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Welcome to Fix-It and Forget-It Slow Cooker Champion Recipes!

We’ve all got our favorite recipes. We love their flavors; their prep is easy; the people we serve these dishes to keep coming back for more!

I’m forever experimenting with new recipes and combinations. But when I want to score without worrying, I flip to my cookbook indexes where I’ve written a grade for each recipe, and I choose one with an “A.”

That’s what’s in this book. My “A” slow cooker recipes.

Are You a Beginner Cook?

If you’ve never cooked—or seldom tried—the recipes in this collection will make you feel like a smart cook.

These recipes have come from home cooks from across the country. These are the recipes they’re asked to make again and again.

But I’ve written the instructions so that I could have made them when I first started cooking. Because I knew zero. And I was too proud to ask my mom, who had given up trying to persuade me to learn.

Are You an Experienced Cook?

If you’re a veteran cook—or you love a challenge when cooking—there are recipes here for you, too. You can stage recipes, adding the more delicate ingredients later in the cooking process. You can make the cream soups from scratch (see pages 561–564). You can start with dried beans rather than canned (see page 567). You can do your own hash browns (page 570) and yogurt (page 577) and applesauce (page 576) and salsa (page 579) with raw ingredients, adjusting the flavorings to suit your preference as you go.

You Aren’t Alone When You Cook from This Book

You’ll see the names of the cooks with the recipes they’ve contributed, so you know you’re well surrounded and supported when you step into the kitchen to cook from this book.

I love their tips, too. They’re the kind of pointers that you usually learn only after a long acquaintance with a slow cooker, or with cooking in general. Think of them as the voices of your grandmother or your favorite aunt, standing at your elbow with their cooking wisdom.

So happy cooking, and welcome to the community!
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Hints for Cooking with a Slow Cooker

What Kind of Slow Cooker Should I Buy?

Size? If you’re part of a 4-person household (2 adults and 2 kids at home), you’ll probably be happy with a 4-quart size. You’ll be able to fit in 4 chicken legs or thighs or a 3-lb. beef or pork roast. Or make a full portion of lasagna.

On the other hand, a 6-quart cooker works well because it will comfortably hold a whole turkey breast or a whole butternut squash. And with that size you’ll be able to put a 1½- or 2-quart baking dish on the floor of your cooker—or several individual little bakers—and make bread or muffins.

I like having several different sizes. A 1-quart for dips, a 5-quart for a main dish or vegetables, and a 6- or 7-quart for barbecued pulled pork for a neighborhood gathering or to take to a potluck.

Shape? Ovals accommodate most shapes and cuts of meat. They also have more floor space, so they work well for “baking” layered bars. Or you can suspend a loaf pan filled with bread or cake batter on the edges of the crock itself and “bake” it.

Programmable, probe, or manual? Programmable cookers allow you a lot of control, especially if you’re going to be away for most of the day. You set the exact cooking time you want and choose High or Low. The cooker switches to Warm when the cooking time is up.

I really dislike dry, overcooked meat. That’s why I’m also drawn to slow cookers with a probe, which allows you to read the actual temperature of food as it cooks. The temperature shows up on the slow cooker’s control panel.

I’m also a devoted user of an instant-read meat thermometer. If I’m using a manual slow cooker, I whip that out to make sure I’m not overcooking the chicken thighs I’m hoping to serve to my family and friends.

Other handy features? If you’re planning to carry a slow cooker full of food in the car, you’ll be happier if you have a lid that locks.

Safety Alert!

1. It’s best not to put frozen meat into a slow cooker. You don’t want to risk the growth of bacteria as the frozen meat slowly heats to a safe temperature of 140°F.

2. When you’re ready to turn on your slow cooker, make sure the cord isn’t pinched or isn’t lying against anything that could be damaged if the cord gets hot.

3. When a slow cooker is turned on and cooking, all three of its main parts get hot—the lid, the inner crock, and the electrical unit that holds the crock. Use potholders when touching or lifting any part of a slow cooker that’s working.

A slow cooker stays hot for a while even after it’s turned off. Keep your potholders handy.

4. When you lift the lid on your working slow cooker, be careful of two things: 1) not to burn yourself from the cloud of steam that will roll out; 2) not to let the moisture that’s gathered on the inside of the lid drip onto the cooked food below.

I suggest that you learn the SWOOP move. With one firm action, grab the lid’s handle and swoop the lid off the cooker, tilting it up and away from yourself in one quick action.

5. When you’ve emptied a hot crock, allow it to cool to room temperature before plunging it into water or filling it with water to soak. Many crocks are ceramic and can crack if subjected to a sudden change in temperature.

Getting Acquainted with Your Slow Cooker (Don’t Skip This Step!)

Slow cookers have personalities. Just like your car. Just like your microwave and stove. So learn to know your slow cooker. Plan a little get-acquainted time.

None of us knows what kind of temperament our slow cooker has until we try it out—especially how hot it cooks—so don’t assume anything.

Save yourself a disappointment and make the first recipe in your new slow cooker on a day when you’re at home. Cook it for the shortest amount of time the recipe calls for. Then check the food to see if it’s done. Or if you start smelling food that seems to be finished, turn off the cooker and rescue your food.
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Then write in your cookbook, next to the recipe you’ve made, exactly how long it took to cook it. Next time you won’t need to try to remember.

Apply what you’ve learned to the next recipes you make in your cooker. If you’ve got a fast and furious model, cut the cooking time. You can always cook the dish longer, or finish it in the microwave.

Getting Rid of Two Myths

Myth #1 “Slow cookers are a wintertime appliance.” That’s just ¼ of the truth.

Remember that they can do their quiet slow work without heating up your kitchen in the summertime. And they’re just as happy cooking for you while you’re at the pool with your kids or working in your lawn or garden.

Slow cookers will definitely work for you year-round.

Myth #2 “The main thing to make in them is beef stew.” That’s only 1/10 of the truth, maybe less.

Flip through this book and you’ll find recipes for all parts of a meal—all quick and easy to make, with ingredients you already have in your cupboards or which you can easily find in your nearby grocery store.


Your Slow Cooker Guidebook

(Things you probably won’t find in the manual!)

1. Slow cookers tend to work best when they’re ⅔ full. You may need to increase the cooking time if you’ve exceeded that amount, or reduce it if you’ve put in less than that.

If you’re going to exceed that limit, pull out your second slow cooker (what—you have only one?!) and divide the contents between them.

2. Cut the hard veggies going into your cooker into chunks of about equal size. In other words, make your potato and carrot pieces about the same size. Then they’ll be done cooking at nearly the same time. Softer veggies, like bell peppers and zucchini, cook faster, so they don’t need to be cut as small. But again, keep them similar in size to each other as well so they finish together.

3. Because raw vegetables are notoriously tough customers in a slow cooker, layer them over the bottom and around the sides of the cooker, as much as possible. That puts them in more direct contact with the heat.

4. Important things to remember that don’t show up in recipes:

• The fuller your slow cooker, the longer it will take its contents to cook.

• The more densely packed the cooker’s contents are, the longer they will take to cook.

• The larger the chunks of meat or vegetables, the more time they will need to cook.

5. Use only the amount of liquid called for in a recipe. In contrast to an oven or a stovetop, a slow cooker tends to draw juices out of food and then harbor it.

