DISH INSPIRATION INGREDIENTS

These Sticky BBQ Chicken Skewers are sweet, smoky, and irresistibly 1% pounds chicken breast tenderloins
caramelized, thanks to a quick brown-sugar BBQ marinade that coats the 2 cups barbeque sauce (chef's choice)
chicken in glossy flavor. They sear up tender and sticky—perfect for 1% teaspoons black pepper

cookouts, weeknight dinners, or holiday gatherings. Y2 cup dark brown sugar

1 tablespoon hot sauce
1 teaspoon minced ginger

RECIPE NOTES 1 teaspoon minced garlic

9 tablespoons vegetable oil
Soak wooden skewers — prevents burning and helps cook evenly

6-8 wooden skewers
Mix sauce well — blends flavors and dissolves sugar

Coat chicken fully — more surface area for sticky glaze

Cook in batches — avoids overcrowding and ensures caramelization

Wipe pan between batches — prevents burning

Serve warm — glaze thickens and shines as it cools slightly

INSTRUCTIONS

1.Soak wooden skewers in warm water for 20 minutes.

2.Mix BBQ sauce ingredients in a bowl until smooth.

3.Coat chicken tenders in sauce; thread 2 tenders per skewer.

4.Heat oil in a skillet over medium heat.

5.Cook skewers in batches: 3 minutes per side, covered, until sticky and cooked through.
6.Wipe pan and add oil between batches.

7.Serve warm for best flavor and glossy glaze.

8.Cool slightly and serve with Warm Bacon Potato Salad (No Mayo)

Chantal creates thoughtfully designed kitchenware meant to elevate everyday cooking. The brand believes in the power of shared meals — the way they spark
connection, create memories, and nourish people on every level. Chantal aims to be a trusted companion in those moments, helping make each meal
meaningful, comforting, and lasting.

Chantal Cookware — more than kitchenware, a companion in the moments that feed heart and home.
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