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Chicken ala King 

 
Ingredients Instructions 

1 (10¾ -ounce) can 
condensed cream of 
chicken soup, undiluted 
 
3 Tablespoon flour 
 
¼ teaspoon pepper 
 
2 large skinless chicken 
breast, cut into cubes 
 
2/3 cup water 
  
2 1/3 cups mixed 
vegetables, frozen  
 
 
 
Makes 4 servings 

1. In a slow cooker, combine 
soup, flour and pepper. 
Blend until smooth. Stir in 
chicken. 

 
2. Cover and cook on low for 

6 hours. 
 
3. In pan on stove top bring 

2/3 cup water to a boil. 
Add frozen vegetables, 
bring to a second boil. 
Reduce heat, cover and 
simmer until tender, 
approximately 10-12 
minutes; drain.  

  
4. Stir prepared vegetables 

into crock pot mixture, 
serve.   

 
  

 
Serving Suggestions: 
• Serve over brown rice, whole 
  grain pasta, toast or biscuits.  

         

      
 
 
     23% calories from fat 
 
      

Source:  Cornell Cooperative Extension of Schoharie County.                                      February 2009 


