
chicken breast slow cooker recipe
Chicken Breast Slow Cooker Recipe: Effortless and Delicious Meals Made Simple

chicken breast slow cooker recipe is a fantastic way to prepare tender, juicy
chicken with minimal effort. Whether you're a busy parent, a meal prep
enthusiast, or someone who simply loves the convenience of set-it-and-forget-
it cooking, using a slow cooker for chicken breasts can transform your
mealtime routine. This method not only locks in moisture but also allows the
flavors to meld beautifully, resulting in a comforting dish that’s perfect
for any day of the week.

If you’ve ever struggled with dry or bland chicken breasts, the slow cooker
is your best friend. It gently cooks the chicken over several hours, ensuring
it remains succulent and flavorful. Plus, the versatility of this cooking
style means you can experiment with a wide range of seasonings, sauces, and
vegetables to suit your taste preferences. Let’s dive into how to make the
most of your chicken breast slow cooker recipe, including tips, variations,
and some mouthwatering ideas to inspire your next meal.

Why Choose a Chicken Breast Slow Cooker Recipe?

The slow cooker, also known as a crockpot, is an invaluable kitchen appliance
for anyone who values convenience without sacrificing taste. When it comes to
chicken breasts, which can sometimes dry out quickly when cooked by
traditional methods like baking or grilling, the slow cooker offers a moist
cooking environment that helps keep the meat tender.

Benefits of Slow Cooking Chicken Breasts

Juicy and Tender Meat: Slow cooking at low temperatures prevents the
chicken from drying out, producing succulent results.

Hands-Off Cooking: Simply add ingredients in the morning, turn on the
slow cooker, and come home to a ready-to-eat meal.

Enhanced Flavor: Slow cooking allows marinades, herbs, and spices to
deeply penetrate the meat.

Versatility: You can create endless variations — from creamy sauces to
spicy stews.

Healthy Option: Chicken breast is lean protein, and slow cooking
requires little to no added fat.



How to Prepare Chicken Breasts for the Slow
Cooker

Before you toss your chicken breasts into the slow cooker, a few preparation
steps can help elevate the dish’s flavor and texture.

Selecting the Right Chicken Breast

Fresh or thawed chicken breasts are ideal for slow cooking. Boneless,
skinless chicken breasts are most commonly used, as they cook evenly and
absorb flavors well. Keep in mind that thicker breasts may need longer
cooking times, so consider cutting them into smaller pieces if you want to
speed up the process.

Seasoning and Marinating

While slow cookers do a great job of infusing flavor, marinating your chicken
breasts beforehand can add an extra dimension. A simple marinade with olive
oil, lemon juice, garlic, salt, and pepper works wonders. Alternatively, you
can sprinkle dry rubs or herbs directly on the chicken before placing it in
the slow cooker.

Adding Vegetables and Liquids

To create a complete meal, adding vegetables such as carrots, potatoes,
onions, and bell peppers is a great idea. These ingredients not only enhance
the flavor but also absorb the juices from the chicken, making for a
delicious side. Including some liquid — broth, water, or even a sauce like
salsa or cream-based mixtures — is crucial to prevent the chicken from drying
out and to generate a tasty sauce.

Classic Chicken Breast Slow Cooker Recipe Ideas

Exploring different recipes can keep your meals exciting. Here are some
crowd-pleasing slow cooker chicken breast recipes that you can easily
customize.



1. Slow Cooker Garlic Herb Chicken

This recipe is a timeless favorite. Simply season chicken breasts with
garlic, rosemary, thyme, salt, and pepper. Place them in the slow cooker with
a splash of chicken broth and a few pats of butter. Cook on low for 4-6
hours. The chicken will be infused with aromatic herbs and incredibly tender.

2. Creamy Ranch Chicken

For a rich, comforting dish, mix a packet of ranch seasoning with a can of
cream of chicken soup and a splash of milk. Pour this over the chicken
breasts in the slow cooker. After cooking, shred the chicken and serve over
rice or pasta for a hearty meal.

3. Salsa Chicken

This recipe is a lifesaver for quick dinners. Add chicken breasts to the slow
cooker and cover with your favorite jarred salsa. Cook on low for 6 hours.
The chicken will be tender and flavorful — great for tacos, burritos, or
salads.

Tips for Perfect Slow Cooker Chicken Breast
Every Time

Even though slow cookers are forgiving, a few tips can help you avoid common
pitfalls and elevate your results.

