COCKPOT CREATIONS

This large collection of crockpot recipes has been collected from internet and personal friends as well as many of my own original recipes.  I learned that cooking via the crockpot afforded me with many more options than I was used to.  I could create a recipe from items that I really enjoyed, I could take a recipe that existed and add my favorites to it, or make it a delicious meal that would cook all day.  These recipes are about 85-90% tried and true by my family, myself or my friends, with a few extra recipes that looked really delicious, and I have not had a chance to try yet.  

In any case, try them, you may find you enjoy the ease of crockpot cooking as much as I do.  

And as always, if you have a question, a concern, or a new idea you would like to see included in the next book, feel free to write me at: jjchephonette@yahoo.com or julie@iccsite.com.  I will be sure to get back to you as soon as I am able.  Below you will find an index of the recipes included in this collection.

Enjoy your cooking!

Julie
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CROCKETTE (MINI CROCKPOT) RECIPES

(these recipes are perfect for the 1 ½ quart mini crockpots for 2 servings)

Crockette Baked Apples

3 medium  baking apples -- washed and cored

1 tablespoon  raisins

2 tablespoons  sugar

1/2 teaspoon  cinnamon

1 tablespoon  butter

Mix raisins and sugar. Fill center of apples. Sprinkle with cinnamon and dot with butter. Place in CROCK-ETTE. Add 1/2 cup water. Cover and cook 7-9 hours.

P.S. One can always add a little brown sugar to this too, it would taste wonderful, Betty

Crockette Baked Beans

16 ounces  canned pork and beans with sauce

1/3 cup  brown sugar

1 teaspoon  prepared mustard

1 teaspoon  dry minced onion

2 slices  bacon -- fried crisp and crumbled

1/4 cup  catsup

Pour beans into CROCK*ETTE. Add all remaining ingredients and stir to blend. Cover and cook 4 to 8 hours. NOTE: Recipe may be doubled, if desired.

Crockette Beans N Franks

32 ounces  canned pork and beans

2 teaspoons  prepared mustard

1 tablespoon  catsup

4 hot dogs -- cut in quarters (3 or 4)

Combine all ingredients in CROCK*ETTE. Cover and cook 3 to 8 hours.

Crockette Beef in Wine Sauce

1 pound  stew beef -- cut in 1-inch cubes

2 tablespoons  dry onion soup mix

10 1/2 ounce  canned cream of mushroom soup

2 tablespoons  dry red wine

Combine all ingredients in CROCK*ETTE. Stir together well. Cover and cook 8 to 12 hours. Serve over noodles or rice.

Crockette Beef Stew

1/2 pound  stew beef -- cut in 1-inch cubes

1 carrot -- sliced

1 stalk  celery -- sliced

1 small  onion -- chopped

Salt and pepper -- to taste

1 small  potato -- diced

1/2 bay leaf

1/4 teaspoon  paprika

1/2 teaspoon  Worcestershire sauce

2/3 cup  water

Place all ingredients in CROCK*ETTE in order listed. Stir to blend spices. Cover and cook 10 to 18 hours.

Crockette Beer Beef Stew

1 pound  stew beef -- cut in 1-inch cubes

2 tablespoons  dry onion soup mix

2/3 cup  beer

1 cup  frozen corn or green beans

4 ounces  canned mushrooms -- drained

Place all ingredients in CROCK*ETTE. Stir to blend. Cover and cook 10 to 18 hours.

Crockette Breakfast Apple Cobbler

2 medium  tart apples

1/4 cup  sugar

1 Dash  cinnamon

2 teaspoons  lemon juice

1 tablespoon  margarine or butter -- melted

1/2 cup  natural mixed cereal with fruit and nuts

Core, peel and slice apples. Place in CROCK*ETTE. Add remaining ingredients; mix thoroughly. Cover and cook 8 to 10 hours. Serve with cream, vanilla ice cream or whipped topping.

Crockette Breakfast Cereals

2 cup  water

1 cup  Oatmeal or Cracked Wheat or Cornmeal Mush

Do not use quick-cooking varieties. Rub crock wall with 1 teaspoon butter or margarine. Follow package directions for quantity of water and salt per cup of cereal. (Most varieties of cereal work best using 2 to 1 ratio: 2 cups water to 1 cup cereal.) Cover and cook 8 to 10 hours.

Crockette Broccoli Dip

1/4 cup  butter or margarine

1/4 cup  chopped onion

1/3 cup  chopped celery

10 ounces  frozen chopped broccoli -- partialy thawed

10 1/2 ounces  canned cream of mushroom soup

6 ounces  garlic cheese roll -- cut up

4 ounces  canned chopped mushrooms -- drained well

Melt butter in skillet. Saute onion, celery and croccoli until crisp-tender. Combine broccoli mixture with remaining ingredients in CROCK*ETTE. Stir thoroughly. Cover and cook 1 1/2 to 2 hours. Serve with corn chips.

Crockette Buttered Vegetables

foil

vegetables -- fresh or frozen

2 teaspoons  butter or margarine

salt and pepper

Line CROCK*ETTE with aluminum foil, leaving enough to overlap vegetables when finished. Place fresh or frozen vegetables in foil. Dot with 2 to 3 teaspoons butter or argarine. Season with salt and pepper. Overlap with emaining foil. Cover and cook 8 to 12 hours.

Crockette Cheese and Potato Caserole

3 cups  frozen hash brown potatoes -- partially thawed

10 ounces  canned Cheddar cheese soup

Salt and pepper -- to taste

Combine all ingredients. Pour into lightly-greased CROCK*ETTE. Cover and cook 8 to 10 hours.

Crockette Cheese Soup

10 1/2 ounces  canned cream soup (celery, mushroom, or chicken)

½ cup  milk or beer

8 ounces  Cheddar cheese -- (about

2 cups  shredded)

1/2 teaspoon  Worcestershire sauce

1 Dash  paprika

Croutons

Place all ingredients in CROCK*ETTE except croutons. Stir to blend. Cover and cook 4 to 6 hours, stirring occasionally. Serve topped with crisp croutons.

Crockette Chicken and Dumplets

1 small  carrot -- sliced

1/2 celery stalk -- sliced

3 thin onion slices

2 chicken pieces -- (2 or 3)breasts and or thighs

1/2 teaspoons  salt

1 dash  pepper

1/2 tablespoons  water

a little basil leaves

DUMPLETS:

1 egg -- slightly beaten

1/4 cup  flour

Chicken in a pot: Place vegetables in bottom of CROCK*ETTE. Arrange chicken on top. Add salt and pepper. Pour water over all. Sprinkle with basil leaves, if desired. Cover, cook for 7-10 hours.

Remove chicken from broth. Bone chicken and cut in chunks; set aside. Mix 1 slightly beaten egg with 1/4 cup flour. Blend well; mixture will be crumbly. Stir into hot broth. Cover and cook 1 to 2 hours. Stir just before serving.

Crockette Chicken Corn Chowder

1 cup  chopped cooked chicken

1 1/2 cups  water

8 ounce  canned whole kernel corn -- drained

1/2 cup  finely chopped onion

1 small  carrot -- sliced

1/2 stalk  celery -- sliced

Salt and pepper -- to taste

1 egg yolk

2 tablespoons  flour -- (2 to 3)

Mix all ingredients except egg yolk and flour in CROCK*ETTE. Cover and cook 10 to 12 hours. During last two hours, mix egg yolk with flour until crumbly and stir into chowder.

Crockette Chicken Fajitas

1 small  onion -- thinly sliced

2 limes -- juiced

2 garlic cloves -- minced

1/2 teaspoon  oregano

1/2 teaspoon  chili powder

1/2 teaspoon  ground cumin

1/2 teaspoon  coarsely ground pepper

1 pound  boneless chicken brests -- cut into thin strips

1/2 medium  green pepper -- cut into 2x14-inch strips

1/2 medium  red bell pepper -- cut into 2x14-inch strips

4 flour tortillas (8-inch) -- (4 to 6) warm

1 medium  tomato -- chopped

sour cream

Place onion in CROCK*ETTE. Combine lime juice and seasonings in small bowl. Add chicken and toss to coat. Pour chicken and juice  mixture over onion. Cover and cook 6-8 hours. Stir in green and red pepper strips 30 minutes before serving.

CROCKETTE CHICKEN IN A POT

1 small carrot (sliced)

1/2 stalk celery (sliced)

3 thin onion slices

2 to 3 chicken pieces (breasts or thighs)

1/2 teaspoon salt

1 dash pepper

2 tablespoons water

basil leaves

Place vegetables in bottom of Crockpot. Arrange chicken on top. Add salt and pepper. Pour water over all. Sprinkle with basil leaves, if desired. Cover; cook 7 to 10 hours.

Crockette Chicken N Noodles

1 small  carrot -- sliced

1/2 celery stalk -- sliced

3 thin onion slices

2 chicken pieces -- (2 or 3)breasts and or thighs

1/2 teaspoons  salt

1 dash  pepper

1/2 tablespoons  water

a little basil leaves

LAST ADDITION:

2/3 cup  noodles

Chicken in a pot: Place vegetables in bottom of CROCK*ETTE. Arrange chicken on top. Add salt and pepper. Pour water over all. Sprinkle with basil leaves, if desired. Cover, cook for 7-10 hours.

Remove chicken from broth. Bone chicken and cut in chunks; set aside. Mix 1 slightly beaten egg with 1/4 cup flour. Blend well; mixture will be crumbly. Stir into hot broth. Cover and cook 1 to 2 hours. Stir just before serving.

During last hour, stir in 2/3 cup noodles.

Chili for the Crockette (6½ Points)

48 ounces  canned kidney beans -- drained

32 ounces  canned tomatoes -- cut up

2 pounds  ground beef 4% fat -- browned and drained

2 medium  Onions -- coarsely chopped

1 cup  celery -- Diced

1 clove  garlic -- minced

4 tablespoons  chili -- powder (4 to 6)

1 teaspoon  Cumin

1 dash  salt and pepper -- to taste

Put all ingredients in Crockpot in order listed.  Stir once.

Cover and cook on Low for 10 12 hours or High 5 - 6 hours.

Crockette Chili

2/3 cup  dry pinto or kidney beans

14 ounces  canned tomatoes

1/2 pound  ground chuck -- browned and drained

1 small  onion -- chopped

1 small  garlic clove -- crushed

1 1/2 teaspoons  chili powder

1/4 teaspoon  pepper

1/4 teaspoon  cumin

Salt -- to taste

Soak or parboil beans until completely softened; drain. Place in CROCK*ETTE. Add all remaining ingredients; stir well. Cover and cook 10 to 18 hours.

CIDER MILL HAM CROCKETTE 

1 to 1 1/2 lb. canned ham

1 c. apple juice

1/3 c. brown sugar

1 tsp. prepared mustard 

Slice ham into 4 slices and place in crock-ette. Combine apple juice, brown sugar and mustard. Pour over ham. Cover and cook 7-10 hours. Double or triple recipe for larger ham cooked in large crockpot.  

Crockette Cookie Oatmeal

1/2 cup  steel-cut oats -- not quick cooking

2 cups  water

1/2 cup  raisins

Brown sugar

Chopped roasted peanuts

Spray crockpot with non-stick spray. Combine oats, water, and raisins in crockpot (I use a small 1-quart crockpot for this). Cover and cook on low for 8 to 9 hours. Divide into two serving bowls and top with brown sugar and chopped peanuts to taste. combination of brown sugar and peanuts really makes this taste like a nutty cookie. You could substitute chopped dried dates for raisins, but they will tend to "dissolve" overnight and blend in to oatmeal (in which case, you can use less brown sugar to sweeten). 

Crockette Creamy Succotash Dinner

8 ounces  canned whole kernel corn -- drained

8 ounces  canned cut green beans -- drained

8 ounces  canned lima beans -- drained

1/4 cup  chopped onion

1/4 cup  chopped celery

10 1/2 ounces  canned cream of celery soup

1/2 teaspoon  salt

1 Dash  pepper

1 Pinch  basil leaves

1/2 cup  cubed American cheese

1/2 cup  cubed cooked ham or luncheon meat (optional)

Place all ingredients except meat in lightly-greased CROCK*ETTE. Stir to blend well. Cover and cook 4 to 8 hours. Stir in cubed meat during last hour.

Crockette Chocolate Dessert Fondue

1 1/2 teaspoons  butter or margarine

8 ounces  chocolate candy bars with almonds -- broken

1 1/2 cups  minature marshmallows

3 tablespoons  milk

1/2 cup  whipping cream

Rub crock wall with butter. Place candy bars, marshmallows and milk in CROCK*ETTE. Cover and cook, stirring every 30 minutes, until melted and smooth. Gradually add whipping cream. Cover and keep warm for serving up to 2 to 6 hours later. Serve with bite-sized pieces of pound cake, bananas, marshmallows, fresh strawberries, grapes or mandarin oranges.

Crockette Easy Does It Spaghetti Sauce

1/2 half pound ground beef

1 teaspoon  dry minced onion

1/2 teaspoon  salt

1/2 teaspoon  garlic powder

1/2 teaspoon  dry mustard

1 teaspoon  sugar

1 dash  basil

1 dash  oreango

1 dash  thyme

15 ounces  tomato sauce

2 ounces  canned mushrooms -- drained

Brown ground beef and drain well. Place in CROCK*ETTE; add remaining ingredients. Cover, cook 10-12 hours. Serve over hot spaghetti. NOTE: 2 tablespoon spaghetti sauce seasoning mix can be substituted for spices.

Crockette Frozen or Fresh Vegetables

foil

1 cup  vegetable -- frozen or fresh

salt and pepper

2 teaspoons  butter or margarine

To prepare vegetables with a meal, place 1 cup frozen or fresh vegetables on a small square of aluminum foil. Season with salt and pepper. Dot with 2 teaspoons of butter or margarine. Wrap securely. Place on top of meat or casserole. Cook 8 to 10 hours.

Crockette Fruit Compote

3/4 cup  dried apricots

3/4 cup  dried prunes

8 ounces  canned peach slices -- undrained

10 maraschino cherries

11 ounces  canned mandarin orange segments -- undrained

Combine all ingredients in CROCK*ETTE. Cover and cook 8 to 10 hours.

Crockette Green Rice

2/3 cup  evaporated milk

1/4 cup  oil

2 eggs

1 tablespoon  minced onion

1 cup  fresh snipped parsley leaves

1 teaspoon  salt

1 Dash  pepper

1/2 cup  shredded sharp process cheese

1 1/2 cups  cooked long grain rice

In a bowl, beat milk, oil and eggs until well combined. Add all remaining ingredients. Mix well. Pour into greeased CROCK*ETTE. Cover and cook 3 to 4 hours.

Crockette Ham and Noodle Casserole

1 1/2 cups  cooked noodles

1 teaspoon  oil

1/2 cup  cubed -- cooked ham

10 1/2 ounce  canned cream of chicken soup

8 ounces  canned whole kernel corn -- drained

1/2 cup  grated sharp process cheese

 1 Dash  pepper

In a bowl, toss cooked noodles with oil. Add all other ingredients, stir well. Pour into greased Crock*ette. Cover and cook 4 to 10 hours.

Crockette Ham with Sweet Potatoes

16 ounces  canned sweet potatoes -- drained

butter

2 tablespoons  brown sugar

foil-wrap ham

Place one 16-ounce can sweet potatoes, drained, on bottom of CROCK*ETTE. Dot with butter and spinkle with 2 tablespoons brown sugar. Place foil-wrapped ham on top. Cover and cook 6 to 10 hours.

Crockette Ham

1 pound  canned ham

Liquid smoke

Sprinkle ham with liquid smoke. Wrap securely with foil. Cover and cook 6 to 12 hours.

Crockette Hamburger Casserole

1 small  potato -- thinly sliced

1 carrot -- sliced

8 ounces  canned peas -- drained

1 small  onion -- chopped

1 stalk  celery -- sliced

Salt and pepper -- to taste

1/2 pound  lean ground beef -- browned and drained

8 ounces  tomato sauce

Place layers of vegetables in CROCK*ETTE in order given. Season each layer with salt and pepper. Place ground beef on top. Pour tomato sauce over all. Cover and cook 8 to 12 hours.

Crockette Hearty Beef Stew

3/4 pounds  stew meat -- cut in 1-inch cubes

1 potato -- diced

1 carrot -- sliced

1 small  onion -- diced

14 1/2 ounces  canned whole tomatoes

2 tablespoons  quick-cooking tapioca

1 bay leaf

To taste

salt

pepper

garlic powder

Trim all fat from meat. Put all ingredients in Crock-Ette. Mix thoroughly. Cover and cook 10-12 hours.

Crockette Home Made Potato Soup

3 small  potatoes -- peeled and diced

1/2 cup  chopped onion

1/4 cup  chopped celery

14 ounces  canned chicken broth

1 teaspoon  parsley flakes

1 teaspoon  salt

1 Dash  pepper

1 tablespoon  butter or margarine

2/3 cup  evaporated milk

Chopped chives

Place all ingredients except evaporated milk and chives in CROCK*ETTE. Cover and cook 10 to 18 hours. Stir in milk during last hour. If desired, mash potatoes before serving. Serve topped with chives.

Crockette Jiffy Shrimp Newburg

10 3/4 ounce  canned cream of shrimp soup

3/4 cup  evaporated milk or cream

2 egg yolks -- beaten

4 1/2 ounce  canned shrimp -- drained

4 unce  canned sliced mushrooms -- drained

2 tablespoons  dry sherry

Place all ingredients in CROCK*ETTE. Stir throoughly. Cover and cook 3 to 4 hours. Stir once or twice. Serve over hot rice, chow mein noodles or in puff pastry shells.

LOBSTER NEWBURG: Substitute one 5-ounce can or 2/3 cup cooked lobster, flaked, for shrimp.

Julie’s Crockette Sloppy Joes

1 pound hamburger

1 small onion chopped

1 teaspoon minced garlic

Salt and pepper to taste

1 can tomato soup

2 teblespoons ketchup

1 tablespoon chili powder

In skillet brown hamburger and onions, Add garlic, mix well and put in crockette.  Add tomato soup, ketchup and chili powder and stir.  Cook for approximately 4 hours on low until all are well blended and delicious.

Crockette Meat Loaf

1 pound  ground beef

1 egg

1/3 cup  quick cooking oats

3 tablespoons  dry onion soup mix

1/4 cup  catsup

Combine ground beef, egg, oats, soup mix and 3 tablespoons catsup. Shape into a loaf; top with remaining catsup. Place in CROCK*ETTE. Cover and cook 8-10 hours.

Crockette Meatloaf with Oats

1 carrot -- peeled, shredded in processor

1 sausage link -- removed from casings and ground

1 small  onion -- processed

1/2 red pepper -- chopped and processed

1 garlic clove -- sliced and processed-with other vegetables

1 pound  ground beef

1 egg -- lightly beaten

1/2 cup  quick cooking oats

3 tablespoons  dry onion soup mix

salt and pepper -- to taste

1/2 teaspoon  thyme

1/4 cup  catsup

Combine carrot, sausage, onion, red pepper, garlic clove, ground beef, egg, oats, soup mix, 3 tb catsup, thyme and salt and pepper to taste. Shape into a loaf; top with remaining catsup. Place in lightly oiled crockette (bottom and sides), Cover and cook 8 to 10 hours. With this recipe you can prepare 2 loaves. Freeze other for another dinner. Cover it with foil paper, and when ready to use defrost for 1 hour before cooking. Serve with mashed potatoes or white rice and some frozen vegetables, saute with some butter, a tb of wine and salt and pepper to taste. Add a pinch of flour to vegetables to thicken gravy.

Mexican Style Chili Crockette

1 cup  kidney or pink beans -- *see Note

3 cups  water

1/2 teaspoon  salt

1/4 oil

1/2 clove  garlic

3/4 cup  onions -- finely chopped

1/2 cup  green pepper -- finely chopped

1/2 cup  celery -- finely chopped

1 pound  ground beef

1/2 teaspoon  paprika

1/2 tablespoon  chili powder

1/2 tablespoon  salt

2 1/2 cups  canned tomatoes (No. 2 can)

Wash and pick over beans. Place in bean pot with water and salt. Plug in bean pot and cook overnight (9 to 10 hours). Cooked beans are then ready to be used in chili. Brown garlic, onions, pepper, celery in hot fat in skillet. Then add beef and fry until crumbly. Add seasonings, tomatoes, and cooked kidney beans including bean liquid. Mix well and place in bean pot. Cover and plug in bean pot 1 to 2 hours before serving. Yield, about 2 qts.

*Note Boil soaked red kidney beans vigorously for 10 minutes at start of cooking to destroy toxins on their skins. - patH

Old Fashioned Baked Beans Crockette

2 cups  great northern beans

5 cups  water

1 small  onion -- finely chopped

2 thick slices  bacon -- cut in pieces (1/4 lb)

1/4 c  molasses

2 tablespoons  brown sugar

1 teaspoon  dry mustard

1/4 c  catsup

3/4 cup  bean liquid -- (up to 1 c) as desired

For a 2 quart crockpot ("bean pot")

Wash and sort beans, then place in bean pot. Add water, onion, salt and meat. Plug in bean pot and cook overnight (about 9 to 10 hours). Drain beans, add seasonings and bean liquid, as desired. Blend well. Arrange a few slices of meat on top of beans. Yield, about 2 quarts. Note: Cover and plug in bean pot 1 to 2 hours before serving.

