Tender, juicy chicken bites in a rich,
homemade barbecue sauce —
perfect for family dinners, game days, or anytime
cravings strike!
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Cut chicken into
uniform bite-size pieces
for even cooking.
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breasts (cut into bite-size pieces) '%e[t aiﬁ;"‘h“ sauce, garlic and smoked paprika. Add a pinch of red

1 thsp olive oil s pepper flakes.
Vs tsp salt : « | Cook the Chicken: Heat olive oil in a large @ Let the sauce simmer
15 tsp black pepper 2 e skillet over medium-high heat. Season chicken a few minutes for the
V5 tsp garlic powder & ; with salt, pepper, garlic powder and onion powder. t_iest ﬂ'fwur.

4 tsp onion powder g;' : \%Q, Sear: Add chicken bites in a single layer and cook | v ﬁ?:;tgjgﬂzﬁfﬁfﬁﬁ

. 3—4 minutes per side, until golden and cooked ) i
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1 cup barbecue sauce (your favorite) : i§ ¥ SERVING IDEAS @

2 thsp honey Add the_ Sauce: Pour the barbecue sauce over the | =% === 3 ,

g, e chicken and stir to coat. | Serve over rice or quinoa

1 tbsp apple cider vinegar e - { ® Add to a baked potato
1 tbsp Worcestershire sauce (i 5 4 s j S.Immel'__: Reduce héi—lt to m_edi_um—low and let Stuffin a wrap with lettuce
2 cloves garlic, minced o - simmer for 3-5 minutes, stirring occasionally, and tomatoes
Y5 tsp smoked paprika until the sauce thickens and coats the chicken.

NREAWETN I kTR TR AR

=
T
-

Pair with roasted vegetables
or a simple green salad

Serve: Remove from heat and serve warm.
Enjoy!
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