
Smoky Grilled Chicken Sandwiches





Joe’s Smokey Grill Rub Chicken 
Breast is bold, flavorful, and perfect 
for sandwiches or wraps. With smoky 
seasoning built in, all you have to do 
is grill and go. Great for busy 
weeknights or meal prepping ahead 
for lunches.
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Serving Size: 4
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https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42400&element_id=fe850ef
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Joe's Smokey Grill Rub Chicken Breast

Buy Now

Ingredients

4 
Smokey 
Grill Rub 
Chicken 
Breasts 
(from 
Joe’s)
4 
sandwich 
buns
Lettuce, 
tomato, 
red onion
Mayo or 
chipotle 
aioli 
(optional)

https://joesbutchershop.com/raw-ingredient/smokey-grill-rub-chicken-breast/
https://joesbutchershop.com/raw-ingredient/smokey-grill-rub-chicken-breast/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Grill chicken breasts over medium heat for 5–6 minutes per side until cooked through.
2. Toast buns lightly on the grill if desired.
3. Assemble sandwiches with chicken and desired toppings.
4. Serve hot with chips, coleslaw, or a side salad.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 

https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/



