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[bookmark: _Toc435904244][bookmark: _Toc437993779]Introduction
 
   It comes to me that the world once revolved around the kitchens- sometimes meager rooms with only the barest of essentials and sometimes huge rooms filled with everything you could ever imagine and of course, all manner of kitchens in between. From these rooms, we would get the delicious, life sustaining meals that we often dream of, especially when we are down. And what do we eat these days? Microwaved nonsense that masquerades as “food” and for what? Why do we do this to ourselves? To save time in our busy days? Because it is cheaper to cook these things? Poppycock! 
 
   This book is going to show you how you take one simple, perfectly normal ingredient (the chicken) and then you add a few common spices, a little of this and a little of that and you bring back some of the magic of the old days but more importantly, you bring back the flavor. Think you will be stuck in the kitchen all day like your Granny, your Nonah, your Grandma or your Meemaw? Guess again, my friend because I am going to show you the magic of it all- the slow cooker or the crockpot if you prefer. Most of the recipes in this book take all of ten seconds to cobble together and then at the end of the day, a day spent off doing other things or napping (my favorite) you will have a delicious meal that is not only as good or better (sorry, Gram) than anything that was made in the old days. 
 
   You will notice that I do not always measure out everything precisely. In fact, I subscribe to the notion that since I am not in your kitchen, I don’t know how much spice is too much. You will also notice that I sometimes forget to add notations about salt and pepper. I never use them, but that is solely personal. Always feel free to salt and pepper any dish to your taste. 
 
   The layout of this book will be a little more casual as well. I have divided it into just three chapters- and I think that once you start finding recipes that you like, you will know exactly which category you favor over the others. I do urge you to explore and to make notes of things you would like to try. Now, shall we grab our crockpot, a chicken and have at it? 
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[bookmark: _Toc437993780]Chapter One: The Best of the Basics 
 
   [bookmark: _Toc437993781]Basic Chicken Stock 
 
   Whenever you need broth or stock you can reach for your own, homemade which is far tastier than anything you can find in the store. Because you make it, you can adjust your flavors and spices to suit your own needs plus you know the exact quality of everything you are using. Feel free to use different cuts of chicken here. You can also make this stock using the leftover bones from a whole chicken after the meal has been served. 
 
   You will need: 
 
   At least 3 ½ pounds of chicken 
 
   3 quarts of cold water 
 
   1 large onion- there are some that leave the peel on while others peel and dice the onion. It is a matter of personal taste. 
 
   2-4 cloves of garlic, crushed ( You can add more if you would like a more robust stock) 
 
   1 teaspoon whole black peppercorns 
 
   To do: 
 
   Cook on low for at least 8 hours, high for at least 5. The longer this cooks, the more the flavors will develop so just let it go. You can skim the fat that comes to the top as you are cooking or you can wait and skim it when you are done. Split into portions (1-2 cups each) and refrigerate or freeze to use as needed.
 
   
  
 

[bookmark: _Toc437993782]Chicken Chunks for the Whole Week 
 
   This is one of the best things you can use your crockpot for. You will simply make chunks of chicken with minimal effort or flavoring so that you can use it for the entire week ahead. Figure that you will need about 2-6 ounces of cooked chicken per person, per meal so that you know how much chicken to make. The glorious part here is the ability to use even the cheaper cuts of the chicken (like the thighs) because you will only be using the meat. If you prefer, you can also roast the whole chicken or the pieces of the bones and then use the resulting liquid to make the chicken base. 
 
   You will need: 
 
   The desired amount of chicken. Most chickens will have more than enough fat/juice in them but if you are concerned, then you can add up to 1 cup of plain water. 
 
   To do: 
 
   Cook your chicken 1-4 hours on high, 2-6 hours on low. (Timing may vary depending on the amount of chicken, the size of your crockpot and whether or not they are boneless or bone-in.) 
 
   There are several recipes that you can make from this chicken- or you can add whatever ingredients you would like and make up your own dish. Chicken chunks can also be used in a variety of salads, sandwiches, wraps and more. Cooked chicken will keep in the fridge for several times and can be frozen for longer term storage in personal portion sizes. 
 
   
  
 

[bookmark: _Toc437993783]Chicken Carnitas 
 
   Like the chunks above, you can make this recipe and then use the finished chicken in any number of ways from a salad to fajitas and more. This is a far more flavorful dish so you should definitely label it, especially if you make a batch of the plain chunks and then the carnitas at the same time. While you can skip the final step of putting the meat into the broiler you really should take that extra few minutes because it truly does enhance the flavor greatly. 
 
   You will need: 
 
   2 pounds of chicken (Cut and style does not matter here. In fact, the flavor does benefit from a little blend of white and dark meat but feel free to use whatever you have on hand, whatever you prefer, or whatever might be on sale) 
 
   4-6 cloves of garlic, minced 
 
   1 tablespoon chili powder 
 
   1 tablespoon cumin 
 
   1 teaspoon red pepper flakes 
 
   1 tablespoon olive oil 
 
   ½ cup orange juice 
 
   ½ cup beer (any variety, bottled or canned) 
 
   2 limes, juiced 
 
   To do: 
 
   In a small bowl mix the minced garlic and all of the spices together and then set aside. 
 
   Rub the outside of the chicken with olive oil first and then with the mixed spices. Place in the crockpot and then add the orange juice, lime juice, and the beer. Cook for 6-8 hours on low. 
 
   Once the chicken is done, remove it from the liquid and place in a broiler pan. Using two forks shred the chicken. Add in about 1/3 cup of the reserved liquid and then broil for five minutes. Stir the meat thoroughly, add another 1/3 cup of the liquid and then broil for another five minutes. You can save some of the liquid to add to the chicken carnitas depending on the recipe that you are using it for. 
 
   
  
 

[bookmark: _Toc437993784]Whole Roasted Chicken with Potatoes 
 
   You will need: 
 
   1 roasting chicken (about 6-8 pounds) 
 
   2 or 3 large or 6-8 small potatoes diced into cubes. (I prefer leaving the peels on, but you can peel them if you prefer) 
 
   3 or sprigs of fresh rosemary or 1 tablespoon dried 
 
   4 cloves of garlic, peeled and smashed 
 
   ½ cup melted butter 
 
   To do: 
 
   Pat the chicken dry and position in your crockpot. If you need to cut it apart to do so, you can. I like to layer the potatoes in first and then the chicken, but it really doesn’t matter. 
 
   Gently peel back the skin of the chicken and insert the crushed garlic and rosemary. Drizzle some of the butter inside. Drizzle the remaining butter over the top. Put the lid on and set the cooker for low (4-6 hours) or high (2-4 hours) 
 
   Variations: 
 
   You can add other veggies to the chicken and potatoes. 
 
   You can use another vegetable instead of potatoes. 
 
   You can cook just the chicken and use it for other recipes throughout the week. 
 
   You can decrease or eliminate the butter in this recipe. It will still come out juicy and moist. 
 
   
  
 

[bookmark: _Toc437993785]Chicken Soup with Dilled Noodles 
 
   For the noodles, you will need: 
 
   ¾ cup flour 
 
   2 large eggs 
 
   1/3 cup milk 
 
   About 1 cup fresh dill, coarsely chopped. You can also use 2 tablespoons of dried dill or the same amount of frozen. 
 
   To make the noodles: 
 
   Whisk the flour and a pinch of coarse salt and fresh pepper together. 
 
   In a separate bowl whisk the eggs, milk and dill together. Stir this mixture into the flour very slowly. 
 
   If the noodles are too runny, add a tiny bit of flour until you get a nice soft dough texture. Roll these out onto a flat surface, cover with a clean towel or a piece of foil and allow to dry while you are working on the chicken. 
 
   For the chicken you will need: 
 
   1 whole chicken or 2 chicken breasts
 
   2 cups chicken broth 
 
   2 medium sized carrots diced into small rounds 
 
   2-4 cloves of garlic 
 
   2 or 3 sprigs of fresh dill 
 
   To do: 
 
   Add everything to the crockpot and set on low for 2-4 hours. About 20 minutes before the end of the cooking time take enough of the chicken broth from the pot to fill a standard cooking pot. If you need more, you can either add more broth or a little bit of water. Bring to a boil. 
 
   Using a pizza cutter or a sharp knife cut the noodles into strips of the desired width. Drop these slowly into the boiling broth and allow to cook through. 
 
   If you would prefer, you can also make the dough into dumplings or spaetzli by dropping the undried dough directly into the hot broth. 
 
   
  
 

[bookmark: _Toc437993786]Lazy Lana’s Chicken and Dumplings 
 
   A former coworker of mine is a great woman but is a little on the lazy side. Lana announced that she was getting married and that she was going to be “the best housewife in the world.” We discovered that her fiance’s favorite dish was chicken and dumplings, and suddenly that is what she needs to learn to make. This is what three people came up, and it is perfect even for Lana. 
 
   You will need: 
 
   2-3 pounds of chicken 
 
   2 tablespoons butter 
 
   2 cans of cream of chicken soup 
 
   1 onion, diced 
 
   2 cans of biscuit torn into little pieces 
 
   To do: 
 
   Put all of the ingredients except for the biscuit into the crockpot. Fill with enough water to cover and cook on high for 5-6 hours. Thirty minutes before the end of the cooking time place the torn biscuit pieces on top and continue cooking until they are done. Note: the biscuits will not brown as they would in an oven. 
 
   
  
 

[bookmark: _Toc437993787]Chicken Tenders: Buffalo Style 
 
   You will need: 
 
   1 pound chicken tenders or the same amount of boneless/skinless chicken breast sliced into thin pieces 
 
   3 tablespoons (more or less) hot sauce 
 
   ¼ ground red pepper 
 
   To serve: 
 
   ½ cup blue cheese dressing 
 
   ¼ cup sour cream 
 
   Slices of red bell pepper 
 
   Slices of celery 
 
   To do: 
 
   Combine the hot sauce and red pepper flakes together and toss with the chicken. Add to the crockpot and cook for 2-4 hours on low, 1-2 on high 
 
   Just before the tenders are done mix the sour cream and blue cheese dressing together and place in the center of the plate. Arrange the celery, red bell pepper slices, and the tenders and serve. 
 
   
  
 

[bookmark: _Toc437993788]Chicken Tenders: Honey Mustard Style 
 
   You will need: 
 
   1 pound of chicken tenders or 1 chicken breast sliced thinly 
 
   ½ cup honey mustard 
 
   ¼ cup honey (optional) 
 
   To do: 
 
   Mix the honey mustard and honey together and drizzle over the chicken. Cook for 2-4 hours on low or 1-2 hours on high. 
 
   
  
 

[bookmark: _Toc437993789]Chicken Tenders: Creamy Garlic Style 
 
   You will need: 
 
   1 pound of chicken tenders or one breast, sliced thin
 
   4 cloves of garlic, minced 
 
   ¼ to ½ can of cream of chicken soup 
 
   To do: 
 
   Mix the garlic and soup together and then pour over the chicken. Cook on high for 1-2 hours or low for 2-4 hours. 
 
   Option: make it spicy garlic by using ½ cup to 1 cup of spicy garlic wing sauce. You can find this in most grocery stores near the barbecue sauce and marinades. You can also find other flavor combinations and ideas for your own special chicken tender recipes. 
 
   
  
 

[bookmark: _Toc437993790]Wilted Spinach Chicken and Noodle Soup 
 
   You will need: 
 
   8-10 cups of chicken broth 
 
   2-3 cups of shredded chicken breast or chicken chunks 
 
   1 bag of spinach (regular or baby) 
 
   The juice of one whole lemon 
 
   2 lightly beaten eggs 
 
   6 ounces of pasta of choice 
 
   To do: 
 
   Cook the chicken and broth in the crockpot until the chicken is completely done. If the crockpot was on low set it to high and allow the broth to come to a boil- add the pasta and cook until it is al dente. Add the spinach and cook until just slightly wilted but still vibrant and green. Remove the lid and add the lemon juice and then very slowly, stirring constantly add the eggs as well. 
 
   
  
 

[bookmark: _Toc437993791]Chicken a la Checcha 
 
   To me, there is no such thing as too much garlic, but by all means adjust according to your own taste preferences here. I usually make a second pot of this without the chicken for my vegetarian friends to enjoy as well. Either way, it is so delicious! 
 
   You will need: 
 
   1-2 pounds of chicken breast cut into bite sized pieces 
 
   6-10 cloves of garlic, some left whole, some sliced and some minced (the different sized pieces will add texture and flavor to the finished dish) 
 
   2-4 cups of chicken broth (You may also use additional broth to cook the pasta in which will give it incredible depth of flavor) 
 
   2 pounds of spaghetti, cooked al dente 
 
   1 pound of grape tomatoes, halved (If you prefer you can use other tomato varieties here. My personal preference is for Roma tomatoes) 
 
   1 can tomato paste
 
   1 tablespoon sugar 
 
   To do: 
 
   Add the chicken breast chunks, broth, and the garlic to the crockpot and cook until the chicken is completely cooked through. Add the tomato paste and sugar and continue cooking while you make the spaghetti. 
 
   To serve: place the desired amount of pasta on the plate, spoon on some of the chicken mixture and top with the halved tomatoes. 
 
