
best damn instant pot pulled chicken 
★★★★★ 

 Cook Time: 45min (including building pressure and release 3me)  
Two 6.5 pound bags of thighs and breasts can all fit in the instant pot.  Cut off fat, etc.  Cut breasts in half to match thigh 
size.  Divide thighs and breasts in equal proporAons into 4 gallon bags.  Add one recipe of dried spices to each bag.  Allow to 
sit in fridge for a few hours to marinate.  Brown each bag of chicken in non-sAck skillet, DON’T USE CAST IRON!  Load all 
chicken in instant pot.  **Add 2 cans chicken broth with Worcestershire and liquid smoke.  Pressure as directed. 

Drain Chicken save the broth .  Shred in Bosch mixer with whisks.  Be careful to not over shred.  It will pulverize.  Do in 
batches.  2 pulses, 5 seconds constant on.  Then check.  Make sure there are sAll some pieces not totally shredded. 

 
INGREDIENTS: 

• 1.5 lbs boneless skinless chicken thighs 

• 1.5 lbs boneless skinless chicken breast 

• 3 Tbsp brown sugar 

• ½  tsp salt 

• 1 tsp ground mustard 

• 1 tsp ground black pepper 

• 1 tsp onion powder 

• 1 tsp paprika 

• 1/4 tsp cayenne 

• 1/4 tsp white pepper 

• **1.5 cups chicken broth (see above) 

• 1 Tbsp Worcestershire sauce 

• 1 tsp liquid smoke 

 

INSTRUCTIONS: 
 
• Trim any excess fat from chicken. Cut breasts in half so each piece is about the same size as the thighs. 

• Add 1 tbs olive oil to Instant pot and press saute. Add all dry ingredients in a large 1 gallon ziplock bag and 
shake to mix well. Add chicken pieces to bag with 1 tbs olive oil, seal bag and shake for a minute, massaging 
the seasoning to cover all the pieces of chicken. When Instant Pot reads “hot”, use tongs and carefully add the 
pieces of chicken. Donʼt force all the pieces to fit, do 2 batches. Let the chicken sear for 2-3 minutes and then 
carefully flip the pieces and do the other side for another 2-3 minutes. Remove to plate when done and 
proceed with 2nd batch. 

• ANer all the chicken is browned, pour 1/2 cup of broth into the pot and use a wooden spoon to scrape all the 
bits from the boPom. Donʼt skip this step, itʼs important. Once the boPom is scraped up, add the other cup of 
broth, the Worcestershire sauce and liquid smoke. Then add chicken. Squeeze all the chicken in as best you 
can – most should be covered with the liquid, but not all. Secure lid, set vent to “sealing” and pressure cook 
on high for 15 minutes. When cooking Vme is done, allow pressure to naturally release for at least 10 
minutes. 

• Once pressure is released and pin drops, carefully remove lid. Use tongs and remove chicken to a separate 
bowl. Shred.  Add some of the broth to moisten meat as needed 

• Youʼre ready to add your favorite BBQ sauce (probably about 1/2 cup), but you can just add more of the juices 
from the pot – the taste of that alone is unbelievable! 

• Serve on small hoagie buns and enjoy! 


