
BBQ Chicken Spuds

20 mins 4-6 hrs10-12 servings

4 boneless skinless chicken breasts

2 cups of water

4 tbsp liquid smoke

Barbecue Sauce 

8-10 potatoes (we love yukon gold)

Butter

Sour Cream

Kosher Salt
Shredded Cheese

Chopped Green Onions

Bacon Bits
Cracked Black Pepper

Jalapenos (Optional)

Place chicken, water, + liquid smoke in crock pot on low for 4-6 hours. 1.

2. Start your potatoes an hour before the chicken is done cooking

3. Preheat oven to 450
4. Wash potatoes and stab each all over with a fork to vent.
5. Bake potatoes for 30 minutes. I use a cookie rack placed on a cookie sheet.

6. Melt butter and brush all over potatoes and sprinkle with kosher salt.

7. Flip on the opposite side and bake for another 30 minutes.

8. take out potatoes when they are fork tender  and set aside.
9. Remove chicken from crock pot and shred.

10. Save a 3/4 cup of cooking liquid +  discard remainder.

11. Add liquid + chicken back into crockpot 

12. Add desired amount of barbecue sauce and mix

13. slice open potatoes and top with chicken



14. Add toppings of choice and enjoy!

Note: This meal is one that we take for dinner and eat on the tailgate. 

It's messy and not tractor friendly. 

It's great if you need to feed a crowd on a budget. 

Feel free to swap out potatoes like russet instead of yukon, toppings, etc. 

This recipe is also great to put on Hawaiian rolls or hamburger buns.