   
  
 

[bookmark: _Toc437993792]Chicken and Mixed Beans Soup 
 
   You will need: 
 
   2 white onions, thinly sliced or diced 
 
   3-4 cloves of garlic, minced 
 
   1-2 pounds of chicken breast, cubed 
 
   ½ carrot, diced 
 
   ½ cup of diced celery 
 
   1 jalapeno seeded and diced (For added heat, leave the seeds in. If you prefer you can omit this ingredient entirely) 
 
   1 tablespoon fresh thyme or 2 teaspoons dried 
 
   8 cups of chicken broth
 
   2 cups of beans of your choice feeling free to mix and match based on taste and what you have on hand 
 
   6 packed cups of baby spinach leaves 
 
   1 can of diced tomatoes (any variety) 
 
   6 tablespoons of parmesan cheese preferably freshly grated rather than the dried, in the can stuff 
 
   Salt and pepper to taste 
 
   To do: 
 
   Add everything except the spinach and parmesan cheese to the crockpot and cook until the chicken is done and the vegetables have softened. Add the spinach and allow to cook down slightly. Sprinkle each bowl with the cheese just before serving. 
 
   
  
 

[bookmark: _Toc437993793]Drunken Chicks Over Rice 
 
   (You can make this without the alcohol if you are feeding those who do not drink or children) 
 
   You will need: 
 
   1 tablespoon butter
 
   8 chicken thighs 
 
   1 can of cream of celery soup 
 
   1 can of cream of mushroom soup 
 
   5 ounces of green olives 
 
   8 ounces of mushrooms, sliced 
 
   1 ¼ cup very good white wine (Substitute chicken broth if you do not want the alcohol in this dish. Contrary to popular belief it will NOT all burn-off, especially in this dish) 
 
   1 tablespoon flour 
 
   To do: 
 
   Heat the butter in a skillet, gently. Brown the chicken thighs just so they get a little color on all sides. Please note that the chicken will not be done at this point. Turn the heat down to very low and add the two soups and heat, stirring occasionally until everything is hot, smooth and creamy. Add all to the crockpot and then stir in the remaining ingredients. Cook on low for 8 hours and serve over whatever style of rice you like the best. 
 
   
  
 

[bookmark: _Toc437993794]Grammy’s Chicken 
 
   My grandma was a lovely woman who made many wonderful dishes. One of the all- time favorites and a frequently requested one is this simple but delicious one. Of course, she made hers in the oven but I have updated it here for use in the crockpot because I want the food but not the work. 
 
   You will need: 
 
   4 chicken breasts, halved 
 
   1 large onion, diced 
 
   1 cup of butter
 
   13 cups of bread cubes of your choice baked until they are slightly toasted and dry 
 
   1 teaspoon poultry seasoning 
 
   ½ teaspoon sage 
 
   1 can of cream of mushroom soup 
 
   1 can of cream of celery soup 
 
   To do: 
 
   Combine all ingredients except the chicken together in a bowl. Place the breasts in the crockpot and dump everything on top. Cook on low for 4-8 hours depending on how thick the breasts are. 
 
   
  
 

[bookmark: _Toc437993795]Grammy’s Chicken goes Italian
 
   You will need: 
 
   Everything from the recipe above as well as: 
 
   2-4 cloves of garlic, minced 
 
   ½ cup parmesan cheese 
 
   1 tablespoon Italian seasoning 
 
   Note: you can adjust the bread crumbs to include some dried Italian style bread crumbs if you would like. 
 
   To do: 
 
   Cook exactly as directed in the preceding recipe. 
 
   
  
 

[bookmark: _Toc437993796]Dump and Go Chicken 
 
   Truly one of the easiest of the recipes here, you literally just plop the ingredients in the pot, set it and forget it. 
 
   You will need: 
 
   6 chicken breasts (boneless/skinless) 
 
   2 cans of cheddar cheese soup 
 
   ½ cup of milk 
 
   1 teaspoon garlic powder 
 
   Cooking spray 
 
   To do: 
 
   Spray the inside of the crockpot. Dump in all ingredients, set on high for 6 hours and then go away! No peeking! 
 
   
  
 

[bookmark: _Toc437993797]Chicken and Vegetable Stew 
 
   There can never be enough chicken stew variations, especially during the long, cold winter months. This one is fabulous because it packs a ton of flavor and a surprising amount of fiber and nutrition into one bowl. Feel free to add more vegetables to this as desired. 
 
   You will need: 
 
   3 pounds of chicken cut into cubes or slices- your choice
 
   1 teaspoon olive oil 
 
   3-6 cloves of garlic, minced 
 
   1 cup of celery, diced 
 
   ½ teaspoon each, salt, black pepper, Italian-style seasoning 
 
   1 large apple, peeled, cored and then cut into 1/8ths 
 
   3-4 small, red potatoes, cut into 1/8ths. (You do not have to peel them) 
 
   ½ cup of water (More or less as needed)
 
   To do: 
 
   Heat the oil in a skillet and then lightly brown the chicken. Add all ingredients to the crockpot and cook on low for 6-8 hours adding water if needed during the cooking time. 
 
   
  
 

[bookmark: _Toc437993798]Chicken and Tomatoes Stew
 
   See? There are just never enough of these recipes! This variation uses fresh tomatoes for a garden-like, spring flavor that will really make your mouth water. If you cannot find decent quality fresh tomatoes feel free to use canned so that you do not have to sacrifice on flavor at all. 
 
   You will need: 
 
   3 chicken breasts, diced into bite sized cubes 
 
   5 potatoes, peeled and cubed 
 
   1 ½ cup chopped, fresh tomatoes or 2 cans of canned, diced tomatoes 
 
   1 cup of sliced carrots 
 
   1 large onion, chopped 
 
   2 8 ounce cans of tomato sauce
 
   1 can of chicken broth 
 
   1 ½ teaspoon Italian seasoning 
 
   ¼ teaspoon red pepper flakes 
 
   2 whole, fresh bay leaves 
 
   To do: 
 
   Mix the tomato sauce, broth and Italian seasoning together. Pour over the chicken and other ingredients. Add water as needed during the cooking process. 
 
   
  
 

[bookmark: _Toc437993799]Chicken Pot Pie Stew 
 
   You will need: 
 
   1-2 pounds of chicken, cubed 
 
   10 medium red potatoes cut into quarters (no need to peel) 
 
   8 ounces baby carrots 
 
   1 cup of chopped celery 
 
   2 cans of cream of chicken soup 
 
   1 package frozen mixed vegetables 
 
   6 chicken bouillon cubes
 
   2 teaspoons garlic salt (use garlic powder if you are concerned with sodium content) 
 
   1 teaspoon celery salt 
 
   To do: 
 
   Cook all but the mixed vegetables in the crockpot set on high for five hours. Add the vegetables and cook for one-hour longer. 
 
   
  
 

[bookmark: _Toc437993800]Chicken, Red Beans and Sweet Potato Stew 
 
   I bet you thought I was out of stew recipes! 
 
   You will need: 
 
   1 pound of boneless/skinless chicken breasts cut into nice sized cubes
 
   2 cans of kidney beans (light or dark) 
 
   4 cups (about 1 pound or so) peeled and cubed sweet potatoes (See note below) 
 
   32 ounces chicken broth 
 
   2 bell peppers, any color, seeded and diced 
 
   1 can of regular diced tomatoes with the juice
 
   1 can of diced tomatoes with green chilies with the juice 
 
   1 tablespoon Cajun seasoning 
 
   2-4 cloves of garlic, minced 
 
   ¼ cup creamy style peanut butter 
 
   To do: 
 
   Add all ingredients except for the peanut butter to the crockpot and cook on low for 10-12 hours. Remove 1 cup of the liquid from the crockpot and whisk it and the peanut butter together until very smooth. Add back to the crockpot and cook for another thirty minutes. 
 
   
  
 

[bookmark: _Toc437993801]Chicken, Cheese and Bacon Soup 
 
   Ha! I tricked you! You thought it was going to be another stew recipe, didn’t you! 
 
   You will need: 
 
   6-8 ounces thick cut bacon, sliced 
 
   1 tablespoon flour 
 
   1 tablespoon Montreal chicken seasoning 
 
   6 boneless/skinless chicken thighs 
 
   64 ounces chicken stock 
 
   1 cup uncooked wild rice 
 
   1 decent sized bundle green onions, sliced and separated 
 
   ½ cup each celery and carrots, sliced 
 
   4 cups of shredded Cheddar cheese 
 
   1 cup heavy whipping cream (You will typically find this near the other dairy products. Make sure that you are not getting “whipped” cream which is sweet.) 
 
   To do: 
 
   Fry the bacon until it is very crisp. Remove from pan to drain. 
 
   In a small, flat bowl mix the flour and the Montreal seasoning. Toss the chicken in the seasoning to coat and then fry in the bacon drippings until just starting to brown. 
 
   Meanwhile, mix the white parts of the onion, the chicken stock, the wild rice, the celery and carrots in the crockpot. Add the chicken and all of the pan drippings and cook on low for 7 or 8 hours. 
 
   Remove the chicken from the pan and shred or chop it. Add it back to the crockpot along with 3 cups of the shredded cheddar cheese, half of the bacon and the heavy whipping cream. Continue cooking until thickened and creamy. 
 
   To serve: ladle some of the soup into a bowl and sprinkle with some of the remaining cheese, bacon and the green onion greens. 
 
   
  
 

[bookmark: _Toc437993802]Chicken with Stuffing 
 
   I shocked my daughter when I told her I was making chicken and stuffing in my crockpot. She was pretty well convinced that it could not be done. One taste and she was not only convinced she was asking for the recipe as well. 
 
   You will need: 
 
   4 chicken breasts, boneless/skinless
 
   1 cup of chicken broth
 
   1 can of cream of chicken soup
 
   1 box of your favorite stuffing (or 2 cups of homemade if you prefer) 
 
   ½ cup hot water (Omit if you are using the homemade stuffing) 
 
   To do: 
 
   Mix the soup and stuffing together in a bowl. Add hot water if you are using the boxed stuffing. 
 
   Add the chicken and chicken broth to the crockpot. Top with the stuffing. Cook on low for 6-7 hours. 
 
   
  
 

[bookmark: _Toc437993803]Chicka-Chicka Bella 
 
   It is the ultimate mark of bravery to let a 2-year-old mushroom obsessed kid name a recipe, but here we are. The recipe itself came about on a day when everyone was feeling grumpy, no one wanted to cook, but no one wanted to get take out either and the only thing left in the house was a chicken, some mushrooms and a can of soup. Several pages in a coloring book, an animated movie and a lovely nap later, dinner was served, and it was glorious! Of course, you have not lived until you have had to actually fight a toddler for the mushrooms on your plate! I hope that you enjoy this super duper simple, three-ingredient dish. Feel free to call it by another name if you would like. 
 
   You will need: 
 
   1-2 pounds of chicken, sliced into strips 
 
   1 can of cream of chicken soup
 
   1 package (8 ounces) portabella or baby bella mushrooms. (Note: although some stores label them as “baby bellas” others refer to these as cremini mushrooms. Look for firm mushrooms with a hint of “skin” over the dark gills. If you see a lot of the gills then they are not as fresh as they could so choose another package or do what I do- visit the produce manager, point this out and get them at a deeply discounted price. Only do this if you are going to use them right away.) 
 
   To do: 
 
   Add all ingredients to the crockpot and cook on low for 6 hours or so- the perfect amount of time to do some chores and maybe get in a quick nap. 
 
   
  
 

[bookmark: _Toc437993804]Chicken a la King 
 
   Everyone’s favorite creamy chicken dish made super simple in a crockpot. You can serve this over noodles, rice, biscuits or whatever you have on hand. 
 
   You will need: 
 
   ½ cup onion, sliced
 
   ½ cup celery, sliced 
 
   1 jar of red pimentos thoroughly drained 
 
   1 package of sliced mushrooms (any variety) 
 
   1 cans of cream of chicken or cream of mushroom soup (You can also use one of each if you would like) 
 
   1 package of frozen peas 
 
   3 cups of chopped chicken 
 
   To do: 
 
   Mix all ingredients except the frozen peas in the crockpot. Cook on low for 5 hours then turn the heat to high, add the peas and cook for one more hour. Serve as desired. 
 
   
  
 

[bookmark: _Toc437993805]Alien Thighs 
 
   At one point in his life my son developed a picky palate. I had to be very creative to get him to eat anything. One day he spotted me making this pesto dish and asked what it was, and alien thighs were the answer. You may know it as Pesto Chicken- but in this house, it is alien thighs. 
 
   You will need: 
 
   3 pounds of thighs (We like the bone-in thighs because they are usually cheaper, but you can use boneless if you prefer) 
 
   1 jar of basil pesto or homemade (Bonus recipe for basil pesto follows) 
 
   2 tablespoons chicken broth 
 
   Salt and pepper to taste 
 
   To do: 
 
   Season the chicken thighs and spread in a single layer in the crockpot.
 
   Stir the pesto and chicken broth together and pour over the thighs. Cook on high for four hours. 
 
   
  
 

[bookmark: _Toc437993806]Bonus Recipe: Basil Pesto 
 
   Pesto is super simple, and once you know the basic recipe is perfectly and magically adaptable to whatever greens and nut combination that you like. Whatever you do with this recipe do not skimp on the quality of the olive oil because it will ruin the finished pesto. You can double this recipe and freeze some for another use as well. 
 
   You will need: 
 
   2 cups of packed, fresh basil leaves
 
   2-6 whole cloves of garlic, peeled 
 
   ¼ cup pine nuts (you may find these labeled as “pignoli”) 
 
   2/3 cup olive oil, divided 
 
   ½ cup freshly grated cheese such as Pecorino, Romano or Parmesan 
 
   To do: 
 
   Combine the basil, garlic and the pine nuts in a food processor and pulse a few times just to get a rough chop going and to blend things a bit. 
 
   With the processor running drizzle about ½ cup of the olive oil through the feed tube and continue working until the mixture is very smooth and creamy looking and everything is well blended. At this point, you can add the remaining oil if you are going to use the pesto right away. 
 
