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My Go-To 4-Ingredient Slow Cooker Chicken That
Practically Cooks Itself

Let me show you exactly why this recipe works so well and how incredibly easy it is to make.

TIME

5 min
METHOD

Slow cooker
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INGREDIENTS

� 4 boneless, skinless chicken breasts (or thighs)

� 1 packet dry ranch dressing mix

� 1 can (10.5 oz) cream of chicken soup

� 1 cup low-sodium chicken broth

� Fresh parsley for garnish

� Black pepper to taste

DIRECTIONS

1. Add the Chicken: I start by placing the chicken
breasts or thighs into the bottom of my slow cooker.
You don’t need to sear them - they’ll cook beautifully
just as they are.

2. Add the Soup and Seasoning: Next, I pour the cream of
chicken soup right over the chicken, then sprinkle the
ranch dressing mix evenly on top.

3. Pour in the Broth: I add the chicken broth over
everything to thin out the soup and help create that
rich, flavorful gravy as it cooks.

4. Cook Low and Slow: I cover and cook on low for 6 hours
or on high for about 4 hours, until the chicken is
tender and shreds easily with a fork.

5. Shred and Stir: When it’s ready, I shred the chicken
directly in the slow cooker and stir it into the gravy
until everything is well combined.

6. Serve and Enjoy: I spoon the chicken and gravy over
mashed potatoes, egg noodles, or fluffy rice and
garnish with fresh parsley. It’s pure comfort in a
bowl.
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