Slow Cooker Creamy Chicken
http://www.cozycakescottage.com/2014/03/21/slow-cooker-creamy-chicken/
Servings: 4

While I prefer homemade cream of chicken for health reasons, I always have a couple of cans of
cream of chicken on hand because, to be honest, some days I just don’t want to make the
homemade. Maybe I’m lazy, maybe I’m tired, maybe I just don’t wanna. Also, we enjoy it in this
dish and it makes it that much easier to throw together. I usually get a hater comment when I
share a recipe that uses cream of chicken soup. Hate somewhere else, please. Make choices that
work for you and let’s move on. I think you can serve this with pasta, but we only eat it over
rice. Add veggies on the side and enjoy!
Ingredients
3 chicken breasts (I use small to medium-sized breasts. If you use large breasts then I'd recommend
using 2 cans of cream of chicken or equal amount of homemade cream of chicken.)
1 packet dry Italian dressing
8 oz. cream cheese, softened
1 can cream of chicken soup OR equal amount of homemade cream of chicken (you can use more
than 1 can, but I usually just use one since we're a small family)
dried parsley, optional
freshly ground black pepper
cooked brown rice

Recipe from Thom Hackett’s Recipe File at www.thomcooks.com

Cooking Method
Place chicken in your slow cooker. Sprinkle the Italian dressing evenly over chicken. In a small
saucepan, cook the cream cheese and soup over low heat until cream cheese is completely
incorporated and mixture is smooth. Pour over the chicken. Cover and cook on low for 4 hours.
My slow cooker cooks this on low for 4 hours without drying out the chicken. Check yours before
the 4 hour mark to be sure it isn't overcooking. Shred chicken (I do it right in the slow cooker)
and stir. You might prefer to dice the chicken. We prefer it slightly shredded and served over
brown rice. Top with freshly ground black pepper and a sprinkling of dried parsley if you like.

Recipe from Thom Hackett’s Recipe File at www.thomcooks.com

