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Ingredients 

FOR THE CHICKEN MARINADE: 
• 6 boneless, skinless chicken breasts, 

pounded to make thinner 
• 3 cups water 
• 2 teaspoons salt 
• ¾ teaspoon liquid smoke, natural mesquite 

original flavor 
• ³⁄₈ teaspoon freshly ground black pepper 
• ³⁄₈ teaspoon onion powder 
• ³⁄₈ teaspoon garlic powder 
• ³⁄₈ teaspoon paprika 
• Olive oil cooking spray (for grilling) 
• Extra salt, pepper and paprika for sprinkling 

on chicken 
 
FOR THE BOURBON HONEY MUSTARD SAUCE: 

• 1 (9.9-ounce) jar Fool’s Gold Bourbon 
Infused Premium Honey 

• ¾ cup mayonnaise 
• 3 tablespoons stone ground mustard 
• 1 tablespoon white wine vinegar 

 

FOR THE SEASONED BACON: 
• 1 tablespoon sugar 
• ¼ teaspoon cayenne pepper 
• ¼ teaspoon garlic powder 
• 1 teaspoon paprika 
• 12 slices maple bacon (such as Oscar 

Mayer) 
 
FOR THE CHICKEN TOPPINGS: 

• Salt 
• Ground black pepper 
• Paprika 
• 3 cups sliced mushrooms 
• 1½ tablespoons butter 
• 1½ cups freshly grated pepper Jack cheese 
• 1½ cups freshly grated extra-sharp cheddar 
• 1 tablespoon minced fresh parsley 
 
 
 
 

Preparation Instructions 

 For marinade, mix together the marinade ingredients (except olive oil spray) in a large resealable plastic 
bag. Pierce chicken breasts with a fork and add to marinade. Refrigerate overnight. 

 For the honey mustard sauce, mix honey, mayo, mustard, and vinegar. Cover and refrigerate until ready 
to use. 

 For the seasoned bacon, mix together sugar, cayenne, garlic powder, and paprika in small bowl. Liberally 
sprinkle seasonings over bacon. Cook bacon on stove top until crisp. Let drain and cool slightly, then 
break into halves and set aside. 
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 Heat an outdoor grill or stove top grill pan. To cook the chicken, remove breasts from marinade. Sprinkle 
with extra salt, pepper and paprika on both sides. Spray chicken with olive oil spray on both sides. Grill 
just until cooked all the way through. Spray a large (9-by-13-inch) baking dish with cooking spray and 
add chicken in a single layer. If desired, season with more salt, pepper and paprika. 

 Preheat oven to 350℉. For the toppings, sautée the mushrooms in butter until softened. Top each 
breast piece with some of the honey mustard sauce. (You’ll use about half of the sauce; reserve 
remaining sauce for serving.) Stack bacon pieces crosswise over chicken, covering chicken as much as 
possible. Divide sautéed mushrooms evenly over chicken. Sprinkle both cheeses evenly over the 
mushrooms. Bake 7 to 10 minutes until cheese is melted but not browned. Remove from oven. Top with 
remaining honey mustard sauce. Garnish with parsley. 

 


