BROWN SUGAR BBQ CHICKEN
2 
lb. boneless skinless chicken breasts

1 
cup barbecue sauce, plus more for serving

½ 
cup packed light or brown sugar

¼ 
cup bourbon

¼ 
cup Italian dressing

2 
tsp. garlic powder

1 
tsp. paprika


Kosher salt

Freshly ground black pepper

6 
potato buns


Coleslaw, for serving

In a slow-cooker, combine chicken breasts, barbecue sauce, brown sugar, bourbon, Italian dressing, garlic powder and paprika. Season with salt and pepper.

Toss until well coated, then cover and cook on high for 4 hours or on low for 6 hours. 

Shred chicken and serve on buns with a drizzle of barbecue sauce and a spoonful of coleslaw.
Craving BBQ pulled chicken? Good news—this slow-cooker recipe makes it easier than ever to create delicious, tender, and extra-flavorful pulled chicken right at home with minimal effort. To really take this recipe over the top, we added brown sugar, some Italian dressing, and bourbon to create a slightly sweet, smoky sauce that you just might want to add to all your BBQ staples. You can definitely leave it out, but we think it's the best part. ??
We highly recommend piling this BBQ chicken on top of toasted potato buns with homemade coleslaw and a drizzle of your favorite BBQ sauce, but your options don't stop there. Add these on top of nachos, into tacos, or even on your BBQ chicken pizza. 

SERVES: 6
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