
Nashville-Buffalo CHKN Sliders
Servings: 12
Cook + Prep Time: 30 minutes

Ingredients
24 oz (3 boxes) Naked CHKN Not Chicken
1 c of Nashville-Buffalo Sauce (recipe below)
½ c cornstarch
1 qt of canola oil
12 sweet Hawaiian rolls
2 Tbsp melted butter
1 small head of Savoy cabbage, thinly sliced
1 small red onion, thinly sliced
1 bunch cilantro, finely chopped
1 small carrot, shredded
¼ c apple cider vinegar
2 Tbsp white granulated sugar
1 Tbsp mayonnaise
Salt and freshly ground pepper to taste

Nashville-Buffalo Sauce
4 oz melted butter
6 tsp cayenne pepper
1 Tbsp fresh ground black pepper
1 Tbsp garlic powder
1 Tbsp onion powder
1 oz white vinegar
1 Tbsp brown sugar
1 tsp paprika

Step 1
Make the sauce: melt the butter in a saucepan over medium heat and 
add the remaining Nashville-buffalo sauce ingredients until well 
combined. Keep warm until needed for the Naked CHKN Not Chicken.

Step 2
In a large heavy bottom pot or deep fryer, heat canola oil to 350 
degrees and preheat oven to 425 degrees.

Step 3
Prepare the slaw dressing by whisking together the vinegar, sugar, 
mayo; season to taste with salt and pepper.

Step 4
Prepare the slaw by combining the cabbage, onion, carrot and cilantro 
in a large bowl. Add dressing, mix well and set aside to marinate.

Step 5
Place the rolls on a sheet pan with parchment paper and brush rolls 
with melted butter. Bake rolls for 3-5 min or until lightly browned and 
warm to the touch. Set aside.

Step 6
Toss the Naked CHKN together with the cornstarch in a large bowl, 
shaking off any excess. Add CHKN to the heated oil and fry for 4 min 
or until lightly browned and crispy. Remove from the oil and drain on a 
sheet pan with a wire rack or paper towel for 1 min.

Step 7
Toss CHKN in Nashville-buffalo sauce. Assemble the sliders by adding 
slaw and top with sauced CHKN.

Instructions