Crockette Old Fashioned Bean Soup

2/3 cup  dry Great Northern beans

2 1/2 cups  water

1/4 cup  chopped ham

Salt and pepper -- to taste

2 tablespoons  chopped celery leaves

1/2 cup  chopped onion

1 small  bay leaf

Place all ingredients in CROCK*ETTE. Cover and cook 10 to 18 hours.

Crockette Orange Glazed Carrots

2 tablespoons  maple flavor syrup

1 tablespoon  butter or margarine

1 tablespoon  frozen orange juice concentrate

6 carrots -- sliced

Combine all ingredients in Crock-ette. Cover and cook 6-8 hours.

Paiges Crockette Chili

2/3 cup  dry pinto or kidney beans

14 oz  tomatoes

1/2 lb  ground chuck -- browned and drained

1 small  onion -- chopped

1 clove  garlic -- crushed

1 1/2 tsp  chili powder

1/4 tsp  pepper

1/4 tsp  cumin

Salt -- to taste

Parboil beans until completely softened; drain. Place in Crockette. Add remaining ingredients; stir well. Cover and cook 10 to 12 hours. NOTE: One 16 oz can kidney beans, drained, may be substituted for dry beans.

Paiges Crockette Spanish Rice

1/2 lb  groud chuck

1 small  onion -- finely chopped

1/3 cup  chopped green pepper

8 oz  tomato sauce

1/2 cup  water

1/2 tsp  chili powder

Salt -- to taste

1/2 tsp  Worcestershire sauce

1/4 cup  raw long grain converted rice

Brown beef and drain. Place all ingredients in

Crockette. Stir thoroughly. Cover and cook 8-12 hours.

Paiges Low Fat Rice for Crockette

1 cup brown rice

1/8 cup wild rice, parboiled and rinsed well

2 cups chicken or vegetable stock 

1 cap (from shaker) Mrs. Dash Gallant Garlic, Garlic and Herb mix

Mix all well, cook on LOW 2 1/2 hours (my crockette only has one setting). Do not stir at all while cooking, or you will get sticky mush. If left alone you will have tastiest, fluffiest rice ever! This is my own recipe, and I have also added fresh veggies like carrots, and mushrooms and such with great results. 

Crockette Orange Glazed Carrots

2 tablespoons  maple flavor syrup

1 tablespoon  butter or margarine

1 tablespoon  frozen orange juice concentrate

6 carrots -- sliced

Combine all ingredients in Crock-ette. Cover and cook 6-8 hours.

Paiges Lowfat Rice for Crockette

1 cup  brown rice

1/8 cup  wild rice -- parboiled and rinsed well

2 cups  vegetable stock

1 cap (from shaker) Mrs. Dash Gallant Garlic -- Garlic and Herb mix

Mix all well, cook on low 2 1/2 hours (my crockette only has one setting) Do not stir at all while cooking, or you will get sticky mush. If left alone you will have tastiest, fluffiest rice ever! This is my own recipe, and I have also added fresh veggies such as carrots, and mushrooms, etc. with great results.

Crockette Perfect Pork Chops

2 boneless Pork chops (3/4" thick)

1 chicken bouillon cube

1/4 cup hot water

2 Tbsp Grey Poupon Mustard

2 small onions

freshly ground pepper

I always start any pork chop recipe with frozen chops. They never dry out that way! Start by searing both sides of frozen chops.  While searing, dissolve bouillion in hot water, and add mustard. Stir well.  Cut off ends, and peel onions, then cut in half cross wise to make 4 thick "wheels". Place onions on bottom of crockette in a single layer. 

Once chops are seared, place them atop onions.  Sprinkle with fresh ground pepper to taste, and slowly add liquid over all.  cook it for about 4.5 hours

Crockette Poached Pears in Red Wine

1 1/2 cups  Sangria or dry red wine

1 cup  sugar

2 small  pears -- (2 to 3)

red food coloring

2 thin strips lemon peel

Put wine and sugar in CROCK*ETTE. Cover and cook until sugar is dissolved. Approximately 1 hour. Add food coloring and lemon peel. Peel pears, keeping whole and leaving stems on. Put into CROCK*ETTE, turning to coat well. Cover and cook 4-6 hours, turning occasionally to coat with wine misture. Serve with wine poured over pears.

Crockette Pot Roast of Beef

1 small potato -- sliced

1 carrot -- peeled and sliced

1 small onion -- sliced

salt and pepper

1 pound beef roast

Kitchen bouquet (gravy coloring) -- optional

2 tablespoons water 

Place vegetables in bottom of Crock-ette. Salt and pepper meat, then place in pot Brush with Kitchen Bouquet, if desired. Add water. Cover and cook 10-12 hours. Variation: Prepare a 1 1/2 pound roast without vegetables; season with salt and pepper. Add no liquid. Cook as above. 

Crockette Pot Roasted Pork

1 pound  pork roast -- (1 to 1 1/2 lb)

salt and pepper -- to taste

1 Dash  garlic powder

1 small  onion -- sliced

1 small  bay leaf

2 tablespoons  soy sauce

2 tablespoon  water

Trim excess fat from roast. Sprinkle with salt, pepper and garlic powder. Place sliced onion in Crock-Ette; add seasoned roast. Add bay leaf, soy sauce and water. Cover and cook 8-10 hours.

Notes: Add a little vinegar to this and you've got "pork adobo," national dish of Philippines. It's so-o-o-o good! If you want to kick it up a notch, add some red pepper flakes too! TNT many times!

Wrap it in banana leaves and you have Mexican Pork Adobo !

Crockette Ranchers Pork Chops

2 lean pork chops

1 small onion -- sliced

2 green peppers -- sliced into rings

4 tablespoons catsup

2 tablespoons brown sugar

Brown chops to remove excess fat.  Place onion slices in bottom of Crockette. Place pork chops on top of onion. Top with green pepper, catsup and brown sugar.  Cover and cook for 7 to 9 hours. 

Crockette Rice Pilaf

10 1/2 ounces  canned beef consomme

4 ounces  canned sliced mushrooms -- drained well

1/2 cup  raw converted rice

2 tablespoons  butter or margarine

1/3 cup  finely chopped onion

salt and pepper -- to taste

Put all ingredients in CROCK*ETTE. Cover and cook 6-8 hours.

Crockette Roast Cornish Hen

1 Cornish hen (about 1 pound) -- thawed

3 onion slices

1 small  carrot -- sliced

1/2 stalk  celery -- sliced

Salt and pepper -- to taste

2 tablespoons  water

Place vegetables in bottom of CROCK*ETTE. Place Cornish hen on top. Season with salt and pepper. Pour water over all. Cover and cook 8 to 10 hours.

Crockette Sauerkraut and Sausage

16 ounce  canned sauerkraut

1/2 teaspoon  caraway seed

1/2 pound  Polish sausage -- cut up

Place all ingredients in Crock-ette. Cover and cook 3 to 6 hours. Serve with rye bread.

Crockette Scalloped Corn

16 ounce  canned cream-style corn

1 egg -- beaten

1 tablespoon  milk

Salt and pepper -- to taste

1/2 cup  crushed saltine cracker crumbs

Mix all ingredients together. Pour into lightly-greased CROCK*ETTE. Cover and cook 3 to 5 hours.

Crockette Sloppy Joes

1 1/2 pounds  ground chuck or hamburger

1 small  onion -- finely chopped

1/2 cup  green pepper -- finely chopped

8 ounces  tomato sauce

6 ounces  tomato paste

2 tablespoons  sloppy joe seasoning mix

Salt -- to taste

Brown ground meat, rinse well and drain. Place in CROCK*ETTE and add all remaining ingredients. Stir thoroughly. Cover and cook 8 to 18 hours. Makes 6 servings.

Crockette Spaghetti Sauce 

1/2 pound ground beef

1 teaspoon dry minced onion

1/2 teaspoon salt

1/8 teaspoon garlic powder

1/8 teaspoon dry mustard

1 teaspoon sugar

1 dash basil

1 dash oregano

1 dash thyme

15 ounces tomato sauce 

2 ounces mushrooms -- drained

Brown ground beef and drain.  Place in Crockette; add remaining ingredients.  Cover; cook 10-12 hours. Serve over hot spaghetti. 

Note: 2 tablespoons spaghetti sauce seasoning mix can be substituted for spices. 

Crockette Spanish Rice

1/2 pound  ground chuck

1 small  onion -- finely chopped

1/3 cup  chopped green pepper

8 ounces  canned tomato sauce

1/2 cup  water

1/2 teaspoon  chili powder

Salt -- to taste

1/2 teaspoon  Worcestershire sauce

1/4 cup  raw long grain converted rice

Brown beef in skillet and drain fat. Place all ingredients in CROCK*ETTE. Stir throughly. Cover and cook 8 to 12 hours.

Crockette Spicy Southwestern Rice

1 cup  water

1/2 cup  raw brown rice

1/3 cup  chopped onion

1/3 cup  chopped green pepper

3/4 cup  pasteurized process cheese spread -- with

jalapeo pepper -- cut in cubes

1 tomato chopped

salt and pepper -- to your liking

Combine water, brown rice, onion and green pepper in greased CROCK*ETTE. Cover and cook 4-5 hours. Stir in cheese and tomato 1 hour before serving.

Crockette Split Pea Soup

2/3 cup  dry green split peas

1 1/2 cups  water

1/4 cup  chopped ham

Salt and pepper -- to taste

2 tablespoons  chopped celery leaves

1/2 cup  chopped onion

1 small  bay leaf

Place all ingredients in CROCK*ETTE. Cover and cook 10 to 18 hours.

Crockette Steamed Rice

1 cup  raw long grain convert rice

3 cups  water -- or as stated on package

Follow directions on rice package for proportion of rice to water. For best results, use long grain converted rice. (Up to 1 cup raw rice may be prepared in CROCK*ETTE - makes 3 to 4 cups cooked.) Rub crock wall with 1 teaspoon butter. Pour in rice, water and salt. Cover and cook 8 to 10 hours.

Crockette Stuffed Cornish Hen

Stuffing (see recipe)see round steak stuffing

HEN:

1 Cornish hen (about 1 pound) -- thawed

3 onion slices

1 small  carrot -- sliced

1/2 stalk  celery -- sliced

Salt and pepper -- to taste

2 tablespoons  water

Prepare stuffing. Stuff hen. Place hen in CROCK*ETTE. Sprinkle with basil leaves, if desired. Cover and cook 8 to 10 hours. Add no water.

CROCKETTE STUFFED PEPPERS

2 medium green peppers

2 TBSP minced onion

3/4 cup cooked rice

1/4 tsp salt 

3/4 cup shredded cheddar or American cheese 

1 TBSP chopped pimiento

1/3cup water

Cut off tops of peppers and remove membrane. Combine remaining ingredients, except water.. Tightly pack each pepper with stuffing.  Place peppers in Crockette.  Pour water in bottom of Crockette. Cover and cook 7-10 hours 

Crockette Stuffed Round Steak

3/4 pound  round steak -- (3/4 to 1)cut 1/4-inch thick

Stuffing (see recipe)

2 tablespoons  flour

1/2 teaspoon  salt

1/2 teaspoon  paprika

Fresh parsley

Make stuffing.

Combine flour, salt and paprika. Coat round steak with mixture. Cut steak in half. Spread each piece with half of stuffing. Roll and tie with string. Place in CROCK*ETTE. Cover and cook 8 to 10 hours. Serve with juices poured over steak. Garnish with parsley.

Crockette Stuffing

1 tablesppoon butter or margarine

1/4 cup  finely chopped onion

2 tablespoons  finely chopped celery

1 2-ounce  can mushrooms -- drained

2/3 cup  fresh bread crumbs

1 egg

1/8 teaspoon  dried marjoram

1/8 teaspoon  ground sage

1/8 teaspoon  dried thyme

Fresh parsley -- garnish

Melt butter in skillet; add vegetables and mushrooms. Saute until golden. Add all remaining ingredients except parsley. Toss until well combined. Coat round steak with 2 tablespoons flour, 1/2 teaspoon salt and 1/2 teaspoon paprika.

For use with Round steak with stuffing, or Stuffed cornish hen.

Crockette Sweet Potatoes in Orange Sauce

1/2 cup  orange juice

2 tablespoons  butter or margarine

1 Dash  salt

1/3 cup  brown sugar -- mixed with

1 tablespoon  cornstarch

16 ounces  canned sweet potatoes -- drained

In saucepan, combine orange juice, butter, salt and brown sugar mixture. Cook until thick. Place sweet potatoes in CROCK*ETTE. Pour syrup mixture over potatoes. Cover and cook 6 to 10 hours. NOTE: Recipe may be doubled, if desired.

Crockette Swiss Steak

1/2 pound  round or swiss steak -- 3/4" thick

salt and pepper -- to taste

1 small  onion sliced

a little garlic powder to taste

8 ounces  tomato sauce

Cut round steak in half: season with salt and pepper and garlic. Place onion slices in CROCK*ETTE. Place meat on top of onion. Pour tomato sauce over all. Cover and cook 8-10 hours.

Crockette Taco Filling

1 pound  ground beef

1 small  onion chopped

2 teaspoons  chili powder

1/2 teaspoon  leaf oragano

1/2 teaspoon  paprika

1/2 teaspoon  salt

2 tablespoons  taco seasoning mix

1 1/2 teaspoons  worcestershire sauce

8 ounces  tomato sauce

10 taco shells -- (10 to 12)

taco sauce

Shredded lettuce

Brown ground beef and drain; place in CROCK*ETTE. Add remaining ingredients except taco shells, taco sauce and  lettuce. Cover, cook 3-12 hours. Fill taco shells, top with sauce and shredded lettuce.

Crockettte Taco Meat

1 pound lean ground beef

½ cup chopped onions (optional)

1 package taco seasoning

½ to 1 can refried beans (optional)

½ cup (or more) your favorite salsa

In skillet brown ground beef (add onions, if desired). Drain fat.  Put meat into crockettte.  Add seasoning mix, salsa, and refried beans if desired.  Mix thoroughly.  Cover and allow to cook for 3-4 hours, or longer, if desired.  Serve on hard or soft taco shells, with desired toppings, such as chopped tomatoes, lettuce, shredded cheese.

Crockette Tuna Cheese Loaf

6 1/4 ounces  canned tuna -- drained

3/4 cup  fresh bread crumbs

1 egg -- beaten

1/2 cup  shredded sharp process American cheese

1 teaspoon  dry minced onion

2 ounces  canned sliced mushrooms -- drained

1 cup  frozen peas -- thawed

Combine all ingredients except peas. Pour into lightlygreased CROCK*ETTE and shape into a loaf. Pour peas around edge. Cover and cook 3 to 4 hours.

Crockette Tuna Noodle Casserole

2 cups  cooked noodles

6 1/4 ounces  canned tuna -- drained and flaked

1 cup  frozen peas or mixed vegetables

10 1/2 ounces  canned cream of celery soup

2 teaspoons  parsley flakes

1 tablespoon  butter or margarine -- melted

In small bowl, toss noodles with just enough oil to coat. Add remaining ingredients except butter and stir gently. Pour into lightly greased CROCK*ETTE. Pour melted butter over top. Cover and cook 7 to 9 hours.

Crockette Vegetable Beef Soup

1 pound  beef shanks

14 ounces  canned tomatoes

1 carrot -- sliced

1 small  onion -- diced

1 stalk  celery -- sliced

Salt and pepper -- to taste

1 beef bouillon cube

Water

Place all ingredients in CROCK*ETTE. Add water to barely cover. Stir thoroughly. Cover and cook 10 to 16 hours.

CROCKPOT APPETIZERS, DIPS, SAUCES AND DRINK RECIPES

4th of July Barbecue Meatballs 

1½ cups Chili sauce 

1 cup Grape or currant jelly 

1 To 3 ts Dijon mustard 

1 pound Lean ground beef 

1 Egg 

3 tablespoons Fine dry bread crumbs 

½ teaspoon Salt 

Combine chili sauce, grape jelly and mustard in slow cooker. Stir well and cover. Cook on HIGH while preparing meatballs. Combine remaining ingredients thoroughly. Shape into 30 small meatballs.  Place on broiler rack or in baking pan. Bake in preheated 400~ oven for 15-20 minutes; drain well. Add meatballs to sauce in slow cooker and stir well to coat. Cover and cook on LOW for 6-10 hours. Serve on wooden picks as appetizers. To serve as main dish, shape meat mixture into larger meatballs and cook as directed.

All American Snack CP

3 cups thin pretzel sticks

4 cups Wheat Chex cereal

4 cups Cheerios

1 (13 ounce) can salted peanuts

1 teaspoon garlic salt

1 teaspoon celery salt

1/2 teaspoon seasoned salt

2 tablespoons grated parmesan cheese

1/2 stick butter, melted

In crockpot, combine pretzels, wheat Chex, Cheerios and nuts. 

Sprinkle with salts and cheese. Drizzle with butter, toss until well mixed. Cover. Cook on low for 3 to 4 hours. Uncover for last 30 to 40 minutes.

Makes 3-quarts.

Almond Hot chocolate

5 cups dry milk
3/4 cup baking cocoa
3/4 cup sugar
11 cups water
2 tsp almond extract

Combine in a crock pot. Cover and cook on low 3-4 hours, stir occasionally. Top with mini marshmallows or whipped cream. Makes 10-15 servings.



Appetizer Pulled Pork Sandwiches

Pulled Pork:

1 large pork butt or shoulder, about 7 pounds

3 to 4 cloves garlic, minced

1 teaspoon Creole or Cajun seasoning or seasoned salt

1/2 teaspoon ground pepper

1/2 teaspoon salt

1 medium onion, sliced

1 large onion, chopped

2 teaspoons vegetable oil

1 cup barbecue sauce

1/2 cup white or cider vinegar

Mini Hamburger Rolls:

1 cup milk 

2 tablespoons melted butter 

1 large egg

3 1/4 cups flour 

3 tablespoons sugar 

1 teaspoon salt 

1 scant tablespoon active dry yeast

homemade or purchased cole slaw for dressing and serving

barbecue sauce for serving

Prepare the pulled pork: Lay a large sheet of heavy duty foil in a roasting pan. Place pork roast on foil. Rub pork all over with garlic and seasonings. Arrange the medium onion slices over top.  Wrap foil around the pork roast. Bake at 350° for about 4 to 5 hours, to about 185° F. The meat should be falling apart. Let the roast cool a bit, then remove bones and begin to shred the meat with forks or chop, discarding as much of the excess fat as possible. Sauté the chopped onions in oil until tender. Put the shredded pork in a slow cooker. Blend in the 1 cup barbecue sauce and vinegar, along with the sautéed onion. Heat the pork on LOW setting for about 2 hours, or until hot and flavorful. Or, simmer, covered, over low heat for about 30 minutes to 1 hour. Top each small split bun (instructions below) with a little of the shredded pork, then add a small spoonful of slaw. Or serve slaw on the side with a small spoon. Replace the top of the bun and secure with a toothpick, if desired. Pass the mini pulled pork sandwiches on a tray with a small bowl of barbecue sauce and more slaw, if desired. 

While the pork is in the slow cooker, make the mini burger buns: In a bowl or large cup, whisk together the milk, melted butter, and egg. Place the milk mixture, flour, sugar, 1 teaspoon salt, and yeast in the bread machine in the order suggested by your bread machine manufacturer. Run on dough cycle. Remove finished dough to a lightly floured surface. Roll half of the dough to about 1/4-inch thickness or slightly more. Cut out with a 1 1/2-inch cutter. You could make your sandwiches slightly larger using a 2-inch cutter. Place cut-outs on a large greased baking sheet. Bake for 15 to 18 minutes, or until browned. Brush tops with a little butter while they're hot. Let cool on rack. Split the cooled buns. Fill each small split bun with a little of the shredded pork, then add a small spoonful of slaw. Or serve slaw on the side with a small spoon. Replace top of the bun and secure with a toothpick, if desired. Pass the mini pulled pork sandwiches on a tray with a small bowl of barbecue sauce and more slaw, if desired.

Artichoke and Cheese Dip

1 lb. shredded Mozzarella 

1 c. grated Parmesan 

1 c. (8 oz. jar) mayonnaise 

1 c. (8 1/2 oz.) artichoke hearts, drained and chopped 

Minced onions 

Mix ingredients together. Bake in casserole at 350 degrees for 20-30 minutes or in lightly buttered 3 1/2 quart slow cooker/Crock Pot on (high) for about 1 hour. Serve with broken up French bread or wheat crackers. 

Bacon and Cheese Dip

16 slices bacon, diced, fried and well drained

16 ounces cream cheese, cubed, room temperature

4 cups shredded cheddar cheese

1 cup half-and-half

2 teaspoons Worcestershire sauce

1 teaspoon dried minced onion

1/2 teaspoon dry mustard

1/2 teaspoon salt

dash hot sauce

Put all ingredients in the slow cooker; cover and cook on low, stirring occasionally, for about 1 to 2 hours, until cheese is melted and mixture is hot. Taste and adjust seasonings, add bacon, and keep on low to serve.

CROCK POT BARBECUE

3 lbs. chuck roast or stew meat
1 (14 oz.) bottle ketchup
1 lb. brown sugar
1 med. onion, chopped
1 tsp. salt
1/2 tsp. pepper or to taste
Dash of garlic powder to taste, optional

Put ketchup in crockpot. Fill empty bottle ½ full with water and add to pot. Add onion and seasonings. Mix well. Trim fat from roast and cut into chunks. Put into pot. Set pot on low and cook all day. 



