CP HONEY GLAZED CHICKEN THIGHS

Ingredients

6 SERVINGS

· 1 teaspoon Kosher Salt

· 1 teaspoon Black Pepper

· 1 teaspoon Red Pepper Flakes

· 1 teaspoon Chili Powder

· 2 teaspoons Paprika

· 2 teaspoons Garlic Powder

· ½ cups Honey

· 2 tablespoons Apple Cider Vinegar

· 3 pounds Chicken, Thighs, Boneless/Skinless

Freezer Containers

· 2 Gallon Freezer Bags

Directions

Mix salt, pepper, red pepper flakes, chili powder, paprika and garlic powder together and set aside. Mix honey and cider vinegar and set aside. Un-tuck chicken thighs so they are flat. Cover both sides in seasoning and place chicken in slow cooker. Pour honey mixture over chicken. Cook on low for 6-8 hours or on high for 3-4 hours. If you are able to baste the chicken by spooning some of the liquid over the chicken periodically during the cooking time, please do. Take chicken out of slow cooker and let rest for a few minutes. Spoon excess glaze over chicken before serving.

Freezing Directions

Why would I want to freeze this?
Mix salt, pepper, red pepper flakes, chili powder, paprika and garlic powder together and set aside. Mix honey and cider vinegar and set aside. Un-tuck chicken thighs so they are flat. Cover both sides in seasoning and divide among indicated number of freezer bags. Pour honey mixture over chicken thighs. Remove as much air as possible, label, and freeze.

Serving Day Directions

Place chicken and glaze into slow cooker. Cook on low for 6-8 hours or on high for 3-4 hours. If you are able to baste the chicken by spooning some of the liquid over the chicken periodically during the cooking time, please do. Take chicken out of slow cooker and let rest for a few minutes. Spoon excess glaze over chicken before serving.

