SLOW COOKER BBQ SHREDDED CHICKEN
3 
pounds boneless, skinless chicken breasts, thighs, or a combination

1 
teaspoon kosher salt

½ 
teaspoon freshly ground black pepper

2 
cups barbecue sauce (16 ounces), divided


Snipped scallions (optional)

Season the chicken all over with the salt and pepper. Place in a 6-quart or larger slow cooker, pour in 1½ cups of the barbecue sauce, and stir to combine. Cover and cook until the chicken is cooked through and tender, 5 hours on the LOW setting or 3 hours on the HIGH setting.
Transfer the chicken out of the sauce to the bowl of a stand mixer fitted with the paddle attachment. (Alternatively, use an electric hand mixer and large bowl.) Mix at medium speed until the chicken is shredded, about 15 seconds. Return the chicken to the slow cooker, add the remaining ½ cup barbecue sauce, and stir to combine.
Storage: Leftovers will keep for up to 4 days stored in an airtight container in the refrigerator or 3 months in the freezer.
SERVES:  6 to 8 
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