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NAME 
Crack Chicken 
 
DESCRIPTION 
When we first started eating keto, I searched the web for recipes. Over and over again, I found people 
exclaiming about Crack Chicken. Crack Chicken! Even though I’ve heard that “crack is whack,” I thought 
I’d give it a try. Sam’s response was that the bacon and cheese almost made it palatable. Side note: Sam 
hates ranch dressing and mushy food. What’s a chef who wants to make easy dinners to do?  
 
Well, keto friends, I started experimenting to make my own version of Crack Chicken. So first, I created 
the KetoLuxe Ranch Seasoning Blend to be free from fillers and sugar. That cut out unnecessary carbs 
and yucky stuff I didn’t want to put into my body. Then, I realized that I could make it better by poaching 
the chicken rather than using a slow cooker. This eliminated the mush factor that Sam found revolting. 
Finally, I added Candied Bacon Roses for a salty, sweet touch. Ta da! Sam pronounced it delicious! 
 
Make this when you have extra hungry people to feed. It will only take a few minutes to shred the 
chicken. Complete it with the shredded cheddar, Baked Bacon, and Candied Bacon Roses that you made 
when prepping for the week. If you’re feeling extra fancy, make a Crack Chicken bar with other toppings 
such as jalapenos, Parmesan, scallions, and lettuce wraps. Add a salad topped with crunchy vegetables, 
and you’re good to go! 
 
PREP 
5 minutes 
 
COOK 
60 minutes 
 
INGREDIENTS 
3 cups chicken bone broth 
1-pound boneless, skinless chicken breasts 
8 ounces cream cheese 
4 ounces heavy whipping cream 
2 ounces KetoLuxe Ranch Seasoning Blend 
½ cup cheddar, shredded 
6 strips Baked Bacon, crumbled 
4 Candied Bacon Roses 
 
DIRECTIONS 

1. Put chicken bone broth and chicken breasts in a medium stock pot on the stove top. 
2. Bring to a simmer at medium and cook over low heat for 15 minutes. 
3. In a medium sauce pan, combine cream cheese, heavy whipping cream, and KetoLuxe Ranch 

Seasoning Blend. Cook on the stovetop over low heat, stirring constantly. Remove when 
smooth.  

4. Shred chicken.  
5. Stir chicken into the creamy mixture.  
6. Place chicken into a serving dish, topping with cheddar and Baked Bacon.  
7. Garnish with Candied Bacon Roses. 
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8. Serve warm.  
 
YIELD  
4 servings 
 
NOTES 
The chicken and ranch sauce can be made ahead and reheated. Top with cheddar, Baked Bacon, and 
Candied Bacon Roses immediately before serving.  
 
Want to switch up the flavors? Substitute KetoLuxe Taco or Barbecue Seasoning Blends to replace the 
KetoLuxe Ranch Seasoning.  
 
I like this best when topped with jalapenos, too. Add some for an extra zing.  
 
NUTRITION BREAKDOWN, EACH SERVING 
Net carbs: 5 grams 
Sugar alcohols: 1 gram 
Total carbs: 5 grams 
Fiber: 0 grams 
Fat: 23 grams 
Protein: 26 grams 
Sodium: 462 milligrams  
Calories: 320 
Glycemic load: 0 
 


