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Introduction
 

 

Welcome to the third volume of the Easy Dinner
Recipes – The Chicken Crock Pot Recipe Collection! I hope you enjoy the 40 recipes
I have selected for the third volume.

There are a variety of different recipes to choose
from including simple slow cooker meals, stews, classic chicken entrees and
even 10 flavorful chicken wing recipes.

I hope you enjoy the recipe choices in this book.

Enjoy!

 

 

BBQ Chicken Wings

 

Ingredients:

 

4
pounds of chicken wings – about 20 wings

2
cups of BBQ sauce

½
cup of honey

3
teaspoons of Worcestershire sauce

1
teaspoon of hot sauce

 

 

Directions:

 

Wash
chicken wings and pat dry. Broil wings for 8 – 10 minutes a side until chicken
is slightly brown. Transfer chicken wings to slow cooker.

 

In
a separate bowl stir together BBQ sauce, honey, Worcestershire sauce and hot
sauce. Pour over chicken wings and stir to make sure all sides of wings are
completely covered.

 

Cook
on low for 4 – 5 hours.

 

 

 

 

Spicy
BBQ Chicken Wings
 

Ingredients:

4
pounds of chicken wings, about 20 wings

1
½ jars of BBQ sauce

2
teaspoons of Worcestershire sauce

2
tablespoons of molasses

2
teaspoons of salt

2
teaspoons of pepper

1
teaspoon of cayenne pepper

1
tablespoon of chili powder

4
ounces of hot sauce

 

 

Directions:

 

Place
chicken wings in the slow cooker.

 

In
a large bowl, combine all remaining ingredients and stir well. Pour over
chicken wings and cover. Cook on low for 5 – 6 hours.

 

 

 

Spicy Honey Garlic Chicken Wings
 

Ingredients:

 

4
pounds of chicken wings – about 20 wings

3
cups of honey

1
½ cup of soy sauce

¾
cup of ketchup

2
garlic cloves, minced

Cayenne
pepper to taste

1/3
cup of oil

 

 

Directions:

 

Wash
chicken wings and pat dry. Season chicken wings with cayenne pepper.

 

In
a separate bowl combine honey, soy sauce, ketchup, minced garlic and oil. Stir
well and then pour over chicken wings. Stir slow cooker to ensure all wings are
completely covered.

 

Cook
on low for 6 – 7 hours.

 

 

 

Honey
and Soy Sauce Chicken Wings
 

Ingredients:

 

4
pounds of chicken wings, about 20 wings

1
cup of soy sauce

1
cup of honey

2
cups of brown sugar

1
teaspoon of lemon juice

1
teaspoon of worcheshire sauce

1
teaspoon of chili powder

1
teaspoon of ground ginger

1
teaspoon of salt

1
teaspoon of pepper

 

Directions:

 

In
a mixing bowl, mix together everything except the chicken wings. Pour half of
the mixture into the slow cooker.

 

Place
the chicken wings in the slow cooker and cover with the rest of the sauce. Cook
on low for 6 – 7 hours.

 

 

Honey
Flavored Chicken Wings
 

Ingredients:

 

4
pounds of chicken wings, about 20 wings

1
teaspoon of salt

1
teaspoon of pepper

1
½ cups of honey

½
cup of soy sauce

3
tablespoons of ketchup

¼
cup of brown sugar

1
garlic clove, minced

 

Directions:

 

Season
chicken wings with salt and pepper and place in slow cooker.

 

In
a separate bowl, mix together honey, soy sauce, ketchup, garlic and brown
sugar. Once mixed, pour over chicken wings and stir well in order to ensure all
wings are properly coated.

 

Cover
and cook on low for 6 – 7 hours.

 

 

Sweet
and Sour Chicken Wings
 

Ingredients:

 

4
pounds of chicken wings, about 20 wings

1
cup of brown sugar

¼
cup of ketchup

¼
cup of white vinegar

1/8
cup of water

¼
cup of soy sauce

2
tablespoons of hot sauce

1
teaspoon of garlic flakes

1
teaspoon of salt

1
teaspoon of pepper

 

 

Directions:

 

Season
chicken with salt and pepper, and then place in slow cooker.

 

In
a separate bowl combine brown sugar, ketchup, vinegar, water, soy sauce, hot
sauce and garlic. Stir together well and then pour over chicken wings. Stir
chicken wings to completely coat in sauce.

 

Cover
and cook on low for 6 – 7 hours.

 

 

 

 

Sweet
and Sour Chicken Wings II
 

Ingredients:

 

4
pounds of chicken wings, about 20 wings

1
cup of brown sugar

¼
cup of ketchup

¼
cup of white vinegar

1/8
cup of water

¼
cup of soy sauce

½
cup of apricot preserves

4
tablespoons of horseradish

2
teaspoons of hot sauce

1
teaspoon of salt

1
teaspoon of pepper

 

 

Directions:

 

Season chicken wings with salt and pepper and
place in slow cooker.
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