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Now a busy two-person household can enjoy easy-to-assemble, low-maintenance, effortless meals from 
this go-to cookbook with chapters including everything from soups to desserts and even a special 
chapter on Double Dinners—two different meals cooked in the same slow cooker at the same time! 

Plug in your 3 1⁄2-quart slow cooker and enjoy the reward of tasty, easy recipes that cook unattended. 
Don’t miss Lime Pot Roast, Cornish Hen in Port Wine and Fig Preserves, Mozzarella-Stuffed Meatloaf, 
Kale and Kielbasa Soup, Eggplant Parmesan, Foil Pouch Lemon-Dill Salmon, Chocolate Cake, Banana 
Bread, Lemon Curd, Ginger Peach Butter, and more! 
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2 Poultry

1. Coat the inside of a 3 1⁄ 2-quart slow cooker with cooking 
spray, if desired.

2. Sprinkle chicken breasts liberally with salt and pepper. 
Transfer to slow cooker.

3. Stir the onion, bell pepper, garlic, tomatoes, 1⁄ 2 table-
spoon of the optional cilantro, and chicken stock together 
in a medium bowl. Mix well and pour over chicken in slow 
cooker.

4. Cover and cook on Low for 3 1⁄ 2 hours.

5. Remove chicken to a serving platter and cover loosely 
with foil to keep warm. Use an immersion blender to puree 
remaining liquid and vegetables. Taste, and season again 
with salt and pepper. Serve over chicken. Sprinkle with 
remaining cilantro, if desired.

2 boneless, skinless chicken breasts
Salt
Freshly ground black pepper
1⁄4 cup chopped onion
1 red bell pepper, cored, seeded, and sliced
1 clove garlic, minced, or 1⁄ 2 teaspoon 

bottled minced garlic
1 (14 1⁄ 2-ounce) can diced tomatoes
1 tablespoon chopped fresh cilantro, 

divided, optional
1⁄ 2 cup chicken broth

Chicken in Cilantro Red Pepper Sauce
ServeS 2

The red bell pepper mellows in the slow cooker and once pureed becomes a piquant sauce for the chicken. 
If you are not a fan, omit the cilantro.