Of course, if you sense that the food in your cooker is drying out, or browning excessively before it finishes cooking, you may want to add ½ cup of warm liquid to the cooker.

6. There are consequences to lifting the lid on your slow cooker while it’s cooking. To compensate for the lost heat, you should plan to add 15-20 minutes of cooking time for each time the lid was lifted off.

On the other hand, moisture gathers in a slow cooker as it works. To allow that to cook off, or to thicken the cooking juices, take the lid off during the last half hour of cooking time.

7. If you have a big slow cooker (7- to 8-qt.), you can cook a small batch in it by putting the recipe ingredients into an oven-safe baking dish or baking pan and then placing that into the cooker’s crock. First, put a trivet or some metal jar rings on the bottom of the crock, and then set your dish or pan on top of them. Or a loaf pan may “hook onto” the top ridges of the crock belonging to a large oval cooker and hang there straight and securely, “baking” a cake or quick bread. Cover the cooker and flip it on.

8. You must absolutely use a quick-read meat thermometer! That will end over-cooking (or under-cooking) your beef and pork roasts, turkey breasts, and chicken thighs. How do you know, otherwise?

Internal Cooking Temperatures:

• Beef—125–130°F (rare); 140–145°F (medium); 160°F (well-done)

• Pork—140–145°F (rare); 145–150°F (medium); 160°F (well-done)

• Turkey and Chicken—165°F

9. Add fresh herbs 10 minutes before the end of the cooking time to maximize their flavor.

10. If your recipe calls for cooked pasta, add it 10 minutes before the end of the cooking time if the cooker is on High; 30 minutes before the end of the cooking time if it’s on Low. Then the pasta won’t get mushy.

11. If your recipe calls for sour cream or cream, stir it in 5 minutes before the end of the cooking time. You want it to heat but not boil or simmer.

12. Approximate Slow Cooker Temperatures:

• High—212°F –300°F (Remember, each slow cooker is different.)

• Low—170°F –200°F

• Simmer—185°F

• Warm—165°F

13. One hour of cooking on High is about equal to 2½ hours of cooking on Low.

14. Cooked and dried bean measurements:

• 16-oz. can, drained = about 1¾ cups beans

• 19-oz. can, drained = about 2 cups beans

• 1 lb. dried beans (about 2½ cups) = 5 cups cooked beans

Cooked beans freeze well. Store them in freezer bags (squeeze the air out first) or freezer boxes.

Cleaning Up

You’ll see that I suggest greasing the interior of the slow-cooker crock for nearly every recipe in the book. It’s a quick step that makes cleanup easier and quicker later.

I prefer that to using plastic liners, which ultimately end up in landfills (skinny though they are). Save your money.

I’ve never had a hard time cleaning up a slow-cooker crock, but I do fill it up to the cooking line with water, just as soon as it’s cooled down after I’ve emptied it.

Two Kinds of Recipes in This Book

Quick and Easy

Some days I have no space in my head to think, let alone make a grocery list or cook. I need a recipe that makes itself. We’ve marked those kinds of recipes throughout the book “Quick and Easy.” And we made a “Quick and Easy Recipe Index” on page 596. Flip there for the list, drop your finger on any of those recipes, and you’ve got dinner. Well, almost.

A Little More Challenging

Sometimes I’m looking for a little more challenge in the kitchen. I’m ready to do a bit of browning, some more involved prep, even adding ingredients to the slow cooker in stages. We’ve got those recipes here, too.
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So find the recipes that match your mood—or the time you have available to prep.

Make This Book Your Own

Write in it. Next to a recipe, note the cooking time that worked for you. Star the recipes you—and the people at your table—like. In the Index, give a grade to each recipe you’ve made, so you can see the winners at a glance.

The Good Cooks’ Pass-It-On Tradition

Good cooks love to share their recipes. They don’t possess them; they pass them on.

This collection is rich because of all the home cooks who generously offered their favorite recipes, so that all of us could fix satisfyingly delicious food at home.

Thanks to each of you who has shared your gems. This book holds your precious food traditions, and we are all grateful.

Thank you, too, to the cooks who tested and evaluated these recipes. Your comments, as well as those from the family and friends around your dinner tables, were invaluable.

Welcome to the Community!

You’ll love cooking, hosting, and eating from this treasure of good food. Fix-It and Forget-It Slow Cooker Champion Recipes makes it possible for you to sit at the table together with your family and friends, around astonishingly tasty food, no matter how wild and crazy your day.


Chicken and Turkey
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Chicken and Turkey

Sunday Roast Chicken

Garlic Lime Chicken

Garlic Mushroom Chicken Thighs

Chicken Dijon Dinner

Honey-Mustard Chicken (Deluxe Version)

Honey-Mustard Chicken (Quick & Easy Version)

Honey Garlic Chicken

Lemony Greek Chicken

Tangy Chicken

Chicken Marengo

Maui Chicken

Basil Chicken

Chicken with Raspberry Jam

Chicken with Fresh Fruit

Curried Chicken with Fruit

Dad’s Spicy Chicken Curry

Salsa Chicken Curry

Chicken Curry with Rice

Flaming Chicken Bombay

Chicken Tikka Masala

Chicken Azteca

Chicken with Red Onions, Potatoes, and Rosemary

Chicken with Feta

Butter Chicken

Mexican Stuffed Chicken

Bacon Ranch Slow-Cooked Chicken

Cornbread Chicken

Old-Fashioned Stewed Chicken

Amish Wedding Chicken

Our Favorite Chicken and Stuffing

Sunday Chicken Stew with Dumplings

Creamy Herbed Chicken

Szechwan Chicken and Broccoli

Chicken Cacciatore with Mushrooms

Cheesy Buffalo Chicken Pasta

Chicken, Sweet Chicken

Thai Chicken

Teriyaki Chicken

So-Simple Salsa Chicken

Tex-Mex Chicken and Rice

Chicken Tacos

Mexican Chicken Bake

African Chicken Treat

Herby Barbecued Chicken

Barbecued Chicken Sandwiches

Barbecued Chicken Pizza

Barbecued Chicken Wings

Herb-Roasted Turkey Breast

Turkey Breast with Orange Sauce

Stuffed Turkey Breast

Maple-Glazed Turkey Breast with Rice

Indonesian Turkey

Barbecued Turkey Cutlets

Parsley, Sage, and Ginger Turkey

Turkey with Sweet Potatoes and Dried Fruit

Slow-Cooked Turkey Dinner

Turkey Fajitas
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Sunday Roast Chicken

Ruth A. Feister

Narvon, PA

Makes 4–5 servings

Prep. Time: 30–35 minutes

Cooking Time: 3–4 hours

Ideal slow-cooker size: 6- or 7-qt. oval

Seasoning Mix:

1 Tbsp. salt

2 tsp. paprika

1½ tsp. onion powder

1½ tsp. garlic powder

1½ tsp. dried basil

1 tsp. dry mustard

1 tsp. cumin

2 tsp. pepper

½ tsp. dried thyme

½ tsp. savory

¼ stick (2 Tbsp.) butter

2 cups chopped onions

1 cup chopped green bell pepper

3–4-lb. roasting chicken

¼ cup flour

1–2 cups chicken stock

1. Combine Seasoning Mix ingredients in small bowl.

2. Melt butter over high heat in skillet. When butter starts to sizzle, add chopped onions and peppers, and 3 Tbsp. seasoning mix.