Don’t Overcook

Chicken breasts can dry out if cooked too long, even in a slow cooker. Keep
an eye on the cooking time, usually between 3-6 hours on low or 2-3 hours on
high, depending on your slow cooker model.

Use the Right Amount of Liquid

Adding enough liquid is essential to keep the chicken moist. However, avoid
adding too much as it can dilute the flavors and result in watery sauce.
Generally, ½ to 1 cup of broth or sauce is sufficient.



Layer Ingredients Strategically

Place denser vegetables (like potatoes and carrots) at the bottom of the slow
cooker since they take longer to cook. Layer chicken breasts on top to ensure
even cooking.

Shred or Slice After Cooking

For dishes like shredded chicken tacos or salads, remove the chicken breasts
after cooking and shred them with two forks. This helps distribute the
flavors better and creates a versatile base for many meals.

Variations and Flavor Enhancements

One of the best aspects of slow cooker recipes is how easily they adapt to
different cuisines and tastes.

Spicy Buffalo Chicken

Combine chicken breasts with buffalo wing sauce and a little ranch dressing
in the slow cooker. Serve shredded on buns with celery sticks for a spicy
twist.

Asian-Inspired Slow Cooker Chicken

Use soy sauce, ginger, garlic, and a touch of honey or brown sugar to create
a flavorful base. Add sliced bell peppers and scallions for added texture.
Serve over steamed rice for a satisfying meal.

Italian Slow Cooker Chicken

Add canned diced tomatoes, Italian seasoning, garlic, and olives. Let it cook
until the chicken is tender and serve with pasta or crusty bread.

Meal Prep with Chicken Breast Slow Cooker
Recipes

Slow cooker chicken breast recipes are perfect for meal prepping because they



yield large portions that reheat well. You can prepare a batch on the weekend
and use it throughout the week in different ways, such as:

Toss shredded chicken into salads or grain bowls

Use as a protein filling for wraps and sandwiches

Add to soups or stews for extra heartiness

Mix with pasta or rice for quick lunches

By cooking chicken breasts in the slow cooker, you save valuable time during
busy weekdays and enjoy healthy, homemade meals without stress.

Choosing the Right Slow Cooker for Chicken
Breast Recipes

If you’re new to slow cooking, picking the right appliance can enhance your
cooking experience. Look for slow cookers with multiple heat settings (low,
high, and keep warm) and a removable ceramic insert for easy cleaning. A
programmable slow cooker with a timer can be especially handy, allowing you
to set cooking times and automatically switch to warming mode once done.

Slow cookers come in various sizes, so consider your typical meal portions. A
4 to 6-quart slow cooker is usually perfect for chicken breast recipes,
providing enough space to cook multiple breasts along with vegetables and
sauce.

---

Embracing chicken breast slow cooker recipes opens up a world of simple,
flavorful meals that fit into any lifestyle. From classic herb-infused
chicken to spicy or creamy variations, the slow cooker makes it easy to enjoy
tender, juicy chicken without spending hours in the kitchen. With a few basic
ingredients and some creativity, you can have nourishing dishes ready
whenever you need them. Give it a try, and you might find that your slow
cooker becomes your most beloved cooking companion.

Frequently Asked Questions

What is the easiest way to cook chicken breast in a



slow cooker?
The easiest way is to place the chicken breasts in the slow cooker, add your
favorite seasonings and a bit of liquid like broth or sauce, then cook on low
for 4-6 hours or on high for 2-3 hours until fully cooked.

Can I add vegetables to a chicken breast slow cooker
recipe?
Yes, you can add vegetables like carrots, potatoes, onions, and bell peppers
directly into the slow cooker with the chicken breasts to make a complete
meal.

How do I keep chicken breast moist in the slow
cooker?
To keep chicken breast moist, add enough liquid such as broth or sauce, avoid
overcooking, and cook on low heat for a longer time rather than high heat.

What are some popular sauces to use in chicken
breast slow cooker recipes?
Popular sauces include BBQ sauce, teriyaki sauce, cream of mushroom soup,
tomato sauce, and various marinades with herbs and spices.

Can I shred chicken breast after cooking it in the
slow cooker?
Yes, chicken breast cooked in the slow cooker becomes tender and can easily
be shredded with two forks for use in tacos, sandwiches, salads, or
casseroles.

How long should chicken breast be cooked in a slow
cooker?
Typically, chicken breast should be cooked on low for 4-6 hours or on high
for 2-3 hours, depending on your slow cooker and the size of the chicken
breasts.

