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Found it...Or something like it! This came in a morning after the show email from that I received from another director. These were a HUGE hit!! I love that guests are realising the value of the DCB!!!! 

By request we did not do the onions, and I sort of had an old fashioned type show that was not interactive. I had a the host trim the chicken and we all said what we loved and spoke about a new product. The show took around 50 minutes. But, sales are $869 with an early May booking and a few maybes...WaHoo!!


Chicken Barbecue Sandwiches
3-4 boneless, skinless chicken breasts or thighs 
Pampered Chef Garlic Infused Canola Oil
Pampered Chef Sweet & Smoky Barbecue Rub 
2 small onions
mini buns

Brush chicken with oil & pat generously with barbecue rub. Cook the chicken in the Deep Covered Baker for 10 to 15 minutes in the microwave or until temperature reads 160 with the Instant Read Pocket Thermometer. When done, drain of necessary, then chop with Salad Chopper. Add Smoky Barbecue Sauce and mix. Slice 2 small onions with Ultimate Mandoline. Saute until caramelized in an Executive skillet. Serve on small buns with onions using Medium Scoop.
Smoky Barbecue Sauce
1 cup ketchup
¼ cup firmly packed brown sugar
2 tablespoons Sweet & Smoky Barbecue Rub
2 teaspoons cider vinegar or white vinegar

Combine ketchup, brown sugar, barbecue rub and vinegar in Executive Saucepan. Bring to a
boil, stirring occasionally. Remove from heat and stir into chicken or serve on sandwiches.


LOL - that's the Mini BBQ Pork Sandwich recipe, only using chicken instead![image: image1.png]