3. Cook until onions are golden brown. Cool.

4. Stuff cavity of chicken with cooled vegetables.

5. Sprinkle outside of chicken with 1 Tbsp. seasoning mix. Rub in well so it sticks.

6. Grease interior of slow cooker.

7. Place chicken in large slow-cooker crock.

8. Cover. Cook on Low 3–4 hours, or until instant-read thermometer registers 160°–165° when stuck in thigh, but not against bone.

9. Empty vegetable stuffing and juices into saucepan. Keep chicken warm on platter, covered with foil. Whisk in flour and 1 cup stock from slow cooker.

10. Cook over high heat until thickened. Add more stock if you prefer a thinner gravy.

Why I like this recipe—

The first time I served this dish was when we had family visiting us from Mississippi. We had a wonderful time sitting around a large table, sharing many laughs and catching up on the years since our last visit.
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Garlic Lime Chicken

Loretta Krahn

Mountain Lake, MN

Makes 5 servings

Prep. Time: 10 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 5-qt.

5 skinless chicken thighs

½ cup soy sauce

¼–⅓ cup lime juice, according to your taste preference

1 Tbsp. Worcestershire sauce

2 garlic cloves, minced, or 1 tsp. garlic powder

½ tsp. dry mustard

½ tsp. ground pepper

1. Grease interior of slow-cooker crock.

2. Place chicken in slow cooker.

3. Combine remaining ingredients in a bowl. Pour over chicken.

4. Cover. Cook on Low 4 hours, or until instant-read thermometer registers 160°–165° when stuck in thighs, but not against bone.

Why I like this recipe—

This was the first recipe my son made in the slow cooker. It’s so easy, and he was so proud of himself that evening at supper when everyone enjoyed it.
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Garlic Mushroom Chicken Thighs

Elaine Vigoda

Rochester, NY

Makes 6 servings

Prep. Time: 15 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 5-qt.

6 boneless, skinless chicken thighs

3 Tbsp. flour

8–10 garlic cloves, peeled and very lightly crushed

1 Tbsp. oil

¾ lb. fresh mushrooms, any combination of varieties, cut into bite-sized pieces or slices

⅓ cup balsamic vinegar

1¼ cups chicken broth

1–2 bay leaves

½ tsp. dried thyme, or 4 sprigs fresh thyme

2 tsp. apricot jam

1. Grease interior of slow-cooker crock.

2. Place flour in strong plastic bag without any holes. One by one, put each thigh in bag, hold the bag shut, and shake it to flour the thighs fully.

3. Place thighs in crock. If you need to make a second layer, stagger the pieces so they don’t directly overlap.

4. If you have time, sauté garlic in oil in skillet just until it begins to brown.

5. Sprinkle garlic over thighs, including those on the bottom layer.

6. Scatter cut-up mushrooms over thighs, too, remembering those on the bottom layer.

7. Mix remaining ingredients together in a bowl, stirring to break up the jam.

8. When well mixed, pour into the cooker along the edges so you don’t wash the vegetables off the chicken pieces.

9. Cover. Cook on Low for 4 hours, or until an instant-read meat thermometer registers 160°–165° when stuck into thighs.

10. Serve meat topped with vegetables, with sauce spooned over.

Why I like this recipe—

My uncle owns a mushroom-growing business, and he gave us this recipe with a sack of mushrooms. We really like it and we’ve made it often since then.
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Chicken Dijon Dinner

Barbara Stutzman

Arcola, IL

Makes 4–6 servings

Prep. Time: 20 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 5-qt.

2 lbs. boneless, skinless chicken thighs

2 garlic cloves, minced

1 Tbsp. olive oil

6 Tbsp. white wine vinegar

4 Tbsp. soy sauce

4 Tbsp. Dijon mustard

1 lb. sliced mushrooms

1. Grease interior of slow-cooker crock.

2. Place thighs in crock. If you need to add a second layer, stagger the pieces so they don’t directly overlap each other.

3. Stir together garlic, oil, vinegar, soy sauce, and mustard until well mixed.

4. Gently stir in mushrooms.

5. Spoon sauce into crock, making sure to cover all thighs with some of the sauce.

6. Cover. Cook on Low for 4 hours, or until instant-read meat thermometer registers 160° when stuck in center of thighs.

7. Serve chicken topped with sauce.

Why I like this recipe—

This makes a delicious sauce. I always serve some mashed potatoes or noodles to catch it!
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Honey-Mustard Chicken (Deluxe Version)

Barbara Stutzman

Arcola, IL

Makes 6–8 servings

Prep. Time: 30 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 5-qt.

2–3 lbs. boneless, skinless chicken thighs

1 large onion, sliced, about ½ cup

3 garlic cloves, sliced

2 Tbsp. honey

¼ cup Dijon mustard

1 Tbsp. coarse-grain mustard

2 Tbsp. red wine vinegar

2 tsp. olive oil

1 tsp. coarsely ground black pepper

pinch cayenne pepper

½ cup water

2 green onions, sliced on an angle, for garnish, optional

1. Grease interior of slow-cooker crock.

2. Place chicken in crock. If you need to add a second layer, stagger the pieces so they don’t directly overlap each other.

3. Mix onion and garlic slices, honey, mustards, vinegar, olive oil, peppers, and water together in a bowl.

4. Spoon sauce over chicken.

5. Cover. Cook on Low 4 hours, or until instant-read meat thermometer registers 160°–165° when stuck into center of thighs.

6. Serve chicken topped with sauce and garnished with green onions if you wish.

Why I like this recipe—

We love this chicken for family suppers, but it’s popular with guests, too. That’s when I use the green onion garnish, even though my family teases me.
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Honey-Mustard Chicken (Quick & Easy Version)

Mary Kennell

Roanoke, IL

Makes 4 servings

Prep. Time: 15 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 4-qt.

4 boneless, skinless chicken thighs

¼ stick (2 Tbsp.) butter, melted

2 Tbsp. honey

2 tsp. prepared mustard

2 tsp. curry powder

salt and pepper, optional

1. Spray slow cooker with nonstick cooking spray and add chicken.

2. Mix butter, honey, mustard, and curry powder together in a small bowl. Pour sauce over chicken.

3. Cover and cook on Low 4 hours, or until instant-read meat thermometer registers 160°–165° when stuck into center of thighs.

Variations:

1. Use a small fryer chicken, quartered, instead of breasts or thighs.

—Frances Kruba, Dundalk, MD

2. Instead of curry powder, use ½ tsp. paprika.

—Jena Hammond, Traverse City, MI
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Honey Garlic Chicken

Donna Treloar

Muncie, IN

Makes 4 servings

Prep. Time: 10 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 4-qt.

4 boneless, skinless chicken thighs

⅓ cup honey

1 cup ketchup

2 Tbsp. soy sauce

4 garlic cloves, minced

1. Grease interior of slow-cooker crock.

2. Place chicken thighs in crock.

3. In a bowl, mix together honey, ketchup, soy sauce, and minced garlic. Pour over chicken.

4. Cover. Cook on Low 4 hours or until instant-read meat thermometer registers 160°–165° when inserted into center of thighs.