   If you plan to freeze the pesto for later use, stop right there. Transfer your pesto to a freezer safe container or bag and then layer the remaining oil on the top. Allow to freeze this way. When you are ready to use, thaw and then blend. 
 
   
  
 

[bookmark: _Toc437993807]Buffalo Chicken Dip 
 
   The next time you are invited to a party or having one in your own home, make this super thick, hearty dip and watch people literally elbow each other out of the way to get at it. I just serve mine right in the crockpot set on low so that it stays nice and warm and to minimize the clean up afterward. Trust me, you will have nothing left at the end of the evening. 
 
   You will need: 
 
   1 pound chicken cut into cubes 
 
   2 packages cream cheese, softened 
 
   1 cup of ranch dressing(any brand or style) 
 
   ¾ cup hot sauce (any brand or style) 
 
   1 ½ cup shredded cheese 
 
   Dipping suggestions: 
 
   Celery, trimmed and sliced into 3 or 4-inch pieces 
 
   Baby carrots 
 
   Slices of sweet bell peppers 
 
   Broccoli florets 
 
   Assorted crackers 
 
   Thick cut potato chips 
 
   To do: 
 
   Mix all of the dip ingredients except for the cheese in the crockpot and cook until the chicken is done. To save time you can use precooked chicken chunks so that all you will need is to allow the dip to cook and blend through. Just before serving add the cheese and allow to get melted and warm, stir carefully to distribute the cheese throughout. 
 
   Special note: my son is kind of an animal when it comes to this particular dip. He will literally eat it with anything- including by the spoonful. I have even seen him use chicken tenders to dip into this thick, chicken based dip. He says that it is very good as a sandwich as well. 
 
   
  
 

[bookmark: _Toc437993808]The Most Decadent, Packed with Chicken Sandwich Ever 
 
   This is not my recipe. As previously mentioned, it belongs solely to my son who is such a fan of creating monster sandwiches that he will often study ingredients and draw diagrams on how things should come together. This is his creation, and he is quite proud of it. 
 
   You will need: 
 
   The buffalo chicken dip from above. Figure on needing about ¼ of a cup for each sandwich that you are making. 
 
   4 chicken breasts or 8 chicken tenders. If using breasts then cut in half and pound fairly thin.
 
   Salt and pepper to taste 
 
   2-3 cloves of garlic, minced 
 
   ½ cup chicken broth 
 
   Crusty rolls or high-quality bread 
 
   Optional: 
 
   Lettuce, tomatoes, sliced cheese 
 
   Pickle slices or spears
 
   To do: 
 
   Put the chicken breasts, broth and garlic in the slow cooker and cook on low until done. You can also bake, broil or fry the chicken if you are in a hurry. Using a spatula, spread the buffalo chicken dip on the bottom of the roll. Top with the cooked chicken, add a slice of cheese if you would like and then some more of the dip. Top with the other part of the roll, slice in half. Serve with the pickles. 
 
   
  
 

[bookmark: _Toc437993809]Little Kid Casserole 
 
   Nope. This is not a casserole made of little kids, you silly dear! It is one that is made for little kids and loved by kids of all ages. In fact, a dear friend of mine served this at her 85th birthday celebration. Imagine the faces of her children when they showed up in their elegant gowns and expensive jewelry only to find “Mumsie” was serving a dish that included tater tots as the main ingredient! 
 
   You will need: 
 
   1 bag of frozen tater tots or tater puffs 
 
   1 jar of bacon bits or if you prefer, 4-6 slices of bacon, fried until very crispy and then crumbled 
 
   5 boneless/skinless chicken breasts 
 
   3 cups (total) shredded cheese (You can stick with one flavor or mix and match for more impact) 
 
   ¾ cup of milk 
 
   To do: 
 
   Spray the bottom of the crockpot with cooking spray. 
 
   Starting with the tater tots make layers- tots, bacon bits, cheese, chicken. Continue layering this way ending with the cheese. Pour the milk over the top, close the lid and cook on high for 3 to 4 hours. 
 
   As a variation, you can make this spicy by adding peppers to the bacon layer. 
 
   


  
 



[bookmark: _Toc435904245]

[bookmark: _Toc437993810]Chapter Two: Good and Healthy 
 
   [bookmark: _Toc437993811]Spicy Chicken Chili 
 
   You will need: 
 
   1 tablespoon of oil of choice
 
   1 cup chopped onion 
 
   1 cup chopped bell pepper 
 
   2 cloves of garlic, minced 
 
   2 jalapeno peppers, diced 
 
   1 ½ pound ground chicken (preferably white meat only) 
 
   ¼ cup chili powder 
 
   2 cups crushed tomatoes (canned is fine) 
 
   1 tablespoon chicken stock 
 
   1 tablespoon brown sugar 
 
   1 tablespoon apple cider vinegar 
 
   1 tablespoon (more or less) hot sauce of choice 
 
   2 cups kidney beans, drained and rinsed 
 
   To do: 
 
   Warm the oil in a medium sized skillet. Lightly saute the garlic, onions, and bell pepper just until the onion starts to turn golden. Add the jalapeno and cook for a few seconds longer. Add to the crockpot with the remaining ingredients and cook on low heat until the chicken is cooked thoroughly and the beans are softened. 
 
   
  
 

[bookmark: _Toc437993812]Sloppy Chicks 
 
   You will need: 
 
   2 pounds ground chicken breast 
 
   1 cup tomato sauce or 1 cup ketchup
 
   1 diced yellow onion 
 
   2-4 cloves of fresh garlic 
 
   2 diced bell peppers 
 
   To do: 
 
   Add everything to the crockpot and cook on low for 2-4 hours or high 1-2 hours making sure that the chicken is cooked all the way through. Serve as a sandwich on hamburger buns, open faced on rolls or over pasta or rice.  
 
   
  
 

[bookmark: _Toc437993813]Sloppy Joses 
 
   The regular sloppy Joe gets a Tex-Mex inspired makeover here. You can serve these on buns or heated tortillas and with whatever toppings you would like. 
 
   You will need: 
 
   1 ½ pounds of ground chicken breast 
 
   1 ½ pounds ground pork or lean sausage 
 
   2 large yellow onions, diced 
 
   4 cups of salsa, your choice of style and heat level 
 
   2 medium to large sweet bell peppers, chopped 
 
   1 ½ cups sweet corn (fresh or frozen) 
 
   2 tablespoons chipotle pepper in adobo sauce, chopped 
 
   1 tablespoon chili powder 
 
   1 ½ teaspoon ground coriander 
 
   1 ½ teaspoon garlic powder 
 
   To do: 
 
   Brown the ground chicken and pork in a skillet with the onions. Drain completely. Add this and all other ingredients to the crockpot and cook on low for 2 hours. 
 
   To serve: add one scoop of the mixture to a roll or a warmed tortilla and top as desired. 
 
   
  
 

[bookmark: _Toc437993814]Bacon, Ranch and Chicken Melt Sandwiches 
 
   I love these because they are so good that you think you are getting a treat but are super lean. 
 
   You will need: 
 
   4 or 5 chicken breasts, boneless/skinless
 
   ½ cup chicken broth 
 
   2 tablespoons dry ranch dressing mix 
 
   5 or 6 slices of bacon (you can use turkey bacon if you would like) 
 
   4 tablespoons softened butter 
 
   1 cup shredded cheese of your choice 
 
   Salt and pepper to taste 
 
   Buns, flat wraps or lettuce cups for serving 
 
   To do:
 
   Cook the bacon until crispy. Drain and break into smaller pieces. 
 
   Mix the broth and the ranch dressing mix together. Pour over the chicken and cook on high for 4 hours. Shred the chicken and put back in the broth until ready to serve. 
 
   To serve: 
 
   Butter a bun and place under the broiler until golden brown. Add a scoop of the chicken, a few slices of the bacon and some cheese and broil again until the cheese is nice and melty. 
 
   If you are using bread or lettuce cups, skip the broiling step. 
 
   
  
 

[bookmark: _Toc437993815]Chicken Fajitas for a Crowd 
 
   You can either use this to feed a lot of people at a party or freeze in portions to have on hand for a quick meal. 
 
   You will need: 
 
   2-5 pounds of chicken, diced 
 
   2 packets of taco seasoning 
 
   2 large onions, sliced 
 
   2-4 bell peppers, sliced
 
   Lime juice 
 
   Tortillas, cheese and optional extras like sour cream, guacamole for serving 
 
   To do: 
 
   Layer half of the onions and bell pepper in the bottom of the crockpot followed by about half of the chicken chunks. Drizzle with lime juice and one packet of seasoning. Layer the remaining onions, pepper, and chicken chunks in the pot and repeat this process. Cook on low for 6-8 hours making sure that the chicken is cooked all the way through before serving. 
 
   
  
 

[bookmark: _Toc437993816]The Chicken Glamwich 
 
   This is a glamorous take on a chicken sandwich that is super easy but super healthy. 
 
   You will need: 
 
   1 ½ pounds chicken breast (boneless/skinless)
 
   1 1/3 cup sprouts (alfalfa, broccoli) 
 
   1 tablespoon chutney per sandwich 
 
   1 mango, peeled and sliced 
 
   1 pear, cored and sliced 
 
   Lettuce to taste 
 
   To do: 
 
   Slice the chicken as thin as possible. 
 
   Layer the fruits in the bottom of the crockpot and then add the chicken. You can salt and pepper at this point if you would like. Allow to cook for 1-2 hours or until the chicken is completely cooked. 
 
   To serve: 
 
   Spread chutney on the bread of your choice and then top with sprouts, chicken and fruit and lettuce. 
 
   
  
 

[bookmark: _Toc437993817]Greek Chicken Sandwiches 
 
   You will need: 1-2 pounds of chicken, diced 
 
   1 large tomato, diced 
 
   ½ small cucumber, diced or sliced thinly 
 
   ½ cup sweet onion, diced 
 
   2 tablespoons cider or red wine vinegar 
 
   1 tablespoon olive oil, preferably extra virgin 
 
   3 teaspoons minced oregano (can use ½ teaspoon dried) 
 
   2 teaspoons fresh mint, minced (1/2 teaspoon dried) 
 
   Lettuce to taste 
 
   6 pitas, sliced in half to make 12 pockets 
 
   To do: 
 
   Combine the vinegar and oil, set aside. 
 
   Cook the chicken in the crockpot until completely done. Gently open a pita pocket and add the lettuce, cooked chicken and other veggies and then drizzle with the vinegar/oil. 
 
   
  
 

[bookmark: _Toc437993818]The Better for You Chicken Salad Sandwich 
 
   You will need: 
 
   1-2 pounds of chicken breast, boneless/skinless 
 
   1 cup of celery, thinly sliced 
 
   1 cup seedless grapes of your choice cut in half 
 
   ½ cup raisins 
 
   ½ cup Greek-style yogurt (plain/nonfat) 
 
   ¼ cup mayonnaise 
 
   2 tablespoons of minced onion 
 
   Salt and pepper to taste
 
   Lettuce to taste 
 
   6 high-quality buns of your choice 
 
   To do: 
 
   Cook the chicken in the slow cooker until done. Combine all but the lettuce, buns and salt and pepper and set aside in the meantime. When the chicken is done and has cooled slightly, toss to coat with the mayo/yogurt mixture and then layer on the buns with lettuce. Season to taste. 
 
   
  
 

[bookmark: _Toc437993819]Prouder Chowder with Chicken and Corn 
 
   An old family favorite gets a new, healthier makeover. 
 
   You will need: 
 
   1 pound of chicken diced into small chunks 
 
   3 cups of whole kernel corn (frozen is fine) 
 
   ¾ cup chopped onion 
 
   1 cup diced carrots 
 
   2 tablespoons jalapeno pepper, finely chopped (You can add more or less depending on personal taste here. You can also omit this completely if you prefer) 
 
   ½ teaspoon oregano 
 
   ¼ teaspoon thyme 
 
   2 ½-3 cups chicken broth 
 
   1 ½ cup milk (1% is fine however skim may not work properly in this recipe) 
 
   To do: 
 
   Add everything except the milk to the crockpot and cook until the chicken is done completely. Remove about 1 cup of the finished chowder and carefully transfer to a blender. Puree until smooth or pulse for a slightly thicker texture. Mix with the milk and then add back to the crock. Allow to cook for another 15 minutes or until good and hot and slightly thickened. 
 
   
  
 

[bookmark: _Toc437993820]Chicken and Veggie Lasagna 
 
   Lasagna in a crock pot is a simpler take on a family classic. Using chicken lightens the fat and calories as well. 
 
   You will need: 
 
   1 package no-boil lasagna noodles 
 
   1 pound chicken, diced 
 
   1 ½ cup zucchini or other squash- thinly sliced 
 
   1 cup carrots, thinly sliced
 
   3 cups fresh spinach leaves, roughly chopped 
 
   1 package ricotta cheese 
 
   ½ cup parmesan cheese (grated)
 
   2 cups shredded mozzarella cheese 
 
   1-2 cups favorite pasta sauce (You can use more if you like your lasagna a little saucier) 
 
   To do: 
 
   In a skillet with just a small amount of oil saute the chicken, zucchini, and carrots just until slightly tender, set aside.
 
   Mix the ricotta and parmesan cheeses together and set aside 
 
   Spray the bottom of the crockpot with cooking spray and then add a layer of the noodles. You may need to break them to fit properly. 
 
   Spread with a small amount of sauce, and then ricotta cheese mixture, spinach, and mozzarella cheese, then the chicken and vegetable mixture. Repeat this process three times ending with the noodles. 
 
