
Frugal -BBQ Cheddar Baked Chicken
Serving: 4 Cook Time: 33 mins Level: Easy

I  N  G  R  E  D  I  E  N  T  S
•  2 boneless, skinless chicken breasts (about 1.3

pounds total)
•  1 tsp smoked paprika
•  1/2 tsp garlic powder
•  1/4 tsp salt
•  1/4 tsp freshly cracked black pepper

•  1/4 cup BBQ sauce
•  1 cup shredded cheddar
•  1/4 cup diced red onion
•  1/4 cup chopped cilantro

P  R  E  P  A  R  A  T  I  O  N

1. Preheat the oven to 400ºF. If your chicken breasts are very thick or uneven in thickness, use a mallet
or rolling pin to first pound them out to a more even thickness. Slice the chicken breasts in half, so you
have four pieces.

2. Combine the smoked paprika, garlic powder, salt, and pepper. Pat the chicken dry with paper
towel, then sprinkle the seasoning mix over both sides of each piece of chicken.

3. Place the seasoned chicken pieces in a baking dish, then spoon 1 Tbsp BBQ sauce over top of each
piece, spreading it from edge to edge to cover the chicken.

4. Bake the chicken in the preheated 400ºF oven for about 18 minutes (less for smaller or thinner
pieces).

5. Remove the chicken from the oven and top each piece with shredded cheddar. Return the chicken
to the oven and continue baking for five minutes, or until the chicken reaches an internal temperature
of 165ºF.



P  R  E  P  A  R  A  T  I  O  N     (  C  O  N  T  .  )

6. After baking the chicken, let the chicken rest for five minutes, then top with diced red onion and
chopped cilantro just before serving.