5. Serve chicken and sauce together.

Variation:

Add sliced onions to the bottom of the crock before putting chicken in.

Good go-alongs with this recipe:

White, brown, or wild rice.
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Lemony Greek Chicken

Ruth Shank

Monroe, GA

Makes 6 servings

Prep. Time: 15 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 4- or 5-qt.

6 boneless, skinless chicken thighs

2 medium onions, cut in quarters

¼ cup lemon juice

2 tsp. dried oregano

½ tsp. garlic powder

¼ tsp. black pepper

2 Tbsp. olive oil

1. Grease interior of slow-cooker crock.

2. Place thighs in cooker. If you need to make a second layer, stagger the pieces so they don’t completely overlap each other.

3. Tuck onion quarters in around the chicken pieces.

4. In a small bowl, mix together lemon juice, oregano, garlic powder, and pepper. Pour over chicken and onions, making sure that all of the pieces are coated with the glaze.

5. Drizzle thighs and onions with olive oil.

6. Cover. Cook on Low 4 hours, or until an instant-read meat thermometer shows 160°–165° when inserted in thickest part of thighs.

Why I like this recipe—

We enjoy this chicken with pasta salad out on the deck in the summer. One of these years, I want to grow a whole variety of herbs. It would be fun to experiment with using them in this chicken (and other recipes).
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Tangy Chicken

Marilyn Kurtz

Willow Street, PA

Makes 6–8 servings

Prep. Time: 15 minutes

Cooking Time: 4–5 hours

Ideal slow-cooker size: 5-qt.
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We like to serve this with a side of steamed broccoli.



16-oz. jar chunky salsa, as hot or mild as you like

half an envelope dry taco seasoning mix

½ cup peach or apricot preserves

4 lbs. boneless, skinless chicken thighs

1. Grease interior of slow-cooker crock.

2. Pour salsa into cooker, and then stir in taco seasoning and preserves, mixing well.

3. Place chicken down into sauce, making sure all pieces are covered as much as possible.

4. Cover. Cook on Low 4–5 hours, or until instant-read meat thermometer registers 160°–165° when stuck in center of thighs.

5. Serve over cooked rice.
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Chicken Marengo

Bernadette Veenstra

Rockford, MI

Makes 6 servings

Prep. Time: 20 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 5-qt.

6 boneless, skinless chicken thighs

1 Tbsp. flour

¾ tsp. dried basil

¼ tsp. garlic powder

¾–1 tsp. salt, according to taste

¼ tsp. black pepper

½ cup white wine or chicken broth

2 Tbsp. tomato paste

2 14½ -oz. cans stewed tomatoes

1 onion, cut into 8 wedges

½ coarsely chopped green bell pepper

½ cup black olives slices

1. Grease interior of slow-cooker crock.

2. Arrange thighs in cooker. If you need to make a second layer, stagger the pieces so they don’t directly overlap each other.

3. In a medium-sized bowl, mix together flour, basil, garlic powder, salt, pepper, wine, tomato paste, tomatoes, and onions. Pour over chicken.

4. Cover. Cook on Low for 4 hours, or until instant-read meat thermometer registers 160°–165° when stuck into the thighs.

5. Thirty minutes before end of cooking time, stir chopped bell pepper and olives into sauce.

6. Serve meat and vegetables over buttered noodles.

Why I like this recipe—

This is an unusual sauce for chicken, but always well received. The chicken comes out very tender and flavorful. I serve it with buttered noodles, but my neighbor who gave me the recipe serves it with French bread.
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Maui Chicken

John D. Allen

Rye, CO

Makes 6 servings

Prep. Time: 20 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 5-qt.
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Serve over rice.



6 boneless, skinless chicken thighs

2 Tbsp. oil

14½-oz. can chicken broth

20-oz. can pineapple chunks

¼ cup vinegar

2 Tbsp. brown sugar

2 tsp. soy sauce

1 garlic clove, minced

1 medium green bell pepper, chopped

3 Tbsp. cornstarch

¼ cup water

1. Grease interior of slow-cooker crock.

2. If you have time, brown chicken in oil in skillet until lightly browned. Transfer chicken to slow cooker. If you have to make two layers, stagger pieces so they don’t directly overlap each other.

3. Combine remaining ingredients, except cornstarch and water, in bowl. Pour over chicken, remembering to spoon sauce over thighs on bottom layer.

4. Cover. Cook on Low 4 hours, or until instant-read meat thermometer registers 160°–165° when stuck in center of thighs.

5. Ten minutes before end of cooking time, dissolve cornstarch in water in a small bowl. When smooth, stir into slow cooker until dissolved. Continue cooking until sauce thickens.
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Basil Chicken

Sarah Niessen,

Akron, PA

Makes 4–6 servings

Prep. Time: 15 minutes

Cooking Time: 4–5 hours

Ideal slow-cooker size: 5- or 6-qt.

1 lb. baby carrots

2 medium onions, sliced

1–2 cups celery slices and leaves

3-lb. chicken, cut up

½ cup chicken broth, or white cooking wine

2 tsp. salt

½ tsp. black pepper

1 tsp. dried basil

1. Grease interior of slow-cooker crock.

2. Place carrots, onions, and celery in bottom of slow cooker.

3. Add chicken.

4. Pour broth over chicken.

5. Sprinkle with salt, pepper, and basil.

6. Cover. Cook on Low 4–5 hours, or until instant-read meat thermometer registers 160°–165° when stuck in center of thighs (but not against bone) and vegetables are as tender as you like them.

Why I like this recipe—

This is a favorite busy-day supper. All I do when I get home is cook some pasta or slice some French bread, and dinner is served!
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Chicken with Raspberry Jam

Pat Bechtel

Dillsburg, PA

Makes 5 servings

Prep. Time: 10 minutes

Cooking Time: 4¼ hours

Ideal slow-cooker size: 4- or 5-qt.

3 Tbsp. soy sauce

⅓ cup red raspberry fruit spread or jam

5 boneless, skinless chicken thighs

2 Tbsp. cornstarch

2 Tbsp. cold water

1. Grease interior of slow-cooker crock.

2. Mix soy sauce and raspberry spread or jam together in a small bowl until well blended.

3. Brush chicken with the sauce and place in slow cooker. Spoon remainder of the sauce over top.

4. Cook on Low 4 hours, or until instant-read meat thermometer registers 160°–165° when stuck in center of thighs.

5. Mix together cornstarch and cold water in a small bowl until smooth. Then remove chicken to a serving platter and keep warm. Turn slow cooker to High and stir in cornstarch and water to thicken.

6. When thickened and bubbly, after about 10–15 minutes, spoon sauce over chicken, then serve.

Why I like this recipe—

I let my kids eat these with their fingers when we don’t have guests because the kids like to lick the sauce off their fingers! Messy, and so delicious.
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Chicken with Fresh Fruit

Robin Schrock

Millersburg, OH

Makes 6 servings

Prep. Time: 20 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 5-qt.

