
Garlic and Herb Crockpot Chicken
Ingredients for Chicken:
5 to 6 medium red potatoes, cut into fourths
3 to 4 medium carrots, cut into 1/2-inch pieces
2 stalks celery, cut into 1-inch pieces
1 large onion, cut into fourths and sliced
8 to 10 skinless, boneless chicken thighs
1 tablespoon fresh parsley, finely chopped
3 cloves garlic, minced
1 teaspoon salt
3/4 teaspoon crushed dried rosemary
3/4 teaspoon crushed dried thyme
1/2 teaspoon ground black pepper
1 cup chicken broth/stock
1/2 cup dry white wine

For the Sauce:
Liquid from crockpot, skimmed of fat and strained
4 tablespoons butter
4 tablespoons flour
fresh sprinkling of parsley, optional

Directions:
In a 6 quart slow cooker, combine the potatoes, carrots, celery, and onion.  In a small bowl, combine the parsley, 
garlic, salt, rosemary, thyme, and pepper.  In a 2 cup measuring glass, combine the chicken broth and white wine. 
Pour the chicken broth mixture over the vegetables in crockpot.  Rub the garlic-herb mixture into the chicken 
thighs, and place the thighs on top of the vegetables.  Cover and cook on a low setting 7 to 8 hours or on high 
setting 3 1/2 to 4 hours.

Place the chicken thighs on a large plate.  Remove the vegetables with a slotted spoon, and place in a 13 by 
9-inch dish (do not remove the liquid from the crockpot while doing so if making the sauce).  Place the chicken 
thighs on top of the vegetables and cover with foil.  Put in a warm oven, approximately 275 degrees F.

For the sauce, skim the fat from the liquid in the crockpot; strain liquid through a sieve into a bowl.  In a 3 quart 
sauce pan, heat the butter over medium heat until melted.  Stir in the flour and cook for 1 minute.  Slowly, add 
reserved liquid, stirring with a whisk.  Cook and stir until thickened and bubbly.  Cook and stir for one more minute.
 Add the salt and pepper to taste.  Gently pour the sauce over the chicken and vegetables.  May add a sprinkle of 
parsley, if desired.  Serves 6 to 8.
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