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Barbecue Glazed Chicken Breast 
 
 

1 lb boneless, skinless chicken breast 
 3 tbsps olive oil 
 7 cloves garlic, minced 
 1 cup ketchup 
 1/4 cup Zinfandel wine 
 1/4 cup champagne vinegar 
 1/4 cup dark brown sugar 
 2 tbsps paprika 
 1 tbsp chili powder 
 1 tsp cayenne (add more if you like it hot) 
 
Preheat an outdoor gas or charcoal barbecue to a medium heat. Take a few 
paper towels and fold them several times to make a thick square. Blot a small 
amount of oil on the paper towel and carefully and quickly wipe the hot grates of 
the grill to make a nonstick surface. Arrange the chicken breast on the preheated 
grill and cook, turn once mid-way, and cook for a total of 8 minutes. 
 
Transfer the grill marked chicken to a cookie sheet and then place in the oven. 
Cook the chicken for 10 minutes, remove it from the oven and then brush 
liberally, coating every inch with the barbecue sauce and then return to the oven 
for 10 to 15 more minutes, basting the chicken for a second time half way 
through remaining cooking time. Serve with extra sauce. 

To make the Barbecue sauce, heat oil in a saucepan and sauté garlic until light 
brown. Add other ingredients and heat until it bubbles, turn down heat and 
simmer for 1 hour. This reduces the sauce a bit and gives it a dense thickness. 

	
 
 
 
 