2 Tbsp. olive oil

¾ tsp. salt

¾ tsp. black pepper

½ tsp. garlic powder

6 large boneless, skinless chicken thighs

12 oz. canned pineapple tidbits, drained, or 1½ cups fresh pineapple chunks

1½ cups fresh strawberries, quartered

2 small kiwi, peeled, quartered, and sliced

⅓ cup chopped red onions

4-oz. can chopped green chilies

1½ tsp. cornstarch

½ cup orange juice

1. Grease interior of slow-cooker crock.

2. In a small bowl, combine oil, salt, pepper, and garlic powder.

3. Rub the mixture on all sides of each thigh.

4. Lay thighs into crock. If you need to make a second layer, stagger the pieces so they don’t directly overlap each other.

5. Cover. Cook on Low 4 hours, or until instant-read meat thermometer inserted in thighs registers 160°–165°.

6. While chicken is cooking place pineapple pieces, strawberries, kiwi, onions, and chilies in bowl. Stir together gently.

7. In a small bowl, mix cornstarch and orange juice until smooth. Stir mixture into small saucepan. Cook, stirring continuously until mixture thickens, about 2 minutes.

8. Stir sauce into fruit.

9. Place cooked chicken on platter. Spoon fruit mixture over each thigh, making sure not to brush off the rub, and serve.

Why I like this recipe—

I love fruit with meat, and this recipe caught my eye right away with its unusual combination. Turns out, it’s delicious and very pretty on the plate since the fruit is added at the end.
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Curried Chicken with Fruit

Marlene Bogard

Newton, KS

Makes 5 servings

Prep. Time: 20 minutes

Cooking Time: 4¼–5¼ hours

Ideal slow-cooker size: 5-qt.
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Serve over rice. Offer peanuts, shredded coconut, and fresh pineapple chunks as condiments.



2½–3½-lb. fryer chicken, cut up

salt to taste

pepper to taste

1 Tbsp. curry powder

1 garlic clove, crushed or minced

1 Tbsp. melted butter

½ cup chicken broth, or 1 chicken bouillon cube dissolved in ½ cup water

2 Tbsp. onion, chopped fine

29-oz. can sliced peaches

½ cup pitted dried plums

3 Tbsp. cornstarch

3 Tbsp. cold water

1. Grease interior of slow-cooker crock.

2. Sprinkle chicken with salt and pepper. Arrange in slow cooker.

3. Combine curry, garlic, butter, broth, and onions in bowl.

4. Drain peaches, reserving syrup. Add ½ cup syrup to curry mixture. Pour over chicken. Lift top layer of meat and spoon syrup over pieces on bottom layer.

5. Cover. Cook on Low 4–5 hours, or until instant-read meat thermometer inserted in thighs (but not against bone) registers 160°–165°.

6. Remove chicken pieces from cooker to platter. Keep warm.

7. Turn cooker on High. Stir in dried plums.

8. Dissolve cornstarch in cold water in small bowl. Stir into hot sauce in cooker.

9. Cover. Cook on High 10 minutes, or until thickened.

10. Stir in peaches.

11. To serve, place chicken on platter and spoon fruit and sauce over top.
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Dad’s Spicy Chicken Curry

Tom & Sue Ruth

Lancaster, PA

Makes 8 servings

Prep. Time: 25 minutes

Cooking Time: 6–8 hours

Ideal slow-cooker size: 6- or 7-qt.
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Serve on rice. Accompany with fresh mango slices or mango chutney.



4 lbs. chicken pieces

2 onions, diced

2–3 diced red potatoes

3 tsp. salt

1 tsp. garlic powder

1 tsp. ground ginger

1 tsp. ground cumin

1 tsp. ground coriander

1 tsp. pepper

1 tsp. ground cloves

1 tsp. ground cardamom

1 tsp. ground cinnamon

½ tsp. chili powder

1 tsp. red pepper flakes

3 tsp. turmeric

10-oz. pkg. frozen chopped spinach, thawed and squeezed dry

1 cup plain yogurt

1. Grease interior of slow-cooker crock.

2. Place chicken in large slow cooker. Cover with water.

3. Cover cooker. Cook on High 2 hours, or until tender.

4. Drain chicken. Remove from slow cooker. Set aside to cool.

5. Meanwhile, add all remaining ingredients, except spinach and yogurt, to slow cooker to cook in broth.

6. Cover. Cook on Low 4–6 hours, or until potatoes are tender.

7. While potatoes are cooking, debone chicken and cut into small chunks or shred with two forks.

8. Twenty minutes before end of cooking time, stir spinach into slow cooker.

9. Ten minutes before end of cooking time, stir in chopped or shredded chicken and yogurt.

Variation:

Substitute 5 tsp. curry powder for the garlic powder, ginger, cumin, coriander, and pepper.
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Salsa Chicken Curry

Joan Miller

Wayland, IA

Makes 10 servings

Prep. Time: 15–20 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 4- or 5-qt.

10 boneless, skinless chicken thighs

16-oz. jar salsa, mild, medium, or hot

1 medium-sized onion, chopped

2 Tbsp. curry powder

1 cup sour cream

1. Grease interior of slow-cooker crock.

2. Place half the chicken in the slow cooker.

3. Combine salsa, onion, and curry powder in a medium-sized bowl. Pour half the sauce over the meat in the cooker.

4. Repeat Steps 1 and 2.

5. Cover and cook on Low for 4 hours, or until instant-read meat thermometer inserted in thighs registers 160°–165°.

6. Remove chicken to serving platter and cover to keep warm.

7. Add sour cream to slow cooker and stir into salsa until well blended. Serve over the chicken.

Why I like this recipe—

My cousin got this recipe from a neighborhood group. When we tasted it at her house, I wanted the recipe. It’s delicious.
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Chicken Curry with Rice

Jennifer Yoder Sommers

Harrisonburg, VA

Makes 6 servings

Prep. Time: 10 minutes

Cooking Time: 3–4 hours

Ideal slow-cooker size: 3- or 4-qt.

1½ lbs. boneless, skinless chicken thighs, quartered

1 onion, chopped

1 apple, peeled and chopped

2 cups uncooked long-grain rice

2 Tbsp. curry powder

14½-oz. can chicken broth

2 cups frozen peas

1. Grease interior of slow-cooker crock.

2. Combine all ingredients in your slow cooker.

3. Cover and cook on Low 3–4 hours, or until instant-read meat thermometer inserted in thighs registers 160°–165°, and rice is tender.

Variation:

Wait to add the 2 cups of frozen peas until only thirty minutes before the end of the cooking time. They'll be less mushy this way!
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Flaming Chicken Bombay

Irene Dewar

Pickerington, OH

Makes 8 servings

Prep. Time: 15 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 5-qt.

8 boneless, skinless chicken thighs

2 medium onions, chopped

1½ tsp. curry powder

1 tsp. salt

½ tsp. black pepper

¾ tsp. dried thyme

1 tsp. sugar

28-oz. can diced tomatoes, undrained

1 green bell pepper, diced

½ cup raisins

1½ cups uncooked instant rice

1 cup water

1. Grease interior of slow-cooker crock.

2. Lay thighs in cooker. If you need to create a second layer, stagger the pieces so they don’t directly overlap each other.

3. In a bowl, mix together onions, curry powder, salt, pepper, thyme, sugar, and diced tomatoes with juice. Spoon over chicken, being sure to top each thigh with some of the sauce.