CROCK POT BARBECUE 2

1 whole Boston Butt, cut into 1 inch sqs.
1/3 c. vinegar
1 med. onion, cut sm.
1/8 tsp. garlic salt
1 bottle Maurice's barbecue sauce

Combine all ingredients, except sauce, in a crock pot and add water until meat is covered. Cover crock pot and cook on high until meat falls apart when stirred with fork. Drain water and add Maurice's sauce, stir, and then simmer on low for 1 hour. 


Barbecued Meatballs

1 to 2 lbs. ground beef 

2 tsp. Worcestershire sauce 

2/3 c. evaporated milk 

1 envelope dry onion soup mix 

Sauce: 

2 c. ketchup 

1 c. brown sugar, packed 

1 tbsp. Worcestershire sauce 

Mix beef, 2 teaspoons Worcestershire sauce, evaporated milk and soup mix. Shape into balls the size of walnuts. Broil 4 inches from broiler for 12 minutes or until done. Turn if necessary to keep from burning. Mix sauce ingredients and boil 10 minutes. Pour over meatballs in slow cooker/Crock Pot turned on low. 

2 pounds of ground beef makes about 50 meatballs.

Barbecue Cocktail Meatballs

2 lb. double ground round steak
1/2 c. grated onion
1/2 c. grated green pepper
1 c. Progresso Italian Bread Crumbs
1 c. Parmesan cheese
1 tsp garlic powder
1/2 tsp pepper
Sour cream to moisten

Mix well all ingredients. Roll into bite-size balls. Brown in hot oil.
Pour barbecue sauce over top and bake in dg350 oven 25 minutes or put in
crock pot or chafing dish.

Barbecue Sauce:
1 small bottle ketchup
Equal amount water
1/2 c. brown sugar
1 tbsp minced onion
Pinch clove
1 tbsp prepared mustard
1/3 c. salad vinegar

Mix all ingredients and bring to boil. Reduce heat and cook until thickened.
Barbecue Meatballs 2

2 pounds ground beef 

1 cup bread crumbs 

1 teaspoon garlic powder 

2 packages onion soup mix 

2 teaspoons Worcestershire sauce 

2 eggs 

Sauce: 

2 onions, chopped 

2 cans tomato paste (12 ounces total) 

2 cloves garlic, minced 

1/4 cup Worcestershire sauce 

1/4 cup red wine vinegar 

1/2 cup brown sugar 

1/2 cup sweet pickle relish 

1/2 cup beef broth 

2 teaspoons salt 

2 teaspoons dry mustard 

Combine first 6 ingredients and mix well. Shape into meatballs and brown in a skillet with 1 tablespoon of oil. Drain on paper towels.

Add all sauce ingredients to Crock Pot and stir well. Add meatballs and cook, covered, on low for 5 to 6 hours (high for 2 to 3). Serve from the Crock Pot.

Makes about 60 meatballs.

Barbecued Meatballs 3

1 to 2 lbs. ground beef 

2 tsp. Worcestershire sauce 

2/3 c. evaporated milk 

1 envelope dry onion soup mix 

Sauce: 

2 c. ketchup 

1 c. brown sugar, packed 

1 tbsp. Worcestershire sauce 

Mix beef, 2 teaspoons Worcestershire sauce, evaporated milk and soup mix. Shape into balls the size of walnuts. Broil 4 inches from broiler for 12 minutes or until done. Turn if necessary to keep from burning. Mix sauce ingredients and boil 10 minutes. Pour over meatballs in slow cooker/Crock Pot turned on low. 

2 pounds of ground beef makes about 50 meatballs.

Crock Pot BBQ Meatballs 4

2 lbs. ground beef
2 tsp. garlic powder
2 tsp. sugar
1 tsp. salt
1/2 tsp. black pepper
1/2 cup milk
1 tsp. Greek seasoning
1 cup cracker crumbs
1 onion, chopped
1 cup catsup
1/2 lb. margarine
2  tsp. sugar
1 tsp. dry mustard
1 tsp. garlic powder
1/2 c. vinegar
1/2 c. water
1 onion, chopped
12 oz. spaghetti, cooked


Preheat oven to 400degrees.  Combine ground beef, garlic powder, sugar, salt, black pepper, milk, Greek seasoning, cracker crumbs, & onion. Shape into small meatballs.   Place meatballs on a broiler pan & bake  15 minutes. Turn Crock-Pot on high to heat.  Mix together,  catsup, margarine, sugar, dry mustard, garlic powder, vinegar, water, & 1 chopped onion. Put in heated Crock Pot &  simmer until meatballs are ready. Add cooked meatballs to crockpot.  Cook on low 4-6 hours or on high 3-4 hours.  Serve over spaghetti (or noodles of choice) , cooked according to package directions.

Barbecue Sausage Bites (crockpot)

1 lb. pkg. miniature smoked sausage links

3/4 lb. fully cooked bratwurst links, cut into 1/2"slices

3/4 lb. fully cooked kielbasa or Polish sausage, cut into 1/2" slices

18 oz. bottle barbecue sauce

2/3 cup orange marmalade

1/2 tsp. ground mustard

1/8 tsp. ground allspice

20 oz. can pineapple chunks, drained

In a 3-quart slow cooker, combine sausages. In a small bowl, whisk barbecue sauce, marmalade, mustard and allspice. Pour over sausage mixture; stir to coat. Cover and cook on high for 2-1/2 to 3 hours or until heated through. Stir in pineapple.

Serve with toothpicks.

Crock Pot Bean and Beef Mexican Dip 
1 lg. jar (16oz) picante sauce, mild

2 cans refried beans

8 ounces sour cream

1/2 tsp. chili powder

1 lb. ground beef

1 onion, chopped

Salt and pepper to taste

8 oz. Cheddar cheese, shredded

Jalapenos or mild chile, chopped, to taste

Cook ground beef with onion; drain. Combine everything together in crockpot and cook slowly. Serve with favorite vegetables or chips. 

Bean And Olive Dip
2 small cans (about 7 oz) chili with beans

2 small packages (3 oz) cream cheese, diced

1/2 cup sliced ripe olives

4 Tbs canned diced green chiles

Sliced green onions

In your slow cooker, combine chili, cream cheese, olives, and chiles. Cover and heat until cheese is melted (45 minutes to 1 hour). Stir gently to mix ingredients. Sprinkle with onions. Makes about 1.75 cups (12-16 servings).

Beefy Chip Dip (Crock-Pot) 

1 lb lean ground beef 

3 cups grated Monterey Jack cheese 

1 (4-oz) can chopped green chilies 

2 tsps Worcestershire sauce 

1 cup salsa (hot, med, or mild) 

½ tsp. chili powder 

½ tsp onion powder 

Brown ground beef in nonstick frying pan until no longer pink. Drain. Use fork to mash and break up beef. Place in slow cooker. Add all other ingredients. Stir and cover. Cook on LOW for 1-3/4 to 2 hours, stirring occasionally until quite warm. Serve with corn chips or crackers. 

Makes 4 cups

Beer Balls

2 lb. hamburger 

1 cup Catsup 

1 cup beer 

4 Tbsp. Worcestershire sauce 

4 Tbsp. Vinegar 

3 Tbsp. Sugar  

Make meat into size of small walnuts. Brown well, and drain off all grease. Mix all other ingredients, and bring to a boil. Add balls to sauce, reduce heat and simmer for two hours. Keep hot in chafing dish or crockpot.

Crockpot Beer Cheese Dip
1 cup beer

1 lb. grated sharp Cheddar cheese

1 Tbsp. flour

2 tsp. Dijon mustard

1 tsp. Worcestershire sauce

3 drops Tabasco sauce

Toss cheese with flour, then combine all ingredients in a 3 quart slow cooker, cover, and cook on low for 1-2 hours, stirring occasionally. Will hold on low for 4 hours; stir occasionally. 8-10 servings

Beer Meatballs

1 can of beer 

1 6 oz can spicy V-8 juice 

1 tsp. lemon juice 

1 tsp. hot sauce 

1/2 c. Italian bread crumbs 

1 c. onions 

Salt and pepper to taste 

1 lg. bottle ketchup 

1 tsp. horseradish 

1 tsp. Worcestershire sauce 

2 to 3 lbs. ground beef 

2 to 3 eggs 

Combine ground beef, ½ cup onions, Italian bread crumbs, eggs. Make mixture into small meatballs. Fry or bake meat. In saucepan combine remaining ingredients. Simmer 15 minutes. Put meatballs and sauce into slow cooker. The sauce should cover meat. Allow to simmer in slow cooker at least 3 hours, but the longer you let them simmer, the better they are! 6-10 hours on low temperature is great. Stir them occasionally. You may wish to add more ketchup, or V-8 juice - spice them up if you like them hot.

Betty's Meatballs

1 bag frozen prepared meatballs 

1 14oz bottle of Heinz Catsup 

1 12oz bottle of Heinz Chile Sauce (found next to catsup in the grocery store) 

1 10oz jar Welch's Grape Jelly 

Put meatballs in slow cooker/Crock Pot. Pour over remaining ingredients (I just dump them in, the jelly will melt as it heats) Heat on low until thoroughly heated through about 4 hours. Stir a few times during the cooking process to incorporate sauces.

Best Dip Ever - Velveeta Cheese Dip

1 (1 pound) package Velveeta Cheese 

1 can Chili - no beans 

1 pound medium or spicy sausage, browned and crumbled 

Combine Velveeta cheese, chili, and browned sausage in crockpot.

You can heat this on the stove until the cheese melts and it all mixes together OR I usually put it in the Crock Pot on low until blended and then keep it there to serve.

Broccoli Dip 

1 pkg.(10oz) frozen chopped broccoli 

2 ribs celery, chopped 

1 med. white onion, chopped 

3/4 stick margarine 

2 rolls garlic cheese 

1 can cream of mushroom soup 

1 med. can mushroom pieces 

1 can sliced water chestnuts 

2 tsp. Worcestershire sauce 

Cook broccoli until tender. Saute celery and onion in oleo until tender. Place broccoli and sauteed vegetables in slow cooker/Crock Pot; add mushrooms, cheese, cream of mushroom soup. Stir well and heat on low until cheese is melted. Add water chestnuts and Worcestershire sauce. Serve warm in the slow cooker/Crock Pot, with chips or crackers.

BUFFALO WINGS
4 pounds chicken wings

3 tablespoons olive oil

3 tablespoons fresh minced garlic

1 large onion, chopped

2 jalapeno peppers, chopped

2 cups vinegar-based barbecue sauce

1/2 teaspoon crushed red pepper

Rinse chicken wings in cold water and pat dry. Place all ingredients in Slow Cooker.

Cover and cook on LOW for 6-7 hours.

Yield: 6-8 servings

Cajun Spiced Pecans

1 pound pecan halves 

4 Tbs butter, melted 

1 Tbs chili powder 

1 tsp salt 

1 tsp dried basil 

1 tsp dried oregano 

1 tsp dried thyme 

1/2 tsp onion powder 

1/4 tsp garlic powder 

1/4 tsp cayenne pepper 

Combine all ingredients in Crock Pot. Cover and cook on high for 15 minutes. Turn on low, uncovered, stirring occasionally for 2 hours. Transfer nuts to a baking sheet and cool completely.

(Pack into glass jars and decorate with bows for holiday gifts)

Crockpot Cajun Style Buffalo Wings
3 lbs. chicken wings

1 bottle spicy BBQ sauce

1-1/2 tsp. red cayenne pepper

1/4 tsp. salt

2 tsp. black pepper

1/2 tsp. garlic flakes, minced

1 tsp. onion flakes, minced

3 Tbs. Worcestershire sauce

2 Tbs. jalapeno sauce

1 Tbs. Tabasco sauce

1 Tbs. Cajun spice


In a crockpot, add chicken, BBQ sauce, and all spices. Stir and heat on low for 4 hours. 



Crockpot Caramel Apple Dip
2 medium apples, peeled and cut into wedges

1/2 cup apple juice

7 oz. pkg. caramels, unwrapped

1 tsp. vanilla

1/8 tsp. ground cardamom

1/4 tsp. ground cinnamon

1/3 cup creamy peanut butter


In 3-4 quart crockpot, combine apple juice, unwrapped caramel candies, vanilla, cardamom and cinnamon. Drop peanut butter, 1 teaspoon at a time, over ingredients in crock pot and stir. Add apple wedges and stir to coat. Cover crockpot and cook on LOW for 5 hrs. Stir thoroughly, then cook one hour longer. Serve dip with angel food cake, pound cake, plain cookies, or fresh fruit for for dipping, or use as an ice cream topping. 8 servings



Casa Ole' Cheese Dip
1 large can evaporated milk
1 2 lb package Velveeta type cheese
1 1 lb package Mexican Velveeta type cheese
1 can cream of cheese soup
1 can cream of onion soup

Cube cheese and dump in crock pot.  Add other ingredients.  Heat on high
until melted, then turn to low.  Stir occasionally.


CHAMPIONSHIP BEAN DIP
1 can (16oz) refried beans

1 cup picante sauce

1 cup (4oz) shredded Monterey Jack cheese

1 cup (4oz) shredded cheddar cheese

3/4 cup sour cream

1 package (3oz) cream cheese, softened

1T chilli powder

1/4t ground cumin

Tortilla chips and salsa

In a bowl, combine first eight ingredients; transfer to a slow cooker.  Cover and cook on high for 2 hours or until heated through, stirring once or twice. Serve with tortilla chips and salsa. YIELD: 4-1/2 cups

SLOW COOKER CHEESE DIP
1 lb ground beef

1/2 lb bulk hot pork sausage

2 lbs process American cheese, cubed

2 cans (10oz each) diced tomatoes and green chillies, undrained

Tortilla Chips

In a skillet, cook beef and sausage over medium heat until no longer pink; drain. Transfer to a 5-qt slow cooker. Add cheese and tomatoes; mix well. Cover and cook on low for 4 hours or until cheese is melted, stirring occasionally. Serve with tortilla chips. YIELD: 3quarts

Cheese & Artichoke Dip

8 ounces process American cheese (Velveeta) 

1 can (10oz) 98% fat-free cream of mushroom soup 

2 teaspoons Worcestershire sauce 

1/4 cup evaporated milk 

1 teaspoon dry mustard 

1 1/2 cups shredded cheddar cheese 

1/3 cup chopped roasted red pepper 

1 can artichoke hearts, drained and coarsely chopped 

Combine all ingredients in the slow cooker/Crock Pot. Cover and cook on low for 2 to 3 hours, until melted. Stir well and serve with assorted crackers, bread cubes, or chips. 

You can also use this dip with cooked pasta for a delicious macaroni and cheese!

Cheese Dip 2

2 lb. Velveeta cheese 

2 cans Rotel tomatoes and chilies 

1 can cream of mushroom soup 

1 sm. jar picante sauce 

1 tsp. garlic powder 

Dash of Worcestershire 

1 lb. premium ground beef 

1 med. onion, chopped 

1 lb. sausage 

Mix all of the liquids and cheese together in a Crock Pot set on low until the cheese melts. While this is cooking, brown meats and chopped onion. Drain grease off of meats and add spices, then add to Crock Pot and stir. Cook on low 2 to 4 hours, keep on low to serve with chips and crackers.

Cheese Fondue

10-oz. can cheddar cheese soup 

1 lb block process cheese spread cut in 8 pieces 

1 lb swiss cheese, grated 

12-oz. can beer (or apple cider) 

1/2 tsp hot pepper sauce 

2 drops liquid smoke flavoring 

Place all ingredients in slow cooker/Crock Pot. Stir to mix. Cover and cook on low for 2 hours. After 1 hour of cooking time, stir. Before serving, whisk to blend. Serve with bread sticks or veggies for dipping.

Cheesy Buffalo Chicken Dip
1 (8-ounce) package cream cheese, softened

3/4 cup blue cheese dressing

1/2 cup blue cheese crumbles

1/2 cup Buffalo wing sauce

1 pound boneless, skinless chicken breast, cooked and shredded

1/2 cup chopped celery

Tortilla chips

1. In a 3-quart slow cooker, mix cream cheese, dressing, blue cheese crumbles, and wing sauce. Stir in chicken and cover.

2. Heat on low 1 hour or until cheese is melted and dip is heated through.

3. Stir in celery and serve with tortilla chips, or keep warm until ready to serve. Yields: 3 to 4 cups

Crockpot Cheesy Taco Dip
1 pound ground beef

3/4 cup water

1 (1.25 ounce) envelope Taco seasoning mix

1 (16  ounce) can crushed tomatoes

1 pound processed cheese spread

In a large skillet, brown ground beef. Drain fat. Stir in  seasoning packet and water. Bring to a boil, reduce  heat to simmer. Let cook for 5 minutes, stir occasionally. Place ground beef mixture into a slow cooker. Add tomatoes and cheese to slow cooker. Cook on low for 1 hour.  Makes 8-10 servings.

Chex mix crock pot style
3 cups pretzles sticks or mini twists
6 cups mixture of chex cereal and cherios
1 tspn garlic salt
1 tspn celery salt
1/2 tspn seasoning salt
2 tbs parmazon cheese
1/4 cup melted butter
1 tbs wistishire sauce optional

Mix all ingredients carefully in crok pot.  cook covered on low 3 to 4 hours and an additional 1 to 2 hours uncovered.  Stirring occasionally.


Chicken-Enchilada Dip
2 lbs boneless, skinless chicken thighs, cubed

1 (10 oz.) can enchilada sauce

1 (7 oz.) can chopped green chilies, drained

1 small onion, finely chopped

1 large sweet red bell pepper, finely chopped

2 (8 oz.) packages cream cheese, cubed

1 (16 oz.) package shredded American cheese

In a 4 to 5-quart slow cooker sprayed with vegetable cooking spray, place chicken thighs, enchilada sauce, green chilies, onion and bell pepper. Cover and cook on low for 4 to 6 hours. Stir in cream cheese and American cheese and cook another 30 minutes. Stir several times during cooking. Serve with tortilla chips.

Chicken Wings in Barbecue Sauce

3 pounds chicken wings (16 wings) 

salt and pepper to taste 

1 1/2 cups any variety barbecue sauce 

1/4 cup honey 

2 teaspoons prepared mustard or spicy mustard 

2 teaspoons Worcestershire sauce 

Tabasco to taste, optional 

Rinse chicken and pat dry. Cut off and discard wing tips. Cut each wing at joint to make two sections. Sprinkle wing parts with salt and pepper. Place wings on a broiler pan. Broil 4-5 inches from the heat for 20 minutes, 10 minutes for each side or until chicken is brown. Transfer chicken to crockpot. For sauce, combine barbecue sauce, honey, mustard, Worcestershire sauce and if more heat is desired...Tabasco to taste in a small mixing bowl. Pour over chicken wings. Cover and cook on low for 4-5 hours or on High 2 -2 1/2 hours. Serve directly from slow cooker or Crock Pot. Makes about 32 appetizers.

Chicken Wings In Teriyaki Sauce

3 pounds chicken wings (16 wings) 

1 large onion, chopped 

1 cup soy sauce 

1 cup brown sugar 

2 teaspoons ground ginger 

2 cloves garlic, minced 

1/4 cup dry cooking sherry 

Rinse chicken and pat dry. Cut off and discard wing tips. Cut each wing at joint to make two sections. Place wing parts on broiler pan. Broil 4-5 inches from the heat for 20 minutes, 10 minutes for each side or until chicken is brown. Transfer chicken to slow cooker/Crock Pot. Mix together onion, soy sauce, brown sugar, ginger, garlic and cooking sherry in bowl. Pour over chicken wings. Cover and cook on Low 5-6 hours or on HIGH 2-3 hours. Stir chicken wings once to ensure wings are evenly coated with sauce. Serve from Slow Cooker. Makes about 32 pieces 

Christmas Slow cooker Cider
2 cinnamon sticks (4 inches)

1 teaspoon whole cloves

1 teaspoon whole allspice

2 quarts apple cider

1/2 cup packed brown sugar

1 orange, sliced

Place cinnamon sticks, cloves and allspice in a double thickness of cheese cloth; bring up corners of cloth and tie with a string to form bag. Place cider and brown sugar in a slow cooker; stir until sugar dissolves. Add spice bag. Place orange slices on top. cover and cook on low for 2-5 hours. Remove spice bag before serving. Yield: 2 quarts.

Christmas Wassail Punch
2 quarts apple cider

2 cups orange juice

1 cup lemon juice

5 cups pineapple juice

1-2 tbs cloves whole

2-3 cinamon stick

sweeten to taste with sugar, sugar substitute or honey

Mix all ingrediants in slow cooker and heat on high half an hour until it simmers.  turn to low and serve hot.  Remove cloves when taste is to your preference.

Cloves will continue to add spice to the mixture as long as they are in it. To long and it will over ride the rest of the flavor.  Enjoy.

Chili Beef Dip

1 (11 oz.) can condensed chili beef soup 

3 oz. pkg. cream cheese, softened 

1/2 cup sour cream 

1 tbsp. water 

1 teaspoon prepared mustard 

1 teaspoon Worcestershire sauce 

1/2 teaspoon chili sauce 

1/4 teaspoon hot pepper sauce, optional 

In slow cooker/Crock Pot, combine all ingredients; mix well. Cover and cook on low for 1 1/2 to 2 hours, stirring occasionally, or until cheese is melted and dip is hot. Serve warm with tortilla or corn chips. Makes 2 cups.

