Bul|jzziup 1o Bulddip 40} 10wl

oones Ogg 211lym dnd z/| 1noqy
sQNs pealq youali4 ¢

999D

Moer As121UoN pappalys sdnd g/l |
Pa2I|S S10||eys ablie| 7

Joddad pue jjes

BuIY00d J0J |10 B|gersbandsql 7
SJ9pU] USHDIYD 8-9

:yosimpues

exluded dsy z/|

9oINn[uows| dsq] |
ysipesasioy dsig

passald saA0|D DlIjleb abie| Z
Jjebnsdsql 7

ljes ds1 /|

pJeisnud 8joauD dsql z/L
Jad

-dad a1ym paxoeld ysalij dsqyl /1
Jebaulnauymdsq] ¢

oAew dnd z/|

:9dnes Dgd SUYM

Instructions
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Mix all ingredients for the white BBQ sauce and

refrigerate until ready to use.

Cook chicken tenders in a saute pan with some
salt and pepper, until done. Add shallots about

half way through cooking the chicken.

Let chicken tenders cool until it can be handled.
Chop chicken and place it in a mixing bowl.
Add cooked onions, cheese and white BBQ sauce

to the chicken. Mix well.

Slice bread in the middle to stuff it. (Don't cut all

the way through.)
Divide chicken mixture between the subs.
Sprinkle some more cheese over the top.

Place subs on a baking sheet and pop them

under a broiler until cheese is melted. (Keep an

eye on it so it doesn't burn.)

You can drizzle a little more white BBQ on top

and serve right away.



