
Apricot Chicken
This is an easy and economic family 
favorite.  

Enjoy!  

Apricot Chicken Instructions
1. In a large cast iron skillet (I use an 8 qt dutch oven), 

pour the vegetable oil (you can substitute w olive 
oil), over med-high heat, place the chicken thighs 
skin side down. Sear for 5-6 minutes - until the skin in 
crunchy and golden brown. 

2. Turn on the slow cooker, low = 6-8 hours or high - 
3-4 hours. Place your chicken thighs into your 
cooker, golden skin side up.  

3. In the same cast iron skillet and same oil (make sure 
to keep the crispy bits of chicken in the oil) add your 
onions and garlic. Sauté until soft.  

4. Add the apricot preserves, soy sauce, dijon mustard 
ginger, cayenne, salt, and pepper. Taste and adjust to 
your preferences.  

5. Pour over chicken thighs in your slow cooker. 

Recipe serves Prep Time Cook Time

8 25m 4h

Apricot Chicken Ingredients Amount

chicken thighs (bone-in, skin on) 8

vegetable oil 1-2 tbs

onion, thinly sliced 1 med

garlic, minced 4 cloves

apricot preserves (may use sugar-free) 1 cup

soy sauce 2 tbs

yellow mustard 1 tbs

ginger, fresh minced *use less if dried 1 tsp

parsley, chopped 2 tbs

cayenne 1 tsp

salt & pepper to taste

Jasmine Rice Ingredients Amount

Jasmine rice 2-3 cups

water  11/4 cups, per cup of rice

Jasmine Rice Instructions

1. Add water in the pan of your choice. I prefer a deep, 
covered skillet. Bring to a boil. Add rice.  

2. Once you see a white foam around the boiling 
edges, turn the heat to low, cover,  and simmer for 12 
minutes.  DO NOT REMOVE THE LID!  

3. Turn off the heat and LET STAND for 10 minutes, to 
continue cooking. DO NOT SKIP THIS STEP!  

4. Fluff with a rice paddle or rubber spatula.