CHILI CHEESE DIP 

1 1/2 lbs. hamburger, cooked & drained

1 lb. Velveeta cheese

1 c. salsa

1 c. Hormel chili (with or without beans) 

Put all in crock pot. Serve with taco chips or tostitos. ------
 


Chilli cheese dip in crock pot
1 can chilli without beans
1 small onion chopped
one green pepper chopped
1/4 cup tomato juice
1 pound velveeta cheese
1 clove garlic minced


Mix everything in slow cooker so it is well blended.  Cut the cheese into 
chunks and add it lastly.  Cook on low for 1 hour or until cheese is melted 
and all is well blended.  Serve with chips, crackers or on buns like a 
Sloppy Joe.


Cocktail Kielbasa

2 rings of Kielbasa (about 2 lbs) 

1 (18 oz) jar apple jelly 

1 (9 oz) jar prepared mustard 

Slice Kielbasa 1/4 to 1/2 inch thick. Mix jelly and mustard in slow cooker/Crock Pot. Add sliced Kielbasa and mix until meat is covered. Set slow cooker/Crock Pot on low to cook for 2 hours and keep on low while serving. Stir periodically.

Cocktail Meatballs
1 pound lean ground beef

1 egg 

2 tablespoons water

1/2 cup bread crumbs

3 tablespoons minced onion

1 (8 ounce) can jellied cranberry sauce

3/4 cup chili sauce

1 tablespoon brown sugar

1 1/2 teaspoons lemon juice 

In a large bowl, mix together ground beef, egg, water, breadcrumbs, and minced onion. Roll into small meatballs. Bake at 350F for 20 to 25 minutes, turning once. In a slow cooker or large saucepan over low heat, blend cranberry sauce, chili sauce, brown sugar, and lemon juice. Add meatballs, and simmer for 1 hour before serving.

Cocktail Meatballs 2

1 pound ground beef

2/3 cup evaporated milk

2 packages dry onion soup mix

1/4 cup Worcestershire sauce

1 cup ketchup

1/2 cup packed brown sugar

Preheat oven to broil. In bowl, combine beef, evaporated milk, soup mix and Worcestershire sauce. Roll into small balls. Arrange on baking sheet. Broil for 10 minutes, or until cooked through. In another bowl, combine ketchup and brown sugar. Transfer mixture to crockpot. Add meatballs. Cover. Cook on high for 30 minutes. Makes 5 servings. 

Cranberry Cocktail Meatballs

2 pounds Ground beef 

1 cup Cornflake crumbs 

2 Eggs 

1/2 cup Chopped, fresh parsley 

1/3 cup Ketchup 

3 tablespoons Minced onions 

2 tablespoons Soy sauce 

1/4 teaspoon Garlic powder 

1/4 teaspoon Pepper 

Sauce: 

16 ounces Can, jellied or whole cranberry sauce 

12 ounces Chili sauce 

1 tablespoon Brown sugar 

1 tablespoon Lemon juice 

In a large bowl, combine ground beef, cornflake crumbs, parsley, eggs, ketchup, onion, soy sauce, garlic powder and pepper. Mix well and form into small balls, from 1/2" to 3/4" in diameter. Place in a casserole or baking pan. Heat oven to 300 degrees F. Meanwhile in a saucepan,combine cranberry sauce, chili sauce, brown sugar and lemon juice. Cook stirring over medium heat until smooth. Pour hot sauce over meatballs in casserole. Bake for 30 to 45 minutes, depending on the size of the meatballs. Transfer to Crock Pot and keep on low for serving. 

Creamy Meatballs

1/4 cup Butter 

1 medium Onion, chopped 

2 pounds Ground beef 

2 Eggs 

2 teaspoons Salt 

1/2 teaspoon Pepper 

1/4 teaspoon Tarrogon 

1/4 teaspoon Marjoram 

2 1/2 tablespoons Flour 

5 1/2 tablespoons Tomato paste 

3/4 cup Beef stock 

4 teaspoons Worcestershire sauce 

2 teaspoons Vinegar 

1/2 pound Mushrooms, sliced 

1 cup Sour cream 

Sauté onion in half the butter in large fry pan until golden brown. Put the onion in the slow cooker/Crock Pot. Mix together the beef, eggs, salt and pepper. Form into small balls. Brown meatballs in same fry pan. 

Sprinkle on the tarragon, marjoram and flour. Shake the fry pan to turn the meatballs and coat them with the flour. Put into slow cooker/Crock Pot. Mix together tomato paste, beef stock, worcestershire sauce and vinegar in the fry pan. Scrape the bottom of the pan and cook for two minutes. Pour over meatballs. 

Cover and cook on low for about 1 1/2 hours. Melt remaining butter in and sauté mushrooms for minutes. 

Add the mushrooms and the sour cream to the meatballs and heat through.

Grape Jelly Meatballs

1 1/2 cups chili sauce 

1 cup grape jelly (can use currant jelly) 

1 to 3 teaspoons Dijon mustard 

1 pound lean ground beef 

1 egg, lightly beaten 

3 tablespoons fine dry bread crumbs 

1/2 teaspoon salt 

Combine chili sauce, grape jelly, and mustard in Crock Pot and stir well. Cook, covered, on high while preparing meatballs to bake. 

Combine remaining meatball ingredients and mix thoroughly. Shape into 30 meatballs. Bake meatballs in a preheated 400 degree oven for 15 to 20 minutes; drain well. Add meatballs to sauce, stir to coat, cover and cook on low for 6 to 10 hours. 

Manhattan Appetizer Meatballs

1 lb ground beef 

1 lb. mild pork sausage (or use all beef) 

2 c. soft bread crumbs or 1 1/2 c. oatmeal 

2 eggs 

1/2 c. chopped onion 

2 tbsp. parsley 

2 tsp. salt 

1/2 tsp. garlic salt

Sauce:

1 (12 oz) jar apricot preserves 

1/2 c. barbecue sauce 

Mix first 8 ingredients together and form meatballs. Brown in skillet, or in oven at 450 degrees 15 minutes. Heat sauce, pour over meatballs. Bake at 350 degrees for 25 minutes or cook in Crock Pot. Can be served over rice or as an appetizer with toothpicks. Makes 4 or 5 dozen.

Crock Pot Meatball Meal

3 lb. 5 oz. can pork and beans 

1/4 c. Worcestershire sauce 

1/2 c. brown sugar 

1/4 c. ketchup 

2 tsp. chili powder 

1 1/2 - 2 lbs. ground beef 

1 - 1 1/2 c. Minute Rice, uncooked 

Salt and pepper to taste 

1 green pepper, sliced 

1 medium onion, sliced 

Empty pork and beans into Crock Pot. Add Worcestershire sauce, brown sugar, ketchup and chili powder to suit your own taste. Mix ground beef, rice, salt and pepper; form into meatballs. Brown the meatballs and pour off the excess grease, then add them into Crock Pot on top of beans. Place sliced onion and green pepper on top of meat balls. Cook on high for 1 hour. Turn down to low and cook for an additional 4 to 6 hours.

Meatballs in Barbecue Sauce

2 pounds Ground beef 

1 medium Onion-grated or minced 

20 Ritz crackers, crushed 

1/4 teaspoon Black pepper 

1/4 teaspoon Garlic salt 

1/2 teaspoon Dry mustard 

2 large Eggs, beaten 

1 1/2 cups Bottled Barbecue Sauce 

3/4 cup Tomato paste 

1 teaspoon Liquid smoke 

1/3 cup Catsup or ketchup 

1/3 cup Brown sugar 

1/2 cup Water or as needed 

In a large bowl combine the ground beef, onion, crushed crackers, pepper, garlic salt, dry mustard and eggs. Squish the mixture together by hand until well mixed and form into walnut sized balls. Place them on a flat wire rack in a roasting pan or a large cake pan. Bake the meatballs in a 350° oven for 15 minutes, turn and bake for 15 minutes more. In a Crock Pot combine the remaining ingredients. Cook on high 30 minutes. Add the meatballs and simmer for several hours. Makes about 60 meatballs.

Crock Pot Turkey Meatballs

1 1/2 cups barbecue sauce (your favorite) 

10 ounces Apple jelly 

2 tablespoons Tapioca (for thick sauce if desired) 

1 tablespoon Vinegar 

1 Egg, beaten 

1/4 cup Seasoned bread crumbs, fine 

2 tablespoons Milk 

1/4 teaspoon Garlic powder 

1/4 teaspoon salt 

1/4 teaspoon onion powder 

1 pound Ground turkey 

Non-stick vegetable spray 

In crockpot, stir together barbecue sauce, jelly, tapioca (if used), and vinegar. Cover; cook on high-heat setting while preparing meatballs. For meatballs, in large bowl combine egg, bread crumbs, milk, garlic powder, salt, and onion powder. Add ground turkey and mix well. Shape into 1/2 to 3/4-inch meatballs. Spray a 12-inch non-stick skillet; add meatballs and brown on all sides over med. heat. Drain meatballs. Add meatballs to crock pot; stir gently. Cover; cook on high heat setting for 1 1/2 to 2 hours. Makes 30 meatballs. Note: for 5 or 6-quart Crock Pot, double all ingredients. Prepare as above. 

Makes 60 meatballs.

Crockpot Cocktail Wieners 
2 packages little smokies 

1 medium bottle chili sauce 

1 medium jar grape jelly 

1½-tablespoon mustard 

Combine in crockpot & cook on low 4 to 6 hours. (Until hot)

Cocktail Wieners 2
7 ounce jar red currant jelly or strawberry jelly

7 ounces mustard

1 PKG hot dogs of choice cut bite sized

Mix mustard and jelly in crock pot and add hot dog bites.  Cook on high 2 hours turn to warm and serve with toothpicks.

Cocktail wieners 3

10 ounce jar grape jelly

small jar chilli sauce about 3/4 cup

1 pound beef franks cut bite sized

Mix jelly and chilli sauce in crock pot add franks cut into bite sized pieces. Cook one to two hours on high then turn to warm or low to serve with toothpicks.

COURTHOUSE CROCK POT SPAGHETTI SAUCE
1 1/2 lbs. ground chuck, browned
1 1/2 c. chopped onion
2 cloves garlic
1 (14 1/2 oz.) can tomatoes
2 (6 oz.) cans tomato paste
1 1/2 tsp. salt
2 tsp. dried oregano
1/4 tsp. thyme
1 bay leaf

In a crockpot combine all ingredients. Stir thoroughly and cook on low 10-12 hours, or on high for 4-5 hours. 

Crab Dip

1 lb. Velveeta cheese 

1 lb. butter or margarine 

2 cans crab meat 

Heat together. Keep warm in slow cooker/Crock Pot.

Serve with bread sticks.

Crescent Munchies
1 lb. ground beef

1 (14 1/2-oz.) can diced tomatoes, with basil, garlic and oregano

1/2 tsp. garlic powder

1 (0.7-oz.) pkg. Good Seasons dry Italian seasoning

1 cup seasoned croutons, crushed

2 (8-oz.) cans crescent rolls

1/4 cup butter, melted

Parmesan cheese, to sprinkle

1. Brown ground beef over stove-top on medium-high heat. Place in slow cooker. If you have one of slow cookers in which insert is used on stove top to brown, this is a good recipe to use it for.

2. Add in diced tomatoes, garlic powder and dry Italian seasoning.

3. Crush croutons and add to mixture in slow cooker. Cook on Low for 4 hours. Remove mixture from cooker using a slotted spoon.

4. Separate crescent triangles and seam two triangles together to make a rectangle. Continue with process until you have 4 rectangles.

5. Place a large spoonful of meat filling into each one. Carefully roll up and place on a cookie sheet. Brush outer portion of each with melted butter and sprinkle Parmesan cheese over all.

6. Bake in a 350-degree oven for 10 to 12 minutes, or until browned. When slightly cool, slice each rectangle into bite-sized pieces. Serve warm. Serves 8.

Crock Pot Dip

1 pound Hamburger 

1 1/2 pounds Velveeta 

1 can Ro-Tel tomatoes

1/2 Onion, diced 

1 Can Cream of Mushroom soup

Brown hamburger & onion; drain. Melt Velveeta in slow cooker. Add remaining ingredients and simmer (high) for about 30 minutes. Serve with corn chips or tortilla chips . Turn pot to low while serving.

Easy Bacon Wrapped Smokies
1 package Little Smokies

1 pound bacon

3/4 cup brown sugar

2 tablespoons vinegar

Cut bacon slices in half. Wrap one piece of bacon around each smokie and place seam side down in glass baking dish. Top with brown sugar and drizzle with vinegar. Refrigerate for several hours or overnight.  Remove from refrigerator and bake in a 350° oven for 1 hour. Remove from baking dish and transfer to a small slow cooker to keep warm while serving.

EASY CROCK POT CHOPPED BAR B QUE
4-6 lb. chuck roast
Brown sugar
Barbecue sauce (bottled or your own recipe)

Wash roast thoroughly and while still quite damp pack brown sugar on both sides. Place in large (5 quart) crock pot and cook on low for about 10 hours. Remove meat from pot and remove all fat and bone. Shred meat with fingers. Drain and save liquid in pot. Place meat back into pot and add barbecue sauce and some of the liquid to taste. Cook on low heat 1-2 hours. Serve on buns. 


Easy Crock Pot Spaghetti Sauce Recipe
1 lb. hamburger

1/2 c. chopped onion

1/2 c. chopped bell pepper

1 c. chopped celery

1 clove minced garlic

1 tsp. Italian herb seasoning

1 can stewed tomatoes

1 can tomato paste

1 lg. can tomato sauce

1 lg. can water

1 pkg. spaghetti sauce seasoning

Brown hamburger with onion, bell pepper and garlic. Drain well and put into crock pot with all other ingredients. Have crock pot on high until sauce comes to a boil and then turn it to low and simmer for 6 hours. Serve hot over favorite noodles (our family likes egg noodles) and goes well with garlic bread, and a fresh salad. Chopped bell pepper and celery can be kept in freezer until ready to use. Be sure to rinse well before adding to any recipe to remove freezer taste.

EASY CROCK POT SPAGHETTI SAUCE 
1 lb. Hamburger

1/2 c. chopped onion

1/2 c. chopped bell pepper

1 c. chopped celery

1 clove minced garlic

1 tsp. Italian herb seasoning

1 can stewed tomatoes

1 can tomato paste

1 lg. can tomato sauce

1 lg. can water

1 pkg. spaghetti sauce seasoning 

Brown hamburger with onion, bell pepper and garlic. Drain well and put into crockpot with all other ingredients. Have crockpot on high until sauce comes to a boil and then turn it to low and simmer for 6 hours. Serve hot over favorite noodles (our family likes egg noodles) and goes well with the garlic bread, and a fresh salad. Chopped bell pepper and celery can be kept in the freezer until ready to use. Be sure to rinse well before adding to any recipe to remove freezer taste.     


Easy Dried Fruit Chutney

Cooking spray
½ pound each dried and chopped: peaches, apricots,
pineapple, prunes, pitted dates
½ cup raisins
½ cup water
1½ cup apple cider vinegar
1 cup granulated sugar
2 teaspoons curry powder or to taste
½ teaspoon ground ginger
1/8 teaspoon cayenne
¼ teaspoon salt

Lightly spray slow cooker with cooking spray. In a separate bowl combine all the ingredients. Mix well. Transfer to the slow cooker. Cook on HIGH for 3 to 4 hours. Uncover and cook on HIGH for an additional 1 to 2 hours or until fruits are tender but still retain their shape; do not overcook. Ladle into containers, cover tightly and refrigerate.
Crockpot Easy French Dip Sandwiches
3 pounds fresh beef brisket (not corned beef)

1 1.3oz pkg dry onion soup mix

1 10.5 oz can condensed beef broth

8 mini baguettes or sandwich buns

1. Place beef in 3 1/2 to 6 quart slow cooker. Mix dry soup mix and beef broth; pour over beef.

2. Cover and cook on low heat setting 8 to 10 hours or until beef  is tender.

3. Skim fat from liquid. Remove beef; cut across grain into thin slices. Cut each baguette horizontally in half. Fill baguettes with beef; cut in half. Serve with broth for dipping. Makes 8 sandwiches

Crockpot Easy Nacho Dip
1 pound hamburger

dash of salt, pepper, and onion powder

2 cloves garlic, minced

2 jars (16 ounces each) of salsa

15 ounces can refried beans

1 1/2 cups sour cream

3 cups shredded cheddar cheese, divided

tortilla chips

Brown beef, add salt, pepper, onion powder, and minced garlic. Combine beef, salsa, beans, sour cream, and 2 cups cheese in crock pot. Cover and heat on low for 2 hours. Just before serving, sprinkle with 1 cup cheese. Serve with tortilla chips.

Fiesta Dip

1/2 can Refried beans 

1/2 cup Cheddar cheese, shredded

1/4 cup Salsa    

1/2 each Green chili pepper, chopped

Combine all ingredients and place in crock pot. Cover and heat 30 to 60 minutes until cheese is melted. Serve with tortilla chips or corn chips. Servings: 12

French Dip Sandwiches

1-3lb rump or round roast 

1 packet onion soup mix 

1 12oz. can or bottle of beer. (Dark varieties preferred) 

French bread or sandwich rolls 

Add all ingredients to slow cooker/Crock Pot. Cook 8-9 hrs. on low. Slice the beef and place on toasted bread or rolls. The liquid left in the pot is the most flavorful au jus you've ever tasted.

Flying Fire five alarm wings

5 pounds wings tips removed

1/3-cup lemon juice

12 ounce chilli sauce

12 to 32 hounce hot pepper sauce your choice

1 tbs wistishiore sauce

2 tbs molasses

1 tspn black pepper

1 tspn kyane pepper

1 tbs tabasco sauce

2 tspn salt

2 tspn chilli powder

Combine everything except wings in large crock pot.  Mix well then add the wings.  Cook on high 3 to 4 hours then turn to low or warm for serving. If you cook on low go at least 6 hours 8 is better these seem to cook best on high though.

Grand Slam Sloppy Joes (for crockpot)
1 red onion, chopped 
1 yellow or green bell pepper, chopped 
1 1/2 pounds boneless turkey, finely chopped 
1 cup bottled chili sauce (or ketchup) 
1 garlic clove, crushed 
1 teaspoon Dijon-style mustard 
1/4 teaspoon salt 
1/8 teaspoon pepper 
6 French rolls 
Place onion, bell pepper and turkey in slow-cooker.  In small bowl, combine chili sauce or ketchup, garlic, mustard, salt and pepper.  Pour over turkey-vegetable mixture; stir with fork to break up clusters of turkey.  Cover and cook on LOW 4 1/2 to 6 hours or until turkey is very tender.  Use a fork to break up any large chunks of turkey.  Cut French rolls in half and toast.  For each serving, spoon turkey mixture over 2 halves of open-face, toasted rolls.  Makes 6 servings. 
Crock Pot Granola
4 cups rolled oats
1 tablespoon cinnamon
1 (scant) cup tupelo honey 
3 cups cashews
1/4 cup olive oil
1-1/2 to 2 cups M&Ns (or chocolate chips)

1. Combine everything except M&Ms in crockpot. Mix well. Cook on low with lid ajar for 4-5 hours. Stir about once every half hour or so. Cool completely! Then add M&Ns. I usually measure out the servings, putting each serving in its own plastic bag. Next, I put all the servings in a heavy-duty freezer bag and toss them in the freezer. Then you just grab a serving the day you want to eat it!

2. It is important to cool the granola completely before adding the M&Ns (or chocolate chips) or they will melt. One time I put chocolate chips in while the granola was still warm, and I ended up with big chunks of chocolaty granola (but boy, were they good!).
3. You can add the following to your granola: wheat germ, almonds, peanuts, sesame seeds, coconut, cocoa powder (2 tablespoons), raisins, dried fruit, pumpkin seeds, sunflower seeds, or anything desired.
4. Granola should be stored in air-tight containers and eaten within 1 or 2 weeks. 

Crock Pot Hamburger Dip
1 lb. extra lean hamburger

1/2 cup onion, finely diced

2 cloves, garlic, minced

Salt to taste

1 can (8 oz.) tomato sauce

1/4 cup ketchup

3/4 tsp. dried oregano, crushed

1 tsp. sugar

1 pkg. (8 oz.) cream cheese, cubed

1/3 cup grated Parmesan cheese

Brown hamburger and onions is a skillet. Drain and discard fat. Pour browned hamburger and onions in crock pot/slow cooker. Add remaining ingredients, and stir well. Cover and cook on LOW heat setting until cream cheese is melted and mixture is well incorporated. This will take approximately 1 hour. Stir well again, taste and adjust seasonings. Serve hot, with tortilla chips plain crackers or thin slices of French bread.  Makes: 5 to 6 cups.

Hamburger Dip

2 pounds lean ground beef 

1 cup chopped onion 

2 cloves garlic, minced or 1/4 teaspoon garlic powder 

salt to taste 

2 cans (8-ounces each) tomato sauce 

1/2 cup ketchup 

1 1/2 teaspoons oregano 

2 teaspoons white granulated sugar 

2 package (8-ounces each) cream cheese, softened and cut in cubes 

2/3 cup grated Parmesan cheese 

1 teaspoon mild chili powder 

In skillet, brown ground beef with onion, discard fat. Pour browned meat and onion into Slow Cooker. Add garlic, salt, tomato sauce, ketchup, oregano, sugar, cream cheese, Parmesan cheese and chili powder. Set slow cooker/Crock Pot on LOW until cream cheese has melted and is thoroughly blended, 1 1/2 to 2 hours. Stir, taste and adjust seasoning if desired. 

