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Debone the leftover chicken. Add 1 tablespoon

1 (3-pound) chicken, Combine with cashews, S0y sdace and
quartered crushed pineapple and Vs teaspoon growed
BARBLCUE SAT'CE- mayonnaise for a special ginger fo the
B chicken salad. barbecue satce in
L cup ketchup ©oslep 1 Jor a subtle
/2 cup packed brown
sugar e SI? e .
Y2 cup cider vinegar E For sauce, combine
2 tablespoons L ketchup, brown sugar,
Worcestershire sauce vinegar, Worcestershire
i cup honey sauce and honcy in a
Y2 eup erushed shallow dish; mix well.
pincapple Reserve Y2 cup ol sauce.
SERVES 4

/‘3 Stir pineapple into
= reserved sauce and
set aside.

 SOOKIN

e [s vour kel(fhllp = - S —— b e e = i
stuck in the bottle? 7 Preheat broiler. Roll ;

Insert a straw and turn . chicken in sauce to

it once or twice to get coat. Arrange mealty sides
the ketchup “flow” down on broiler pan. Broil
going once again. for 10 minutes.

e If you are pressed
for time and have chili
sauce on hand, just
mix 1 cup with the
crushed pineapple.
Then omit the ketchup,
brown sugar, vinegar,
Worcestershire sauce
and honey.

" lurn chicken; baste

- with reserved sauce.
Broil for about 5 minutes
longer. Turn broiler

off. Top chicken with
pincapple mixture. Let
chicken stand under

hot broiler for 5 minutes.




