Michelle’s Slow-Cooker “Crack” Ranch-Dressing Chicken with Bacon for Two
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My sister culled this recipe off of facebook. This chicken is so addictive that she calls it “crack” chicken! It looks nasty while cooking, but it turns out amazing. 

Ingredients:

½ - ¾ pound chicken breast (1 big one), skinless/boneless 

4 ounces (½ an 8-ounce block) cream cheese, room temperature 

1¼ teaspoons dried parsley
MACROBUTTON HTMLDirect 
 ½ teaspoon granulated garlic powder

MACROBUTTON HTMLDirect 
 ½ teaspoon granulated onion powder
MACROBUTTON HTMLDirect 
 ½ heaping teaspoon crushed saltine cracker
MACROBUTTON HTMLDirect 
 ½ heaping teaspoon dried minced onion
MACROBUTTON HTMLDirect 
 ⅛ teaspoon dried dill weed
1 tablespoon buttermilk
¾ teaspoon table salt
MACROBUTTON HTMLDirect 
 ¼ teaspoon lemon-pepper
3 – 6 slices fried bacon, crumbled (to taste)

Hamburger, Kaiser or onion buns, for serving (I like making them into little sliders!)

Cheese, to broil on top of shredded chicken sandwiches, before serving

Preparation:

Mix the cream cheese, dried parsley, garlic powder, onion powder, crushed saltine, dried minced onion, dill weed, buttermilk, salt and lemon pepper well. Put the chicken in a small slow cooker, then cover it with the cream-cheese mixture and cook on the low setting for 6 hours or on high for 3. Take 2 forks and shred the chicken 15 minutes before the end, then stir it all up. Shut off heat, stir in the crumbled bacon, then serve on buns topped with cheese, to taste, then put under the broiler until melted and bubbly. Finish by sprinkling on Frank’s Redhot sauce.
Note:

My sister’s original recipe called for using commercially produced, dried ranch dressing mix, but I looked up how to make it myself to avoid all the preservatives and the MSG. The dried parsley, garlic powder, onion powder, crushed saltine, dried minced onion, dill weed, salt and lemon pepper are the equivalent of half a 1-ounce packet of dried dressing mix. The commercial brands have buttermilk solids, so I add some buttermilk into the recipe. To make ranch salad dressing, mix the dry ingredients in the amounts listed here with 1 cup mayonnaise and 1 cup buttermilk.