Is it safe to cook frozen chicken breast in a slow
cooker?
It is generally not recommended to cook frozen chicken breast in a slow
cooker because it takes longer to reach a safe temperature, which can promote
bacterial growth. It's better to thaw chicken before slow cooking.



Can I make a healthy chicken breast slow cooker
recipe?
Yes, by using lean chicken breasts, plenty of vegetables, and low-sodium
broth or homemade sauces, you can create a healthy and nutritious slow cooker
meal.

How can I add flavor to a plain chicken breast slow
cooker recipe?
Add herbs, spices, garlic, onions, citrus juice, or marinades before cooking.
You can also use flavorful liquids like broth, wine, or sauces to infuse the
chicken with taste.

Additional Resources
Chicken Breast Slow Cooker Recipe: A Deep Dive into Effortless and Healthy
Cooking

chicken breast slow cooker recipe has become a staple in many kitchens due to
its convenience and ability to produce tender, flavorful meals with minimal
effort. As the demand for quick yet nutritious dishes grows, slow cookers
offer an ideal solution to busy lifestyles. This article investigates the
nuances of preparing chicken breast in a slow cooker, explores key
techniques, and evaluates various recipes to help home cooks optimize their
meal prep while maintaining nutrition and flavor.

Understanding the Appeal of Chicken Breast in
Slow Cookers

Chicken breast is widely regarded as a lean protein option, boasting low fat
content and versatility across culinary traditions. However, its reputation
for drying out when overcooked can be a challenge, especially in slow cooking
where food remains heated for extended periods. The slow cooker, or crockpot,
cooks food at relatively low temperatures over several hours, allowing
flavors to meld and proteins to become tender. Yet, chicken breast requires
careful timing and moisture management to avoid toughness.

The chicken breast slow cooker recipe stands out because it combines
convenience with healthfulness. Unlike dark meat cuts such as thighs or
drumsticks, chicken breast is less fatty, making it preferable for calorie-
conscious consumers. Moreover, slow cooking chicken breasts can yield
surprisingly succulent results if proper liquid ratios and cooking times are
observed. This contrasts with quick pan-frying or grilling methods, which
risk overcooking and dryness.



Key Factors Influencing Slow Cooker Chicken Breast
Recipes

Several variables affect the success of chicken breast in slow cooker
recipes:

Cooking Time and Temperature: Slow cooker settings vary—low heat
typically ranges between 190°F and 200°F, while high heat reaches about
300°F. Chicken breast usually requires 3 to 4 hours on low or 1.5 to 2
hours on high to fully cook without drying out.

Type and Amount of Liquid: Adding broth, sauces, or even water helps
maintain moisture. The liquid also acts as a medium for flavor infusion.
Tomato-based sauces, creamy mixtures, or herbal broths each impart
different taste profiles.

Additional Ingredients: Vegetables, spices, and aromatics enhance the
dish’s complexity. Ingredients like garlic, onions, bell peppers, and
herbs complement the mild flavor of chicken breast.

Chicken Breast Preparation: Using boneless, skinless breasts ensures
even cooking; however, thickness impacts timing. Thinner cuts cook
faster, while thicker pieces require longer durations.

Popular Chicken Breast Slow Cooker Recipes and
Their Characteristics

The versatility of chicken breast slow cooker recipes spans a wide range of
culinary styles. From Mediterranean to Asian-inspired dishes, the slow cooker
accommodates various flavor profiles. Some popular recipes include:

1. Slow Cooker Chicken Breast with Creamy Mushroom
Sauce

This recipe combines lean chicken breasts with a rich, savory mushroom sauce
made from cream, garlic, and fresh herbs. The slow cooker allows the chicken
to absorb the sauce’s flavors while preventing the cream from separating—a
common issue in stovetop cooking.



2. Slow Cooker Chicken Breast with Salsa and Black
Beans

A Tex-Mex inspired dish, this recipe uses salsa, black beans, and corn to
create a colorful, protein-packed meal. The chicken remains moist due to the
tomato-based salsa, and the beans add fiber and texture. This recipe is
particularly popular for meal prepping.

3. Slow Cooker Chicken Breast with Lemon and Herb

Highlighting fresh lemon juice and Mediterranean herbs like rosemary and
thyme, this recipe offers a light and aromatic approach. The acidic lemon
juice tenderizes the chicken breast gently while slow cooking.

Advantages and Disadvantages of Using Slow
Cookers for Chicken Breast

While the slow cooker method has many benefits, it is important to
acknowledge its limitations.