   Cook 2-4 hours on high, 4-6 hours on low making sure that chicken is cooked thoroughly, and all of the cheese has melted. 
 
   
  
 

[bookmark: _Toc437993821]Gingered Breasts 
 
   Ginger is not only good for digestion it may also rev up your metabolism as well. 
 
   You will need: 
 
   1 tablespoon olive oil 
 
   1 pound chicken breast, boneless/skinless 
 
   Freshly squeezed lime juice 
 
   ½ cup chicken broth 
 
   1 teaspoon finely grated garlic (peel first) 
 
   1-2 cloves of garlic, minced 
 
   2 tablespoons fresh basil, roughly chopped 
 
   1 tablespoon fresh mint leaves, roughly chopped 
 
   To do: 
 
   Heat the olive oil in a medium skillet. Saute the garlic very briefly and then remove from the pan. Add the chicken breast and the garlic and sear all outside surfaces. The chicken will not be done at this point. 
 
   Add the contents of the pan (including some of the oil because it will have amazing flavor) to the crockpot and then add the remaining ingredients except for the basil and mint. Cook until the chicken is done. Turn the crockpot off and add the mint and basil, allowing the chicken to rest in the pot while you prep the rest of your meal. 
 
   
  
 

[bookmark: _Toc437993822]Garlic-Ginger Chicken and Stir Fry Veggies 
 
   (An extension of the recipe above.) 
 
   You will need: 
 
   The same ingredients from above minus the basil and mint and add: 
 
   ¼-1/2 of a small, mild onion, diced 
 
   1/3 cup diced carrots or use whole, baby carrots if you prefer
 
   ¼ bell pepper, seeded and thinly sliced 
 
   ½ cup broccoli florets 
 
   ½ sugar snap peas 
 
   ½ cup sliced mushrooms 
 
   ¼ cup soy sauce 
 
   1 teaspoon cornstarch 
 
   ½ cup chicken broth 
 
   To serve: white, brown or mixed grain rice 
 
   To do: 
 
   Heat the oil in a skillet and then lightly saute the garlic and onion briefly. You can sear the chicken if you like, but it is not necessary. Add all ingredients to the crockpot and cook 2-4 hours on high or 4-6 hours on low. 
 
   
  
 

[bookmark: _Toc437993823]Sunny Chicken 
 
   You will need: 
 
   2-3 teaspoons of curry powder
 
   6 chicken breasts, boneless/skinless, halved 
 
   1-2 cups of orange juice 
 
   ¾ cup water
 
   1 tablespoon brown sugar 
 
   1 teaspoon dry parsley 
 
   To serve: rice or pasta of choice 
 
   To do: 
 
   Sprinkle the breasts with the dry ingredients and then pour the juice and water around them in the crockpot. Cook on high 2-4 hours, low 4-6 hours. Serve over hot rice or pasta. 
 
   
  
 

[bookmark: _Toc437993824]Chicken Meatballs with a Surprise 
 
   You will need: 
 
   Cooking spray 
 
   1 1/2 -2 pounds ground chicken (preferably ground chicken breast) 
 
   1 large egg, beaten 
 
   ¾ cup quick cook oats 
 
   2-4 cloves of garlic, minced 
 
   2 tablespoons fresh cilantro OR basil, chopped 
 
   2 tablespoons tomato sauce 
 
   To do: 
 
   Lightly spray the bottom of the crockpot. Mix all ingredients together gently- if you mix too much, the meat will become very tough. Roll into evenly sized and shaped balls or small patties and then add to the crockpot. Cook until completely cooked through. 
 
   Note: if you make a double or triple batch of these you can freeze them up in small portions for individual meals or in larger batches for family dinners or parties that crop up out of nowhere. 
 
   
  
 

[bookmark: _Toc437993825]Root beer Wings 
 
   You will need: 
 
   About 3 pounds of chicken wings (You can also use chicken tenders if you prefer) 
 
   1 cup of barbecue sauce, any flavor, style or brand plus an addition ½ cup 
 
   1 bottle of regular root beer (about 16.9 ounces) 
 
   1-2 tablespoons brown sugar plus an additional tablespoon for later 
 
   Salt and pepper to taste 
 
   Parchment paper 
 
   To do: 
 
   Sprinkle the wings with the salt and pepper first, and then the brown sugar and then the barbecue sauce. Add the root beer and then cook until done about 2-4 hours depending on the temp you are using. 
 
   Once the wings are done remove from the crockpot and place on a parchment paper lined baking sheet. Sprinkle with a little more sauce and brown sugar and place under the broiler for 8-10 minutes or so to give the wings a sticky, super delicious glazed finish. 
 
   
  
 

[bookmark: _Toc437993826]Just Peachy Barbeque Chicken 
 
   This is an interesting twist on barbecue chicken that uses peach preserves for just a hint of sticky sweetness. If you would like you can serve fresh peach slices on the side to kick up the flavor. You can vary the flavors by using a different flavor of preserves so feel free to experiment with your favorites. 
 
   You will need: 
 
   2½ -3 pounds of chicken drumsticks 
 
   1-1½ cups barbecue sauce, any style
 
   1/3 cup peach preserves 
 
   1       teaspoons regular, yellow mustard 
 
   optional: fresh peach slices for garnish 
 
   To do: 
 
   Stir the barbecue sauce, preserves and yellow mustard together in a bowl and then pour over the chicken legs. Cook on low 4-6 hours or until the chicken is done all the way through. Put the sauce in a small saucepan and bring to a boil over low to medium heat. Allow it to continue cooking until it is at the desired thickness. 
 
   
  
 

[bookmark: _Toc437993827]Chicken Salad with a Tropical Twist 
 
   You will need: 
 
   1 cup chicken broth 
 
   1 pound chicken breast (boneless/skinless) 
 
   4 cups mixed greens of your choice 
 
   1 cup diced, fresh mango 
 
   ¼ cup papaya nectar 
 
   2 teaspoons Dijon-style mustard 
 
   1 tablespoon white wine vinegar 
 
   1 tablespoon high-quality olive oil 
 
   Salt and pepper to taste 
 
   To do: 
 
   Add the chicken and broth to the crockpot. Season with salt and pepper and cook until done. 
 
   While that is cooking mix the papaya nectar (See note below) mustard, vinegar, and olive oil together. 
 
   To serve: 
 
   Layer the greens on a plate, add the diced mango followed by the cooked chicken. You can serve the chicken warm or cooled, your choice. Drizzle with the dressing and finish with more salt and pepper if needed. 
 
   Note: you can typically find the papaya nectar in the ethnic food section of larger grocery stores. However, if you cannot find it at all, you can use pineapple juice instead. Pear juice will also work, but it is a much sweeter, milder flavor and may be overpowered by the vinegar. 
 
   
  
 

[bookmark: _Toc437993828]Chicken Mexicali 
 
   You will need: 
 
   1-2 cans of black beans drained and rinsed 
 
   1 cup fresh salsa (vary the flavors by using other varieties of salsa such as pineapple or mango salsa) 
 
   ½ cup uncooked brown rice 
 
   1 pound chicken breast (boneless/skinless) 
 
   4-6 ounces shredded cheese 
 
   Optional: sour cream 
 
   To do: 
 
   Layer everything except the cheese in the crockpot and cook on low for 8-10 hours. When the chicken is completely cooked sprinkle with the cheese, replace lid and allow to melt. 
 
   
  
 

[bookmark: _Toc437993829]Busy Baby’s Chicken Curry Wraps 
 
   Shout out to my super friend Toni who has an eye-popping 8 kids, 2 grandkids, 2 dogs, 2 cats, a bird and an overwhelmed hubby plus a full-time job and a very busy training schedule. (I might mention that Toni is a professional bodybuilder here.) This is one of her favorite meals and one that she makes in huge amounts. Here is what she does: she triples the following recipe leaving the chicken in the crockpot to stay warm all day. Then the kiddos from the young to the old, the hubby and anyone else who wanders through can just make their own wrap whenever they want. 
 
   You will need: 
 
   1 chicken breast (boneless/skinless) diced 
 
   Salt and pepper to taste 
 
   1 tablespoon red curry powder (more or less based on preferences) 
 
   To serve: 
 
   Tortillas (Toni uses whole wheat or flavored wraps) 
 
   Sour cream
 
   Tomatoes, sliced
 
   Lettuce
 
   Avocados, sliced (sprinkle with lemon juice so that they do not discolor 
 
   To do: 
 
   Season chicken breast chunks with the salt and pepper and curry powder and then cook until done. Turn down on low, stirring occasionally to keep from burning. (If you are concerned that your chicken will get dry you can add a bit of water or chicken broth to the bottom of the crockpot. For a little-added zing, you can add ½ water or broth and ½ orange or apple juice. 
 
   Each person can make their own wrap as they desire.
 
   
  
 

[bookmark: _Toc437993830]Buffalo Style Chicken Lettuce Wraps 
 
   You will need: 
 
   2 pounds chicken, cut into chunks 
 
   1 bottle of hot sauce, any brand 
 
   10 oz. package dried ranch dressing mix 
 
   1 head of lettuce, leaves pulled off and spread out flat 
 
   To do: 
 
   Mix all but the lettuce together and cook on low for 6-7 hours. 
 
   To serve: spoon 1-2 tablespoons into the lettuce leaf and then roll it up, tucking in the ends. Serve with some of the reserved juice on the side. 
 
   
  
 

[bookmark: _Toc437993831]Unkabobs- Sweet and Tangy Style 
 
   Contrary to popular belief, you can make kabobs in the crockpot if you have skewers that will fit completely inside. This recipe came about before I invested in a slightly larger crockpot, so the skewers are gone. 
 
   You will need: 
 
   2 large bell peppers, cut into fairly sizeable chunks (Vary the colors for visual appeal) 
 
   1 large sweet onion cut into similar sized pieces 
 
   1 pound of mushrooms, washed and left whole 
 
   1 pound of chicken breast chunks 
 
   2 tablespoons honey 
 
   Juice of one lemon 
 
   2 whole bay leaves 
 
   Salt and pepper to taste 
 
   To do: 
 
   Mix all ingredients in the crockpot and cook until the chicken is done. Just before serving fish out the bay leaves and discard to your compost pile. 
 
   
  
 

[bookmark: _Toc437993832]Stuffed Peppers Hold the Guilt 
 
   My dad’s doctor told him to cut down on salt, drinking, smoking and red meat. Of these, the red meat was the hardest because many of his favorite dishes were beef based. I adapted this recipe for him and it is always a big hit. 
 
   You will need: 
 
   1-2 pounds of lean ground chicken (preferably from breast only. If you have concerns about the quality of the ground chicken it is totally worth the investment to buy a grinder and make your own. I have never regretted that decision) 
 
   1 small to medium sized onion, minced 
 
   2 cloves of garlic, minced
 
   1 cup of rice (I use brown or mixed rice, but you can choose what you prefer) 
 
   1 small can of tomatoes 
 
   About ½ can of tomato juice 
 
   4-6 whole bell peppers 
 
   Optional: small amount of shredded mozzarella cheese 
 
   To do: 
 
   Prep the peppers by cutting the tops off and then carefully seeding them. You will want the pepper to remain whole so that you can add the filling to it. 
 
   Mix the filling by stirring the rice, onion, garlic and tomatoes together. Spoon this into the cavity of each of the peppers. Pour the tomato juice around the standing peppers and cook until the chicken is completely done. If you would like you can add the cheese in the final ½ hour of cooking. You can also remove the peppers to a pan, sprinkle with cheese and then finish under the broiler. 
 
   
  
 

[bookmark: _Toc437993833]Quinoa and Honey Mustard Chicken 
 
   Most chicken dishes are served with rice. However, this one makes use of quinoa which has a nutty flavor and is perfect for those in your family that may have gluten issues. It is important that you do not skip the soaking step, or you will end up with bitter quinoa. 
 
   You will need: 
 
   4 cups chicken, diced 
 
   1 cup quinoa 
 
   Enough hot water to completely cover the quinoa 
 
   3 tablespoons nutritional yeast flakes (skip if you are serving this to someone with gluten allergies) 
 
   1 tablespoon chives 
 
   1 teaspoon onion powder 
 
   ¼ teaspoon dill week 
 
   1/8 teaspoon ground turmeric 
 
   1 ¾ cup cold water 
 
   1 tablespoon butter 
 
   1 teaspoon red wine vinegar 
 
   3 tablespoons spicy brown mustard 
 
   1 tablespoon honey 
 
   To do: 
 
   Soak the quinoa in hot water making sure that it is completely covered. Soak for five minutes and then drain. 
 
   Mix the nutritional yeast flakes, chives, onion powder, dill weed and turmeric together. Stir this mixture into the drained quinoa and then add the 1 ¾ cup water, butter, and vinegar. Add this to the crockpot. Place the chicken on top. Mix the mustard and honey together and drizzle on top of the chicken. Cook on high for three hours. 
 
   
  
 

[bookmark: _Toc437993834]This Chick is on Fire! 
 
   Studies prove that eating spicy foods can help you lose weight in 2 ways. First, the fiery hot ingredients ignite the body’s metabolism so that you burn calories faster than you normally would. And second, because of the heat you typically are more aware of how much you are eating and eat less as a result. But, don’t be afraid. The cream sauce that finishes this recipe will mellow the heat down just a small amount. 
 
