Shorty’s Dutch oven BBQ/Port wine Chicken

 

6-8 Chicken thighs, Skin on

1 bottle BBQ sauce, 18oz

1 C. Wav Port Wine

3/4 cup cola, coke or Dr. Pepper works best.

3 cloves garlic, rough chopped

 

 

Directions-

Pre-heat oven to 350 degrees

 

Place all wet ingredients into dutch oven or oven safe pot and stir to mix. Place all chicken into pot skin side down first. Make sure the chicken is entirely submerged. Place covered pot into oven for 30 mins. After thirty minutes, flip chicken and place back into oven for 30 more minutes.

 

After an hour the chicken should be completely cooked and very enjoyable. This chicken goes very well over rice or potato's. Serves with other of your favorite WAV wines, may I suggest a nice white to go with it.

