Roast Chicken: Rub all over a whole chicken, both
inside and out, before roasting.

Grilled Chicken: Sprinkle on chicken breasts,
thighs, drumsticks, or wings before grilling.
Baked Chicken: Coat chicken pieces with olive oil
and Chick’n Good before baking.

Stir-Fries: Sprinkle on chicken strips or chunks
before cooking them in a stir-fry.

Chicken Soups and Stews: Add to soups, stews,
and broths to enhance the overall flavor.
Chicken Salad: Mix into the dressing or directly
onto cooked chicken for a flavorful chicken salad.
Stuffing and Dressings: Use in stuffing or
dressings for poultry.

Breaded Chicken: Mix into the breading mixture
for fried or baked chicken.

Grain Dishes: Add to rice, quinoa, or couscous
dishes that include chicken.

Vegetable Sides: Sprinkle on roasted or sautéed
vegetables. While it’s designed for poultry, it also
works well with vegetables like potatoes and
carrots.

Sandwiches and Wraps: Season cooked chicken
before adding it to sandwiches or wraps.
Chicken Burgers: Mix into ground chicken before
forming patties.

Chick’'n
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