
 
 
 
 
 

 

 

Thai Chicken Stew 

Adapted from Slow Cooker Revolution 

BAH Tip:  I have started to keep my Thai chiles in the freezer.  Instead of trying to stem, seed, 
and dice the buggers, I use my microplane to grate them directly into my bowl. 

BAH Note:  The recipe can be prepared through the end of cooking the chicken, transferred to a 
dutch oven, and then refrigerated.  When you're ready to finish, simply transfer the dutch oven 
to the stove top, reheat, and continue with the recipe.  I used this method and found that the 
chicken fell off the bone with the mere stir of a wooden spoon.  IF the leftovers had survived for 
longer than a day, I would have added some more chicken broth and dropped some cooked egg 
noodles in for the most luxurious chicken soup. 

• 1 pound carrots, peeled and sliced 1/4 inch thick 
• 1 large onion, diced 
• 2 Thai or jalapeno chiles, stemmed, seeded, and minced (See Tip above) 
• 2 tablespoons fresh ginger, grated 
• 2 tablespoons vegetable oil 
• 2 cups chicken broth 
• 1 stalk lemon grass, bruised 
• 1/4 cup Minute tapioca 
• 3 pounds chicken thighs, bone in or boneless, skins removed 
• 1 cup frozen butternut squash cubes 
• 1 can coconut milk 
• juice of 2 limes 
• 1 tablespoon fish sauce 
• 1 tablespoon brown sugar 

Combine the carrots, onions, chiles, ginger, and vegetable oil in a medium bowl and microwave 
for approximately 10 minutes until the vegetables soften.  Transfer the vegetable mixture to your 
slow cooker. 

While the vegetables microwave, season your chicken thighs with salt and pepper and set 
aside. 

After the vegetables have been transferred to the crock pot, stir in the broth and tapioca and 
add the lemongrass.  Place the chicken in the crock pot, cover, and cook on low for 4 to 6 hours 
until the chicken is done.  About 30 minutes before the chicken is done, add the frozen cubed 
squash to the slow cooker. 



Transfer the chicken to a cutting board and once it has cooled slightly, shred it into pieces. 

Allow the liquid in the crock pot to settle then skim any fat from the surface and remove the 
lemongrass. 

Pour the coconut milk into a microwave safe bowl and heat on high for 2 to 3 minutes or until it 
is hot.  Stir the lime juice, fish sauce, and brown sugar into the hot coconut milk and then add it 
to the crock pot.  Return the chicken to the slow cooker and stir to combine. 
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