4. Cover. Cook on Low 3½ hours.

5. Remove thighs from cooker and place on platter. Cover to keep warm.

6. Stir diced green pepper, raisins, rice, and water into sauce in cooker.

7. Put thighs back into cooker.

8. Cover and continue cooking another 30 minutes on High.

9. Check to see that rice is fully cooked and that an instant-read meat thermometer registers 160°–165° when stuck in thighs. If more time is needed, cook an additional 30 minutes and check again.

10. When ready to serve, place thighs in a deep platter or bowl and surround with rice and vegetables.

Why I like this recipe—

We were first attracted to this recipe by its name, but its flavor kept it in my file! This is one dish that I always serve on a platter instead of from the slow cooker.
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Chicken Tikka Masala

Susan Kasting

Jenks, OK

Makes 6 servings

Prep. Time: 20 minutes

Cooking Time: 4¼ hours

Ideal slow-cooker size: 6-qt.
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Serve over rice.



2 lbs. boneless, skinless chicken thighs

1 medium onion, chopped

3 cloves garlic, minced

1½ Tbsp. grated ginger

29-oz. can puréed tomatoes

1 Tbsp. olive oil

1 Tbsp. garam masala

½ tsp cumin

½ tsp. paprika

1 cinnamon stick

1 tsp. salt

1–1½ tsp. cayenne pepper, depending on how much heat you like

2 bay leaves

¾ cup Greek yogurt

½ cup cream

1½ tsp. cornstarch

1. Grease interior of slow-cooker crock.

2. Lay thighs in crock. If you need to make a second layer, stagger pieces so they don’t directly overlap each other.

3. In a good-sized bowl, mix together onion, garlic, ginger, tomatoes, olive oil, garam masala, cumin, paprika, cinnamon stick, salt, cayenne pepper, and bay leaves.

4. Pour over thighs, making sure to top each thigh with some of the sauce.

5. Cover. Cook 4 hours on Low, or until instant-read meat thermometer registers 160°–165° when inserted in center of thigh.

6. Remove thighs and keep warm on platter or bowl.

7. Mix Greek yogurt into sauce in cooker.

8. In a small bowl, combine cream and cornstarch until smooth. Mix into sauce in cooker.

9. Return chicken to cooker.

10. Cover. Cook an additional 15–20 minutes, or until sauce has thickened.

Good go-alongs with this recipe:

Naan bread.

[image: image]



[image: image]

Chicken Azteca

Katrine Rose

Woodbridge, VA

Makes 10–12 servings

Prep. Time: 15–20 minutes

Cooking Time: 4¼ hours

Ideal slow-cooker size: 6- or 7-qt.


[image: image]

Spoon chicken and sauce over cooked rice. Top with shredded cheese.



2 15-oz. cans black beans, drained

4 cups frozen corn kernels

2 garlic cloves, minced

¾ tsp. ground cumin

2 cups chunky salsa, divided

10 boneless, skinless chicken thighs

2 8-oz. pkgs. cream cheese, cubed

1. Grease interior of slow-cooker crock.

2. Combine beans, corn, garlic, cumin, and half of salsa in slow cooker.

3. Arrange chicken thighs over top. Pour remaining salsa over top.

4. Cover. Cook on Low 4 hours, or until instant-read meat thermometer registers 160°–165° when inserted in center of thigh.

5. Remove chicken and cut into bite-sized pieces. Return to cooker.

6. Stir in cream cheese. Cook on High until cream cheese melts.
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Chicken with Red Onions, Potatoes, and Rosemary

Kristine Stalter

Iowa City, IA

Makes 8 servings

Prep. Time: 15 minutes

Cooking Time: 4–5 hours

Ideal slow-cooker size: 6-qt.

2 red onions, each cut into 10 wedges

1¼ lbs. new potatoes, unpeeled and cut into small chunks

2 garlic bulbs, separated into cloves, unpeeled

1 tsp. salt

½ tsp. black pepper

4 Tbsp. olive oil

2 Tbsp. balsamic vinegar

5–6 sprigs rosemary

8 boneless, skinless chicken thighs

1. Grease interior of slow-cooker crock.

2. Spread onions, potatoes, and garlic cloves over bottom of crock.

3. Scatter salt and pepper over top.

4. Pour oil and vinegar over. Add rosemary, leaving some sprigs whole and stripping leaves off the rest.

5. Toss veggies and seasonings together.

6. Tuck chicken thighs among veggies. If you need to create a second layer, spoon some of the veggies and seasonings over the second layer, too.

7. Cover. Cook on Low 4 hours. Check if veggies are tender and if an instant-read meat thermometer registers 160°–165° when stuck in the thighs.

8. If the vegetables and chicken aren’t done, cover and continue baking up to another hour on Low. Test again. Continue cooking until veggies are done to your liking and chicken has reached 160°–165°.

9. To serve, place thighs in a deep serving dish. Surround with veggies.

Why I like this recipe—

Yes, it seems like a lot of garlic, but the flavors soften and blend together in the cooking. We eat this dish as a complete dinner—bonus if I remembered to get some bread to mop up the delicious juices!
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Chicken with Feta

Susan Tjon

Austin, TX

Makes 6 servings

Prep. Time: 15 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 4- or 5-qt.

6 boneless, skinless chicken thighs

2 Tbsp. lemon juice, divided

3–4 oz. feta cheese, crumbled

1 red or green bell pepper, chopped

1. Grease interior of slow-cooker crock.

2. Place thighs on bottom of crock. If you need to create a second layer, stagger the thighs so they don’t completely overlap each other.

3. Sprinkle all thighs with 1 Tbsp. lemon juice.

4. Crumble feta cheese evenly over thighs. (If you’ve made 2 layers, lift up the top layer and sprinkle cheese over those underneath.)

5. Top with remaining lemon juice.

6. Cover. Cook on Low for 4 hours, or until instant-read meat thermometer registers 160°–165° when inserted in thighs.

7. While chicken is cooking, chop bell pepper. Sprinkle chicken with pepper just before serving.

Why I like this recipe—

This is so easy to put together and the flavor is delicious. I sometimes use a different chopped veggie at the end, depending on what I have on hand. The fresh flavor and color is really nice.
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Butter Chicken

Pat Bishop

Bedminster, PA

Makes 8 servings

Prep. Time: 20 minutes

Cooking Time: 4¼ hours

Ideal slow-cooker size: 5- or 6-qt.

2 onions, diced

3 cloves garlic, minced

3 Tbsp. butter, softened to room temperature

2 Tbsp. grated fresh ginger

2 Tbsp. packed brown sugar

2 tsp. chili powder

¾ tsp. ground coriander

¾ tsp. turmeric

½ tsp. ground cinnamon

½ tsp. ground cumin

½ tsp. salt

¼ tsp. black pepper

28-oz. can diced tomatoes, undrained

1 cup chicken broth

¼ cup peanut butter, almond butter, or cashew butter

3 lbs. boneless, skinless chicken thighs

1 cup sour cream

2 Tbsp. chopped fresh cilantro

1. Grease interior of slow-cooker crock.

2. In crock combine onions, garlic, butter, fresh ginger, brown sugar, chili powder, coriander, turmeric, cinnamon, cumin, salt, pepper, and tomatoes.

