CROCKPOT SALSA CHICKEN
4 
boneless skinless chicken breasts

2 
tsp. taco seasoning mix 

2 
c. chunky red salsa


Lime wedges, for serving  

Arrange chicken breast in slow cooker. Sprinkle all over with taco seasoning mix. Pour 1 cup of the salsa over seasoned chicken. Cover and cook on high for 3 hours (or low for 6-8 hours).

Use two forks to shred the chicken. Add remaining cup of salsa and toss to coat. 
SERVES: 4
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OrangePopcorn

16 February, 2020

Quick recipe for ingredients already in the house. Also try adding cream cheese or Neufchâtel for a creamier version. Great over rice!
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o RedPaw

7 May, 2020

plain Greek yogurt Also works!
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o OrangeDog

23 February, 2020

add the Cream cheese right away?
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BluePretzel

31 March, 2020

Add a can of drained and rinsed black beans, and one cup of frozen corn, in the last hour of cooking. I doubled the recipe, and started with one cup of homemade chicken stock to start. I cook it down at the end without the lid. I roll half the mixture up into toritllas and pack it into a large la...See more
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OliveCoffee

30 January, 2020

Refried beans with fajita seasoning and top with cilantro
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CyanCorn

31 January, 2020

Great for quick quesadilla on the stovetop just add cheese and flour tortillas. Dawn
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GoldRing

18 February, 2020

We had this tonight on tostada rounds layered with: bean dip, this salsa chicken, topped with lettuce, tomato, cheese and green onions. Of course there was salsa, sour cream, jalapeño dip and avocado to add as desired. They were DELICIOUS!!! I’m sure this would be good in burritos, tacos and on sa...See more
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CyanSword

23 May, 2020

I used ten skinless chicken thighs, made my own taco seasoning mix doubled, added two cans Great Value small diced tomatoes with Chile's, let cook on high in slow cooker for three hours and then without lid for one more hour to cook up juices. We ate them on white corn tortillas with shredded cabbag...See more
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LucyGirl35

19 April, 2020

We really enjoyed this! Wasn't quite spicy enough so added some hot sauce and red pepper and topped with cheese served with chips. Delicious and super easy. Crowd pleaser for sure! Will keep this in my mental cookbook! Thanks!
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