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Rosemary Chicken and Artichokes 
 
 

Prep Time: 15 mins 
Cook Time: 5 h 30 mins 
Total Time: 5 h 45 mins 
 
Ingredients 

 1 medium onion(s), chopped  
 6 clove(s) garlic, minced  
 1/3 cup(s) broth, reduced-sodium chicken  
 1 tablespoon tapioca, quick-cooking  
 2 teaspoon lemon peel, finely shredded  
 2 teaspoon rosemary, fresh, or 1 teaspoon dried rosemary, crushed  
 3/4 teaspoon pepper, black ground  
 2 1/2 pounds chicken, thighs, skinned  
 1/2 teaspoon salt  
 8 ounce(s) artichoke hearts, frozen, thawed  
 1 medium pepper(s), red, bell, cut into strips  
 rice, brown, cooked (optional)  
 parsley, (optional)  
 sprig(s) rosemary, fresh, (optional)  

 
 
Recipe Tip: 
Cook 5 to 5 1/2 hours (low), or 2 1/2 to 3 hours (high), plus 30 minutes (high).  
 
Preparation 
 

1. In a 3 1/2- or 4-quart slow cooker, combine onion, garlic, broth, tapioca, 1 teaspoon of the lemon peel, the 
snipped or dried rosemary, and 1/2 teaspoon of the black pepper. Add chicken. Sprinkle chicken with the 
salt and the remaining 1/4 teaspoon black pepper. 

2. Cover and cook on low-heat setting for 5 to 5 1/2 hours or on high-heat setting for 2 1/2 to 3 hours. 

3. If using low-heat setting, turn cooker to high heat. Add thawed artichokes and sweet pepper strips. Cover 
and cook for 30 minutes more. To serve, sprinkle with remaining 1 to 2 teaspoons lemon peel. If desired, 
serve with hot cooked rice; sprinkle rice with parsley. If desired, garnish with rosemary sprigs. 
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