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“Make Your Own Bourbon Chicken At Home”

This package makes up to 16 lbs of chicken.

In this package there are:

· 2 bottles Marinade Sauce (16 fl oz each)

· 2 bottles  Basting Sauce (16 fl oz each)

· 1 Instruction sheet

· 1 Chefs’ cooking tips

There are only 2 simple steps involved in making your own Bourbon Chicken. 

Step 1:  Marinade

· Prepare and place desired amount of  chicken  in a container (thigh or leg meat is recommended)

· Shake bottle of “Marinade Sauce”  lightly  to mix the ingredients inside evenly 

· Pour the “Marinade Sauce” over the chicken until they are covered by the sauce   Mix the chicken and sauce thoroughly by hand.

· Cover the container and place in refrigerator for 3 hours or overnight.
Step 2:    Grilling

· Remove chicken from Marinade Sauce and place on a hot grill to BBQ.
· Brush “Basting Sauce” on both sides of chicken by flipping them as needed.
· Remove chicken from grill when they are cooked, cut in bite size and serve.
Please place all bottles of sauce in Refrigerator if you do not plan to use them within 1 month.   This is to prolong the sauces’ shelf life.






