Oven BBQ Chicken
Preheat oven to 450 F

13 by 9 inch baking dish, lightly greased

2 ½ lbs chicken piece (such as breasts, thighs or drumsticks)

Salt and pepper

1 tbsp vegetable oil

1 onion, finely chopped

¾ ketchup or chili sauce

¼ cup cider vinegar

1 tbsp Worcestershire sauce

1 tbsp packed brown sugar

1 tsp dry mustard

Dash Tabasco sauce

1. Arrange chicken in a single layer in prepared baking sheet. Sprinkle with salt and pepper

2. In a large skillet, heat oil over medium heat. Add onion and cook, stirring, for 5 minutes. Stir in ketchup or chili sauce, vinegar, Worcestershire sauce, brown sugar, dry mustard and Tabasco to taste. Bring sauce to a boil, stirring.

3. Spoon sauce evenly over chicken pieces and bake in the preheated oven for 20 to 30 minutes or until chicken is no longer pink inside. 