Advantages

Hands-Off Cooking: Slow cookers allow for unattended cooking, reducing
active kitchen time and enabling multitasking.

Flavor Development: Extended cooking times allow spices and herbs to
infuse deeply into the chicken breast.

Consistent Temperature: The low, steady heat reduces the risk of burning
or uneven cooking.

Energy Efficiency: Slow cookers consume less electricity than
conventional ovens when cooking for long periods.

Disadvantages

Risk of Overcooking: Chicken breast can become dry or stringy if cooked
too long or at too high a temperature.



Texture Differences: Slow-cooked chicken breast may lack the crispy
exterior achievable with grilling or roasting.

Limited Browning: Maillard reaction, responsible for the appealing brown
crust, is minimal in slow cookers unless pre-searing is done.

Techniques to Optimize Chicken Breast in Slow
Cooker Recipes

To enhance the outcome of chicken breast slow cooker recipes, consider the
following professional tips:

Pre-Searing for Enhanced Flavor

Although slow cookers don’t brown food, searing chicken breasts in a hot
skillet before adding them to the slow cooker can improve taste and visual
appeal. The caramelization achieved adds depth.

Use of Thickening Agents

Since slow cooking can result in watery sauces, incorporating thickening
agents like cornstarch slurry or reducing the liquid at the end of cooking
helps achieve desirable consistency.

Layering Ingredients Properly

Placing vegetables at the bottom of the slow cooker and chicken breasts on
top ensures even cooking. Root vegetables benefit from direct heat contact,
while placing chicken above prevents it from sitting in excess liquid.

Monitoring Cooking Time Closely

Using a timer or programmable slow cooker minimizes the risk of overcooking.
Some models feature “keep warm” settings that prevent drying the meat after
the main cooking cycle.



Nutritional Considerations in Slow Cooker
Chicken Breast Recipes

Chicken breast itself is a low-calorie, high-protein choice, typically
providing around 165 calories and 31 grams of protein per 100 grams. Slow
cooking preserves much of the nutritional value since it avoids high-heat
charring, which can produce harmful compounds.

Moreover, the choice of accompanying ingredients impacts the overall
healthfulness of the dish. Incorporating vegetables, legumes, and herbs
enriches fiber, vitamin, and antioxidant content. Conversely, recipes with
heavy cream or excessive oils should be consumed in moderation.

Comparing Chicken Breast to Other Cuts in Slow
Cooking

While chicken thighs and drumsticks are favored in slow cooker recipes for
their higher fat content and resilience to long cooking, chicken breast
offers a leaner alternative. However, this leanness demands careful attention
to cooking times to prevent dryness. The choice depends on dietary goals and
texture preferences.

Conclusion: Evaluating the Role of Slow Cooker
Chicken Breast Recipes in Modern Cooking

In an era where convenience and health consciousness intersect, the chicken
breast slow cooker recipe emerges as a practical solution. Its ability to
deliver nutritious, flavorful meals with minimal hands-on time makes it
attractive for busy individuals and families alike. Attention to cooking
times, liquid balance, and seasoning can transform this lean cut into a
tender, satisfying dish.

While slow cooking may not replace grilling or roasting for those seeking a
crispy texture, it excels in creating moist, infused chicken breast meals
that fit diverse dietary requirements. Experimentation with sauces,
aromatics, and side ingredients further expands the possibilities, making the
slow cooker a versatile tool in contemporary kitchens.

