
Root beer Pulled BBQ Chicken 

 

Ingredients:   

1 Medium Yellow Onion, Medium Thick Sliced 

1 (12 oz.) Can Root beer 

3 Each Chicken Breasts, Boneless & Skinless 

1 Tablespoon Garlic 

 

BBQ Sauce: 

1 1/2 Cup Ketchup 

1/3 Cup Worcestershire Sauce 

1/3 Cup Apple Cider Vinegar 

3 Tablespoons Brown Sugar 

1 1/2 Tablespoon Poultry Seasoning 

¼ teaspoon + a dash Tabasco 

1 teaspoon Cayenne Pepper 

 

 

Directions: 



The BBQ sauce can be substituted with your favorite bottle BBQ sauce if desired but I find this sauce to 

be really good with the chicken-if using a bottled BBQ sauce then season the chicken breast with the 

poultry seasoning to achieve a similar flavor. 

To make the BBQ sauce mix together all the sauce ingredients together until the sauce is well combined.  

The longer the sauce is combined the more developed the flavors will be.  You can make this sauce 

ahead of time by a couple of days. 

 

In a slow cooker place all the sliced onions on the bottom of the pan followed by the chicken and garlic.  

Pour 1 can Root beer and 2 cups of the BBQ sauce- reserve the remaining bbq sauce to add on top of the 

pulled chicken when serving.  Set the slow cooker on low and cook covered for 6 hours. 

Remove the chicken breasts to a cutting board and using 2 forks shred the chicken by pulling it apart 

using the forks.   

Remove the onions using a slotted spoon and reserve to top the sandwiches.  Add the chicken back to 

the juices and mix to combine.   

Using a slotted spoon remove approximately a cup of the pulled chicken and place on a bun.  Top the 

chicken with reserved bbq sauce and onions and place top portion of the bun on top.  Enjoy! 

 

 

Yield:  4 heaping sandwiches 

Recipe by “Help from Hayley” 

 http://www.helpfromHayley.com  
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