3. In a bowl, whisk broth with nut butter. Pour into crock. Stir everything together until well blended.

4. Settle chicken thighs into sauce, submerging as much as possible.

5. Cover. Cook on Low for 4 hours, or until instant-read meat thermometer registers 160°–165° when stuck in center of thigh pieces.

6. Remove chicken with slotted spoon and place in bowl. Cover and keep warm.

7. With immersion blender, purée sauce until smooth. Add chicken back into sauce.

8. Cover. Cook another 15 minutes, or until heated through.

9. Stir in sour cream.

10. Serve sprinkled with cilantro over basmati rice.

Why I like this recipe—

The sauce is so luxurious and delicious that sometimes I think I don’t need the chicken (my husband says otherwise). This is a favorite dish to serve to guests.
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Mexican Stuffed Chicken

Karen Waggoner

Joplin, MO

Makes 6 servings

Prep. Time: 20 minutes

Cooking Time: 4–4½ hours

Ideal slow-cooker size: 5-qt.

6 boneless, skinless chicken thighs

6-oz. piece of Monterey Jack cheese, cut into 2-inch-long, ½-inch-thick sticks

2 4-oz. cans chopped green chilies, drained

½ cup dry bread crumbs

¼ cup grated Parmesan cheese

1 Tbsp. chili powder

½ tsp. salt

¼ tsp. ground cumin

¾ cup flour

1 stick (½ cup) butter, melted

1. Grease interior of slow-cooker crock.

2. Spread out the thighs and flatten each one, either with the heel of your hand or a mallet, until they’re about ⅛-inch thick.

3. Place a cheese stick in the middle of each thigh. Top with a mound of chilies. Roll up the thigh and tuck in ends. Secure with a toothpick. Set aside on a platter.

4. In a shallow bowl, mix bread crumbs, Parmesan cheese, chili powder, salt, and cumin.

5. In a second shallow bowl, coat chicken with flour.

6. Place melted butter in a third shallow bowl. Dip floured chicken into butter.

7. Then roll in crumb mixture.

8. Place chicken seam side down in crock. If you need to make a second layer, stagger the pieces so they don’t overlap directly.

9. Cover. Cook on Low 4–4½ hours, or until an instant-read meat thermometer registers 160°–165° when stuck into the center of the meat.

10. Take the toothpicks out of the rolls before serving, or warn the people you’re serving.

Why I like this recipe—

I consider this a company dish because it looks so attractive on a platter and it doesn’t take any last-minute attention. That way, I can take care of other details just before the company comes.



[image: image]

[image: image]

Bacon Ranch Slow-Cooked Chicken

Lavina Hochstedler

Grand Blanc, MI

Makes 4 servings

Prep. Time: 10 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 4-qt.

¼ cup fried and crumbled bacon (do it yourself or buy it already crumbled)

1 garlic clove, minced

1 envelope dry ranch dressing mix

10¾-oz. can cream of chicken soup

1 cup sour cream

4 boneless, skinless chicken thighs

cooked noodles

1. Grease interior of slow-cooker crock.

2. Combine the bacon, garlic, dry dressing mix, soup, and sour cream. Mix together well.

3. Place chicken in crock.

4. Pour sauce over chicken.

5. Cover. Cook on Low 4 hours, or until instant-read meat thermometer registers 160°–165° when stuck in center of thighs.

6. Serve over hot noodles.

Why I like this recipe—

This recipe is super easy. It tastes a little like an Alfredo sauce, and kids and adults alike enjoy it. I tend to use more bacon than it calls for!

Good go-alongs with this recipe:

Cole slaw, applesauce, and good dinner rolls.
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Cornbread Chicken

Kaye Taylor

Florissant, MO

Makes 6 servings

Prep. Time: 15–20 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 4- or 5-qt.

8½-oz. pkg. cornbread mix

1 envelope dry ranch salad dressing mix

1 cup milk

6 boneless, skinless chicken thighs

1–2 Tbsp. oil

1. Grease interior of slow-cooker crock.

2. In large resealable plastic bag, combine cornbread mix and salad dressing mix.

3. Pour milk into shallow bowl.

4. Dip thighs, one at a time, in milk, then place in bag with dry mixes and shake to coat.

5. Place thighs in slow cooker. If you have to create a second layer, stagger them so they don’t completely overlap.

6. Drizzle each with a bit of oil, lifting the top layer to drizzle the first layer, too.

7. Cover. Cook on Low for 4 hours, or until instant-read meat thermometer registers 160°–165° when inserted in thighs.

8. If you wish, place the thighs on a rimmed baking sheet and run under the broiler to allow chicken to brown. Watch carefully so the thighs don’t burn.

Why I like this recipe—

The cornbread mix gives a really nice flavor—and we love the extra crunch when I take the time to broil the finished chicken.
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Old-Fashioned Stewed Chicken

Bonnie Goering

Bridgewater, VA

Makes 6–8 servings

Prep. Time: 20 minutes

Cooking Time: 3–4 hours

Ideal slow-cooker size: 5-qt.
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Serve with mashed potatoes or noodles and creamed peas.



3–4-lb. chicken, cut up

1 small onion, cut into wedges

1 rib celery, sliced

1 carrot, sliced

1 Tbsp. chopped fresh parsley, or 1 tsp. dried parsley

1 Tbsp. chopped fresh thyme, or 1 tsp. dried thyme

1 Tbsp. chopped fresh rosemary, or 1 tsp. dried rosemary

3 tsp. salt

¼ tsp. pepper

3–4 cups hot water

⅓ cup flour

1. Grease interior of slow-cooker crock.

2. Place chicken in slow cooker. Scatter vegetables, herbs, and seasonings around it and over top. Pour water down along interior wall of cooker so as not to disturb the other ingredients.

3. Cover. Cook on Low 3–4 hours, or until instant-read thermometer registers 160°–165° when stuck in thighs, but not against bone.

4. Remove chicken from cooker. When cool enough to handle, debone. Set aside and keep warm.

5. In small bowl, stir ⅓ cup flour into 1 cup chicken broth from slow cooker.

6. When smooth, stir back into slow cooker. Continue cooking on Low until broth thickens, stirring occasionally to prevent lumps from forming.

7. When gravy is bubbly and thickened, stir in chicken pieces.

Why I like this recipe—

I cook every Thursday afternoon for a 93-year-old woman who lives by herself. She taught me how to cook with fresh herbs from her garden. I’ve found they make food taste so much better that I’ve started an herb garden. And I dry some herbs to use during the winter.
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Amish Wedding Chicken

Lydia A. Yoder

London, ON

Makes 20 servings

Prep. Time: 40–45 minutes

Cooking Time: 3–4 hours

Ideal slow-cooker size: 6-qt.
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1. The longer the dressing cooks, the drier it will become. Keep that in mind if you do not care for moist stuffing.