Chicken Breast Slow Cooker Recipe
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  chicken breast slow cooker recipe: Alison's Slow Cooker Chicken Recipes - Time Saving, Easy
to Make, Mouth Watering Meals with Slow Cooker Vol. 2 Alison Kowalski, 2015-06-09 In today's
modern age, it's hard to find the kind of cooking that I grew up with. When I was a child, cooking
was a family activity that was always spearheaded by my grandmother, the matriarch of my family.
These days I noticed how many different children are now growing up without home-cooked meals,
or the dinners cooked with love by their parents. It's a shame, and it's something that needs to be
corrected. In this cookbook, instead of jamming it with hundreds of recipes that you would probably
never use, I have hand-picked 50 of my family's most favorite slow cooker chicken recipes. They are
the best of the best. Not only they are delicious, but also very easy to prepare - perfect for anyone
who is leading a busy lifestyle and simply doesn't have the time to cook. Just imagine a great meal
your whole family would enjoy that only takes 10-15 minutes to prepare, then just let the slow
cooker or Crockpot do its magic while you are at work. The dinner would be ready when everyone
walks in the door! The Table of Contents allows you to go to any individual recipe with a single click.
So go ahead. Try them out and mix them up. May they serve you and your family as well as they
have served mine.
  chicken breast slow cooker recipe: Blue Ribbon Slow Cooker Recipes (Comfort Food)
(Chicken Recipes) (Healthy Recipes) (Stews) (Soups) (Beef Recipes) (Cookbooks) (Slow Cooker)
(Crockpot Recipes) (Insta Pot) Summer Accardo, 2024-08-04 With hearty baked casseroles, pastas,
meatloaf and some other lighter dishes, these comfort slow cooker recipes cover all your bases. If
you are looking for quick and easy comfort foods, this book is for you. These slow cooker recipes
make it so simple for you to prepare a deliciously satisfying and comforting all-in-one meal. In the
morning prepare one of these delicious and simple slow cooker recipes, and in the evening when it's
time to eat, a hearty and satisfying home-cooked dinner will be ready. Although slow cookers lost
some popularity for a while, they are now back with a strong vengeance - and with good reason.
These versatile countertop cookers help you take all of the guesswork out of preparing family meals,
and what's even better, is that they can have your hearty dinner hot and ready as soon as your walk
through the door after a hard day's work. Sure, slow cookers have certain limitations, such as the
inability to brown your food, but the long and slow cooking process is just perfect for achieving
flavor and tenderness in just about any kind of meat, and creating heavenly stews that you and your
family will love. Slow cooker recipes can turn beef, chicken, and port into an amazing dinner with
just a few minutes of prep time. Throw in a pork roast with some onions and a little orange juice and
it will turn into a fragrant meal, perfect for pulled pork sandwiches or tacos by dinnertime. Do you
feel like chili? You'll enjoy a Texas-style feast, simply by dumping all the ingredients together in your
slow cooker, setting the timer, and walking away. When you return hours later, your hearty chili will
be ready to be enjoyed and savored. Come home to the comforting and savory aroma of rich,
slow-cooker recipes such as slow-simmered pot roast or a zesty chili. These easy slow-cooker recipes
are quick to prepare, family-pleasing and rich with the fresh flavors of bold, vibrant ingredients. A
slow cooker or crock pot beef stew dish where the beef leisurely cooks in a rich, flavorful sauce with
celery, onions, potatoes, and carrots is the perfect end to a busy and hectic day. The slow cooker
recipes in this book have been kept simple so that you'll start to enjoy this great method of cooking
today! Read Now! slow cooker recipes, slow cooker, insta pot, chicken recipes, beef recipes, healthy
recipes, crockpot recipes, crock pot recipes, chicken breast recipes, vegetarian recipes, chicken
cookbook, cookbooks, comfort food, comfort food cookbooks, slow cooker chicken recipes, chicken
breast, chicken breast recipes
  chicken breast slow cooker recipe: Low Carb Slow Cooker Chicken Meals Melissa
Watney, 2015-10-23 Healthy LOW CARB SLOW COOKER CHICKEN MEALS are the perfect way to
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eat well without sacrificing the foods or flavors you love. Get started and see what delicious and
healthy slow cooker meals you can enjoy this winter! Whether you had had a long day and don’t
want a labor-intensive meal, or you are looking to do some make-ahead food prep, this LOW CARB
SLOW COOKER CHICKEN MEALS has what you desire. There's nothing easier than throwing in
your ingredients and letting the slow cooker do the work for you, which allows you to focus your
attention on other important things. If you're a novice at slow cooking or if you haven't slow cooked
in a while now is the perfect time to start! Get cooking and try out the following ideas for LOW
CARB SLOW COOKER CHICKEN MEALS, which are Healthy and Delicious and helps you losing
weight also.
  chicken breast slow cooker recipe: Not Your Mother's Slow Cooker Recipes for Two Beth
Hensperger, 2010 Small Scale, Big Flavor Even if you have a smaller household, you can still take
advantage of the ease, convenience, and versatility that are the hallmarks of slow cookers. These
125 recipes are for delicious meals specially created for preparation in a small (11/2- to 31/2-quart)
slow cooker. Beth Hensperger showcases fresh, wholesome ingredie...
  chicken breast slow cooker recipe: Crockpot Recipes Book Bill Lopez, 2021-01-07 This
crockpot cookbook is packed with best crock-pot recipes, easy slow cooker recipes, including
chicken crockpot recipes, easy crock pot recipes, crockpot meals, slow cooker meals that are
delicious and easy to prepare! Important points of consideration are - Crock pot chicken - Chicken
crockpot recipes - Slow cooker chicken - Crockpot chicken - Easy crock pot recipes Slow cooking is a
great way to take advantage of important nutrients found in your food. All you have to do is mix your
ingredients and pop them in your own crockpot for a prescribed number of hours.
  chicken breast slow cooker recipe: Crock Pot Chicken Recipes Kristina Newman, 2015-09-15
Finally Stress Free Chicken Dinners with these Delicious & Easy Chicken Crock Pot Recipes If you
want to prepare quick & easy meals and then this recipe book is for you.... THIS RECIPE BOOK was
created for people like you who are BUSY but still want to have a homemade meal for dinner and not
spend hours preparing it. The best part about these recipes is that each recipe can be prepared and
cooked with very little time and effort ! Crock Pot Chicken Recipes is the solution to that problem of
the hum drum dinner. Not only are there a handful of delicious meals that are easy to follow and
come out wonderful, these are also recipes that rely on one of the most helpful pieces of equipment
a kitchen can feature: a crock pot. With this tool, you simply load it up with the ingredients that you
need for the dish, turn the heat and timer settings to where they need to be according to your
recipes, and walk away. There's not much more to it! You can delight your family and your friends
with these scrumptious recipes that will have them thinking you slaved in the kitchen for hours on
end! When in reality, all you did was load your crock pot and have the foresight to prepare yourself
with these exquisite meal ideas HERE ARE JUST A FEW OF THE AMAZING RECIPES INSIDE THIS
BOOK * Crock Pot Jerk Chicken*Mediterranean Crock Pot Chicken with Capers*Crock Pot Coconut
Curried Chicken*Crock Pot Chicken Wings*Herb Lemon Chicken in Crock Pot*Crock Pot Chicken
Lettuce Tacos*MUCH MUCH MORE!
  chicken breast slow cooker recipe: 1,001 Best Slow-Cooker Recipes Sue Spitler, Linda R.
Yoakam, 2009-03-01 Slow-cookers are a great complement to today’s busy lifestyles. Once the
ingredients are added, the virtually meal cooks itself. This collection brings together a huge number
and variety of recipes that show off the value, ease, and versatility — not to mention delicious taste
— of this cooking method. Seasoned cookbook author Sue Spitler covers every aspect of using
slow-cookers. The book explains the various kinds and sizes of cookers, from 1-1/2 quarts to seven
quarts, and shows what recipes work best in each type. From there, readers learn to prepare all the
necessary ingredients beforehand so that they can refrigerate the food and the crock for anywhere
from hours to overnight and then plug the appliance in when it's time to cook. Included are more
than a thousand scrumptious recipes — all thoroughly tested — for appetizers, entrees, side dishes,
breads, sandwiches, and desserts.
  chicken breast slow cooker recipe: Crock Pot Recipes Cookbook Derrick Hull, 2017-07-01
There's a distinct difference between home cooked meals and fastfood junks, health wise and