Crock Pot Hamburger Sausage Dip
1 lb. ground beef
1 lb. pork sausage
1-cupPace picante sauce
1 tsp. garlic powder
1 can Cream Of Mushroom soup
1 can Ro-Tel tomatoes with green chilies
2 lbs. Velveeta cheese, cut into pieces
3/4 tsp. oregano


Combine picante sauce, garlic powder, soup, tomatoes, oregano, and cheese in the crock pot. Brown beef and sausage, until it is done. Drain well, and place in the crock pot. Cook on low, until cheese is melted. Serve with tortilla, pita, or bagel chips.


Harvest Drumsticks
1 1/2 pounds skinless bone-in chicken drumsticks

1/2 teaspoon Italian seasoning

salt and pepper to taste

1 1/2 tablespoons canola oil

1 (28 oz.) can fire-roasted chopped tomatoes, lightly drained

2 slices cooked bacon, crumbled

1 small chopped onion

1 teaspoon minced garlic

1/2 cup dry red wine

8 oz. multigrain thin spaghetti, such asbarillaplus

2 medium sliced zucchini

Sprinkle chicken with Italian seasoning, salt and pepper.

Add chicken and cook 4 or 5 minutes or until browned on all sides, turning often. Heat oil in a large nonstick skillet on medium high. In a 4 quart or larger slow cooker combine tomatoes, bacon, onion, garlic,  and wine. Add chicken, cook on high 2 1/2 to 3 hours or until tender. Cook pasta; drain. Stir zucchini into slow cooker during last 5 minutes. Serve mixture over pasta.

Hearty Beef Dip Recipe

8 ounces Cream cheese, cubed 

1 1/4 ounces Sliced dried beef, diced 

2 tablespoons Green onion, chopped 

1/4 cup Milk 

1/4 cup Pecans, chopped 

1 Garlic clove 

Combine cream cheese and milk in greased Crock Pot. Cover and heat until cheese is melted, 30 to 60 minutes. Add remaining ingredients; stir thoroughly. Cover and heat 30 minutes.

Serve with crackers or bread pieces.

Healthy Casserole Sauce Mix
(Use instead of canned cream soup) (Mix makes equivalent of 9 cans condensed soup.)

2 cups nonfat dry milk powder

¾ cup cornstarch

¼ cup instant reduced sodium chicken or beef bouillon granules

½ teas. dried crushed basil(optional)

½ teas. dried crushed thyme(optional)

1/4 teaspoon ground black pepper

Combine ingredients. Store in an airtight container. To prepare as a substitute for one can of condensed cream soup in recipes, stir together 1/3 cup dry mix and 1¼ cup water in a sauce pan or microwave cooking dish. Cook and stir until thickened. Chopped celery, or mushroom pieces or bits of broccoli can be added for soups.

CROCKPOT HOLIDAY PUNCH 
1 qt. apple juice

1 qt. cranberry juice cocktail

1 c. brown sugar

Cinnamon sticks

Cloves    

Put in crockpot on low for 2 hours, and serve through the day.
 

Crockpot Holiday Wassail
1 (64 ounce) bottle cranberry juice

1 (32-ounce) container apple juice

1 (12-ounce) can frozen pineapple juice concentrate

12 ounces frozen lemonade concentrate

1 quart water

4 cinnamon sticks

In a slow cooker, combine all ingredients; cook on high until mixture is very hot. Lower heat to low, and let simmer at least 60 minutes. You may serve hot or let this chill and serve cold. Make about 4 quarts.

Homemade Cranberry Sauce
1 (12-oz.) bag fresh cranberries

1/2 cup apple juice

1/3 cup sugar

1/2 cup apple jelly

1 apple (any kind: Granny Smith, Gala, Red or Golden Delicious, etc.), 

peeled and chopped

1/4 cup chopped pecans

1. Cook all ingredients together over for 6 to 8 hours on Low in slow cooker.

2. Serve over turkey slices, pork or chicken.  Serve 10-12

Hot Artichoke Dip 

2 (14 3/4 ounce) jars marinated artichoke hearts, drained

1 cup fat-free mayonnaise

1 cup fat-free sour cream

1 cup water chestnuts, chopped

2 cups freshly grated Parmesan cheese

1/4 cup finely chopped scallions

Cut artichoke hearts into small pieces. Add mayonnaise, sour cream, water chestnuts, cheese, and scallions. Pour into crock pot. Cover. Cook on HIGH for 1-2 hours or on LOW for 3-4 hours. Serve with crackers or crusty French bread (not included in nutritional data). 

Hot Artichoke Dip

6 ounces Artichoke hearts, marinated 

1/3 cup Mayonnaise 

1 tablespoon Pimento, diced (optional) 

1/2 cup Parmesan cheese, grated 

1/3 cup Sour cream 

1/8 teaspoon Garlic powder 

Drain and chop artichoke hearts. Combine all ingredients and place in Crock Pot. Cover and heat 30 to 60 minutes until hot. Serve with tortilla chips or assorted crackers.

Hot Broccoli Cheese Dip 
¾ cup butter 

3 stalks celery, thinly sliced 

1 onion, chopped 

1 4-oz can sliced mushrooms, drained 

3 Tbsp flour 

1 10 3/4-oz can cream of celery soup 

1 cup shredded cheddar cheese 

1 10-oz package chopped broccoli 

In a small skillet, melt the butter and saute the celery, onion and mushrooms. Stir in the flour. Place into a lightly greased slow cooker and stir in remaining ingredients. Cover, cook on High, stirring about every 15 minutes until the cheese is melted. Turn to Low for 2 to 4 hours or until ready to serve.

Hot Broccoli Dip

1 (10 oz.) chopped frozen broccoli, thawed 

1 stick margarine 

1 med. onion, chopped 

1 (10 3/4 oz.) cans of cream of mushroom soup 

14 oz. Velveeta cheese, cut up 

1 to 2 1/2 oz. can mushroom stems and pieces 

Combine first 3 ingredients in a saute pan and cook until onions are clear. Transfer to the slow cooker/Crock Pot. Add soup, cheese, and mushrooms, heat on low for about 1 1/2 to 2 hours, or until cheese is melted and mixture is hot. Dip with large corn chips or can be poured over baked potatoes. Freezes well. 

Hot & Spicy Pecans

1/4 cup butter (4 oz) cut in pieces

6 cups pecans

2 tsp chili powder

1/2 tsp onion salt

1/2 tsp garlic powder

1. Place cut up butter in crock pot and heat, uncovered, on HIGH until melted (15 to 20 minutes). Add pecans; stir to coat. 
2.  Cover and cook on HIGH 30 minutes. Uncover and cook on HIGH 2 1/2 hours longer, stirring occasionally. 
3. Sprinkle with the seasonings and toss to coat. Spread on a baking sheet to cool. Store in an airtight container in the refrigerator for up to 6 weeks, or freeze for up to 3 months. 
4.  Serve at room temperature or warm.

Hot Buttered Run for the holidays


2 cups dark brown sugar
1/2 cup butter  Real butter works better then margarine
pinch of salt
2 cinamon sticks
1 nutmeg whole or 2 tspn ground
6 whole cloves
2 quarts hot water
2 or 3 cups rum


Mix all ingrediants ahead of time and let steep as long as you are able to. this can be done in crock pot before it is used for cooking.  It enhances the flavor. Cook covered on high 2 hours   Continue to cook on low for an additional 3 to ten hours.
Serve hot and enjoy.  Cooking removes the alcohol so do not fret if you are a tea tottler.


Slow Cooker Hot Cheesy Chicken Dip

1 Reynolds® Slow Cooker Liner

1 lb. pasteurized prepared cheese product, cut in cubes

1 cup cooked chicken breast strips

1 can (10 oz.) diced tomatoes & green chilies, drained

1 teaspoon ground cumin (optional)

1/4 cup chopped green onions

OPEN slow cooker liner and place it inside a 3- to 4-quart slow cooker bowl. Fit liner snugly against the bottom and sides of bowl; pull top of liner over rim of bowl.

PLACE cubed cheese product, chicken strips, tomatoes & green chilies, and cumin, if desired, into slow cooker. Place lid on slow cooker.

COOK on LOW for 2 hours until cheese is melted. Set slow cooker control to WARM setting.

CAREFULLY remove lid to allow steam to escape. Add green onions; gently stir to mix all ingredients. Serve dip directly from slow cooker using a wooden or plastic utensil. Do not lift or transport liner with food inside. Cool slow cooker completely; remove liner and toss.

Hot Chile Cheese Dip

1 tablespoon oil

1/2 cup chopped onion

2 cans (4 ounces each) chopped mild green chile peppers

1 can (14.5 ounces) Mexican style stewed tomatoes

1# Velveeta cheese (American cheese), shredded or cubed

Heat oil in a skillet; saute onion until tender. Add chile peppers & tomatoes; bring to a boil. Add cheese. Pour mixture into slow cooker & cook on LOW heat for 2 hours. Serve with tortilla chips.

Hot Chocolate
4-5 cups dry milk
1 cup sugar
3/4 cup baking cocoa
2 tsp vanilla
11 cups water

COmbine all ingredients in crock pot. Cover and cook on low for 3-4 hours,
stirring occasionally. Serve with mini marshmellows or whip cream.

Hot cranberry punch
4 cups unsweetened pineapple juice
4 cups cranberry juice cocktail
1/2 cup brown sugar
1 cup wtaer
1/2 tsp ground cloves
1 cinnamon stick

Combine all ingredients in crock pot. Cover and cook on low 4-10 hours. 
When ready to serve, remove cinnamon stick.

HOT CRANBERRY PUNCH - CROCK POT 

46 oz. can pineapple juice

1 qt. cranberry juice

3 c. water

1/2 tsp. Salt

1 c. brown sugar

2 tbsp. whole cloves

1 tbsp. whole allspice

6 cinnamon sticks 

Pour juices and water into pot. Add salt and sugar. Stir until dissolved. Tie cloves, allspice, cinnamon in cheesecloth and put in pot. Cover and simmer for 2 hours. Remove spice bag. Keep warm. 25 - 4 ounce servings. 
 

Hot Cranberry Punch
1 cup water cup brown sugar

1 teaspoon pumpkin pie spice

2 16-ounce cans jellied cranberry sauce

4 cups pineapple juice

4 cups cranberry juice cocktail

Cinnamon sticks, optional, for garnish

Combine water, brown sugar and pumpkin pie spice in a Dutch oven over medium heat. Simmer, whisking, until sugar is melted. Whisk in jellied cranberry sauce until smooth and add juices. Bring to a boil, reduce heat and simmer for 1 hour. (All ingredients can be combined in a slow cooker, whisked well and simmered on low for 5 to 6 hours.) Ladle into mugs or punch cups and garnish with a cinnamon stick.

Makes 14 1-cup servings.

Hot Dog And Bacon Roll Ups


2 pkgs. hot dogs, cut each in half
brown sugar
1 lb. bacon, cut each in half


Take a piece of hot dog and piece of bacon, wrap bacon around hot dog. Stick a toothpick through bacon to hold. Place one layer in bottom of crock pot, and cover with brown sugar. Repeat until all the hot dogs have been used. Cook 3-4 hrs on high, turning every once in awhile to brown bacon.


HOT DOGS 

1 can jelled cranberry sauce

1 bottle Heinz chili sauce

2 lbs. hot dogs, cut into 1 inch pieces 

Combine all ingredients and heat in crockpot for at least four hours.  
 


HOT MULLED CIDER - CROCKPOT 
1/2 c. brown sugar packed

2 qt. Cider

1 tsp. whole allspice

1 1/2 tsp. whole cloves

2 sticks cinnamon

Orange slices 

Put all ingredients in crockpot and cover cook on low for 2 to 8 hours. Spices may be taken out. Serve from crockpot with ladle.     

Hot Mulled Cider

½ gallon apple cider

½ cup packed light bron sugar

1½ teaspoons balsamic or cider vinegar

1 teaspoon vanilla

1 cinnamon stick

6 whole cloves

½ cup applejack or bourbon, optional

Slow Cooker Directions:  Combine all ingredients in slow cooker.  Cover and cook on LOW 5 - 6 hours.  Discard cinnamon stick and cloves.  Serve in hot mugs.  Makes 16 servings.

Hot Spinach Dip

2 (10 oz.) pkgs. frozen chopped spinach 

1 lg. jar jalapeno Cheez Whiz 

1 can cream of mushroom soup 

1 (3 oz.) pkg. cream cheese 

2 tbsp. dried minced onion 

Thaw spinach completely. Drain, and squeeze as much moisture as possible from spinach. Combine all ingredients in the slow cooker/Crock Pot and cook on low about 2 hours, until hot (stir a few times to blend well). Keep warm in Crock Pot or chafing dish. Serve with corn chips or crackers. 

Italian Style Meat Sauce
1 1/2 pounds ground chuck or ground round

1 1/2 cups chopped onion

2 cloves garlic, minced

1 large can (28 ounces) tomatoes, broken up

2 cans (6 ounces each) tomato paste

1 c. dry red wine (opt.)

2 ribs celery, chopped

1 carrot, grated

2 teaspoons salt

2 teaspoons dried leaf oregano, crumbled

1 teaspoon dried leaf basil, crumbled  OR 5-6 fresh basil leaves, chopped

1 small bay leaf (remember to remove it before serving

Brown ground beef in a large skillet; drain off excess fat. Place ground beef and remaining ingredients in slow cooker. Cover and cook on LOW for 8 to 10 hours.

Serves 8 to 10.

Serve this sauce with spaghetti or other pasta, and pass Parmesan!

Joses Bean Dip
1 can (16 oz) Refried beans

1 cup Picante sauce

1/2 cup (4 oz) shredded Monterrey jack cheese

1/2 cup (4 oz) shredded cheddar cheese

2/3 cup Sour cream

1 package (3 oz) Cream cheese

1 tablespoon Chili powder

1/4 teaspoon Cumin

Combine ingredients and place in crockpot. Cook about 2 hours on high till heated through. Serves 10.

Ken’s BBQ Sauce
28 oz. ketchup

2 tablespoons Worcestershire sauce

1½ teaspoons mustard

1 tablespoon honey

1½ tablespoons Liquid Smoke

1½ cups brown sugar

1 tablespoon vegetable oil

1 teaspoon minced onion

1 teaspoon minced garlic

Put all ingredients in crock pot (recipe can be doubled or tripled).  Cook uncovered on high for 7 hours, or until thickened.  Store covered when cool.

KIELBASA APPETIZER 
1 jar chunky applesauce

1 ring Kielbasa sausage, cut in slices

3/4 c. brown sugar

1/4 c. chopped onion

Put all ingredients in slow cooker. Cook 4 hours. Use as 

appetizer, main dish or with eggs for breakfast.

Pizza Fondue 
1 pound lean ground beef

2 cups pizza sauce

8 ounces grated cheddar cheese

8 ounces grated Mozzarella

1 teaspoon dried leaf oregano

1/2 teaspoon dried sweet basil

1 tablespoon cornstarch 

Parmesan cheese, optional

Brown ground beef well; drain off fat. Combine ground beef with all other ingredients in slow cooker or crockpot. Cover and cook on LOW for 3 hours. If desired, add Parmesan cheese to taste. Serve with tortilla chips. 

Lesleys Top Secret Barbeque Sauce
1-cup ketchup

1/2-cup light Soya sauce

1/4-cup brown sugar

1/4-cup cider vinegar

2-tsp liquid smoke (hickory flavour)

2-tsp cumin

1/4-cup chopped onion

1-jalapeno pepper, seeded and minced

2-tsp fresh garlic, minced (4-6 cloves) 

1-tbsp honey mustard

2-tbsp molasses

2-tbsp Frank's hot sauce

1-tsp cayenne pepper

1-tbsp pureed chipotle in Adobo sauce

Combine all ingredients in a medium saucepan. Cook on stovetop over medium heat bringing to a boil. Lower heat to medium-low and cook for 10 minutes, occasionally stirring 

CROCK POT MEAT SAUCE 
12 oz. chili sauce

10 oz. grape jelly

1 tbsp. Worcestershire sauce 

Put ingredients in crock pot. Mix well.  Add hot dogs, meatballs, sausage or whatever kind of meat you prefer. 
Heat on low until meat is hot or done. Depends on what meat you use.  Great for parties.   


MEXICAN MEAT DIP

1 lb. ground beef

3/4 to 1 cup chopped onion

15 oz. can refried beans

1.25 oz. pkg. dry taco seasoning mix

1 cup sour cream

1 1/2 cups grated mozzarella cheese

Brown ground beef and onion in skillet. Drain. Place in slow cooker. Add beans and taco seasoning mix. Mix together well. Spread sour cream over mixture. Sprinkle cheese over top. Cover and cook on high 45 minutes or on low for 1 1/2 hours. Serve dip warm from the cooker with tortilla chips. Makes 20 servings

Mint Wafers (CP)

2 Tblsp. butter 

1/4 cup milk 

1 pkg. white frosting mix 

3 drops peppermint flavoring 

Melt butter and milk together in covered cooker on high. Stir in frosting and cook 1-2 minutes more. Add flavoring. 

Turn to low & drop by teaspoonfuls onto waxed paper. 

Makes 5 dozen

Party Mix (crock-pot)

3 cups rice cereal 

2 cups cheerios 

2 cups bite-size shredded wheat cereal 

1 cup peanuts, pecans, or cashews 

1 cup thin pretzel sticks (optional) 

1/2 cup butter or margarine, melted 

4 tbls Worcestershire sauce 

Dash hot pepper sauce 

1/2 tsp. seasoned salt 

1/2 tsp. garlic salt 

1/2 tsp. onion salt 

Combine cereals, nuts and pretzels in crockpot. Mix melted butter with remaining ingredients in small bowl; pour over cereal mixture in crock pot and toss lightly to coat. DO NOT COVER CROCK POT. 

Cook on high 2 hours, stirring well every 30 minutes; turn to low 2-6 hours. Store in airtight container. Makes 10 cups

Slow Cooker Party Mix
4 cups Wheat Chex(R)

4 cups Cheerios(R)

3 cups pretzel sticks

1 12 ounce can peanuts

1/4 cup butter -- melted

2 tablespoons grated Parmesan cheese (2-3 tablespoons)

1 teaspoon celery salt

1/2 teaspoon seasoned salt (1/2-3/4 teaspoon)

In a 5 quart slow cooker, combine cereals, pretzels, and peanuts. Combine butter, Parmesan cheese, celery salt, and seasoned salt; drizzle over cereal mixture and mix well. Cover and cook on LO for up to 3 hours, stirring every 30 minutes. Serve warm or at room temperature. Yield: "3 quarts"

Party Mix

7 cups assorted cereal (oat, rice, wheat in various shapes) 

1 cup peanuts, pecans, cashews, or mixed nuts 

1 cup mini pretzel sticks 

1/2 cup butter or margarine, melted 

4 tablespoons Worcestershire sauce 

dash hot pepper sauce 

1/2 teaspoon seasoned salt 

1/2 teaspoon garlic salt 

1/2 teaspoon onion salt 

Combine cereals, nuts and pretzels in Crock Pot. Mix melted butter with remaining ingredients and pour over the cereal mixture, tossing to coat. Cook uncovered on high for 2 hours, stirring about every 30 minutes. Turn to low and cook another 2 to 6 hours. Store in an airtight container. Makes about 10 cups.

Onion and Spinach Dip

1 packet dry onion soup mix

1 c. mayo

1/3 c. lite cream cheese

1/2 c. chopped frozen spinach, thawed and squeezed dry

pinch kosher salt

1/2 tsp. pepper

1/2 tsp. Worcestershire sauce

1/4 tsp. Tabasco sauce (about 2 shakes)

Place all ingredients into slow cooker. Cover and cook on LOW for 1 hour. Stir dip and cook for 1 more hour. Stir again prior to serving.

Nippy Franks - Appetizer Franks

1/2 cup ketchup

1/2 cup brown sugar, packed

1/4 teaspoon Worcestershire sauce

1/2 cup barbecue sauce

3 tablespoons Bourbon

1 pound cocktail wieners or little smokies

Combine all ingredients except cocktail wieners in slow cooker. Stir wieners into sauce mixture. Cover and heat on HIGH for 1 hour; remove lid and cook 1 hour longer. Serve hot.

Crock Pot Nacho Dip
1 pound of ground beef

1 package of taco seasoning

1 jar of taco sauce

1 can refried beans

1 pound of sour cream

2 cups of shredded Cheddar cheese

Brown and drain the ground beef. Add taco seasoning and sauce and the refried beans. Simmer 15 minutes. Layer this mixture with sour cream and cheese in crock pot. Cook until cheese melts. Serve with nacho chips.

