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S From the kifichen of Mom Dudley

Ingredients. Directions.
' Ibs chicken hreasts honeless, skinless Place chicken, water, Worcestershire sauce, vinegar and cumin i

(NOTE 1) slow cooker set on “low.”
% cup water Gook for 6 hours.
5 thsp Worcestershire sauce Drain juices.
5 thsp vinegar ang type shred chicken right in the slow cooker using two forks to pull 1€ all
1Espn cumin apart.
26 0z. bottled barbecue sauce hold this Pour 1n harhecue sauce, stir to combine.

for the 2nd phase (see instructions!) Gook on “Low™ for an additional hour.

Serving suggestion: Serve on buns with coleslaw. Serves 6-10.
Notes

Gan substitute honeless pork or heef.
Use ang bottled barbecue sauce of gour choosing.
Refrigerate leftovers in a tightly closed container for up €o a week.

AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA




