
  
 

WWW.EATTHOUGHTFULLY.COM/RECIPES WWW.EATTHOUGHTFULLY.COM/RECIPES 

SLOW COOKER PULLED TURKEY 
Serves 4 - 8 

 
INGREDIENTS: 
 
2 onions, thinly sliced 
4 turkey thighs, bone-in or boneless (approximately 4 pounds) 
1 tbsp chili powder 
1 tsp cumin 
Sea salt and freshly ground black pepper 
2 tbsp grain mustard 
¼ tsp smoked paprika 
½ tsp garlic powder 
1 tbsp apple cider vinegar 
2 cloves minced garlic (or more to taste) 
 
 
PREPARATION: 
 
Mix chili powder, cumin, 1 tsp sea salt and ½ tsp black pepper in small bowl.  
Spread onions on bottom of slow cooker. Rub turkey thighs with seasoning and 
lay on top of onions. Mix together mustard, paprika, garlic powder and apple 
cider vinegar in small bowl and pour over turkey. Add minced garlic. Cover and 
cook on low for 5 – 6 hours. Uncover and stir. Shred meat, discard bones (if 
bone-in), and season with salt and pepper. Enjoy! 
 


