring safe 
handling tips to share 
with your community.

Visit FightBac.org for more information and to download these free resources.

BAC FIGHTER GUIDE
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•  For safety and quality it is best to buy poultry products 
before the sell by date marked on the package.  Freeze or 
prepare fresh poultry within 2 days.

•  Store cooked leftovers in the refrigerator or freezer in 
air-tight containers labeled with product name and date 
prepared. Consume within 4 days if not frozen.

1.  Center for Food Safety and Applied Nutrition. “People at Risk of Foodborne Illness - Food Safety for Older Adults.”  
U S Food and Drug Administration Home Page. Center for Food Safety and Applied Nutrition, Sept. 2011.

2. “Estimates of Foodborne Illness in the United States.” Centers for Disease Control and Prevention. 15 July 2016.
3. Chen Yingxi, Glass Kathryn, Liu Bette, Hope Kirsty, and Kirk Martyn. Foodborne Pathogens and Disease. December 2016 
4. “Campylobacter.” Centers for Disease Control and Prevention. 03 June 2014 
5. “Chicken from Farm to Table.” USDA Food Safety and Inspection Service. 24 Mar. 2015. 

Rinsing poultry increases the chances 
of spreading raw juices around your 
kitchen. Cooking to 165 ˚F is the 
ONLY way to kill bacteria. 

THINK BEFORE YOU RINSE 

HOME STORAGE OF POULTRY5

Product Refrigerator 40 ºF (4.4 ºC) or below

Fresh Poultry Maximum 2 days 

Cooked Poultry Maximum 4 days 
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In 2014, chicken was linked to 23 outbreaks,and is the food category responsible for 
the second-largest number of foodborne illnesses.  Contaminated food sickens nearly 
48 million people in the United States every year - that’s 1 in 6.1

There is a great deal of research behind the Don’t Wing It Campaign (see page 2). 

SCIENCE BEHIND THE MESSAGES 

FACT: 
Salmonella causes one million foodborne 
illnesses in the United States each year, 
with 19,000 hospitalizations and 380 
deaths.2 Even one drop of raw poultry juice  
could contain enough Campylobacter— 
a common food-related germ—to  
cause illness.3 

SCIENCE:  
Poultry cross-contamination can  
occur from two major pathways:
1. Directly from raw poultry to products 
that will not receive further heat  
treatment (ready-to-eat foods).
2. Indirectly via work surfaces, hands, or 
other objects. Rinsing poultry increases  
the chances of spreading raw juices 
around the kitchen. 

DON’T TOUCH
DISINFECT YOUR SHOPPING CART 
HANDLE
Use disinfectant wipes on surfaces, especially 
handlebar and child seat.
Why: 85% of people touch the shopping cart 
handle directly after handling  
raw poultry.6

Why: 49% had poultry juice on their hands 
when they touched the cart handle.7

USE HAND SANITIZER 
Use hand sanitizer after touching raw and 
packaged poultry if soap and water are not 
available.
Why: Using hand sanitizer in the store 
reduces your risk of cross-contamination 
through touch.

PLACE POULTRY IN PLASTIC BAG 
Use plastic bags provided at meat counter 
to help avoid contamination in the cart.
Why: Placing raw poultry in a plastic bag 
reduces the risk of pathogens coming into 
contact with produce and other grocery 
items or spreading to your hands and 
shopping cart.
Why: 23% of chicken packages had high 
bacteria counts. 7% had campylobacter.8

WASH HANDS BEFORE AND AFTER 
HANDLING 
Use warm water and soap to clean hands 
and surfaces that have potentially come 
in contact with poultry or its juices.
Why: 90% of consumers cross-
contaminated foods during meal 
preparation.10

PLACE IN THE FRIDGE OR FREEZER 
Keep poultry in plastic bag and place 
on a low shelf to prevent leakage from 
contaminating other foods.
Why: 59% of grocery store customers 
stored poultry without placing in a 
plastic bag. This common behavior could 
potentially contaminate any surface 
poultry touches in the home.
Why: Bacteria can live for days to 
weeks on refrigerator surfaces that 
are contaminated with poultry juice. 
potentially contaminate any surface 
poultry touches in the home.9

IN STORE:

For safety and quality it’s best 
to buy poultry products before 
the “sell by” date marked on 
the package. 

PAGE 1

HIGH-RISK GROUPS
Children: Children under 4 are 
nearly 5x times more likely 
than adults to get bacterial 
infections from food.4

Seniors: Adults 60 years or 
older are a greater risk for 
hospitalization and death from 
many foodborne illnesses.5

AT HOME:

PRACTICE SAFE POULTRY HANDLING 

Don’t

WING IT

CHECK TEMP

PRACTICE SAFE POULTRY HANDLING

PLACE POULTRY
IN PLASTIC BAG 
PROVIDED AT 
MEAT COUNTER

1.

2.
3.

THAW IN THE www.fightbac.org

DON’T TOUCH - CHECK TEMP

KEEP POULTRY 
IN PLASTIC BAG 
WHEN YOU 
GET IT HOME

PLACE ON A LOW 
SHELF TO PREVENT 
LEAKAGE FROM 
CONTAMINATING
OTHER FOODS

Don’t Touch

TO KEEP POULTRY 
AT OR BELOW 40 ˚FFRIDGE

COOK
POULTRY 
TO 165 ˚F


