
Slow Cooker Chicken Bacon Pasta
Pasta sauce, bacon, chicken simmer all day. Then Pasta and spinach are
stirred in to complete the dish.

20 mins 4 hrs 8 hrs 20 mins

Main Course American
Chicken Bacon Pasta  8  401kcal  

Sarah Olson
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Nutrition
Calories: 401kcal | Carbohydrates: 29g | Protein: 30g | Fat: 18g | Saturated Fat: 6g | Cholesterol: 81mg

| Sodium: 1320mg | Potassium: 1083mg | Fiber: 4g | Sugar: 8g | Vitamin A: 1475IU | Vitamin C: 16mg |
Calcium: 78mg | Iron: 3mg
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Slow Cooker- 6 quart or larger

1 1/2 lbs. boneless skinless chicken breasts
1/4 tsp. salt
1/4 tsp. pepper
1/4 tsp. garlic powder
1/2 tsp. dried thyme
1/2 tsp. dried oregano
1/2 cup diced red onion
2 cups sliced mushrooms
8 slices cut bacon cooked
46 oz. Homestyle Ragu Pasta sauce (I used Thick and & Hearty Traditional (two 23-oz. jars)
1/4 cup parmesan cheese plus more for topping and serving
2 cups sliced baby spinach
1 lb. cooked bow-tie pasta

1. Add the chicken to the slow cooker. Sprinkle over the salt, pepper, garlic powder, thyme and
oregano. Add the red onion, mushrooms and bacon. Pour over the pasta sauce.

2. Cover and cook on HIGH for 4 hours.

3. After the cooking time is done, shred the chicken with two forks. Sprinkle over the parmesan
cheese and sliced spinach. Add the cooked and drained pasta. Stir everything until it is
combined.

4. Add more parmesan cheese to the top and serve!
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