
Recipe Card Five 

 

Star ingredient - Squash 

Slow Cooker Squash and Chicken soup 

Ingredients 

900g Boneless skinless chicken breast or thigh 

650g diced Squash flesh 

1 small onion, diced 

2 cloves garlic finely minced 

140g Quinoa 

900 ml Chicken stock 

1tsp Dried Sage 

1 tsp Ground Pepper 

½ tsp dried thyme 

 

To finish 

200ml Double Cream 

1 tbsp Cornflour 

Salt and Pepper to taste 

 

1. Cut the chicken breasts/thighs in half and 
place in the Slow Cooker bowl 

2. Chop the squash in half and remove the 
seeds from the middle.  

3. Peel the tough skin from the outside of the 
squash and dice the flesh into roughly 2cm 
pieces. 

4. Add the squash to the chicken along with 
the diced onion and quinoa. 

5. Add the sage, thyme and pepper to the 
chicken stock and then pour over the chick-
en and vegetables. 

6. Turn on slow cooker and leave to cook. 
High setting will take approx. 4 hours, low 
setting approx. 7 hours 

7. When it is ready remove the chicken from 

the slow cooker and shred using two forks. 
8. Add the chicken back to the mixture 
9. In a small bowl mix the double cream and 

cornflour. 
10. Add a large spoonful of the soup stock to 

the cream and mix thoroughly 
11. Add the contents of the bowl back to the 

soup while slowly stirring and cook for an-
other 30 mins 

12. Season to taste with salt and pepper. 
13. Spoon into your favourite soup bowls and 

serve with a lovely piece of warm crusty 
bread. 

14. Enjoy! (also post a picture on Instagram and 
tag @therowantreeboxco, did you even 
cook if you didn’t Instagram it??) 

Method 

Makes 8 portions 

Chefs tip : If you like a little more heat 

then use Cayenne pepper instead of 

ground Black pepper in stage 5 


