Mmount Measures Irrecisnt - Preparation Method
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Flace chicker in s &-F gt slow cookar. I s bowl, whisk bogether ketohup, pinsapple Julos, Sog
mavics, Foored, molasses, Houid smoke, oooconut extract, cinoer, ordon powder, garlio poocsr
argd black pepper, Four over chickern, coser with Hid and cook omn low for 58 houes,

Femows from slow cocker, shred and set aside. In s mediom saucepar, whisk toosther water

ard cornstarch, slow cooker sauce and tomato paste, BEring o s boil over medium-hich heat,
stirring, then veducs heat and simmer for 38 seconds, stivring, uantil thickensd. Pour sauoe
ooy chdcken ard boss bo oot Seres on buns with olazed pinsspple.

Borking in 2 tt:atawhm, it 4 Thepn botber inos 18 inch skillsl. Sprinkls L Theor brown sussr
o orE sics of 3 opinsapels vings, add pinsspples, sussr sidse down bo skillsl, snd sauts over
meacivm hish best until solden on botiom, aboul 2 minotes, Sprinkle another Theen owver fop,
the flip and cook another 3 minutses. Bepaat.