   You will need: 
 
   6 chicken breasts 
 
   1 tablespoon chili powder 
 
   ½ cup chicken broth 
 
   2 tablespoons lemon juice 
 
   1/3 cup pickled jalapeno slices (from a jar) drained 
 
   1 tablespoon each cornstarch and water 
 
   1 8 oz. package of cream cheese (softened and cubed) 
 
   Optional: 2-4 slices crispy bacon, crumbled 
 
   To do: 
 
   Sprinkle the chicken breasts with the chili powder. Add all ingredients except the cornstarch and water and the cream cheese to the crockpot. Cook on low for 5-6 hours. 
 
   Remove the chicken from the crockpot but leave the cooking liquid. Turn the heat up to high. In a small bowl, combine the cornstarch and the water, stirring until it is smooth. Add this and the cream cheese to the cooking liquid and allow to cook for 15 minutes or until it is thickened slightly. Pour this over the chicken and garnish with the bacon if desired. 
 
   


  
 



[bookmark: _Toc435904246][bookmark: _Toc437993835]Chapter Three: Fancy and Exotic 
 
   [bookmark: _Toc437993836]Peanut Chicken Tacos 
 
   You need: 
 
   ½ cup peanut butter 
 
   ¼ cup water 
 
   1 Tablespoon melted butter 
 
   2 garlic cloves 
 
   1 chipotle chili pepper in adobo sauce (you can usually find this in cans in the Mexican foods section of the grocery store.) 
 
   1 pound chicken breast (boneless/skinless) 
 
   Drizzle of lime juice, 
 
   Fresh cilantro 
 
   Tortillas or taco shells 
 
   To do: 
 
   In a food processor puree the peanut butter, water, butter, garlic, and chipotle until very smooth and then set aside. 
 
   Layer the chicken breast in the bottom of the slow cooker and drizzle with lime juice. Spread the peanut butter mixture over the top and then cook on low for 1-2 hours making sure the chicken is cooked all the way through before serving. 
 
   To serve: 
 
   Warm the tortillas per directions on the package and then add a few slices of the chicken, a spoon or two of the peanut butter sauce and your choice of additional toppings. Add a sprinkle of cilantro to garnish. 
 
   
  
 

[bookmark: _Toc437993837]Chicken Normandy 
 
   You will need: 
 
   2 chicken breasts, split in half (boneless/skinless) 
 
   1-2 teaspoons thyme
 
   ¼ tsp. nutmeg
 
   1 tablespoon butter 
 
   2 firm, cooking apples (I like Gala, but Granny Smith will do nicely as well) Cut into wedges
 
   1 minced shallot 
 
   2 cloves of garlic, minced 
 
   1 cup of fresh apple cider 
 
   6-8 ounces prepared rice 
 
   ½ cup golden raisins 
 
   Chopped parsley for garnish 
 
   To do: 
 
   This is an optional step: brown the chicken in a heavy skillet with a little butter. It does give it a nice eye appeal, but you can skip this step if you are pressed for time. 
 
   Add everything except the rice, apples, cider, raisins and heavy cream to the crockpot and cook until the chicken is nearly finished (2-4 hours low, 1-2 hours high). About an hour before serving time add the apples, the cider and the raisins and allow to cook for about 20-30 minutes. Making sure the pot is on low add the heavy cream and allow to continue cooking. 
 
   To serve: Mound one serving of rice on a plate and then add a serving of the chicken, apples and cream sauce over top. 
 
   
  
 

[bookmark: _Toc437993838]Lower Fat Sweet and Sour Chicken 
 
   You will need: 
 
   1 pound of chicken breast (skinless/boneless) 
 
   2 tablespoons cider vinegar
 
   1 tablespoon soy sauce 
 
   ¼ cup ketchup or tomato paste 
 
   ½ teaspoon garlic powder 
 
   1 tablespoon sugar 
 
   ½ cup diced carrots 
 
   1 small bell pepper in slices
 
   2 cups snow peas 
 
   1 can of sliced water chestnuts, drained 
 
   To do: 
 
   Whisk together the soy sauce, ketchup, garlic powder and the sugar and set aside. 
 
   Dice the chicken into bite-sized pieces and layer in the crockpot. Stir in the sauce mixture and cook for 5-6 hours on low, 2-3 hours on high. Add the vegetables in the final hour of cooking time. 
 
   
  
 

[bookmark: _Toc437993839]Chicken con Pepitas
 
   (Note: pepitas are pumpkin seeds but the dish sounds fancy and exotic this way so impress your friends.) 
 
   You will need: 
 
   ¼ cup raw pumpkin seeds 
 
   2 teaspoons cumin seeds 
 
   1 tablespoon of high-quality oil
 
   2 red onions, sliced 
 
   4-6 cloves of garlic, minced 
 
   2 tablespoons to tomato paste 
 
   2 teaspoons fresh peppercorns 
 
   1 teaspoon oregano 
 
   ¼ teaspoon cinnamon 
 
   2 cups of fresh cilantro leaves, chopped 
 
   1 tablespoon grated lemon zest 
 
   2 tablespoons fresh lemon juice 
 
   1 cup chicken stock
 
   3 pounds chicken thigh 
 
   Optional: 1 or 2 jalapeno peppers, sliced. Seeds in for more heat/seeds out for less 
 
   To do: 
 
   In a dry skillet over a low/medium heat toast, the pumpkin seeds being very careful not to burn them. keep them moving the entire time- it will go very quickly. Set the seeds aside. 
 
   In the same skillet heat the oil and then add the onions, garlic, tomato paste, pepper, oregano and cook until the onions are nicely browned. 
 
   In a food processor add the cinnamon and cilantro. Add the lemon zest and juice plus the pepitas and process until it is very smooth. 
 
   Add the chicken thighs to the crockpot and then pour this sauce over top. Cook on low for 4-6 hours or on high 2-3 hours. Sprinkle with jalapeno pepper to taste and serve over prepared rice. 
 
   
  
 

[bookmark: _Toc437993840]Chicken Cacciatore the Crockpot Way 
 
   You will need: 
 
   4 pounds of chicken (you can use cheaper cuts if you would like) 
 
   2 cups of mushrooms, sliced 
 
   1 tablespoon olive oil 
 
   2 cups bell peppers, sliced (I like to use a variety of colors) 
 
   ¾ cup onion, diced 
 
   3-4 cloves of garlic, minced 
 
   1 can tomatoes (if using whole, drain and roughly chop) 
 
   ¾ cup tomato juice 
 
   ½ cup water 
 
   ¼ cup tomato paste 
 
   Note: as an alternative here, you can use the paste and the juice from the whole, canned tomatoes, eliminating the need for the additional water or tomato juice) 
 
   1 tablespoon sugar 
 
   2 teaspoons dried rosemary (or 1 tablespoon fresh) 
 
   2 teaspoons dried basil leaves (1 frozen cube or ½ tablespoon fresh) 
 
   1 teaspoon dried oregano 
 
   Salt and pepper to taste 
 
   Pasta or rice to finish 
 
   To do: 
 
   In a skillet over medium-high heat, heat the olive oil slightly and then add the onion, garlic, bell peppers, and mushrooms. Cook until the mushrooms are softened and starting to turn brown stirring frequently so that the garlic does not burn. 
 
   Add the contents of the skillet, the chicken, tomatoes, liquids and sugar to the crockpot and stir to blend. If you are using dried herbs, add them now. If you are using fresh, do not add until the cooking time is nearly over or you will end up with bitter, discolored bits in your dish. Cook on high for 2-4 hours and low 3-6 hours or until the chicken is cooked all the way through. (The longer this dish cooks, the better the flavors blend and the more taste will develop so think low and slow, here.) Serve hot over cooked rice or pasta of your choice. This is also delicious served over really good, crusty bread. 
 
   
  
 

[bookmark: _Toc437993841]Chicken Bourguignonne 
 
   The chicken version of a traditional dish that usually uses beef. 
 
   You will need: 
 
   4 pounds of chicken (use any cut that you like for this dish) 
 
   2 cups chicken broth 
 
   2 cups dry white wine or substitute with 2 more cups of chicken broth 
 
   1 pound of baby carrots, washed 
 
   ¼ cup tomato paste 
 
   4-6 cloves of garlic, minced 
 
   ½ teaspoon thyme 
 
   2 whole bay leaves 
 
   1 8 ounces package of pearl onions 
 
   8 ounces of whole mushrooms 
 
   2 cups each white and wild rice, cooked 
 
   Salt and pepper to taste 
 
   To do: 
 
   Add everything except the rice to the crockpot and cook until the chicken is done and all of the flavors are well blended. Serve over hot rice and garnish with fresh parsley.
 
   
  
 

[bookmark: _Toc437993842]Chicken Cordon Bleu 
 
   Note: this is a tricky recipe. If you find that the filling leaks out, or the pieces will not stay together, dice the chicken and give everything a stir and call it a stew. No one will ever care that you technically “failed” because it will be delicious. 
 
   You will need: 
 
   6 boneless chicken breast halves preferably of very similar size
 
   1 tablespoon high-quality Dijon-style mustard 
 
   3 slices of very lean ham, cut in half (the thinner, the better here)
 
   3 slices of Swiss cheese, halved 
 
   ¼ cup dry breadcrumbs (The original recipe calls for unflavored, but Italian bread crumbs add an extra pop of flavor to this dish that is very nice) 
 
   Butter flavored cooking spray 
 
   To do: 
 
   Spray the entire inside of the crockpot with the cooking spray to begin. 
 
   Lay the chicken breasts between two sheets of plastic wrap, wax paper or foil and then pound out with a mallet, heavy cup or rolling pin. You will want the pieces to be flattened out to a uniform ¼ inch thickness. Lightly brush each with mustard and then add one ½ slice of ham and cheese on top. Roll these up slowly and carefully starting from the shorter end. You can tuck in the ends or use a toothpick to hold together. Spray each of these with more of the cooking spray and then lightly dust with the bread crumbs. Spread in a single layer in the crockpot and cook until the chicken is completely done. You may need to turn these over about ½ way through the cooking process. If so, spray with more of the cooking spray and add a few bread crumbs. 
 
   Note: the bread crumbs will not become crispy like in the traditional dish which is completely coated and then baked in an oven. The overall taste will still be there, and that is what matters. 
 
   
  
 

[bookmark: _Toc437993843]Stuffed Chicken and Linguine 
 
   You will need: 
 
   1 whole chicken, around 3 pounds or so 
 
   1 cup ricotta cheese 
 
   1 cup fresh spinach leaves, chopped (I prefer baby spinach because it is tender and sweet) 
 
   4-6 cloves of garlic minced 
 
   2 teaspoons fresh parsley, minced 
 
   2 teaspoons basil
 
   1 teaspoon oregano 
 
   Salt and pepper to taste 
 
   Prepared linguine or other pasta of choice 
 
   To do: 
 
   Carefully cut the chicken in half making sure to cut through the breastbone. With skin side up press down to make the chicken lay flat and open. Release the skin over the breast, but not the wings or legs using your fingers or a sharp knife. 
 
   Combine all but the pasta in a small bowl. Stuff part of this mixture under the loosened skin and then place the remainder in the cavity of the chicken. Carefully transfer to the crockpot holding the chicken together. You can also use cooking twine to bind the chicken if you would like. Cook until completely done- about 4 hours on high or 6 on low. Serve with hot pasta. 
 
   
  
 

[bookmark: _Toc437993844]Chicken with Curried Fruit 
 
   You will need: 
 
   6 boneless/skinless chicken breast halves (about 2 ¼ pounds) 
 
   1 cup diced, dried fruit (your choice of fruits) 
 
   ½ cup chopped onion
 
   ¼ cup chopped chutney 
 
   2-3 cloves garlic, minced
 
   1 teaspoon cumin
 
   1-2 teaspoons curry powder (adjust to taste) 
 
   ¼ teaspoon red pepper 
 
   ¼ teaspoon allspice 
 
   2-3 cups chicken broth 
 
   ½ cup dry sherry, white wine or apple juice 
 
   3 cups prepared rice or couscous 
 
   To do: 
 
   Place chicken in the crockpot, breast side up. Layer the dried fruit around the chicken. Combine everything but the rice or couscous together and then add to the crockpot making sure to cover the chicken. 
 
   Cook on high 2-4 hours, low 4-8 hours or until chicken is done. About ½ hour before serving take a cup of the accumulated liquids and blend. Return to crockpot. Serve over hot rice or couscous. 
 
   
  
 

[bookmark: _Toc437993845]Chicken Piccata 
 
   You will need: 
 
   2 boneless, skinless chicken breasts, butterflied (You can ask your grocer’s meat department to do this if you would like) 
 
   ¼ white wine 
 
   ¼ cup freshly squeezed lemon juice 
 
   1 teaspoon capers 
 
   1-2 teaspoons Italian seasoning mix 
 
   Salt and pepper to taste 
 
   To do: 
 
   Note: if you would like, you can brown the breasts in a small amount of olive oil before transferring to the crockpot to finish cooking. It does give it a nicer appearance. 
 
   Lay the chicken in a single layer in the crockpot and then add the remaining ingredients. Cook until completely done- 2-4 hours on high, 3-6 hours on low. 
 
   This is very good served with steamed asparagus and fluffy rice. 
 
   
  
 

[bookmark: _Toc437993846]Chicken Bruschetta 
 
   Super simple, but elegant enough for company. No one needs to know your secret! 
 
   You will need: 
 
   1 pound of chicken breast, halved or quartered (use quarters to serve as hors de oeuvres) 
 
   1 teaspoon onion powder
 
   1 teaspoon chili powder 
 
   1 tomato, diced 
 
   2 tablespoons fresh basil, thinly sliced or torn 
 
   1 fresh garlic clove, minced 
 
   To do: 
 
   Add the chicken to the crockpot and season with the onion and chili powders. Cook until completely done. 
 
