GRILLED HONEY BUFFALO CHICKEN THIGHS
½ 
cup Frank’s Original RedHot Sauce (not wing sauce)

3 
tablespoons honey

2 
cloves garlic, finely grated

½ 
teaspoon kosher salt

½ 
teaspoon freshly ground black pepper

2 
pounds boneless, skinless chicken thighs

Whisk ½ cup Frank’s RedHot Sauce, 3 tablespoons honey, 2 finely grated garlic cloves, ½ teaspoon kosher salt, and ½ teaspoon black pepper together in a liquid measuring cup or small bowl.
Transfer ½ cup of the sauce mixture to a medium bowl. Add 2 pounds boneless, skinless chicken thighs and toss until well-coated. Let marinate at room temperature while the grill heats.
Heat an outdoor grill to direct, medium-high heat (450°F to 500°F). Scrape the grill grates clean if needed.
Remove the chicken from the marinade and let any excess drip off; discard any excess marinade. Place the chicken on the grill smooth-side down in a single layer, with space in between each piece. Brush the chicken with some of the reserved sauce. Cover and cook until dark grill marks appear on the bottom, 4 to 5 minutes.
Flip the chicken and brush with sauce again. Cover and cook until grill marks appear on the second side and the thickest part of the chicken registers at least 165°F on an instant-read thermometer, 4 to 5 minutes more.
RECIPE NOTES

Storage: Leftovers can be refrigerated in an airtight container for up to 4 days.
SERVES: 4 
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