
Sticky BBQ Chicken Drumsticks





These BBQ drumsticks are sweet, 
sticky, and totally crowd-pleasing. 
Whether you’re hosting a casual get-
together or just feeding the family, this 
easy recipe delivers classic barbecue 
flavor without the grill. They’re great 
with coleslaw, baked beans, or 
cornbread.
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Joe's Amish Chicken Drumsticks

Buy Now

Ingredients

8 Joe’s 
Amish 
Chicken 
Drumsticks
1/2 cup 
BBQ 
sauce 
(your 
favorite 
kind)
1 tbsp 
olive oil
Salt and 
pepper to 
taste
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Instructions

1. Preheat oven to 400°F.
2. Pat drumsticks dry and season with salt and pepper.
3. Heat olive oil in a skillet and brown drumsticks on all sides (about 5–6 minutes total).
4. Transfer to a baking dish and brush generously with BBQ sauce.
5. Bake for 25–30 minutes, basting halfway through, until internal temp reaches 165°F.
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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 
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