Prep Time 15 minutes

Cook Time 4-6 hours (low) or 2¥2-3 hours (high)
Total Time ~4 hours 15 minutes (low setting)
Skill Level Very Easy (Intensity: Low)

Servings 4-6 servings

Cuisine American / Comfort Food

Method Slow cooker

Intensity Key: Low = simple chopping and measuring; Moderate = attention needed at the
stovetop or oven; High = rapid or precision work. This recipe is Low intensity throughout —
the slow cooker does the work. The only “active” moment is a 5-minute sauce finish at the
end.
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Ingredients

For the Chicken and Potatoes

1¥-2 Ibs (680-900 g) boneless, skinless chicken breasts or thighs

1Y% Ibs (680 g) baby gold or red potatoes, halved (leave small ones whole)

1 small yellow onion, cut into wedges

3 cloves garlic, minced

2 tbsp olive oil or melted butter

1 packet (1 0z / 28 g) ranch seasoning mix (or 3 tbsp homemade — see tip)

Y tsp salt

Ya tsp black pepper

Y tsp smoked paprika



» Y4 tsp dried dill (optional, boosts the ranch flavor)

* 3 cup (180 ml) low-sodium chicken broth

For the Creamy Finish

* 4 0z (115 g) cream cheese, cubed and softened

e Y53 cup (80 ml) heavy cream or half-and-half

2 tbsp grated Parmesan (optional)

1 tbsp fresh chives or parsley, chopped, for garnish

Optional Add-Ins

e 2 cups baby carrots or sliced carrots (add with the potatoes)

1 cup frozen peas (stir in during the last 10 minutes)

* 4 slices bacon, cooked and crumbled, for topping



Equipment

e 6-quart slow cooker

 Cutting board and knife

* Small bowl (for tossing potatoes)

* Whisk

* Slotted spoon

Instructions

Step 1: Prep the Ingredients — Time: 10 minutes | Intensity:
Low
Halve the baby potatoes (leave any that are smaller than a golf ball whole so they don’t

overcook), cut the onion into wedges, and mince the garlic. Pat the chicken dry with paper
towels — dry chicken sears and absorbs seasoning better, even in a slow cooker.

Tip: Cut potatoes to roughly uniform size. Uneven pieces mean some turn to mush while
others stay firm.



Step 2: Season the Potatoes — Time: 3 minutes | Intensity: Low

In a bowl, toss the potatoes and onion wedges with the olive oil, half of the ranch seasoning
packet, the salt, pepper, and smoked paprika. Toss until every potato is coated. This step is
what keeps the potatoes from tasting bland — seasoning them directly, not just the sauce,
makes the difference.

Step 3: Layer the Slow Cooker — Time: 3 minutes | Intensity:
Low

Spread the seasoned potatoes and onions in an even layer across the bottom of the slow
cooker. Nestle the chicken on top. Potatoes on the bottom, chicken on top — the potatoes
need the most contact heat and the chicken releases juices that flavor everything below.

Intensity note: No heat, no timing — just layering. This is the easiest step in the recipe.

Step 4: Add the Sauce Base — Time: 2 minutes | Intensity: Low

Sprinkle the remaining ranch seasoning and the dried dill over the chicken. Pour the chicken
broth around the edges of the slow cooker — not directly over the chicken, so the seasoning
doesn’t wash off. Add the minced garlic.

Step 5: Slow Cook — Time: 4-6 hours on LOW or 2Y>-3 hours on
HIGH | Intensity: Low

Cover and cook on LOW for 4-6 hours or HIGH for 2%-3 hours, until the chicken reaches
165°F (74°C) and the potatoes are fork-tender.

Timing guidance: Chicken breasts dry out faster than thighs. If using breasts, check at 4
hours on low — they’re often done. Thighs are more forgiving and can go the full 6 hours.
Don't lift the lid during cooking; each peek releases heat and adds 20-30 minutes to the cook
time.



Step 6: Make the Creamy Finish — Time: 5 minutes | Intensity:
Moderate

About 15 minutes before serving, remove the chicken to a plate and use two forks to shred it.
Whisk the softened cream cheese and heavy cream into the hot cooking liquid in the slow
cooker until smooth — the residual heat melts the cream cheese. If it looks grainy, whisk
vigorously for 30 seconds; the warmth will smooth it out. Stir in the Parmesan if using.

Intensity note: This is the only stage that needs your full attention — whisk steadily and keep
the slow cooker on LOW or WARM.

Step 7: Return the Chicken and Finish — Time: 5 minutes |
Intensity: Low

Return the shredded chicken to the slow cooker and stir to coat in the creamy sauce. If using
frozen peas, stir them in now and cover for 5-10 minutes. Taste and adjust salt and pepper.

Step 8: Serve — Time: 2 minutes | Intensity: Low

Spoon the chicken and potatoes into bowls, spooning extra sauce over the top. Garnish with
fresh chives or parsley and crumbled bacon if using. Serve with crusty bread or a green salad
to soak up the sauce.

Tips for Success

» Don’t overcook the chicken. Breasts are done at 165°F (74°C); check early rather than
late.

» Keep the lid on. Every peek slows the cook and dries the chicken.



» Softened cream cheese is essential. Cold cream cheese clumps and won't blend into a
smooth sauce.

 Homemade ranch: 1 tbsp dried parsley + 1 tsp dried dill + 1 tsp garlic powder + 1 tsp
onion powder + ¥ tsp salt + % tsp black pepper = one packet’s worth, with no
additives.

» Make-ahead: Assemble everything except the cream cheese and cream in the slow
cooker insert the night before, refrigerate, and start it in the morning.

 Storage: Refrigerate leftovers in an airtight container for up to 4 days. Reheat gently
with a splash of broth — the sauce thickens in the fridge.

Nutrition (per serving, based on 6 servings)

Estimates calculated without optional bacon, peas, or Parmesan. Values vary by brand and
portion size.

Nutrient Amount per Serving

Calories ~430 kcal

Total Fat ~204g

Saturated Fat ~9¢g

Carbohydrates ~31g

Fiber ~349

Sugars ~4 ¢

Protein ~31¢g

Sodium ~680 mg



Nutrient Amount per Serving
Cholesterol ~110 mg



