BOURBON CHICKEN

1 
pound chicken thighs or breasts cut into one inch pieces

1 
Tablespoon olive oil

¼
cup bourbon*

½
cup soy sauce

¼
 cup brown sugar

3 
garlic cloves minced

1 
teaspoon cornstarch

1 
tablespoon water


Sliced green onions for garnish

In a medium sized skillet over medium high heat add the olive oil and chicken. Cook until brown and no longer pink.

In a small bowl whisk together bourbon, soy sauce, brown sugar, and garlic. Whisk together cornstarch and water and add to the sauce.

Pour the sauce over the chicken and simmer for 3-4 minutes until the sauce thickens up. Serve over rice and garnish with chopped green onions if desired.

RECIPE NOTES: *Can substitute with apple cider.
Best Bourbon Chicken is juicy, tender chicken thighs cut into pieces simmered in a sweet, brown sugar glaze that will melt in your mouth. Rich in flavor and served over rice for a complete meal! 

PREP TIME5 MINUTES

COOK TIME15 MINUTES

TOTAL TIME20 MINUTES

Serves: 8

