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	Boneless Chicken Breast Cooking Temp And Time
	There is so little fat in a boneless skinless chicken breast that it's hard to cook it without the meat ending up dry How would you adjust the cooking time/temp?
	A lot of people trash talk the boneless skinless chicken breast. Enjoy this time at the grill. the reverse sear method and brushing a BBQ sauce on while the chicken finishes cooking over direct heat (about 165 degrees internal temperature).