financially. In this Slow Cooker Recipes Cookbook, I will take you through step by step procedures of
preparing that delicious, homemade nutritious breakfast and or dinner meals. The most amazing
thing about this slow cooker recipes is that is costs less to prepare than your regular stove top or
oven recipes besides that you don't have to wait by the cooker all through the cook time, you can
just dump in all the ingredients before going to work, and come back later in the evening and meet
your ready to eat meal.
  chicken breast slow cooker recipe: 365 Winter Warmer Slow Cooker Recipes Carol
Hildebrand, Robert Hildebrand, Suzanne Bonet, 2012-09-01 What could be better than walking in
the door after a hard day’s work to a hot savory dinner, ready and waiting? A dinner that only
requires three ingredients, that’s what! With the right high-quality ingredients, you can create
delicious meals in a snap with 365 Winter Warmer Slow Cooker Recipes. While most slow cooker
recipes require a lot of ingredients and steps before you actually “fix it and forget it,” these are truly
simple recipes that can be done quickly and affordably. Just put three ingredients in your slow
cooker, turn it on, and enjoy recipes such as Rosemary Lamb Stew, Chinese-Style Ribs, Coq au Vin,
and Blueberry Cobbler.
  chicken breast slow cooker recipe: The Little Slow Cooker Cookbook , 2016-12-15 The Little
Slow Cooker Cookbook contains 500 comforting slow cooker recipes compiled from multiple titles
and authors that span across various different dietary needs.
  chicken breast slow cooker recipe: Crockpot Recipes: Scrumptious Crock Pot and Slow
Cooker Recipes Janet Daley, 2017-05-15 Crockpot Recipes Scrumptious Crock Pot and Slow Cooker
Recipes A New Generation of Crock Pot Cooking Creative Crockpot Cookbook and More for Today's
Living Discover how good crockpot recipes have been rejuvenated to fit into today's fast pace.
Complete meals, snacks, pastries and much more, are presented with step-by-step, easy to read,
directions. This book makes the perfect gift for beginner cooks that have little time, but a desire to
eat healthy. Simmered to perfection and delicately seasoned in their own natural juices, slow
cooking is not only simple, but inexpensive. By using the right crockpot recipes and ingredients, you
can fix your favorite foods without fuss, and little mess. A new generation has exploded into
healthier eating, but little time for routine hours of prep and cooking. Woven from the old-fashioned
crock pot recipes of the early 70s, you will be introduced to exciting ways to cook almost anything
well, and still have time for family and friends.
  chicken breast slow cooker recipe: Slow Cooker Recipes: 30 Of The Most Healthy And
Delicious Slow Cooker Recipes Stacey Turner, 2013-05-23 As slow cookers become a more popular
option for many people the demand has also risen not only for information on these slow cookers and
how versatile they can be but also for great recipes that can be prepared using this device. If you are
one individual that is seeking that kind of information then “Slow Cooker Recipes: 30 of the Most
Healthy and Delicious Slow Cooker Recipes” is the perfect book for you. The book goes into great
detail to explain exactly what the slow cooker is and also outlines all the right ways to use it and
even what to look for when making a purchase. The rest of the book is filled with great recipe
options that can be used to prepare a variety of meals that will keep any households hunger satiated
for quite a while. It is a great book to have in the home especially if no one in the home really ash
the time to stop and prepare a meal. With the slow cooker you can simply set it and forget it until
dinnertime.
  chicken breast slow cooker recipe: Crock Pot Recipes Cookbook Ashley Peterson,
2017-06-16 Inside this crock pot slow cooker cookbook, you will find 100+ easy to make, healthy and
delicious dump meal recipes. These dump meal recipes will help save your time, energy and avail
you the opportunity to attend to other important daily engagements. The recipes are as good as just
dumping, scurrying off to work and returning to a well cooked delicious dinner. Each recipe contains
- A carefully written preparation and cook time - A detailed serving amount - Readily available
ingredients - A step by step instructional guide to making each recipe and more. Using your slow
cooker ensures healthier foods, reduced calorie intake and reduced cooking stress! This book is easy
to read, easy to understand, and easy to make slow cooker dump meals; with a carefully detailed



