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Savory Oven-Baked Cowboy
Chicken Bites

The First Bite That Stole My Heart

The smell hit me first—garlic, thyme, and a hint of heat. My friend
served these chicken bites at a backyard cookout. The crispy edges,
juicy inside, and buttery finish made me crave more. Ever wondered
how you could turn simple chicken into something
unforgettable? Now | make these weekly. They’'re perfect for busy
nights or impressing guests.

My Messy First Attempt

| burned the butter cubes my first try. They smoked up my tiny kitchen.
But the chicken still tasted amazing—just a little extra “charred flavor.”
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Home cooking teaches us to embrace mistakes. Even imperfect
meals bring joy. Share your kitchen fails below—I'd love to hear them!

Why These Bites Work

- The dry mustard adds a tangy depth. - Butter basting keeps the
chicken tender. Which flavor combo surprises you most? |s it the
cayenne kick or the herby parsley finish? Try it and tell me!

A Dish With Roots

Cowboy chicken nods to campfire cooking out West. Ranchers used
simple spices to flavor tough cuts. *Did you know paprika was once
called “red gold” in Europe?* This dish proves good food needs no fuss.
Want to try it over a fire? Share your outdoor cooking tips!
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Savory Oven-Baked Cowboy Chicken Bites

Ingredients:
Ingredient Amount Notes

Cut into 1-inch

Boneless, skinless chicken breasts 1 pound cubes (about 2
chicken breasts)

Dry mustard 1 teaspoon

Dried chives 1 teaspoon

Dried parsley 1 teaspoon

Garlic powder 1 teaspoon

Paprika %2 teaspoon

Dried thyme %2 teaspoon

Kosher salt %2 teaspoon

Black pepper % teaspoon

Cayenne pepper Ys teaspoon

Red pepper flakes Ys teaspoon

Extra virgin olive oil 1 tablespoon

Unsalted butter 2 tablespoons Cubed

Freshly chopped parsley As needed For garnish

How to Make Savory Oven-Baked Cowboy
Chicken Bites

Step 1

See also Slow-Cooked Southern Turnip Greens with Smoked Meat
Preheat your oven to 425°F. Grab a 9x13-inch baking dish. Lightly
spray it with cooking oil. This stops sticking and makes cleanup easy.
Step 2 Cut chicken into 1-inch cubes. Toss them right into the dish.

www.savorydisovery.com



493}%%717
Qfﬁ%‘i{? Savory Oven-Baked Cowboy Chicken Bites | 5

Keep pieces even for even cooking. *(Hard-learned tip: Pat chicken dry
first for crispier bites!)* Step 3 Mix all spices in a small bowl. Sprinkle
evenly over the chicken. Drizzle with olive oil. Toss gently to coat every
piece. Step 4 Dot the chicken with cubed butter. Bake for 10 minutes.
Stir, then bake 8-10 more minutes. Chicken’s done at 165°F. What'’s
the best way to check chicken temp? Share below! Cook Time:
18 minutes Total Time: 28 minutes Yield: 3 servings Category:
Dinner, Appetizer

3 Twists on Cowboy Chicken Bites

Honey-Sriracha Swap butter for a mix of honey and sriracha. Sweet
heat wins every time. BBQ Ranch Toss baked bites in BBQ sauce.
Serve with ranch for dipping. Crowd-pleaser! Lemon-Herb Skip
cayenne. Add lemon zest and extra herbs. Bright and fresh flavor.
Which twist would you try first? Vote in the comments!

Serving & Pairing ldeas

Serve bites over rice or with roasted potatoes. Add a crisp green salad.
Garnish with extra parsley for color. Pair with ice-cold lemonade or a
hoppy pale ale. Both cut the spice nicely. Which would you choose
tonight? Tell us below!
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Savory Oven-Baked Cowboy Chicken Bites

Storing and Reheating Tips

Keep leftovers in the fridge for up to 3 days. Use airtight containers to
lock in flavor. Freeze for up to 2 months—thaw overnight before
reheating. Warm in the oven at 350°F for 10 minutes or until hot. *Fun
fact*: The butter helps keep the chicken juicy even after freezing.

See also Cheesy Loaded Tater Tot Recipe
Batch-cooking? Double the recipe and freeze half for busy nights. Why
this matters: Meal prep saves time and cuts stress. Ever tried freezing
cooked chicken bites? Share your tricks below!

Common Issues and Fixes

Chicken dry? Overcooking is likely. Check temp at 8 minutes—165°F is
perfect. Seasoning too mild? Add extra cayenne or garlic powder next
time. Butter pooling? Stir halfway to spread flavor evenly. Why this
matters: Small tweaks make big flavor wins. Sticky pan? Skip the spray
and line with foil for easy cleanup. Chicken unevenly coated? Toss
spices with oil first, then add chicken. Which fix helped you most? Tell
us in the comments!

Your Questions, Answered

Q: Can | make this gluten-free? A: Yes! All ingredients here are
naturally gluten-free. Just check spice labels for hidden additives. Q:
How far ahead can | prep the chicken? A: Season and refrigerate
raw chicken up to 24 hours before baking. Saves time! Q: What swaps
work for butter? A: Ghee or coconut oil add rich flavor. Olive oil works
in a pinch. Q: Can | double the recipe? A: Absolutely. Use two pans or
bake in batches for even cooking. Q: Kid-friendly version? A: Skip
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cayenne and red pepper flakes. Mild but still tasty!

Let’s Chat Chicken!

| love hearing how you make recipes your own. Did you add a twist? Tag
Savory Discovery on Pinterest—I'll feature my favorites! Cooking is
better shared. Happy cooking! —Elowen Thorn
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