EASY CROCKPOT SESAME CHICKEN
2 
pounds boneless, skinless chicken breasts

1/3 
cup soy sauce

1/3 
cup ketchup

¼ 
cup honey

1 
tablespoon sesame oil

½ 
cup onion, diced

4 
cloves garlic, minced

¼ 
teaspoon red pepper flakes

1 
tablespoon cornstarch

1 
tablespoon water


salt, to taste pepper, to taste

Place the chicken breasts in the Crockpot.
In a medium-sized bowl, mix together the soy sauce, ketchup, honey, sesame oil, diced onion, minced garlic, and red pepper flakes. Pour the mixture over the chicken.
Cover and cook on Low for 3 to 4 hours or on High for 1½ to 2 ½ hours, until the chicken is cooked through (165 F). When done cooking, remove the chicken from the Crockpot, and place it in a bowl or on a cutting board to rest.
Stir together the cornstarch and water, and add to the liquid in the Crockpot. Turn the Crockpot back on High, and cook the sauce for 10 to 15 minutes, stirring occasionally, until it has thickened.
Shred the chicken, and add it back to the Crockpot. Add salt and pepper to taste.

Serve immediately.
SERVES: 6
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