step by step approach and varieties of recipes which includes.. a) Chicken Recipes b) Exotic Recipes
c) Sandwich & Wrap Recipes d) Beans Soups & Chili Recipes e) Pork Recipes f) Beef & Lamb
Recipes g) Rice & Pasta Recipes h) Veggie Recipes and more. Get your slow cooker and a copy of
this book: Crock Pot Recipes Cookbook: 100+ Easy, Healthy & Delicious Dump Meals by Ashley
Peterson... Enjoy
  chicken breast slow cooker recipe: The 17 Day Diet: 200 Recipes: 80 Slow Cooker Recipes
Cookbook Eat To Live, 2014-03-17 In basic term.THE 17 DAY DIET is a carbohydrate cycling diet
whereby you adjust your intake of carbohydrates in accordance with whatever phase of the diet you
are in. At certain times you can follow a very low carbohydrate diet, while at others you can enjoy
specific foods that are higher in carbohydrates. According to Dr. Moreno, this has the effect of
confusing your metabolism and enhancing the rate at which you are able to lose weight. It also can
help to reduce the frustration and boredom that is generally associated with long-term dieting. This
book will lead you, step by step, day by day, meal by meal to loose weight and towards a longer,
healthier life.All recipes selected are below 300 calories to help you maintain healthy weight loss. All
recipes are assigned with proper value helping you to plan your meals accordingly....selecting from
high protein-low crab ratio,low calorie-low crab ratio,or even high protein-low calorie ratio. Great
flavors, with a focus on healthy proteins and low fat ingredients are the mainstay of this book. Enjoy
your diet meals like you never did before!
  chicken breast slow cooker recipe: Slow Cooker Cookbook: Delicious Slow Cooker
Recipes for the Crockpot Kathleen Lee, 2017-05-15 Slow Cooker Cookbook Delicious Slow Cooker
Recipes for the Crockpot This Slow Cooker Cookbook is all about healthy crock pot and slow cooker
recipes. Busy lifestyles of today make it imperative to find better ways of preparing healthy meals.
The aim of the slow cooker recipe book is to show how to prepare healthy slow cooker recipes right
from home, even if time is a factor. Just follow the easy slow cooker recipes and see how much
better you feel for having eaten healthy slow cooker meals. The toughest part of cooking a slow
cooker meal is in the preparation. However, because most of the recipes calls for an 8 hour stretch
you can easily prepare the meal the night before, right before going to bed and allow it to cook all
night. On the other hand, prepare it the morning of and allow it to cook all day. This book contains
four different recipe sections, each recipe specifically for the slow cooker or crock pot.
  chicken breast slow cooker recipe: Incredible Slow Cooker Chicken Breast Recipes Olivia
Rana, 2023-03-10 Can't think of anything to do with the chicken breast in your refrigerator or
freezer? Why don't you take out your slow cooker and choose from one of these 50 amazing recipes
that require only minimal effort? For sure, you're going to find a lot that you'd want to try. Before
you know it, you'd find yourself craving for the next chicken breast slow cooker dish that you can
explore and try!
  chicken breast slow cooker recipe: Slow Cooker: Discover the recipes 20 million cooks
picked as America’s best slow cooker ideas , 2010-12-31
  chicken breast slow cooker recipe: Healthy Diet: Lose Belly Fat and Slow Cooker Recipes
Anna Washington, 2017-05-15 Healthy Diet: Lose Belly Fat and Slow Cooker Recipes The Healthy
Diet book features two such healthy diets the Slow Cooker Cookbook and the Belly Fat Diet. Each
recipe in this book is made from wholesome ingredients packed with good nutrition. There are
enough recipes within this book to plan a menu for weeks in advance. The recipes within are perfect
for the entire family (slow cooker) and perfect for those who wish to lose weight (belly fat diet). The
recipes can be mixed and matched, because they all use healthy ingredients, even the slow cooker
recipes are good for dieting.
  chicken breast slow cooker recipe: Easy Slow Cooker Chicken Recipes for Everyone C.
Elias, 2012-07-01 New UPDATED version December 2012! A thoroughly researched collection of
popular and traditional slow cooker chicken recipes with TIPS FOR USING YOUR SLOW COOKER
(commonly referred to as a crock pot which is a trademarked name). This chicken recipes cookbook
is full of ideas to cook chicken in many tasty ways.NOTE from author: to avoid using cans of soup as
sauces, make the Traditional Chicken Soup without noodles and freezing it for future use (adding



