SLOW-COOKER CREAMY LEMON HERB CHICKEN
1½ 
lb. skinless, boneless chicken breasts (about 4)


Kosher saltFreshly ground black pepper

4 
tbsp. (½ stick) unsalted butter

1½ 
c. low-sodium chicken stock

1 
shallot, finely chopped

4 
cloves garlic, finely chopped

3 
thyme sprigs

1 
rosemary sprig

2 
tbsp. water

2 
tsp. cornstarch

½ 
c. heavy cream

2 
tsp. finely grated lemon zest

2 
tbsp. fresh lemon juice 

Season chicken with 2 teaspoons salt and ½ teaspoon pepper. In a large skillet over medium-high heat, melt butter. Arrange chicken in pan in an even layer and cook, turning once, until golden brown, 2 to 3 minutes per side. Transfer chicken to 5-quart slow cooker. Pour stock into pan and scrape up any stuck-on bits, then pour over chicken. 
Add shallot, garlic, thyme, and rosemary to slow cooker. Cover and cook on high for 4 hours or low for 6 hours, until chicken is very tender. Discard herb stems. 
During the last 20 minutes of cooking, in a small bowl, whisk water and cornstarch and pour into slow cooker. Add cream, lemon zest, and lemon juice. Gently stir to combine and continue to cook on high or low about 20 minutes, until sauce is slightly thickened and warmed through.
Divide chicken and sauce among plates. Top with parsley.
This content is imported from poll. You may be able to find the same content in another format, or you may be able to find more information, at their web site.
SERVES: 4





OLIVIA MACK MCCOOL APR 18, 2023

The beauty of firing up your slow cooker is the aroma you’re hit with when you walk in the door at the end of a long day. A smell that says “dinner is ready!” This slow-cooker creamy lemon herb chicken spends all day bubbling along and results in everything you want in a meal: delicious, comforting, and easy. By cooking low and slow, the humble chicken breast is transformed into something that melts in your mouth. Lemon, herbs, and garlic infuse the chicken with loads of flavor with some cream at the end to round out the sauce. 

The trick to getting maximum flavor out of the chicken is giving it a quick sear in butter before it goes into the slow cooker. This step also creates some “stuck-on bits” on the bottom of the pan. The pan then gets deglazed with chicken stock, gathering up all those bits and making the cleanup super-easy. After cooking for hours, the chicken is fall-apart tender while the sauce gets a healthy dose of cream, lemon, and cornstarch to thicken it to a silky texture.

You can do all the prep and even sear the chicken in about 20 minutes in the morning while your coffee is brewing. Then pop everything into the slow cooker, turn it on, and start your day. When mealtime rolls around, you’ll have a dinner that tastes like you spent all day on it. Pasta, rice, or mashed potatoes would all be a delicious bed to spoon this creamy chicken over.
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shiva2diva

5 January, 2023

This was so good! I did chicken thighs instead, and I actually cut a full lemon in half and put that in the crockpot as well the full 6 hours. Additionally I did the 'roasting herb blend' of stalks that has parsley, rosemary, and thyme instead of just thyme. I liked the sauce a little thicker so I...
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KitchenWitch777

29 January, 2023

This was excellent as an InstantPot meal. Season and saute thighs in the InstantPot, splash a little white wine in to de-glaze, add the rest of the ingredients and cook on high pressure for 45 minutes, slow release for I did a flour and butter roux in a pan on the stove and poured in the de-fatt...
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billinstl

22 December, 2022

Loved the sauce but the chicken breasts were seriously over cooked after 6 hours on low. Will try again but check internal temperature after 3 hours. 
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o reb4886

30 August, 2023

I find the chicken thighs most the time you hardly need any time at all! 
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Padams1965

11 August, 2023

This recipe is SOOOO TASTY! Absolutely love it! IMPORTANT TO NOTE: The chicken breasts were fully cooked at 1.5 - 2 hours of slow cooking on a 6-hour timer. I pulled them at this time (thank you other commenters!). The chicken breasts I used were very large and more than 1" thick at their thicke...
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jani321

1 February, 2023

I agree with many of these reviews. This recipe was scrumptious! I made it exactly as written, and I loved it!
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calstu

3 December, 2022

I'm going to try this tomorrow. 

Will this freeze well? Also, do you think I can double the portions without messing up the recipe?
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rus3307

6 September, 2023

This was absolutely delicious. I added more shallots and, at the end mixed in roasted cauliflower and broccoli with small rounded potatoes! The chicken was tender, the sauce zingy and lemon and am cooking again tonight for my friends. If anything I have added to the recipe ... it's a must try! 
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sweetsally623

27 January, 2023

I doubled the sauce. It is that good. But my chicken was dry. Don't know how to avoid that, and I'm not sure what I did wrong. I used 4 large chicken breasts bone and skin on. They should have been moist. Only cooked for 3 hrs bc internal temp was 165?. I added more corn starch to help thicken sauc...