Minty Hot Chocolate
5 cups dry milk
3/4 cup baking cocoa
1 cup sugar
11 cups water
2 tsp mint extract

Combine all ingredients in crock pot. Cover and cook on low for 3-4 hours, 
stirring occasionally. Makes 10-15 servings. Serve with mini marshmellows, 
whipped cream, or a peppermint stick.
Moist and Tender Wings
25 whole chicken wings (about 5 pounds)

1 bottle (12 ounces) chili sauce

1/4 cup lemon juice

1/4 cup molasses

2 tbsp worcestershire sauce

6 garlic cloves, minced

1 tbsp chili powder

1 tbsp salsa

1 tsp garlic salt

3 drops hot pepper sauce

Cut chicken wings into three sections. Discard wing tips. ** Place wings in a 5 quart slow cooker. In a bowl, combine remaining ingredients. Pour over chicken. Stir to coat. Cover and cook on low for 8 hours or until chicken is tender. Yield: about 4 dozen

Peachy Spiced Cider 
4 cans (5 1/2 oz. each) peach or apricot nectar

2 c. apple juice

¼ to ½ t. ground ginger

¼ t. ground cinnamon

¼ t. ground nutmeg

4 fresh orange slices (1/4" thick), halved

Combine nectar, apple juice, ginger, cinnamon or nutmeg in a slow cooker. Top with the orange slices. Cover and cook on low for 4 to 6 hours or until heated through. Stir before serving. Makes about 1 quart.

Picante-Cheese Dip

1 1/2 pounds ground beef (browned) 

1 can (11 oz.) cream of mushroom soup 

2 pound processed cheese (Velveeta) 

1 stick margarine 

1 onion, chopped 

2 tbsp. chili powder 

1 cup picante sauce 

Brown meat and onion. Drain. Add all ingredients to slow cooker/Crock Pot and cook on low heat until cheese melts, about 1 1/2 hours. Serve in slow cooker/Crock Pot with a bowl of tortilla chips. 

Pizza Dip

1 large cream cheese softened 

1 jar pizza sauce 

1 small can chopped olives 

1 medium onion chopped 

1 pkg. sliced pepperoni 

1 pkg. grated cheese for pizza 

Spread cream cheese in bottom of slow cooker/Crock Pot. Then mix up the pizza sauce, onion, olives and pepperoni and spread on top of the cream cheese. Sprinkle with the pizza cheese and cook on low until the cheese on top melts. Serve with tortilla chips.

Pulled French Dip Sandwiches
1 (3 to 4 pound) top chuck roast

2 cups beef broth

1/2 cup soy sauce

1 teaspoon dried rosemary

1 teaspoon dried thyme

1 teaspoon garlic powder

1/4 teaspoon black pepper

1 bay leaf

8 hard rolls or French bread

1.Place roast in a 3-quart slow cooker. In a medium bowl, combine beef broth, soy sauce and spices; pour over roast.

2.Cover and cook on low for 8 hours until meat is very tender. Remove meat from broth; shred with forks and keep warm.

3.Place meat on rolls. Strain broth and pour into small cups for dipping.

Slow Cooker Pumpkin Butter
1 (15-ounce) can pumpkin puree (or fresh pumpkin puree) 

1 cup applesauce

3/4 cup apple juice

1/2 cup brown sugar

1 teaspoon pumpkin pie spice

Combine all ingredients well in a crockpot and cook on low for 3-4 hours. Store your butter in jars in the refrigerator. Serves 10.

Quick And Easy Nacho Dip
1 Ib. ground beef

1 dash salt

1 dash pepper

1 dash onion powder

2 garlic cloves -- minced, optional

2 jars salsa (as hot or mild as you like) -- (16 oz)

1 can refried beans -- (15 oz)

1 1/2 cups sour cream

3 cups shreadded cheddar cheese -- divided

tortilla chips

Brown ground beef. Drain. Add salt, pepper, onion powder, and minced garlic.

Combine beef, salsa, beans, sour cream, and 2 cups salsa in slow cooker. Cover. Heat on Low 2 hours. Just before serving, sprinkle with 1 cup cheese. Serve with tortilla chips. 

Refried Bean Dip

1 (20 oz can) refried beans 

1/4 teaspoon salt 

1 cup shredded cheddar cheese 

1 (4 oz can) chopped green chiles 

2 tablespoons bottled taco sauce 

1/2 cup chopped green onions 

tortilla chips 

In Crock Pot combine beans with cheese, chiles, onions, salt, and taco sauce. Cover and cook on low for 2 to 2-1/2 hours. Serve hot from the pot.

Refried Party Dip

1 (31-oz.) can refried beans

1 (8-oz.) container sour cream

1 (8-oz.) pkg. cream cheese

1 bunch green onions, chopped

1/4 cup chopped green olives

1 cup picante sauc

1. Put all ingredients into slow cooker and cook on Low for 2 hours.

2. Serve with an assortment of crackers and chips. Serves 8-10.

CROCK POT SAUCE FOR HOT DOGS
5 lb. hot dogs
32 oz. ketchup
1/4 pkg. brown sugar
1 tsp. dry mustard (rounded)
1 1/2 tbsp. white vinegar

Mix up in crock pot. Add hot dogs.

Sauerkraut Dip
1 (16 ounce) jar sauerkraut, drained

1 (8 ounce) package cream cheese, softened

2 cups shredded Swiss cheese

2 cups shredded cooked corned beef

1/4 cup thousand island dressing

In a slow cooker, combine sauerkraut, cream cheese, Swiss cheese, corned beef and thousand island dressing. Cover, and cook on high for 45 minutes if you're in a hurry, low for longer if you're not, or just until hot and cheese is melted. Stir occasionally while cooking. Serve with cocktail rye or crackers.

Sausage Cheese Dip – Carol Ann
2# Roll sausage, cooked, crumbled, drained

2 cans diced tomatoes w/chilies 

2# Velveeta cheese, cubed

2# picante sauce

Fry sausage and drain.  Melt cheese into sausage and add tomatoes with chilies and salsa.  Can be cut in half, or cooked in a crock pot.

Sausage Stroganoff Appetizers
10¾ oz fat free condensed cream of mushroom soup  

1/2 cup milk  

1/4 cup finely chopped onions  

2 Tbsp. Chopped fresh parsley  

10 oz. frozen Boca Meatless Italian Sausage, cut ½” Slices  

Combine all ingredients except sausage in medium saucepan. Bring just to boil on medium heat, stirring frequently.  Add sausage; cover. Reduce heat to medium-low; simmer 5 min. Or until Sausage is heated through, stirring occasionally.  Spoon into slow cooker set on LOW heat to keep warm until ready to serve.  Makes 12 Servings, ¼ cup each.

Secrets In Sauce BBQ Ribs
2 racks pork baby back ribs (about 4 1/2 lb)

1 1/2 t. pepper

2 1/2 C. barbecue sauce

3/4 C. cherry preserves

1 T. Dijon mustard

1 garlic clove minced

Cut ribs into serving size pieces.  Sprinkle with pepper.  Place in a 5-6 qt. slow cooker.  Combine remaining ingredients; pour over ribs. Cover and cook on low 6-8 hours or until meat is tender.  Serve with sauce.

Crock Pot Sloppy Joe's

2-pounds ground chuck

1-teaspoon garlic powder

3-teaspoons sugar

2-pkg. sloppy Joe seasoning

1 bottle BBQ sauce

1 chopped onion

1-teaspoon liquid smoke

1-tablespoon oil

1-teaspoon Worcestershire sauce

¼-teaspoon dry mustard

Brown ground chucks & chopped onion in 1-tablespoon oil. Drain & pour into crockpot. Combine remaining ingredients & pour over meat mixture. Stir to mix. Cook on high3-3½ hours or low6-8 hours.

Slow Cooker Southwest Artichoke and Spinach Dip 
1 can (14 oz) artichoke hearts, drained, coarsely chopped

1 box (9 oz) Green Giant(r) frozen spinach, thawed, squeezed to drain

1 package (8 oz) cream cheese, cubed, softened

1 can (4.5 oz) Old El Paso(r) chopped green Chiles, undrained

1/2 medium red bell pepper, chopped (about 1/2 cup) 

1/2 cup shredded pepper Jack cheese (2 oz) 

1 bag (14 oz) round tortilla chips

1. Spray 1- to 1 1/2-quart slow cooker with cooking spray. In medium bowl, mix all ingredients except pepper Jack cheese and tortilla chips; spoon into cooker. 

2. Cover; cook on Low heat setting 2 to 3 hours. 

3. Stir pepper Jack cheese into artichoke mixture. Cover; cook on Low heat setting about 5 minutes longer or until cheese is melted. Serve with tortilla chips. 

Makes 26 servings 

Some Like It Hot - Slow Cooker Dip

1 pound Italian Sausage - hot 

1 pounds velveeta - Mexican type - hot 

1 can rotel tomatoes (drained) 

1 jar pace picante sauce - hot 

1 jalapeno pepper - finely diced 

1. Brown sausage and drain along with jalapeno pepper.

2. Add to slow cooker/Crock Pot with other ingredients and simmer on low for 1 hour or more until melted and blended. 

3. Serve with tortilla strips or chips, large Fritos corn chips, or even lightly toasted and cubed sourdough bread.

Spaghetti Meat Sauce 1
1 lb lean ground beef

1 large onion, chopped

1 clove garlic, minced

2 (1 lb) cans tomatoes, chopped

1 (8 oz) can tomato sauce

1 (12 oz) can tomato paste

1 cup beef broth

2 tablespoons minced fresh parsley

1 tablespoon brown sugar

1 teaspoon dried oregano leaves

1 teaspoon dried basil leaves

1 teaspoon salt

1/4 teaspoon pepper

Cooked spaghetti, noodles, or other pasta

Break up piece of meat with a fork. Combine meat in a slow cooker with remaining ingredients. Cover and cook on low 6-8 hours. Serve over hot spaghetti, noodles, or other pasta. Serves 6-8.

CROCK POT SPAGHETTI SAUCE 2 
1/2 c. olive oil

1/4 c. chopped onions

1 clove garlic, minced

2 tbsp. Parsley

2 tbsp. Salt

2 tbsp. Sugar

1 lb. ground chuck or mild Italian sausage

2 (6 oz.) cans tomato paste

2 lg. cans tomato puree (2 lb. 3 oz.)

2 tsp. oregano leaves

1 tsp. Basil

1/4 tsp. Pepper

1 (4 oz.) can mushroom stems & pieces, drained

¼ c. dry red wine 

Sauté onions and meat until not red or pink. Drain. Combine meat and remaining ingredients in crock pot, cover, set on low. Cook 8 hours. Sauce can be frozen and used for all types of pasta (i.e. ravioli, lasagna, tortellini, etc.).  
 
CROCKPOT SPAGHETTI SAUCE 3
 4 tbsp. cooking oil

1 sm. onion, finely chopped

1 (15 1/2 oz.) can tomato sauce

1 1/2 c. water

1/2 tsp. Pepper

1/2 tsp. red pepper, optional

1 lb. ground beef

1 (29 oz.) can tomato puree

1 (6 oz.) can tomato paste

1 tsp. Salt

1/2 tsp. Oregano

2 lbs. sausage (Italian links or country style) 


Brown ground beef in 2 tablespoon hot oil in frying pan. When almost browned, add onion and continue browning until onion is tender. Pour meat and onion into 3 1/2 quart crockpot. Add puree, sauce, paste, water, salt, pepper and 
oregano and set dial on low setting. Cut 2 lbs. sausage into pieces and brown in remaining 2 tablespoons oil. When brown, place sausages in sauce in crockpot. Continue cooking for 12 hours. (If you like your sauce sweeter, you could add 1/4 to 1/2 cup sugar to this.) 


CROCK POT SPAGHETTI SAUCE 4
1 lb. hamburger
1 lb. sausage
2 lg. onions, diced
3 cloves garlic, diced
1 tsp. salt, pepper, sugar
1 c. water
1/4 c. diced celery
1/2 tsp. oregano
1 (8 oz.) can seasoned tomato sauce
2 (6 oz.) cans tomato paste
2 tsp. chili powder
1 sm. can mushrooms
1 green pepper, diced

Mix and cook approximately 8 hours on low. 


CROCK POT SPAGHETTI SAUCE 5
2 lg. cans crushed tomatoes
1-1 1/2 lb. lean ground beef
2 tbsp. minced onion
1 (12 oz.) tomato paste
1 c. beef bouillon
2 tbsp. parsley flakes
1 tbsp. brown sugar
1 tsp. oregano
1 tsp. basil
1 tsp. salt
1/4 tsp. pepper

Brown beef and onion in a skillet; drain fat. Combine everything in a crock pot; set on low and cook for 6-8 hours. Can be doubled for 5 quart crock pot.  

Crockpot Spaghetti Sauce 6

2 lb. ground beef

1 onion

1 green pepper

2 cans mushrooms

2 cans tomato paste

2 cans tomato sauce

2 T. brown sugar

1 garlic clove

1 t. salt

1 t. pepper

1 t. garlic powder

3 T. oregano

1 T. Italian seasoning

2 T. sugar

1 T. basil

1/8 t. cajun seasoning

½ t. red pepper

½ t. thyme

2 T. flour

1 t. onion powder

2 cans diced tomatoes

1 can beef broth

1 (28 oz) can tomato juice

Combine all in crockpot and cook on low 8-10 hours.

Spiced Fruit Tea
6 inches stick cinnamon, broken*

1 tablespoon chopped crystallized ginger

4 cups brewed black tea

4 cups orange-peach-mango juice or orange juice

Cinnamon sticks (optional)

1. For spice bag, cut a 6- or 8-inch square from a double thickness of 100%-cotton cheesecloth. Place 6 inches broken stick cinnamon and ginger in center of cheesecloth square. Bring corners of cheesecloth together and tie with clean cotton string.

2. In 3½-4½ -quart slow cooker, combine tea and juice. Add spice bag to tea mixture in slow cooker.

3. Cover and cook on low-heat setting for 4 to 6 hours or on high-heat setting 2-3 hours. Discard spice bag. Ladle tea into cups. Garnish with additional cinnamon sticks. Makes 10 (5-ounce) servings.

Crockpot Spicy Cheese Dip with Ground Beef

2 lb. Velveeta cheese 

2 lb. ground beef (hamburger), cooked and drained 

1 lg. jar Old El Paso taco sauce (or Rotel tomatoes) 

1 lg. onion, chopped fine 

Mix all together in Crock Pot where cheese will melt and all will remaining warm. 

Spicy Marinara

1 can (14-1/2 ounces) Italian diced tomatoes, undrained

1 can (6 ounces) tomato paste

1/2 to 1 cup water

2 garlic cloves, minced

2 tablespoons minced fresh parsley

1 teaspoon salt

1 teaspoon dried oregano

1/2 teaspoon dried basil

1/4 teaspoon pepper

1 pound spaghetti, cooked and drained

Shredded Parmesan cheese, optional

In a 3-qt. slow cooker, combine first nine ingredients. Cover and cook on low for 3-4 hours. Serve over spaghetti. Garnish with Parmesan cheese if desired. Yield: 6 servings. 

Crockpot Spicy Pecans
1/3 cup butter, melted

1/2 tsp. garlic powder

1/2 tsp. ginger

1/8 tsp. cayenne pepper

1/8 tsp. black pepper

1/8 tsp. white pepper

3 Tbsp. Worcestershire sauce

4 cups pecan halves

In small bowl, combine butter, spices, peppers, and Worcestershire sauce. Mix well. Place pecans in 3-4 quart slow cooker. Pour butter mixture over and stir well. Cover and cook on LOW for 2 hours. Stir well. Cover again and cook on HIGH for 30 minutes. Remove from crockpot and cool. Store tightly covered in a cool, dark place.

Spicy Cocktail wieners

1 pound dogs of choice

1 bottle barbacue sauce of choice

1/4-cup viniger

1/2-cup brown sugar

Combine everything in crock pot cut dogs into bite sized pieces first.  Cook on high one to two hours then turn to low or warm to serve on toothpicks.

Crockpot Sugared Pecans or Walnuts
16 ounces pecans or walnut halves

1/2 cup melted unsalted butter

1/2 cup powdered sugar

1/4 teaspoon ground cloves

1 1/2 teaspoons ground cinnamon

1/4 teaspoon ground ginger

Turn slow cooker to HIGH about 15 minutes in advance. In hot slow cooker, stir together the nuts and butter. Add the powdered sugar, stirring to blend and coat evenly. Cover and cook on HIGH 15 minutes. Reduce heat to LOW and remove lid; cook, uncovered, stirring occasionally, about 2-3 hours, until nuts are coated with a crisp glaze. Transfer nuts to a bowl. In another small bowl, combine spices; sift over nuts, stirring to coat evenly. Let cool before serving.

Sweet and Sour Wings
3 lb. wings (28 pieces or 18 drumettes)

1 c. packed br. Sugar

1/4 c. flour

1/2 c. water

1/4 c. white vinegar

1-1/2 T. ketchup

1/4 c. soy sauce

1/4 t. garlic powder

1 T. onion flakes

1/2 t. salt

Cook on LOW 8 or 9 hr.

Crockpot Taco Dip

1 can Campbell's Nacho Fiesta Soup, undiluted

1 can chili

1 small can chopped green chilies

1 (2 1/4 ounce) can sliced black olives, drained

Mix all ingredients in a crockette. Let heat through and serve with tortilla chips.

CROCK POT TOMATO SAUCE 
2 (28 oz.) cans crushed tomatoes

2 (28 oz.) cans tomato puree

1 (18 oz.) can tomato paste

1/4 c. extra  virginia olive oil

1 med. onion, chopped

4 bay leaves

2 cloves garlic, sliced

1 tbsp. dry basil

2 tsp. seasoned salt

1-2 lg. carrots, shredded 


Heat oil in crock pot then add onion and carrot and garlic. Saute on high until transparent. Add tomatoes and seasonings (basil and seasoned salt) and add 1 can of water (or dry red wine) from the 18 ounce can that had the paste in it. Cook on low all day. 
 

Too Easy Tamale Dip

2 (15 oz.) cans tamales

1 (16 oz.) can chili (no beans)

1 (8 oz.) jar picante sauce

2 (5 oz.) jars Old English cheese

1 onion, chopped

Chop the tamales and add rest of ingredients and blend. Put in fondue or crock pot and keep warm. Serve with anything 'dippable'. Easy and very good! 

Unbelievable Crab Dip
1 (6 oz) can white crabmeat, drained, picked

1 (8 oz package cream cheese, softened

½ cup (1 stick) butter, sliced

2 Tbsp. white cooking wine

Combine crabmeat, cream cheese, butter and wine in small slow cooker sprayed with vegetable spray.  Cover and cook on low 1 hour and stir to combine.  Serve from cooker with chips or crackers.

VELVEETA SALSA DIP
1 pound Velveeta Cheese spread, cubed (can use light

1 package Picante sauce or salsa

2 tablespoons Cilantro (optional)

Place brick of Velveeta and jar of picante sauce in a slow cooker, and turn on high stirring occasionally until melted and blended. Stir in cilantro when melted. Serve with tortilla chips.

Warm Christmas Punch
1 bottle (32 oz.) cranberry juice

1 can (32 oz.) pineapple juice

1/3 cup red-hot candies

1 cinnamon stick (3 and 1/2 inches long)

Additional cinnamon sticks, optional

In a slow cooker, combine the juices, the red-hots, and the cinnamon stick. Cook on low for 2-5 hours.  Remove the cinnamon stick before serving.  Use additional cinnamon sticks as stirrers if desired.  

YIELD: 2 quarts.

Wills Slow Cooker Scramble
2 cups wheat chex

2 cups corn chex

2 cups rice chex

3 cups thin pretzel sticks

1 13 ounce can or jar of salted peanuts or asst. Mixed nuts

1 teaspoon garlic salt

1 teaspoon celery salt

1/2 teaspoon seasoned salt

2 tablespoons grated parmesan cheese

1/3 cup melted butter 

1/3 cup Worcestershire sauce

In large (double) paper bag, mix together pretzels, cereals, and nuts along with garlic salt, celery salt, seasoned salt, and grated cheese. Empty bag mixture into a large mixing bowl and sprinkle melted butter and Worcestershire sauce over all mixing gently with hands. Empty bowl into slow cooker and cook on low for 3 to 4 hours. Tear open paper bags you used to originally mix scrabble and spread them out onto a counter. Spread hot snack mixture onto torn open bags and let dry for a minimum of one hour letting paper absorb any excess moisture. Store in Rubbermaid or Tupperware type airtight containers. Keeps  several weeks without going stale.

CROCKPOT BEEF AND VENISON RECIPIES

Slow Cooker 4th of July Chuck Roast Barbecue Sandwiches

1 (2 1/2-pound) boneless chuck roast, trimmed

2 onions, chopped

1 (12-oz) can sugar-free cola-flavored beverage (1 1/2 cups)

¼ Worcestershire sauce

1½ tablespoons apple cider vinegar or white vinegar

1 teaspoon beef bouillon granules

¾ teaspoon dry mustard

¾ teaspoon chili powder

¼ to 1/2 teaspoon ground red pepper

3 garlic cloves, minced

1 cup ketchup

1 tablespoon light butter

12 reduced-calorie hamburger bun.