cheese or mushrooms as required). Review quotes: Top 50 Amazon Reviewer says a book that
deserves to be in anyone's cookbook collection...I got hungry reading through the book. The recipes
look delicious, and most recipes use items normally found in the pantry others say ...well-written…
wonderful find... This is a slow cooker recipes book just for chicken lovers – and you won't be
disappointed with OVER 70 DELICIOUS RECIPES to choose from. Just some of the recipes you can
enjoy include chicken breast recipes with different sauces, chicken soup recipes (some with fast
packaged ingredients, some without), chicken casserole, chicken thigh recipes, chicken and rice
casserole and many more recipes for chicken breast or whole chickens recipes. This is a handy book;
writing is a good size for easy reading, and it is simple to navigate. Some of the recipes call for quick
handy ingredients you can keep in your larder but other times you can make your own soups and
sauces in the slow cooker as suggested (freeze them) and use these for the slow cooker recipes later.
Some of the recipes you will find inside: Southern Chicken Tortillas Tender Vegetable and Chicken
Stew Mushroom Cream Sauce Over Pasta Chicken Gravy with a Twist Chicken: Italian Style Creamy
Cheese Chicken Soup Plain Old Chicken Rice Swiss Stuffed Chicken Chicken and Noodles with Dill
Chicken in Pizza Sauce Yummy Chicken Peaches Chicken Tacos Mexican Style Chicken
  chicken breast slow cooker recipe: Most Famous Slow Cooker Recipes Gordon Rock,
2020-04-04 Welcome to the world of slow, moist cooking. Like most good ideas, the concept of slow
cooking has been around for a long, long time. Tried and true, it has simmered and braised meats to
fork-tenderness, root vegetables to perfection, and even desserts to savory sweetness. This book has
30 tasty slow cooker recipes that are easy to cook.
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