Slow Cooker Hawaiian Chicken
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With just five essential ingredients, this dish is super yummy and easy to whip up, making it perfect for any weeknight dinner, when you can’t be bothered to stand over a hot stove, but you don’t want to sacrifice flavor or eat something boring. This yummy slow cooker Hawaiian chicken saves the day, since it’s just a handful of ingredients tossed in the slow cooker, then you get to sit back and relax before enjoying this tasty meal.
Ingredients:

1 boneless, skinless chicken breast per serving

BBQ sauce, amount to taste

2 – 3 cloves garlic, minced

1 red bell pepper, diced

1 small tin crushed pineapple

Salt and ground, black pepper

Steamed Jasmine rice, to serve

Vegetable oil, for browning the chicken

Hot sauce (optional)

Preparation:

Brown the chicken in a little oil in a pan, then remove to a slow cooker. Add in all the remaining ingredients (except the rice). Mix everything well in the slow cooker and cook on the high setting 4 hours.

Serve over/with steamed rice.