   To serve: 
 
   Mix the tomato, basil, and garlic together and then top each piece of chicken with a dollop. 
 
   
  
 

[bookmark: _Toc437993847]Chicken Marsala 
 
   There really is no substitute for the marsala wine here, so if you cannot find it or do not use wine, it is better to make something else. 
 
   You will need: 
 
   1 pound chicken breast 
 
   1 tablespoon Italian seasoning blend 
 
   ¼ cup chopped onion 
 
   ½ cup sliced mushrooms 
 
   ¼ cup marsala wine 
 
   1 tablespoon rosemary 
 
   1 tablespoon olive oil 
 
   To do: 
 
   In a skillet over medium heat saute the mushrooms and onion in olive oil until softened and just starting to brown. Set aside. 
 
   Season the chicken breasts with the Italian seasoning and rosemary and add to crockpot. Add the mushrooms and onion. Pour the marsala wine over top. Cook until the chicken is completely done. 
 
   
  
 

[bookmark: _Toc437993848]Lazy Chicken Parm Over Wilted Greens 
 
   You will need: 
 
   1 pound chicken breast, halved 
 
   1 egg white, lightly beaten 
 
   1/2 cup seasoned bread crumbs 
 
   ½ cup shredded mozzarella cheese 
 
   ½ cup tomato sauce 
 
   2 tablespoons grated parmesan cheese 
 
   1 cup greens of your choice, roughly chopped 
 
   1-2 cloves of garlic, minced 
 
   1 teaspoon apple cider or white wine vinegar 
 
   Salt and pepper to taste 
 
   To do: 
 
   Dip the breasts in the egg and then the breadcrumbs. Lay in the crockpot. You might want to spray your crock with cooking spray so that the topping does not stick during the cooking process. Cook on high for 1-2 hours or low 2-3 hours. Chicken may not be all the way done at this point, but that is okay. Top with the sauce and the cheese and then continue cooking- the chicken should be completely done and the cheese melted. 
 
   To serve: 
 
   Toss the greens and garlic together, drizzle with the vinegar. Top each serving with the chicken parm. 
 
   
  
 

[bookmark: _Toc437993849]Chicken and Broccoli Casserole with White Sauce 
 
   You will need: 
 
   1 pound of fresh broccoli, cut into bite-sized pieces (Can use 3 10 ounce packages of frozen and thawed broccoli if you prefer)
 
   4 cups of chicken, cut into equal sized pieces 
 
   For the sauce: 
 
   1/3 cup melted butter 
 
   ¼ cup cornstarch that has been dissolved in ½ cup water 
 
   1/3 cup of either chicken broth or a high-quality white wine 
 
   2 cups of milk 
 
   8 ounces of shredded cheese (reserved) 
 
   To do: 
 
   First make the sauce. In a medium saucepan using low to medium heat combine all of the sauce ingredients (except the cheese) and cook, stirring frequently until it has thickened considerably. Add the cheese and continue cooking and stirring until the cheese has melted and the sauce is very smooth. 
 
   Layer the chicken and broccoli in the crockpot and then pour the sauce over top. Cook for 4-6 hours on low, 2-4 hours on high. 
 
   This dish is delicious served over wide egg noodles. 
 
   
  
 

[bookmark: _Toc437993850]Company Worthy Rollups 
 
   You will need: 
 
   4 whole chicken breasts (boneless/skinless) pounded out to a 1/2 to ¼ inch thickness 
 
   1 pound fresh asparagus 
 
   2 tablespoons flour 
 
   1-3 cloves of garlic, minced 
 
   ½ teaspoon thyme
 
   ¼ teaspoon paprika 
 
   2 cups white onion, sliced 
 
   3 large tomatoes, sliced 
 
   ½ cup chicken broth
 
   To do: 
 
   Lay the flattened chicken breasts out and season with salt and pepper to taste. Place 2-4 asparagus spears (depending on the size of your chicken) on each. Roll tightly starting from the short end. If you can tuck the end under, do so or use a toothpick to secure. 
 
   In a small bowl combine the garlic, thyme, flour and paprika. Roll each of the chicken rollups in this. 
 
   Spritz the bottom of the crockpot with cooking spray. Layer ½ of the tomatoes and the onions in the pot and then carefully add the chicken rollups. Pour the broth over the top and cook. Just before serving arrange the other ½ of the sliced tomatoes on the top. 
 
   
  
 

[bookmark: _Toc437993851]Cornish Game Hens 
 
   When you want to pull out all of the stops, make these glazed hens. No one needs to know that you did them in the crockpot, and they will rave on and on about your hard work! 
 
   You will need: 
 
   3 or 4 Cornish hens (it may depend on the size of your crockpot) 
 
   ½ cup jellied cranberry sauce (canned is fine) 
 
   1 tablespoon dijon style mustard 
 
   1 can chicken gravy or about 2 cups of the real deal if you prefer 
 
   1 teaspoon grated orange peel 
 
   Orange slices and fresh cranberries for garnish 
 
   Wild rice for serving 
 
   To do: 
 
   In a saucepan over low heat combine the cranberry sauce, mustard, gravy and orange peel. Cook, stirring constantly until very smooth and slightly thickened. Glaze the hens with the sauce and then place in crockpot. Cook 3-6 hours on high, 4-8 hours on low or until the hens are cooked all the way through. Serve over wild rice, garnish as desired. 
 
   
  
 

[bookmark: _Toc437993852]Citrus Stuffed Chicken 
 
   You will need: 
 
   1 whole roasting chicken 
 
   4-6 whole cloves of garlic
 
   2-4 oranges, sliced with peels on 
 
   2 lemons, sliced with peels on 
 
   1 lime, sliced with peel on 
 
   Zest of 1 orange, 1 lemon and 1 lime 
 
   ¼ cup each lemon, lime, and orange juices 
 
   2 sprigs of rosemary 
 
   1 sprig of fresh sage 
 
   1 sprig of thyme 
 
   ¼ cup melted butter 
 
   To do: 
 
   Tie the herbs into a bundle and set aside. 
 
   Slip the cloves of garlic just under the skin of the chicken, saving a few to stuff inside with the fruit slices. Stuff the inside of the chicken with as many of the fruit slices as it will hold. Drizzle the melted butter over the top and then drape the herb bundle across it. Set the crockpot on low for 6-8 hours or high for 3-4 making sure the chicken is cooked all the way through. 
 
   
  
 

[bookmark: _Toc437993853]Citrus Chicken with Cinnamon and Cranberries 
 
   This recipe takes the citrus flavor and kicks it up just a little bit by adding some zingy cinnamon and just a little more tartness with fresh cranberries. Because you are using a whole chicken, this one is perfect for special occasion meals. 
 
   You will need: 
 
   1 whole, roasting chicken (The size of the bird will depend on what your crockpot can handle and how many people you are hoping to feed with it. 4-5 pounds is probably optimal here.) 
 
   2       cups milk 
 
   3       cups fresh (or frozen but not canned) cranberries 
 
   2 whole cinnamon sticks 
 
   1-2 large, oranges (One peeled, one left unpeeled) 
 
   To do: 
 
   Prep the chicken as you normally would for roasting. Rinse, pat dry and then salt and pepper to taste. Cut the peeled orange in half and stuff inside of the chicken. Bind its legs closed and place in the crockpot. Slice the unpeeled orange and layer the slices on the surface of the chicken. Pour the milk around the bottom. Add the cranberries and finally the whole cinnamon sticks. Cook on low for 6 hours or until completely done. Remove the chicken and a small amount of the cooking liquid and place into a broiler safe pan. Discard the used cinnamon sticks. 
 
   Broil the chicken for 10 minutes just to give it a nice color and to crisp up the skin. 
 
   
  
 

[bookmark: _Toc437993854]Chicken and Olives 
 
   You will need: 
 
   1 tablespoon olive oil 
 
   1 pound of chicken breast (boneless/skinless) 
 
   3/4-1 cup green olives, sliced 
 
   2 whole bay leaves 
 
   2 large carrots, sliced or 8 ounces of baby carrots 
 
   3-6 cloves of garlic, minced 
 
   1 onion, chopped 
 
   1 cup of cooked couscous 
 
   To do: 
 
   Heat the olive oil in a skillet and lightly saute the onions just until golden and starting to soften. Add everything but the couscous to the crockpot and cook until the chicken is completely cooked through. Serve over cooked couscous. 
 
   
  
 

[bookmark: _Toc437993855]Garlic Chicken (Spanish version) 
 
   A special note here: garlic chicken is one of those dishes that has its place all over the world. Even among individual families, there are variations and adjustments that are made. The dish that is often referred to as chicken with “lots of garlic” or 40 cloves of garlic chicken or simply garlic chicken is not only delicious but can be one that is served for family and friends for an ordinary meal that suddenly becomes a special event. 
 
   You will need: 
 
   1 whole chicken (You can certainly leave it whole if you would like or you can cut it into pieces. If you prefer you can also use a cut up chicken or just specific parts) 
 
   1 large head of garlic, peeled and left whole 
 
   About one cup of white wine or a very good cooking sherry 
 
   Salt and pepper to taste 
 
   To do: 
 
   Some will place the whole garlic head inside of the chicken’s cavity if you are using a whole one. Others will nestle it in and among the pieces. Salt and pepper according to taste and then pour the wine or sherry over top. Cook until done. 
 
   
  
 

[bookmark: _Toc437993856]Garlic Chicken (The Italian Version also known as 40 Cloves of Garlic chicken) 
 
   My all-time favorite version of this dish. 
 
   You will need: 
 
   40 cloves of garlic (If the chicken is very large or exceptionally meaty you might need even more) You do not have to peel the garlic 
 
   1 whole chicken 
 
   Bundle of fresh herbs: rosemary, sage, thyme, and basil or up to 1 tablespoon each dried
 
   ½ cup melted butter 
 
   To do: 
 
   Stuff the chicken with the garlic cloves. Pour the melted butter over the top and then drape the fresh herbs over it. cook until the chicken is completely done. 
 
   
  
 

[bookmark: _Toc437993857]Chicken Korma 
 
   This is another take on curried chicken with a recipe that comes from Pakistan. It is very flavorful and a little on the rich side so you can serve a lot of people with surprisingly little food. 
 
   You will need: 
 
   1/3-1/2 cup roasted cashews
 
   1 ½-2 pounds chicken cut into nice chunks 
 
   1 medium to large yellow onion, sliced thinly
 
   2-4 cloves of garlic, minced 
 
   1 tablespoon peeled and minced fresh ginger or ½-1 teaspoon dried 
 
   1 whole Thai or serrano chili pepper seeded and chopped (You can substitute dried chili powder to taste or omit this ingredient if you would like to tone down the heat a bit ) 
 
   2 teaspoons each: ground coriander, ground cumin, paprika 
 
   ½ teaspoon ground cayenne 
 
   ½ teaspoon ground cardamom 
 
   ½ teaspoon ground fennel seed (optional) 
 
   1 can diced tomatoes, any variety 
 
   1 package baby kale (Baby kale is far more tender and a little sweeter than regular kale. If you cannot find it you can use regular kale but can also use baby spinach or swiss chard if you prefer) 
 
   ½ cup plain yogurt 
 
   To serve: cooked rice, barley or couscous 
 
   Cilantro leaves for garnish 
 
   Special note: Fennel seeds are spicy/sweet with a slight licorice flavor almost like anise. They are also a digestive aid and are often used to treat or prevent stomach issues. You can omit them if you would like. Another option is to use the green fronds of the plant mixed in with the baby kale. 
 
   To do: 
 
   In a food processor grind the cashews and then set aside. 
 
   In your crock pot add all ingredients except for the kale, yogurt, and rice. Cook until the chicken is completely done. Add the kale at the end of the cooking time and allow to cook down slightly. 
 
   To serve: spoon the chicken mixture over the rice, garnish with cilantro. 
 
   
  
 

[bookmark: _Toc437993858]Chicken Tetrazzini 
 
   You will need: 
 
   1 pound pasta of your choice 
 
   1 1/2 -2 pounds shredded chicken 
 
   1 pound mushrooms 
 
   2 ½ cup chicken stock 
 
   1 cup milk 
 
   1 cup of white onion 
 
   3 cloves of garlic, minced 
 
   Sauce Ingredients: 
 
   2/3 cups parmesan cheese 
 
   ½ cup white wine 
 
   1/3 cup cream cheese 
 
   1½ tablespoons butter 
 
   To do: 
 
   Put everything except the sauce ingredients in the crockpot and cook- 2-4 hours on high, 3-6 on low. During the final hour of cooking make the sauce by stirring the parmesan cheese, white wine, and butter together in a small saucepan over low heat. Allow this to cook until just before boiling, remove from heat and stir in the cream cheese. Continue stirring until the sauce is very thick and then add to the crockpot. Cook until the ingredients are all hot and well blended. 
 
   
  
 

[bookmark: _Toc437993859]Chicken Mole 
 
   Mole is a sauce- a very thick and complex sauce with a lot of ingredients but worth every single moment. This is definitely one of the most hands-on and labor intensive recipes in this entire book. I save it for a special occasion for my very dear friend Maggie because it is her favorite. I think she is worth the work of not only finding the most elusive ingredients here but the work as well. 
 
   You will need: 
 
   10-12 chicken thighs or about 2 pounds of another cut of chicken 
 
   1 large sized can of whole tomatoes with the juice 
 
   4-6 cloves of garlic, halved 
 
   2 ancho chilies 
 
   1 large chipotle chili in adobo sauce (this is a fairly important ingredient but may be difficult to find. It is typically in the ethnic food sections in a can.) 
 
