              Chicken Thighs on the Traeger

I use skinless/boneless chicken thighs and marinade overnight. Set
Traeger to 275 and make sure it's up to temp for 15 min prior to adding
chicken. Flip the pieces every 20 min for about 1.5 to 2 hours
(depending on how much temperature fluctuation you're getting). I also
swap positions to account for hot/cooler spots on my grill. The chicken
will actually be cooked well before you take it off, but because of the
high fat content of the thighs, just leave them on and continue to flip
until they almost look burnt. The edges should definatly be blackened.

Marinade:
1 cup favorite marinade 
1 tbs soy sauce
1 tbs chili flakes

