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ROTISSERIE CHICKEN SLIDERS

By: Anne Connally

These sliders can be made in no time and are great for tailgating, school lunches and for casual entertaining.

SERVES 4 

TOTAL TIME: 15 minutes

INGREDIENTS

1

Rotisserie chicken

¾ cup

Chef Fearing’s BBQ Thousand Island Dressing

¼ cup

Celery, diced in ¼ inch pieces

12

Pickle slices, optional

To taste
Salt and pepper

12

Mini whole wheat or potato rolls




DIRECTIONS

1.
Remove the skin and bones from the chicken. 

2.
Coarse chopped the pulled chicken and put in a medium size bowl.

3.
Add Chef Fearing’s BBQ Thousand Island Dressing and celery to the chicken and mix well to combine. Season with salt and pepper.

4.
Spread about ¼ cup of the chicken on each potato roll and top with a pickle slice and serve.

