
Turn up the heat this holiday season! These Hot Honey Grilled Chicken Sliders are the ultimate
winter warm-up — sweet, spicy, and totally craveable. In recent years, hot honey has taken 
over kitchens and menus everywhere, transforming from a niche Southern drizzle into a 
full-blown flavor obsession. What started as a simple mix of honey and chili flakes has become 
a culinary phenomenon. It is the perfect balance of sweet heat that plays well with everything. 
It’s the tasteof cozy comfort with a fiery kick, and we’re bringing that magic to the grill.

HO HO HO Hot Honey
Chicken Sliders

For the Chicken

OVERVIEW

Prep Time: 10 min
Marinating Time: 30 min
Cook Time: 15 min• 4 boneless, skinless chicken 

breasts (halved and pounded to 
about 1-inch thick)

• 2 tablespoon olive oil
• 1 teaspoon smoked paprika
• ½ teaspoon garlic powder
• 1 teaspoon coarse salt
• ½ teaspoon black pepper

For the Chicken
• Sandwich buns

(Brioche or Hawaiian)
• Dill pickle slices (optional)
• Mayonnaise or aioli
• Drizzle of hot honey

Garlic Parsley Butter
• 3 tablespoons butter
• 2-3 cloves garlic mince
• 1 tablespoon fresh parsley minced

INGREDIENTS



1. Prep the Chicken:
Cut the chicken breasts in half, then between parchment paper and pound lightly to about
1 inch thick for even cooking.

2.   Make the Marinade:

In a medium bowl, whisk together the olive oil, smoked paprika, garlic powder, salt, and
pepper.

Add the chicken and coat thoroughly. Cover and refrigerate for at least 30 minutes (or
overnight for maximum flavor).

3.   Grill the Chicken:
Preheat your grill to medium-high heat. Grill each cutlet for 4–5 minutes per side, until
nicely charred and cooked through to 165°F.

Remove from grill and let rest for 5 minutes before assembling.

4.   Toast the Buns:
Brush the outside of your buns with the softened garlic butter and toast them on the
grill or in a skillet until golden. This adds a rich, toasty flavor that pairs perfectly with the

PREPARATION

ASSEMBLE THE SANDWICHES
• Spread a thin layer of mayo or aioli on the toasted buns.
• Add pickles to the bottom buns.
• Place one grilled chicken breast on top.
• Drizzle with a touch of extra hot honey and finish with the toasted top bun.


