
Juicy Home-Made Spicy Chicken: 

Ingredients 

· 3 tsp Chili powder 

· 1 dozen chicken breasts (If you buy them frozen they're much cheaper! But be sure they're thawed) 

· 3 tbsp Tabasco sauce 

· 1 small can of tomato sauce 

Directions 

Begin by placing the ingredients in a Tupperware container. Then let the container sit for 15 minutes. Invert and let sit another 15 minutes. Then place in a large frying pan that's been sprayed with a non-stick spray on a stovetop burner, place mixture in and heat on medium until the chicken is cooked all the way through. 

If preferred, a conventional oven can be used instead of a pan. Set your oven to 350 degrees and cook for 20-25 minutes, being sure to flip the chicken breasts over occasionally if the top is exposed to the air. This will prevent the drying out of the chicken, keeping it moist and tasty. 

Also, if you are someone who loves barbeque sauce more than Ronnie Coleman (Yeah Buddy!), you can marinade the chicken in plain old barbeque sauce. Just remember that they use high fructose corn syrup in the sauce, so if barbeque sauce is used be sure to skip dessert.) 

