Chicken with Carrots and Potatoes
Serves 2

All you need is a few minutes to get this dish in the slow cooker. You'll have a hearty chicken and veggie supper waiting for you when you get home. 
If you don’t have red potatoes, white potatoes can be used instead.
Ingredients
1 onion 
1 large carrot (or 6 baby carrots) 
2 red potatoes 
¼ cup (50ml) chicken stock 	
¼ cup (50ml) dry white wine 
½ tablespoon chopped fresh thyme (or ¼ tablespoon dried thyme)
1 garlic clove
Pinch of salt
Freshly ground black pepper
½ teaspoon paprika 
4 chicken thighs or drumsticks 
½ teaspoon olive oil 

Preparation
· Slice the carrot (if using a large one)
· Slice the onion
· Cut the potato into 1/4-inch slices
· Place the olive oil in the slow cooker, add the onion, then the carrot and potato
· Crush the garlic
· Make the stock and add the wine, thyme, garlic, paprika, salt and pepper.  Pour over the vegetables
· Arrange chicken on top of vegetables
· Cover and cook on LOW for 3 1/2 hours or until chicken is done and vegetables are tender

