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Chicken in a Pot 
 

 
Ingredients Instructions 

2 carrots, sliced 
 
2 onions, sliced 
 
2 celery stalks with 
leaves, cut in 1 inch 
pieces 
 
1 - 3 pound whole 
chicken, cut into pieces, 
skin removed 
 
2 teaspoon salt 
 
½ teaspoon pepper 
 
½ cup water  
 
¾ teaspoon basil 
 
 
 
Makes 9 servings 
 

1. Put carrots, onion and 
celery in bottom of crock-
pot. Add chicken. Top with 
salt, pepper, and liquid. 

 
2. Sprinkle basil over top. 
 
3. Cover and cook on low 8 

to 10 hours or on high for 
3 ½ to 5 hours, using 1 
cup water. 

 
4. Remove chicken and 

vegetables, with spatula. 

 

       
 
 
    23% calories from fat 
 
 
 
 
 
 
 
 
 

Source:  Cornell Cooperative Extension of Schoharie County.                                     November 2009 


