SLOW-COOKER CHICKEN RAGÙ WITH HERBED RICOTTA
1½
pounds boneless, skinless chicken thighs

1
small carrot, peeled and chopped

½
yellow or red onion, finely minced (about 1 cup)

4
garlic cloves, smashed and chopped

3
tablespoons tomato paste

2
tablespoons olive oil

1
sprig fresh thyme (or ½ teaspoon dried thyme)

1
sprig fresh oregano (or ½ teaspoon dried oregano)

1½
teaspoons red-pepper flakes, plus more to taste

1
teaspoon onion powder


Kosher salt and black pepper

1
(14-ounce) can whole tomatoes or crushed tomatoes

8
ounces pappardelle, tagliatelle, fettuccine or other long, thick pasta

1
cup whole-milk or part-skim ricotta


Heaping ¼ cup chopped soft fresh herbs, such as chives, oregano, parsley or basil, or a 
mix


Juice of ¼ lemon (1 to 2 teaspoons)

1
teaspoon balsamic vinegar

1
handful torn fresh basil leaves

In a 6- to 8-quart slow cooker, combine the chicken, carrot, onion, garlic, tomato paste, olive oil, thyme, oregano, red-pepper flakes and onion powder. Add 2 teaspoons kosher salt and a couple grinds of pepper.

Pour the tomatoes and their juices into the slow cooker, crushing the tomatoes with your hands, if using whole. Stir to combine.

Cover and cook on low until the chicken is very tender, about 6 hours. The ragù will hold well on warm for an additional 1 to 2 hours.

Bring a large pot of salted water to a boil and cook the pasta according to the package directions until al dente. While the pasta cooks, in a small bowl, combine the ricotta with the chopped herbs, lemon juice and a pinch of salt; set aside.

Coarsely shred the cooked chicken with two forks. Remove and discard the herb sprigs and add the vinegar and the basil leaves. Taste the sauce, adding more red-pepper flakes, if you like. Turn off the slow cooker. Pour the drained pasta into the slow cooker and toss to combine.

Divide among bowls and top with the ricotta mixture.
This recipe has a comforting lasagna vibe, as the spicy chicken-and-tomato sauce mingles with the rich, herby ricotta. Make the sauce as hot as you like: Begin with 1½ teaspoons red-pepper flakes for a fairly mild spice level, then add more at the end if you want more heat. You’ll notice there isn’t much liquid when the chicken and vegetables go into the slow cooker, but have faith: The juices released during cooking end up making a not-too-thick ragù that is perfect for saucing pasta. In fact, because some chicken has more moisture than others, you may end up with more liquid than you’d like. If that happens, turn off the heat so the sauce cools a bit and is not bubbling, then vigorously stir in two egg yolks before you add the pasta. 
This adds glossy thickening power, just like it does in carbonara.

SERVES: 4
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I did the recipe without substitutions in a pressure cooker for 45 mins/fast release. Chicken was perfect and felt apart as I stirred.

Is this helpful? 317

Anne Marie Redoutey3 years ago

How about a dutch oven version please!

Is this helpful? 173

lisa3 years ago

Someone asked about Dutch oven. I use that more than my slow cooker. typically use the same proportions in whatever recipe and cook in my LC at 300 for 1.5 to 2 hours, checking for fineness. (Not very exact I know ... but works for me!)

Is this helpful? 148

Donna3 years ago

Done in the crockpot, fall-apart tender, full of flavor. I used bone-in thighs and subbed mascarpone for ricotta because that’s what I had, and the dish was shockingly delicious, maybe the best crockpot dish I have ever made.

Is this helpful? 139

anj3 years ago

I just did this sauce is in my instant pot. Basically followed all the proportions but added some anchovy. I also didn’t have carrots so I put in a little mushroom. Sautéed everything for a few minutes and then did manual high pressure for 8 mins and manual release (I would have done natural release but there were hungry people staring me down). Turned out great.

Is this helpful? 91

JT3 years ago

I followed the recipe exactly except I used a 28 oz can of crushed San Mariano tomatoes, And 2C of ricotta with extra herbs, fancy expensive pasta. I wound up serving it for a friends birthday & it was TERRIFIC - my favorite recipes are “maximum impact for minimum effort” & this fits that!

Is this helpful? 80

Jeanne3 years ago

Cooked this on the stove top in a Dutch oven and it came out great. I browned the boneless, skinless chicken thighs first.Left some nice fond to be scraped into the onion- garlic- herb mix when I sautéed them.After that I added all ingredients except the ricotta mix and cooked on low for about 1 ½ hours. Even before the ricotta was added it had a great flavor. Finished with the ricotta and a little pasta water and it was wonderful on pappardelle. Will make again!

Is this helpful? 70

Patricia Garcia3 years ago

For those wanting to use a Dutch oven, I suggest browning the chicken thighs first, then add the ingredients as written, and put it in a 325o oven for 1-½ hours to braise, rather than fussing with the simmer stages on the stovetop. Been using that method for over 60 years, giving whatever, a stir or a flip over, halfway through. Works on lamb shanks, beef stew, osso bucco, whatever.

Is this helpful? 67

Sarah B3 years ago

I see two notes about using an instant pot - one that says 45 minutes and one that says Thoughts about the difference? Also, any thoughts about using chicken breasts? Thanks!

Is this helpful? 60

Staci3 years ago

I browned the chicken in a pan before adding it to the slow cooker and sautéed the onion and garlic in the browned bits and then added them to the slow cooker. Very easy and tasty.

Is this helpful? 55

grptcooker3 years ago

Instant pot conversion:I did this as written, sautéed ingredients first, then added all in, at high pressure for 15 mins, 10 mins natural release. So good, definitely a repeater

Is this helpful? 53

Patricia Garcia3 years ago

gonna give you my secret hint. When a savory dish is bland, add just a bit of soy sauce or Asian fish sauce. It adds umami! Another, is a splash of lemon juice.

Is this helpful? 53

Fxfxrorthogal3 years ago

LC stands for Le Creuset.

Is this helpful? 39

Alex3 years ago

Miraculously, I already had every single ingredient on hand, with the exception of having to use boneless breasts instead of boneless thighs. I doubled the garlic and reduced the cooking time to 5.5 hours; otherwise, I followed the recipe to the letter. It needed quite a bit of added salt and hot red pepper flakes at the end, but it ended up delicious. The amount of liquid was perfect with no adjustments needed. For beer lovers: this is amazing paired with a pilsner.

Is this helpful? 36

tooch3 years ago

I used the Instant Pot as suggested by others and cooked for 16 minutes, natural release. Was just right.

