                                      Cowboy Chicken


Ingredients
4 Boneless, skinless chicken breasts
2 cups, Barbeque Sauce
8 slices, cooked Bacon
3 cups Shredded Cheddar Cheese
1 cup minced Scallions
Salt
Pepper

















1. Season the chicken breasts with salt and pepper. Place the chicken on a preheated grill and cook for about 2-3 minutes on each side. You are going to cook it a little longer. So it is not important to cook it all the way through.
2. Place chicken on a greased sheet pan and top each with two strips of bacon, barbeque sauce, a sprinkle of minced scallions, and ½ cup of the cheddar cheese.
3. Place in a 400 degree preheated oven. Cook until the cheese is melted and lightly browned and the chicken is cooked through.
4. [bookmark: _GoBack]Serve hot!
