SLOW COOKER TAJIN CHICKEN AND PEPPERS   5
1½ to 2
pounds boneless, skinless chicken thighs

2
(15-ounce) cans pinto beans, rinsed

3
(4-ounce) cans hot or mild chopped green chiles (not drained)

1
bell pepper, sliced into ¼-inch wide strips

4
garlic cloves, minced

2
tablespoons Tajín seasoning, plus more for serving

2
tablespoons canola oil 

1
teaspoon onion powder 

½
teaspoon ground cumin


Kosher salt (such as Diamond Crystal)


Crumbled queso fresco, for serving 


Rice, tortillas or tortilla chips, for serving

Combine the chicken, beans, green chiles, bell pepper, garlic, Tajín, oil, onion powder and cumin in a 6- to 8-quart slow cooker. Season with 1½ teaspoons salt. Cook on low until the chicken is tender and the pepper is soft, 4 hours.

Break the chicken into large chunks using two forks. Serve topped with queso fresco and more Tajin to taste.
This easy braise is generously spiked with Tajín, the chile-lime salt that is often sprinkled on fresh fruit but can also be used as a punchy, one-stop seasoning for grilled chicken and salads. You can eat the stew in bowls, with tortilla chips on the side, or on top of rice, or use a slotted spoon to tuck it into tortillas for tacos, burritos or enchiladas. Mild or hot cans of roasted, chopped green chiles are usually stocked near the canned chipotles and pickled jalapeños, and are a versatile pantry item to have on hand.

SERVES: 4






Sarah DiGregorio  April 25, 2025

Not sure if you can get it Up North, but in Mexico we have a Reduced Salt variety of Tajin that gives you more control. Look for a pale blue cap.

Is this helpful? 30

John1 week ago

Since tajin is seasoned salt, I don’t get adding another 1.5 tsp to the mixture in the slow cooker. ONE serving has over 1300 mg of sodium - when 1500 per DAY is recommended for heart health. Try cutting way back on the salt and you will taste the real flavors.

Is this helpful? 26

Amanda1 week ago

We made this as written, except cooked in a pressure cooker for 45m. It was very good, and super easy. Will make it again, maybe adding some hominy.

Is this helpful? 24 