Place roast in a 3½-4-quart slow cooker; add onion. Combine cola and next 7 ingredients; cover and chill 1 cup sauce. Pour remaining sauce over roast; Cover with lid; cook on HIGH for 1 hour. Reduce heat to low; cook 8 hours or until roast is tender. Remove roast with chopped onion from cooker using a slotted spoon, and shred meat with 2 forks. Combine reserved sauce, ketchup, and butter in a saucepan; cook over medium heat, stirring constantly, until thoroughly heated. Pour sauce over shredded meat, stirring gently. Spoon meat mixture on buns. Points: 7, Makes 12 servings (2 oz. cooked meat and 1 bun)

After Work Beef Pot Roast Dinner 


3-3½ lb. boneless beef chuck shoulder pot or bottom round rump roast 

1 envelope (0.7 oz.) Italian dressing mix 

2 large onions, each cut into eight wedges 

2 cloves garlic, peeled 

2 red bell peppers, cut into 1 1/2-inch pieces 

½ cup ready-to-serve beef broth 

2 zucchini, cut into 1/4-inch thick slices 

2½ Tbsp. cornstarch dissolved in 2 Tbsp. water -- salt and pepper, to taste 

Press dressing mix evenly onto all surfaces of pot roast. Place onions and garlic in 4 1/2 to 5 1/2-quart slow cooker; top with pot roast. Add bell peppers and broth. Cover and cook on HIGH 5 hours or on LOW 8 hours. Add zucchini. Continue cooking, covered, 30 minutes or until pot roast is fork-tender. Remove pot roast and vegetables. Strain cooking liquid; skim fat. Combine 2 cups cooking liquid and cornstarch mixture in medium saucepan. Bring to a boil, stirring constantly; cook and stir 1 minute or until thickened. Carve pot roast into slices; season with salt and pepper. Serve with vegetables and gravy. 
ALL DAY LONG CROCKPOT BEEF - (serves 6)
1 1/2 lb Beef roast (any cut will work)

1/2 ts Black pepper

2 Garlic cloves minced

1/2 pk Onion soup mix

2 ts Worcestershire sauce

1 t Steak sauce

3 Carrots sliced

2 Celery stalks diced

1 Green bell pepper chopped

1 Yellow onion

1/2 c Water

1/2 c Tomato juice

Combine all ingredients in crockpot. Cook 7-9 hours on Low.

All Day Crock Pot Delight 1
2 pounds boneless chuck - (to 3 lbs) -- cut 1" cubes
1/2 cup flour
1/4 cup butter
1 onion -- sliced
1 teaspoon salt
1/8 teaspoon pepper
1 garlic clove -- minced
2 cup beer
1/4 cup flour

Coat beef cubes with ½ cup flour. Brown in melted butter. Drain off excess fat. In crock pot, combine browned meat with onion, salt, pepper, garlic and beer. Cover and cook on LOW 5 to 7 hours (all day) until meat is tender. Turn control to HIGH. Dissolve remaining 1/4 cup flour in small amount of
water. Stir into meat mixture, cook on high 30 to 40 minutes. Serve with rice and a salad.
All Day Slow Cooker Delight 2

2 1/2 to 3 pounds lean stew beef 

1/4 cup flour 

1/2 teaspoon celery seed 

1/2 teaspoon seasoned pepper 

1/2 teaspoon salt 

1/2 teaspoon garlic powder 

1 tablespoon vegetable oil 

2 medium onions, quartered and sliced 

1 cup beef broth 

1 teaspoon honey 

1 1/2 tablespoons red wine vinegar (or white vinegar) 

1/2 teaspoon Kitchen Bouquet or Gravy Master (browning sauce) 

Dredge beef in flour mixed with celery seed, pepper, and salt. Place the onions in Crock Pot. In a large skillet over medium high heat, brown the beef quickly in olive oil; transfer to Crock Pot. Add garlic powder. Mix together broth, honey, vinegar, and browning sauce; pour in hot skillet and stir to get all browned bits. Pour mixture over beef and onions. Cook on low for 7-o 9 hours, or on high for 3-4 hours. Delicious over noodles or rice. Serves 4-6.

Amazing Beef

Small roast 

32-oz. jar of Greek salad peppers (pepperoncini) 

1 teaspoon  Garlic, miknced 

Place roast in Crock Pot. Dump entire jar of peppers and liquid over it. Cook all day on low (12 hours).

Apple and Brown Sugar Corned Beef

1 corned beef brisket

1 quart apple juice

1 cup brown sugar

1 tablespoon prepared mustard

8 small red potatoes

2 medium carrots -- pared, and cut into chunks

1 onion -- peeled, and cut into eighths

1/2 cabbage head -- cut into chunks

Place all ingredients in a large slow cooker (cut meat in half if necessary); stir to mix. Cook on HIGH for 4 to 5 hours or on LOW for 8 to 10 hours. Remove meat and vegetables and some of cooking liquid. Slice meat thinly across grain. Serve with vegetables and some of liquid. 

Slow Cooker Apple Scented Venison Roast

1 tablespoon olive oil 

3 pounds boneless venison roast 

1 large apple, cored and quartered 

2 small onions, sliced 

4 cloves crushed garlic 

1 cup boiling water 

1 cube beef bouillon 

Spread olive oil  on inside of a slow cooker. Place venison roast inside, and cover with apple, onions, and garlic. Turn to Low, and cook until roast is tender, about 6 to 8 hours. When roast has cooked, remove it from slow cooker, and place onto a serving platter. Discard apple. Stir water and bouillon into slow cooker until bouillon has dissolved. Serve this as a sauce with roast. Servings: 8

Au Jus Beef And Noodles - 6 servings
2 pounds stew beef meat

2 (7 ounce) cans sliced mushrooms, undrained

2 cups beef broth

1 (1 ounce) package dry au jus gravy mix

Worcestershire sauce to taste

Salt, pepper, garlic salt to taste

Hot cooked noodles

Place stew meat in crock pot. Add beef broth and mushrooms. Add seasonings to taste and sprinkle in au jus gravy mix to taste. Cover; cook on LOW for 7 to 8 hours. Serve over hot cooked noodles.

Apple and Onion Beef Pot Roast 

1 boneless beef sirloin tip roast (3 pounds), cut in half

1 cup water

1 teaspoon seasoned salt

1/2 teaspoon reduced-sodium soy sauce

1/2 teaspoon Worcestershire sauce

1/4 teaspoon garlic powder

1 large tart apple, quartered

1 large onion, sliced

2 tablespoons cornstarch

2 tablespoons cold water

1/8 teaspoon browning sauce

In a large nonstick skillet coated with cooking spray, brown roast on all sides. Transfer to a 5-qt. Slow cooker. Add water to skillet, stirring to loosen any browned bits; pour over roast. Sprinkle with seasoned salt, soy sauce, Worcestershire sauce and garlic powder. Top with apple and onion. Cover and cook on low for 5-6 hours or until meat is tender. Remove roast and onion; let stand for 15 minutes before slicing. Strain cooking liquid into a saucepan, discarding apple. Bring liquid to a boil; cook until reduced to 2 cups, about 15 minutes. Combine cornstarch and cold water until smooth; stir in browning sauce. Stir into cooking liquid. Bring to a boil; cook and stir for 2 minutes or until thickened. Serve over beef and onion. Yield: 8 servings with leftovers. 

Arizona Beans and Beef 

1 lb pinto beans (about 2 1/2 cups), rinsed, picked over

2 10 oz cans beef broth

2 1/2 cups water

5 1/2 oz can tomato paste

1 lb lean ground beef, cut into 1-inch cubes

1/4 lb salt pork, diced

1 medium onion, chopped 

2 cloves garlic, minced

1 Tbs chili powder

1 tsp cumin seeds

1/2 tsp dried thyme

1/2 tsp red pepper flakes

Salt and pepper

Place all ingredients in slow cooker; cover and cook on low setting 12 hours or until beans are tender. Season to taste with salt and pepper. Makes 8 to 10 servings.

Auntie's Bar-B-Q

1 1/2 pounds small beef cubes 

1 1/2 pounds small pork cubes 

2 cups chopped onions 

1/4 cup chopped green pepper 

1 (6 oz.) can tomato paste 

1/2 cup brown sugar 

1/4 cup vinegar 

1 tsp. salt 

2 tsp. Worcestershire sauce 

1 tsp. dry mustard 

Combine all ingredients in slow cooker/Crock Pot. Cover and cook on low for 12 hours or high for 6 hours. Stir and serve. Serves 8.

Aunt Jennys Slow Cooker Meatballs

1.5 pounds extra-lean ground beef

1 cup dry breadcrumbs

1/2 cup egg substitute

1/3 cup chopped fresh parsley

2 tablespoons minced fresh onion

1/3 cup ketchup

2 tablespoons brown sugar

1 tablespoon lemon juice

1 (16-ounce) can jellied cranberry sauce

1 (12-ounce) bottle chili sauce Parsley sprigs (optional)

Combine first 5 ingredients in a large bowl; shape mixture into 30 (1.5 inch) meatballs. (Note: for me, I ended up with about 50 very small almost bite-size meatballs. It made it fun to eat!) Combine ketchup, sugar, juice, and sauces in an electric slow cooker; gently stir in meatballs. Cover with lid; cook on low-heat setting for 8 to 10 hours. Garnish with parsley, if desired. Yield: 10 servings (serving size: 3 meatballs and about 2 tablespoons sauce) 

Awesome Roast

1 bone-in or boneless chuck roast
1 can beef broth
1 can cream of celery soup
1 package of lipton dry onion soup mix
1/2 c. steak sauce ( I use Heinz 57)


Mix together soup, broth and steak sauce. put roast in crock pot pour liquid mixture over and sprinkly onion soup mix on top. Cook on low 6-8 hours.
Balsamic Beef Sandwiches

2 1/2 to 3 lb. beef boneless rump roast

1/2 teaspoon Italian seasoning

1/2 teaspoon salt

1/4 teaspoon garlic pepper

1 large sweet onion (such as Bermuda, Maui, Spanish or Walla Walla), sliced

3/4 cup balsamic vinaigrette dressing

8 hoagie buns, split

3/4 cup sun dried tomato spread, if desired

3/4 cup shredded or chopped fresh basil leaves

8 thin slices (about 1/2 oz each) provolone cheese

Spray 12 inch nonstick skillet with cooking spray. If beef roast comes in netting or is tied, do not remove. Sprinkle beef with Italian seasoning, salt and garlic pepper. Cook beef in skillet over medium high heat 6 to 8 minutes, turning occasionally, until brown on all sides. Spray 5 to 6 quart slow cooker with cooking spray. Place onion in cooker. Top with beef. Pour dressing over beef and onion. Cover and cook on low heat setting 8 to 9 hours. Place beef on cutting board; remove netting or strings. Cut or shred beef into small pieces. Return beef to cooker. To serve, spread cut sides of buns with tomato spread; sprinkle with basil. Layer beef, onion mixture and cheese in buns.

Awesome Slow Cooker Pot Roast

2 (10.75 ounce) cans condensed cream of mushroom soup

1 (1 ounce) package dry onion soup mix

1 1/4 cups water

5 1/2 pounds pot roast

In a slow cooker, mix cream of mushroom soup, dry onion soup mix and water. Place pot roast in slow cooker and coat with soup mixture. Cook on High setting for 3 to 4 hours, or on Low setting for 8 to 9 hours.

BAR B QUE ROAST BEEF CROCK POT

4 lb. beef
4 oz. liquid smoke
6 oz. Worcestershire sauce
1 c. ketchup
1 c. brown sugar
1 c. ketchup
2 c. juice saved from previous cooking 

Cook first 4 ingredients in crock pot on low overnight. Next day, drain juice off and save 2 cups. Chop meat (taking all fat off). Place chopped meat along with next 3 ingredients. Put in crock pot and cook all day on low. SUGGESTIONS: Put drained juice in freezer so grease will raise to top. Remove grease, discard. Also, if desired, add hot sauce or onion juice for extra flavor. 



Barbacue Beef

3 to 4 pound roast

1 tspn celery salt

1 tbs worcestershire sauce

1 onion sliced thin

1/2 tsp tabasco sauce

1/2 tspn garlic powder

1 tbs chilli powder

1-cup water

1 small bottle ketchup

1/3-cup brown sugar

Place roast in crock pot then mix remaining ingrediants and pour over roast. cover and cook 6 to 8 hours on low.  4 to 5 on high. In oven at 250 degrees covered for 6 hours. This one works best cooked on low so flavor can soak into meat and meat can become extra tender. Break up meat with fork stirring into sauce when done.  Serve on buns and enjoy.  Slicing is possible but shredding works best. If you wish to save time and cheat use a spicy ketchup and leave out the spices or a favorite barbacue sauce to make it more to your own taste. The nice thing about making Barbacued Beef is you can flavor it so many different ways.  The basic idea being slow cook the roast with the liquid and spices atop it until you can shred it with a fork.  Very simple and Tasty.

B B Q


4 lb. pork or beef roast
1 med. onion, sliced
1/2 c. hickory smoke flavored BBQ sauce
3 c. water
3/4 c. regular BBQ sauce

Cook meat and onion in crock pot on high for 4 to 6 hours or on low overnight. Drain water and throw out onion. Add BBQ sauces and cook on low for 1 hour. 


Barbecue Beef Sandwiches

3 pounds Chuck roast 

1 cup Water 

2 Beef bouillon cubes 

1 tablespoon Minced onion 

15 ounces Can tomato sauce 

1/4 cup Brown sugar 

1/4 cup Ketchup 

1/4 cup Mustard 

dash Worcestershire sauce 

Roast meat, along with 1 cup water and bouillon cubes until very tender or cook on low in the Crock Pot 8 to 10 hours, until tender. Shred meat with a fork after cooking and retain 1 cup of the juice from cooking. Add rest of the ingredients to shredded meat. Put in a Crock Pot and cook on low heat 3 to 4 hours (or on high 1 1/2 to 2 hrs). Serve over hamburger buns or dinner rolls.

Barbecue Beef Short Ribs

3 1/2 pounds Beef short ribs 

1 tablespoon Vegetable oil 

1 Large onion, cut into wedges 

4 Medium potatoes, peeled 

4 Medium carrots; pared, cut up 

1 cup Water 

1 cup Tomato ketchup 

1/3 cup Red wine vinegar 

1 tablespoon Paprika 

1 teaspoon Curry powder 

1/2 teaspoon Chili powder 

1/2 teaspoon Dry mustard 

2 teaspoons Salt 

1 tablespoon Cornstarch, optional 

2 tablespoons Water 

Brown ribs in vegetable oil; place in Crock Pot with onions, potatoes and carrots. Mix next 8 ingredients and pour over ribs and vegetables. Cover and cook on low for 8-10 hours. Thicken with cornstarch mixed with water, if desired. Serves 4.

Barbecued Beef & Beans

2 to 2 1/2 lbs beef stew meat, cut into 1 inch cubes 

1 c. smoke-flavored barbecue sauce 

1 c. beef bouillon 

2 1-lb cans dry lima beans, drained 

Sprinkle beef with salt and pepper, if desired. Place in slow cooker/Crock Pot with barbecue sauce and bouillon. Cover and cook on low for 6 hours. Add drained beans and cook on high 15 to 20 minutes.

CROCKPOT BARBECUED BEEF 

4 pounds boneless chuck roast 

1 1/2 cups ketchup 

1/4 cup packed brown sugar 

1/4 cup red wine vinegar 

2 tablespoons Dijon-style prepared mustard 

2 tablespoons Worcestershire sauce 

1 teaspoon liquid smoke flavoring 

1/2 teaspoon salt 

1/4 teaspoon ground black pepper 

1/4 teaspoon garlic powder 

In a large bowl, combine ketchup, brown sugar, vinegar, mustard, Worcestershire sauce, and liquid smoke. Stir in salt, pepper, and garlic powder. Place chuck roast in a slow cooker. Pour ketchup mixture over chuck roast. Cover, and cook on Low for 8 to 10 hours. Remove chuck roast from slow cooker, shred with fork, and return to slow cooker. Stir meat to evenly coat with sauce. 

Slow Cooker Barbeque

7-1/2 (3 pound) boneless chuck roast

2 tablespoons and 1-1/2 teaspoons garlic powder

2 tablespoons and 1-1/2 teaspoons onion powder

salt and pepper to taste

7-1/2 (18 ounce) bottles barbeque sauce

Place roast into slow cooker. Sprinkle with garlic powder and onion powder, and season with salt and pepper. Pour barbeque sauce over meat. Cook on Low for 6 to 8 hours.

Remove meat from slow cooker, shred, and return to slow cooker. Cook for 1 more hour.

Serve hot.

Slow Cooker Beans & Beef

2 cans pinto beans (15 oz size) 

1 lb hamburger 

1 large onion, chopped 

1 can green chopped green chilis 

1 can enchilada sauce 

1 can tomato sauce (15 oz size) 

1/2 tsp oregano 

1/2 tsp cumin 

salt & pepper to taste 

Brown hamburger and onion. Place in slow cooker/Crock Pot and add beans and rest of ingredients. Cook on low for 6-8 hours. Delicious all by itself or served over rice.

Barbecue Ground Beef for Sandwiches

1 1/2 pounds ground beef 

1 lg. chopped onion 

1 chopped green pepper 

2 tbsp. brown sugar 

1/4 tsp. cloves 

2 tbsp. mustard 

1 tbsp. white vinegar 

1 tsp. salt 

1 cup ketchup 

3 pieces chopped celery 

1 large grated carrot 

Brown meat and drain. Place meat in slow cooker/Crock Pot and add remaining ingredients. Cover and cook on low for 6 to 8 hours. Serve on hamburger buns. Serves 6.

Barbecue Meatloaf

2 to 2 1/2 pounds ground chuck 

1 can tomato soup, divided 

1 egg, slightly beaten 

1 cup crushed Ritz crackers 

2 tablespoons honey 

1 tablespoon plus 2 teaspoons Worcestershire sauce, divided 

2 tablespoons dried minced onions 

1/2 teaspoon salt 

1/4 teaspoon pepper 

1/2 cup water 

2 teaspoons prepared mustard 

2 tablespoons brown sugar 

Combine ground chuck with half of the tomato soup, egg, crackers, honey, 2 teaspoons Worcestershire sauce, onions, salt, and pepper. Mix well and form into a ball. Place a crinkled length of aluminum foil in the slow cooker/Crock Pot so the ends extend an inch or so out of the pot. Place the meatloaf in the pot (the foil will make it easier ro lift the meatloaf out and keep it out of the drippings). Combine remaining soup, 1 tablespoon Worcestershire sauce, the water, mustard, and brown sugar. Whisk together and pour over the meat loaf. Cover and cook on low for 8 to 10 hours. Serves 4 to 6.

Barbecued Beef for Sandwiches

1 beef roast, 2 1/2 to 3 pounds, top round, chuck, etc.

1 cup barbecue sauce, your favorite or homemade

1/2 cup apricot preserves

1/2 cup chopped green bell pepper

1 tablespoon Dijon mustard

2 teaspoon light brown sugar, packed

1 medium onion, sliced<br>

Trim beef roast & cut into 4 uniform pieces. Place roast in slow cooker. Combine remaining ingredients & pour over roast. Cover & cook on LOW for 8 hours, or until beef is tender. Slice beef then return to juices in cooker. Cover & cook for 20 minutes longer. Serve this barbecued beef on warm split buns with coleslaw, or serve with hot cooked rice and a salad.

Barbecued Beef Ribs - (serves 4)
2 lb Boneless beef ribs

1 c Water

1 cn (6oz) tomato paste

1 c Ketchup

3/4 c Packed brown sugar

1/2 c Vinegar

2 tb Prepared mustard

1/2 ts Salt

Cook on low for 8 hours. Serve over hot rice, noodles, etc. 

Barbecued Meatballs

Barbecue Sauce:

2 large onions, chopped

2 (6 ounces each) cans tomato paste

2 cloves garlic, minced

1/4 cup Worcestershire sauce

1/4 cup red wine vinegar

1/2 cup brown sugar

1/2 cup sweet pickle relish

1/2 cup beef broth

2 teaspoons salt

2 teaspoons dry mustard

Meatballs:

2 pounds ground beef

1 cup onion flavored bread crumbs or plain-flavored crumbs

1 teaspoon garlic powder

2 packages onion soup mix

2 teaspoons Worcestershire sauce

2 eggs

1. In large bowl, combine all ingredients. 

2. Shape into meatballs. 

3. Brown in skillet with 1 tablespoon oil. 

4. Drain on paper towel.

5. Add sauce ingredients to Crock-Pot and stir well. 

6. Place meatballs in Crock-Pot and cook on Low for 5 to 6 hours or on High for 2 to 3 hours or until hot.

7. Serve directly from Crock-Pot.

8. Makes about 60 meatballs.

Basic Crockpot Meatloaf Recipe

2 pounds of lean hamburger 

2 eggs 

2 slices bread, in small cubes 

Milk 

Ketchup 

Salt and pepper 

1 small onion, chopped 

Beat eggs - add bread cubes. Add enough milk to moisten all. Add hamburger....squish all together with your hands. Season to taste. Place in Crock Pot, shape to fit, flatten. Pour catsup on top. Crock on low all day 8 - 12 hours.

Basic Meatballs

1 pound ground beef or turkey

2 TBS worcestersire sauce

1/2-cups bread crumbs plain or seasoned

1/2 onion crated or 1/4-cup minced

1 egg

1/2 tspn garlic powder

1/4 tspn pepper

1/2 tspn salt

Mix all ingredients and shape into small bite sized balls.  Place on broiler pan and bake 15 minutes at 350 degrees. This can easily be doubled or tripled for more meatballs.  You spice them up with your own choice of seasonings or let the sauce spice them up.

Now an assortment of sauces for those meatballs.

1.  Swedish
2-cups katchup

2-cups ginger ale

Combine in crockpot and place pre-cooked meatballs (or uncooked) in sauce.  Cook on low 1- 2 hours serve with toothpicks. If using uncooked meatballs increase cooking time to low 8-10 hours or high 4-6.  

