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Yield: l2 slices

For the crug[;

1,fup warrn w*L*r {1-i5 <legreesJ
tr" teaspoon s*lt
3 cqg:s ail-J:r:r6:r*se fiour:
2 1/4 teasp$clns iilstarit aclive dry yeast

!:qr"the,qdLeo c!'rickeu i ,

4-6 clricken br**Et terxJerg
bla*k peF:p*r
!enlon fiepper seasoninq
garlir saii.
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?-3 tabi*spo*ns SBQ sauce iv,re r:s*: a lrot kinri Ij

Isr]p-il-qg:

1"2 ounres (3 cups) shred<J*cJ rn*xrareila rheese
L cr"rp ch,;rppeci hell pepper$ {we rrse a variety of colorst,l
U4 to 1,12 c{rp sliced ar rlicerl *nions {irre iik* the pnrple
nnac I \

, $liee*Sfadk oli'res, *pti*nal
Pineapple chunks (dr;inerl), nptiorral
4 oi;nces i1 cup) shreddect slrarp cheddar clreese

Instructirlns:

1.. Iir a rnediurn ftrixifig bowi, ccr:'rbirre lhe rvarer and sali for
lhe plrre crust. Arlci 2 112 cups flri*r and the ye,isi ard stir.
Arld additiorral t"l*ur ifl neerlerJ l$ forril a rlaugh. Knead f*r. :-5
rri;"rrrtes. Set drugli aside ans cover.

' +,. 'l'
Il'ynu have a bi'ead n':achin*, it's even easier l$ make the
crust. place cri::;t in-qrerlienls In bread machine irr the order
liste{l iuse 2 3,r4 cups *l flour rather lhan 3). Start rnachine
cn clough cycle. Yor: i.;lr: l*ke the rlaugh out of ycur machine
r,^rhgnever it's tJ*ne knearling -- nly *iacnine takes abriut ?5-

---- 3B minules.

Z. $pray or br usi't chirken tenders wi{,h t:il. Sprinkle lvith
pepper, lem*lr pepper, and g*rlic salt, Grili accorrling *;a qrill
instructi+ns (o*r W*her Q gtiii takeE at:*ut {: n;inutes). Allcw
cclokerl chicken lo ci:ol and then cut inta h*elf-irrr:h chr-lni<s.


