
                         

The Good Stuff Barbeque Chicken Thighs 
Ingredients:  1 package Boneless, Skinless Chicken Thighs 

  Famous Dave’s Chicken Rub 

  Forest Avenue’s Templeton Rye Barbeque sauce 

  1 package of disposable cupcake tins 

How to: Trim and season each thigh with the famous Dave’s chicken rub 

  Carefully fold the thighs into the muffin tins and place on preheated grill 

  After 30 minutes brush each thigh with the TR Sauce 

After assuring that the internal temperature has reached 170 degrees, remove from tin and brush with sauce 
again then allow meat to rest for 5-10 minutes. (you don’t want to lose those valuable juices!) 

Enjoying: 

After resting, serve as whole thighs, or carve into smaller portions. 

Serve with TR glazed Carrots, Maytag Blue Cheese Au Gratin, and finish your meal with a couple of my 
homemade Templeton Rye Whiskey Balls! 

Cost: The entire portion including meat and sides today would cost $2.55 cents per serving.  This is a savory yet 
simple meal that can be adapted for the oven, and to other meats and vegetables. 