   1 medium onion roughly chopped 
 
   1 ripe plantain peeled and chopped. (Plantains look like a banana but are more fibrous, starchy and are not sweet at all. When they are not fully ripened, they can have an unpleasant texture and taste so choose carefully.) 
 
   ½ cup raisins 
 
   1/3 cup roughly chopped Mexican-style chocolate 
 
   ¼ cup each roasted peanuts and toasted almonds 
 
   ¼ cup brown sugar 
 
   ¼ cup olive oil 
 
   1 teaspoon oregano
 
   ¾ teaspoon ground cumin 
 
   ½ teaspoon allspice 
 
   ½ teaspoon cinnamon 
 
   1 tablespoon sesame seeds for garnish 
 
   To do: 
 
   First make the mole sauce by adding the tomatoes, chilies, onion, raisins, plantain, chocolate, nuts, oil and spices in a food processor or large blender and pulsing until it is very smooth. 
 
   Put the chicken in the crockpot and season with salt and pepper to taste. Cover it with the mole and then sprinkle the brown sugar on the top. Cook for 2-4 hours on high, 3-6 hours on low. Garnish with sesame seeds before serving. 
 
   
  
 

[bookmark: _Toc437993860]Chicken Provencal 
 
   You will need: 
 
   2 pounds of chicken, cut into cubes 
 
   2 large sized or 4 baby bell peppers with varied colors. Remove seeds and dice 
 
   1 can crushed tomatoes 
 
   1 whole onion, diced 
 
   1 can of cannellini beans rinsed and drained 
 
   2 tablespoons olive oil
 
   2-4 cloves of garlic, crushed 
 
   1 teaspoon each oregano and basil 
 
   ½ teaspoon thyme 
 
   Salt and pepper to taste 
 
   Rub the chicken with the oregano, basil, and thyme. Place all other ingredients in the crockpot and cook until the chicken is done. If you would like to make this into soup, you can add 2-4 cups of chicken broth and continue cooking. 
 
   
  
 

[bookmark: _Toc437993861]Chicken Stroganoff 
 
   You will need: 
 
   2-3 pounds of chicken cut into cubes
 
   1/8 cup margarine 
 
   1 package of cream cheese 
 
   1 can of cream of chicken or cream of mushroom soup 
 
   1 package dry Italian salad dressing mix 
 
   To do: 
 
   Mix butter and the seasoning mix and stir in the chicken. Cook on low for 5 to 6 hours. Stir in the cream cheese and the cream of chicken soup and cook on high for an additional half hour. 
 
   
  
 

[bookmark: _Toc437993862]Aloha Chicken 
 
   You will need: 
 
   3 pounds of chicken 
 
   1 bottle of honey style barbecue sauce 
 
   1 can of sliced pineapples (save some of the sauce) 
 
   1 teaspoon soy sauce 
 
   To do: 
 
   Add all ingredients together and cook on high 4-5 hours. 
 
   Note: if the chicken looks like it might be drying out during the cooking process you can add some additional pineapple sauce 
 
   
  
 

[bookmark: _Toc437993863]Aloha Chicken Cordon Blue 
 
   If two recipes could get together and marry, they would create a new, blended recipe eventually. This is what would happen if you took a traditional chicken Cordon Bleu recipe and then worked it together with the Aloha chicken recipe. 
 
   You will need: 
 
   3 or 4 chicken breasts, cut into cutlets 
 
   6 thin slices of honey ham
 
   6 slices Swiss cheese 
 
   1 large egg, beaten 
 
   Several rolls, preferably Hawaiian sweet rolls lightly toasted and then crushed into fairly large crumbs- should have about 2 cups of crumbs when you are finished. 
 
   1/2 -1 cup unsweetened coconut flakes (Because this does not go into the oven I like to pre-toast mine for that extra flavor and color) 
 
   To do: 
 
   Mix the bread crumbs and coconut flakes together in a shallow dish. 
 
   Place the beaten egg in a second shallow dish. 
 
   Pound the chicken breast cutlets out flat and fairly thin. Lay one piece of the ham and one piece of the cheese on each cutlet and then roll up, starting from the shorter side. Tuck under the edges or use a toothpick to hold together. Dip each rolled breast in first the egg and then the crumbs. Carefully layer in the crockpot and cook until completely done. 
 
   
  
 

[bookmark: _Toc437993864]Curry and Butter Chicken 
 
   The ingredients in this dish are a little more on the exotic side and may be a challenge to find they are entirely worth the effort however so by all means search for them. An ethnic store is a good resource, however if you are not close enough to one you can turn to online resources for these and other cooking needs. 
 
   You will need: 
 
   1 pound of chicken, cubed 
 
   2 tablespoons real butter (not margarine) 
 
   2 tablespoons vegetable oil
 
   1 large onion, diced 
 
   3-4 cloves of garlic, minced 
 
   2 tablespoons curry powder 
 
   1 tablespoon curry paste 
 
   2 teaspoons tandoori masala 
 
   1 teaspoon garam masala 
 
   1 can (16-ounce size) tomato paste 
 
   15 green cardamom pods 
 
   1 cup of yogurt (plain) 
 
   1 can of coconut milk (unsweetened) 
 
   To do: 
 
   Heat the butter and oil in a nonstick skillet over medium heat. Cook the chicken, onion and garlic just until the onion starts to soften and take on a little color, about 10 minutes. Note: the chicken will not be done at this point. 
 
   Add this mixture plus the other ingredients to the crockpot and cook on low for 4-6 hours. 
 
   Special note: remove the cardamom pods before serving as they are quite bitter. One method that makes them easier to keep track of is to run them on to a string that is tied into a circle. Another option is to use a clean, unbleached coffee filter or cheesecloth to tie them all together. 
 
   
  
 

[bookmark: _Toc437993865]Chicken Continental 
 
   A unique dish, this one makes use of a strange ingredient for a flavor that will certainly command attention. It is layered, almost like a lasagna which also makes for an interesting presentation. 
 
   You will need: 
 
   2 jars of dried beef 
 
   6 chicken breasts, halved 
 
   1 cup sour cream
 
   1 can of cream of mushroom soup 
 
   ¼ cup of flour 
 
   To do: 
 
   Spray the inside of the crockpot very well with cooking spray. 
 
   Mix the sour cream, cream of mushroom soup and the flour together in a bowl
 
   Layer the bottom of the crockpot with the dried beef. Add a spoonful of the sour cream mixture on top of this. Place chicken next. Continue layering this way ending with the dried beef on top. Cook on low for 3-6 hours or until the chicken is completely done. 
 
   
  
 

[bookmark: _Toc437993866]Chicken and Fettucine Alfredo 
 
   You will need: 
 
   1 pound of chicken, cubed
 
   ½ cup water 
 
   One package of dry Italian-style salad dressing mix 
 
   1-3 cloves of garlic, mashed 
 
   1 tablespoon parsley 
 
   1 package of cream cheese, softened 
 
   1 can of cream of chicken soup 
 
    8 ounces Chopped mushrooms 
 
   1 package of fettuccine cooked to al dente 
 
   Cooking spray 
 
   To do: 
 
   Spray the crockpot thoroughly with cooking spray. Mix the dried Italian salad dressing mix and water together and then pour over the chicken. Sprinkle the mashed garlic over the top. Cook on low for 4 hours. 
 
   Whisk together the softened cream cheese and cream of chicken soup. Stir in the sliced mushrooms and then add to the crockpot. Cook on low for one more hour. Stir in the cooked fettuccine. 
 
   Note: if you buy the whipped or soft style cream cheese you will not need to soften it. 
 
   
  
 

[bookmark: _Toc437993867]Chicken Florentine 
 
   You will need: 
 
   Ingredients from the recipe above plus 1 package fresh spinach or 2 packages frozen spinach, thawed and drained. 
 
   To do: 
 
   Proceed with the recipe as above adding the spinach when you add the cream cheese mixture to the crockpot. 
 
   
  
 

[bookmark: _Toc437993868]Chicken with Angel Hair Pasta 
 
   You will need: 
 
   4 chicken breasts, halved 
 
   1 tablespoon oil (This is optional if you want to brown the chicken first) 
 
   16 ounces of mushrooms of your choice, sliced 
 
   1 can of cream of mushroom soup 
 
   ½ cup white wine 
 
   ¼ cup butter 
 
   1 packet dry Italian salad dressing mix 
 
   ½ container cream cheese flavored with chives and onion (If you cannot find this you can use ½ container of plain cream cheese, 1 tablespoon chives and ¼ cup chopped onion instead) 
 
   1/2 – 1 pound cooked angel hair pasta 
 
   To do: 
 
   If you wish, brown the chicken on all sides in a skillet with the oil. Drain. 
 
   Melt the butter in a medium saucepan. Add the salad dressing mix, cream of mushroom soup, white wine, and the cream cheese and stir until melted and smooth. 
 
   Stir everything together in the crockpot and cook on low for 4-5 hours. 
 
   
  
 

[bookmark: _Toc437993869]Chicken and Artichoke Hearts in Garlic and Lemon Alfredo Sauce 
 
   This one is thanks to my dear friend. She loves artichoke hearts and lemon so much but has rarely seen them come together. I gave this to her while she was ill one time and it quickly became one of her favorite dishes ever. 
 
   You will need: 
 
   1 jar of your favorite alfredo sauce 
 
   3 tablespoons garlic powder 
 
   1 ½ lemon zest 
 
   ¾ cup chicken broth 
 
   2 teaspoons quick mix flour 
 
   2 tablespoons cold water 
 
   1 can or jar of artichoke hearts, drained 
 
   4 cups of chicken breast, diced 
 
   To do: 
 
   Stir the alfredo sauce, garlic powder, lemon zest and the chicken broth together in a small bowl. 
 
   In a jar, mix the flour and the cold water together until it is very smooth. 
 
   Mix all ingredients in the crockpot and cook on high for 4 ½ hours or until the chicken is completely done. 
 
   
  
 

[bookmark: _Toc437993870]Chicken Pozole Blanco 
 
   This is a very flavorful soup that can be garnished in any way you can imagine. It is very delicious as is- you really cannot go wrong with it. 
 
   You will need: 
 
   2 pounds chicken, cubed 
 
   ¼ cup oil (your choice) 
 
   1 medium sized onion, diced 
 
   3-4 cloves of garlic, minced 
 
   1 serrano or jalapeno pepper, seeded and diced (The seeds are where the heat is so removing them will tame the flavor somewhat. You can omit this ingredient if you would like.) 
 
   2 teaspoons chicken bouillon powder or 2 cubes 
 
   1 can of hominy (white or yellow) 
 
   2 teaspoons oregano 
 
   ¼ cup lime juice (the juice of one medium sized lime) 
 
   About 2 quarts of water 
 
   To do: 
 
   Heat the oil in a skillet and brown the chicken on all sides. (Note: the chicken will not be done at this point.) Remove the chicken from the skillet and set aside. Add the onion, garlic and pepper to the skillet and lightly saute just until the onion starts to soften slightly. Add the chicken and the contents of the skillet to the crockpot and then pour in the water. Cook on high for 3-4 hours or low for 4-6. 
 
   Note: if you do not care for hominy you can use cream style corn instead. 
 
   Caution: use care when cutting the hot pepper especially if you have sensitive skin. Make sure that you wash your hands carefully and use extra care that you do not touch your face while you are working. 
 
   
  
 

[bookmark: _Toc437993871]Chicken and Shrimp Jambalaya 
 
   You will need: 
 
   1 1/2 -2 pounds of chicken, cubed 
 
   2 cups of diced celery 
 
   2 cups of diced onion 
 
   1 can of diced tomatoes with the juice 
 
   1 can of chicken broth 
 
   1 ½ -2 teaspoons Cajun seasoning 
 
   2-4 cloves of garlic, minced 
 
   1 ½ cups of uncooked rice (any variety) 
 
   ¾ cups diced baby bell peppers (use several colors for visual appeal) 
 
   12 ounces of shrimp (if frozen, thaw before adding. Make sure the shrimp is cleaned and deveined.) 
 
   To do: 
 
   All everything except the bell peppers, the rice and the shrimp to the crockpot and cook on low 4-6 hours or high 2-3 hours. 
 
   Turn the heat up to high and add the uncooked rice and the bell peppers and cook for another 30 minutes or until the rice has absorbed most of the liquid in the pot and is tender and fluffy. Just before you are ready to serve, stir in the thawed shrimp. 
 
   
  
 

[bookmark: _Toc437993872]Coq Au Vin 
 
   Is there any fancier chicken dish than coq au vin? Just saying the name makes people think of fancy dinners and elegant clothes. Simply put, coq au vin is nothing more than chicken in wine- but the dish is just a bit more complex than that. Cooking it in the crockpot takes some of the fussiness out of this dish and makes it more doable especially for those who are afraid they will mess up the delicate flavor of the finishing sauce. 
 
   This recipe also drops some of the fat and calories of the original recipe so feel free to indulge your taste buds even if you are trying to eat a bit on the lighter side. 
 
   You will need: 
 
   Cooking spray (I really prefer the butter flavor for this one) 
 
   4       pounds of chicken
 
   1 packet of beefy onion soup mix 
 
   5       cups of mushrooms, sliced 
 
   1 ½ cups of pearl onions 
 
   6       medium sized carrots peeled and sliced into thick sticks 
 
   1/2 cup very good red wine 
 
   Optional: 1 tablespoon olive oil or butter 
 
   If desired, brown the chicken in the olive oil or butter just to pick up some color. In most of the other recipes in this book, it doesn’t matter as much but in this one it really does make a difference in the presentation. If you are pressed for time, feel free to skip it. 
 
