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Chicken Lickin’
 (Barbecued Chicken) 

4 servings, about 1 breast or 
1 leg with thigh each

	Ingredients:

	· 4 skinless chicken breasts or 4 legs with thighs 

· 1 cup barbecue sauce 

· 1 green pepper, sliced 

· 2 carrots, sliced 

· 2 potatoes, thinly sliced 

· salt and pepper, to taste

	Steps:

	
1. Preheat oven to 350° F.

2. Put aluminum foil on baking sheet. 

3. Pour half of barbecue sauce onto middle of foil.

4. Place chicken on sauce. Pour remaining sauce over chicken.

5. Top chicken with vegetables. 

6. Cover chicken-vegetables mixture with another sheet of foil. Roll or fold edges of top and bottom sheets of foil together.

7. Bake for about 40 minutes.

Steps for children are written in blue/bold.