2. Serve with mashed potatoes, a vegetable, and lettuce salad.



1½ sticks (12 Tbsp.) butter

1 cup chopped onions

2 cups chopped celery

2 Tbsp. parsley flakes

1½ tsp. salt

½ tsp. pepper

2 cups chicken broth

12–14 cups dried bread cubes

4 cups cut-up, cooked chicken*

2 eggs, beaten

1 tsp. baking powder

1. Grease interior of slow-cooker crock.

2. If you have time, sauté onion and celery in butter in skillet. Otherwise, use raw onions and celery.

3. Combine seasonings and broth in large bowl. Mix in bread cubes.

4. Fold in chicken and sautéed, or raw, onions and celery.

5. Add eggs and baking powder.

6. Lightly pack into large slow cooker.

7. Cover. Cook on Low 3–4 hours.

Why I like this recipe—

This is the traditional main dish served at Amish weddings in the home of the bride in many communities across North America.

[image: image]

*See Old-Fashioned Stewed Chicken recipe on page 47 to make your own cooked chicken and broth.
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Our Favorite Chicken and Stuffing

Kim Stoll

Abbeville, SC

Makes 6 servings

Prep. Time: 10–15 minutes

Cooking Time: 3–4 hours

Ideal slow-cooker size: 5-qt.

6 boneless, skinless chicken thighs

6 slices Swiss cheese

¼ cup milk

10¾-oz. can cream of mushroom, or chicken, soup*

2 cups dry stuffing mix

1 stick (8 Tbsp.) butter, melted

1. Grease slow cooker with nonstick cooking spray.

2. Top each thigh with slice of cheese. Arrange cheese-covered chicken in slow cooker. If you have to stack the thighs, stagger them so they don’t directly overlap each other.

3. In a mixing bowl, combine milk and soup until smooth. Pour over chicken. (If you’ve stacked the thighs, lift the ones on top to make sure the ones on the bottom are topped with sauce, too.)

4. Sprinkle stuffing mix evenly over sauced chicken, including those on the bottom.

5. Drizzle with melted butter.

6. Cover. Cook on Low 3–4 hours, or just until meat reaches 175° in the center.

Variation:

Use cornbread stuffing instead of regular stuffing mix.

—Betty Moore
Plano, IL

*To make your own Cream Soup, see recipes on pages 561 and 562.
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Sunday Chicken Stew with Dumplings

Kathy Hertzler

Lancaster, PA

Makes 6 servings

Prep. Time: 1 hour

Cooking Time: 4½ hours

Ideal slow-cooker size: 5-qt. oval
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The dumplings cook best if you use an oval, or wide, more shallow, slow cooker.



½ cup flour

1 tsp. salt

½ tsp. white pepper

3-lb. broiler/fryer chicken, cut up and skin removed

2 Tbsp. olive oil

3 cups chicken broth

6 large carrots, cut in ½-inch-thick pieces

2 celery ribs, cut into ½-inch-thick slices

1 large sweet onion, chopped into ½-inch-thick slices

1–2 tsp. dried rosemary

1½ cups frozen peas

Dumplings:

1 cup flour

½ tsp. dried rosemary, crushed

2 tsp. baking powder

½ tsp. salt

1 egg, beaten

½ cup milk

1. Grease interior of slow-cooker crock.

2. To prepare chicken, combine flour, salt, and pepper in a large resealable plastic bag.

3. Add chicken, one piece at a time. Shake to coat.

4. In a large skillet, brown chicken in olive oil, a few pieces at a time, being careful not to crowd the pan.

5. As the pieces brown, remove to a platter and keep warm.

6. When all the chicken is brown, gradually add broth to skillet while bringing to a boil. Stir up the browned, flavorful bits sticking to the skillet.

7. In a 5-quart slow cooker, layer in carrots, celery, and onion.

8. Sprinkle with rosemary.

9. Add chicken. Carefully add hot broth.

10. Cover. Cook 4 hours on Low, or until instant-read thermometer registers 160°–165° when stuck in thighs, but not against bone, vegetables are tender, and stew is bubbling.

11. Stir in peas.

12. When chicken is nearly finished cooking, make the dumplings by combining flour, crushed rosemary, baking powder, and salt in a small bowl.

13. In a separate bowl combine egg and milk.

14. Stir wet ingredients into dry ingredients until just combined.

15. Drop by spoonfuls into simmering chicken mixture. Do not stir.

16. Cover. Cook on High 25–30 minutes, or until a toothpick inserted in dumpling comes out clean. (Try this after 25 minutes; otherwise, do not lift the cover while dumplings are cooking.)

17. Serve each person a scoop of dumpling topped with vegetables and broth, with a piece of chicken on the side.
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Creamy Herbed Chicken

LaVerne A. Olson

Lititz, PA

Makes 8 servings

Prep. Time: 10 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 6- or 7-qt.
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Serve with rice.



8 boneless, skinless chicken thighs

10¾-oz. can cream of mushroom soup, or cream of chicken, soup*

¼ cup soy sauce

¼ cup oil

¼ cup wine vinegar

¾ cup water

½ tsp. minced garlic

1 tsp. ground ginger

½ tsp. dried oregano

1 Tbsp. brown sugar

1. Grease interior of slow-cooker crock.

2. Arrange chicken in slow cooker.

3. Combine remaining ingredients in bowl. Pour over chicken.

4. Cover. Cook on Low 3¾ hours, or until instant-read thermometer registers 160°–165° when stuck in thighs.

5. Uncover and cook 15 minutes more.

Why I like this recipe—

This is a favorite with our whole family, even the grandchildren. The gravy is delicious!
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*To make your own Cream Soup, see recipes on pages 561 and 562.
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Szechwan Chicken and Broccoli

Jane Meiser

Harrisonburg, VA

Makes 4 servings

Prep. Time: 20 minutes

Cooking Time: 3 hours

Ideal slow-cooker size: 4-qt.

4 boneless, skinless chicken thighs

2 Tbsp. oil

½ cup picante sauce

2 Tbsp. soy sauce

½ tsp. sugar

½ Tbsp. quick-cooking tapioca

1 medium onion, chopped

2 garlic cloves, minced

½ tsp. ground ginger

2 cups broccoli florets

1 medium red bell pepper, cut into pieces

1. Grease interior of slow-cooker crock.

2. Cut chicken into 1-inch cubes. If you have time, brown lightly in oil in skillet. Otherwise skip this step and place meat in slow cooker.

3. Stir in remaining ingredients.

4. Cover. Cook on Low 3 hours.

5. Serve over cooked rice.

Why I like this recipe—

I like to put this together just before I go to pick up my kids from school. That way, when we get home, I can be available for what they need with homework or talking instead of starting dinner.
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Chicken Cacciatore with Mushrooms

Phyllis Good

Lancaster, PA

Makes 6–8 servings

Prep. Time: 15 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 6-qt.

2 large onions, sliced thin

3 lbs. boneless, skinless chicken thighs

2 garlic cloves, minced

28-oz. can stewed tomatoes

8-oz. can tomato sauce

1 tsp. salt

½ tsp. black pepper (coarsely ground is best)

2 tsp. dried oregano

1 tsp. dried basil

⅓ cup white wine

2 cups sliced fresh mushrooms

1. Grease interior of slow-cooker crock.

2. Place onions evenly over bottom of slow cooker.

3. Lay chicken thighs over onions. If you need to add a second layer, stagger the pieces so they don’t directly overlap each other.

4. Combine remaining ingredients, except mushrooms, in a good-sized bowl. Pour over chicken.

5. Cover. Cook on Low 4 hours, or until instant-read meat thermometer registers 160°–165° when stuck in thighs.
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