   Spray the crockpot with the cooking spray and then add all ingredients. Cook on low for 5-6 hours. Serve with freshly mashed potatoes or butter noodles. 
 
   
  
 

[bookmark: _Toc437993873]Chicken Cassoulet 
 
   A bit of history and then a small, friendly warning about this recipe. First, the cassoulet is a traditional dish originating in the South of France. Contrary to popular belief the cassoulet is not the origin of the “casserole”. The dish earned its name from the earthenware pot that it was most often cooked in which was called the cassole. 
 
   And now the warning: traditionalists will bristle if you serve them this dish and call it a “chicken cassoulet” because the dish is most often made with far richer types of fowl and other meats. In fact, you will usually find duck or goose paired with the thick slices of sausage in a real cassoulet. Don’t let that discourage you. This is a delicious dish even with the chicken so enjoy. 
 
   You will need: 
 
   1 pound of chicken cut into cubes 
 
   8 ounces of hearty sausage in casing, sliced into fairly thick rounds 
 
   1 jar of pasta sauce of your choice. (It is best to go with a hearty flavor here, preferably one with chunks of vegetables and mushrooms.) 
 
   1 can of white (cannellini) beans drained and rinsed 
 
   1 ½ cup of water 
 
   1 teaspoon oregano
 
   To do: 
 
   Add all ingredients to the crockpot and cook on low for 5-7 hours. 
 
   
  
 

[bookmark: _Toc437993874]Chicken Paprikash 
 
   This is a traditional Hungarian dish and as such should be made with the highest quality smoked paprika you can find. It definitely should say “smoked” for the best and richest of flavors. 
 
   You will need: 
 
   1-2 pounds of chicken 
 
   1 can of fire roasted tomatoes 
 
   1 tablespoon of smoked paprika 
 
   4 cloves of garlic, minced 
 
   2 bell peppers, cut into strips
 
   1 large sweet onion, cut into strips 
 
   16 ounces of wide egg noodles 
 
   16 ounces sour cream 
 
   2 tablespoons fresh dill 
 
   To do: 
 
   Mix the diced tomatoes, paprika and the garlic together in a small bowl. 
 
   Layer the chicken, bell peppers and onions in the crockpot. Pour the tomato mixture over the top and cook on low for 4-6 hours. 
 
   When ready to serve, prepare the egg noodles as directed on the package and then drain. Stir in the sour cream and dill. Blend in the crockpot with the cooked chicken. 
 
   
  
 

[bookmark: _Toc437993875]Chicken in Creamy Red Sauce 
 
   For some reason, my son calls the sauce for this “Redfredo” sauce. It amuses me but it doesn’t sound very appetizing, so I am sticking with “creamy red sauce” instead. This is a very simple dish but looks so good that it is still company worthy. 
 
   You will need: 
 
   Cooking spray 
 
   1-2 pounds of chicken 
 
   1 teaspoon basil 
 
   ½ teaspoon oregano 
 
   1 can of diced tomatoes (any variety) with the juice
 
   1 can of tomato sauce 
 
   12 ounces of uncooked pasta (any variety) 
 
   2 tablespoons each cornstarch and water 
 
   Optional: ½ cup shredded cheese (any variety) 
 
   To do: 
 
   Spray the inside of the crockpot well. Mix the alfredo sauce, tomatoes and tomato sauce together in a small bowl and put aside. Mix the chicken, garlic, basil and oregano in the crockpot and then pour the sauce mixture over top. Cook on low for 5-6 hours. Just before it is done mix the cornstarch and water together and then add to the crock pot. Turn the temperature to high and cook for another 5 to 10 minutes with the lid off to allow the sauce to thicken up. While that is cooking, cook the pasta according to the package directions. Serve with shredded cheese if you would like. 
 
   
  
 

[bookmark: _Toc437993876]Creamy Chicken, Broccoli and Angel Hair Pasta 
 
   You will need: 
 
   1 pound of chicken, cubed 
 
   1 teaspoon garlic powder
 
   1 can of cream of chicken, cream of mushroom or cream of broccoli soup 
 
   1 ½ cup half and half 
 
   ½ teaspoon smoked paprika 
 
   2 cups of broccoli florets (Be sure that they are in pieces that are about the same size as the chicken cubes) 
 
   6-8 ounces of angel hair pasta 
 
   3 or 4 slices of bacon, cooked until crispy and then crumbled and reserved. 
 
   To do: 
 
   Mix the soup, garlic powder, paprika, broccoli and chicken together in the crockpot and cook until the chicken is completely done. Stir in the half and half and continue cooking while you make the pasta. 
 
   Serve with the sauce over each serving of the angel hair. Sprinkle with some of the reserved bacon and if desired, some grated cheese. 
 
   
  
 

[bookmark: _Toc437993877]Tagine with Chicken and Chickpeas 
 
   A tagine is a dish named after the dish it is made in same as with the French cassoulet. The tagine is a North African earthenware pot, and this is a variation of the dish that it is often used for. Don’t freak out by the number of ingredients that you need here, the dish is still very simple to make and comes together quite quickly. 
 
   You will need: 
 
   1½ tablespoons oil
 
   2 pounds chicken thighs 
 
   2 medium onions, chopped
 
   4-6 cloves of garlic, minced 
 
   1¼ teaspoon cumin 
 
   1 teaspoon ground coriander 
 
   1 teaspoon paprika 
 
   ¾ teaspoon turmeric 
 
   ½ teaspoon ginger
 
   ¼ teaspoon ground red pepper 
 
   1 cup chicken stock 
 
   1 ½ teaspoon honey 
 
   1 whole cinnamon stick 
 
   2/3 cups dried apricots, chopped 
 
   2 cans chickpeas, rinsed and drained 
 
   Optional: ¼ cup cilantro, lemon wedges 
 
   To do: 
 
   Heat the oil in a skillet and brown one side of the chicken thighs. Remove from pan and set aside. 
 
   Add the onion and garlic to the pan and stir. Add the cumin, coriander, paprika, turmeric, ginger and ground red pepper. Cook this for one minute, stirring constantly so that nothing sticks or burns. Add the chicken stock, the honey and the cinnamon and continue stirring and scraping all of the cooked and browned bits as you do. Pour all of this into the bottom of the crockpot. Add the chickpeas and the dried apricot pieces. Lay the chicken on the top making sure that the browned side is facing up. Cook on low for 7 hours. 
 
   Garnish with fresh cilantro and lemon wedges. 
 
   Note: make sure that you find and remove the cinnamon stick before you serve this dish. 
 
   
  
 

[bookmark: _Toc437993878]Slow and Easy Chicken Verde 
 
   Verde simply means “green.” The sauce that covers the chicken in this dish will have a lovely green color and a lot of flavors. 
 
   You will need: 
 
   3-6 cloves of garlic, minced 
 
   1 tablespoons oil 
 
   2 pounds of tomatillos with the husk removed 
 
   2 poblano chilies, stemmed, seeded and diced 
 
   1 medium onion, chopped 
 
   ½ cup roughly chopped cilantro
 
   2 tablespoons fresh oregano (Note: you can also use 2 teaspoons dried oregano which has a different flavor) 
 
   1 tablespoon cornstarch
 
   ½ cup chicken stock 
 
   8 chicken legs
 
   Optional: lime wedges 
 
   To do: 
 
   Combine the garlic, oil, tomatillos, poblano chilies and the onion making sure to blend well. Layer in a shallow pan and broil- you are looking for some charred/burned spots here and there so do not panic. 
 
   Allow to cool slightly and then add to a large blender or work in smaller batches. Add the cilantro, oregano, cornstarch and the chicken stock and blend until very smooth. If the mixture is very hot, you may need to provide some ventilation for the steam inside of the blender. Remove the center part of the cap and cover with a towel to prevent splatters as you go. 
 
   It is an optional step to brown the chicken on all sides- it makes a nice presentation and does add another layer to the flavor here but is not necessary. If you choose not to brown it, then add the chicken and the green sauce to the crockpot and cook on low for 4-6 hours. If you brown the chicken first, the cooking time may be slightly shorter. 
 
   Serve garnished with the lime wedges if you like. 
 
   
  
 

[bookmark: _Toc437993879]Chicken Vindaloo
 
   Usually a vegetarian dish, this vindaloo version adds chicken. 
 
   You will need: 
 
   3 tablespoons vinegar 
 
   3 or 4 cloves of garlic, minced 
 
   1 ½ tablespoons fresh ginger, minced 
 
   ¾ tablespoons curry powder 
 
   1 tablespoon ground cumin 
 
   ¼ teaspoon ground cardamom 
 
   ¼ teaspoon ground cloves 
 
   ¼ teaspoons ground hot pepper 
 
   1 tablespoon mustard seeds 
 
   2 tablespoons olive oil 
 
   1 cup tomato sauce 
 
   1 cinnamon stick 
 
   1 small onion, chopped 
 
   3 boneless/skinless breasts, cut into strips 
 
   Optional: fresh parsley 
 
   To do: 
 
   Puree the first ten ingredients listed in a blender. Pour this into the crockpot and then add the tomato sauce, the cinnamon stick, and the chopped onion. Place the chicken on top of this mixture. Cook on low for 5 hours. 
 
   You can serve this with rice, over cooked noodles or with good, crusty bread.[bookmark: _Toc435904247]
 
   
  
 



[bookmark: _Toc437993880]Best Practices & Common Mistakes
 
   [bookmark: _Toc437993881]Do’s
 
   Adjust recipes according to your tastes and needs. 
 
   One of the first recipes in this book should make enough chicken for one week- depending on what you are using the finished meat for. You may need to make more or less based on that. You can also use this finished chicken for the other recipes in this book. 
 
   Make notes on what worked, what didn’t as you go.
 
   Always think of recipes as a guide to where you might be heading rather than a map to where you have to go. 
 
   Share with others unless you really want them to think you worked super hard.
 
   When people ask for a recipe, I personally take that as the most sincere compliment but sometimes letting them know how easy something was to make can backfire. 
 
   
  
 

[bookmark: _Toc437993882]Don’ts
 
   Never second guess chicken’s doneness. 
 
   It is better to serve chicken that is perhaps a bit drier than chicken that is not fully cooked. Always err on the side of caution here. To be completely safe, invest in a food thermometer and check at least two pieces of chicken. For a whole piece of chicken make sure that you are inserting the thermometer fully into the meat but not touching the bone. For smaller pieces you can stack two together to make checking them easier. 
 
   Don’t assume you cannot make something if you are out of an ingredient. 
 
   Can you leave that ingredient out? Can you substitute something else? Never be afraid to be a little creative when it comes to cooking. One of the most common ingredients to change or adapt is wine. Some people simply never have wine on hand. Others may not cook with wine for health or religious reasons. Depending on how long you are cooking or how much wine you are using the alcohol content does not always cook off- so you have every reason to have some concerns. If the recipe calls for more than a tablespoon or two of wine, then always replace it in the recipe with an equal amount of liquids. If the amount is two tablespoons or less, you can omit it without having to replace it with something else. 
 
   Don’t assume that all crockpots cook the same way. 
 
   If you are new to crockpot cooking or to your particular model, there is always a learning curve. It might take a time or two to get the timing exactly right, but that’s okay. You will come back to this valuable tool over and over and over so taking the time to learn it well is time well spent. Remember that a smaller crockpot may not be as powerful as the larger size but may cook faster because the heat is all held in by the food. (If the crockpot is overly stuffed you might find that the cooking time is slightly increased because heat doesn’t circulate freely.) 
 
   
  
 



[bookmark: _Toc435904248][bookmark: _Toc437993883]Conclusion
 
   In my kitchen, there are two crockpots, a large oval, and a smaller, traditional one. I cherish them both because they have simplified my life in so many ways. There was the year that I did not have any other means of cooking and made an entire holiday meal for them. There was the time when I was working full-time, going to school full time and still trying to mother my children, all on my own. Crockpot meals kept us sane and healthy during that entire time. 
 
   And that brings us to chicken and its value. In the olden days, you ate chicken because you were able to raise them or trade something for a hen or two- they were cheap, and you could get so many meals out of one whole bird. And then for some reason people moved on to other animals and chicken kind of fell from grace. But, we know that chicken is not only valuable in terms of stretching a dollar, but pound for pound is one of the best sources of animal protein that you can get. And now with more people moving away from red meat once again, there will be a renewed call for chicken and delicious chicken recipes. 
 
   As you can see from the recipes here, some are fine as a meal and others are just the start of something amazing. In fact, you can use some of these recipes as the beginning of something new and exciting. Take, for example, the buffalo chicken dip- it started as something quick and easy that is meant to be an appetizer and became something more with just a few tweaks and additional ingredients. Another example would be the stews. Take the basic stew recipe and make the changes that make it perfect for you. Everyone knows that I cannot get enough garlic, but other people may not be as fond of it. My own mother could only tolerate garlic in small amounts, and my sister preferred her garlic roasted. 
 
   I hope that you have gained a new found interest in chicken here and that there were more than a few recipes that had you reaching for a store list right then and there. I know that I had a few moments where I had to stop what I was doing, throw some ingredients into my trusty crockpot and then come back knowing that in a few hours I would have the delicious food that I was suddenly craving. 
 
   So, invite some friends over or gather the family around the table and dig into the delicious chicken. No one needs to know that the crockpot did most of the work for you. 
 
   
  
 



Bonus: Your FREE Gift
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   As a token of our appreciation, please take advantage of the FREE Gift - a lifetime VIP Membership at our book club.
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   or open it in your browser: http://bit.ly/vipbooks
 
   As a VIP member, you will get an instant FREE access to exclusive new releases and bestselling books.
 
   Learn more
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