SLOW-COOKER GARLIC-PARMESAN CHICKEN
2 
lb. bone-in, skin-on chicken thighs

1 
tsp. garlic powder


Kosher salt


Freshly ground black pepper

1½ 
lb. baby red potatoes, quartered

6 
garlic cloves, finely chopped

1 
oz. Parmesan, finely shredded (about ½ cup), plus more for serving

2 
Tbsp. unsalted butter, melted

10 
thyme sprigs, divided

½ 
cup heavy cream

2 
Tbsp.finely chopped fresh parsley

Season chicken thighs all over and under skin with garlic powder, 2 tsp. salt, and 1 tsp. pepper. Let sit, uncovered, on a wire rack in the refrigerator, at least 2 hours and up to overnight.
Meanwhile, in a slow cooker, toss potatoes, garlic, Parmesan, butter, and half of thyme; generously season with salt and pepper. Cook on High for 2 hours or on Low for 4 hours.
In a large skillet over medium heat, arrange chicken skin side down. Cook, undisturbed, until fat has rendered and skin is golden brown, 12 to 14 minutes.
Transfer chicken to slow cooker skin side up; discard fat. Pour cream into skillet to deglaze and cook over medium-low heat, scraping browned bits from bottom of skillet, until reduced by half, about 3 minutes.
Pour cream from skillet into slow cooker. Top with remaining thyme. Cook on High for 2 hours or Low for 4 hours, until potatoes are tender and an instant-read thermometer inserted into thickest part of chicken registers 165°.
SERVES: 4







Brooke Caison Oct 31, 2025

When you think of a dinner comprised of cheese and chicken, we bet the first thing that comes to mind is a melty, saucy chicken Parm. Though that will forever be one of our favorite recipes, it’s not the end-all, be-all for combining the two ingredients. If you’re craving the classic combo but not in the mood to fry, then this garlic-Parmesan chicken (made in the slow cooker!) is the chicken dinner for you. Bone-in, skin-on chicken thighs ensure a flavor-packed and tender result. Paired with a few pats of butter, garlic, and thyme, all the flavors seep into the chicken and tender baby potatoes for a fully satisfying, comforting meal that requires very little effort.
A few tips: Although this is made in a slow cooker, for best results, you want to sear the chicken before combining it with the rest of the ingredients. I also recommend patting the thighs dry before searing. Removing that extra moisture will help the skin render and brown quickly, so you don’t end up with pale, floppy thighs.
If there's any chicken fat or juices that remain in your skillet after searing, be sure to scrape it all into the slow cooker—that's flavor you don't want to leave behind! When adding the chicken to the slow cooker, place it on top of the potatoes, skin side up, to allow for airflow and to let the chicken fat drip onto them. Pour over any leftover searing liquid, then set it and forget it.
If you have any leftovers, store them in an airtight container for up to 4 days.

If you've made this recipe, we want to hear your thoughts! Let us know how you liked it by leaving us a comment and a rating down below.

