
Slow Cooked BBQ chicken

¼ cup light brown sugar
2 tsp freshly ground black pepper
1 ½ tsp kosher salt, plus more to 

taste
1 tsp ground cumin
1 tsp garlic powder
1 tsp onion powder
1 tsp smoked hot paprika
½ tsp freshly ground white pepper
1 cup ketchup

¼ cup apple cider vinegar
2 Tbs chicken stock
1 Tbs Worcestershire sauce
1 Tbs hot sauce
6 (3 ½ pounds) boneless, 

skinless chicken thighs
Bread (such as potato rolls), 
for serving
Traditional BBQ side, for 
serving

1 In a small bowl, whisk together the brown sugar, black pepper, salt, cumin, garlic powder, onion powder,  
paprika and white pepper. Reserve half of the mixture and dump the other half in the base of a slow cooker.

2 To the slow cooker, add in the ketchup, vinegar, stock, and Worcestershire and hot sauces, and whisk until the  
dry and wet ingredients form a thick paste. Add the chicken thighs and turn to coat completely with the paste.  
Evenly sprinkle the reserved spice mixture over the chicken, cover with the lid and turn on the slow cooker  
either to high for 4 hours or low for 6 hours.

3 Turn off the slow cooker and, using two forks, shred the chicken. Serve on potato rolls or on slices of white  
bread alongside traditional barbecue sides.

Servings: 4

Degree of Difficulty

Degree of Difficulty: Easy

Cooking Times

Preparation Time: 15 minutes
Cooking Time: 4 hours
Total Time: 4 hours and 15 minutes

Nutrition Facts

Serving size: 1/4 of a recipe (7.5 ounces).
Percent daily values based on the Reference Daily  
Intake (RDI) for a 2000 calorie diet.
Nutrition information calculated from recipe ingredients.  
3 of the recipe's ingredients were not linked. These 
ingredients are not included in the recipe nutrition data.

Amount Per Serving
Calories 251.59
Calories From Fat (16%) 39.95

% Daily Value
Total Fat 4.46g 7%
Saturated Fat 1.1g 6%

Cholesterol 85.91mg 29%
Sodium 1627.54mg 68%
Potassium 579.19mg 17%
Total Carbohydrates 31.75g 11%
Fiber 0.71g 3%
Sugar 27.96g

Protein 21.99g 44%

Source

Source: Recipe from the Tasting Table Test Kitchen
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