SLOW-COOKER BBQ PULLED CHICKEN
1½ 
cups tomato-based barbecue sauce (homemade or store-bought)

1 to 2
chipotle chiles in adobo (depending on heat tolerance), plus 2 tablespoons adobo 
sauce

2
tablespoons Worcestershire or soy sauce

1½ 
teaspoons onion powder

1½ to 2 pounds boneless, skinless chicken thighs

1½ to 2 pounds boneless, skinless chicken breasts


Salt and black pepper

In a 5- to 8-quart slow cooker, stir together 1 cup barbecue sauce, chipotle chiles, adobe sauce, Worcestershire sauce and onion powder. Add the chicken, season with salt and pepper, and toss to coat. Cover and cook on low until the chicken shreds easily when pulled with a fork, 3 to 5 hours.

Working right in the slow cooker, use two forks to shred the meat into large, bite-size pieces. Stir in the remaining ½ cup barbecue sauce and season to taste with salt and pepper.
This hands-off path to pulled chicken results in a juicy, saucy tangle of meat for a crowd. The combination of boneless chicken thighs and breasts creates a mix of feathery and hearty shreds, while cooking the meat slowly in barbecue sauce ensures it won’t dry out. To emulate some of the smoke and savoriness created by cooking meat over smoldering coals, chipotle chiles in adobo, Worcestershire sauce and onion powder are also added. Serve the pulled chicken between buns with pickles and slaw, or make a barbecue chicken pizza; leftovers keep well for a few days in the fridge.

SERVES: 8
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Pauline Rogers5 days ago

This is delicious! I used only chicken thighs since I thought the breasts might be tough. I used the included recipe for homemade barbecue sauce. To cut down on the amount of liquid left at the end, I put the cooked thighs in a bowl and put the sauce from the crockpot into a saucepan, boiled it until reduced by half (about 10-15 mins) and returned it to the shredded thighs. Perfect!

Is this helpful? 35

Caroline L.6 days ago

I don’t know what I’ve done wrong as I tried to follow the recipe exactly but after 3 ½ hours on low in my slow cooker, there is inordinate amount of liquid and the chicken is kind of dry, not tender and juicy as I anticipated. Almost as if all the fat has been rendered out of it. (I made my own barbecue sauce which I thought turned out very well.) Soooo, i don’t know what to do. Don’t think id make this again!

Is this helpful? 33

Dana P5 days ago

I have no faith in breast meat and I use thighs for all slow cooker recipes. In fact, we hired a chef for a dinner party - part cooking class, part “ make our dinner”- and he said no self respecting chef would ever use breast meat. I’ve never looked back. Hopefully, that was your issue with it being dry. I recently made a recipe with 3 pounds of boneless, skinless thighs with about 2 cups of chicken stock among other seasonings like adobo peppers, etc, and 3 hours on high was the magic number.

Is this helpful? 19

Haydee C4 days ago

Any tips for doing this in an Instant Pot?
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Marco6 days ago

I frequently make this but I always add 1 tsp of liquid smoke for more authentic BBQ flavor.
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SBrown5 days ago

I only use thighs as breast meat dries out. You can swap enchilada sauce for the barbeque sauce, add half an onion pureed and 2 minced garlic cloves to make taco meat.
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sharon1 hour ago

I use breast meat exclusively and i respect myself. I used it here and it was quite good. People love my cooking. Its also much healthier.
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