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Barbecue Chicken Hoecakes with Vinegar
Slaw

READY IN SERVINGS

CALORIES

©

495 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH } ( DINNER )

Ingredients

0.5 cup flour

1 teaspoon double-acting baking powder

2 tablespoons butter melted for griddle ()

6 servings olive oll

0.8 teaspoon salt

0.8 cup sharp cheddar cheese grated

1.5 pounds chicken thighs boneless skinless

2 teaspoons sugar
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1 cup water

1 cup cornmeal yellow

Equipment
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bowl

frying pan
baking sheet
oven

whisk

grill

aluminum foil

Directions
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Prepare barbecue (medium-highheat).
Spread drained wood chipsin disposable foil pan.
Remove grill racksfrom barbecue.

Place foil pan with woodchips directly atop hot coals (for charcoalbarbecue) or over flames

(for gas barbecue).Return grill rack to barbecue.

Brush chickenwith oil; sprinkle with salt and pepper.When wood chips begin to smoke,
placechicken on grill rack above pan with woodchips. Cover grill and smoke chicken

untilcooked through, turning occasionally, about18 minutes.
Transfer to large bowl and coolslightly. Shred chicken into bite-size strips;place in same bowl.

Mix 2 1/2 cups barbecuesauce into chicken. DO AHEAD: Can be madel day ahead. Cover and
chill. Rewarmchicken in barbecue sauce over medium-lowheat before using, adding more

barbecuesauce to moisten mixture, if needed.

Preheat oven to 300°F.

Mixfirst 5 ingredients in medium bowl.

Add 1cup water and melted butter and whisk untilwell blended.

Heat griddle or large nonstickskillet over medium-high heat.



I:‘ Brush withadditional melted butter. Working in batches,pour batter by 1/4 cupfuls onto
griddle. Usingback of spoon, immediately spread batter foreach cake into oval shape about
4x21/2 inches;cook until bottom is golden brown, about2 minutes. Turn cakes over and cook
untilbottoms are golden brown, 1to 2 minuteslonger.

I:‘ Place hoecakes on baking sheet andtransfer to oven to keep warm while makingremaining
cakes.

I:‘ Place 2 hoecakes on eachof 6 plates; sprinkle 1tablespoon cheddarcheese over each cake.
Top each with warmchicken in barbecue sauce. Spoon Vinegar

I:‘ Slaw atop chicken and serve.

Nutrition Facts
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Properties
Glycemic Index:63.77, Glycemic Load:18.47, Inflammation Score:-4, Nutrition Score:16.459565434767%

Flavonoids
Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img Luteolin: 0.02mg, Luteolin: 0.02mg,
Luteolin: 0.02mg, Luteolin: 0.02mg

Nutrients (% of daily need)

Calories: 494.96kcal (24.75%), Fat: 28.91g (44.48%), Saturated Fat: 8.5g (53.15%), Carbohydrates: 29.13g (9.71%),
Net Carbohydrates: 26.35g (9.58%), Sugar: 1.82g (2.02%), Cholesterol: 131.89mg (43.96%), Sodium: 588.19mg
(25.57%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 28.86g (57.72%), Selenium: 34.8pug (49.72%), Vitamin
B3: 7.61Img (38.06%), Phosphorus: 363.35mg (36.33%), Vitamin B6: 0.68mg (33.77%), Zinc: 3.15mg (20.97%),
Vitamin B2: 0.34mg (20.06%), Vitamin B1: 0.27mg (17.84%), Vitamin E: 2.54mg (16.92%), Vitamin B5: 1.63mg
(16.28%), Calcium: 155.03mg (15.5%), Magnesium: 61.22mg (15.3%), Vitamin B12: 0.88ug (14.72%), Iron: 2.36mg
(13.12%), Manganese: 0.26mg (13.07%), Vitamin K: 12.47ug (11.87%), Fiber: 2.77g (11.09%), Potassium: 386.66mg
(1.05%), Folate: 35.71ug (8.93%), Copper: 0.15mg (7.7%), Vitamin A: 285.37IU (5.71%)



