
Barbecue Pulled Chicken Sandwich 
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Recipe by: Laura Vitale

Serves 6 to 8 depending on size of the buns

Prep Time: 15 minutes
Cook Time: 25 minutes

Ingredients
__2 Pounds of Boneless Skinless Chicken
Thighs
__1 Onion, finely sliced
__1 tsp of Paprika
__1 tsp of Garlic powder
__1 tsp of Onion Powder
__1 Tsp of Chili Powder
__2 Tbsp of Vegetable Oil
__1/2 cup of Chicken Stock
__1 1/2 Cups of BBQ Sauce or to taste
__Salt and Pepper, to taste
__6 Toasted Buns

1) In a large skillet with high sides, add the
oil and preheat it over medium high heat.

2) In a small bowl, mix together your dry
spices and sprinkle them all over the
chicken along with some salt and pepper.

3) Add the chicken to the preheated skillet
and cook them for 3 to 4 minutes on each
side or until golden brown.

4) Remove the chicken from the skillet onto
a plate and add the sliced onion to the skillet and let them cook for a few
minutes to soften.

5) Add the chicken stock and cover the skillet with a lid.

6) Add the chicken back in and cook for about 15 minutes or until fully
cooked though.

7) Remove from the skillet and let it cool for a few minutes or until its
cool enough for you to handle.

8) Using two forks or just your hands, shred the chicken.

9) Put it back in the same pan along with the bbq sauce and cook it
covered on medium heat for about 10 minutes.

Serve on toasted buns with some coleslaw.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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