2.  Chilli sauce
1 jar chilli sauce 12 ounce

1 jar grape jelly 10 ounce

Combine in crock and cook on high long enough for jelly to melt stirring constantly at least one hour.  Add cooked meatballs stir to coat them and cover. Cook on Low 1-2 hours. Serve with toothpicks.

3.  Spicy
1 bottle spicey barbacue sauce 12 ounce

1 jar apple jelly 10 ounce

Combine jelly and sauce in crock pot and heat on high stirring constantly until jelly is melted.  Add cooked meatballs and stir to coat.  Cover and cook on low another hour before serving.  Serve with toothpicks.

4.   Mexician
Make 2 pounds of meat mixture and add

2 tspn italian spices

4 ounces green chillis chopped

Place cooked meatballs into crock and pour your choice of salsa over them to cook.    Do not use chunky salsa.  Serve with toothpicks.

5.   Pizza Meatballs
1 pound ground beef

1 pound ground sausage

1-cup parmeson cheese grated

Combine meat and cheese, make into bite-sized balls and bake at 350 degrees 15 minutes or until done.  Place in crockpot and pour your choice of pizza sauce over them.  Add garlic and spices to sauce if you like.  You can change balls slightly by doing half parmason and half shredded pizza cheese into meat or add some chopped pepperoni before making it to balls and baking.  Or add mushrooms chopped small to sauce. Serve with toothpicks.

BARBECUED MEATBALLS

MEATBALLS:

2 pounds lean ground beef

2/3 cup evaporated milk

1 envelope dry onion soup mix

1 tbsp plus 2 tsp. Worcestershire sauce, divided use

BARBECUE SAUCE:

2 cups ketchup

3/4 cup brown sugar, packed

FOR THE MEATBALLS: Preheat broiler. Mix beef, evaporated milk, soup mix, and 2 teaspoons of the Worcestershire sauce. Shape into balls the size of walnuts. Broil 4 inches from broiler for 12 minutes, or until meatballs are browned and cooked through. Turn several times to prevent burning. 

FOR THE BARBECUE SAUCE: In a small saucepan, mix together ketchup, brown sugar, and remaining 1 tbsp Worcestershire sauce. Bring to a boil; simmer for 10 minutes. 

TO KEEP HOT: Set slow cooker on low; add meatballs and pour sauce over. Makes about 50 meatballs

Serve as an appetizer or main dish with rice. 

Batter Up Beef Pie

Leftover beef stew or 1 can beef stew

1/4 cup butter

1-1/2 cups flour

2 teaspoons baking powder

1 teaspoon salt

1-1/2 cups milk

1 cup grated Cheddar cheese

1 teaspoon sugar

Melt butter; place in crockpot. Mix all ingredients except stew. Pour over butter. Pour stew over top. (Do not stir. Cheesy dough will bake up around stew). Cook on Low for 10 to 12 hours or on High for 4 to 6 hours. Makes 4 to 6 servings.

Bavarian Pot Roast

3-4 lb. beef arm pot roast 

1 tsp. vegetable oil 

1 1/2 tsp. salt 

1/8 tsp. pepper 

1/2 tsp. ground ginger 

3 whole cloves 

4 med. apples, cored and quartered (leave skin on) 

1 sm. onion, sliced 

1/2 c. apple juice 

3 to 4 tbsp. flour 

3 to 4 tbsp. water 

Wipe roast well and trim off all excess fat. Lightly rub top of meat with oil. Dust meat with salt, pepper and ginger. Insert cloves in meat. Place apples and onions in the bottom of the Crock Pot and put the roast on top of the apples and onions. Pour in the apple juice. Cover and cook on a low setting for 8 to 12 hours. Remove the roast and apples to a warm platter when fully cooked. Turn the Crock Pot to High setting. Make a smooth paste with the flour and water and stir the paste into the Crock Pot. Cover and cook until thickened. Pour gravy over roast when serving. Makes about 6 to 8 good sized servings.

Basic Sloppy Joes
Cheapest, tough beef roast trimmed of fat and bone
1 can (12 oz) Classic Coke - no substitutions
1 12-14 oz catsup - cheap does nicely

Place roast in crockpot, pour coke over roast, then pour catsup over coke. Cook on low for 8-12 hours, or as long as you can stand to smell it without starting to eat it. Shred with 2 forks. Optionally, you can also add some garlic and sliced onion which will essentially melt in long cooking.

BBQ Beef
6 lbs. beef brisket or roast
2 bottles BBQ sauce
hamburger buns


Cook the brisket or beef in a crock pot over night. When the meat is done, drain the fat, and pull the meat apart into strings. Mix together with the BBQ sauce. Divide and pour into 1 bag for BBQ sandwiches, and another for topping for potatoes, pasta or rice. Prepare BBQ sandwiches on buns ahead of time. Wrap in foil, and heat in the oven. Spread butter on the buns to keep the buns from soaking up the sauce.



Beans in Abundance

1/2 pound ground beef

1/2 pound bacon diced

1 small onion diced

2 1 pound cans pork and beans with juice

1 1 pound can green beans with juice

1 1 pound can kidney beans drained

1 1 pound can lima beans drained

1/2-cup catsup

3/4-cup brown sugar

1 tspn salt

1 tspn dried mustard

1 tspn viniger

Brown together bacon, beef, and onion then drain. mix all beans together in crock pot and add meat mixture.  Combine remaining ingridents and stir into beans and meat cover and cook. On low 5 to 7 hours. High 3 to 5 hours. Stove top: Bring to a boil and simmer 2 hours.

BEEF 


1 lb. of beef stew meat
Dash of thyme

Dash of marjoram

Salt and pepper to taste

1 can onion soup
2 tbsp. flour

Brown meat. Mix 2 tablespoon flour, with a sprinkle of thyme, marjoram, salt and pepper. Sprinkle over beef. Add soup and 1/2 can water. Cook on low temperature 8 hours. Serve over noodles. 


Beef
4-5 lb. roast, coarsly chopped 

3 tsp. beef boullion 

1 clove garlic, minced 

2 Tbsp. Italian salad dressing 

Place roast in slow cooker/Crock Pot. Add all other ingredients and enough water to cover beef. Cook on low 8 hrs. Shred beef, serve on buns or garlic bread.

Since I always like to adapt recipes to suit myself, I used a 3 lb. roast, a little more italian dressing and less water, more garlic, and it was ok cooked longer that 8hrs. Up to 10 is fine. It's very tasty.

Beef
2 pounds stewing beef cubes 

1 box (2 envelopes) Lipton Onion Soup 

1 Stick (1/2 C.) Margarine 

Place all ingredients in the slow cooker/Crock Pot - cook on LOW all day long or on HIGH for 4-5 hours. There are NO other ingredients.. you don't need to stir it at all.. it will melt in your mouth!! Serve over noodles for a wonderful dish! I sometimes add a can or 2 of carrot slices also.

Beef & Brew

1 1/2 lbs. stew beef 

3 to 4 tbsp. flour 

Salt & pepper to taste 

1 can beer (12oz) 

1 pkg. regular or beefy onion soup mix 

1 pkg. brown gravy mix 

Cube stew beef. Dredge in flour, salt and pepper. Brown the meat. In Crock Pot, mix beer, soup mix and gravy mix. Add meat. Simmer on low 8 to 10 hours. Serve over noodles or potatoes.

Serves 4.

Beef & Pork Barbecue

1 1/2 pounds beef stew meat 

1 1/2 pounds cubed lean pork 

2 cups chopped onions 

2 cups chopped green bell pepper 

1/2 cup brown sugar, firmly packed 

2 teaspoons salt 

1 teaspoon dry mustard 

1 tablespoon chili powder 

1/4 cup vinegar 

2 teaspoons Worcestershire sauce 

1 can (6oz) tomato paste 

12 to 16 sandwich buns 

Combine all ingredients, except buns, in the slow cooker/Crock Pot. Cover and cook on low for 9 to 11 hours, or until meat is very tender. Stir with a fork to break meat pieces up. Serve on buns with coleslaw. 

Serves from 12 to 16.

Beef and Bulgur

1 1/2 to 2 lbs beef steak or roast, good quality 

1 cup chopped onions 

2 carrots, sliced thinly 

1 cup beef broth, from base or canned 

1/4 cup red wine 

1 cup bulgur 

salt and pepper, to taste 

Layer vegetables in Crock Pot; trim beef of all visible fat and cut in strip about 3/4-inch thick and add to the pot. Pour broth and wine over all and cook on low 6 to 8 hours. Add bulgur and cook on high until bulgur is tender, adding a little more broth or water if necessary.

Beef and Broccoli Crockpot

3/4 pound thin beef strips

2 cups fresh broccoli flowerets

1 package McCormick Brown Gravy Mix

1 cup water

Place beef and broccoli in bottom of your slow cooker. Mix together gravy mix and water. Pour over top. Cover and cook on low for 6 to 8 hours. 

Beef and Mushroom Casserole
2 pounds stew beef cut into bite sized pieces
1 can cream of mushroom soup
1 can mushrooms drained 8 ounce
1 pkg onion soup mix
2 soup cans water


Place everything in crock pot and stir.  Cook on low 6 to 8 hours.  Stir 
before serving over prepared rice potatos or noodles and with a side 
vegetable for a fabulous meal. This can be done in the oven at 325 degrees.  In a covered casserole dish bake for 3 hours. Other beef can be used also.  Such as round steak or other cheaper steak 
that can benefit with slow cooking.  Or use a small pot roast and shred the 
meat in the sauce before serving.  This to is very good.
Beef and Potatoes
2 pounds Lean ground beef
1 can Condensed tomato soup
1 teaspoon Salt
6 Medium potatoes
1/2 teaspoon Pepper
1 cup Light cream
1/4 cup Finely chopped onions

In large skillet brown beef; break up large chunks with fork. Pour off excess fat. In a small bowl, mix together salt, pepper, onion, and undiluted soup. Peel and slice potatoes. In crock pot arrange alternate layers of potatoes and meat, with potatoes on bottom. Pour soup mixture over beef and potatoes. Cover and cook on low for 4 to 6 hours. Turn control to high. Pour cream over all; cover and cook on high for 15 to 20 minutes.
I love this easy recipe. I prefer cream of mushroom, or cream of onion soup, and i double the chopped onions, too. i have made it with left over turkey with great results.


BEEF BBQ 1


6 lbs. boneless beef
1 stalk celery, chopped
3 lg. onions, chopped
1 green pepper, chopped
1 sm. bottle ketchup
3 tbsp. BBQ sauce
3 tbsp. vinegar
1 tbsp. Tabasco sauce
2 tbsp. chili powder
Salt and pepper
1 1/2 c. water

Combine all ingredients in crockpot. Cook on low for 5-6 hours. 

BEEF BBQ 2


2 1/2 lbs. lean chuck roast
1 lg. onion, chopped
1/2 c. chopped celery
2 tbsp. vinegar
4 tbsp. lemon juice
3 tbsp. Worcestershire sauce
1 c. ketchup

Combine all ingredients in crock pot. Cook on medium for at least 1 1/2 hours. Use two forks to break apart beef and to remove any strips of fat.  


Slow Cooker Beef and Broccoli

1 lb boneless beef chuck roast, sliced into thin strips

1 cup beef consomme

1/2 cup soy sauce

1/3 cup brown sugar or honey

1 Tbsp sesame oil

3 garlic cloves, minced

2 Tbsp cornstarch

2 Tbsp cooled sauce from the crock pot after being cooked

Fresh broccoli florets (as many as desired)

Place beef in a slow cooker. In a small bowl, combine consomme, soy sauce, brown sugar (honey), oil, and garlic. Pour over beef. Cook on low for 6 to 8 hours. In a cup, stir cornstarch and sauce form the slow cooker until smooth. Add to slow cooker. Stir well to combine. (If your sauce is not thickening, try bringing your sauce to a boil on the stove top with the corn starch mixture. Boil until your desired consistency is reached). Add broccoli to the slow cooker. Stir to combine. Cover and cook an additional 30 minutes on high (the sauce has to boil for it to thicken). Serve over hot cooked rice.

Crockpot Beef and Noodles 

1 Tbsp.vegetable oil 

1 (2 or 3 ) pound beef roast 

1 can cream of mushroom soup 

2 cup beef broth 

1 pkg. dry onion soup mix 

1 pkg. (12 ounces) egg noodles, cooked 

Heat oil in large skillet over medium low heat. Brown roast on all sides. Drain. Place meat and remaining ingredients except noodles, into crock pot . Cover and cook on low 8 hours, stirring once during cooking. Serve with noodles. 

Crockpot Beef and Potato Hash

1 pound ground beef

½ pkg froz hash browns, thawed

1 small chopped onion

½ teaspoon garlic powder

salt and pepper to taste

1 jar brown gravy

1 tablespoon margarine

Brown ground beef in non-stick skillet until pink is gone. Drain. Place in crockpot. Combine chopped onion, garlic powder, potatoes, salt & pepper. Pour over meat in crockpot. Stir. Pour gravy over mixture. Dot with margarine. Cook 5-6 hours on low.   

Beef and Pea Pods

1 to 1 1/2 lb. family steak, thinly sliced, sm. chunks (cut partially thawed) 

1 can beef consomme soup 

1/4 c. soy sauce 

1/4 tsp. ground ginger 

1 bunch green onions (about 8) 

2 tbsp. cornstarch 

2 tbsp. water 

1 can sliced water chestnuts, drained 

1 sm. can bamboo shoots, drained 

1 sm. can bean sprouts, drained 

1 (7 oz.) pkg. frozen Chinese pea pods, partially thawed 

Combine steak in Crock Pot with consomme, soy sauce, ginger and onion. Cover and cook on low for 5 to 7 hours. Turn control to high. Stir in cornstarch that has been dissolved in the 2 tablespoons cold water. Cook on high for 15 minutes or until thickened. During last 5 minutes of cooking, add water chestnuts, bamboo shoots, bean sprouts and pea pods.

Serve over hot rice. 

Serves about 6.

Beef and Sausage Meatloaf
1 lb ground beef

1 can mushrooms; (4 oz) with liquid

1/2 lb pork sausage

1 egg; beaten

2 cups soft bread crumbs

1/2 teaspoon onion salt

3/4 cup celery; about 2 stalks fine chopped

1/4 teaspoon garlic salt

1 tablespoon horseradish

Mix all together in a large bowl. Shape, rounding the top. Place in crockpot. Cook on LOW for 9-10 hrs.

Beef and Roasted Vegetable Ragout

The Vegetables: olive oil 

2 to 3 medium red potatoes, peeled if desired, cut in 1/2-inch dice 

2 small carrots, quartered lengthwise and cut in 1-inch slices 

1 small turnip, cut in 1/2-inch dice 

1 red bell pepper or a combination of red, yellow, orange, cut in 1-inch pieces 

3 small zucchini and/or yellow summer squash, sliced about 1/4-inch (remove seeds) 

8 ounces mushrooms, sliced 

1 fresh pepper, seeded and cut in 1/2-inch pieces (optional) 

3 cloves garlic, unpeeled 

coarsely ground black pepper and kosher salt, to taste 

1 teaspoon dried thyme 

dash of fines herbes (optional) 

sprig of fresh rosemary (optional) 

The Beef: olive oil 

1 1/2 to 2 lbs London Broil steak, cut in thin slices then diced in 1/2-inch pieces 

1 bunch scallions, sliced 

3 tablespoons all-purpose flour 

1 cup beef broth (if commercial is used, cut back on salt) 

coarsely ground pepper and kosher salt, to taste 

1 small bay leaf, fresh, or two dry bay leaves 

Divide sliced and diced vegetables into 2 plastic bags. In one, root vegetables: potatoes, turnip, and carrots. Put remaining vegetables in other bag. Pour 1-2 tablespoons olive oil in each bag, then divide seasonings to each bag. Shake them all. Place root vegetables on a large baking sheet or wide baking dish. Bake at 375 ° for about 20 minutes before adding the remaining vegetables. Roast another 20 minutes, or until vegetables are browned and tender. Find the 3 garlic cloves and squeeze the garlic out of the skins; refrigerate the roasted vegetables. This can be done the night before. In a large skillet, heat about 1 1/2 tablespoons olive oil over medium high heat. Add the diced meat; stir until well browned. Sprinkle with scallions and flour; stir and cook for another minute. Transfer meat mixture to the slow cooker/Crock Pot; add bay leaf, pepper, and salt. Add beef broth to the pan the meat was cooked in; bring to a boil and cook for 2 minutes. Scrape up browned bits from the bottom of the pan; pour hot broth over meat in the slow cooker/Crock Pot. Cover and cook on low for 6 to 8 hours. Add roasted vegetables; cook an additional hour on high, or until mixture is hot. Serve with hot rolls or biscuits. Serves 6.

Beef And Rice Casserole Recipe
1 lb. hamburger, browned & drained

1 sm. onion, sliced very thin

1/2 c. celery, sliced

1 tsp. soy sauce

1/8 tsp. oregano

1 can cream of chicken soup

1 c. rice, cooked

Toasted slivered almonds (optional)

Combine cooked beef and all other ingredients except rice and almonds in cooker. Cook on High for 3 hours. Add rice and serve with toasted almonds (optional). Yields: 6 servings.

Crockpot Beef 

1 1/2 pounds Chuck or round steak cut into strips

1/3 cup Flour

1 teaspoon Salt

1/4 teaspoon Pepper

1 Large onion sliced

1 Large green pepper sliced

1 pound Can tomatoes

1 Can mushrooms (4 ounces) drained

2 tablespoons Molasses

3 tablespoons Soy sauce

1 Pkg frozen green beans (french) (10 ounces)

Put steak strips , flour, salt and pepper in crock pot, stirring well to coat meat. Add remaining ingredients and cook on LOW for 8 hours. Serves 4.

Beef Bourguinon 1

4 pounds lean beef, cubed

1 cup red wine

1/3 cup oil

1 teaspoon thyme

1 teaspoon black pepper

8 slices bacon, diced

2 cloves garlic, crushed

1 onion, diced

1 pound mushrooms, sliced

1/3 cup flour

Marinate beef in wine,oil,thyme and pepper 4 hrs at room temp. or overnight in fridge. In large pan, cook bacon until soft. Add garlic and onion sauteeing until soft. Add mushrooms and cook until slightly wilted. Drain beef reserving liquid. Place beef in slow cooker. Sprinkle flour over the beef stirring until well coated. Add mushroom mixture on top. Pour reserved marinade over all. Cook on LOW 8-9 hrs.

Beef Bourguignon 2

Cooking spray

4 Lbs chuck roast, cut in to 1-1 1/2 inch cubes

1/4 c Butter or margarine

6 Carrots; cut in 1/2-in slices

2 Onions, chopped

2 can Beef broth.

2 cups Dry red wine

1 can (6-ounces) tomato paste

1/2 teaspoon dried thyme

1/2 teaspoon dried marjoram

Salt & pepper to taste

1/2 lb Fresh mushrooms, quartered

18 small white onions, peeled

1/4 c Flour

1/4 c Butter

Spray slow cooker with cooking spray. In medium bowl add carrots, onions, garlic, beef broth, wine, tomato paste, herbs, salt and pepper, mushrooms, and white onions. Transfer to slow cooker. Brown beef in ¼ cup butter. Pour beef and drippings over vegetable mixture. Cover and cook on LOW 10 hours. Remove lid and skim excess fat. In a small bowl combine flour and 1/4 cup butter until creamy. Add to stew and stir until well blended and thickens. Turn heat setting to HIGH and cook until thick and bubbly. Season to taste with salt and pepper. 

Beef Bourguignon 3 - 9 points
3 pounds beef stew meat (top round) cut into 2-inch cubes

salt to taste

freshly ground black pepper

flour for dredging

2 tablespoons olive oil

2 small yellow onions, diced

2 cloves garlic, minced

2 sprigs thyme

1 bay leaf

2 cups red wine

2 cups diced, canned tomatoes, with their juices

4 cups low-sodium beef broth

4 large carrots, peeled and cut into 1/2-inch pieces

4 large parsnips, peeled and cut into 1/2-inch pieces

2 large russet potatoes, diced

1. Season the beef with salt and pepper. Dredge it in flour and shake off the excess.

2. Heat the olive oil in a skillet on medium - high heat. Sear the meat on all sides. - transfer to crockpot.

3. Add the onions, garlic, thyme and bay leaf . 

4. Add the tomatoes with their juices and the beef broth .(6 - 8 hours) 

5. Add the carrots, parsnips and potatoes and cook until the vegetables are completely tender - about 4 - 6 hours more on low or 2 - 3 on high. (The potatoes will fall apart and thicken the sauce.) Adjust the seasoning with salt and pepper, remove the bay leaf and serve in a deep tureen.

Beef Bourguignonne 4

1 1/2 cups dry red wine 

3 tablespoons extra virgin olive oil 

2 tablespoons dry minced onion 

1 teaspoon dried leaf thyme 

1 tablespoon dried parsley flakes 

1 bay leaf 

1/2 teaspoon pepper 

3 to 4 pounds lean stew beef, cut in 1" cubes 

1/3 cup flour 

1 teaspoon salt 

6 to 8 slices bacon, diced 

18 small white onions, thawed if frozen 

2 cloves garlic, minced 

12 to 16 oz fresh mushrooms, sliced or quartered 

Combine wine, olive oil, minced onion, thyme, parsley flakes, bay leaf, and pepper; add beef and marinate at least 2 hours at room temperature or overnight in refrigerator. Drain meat reserving 1 cup of marinade. Place meat in 3 1/2 -quart or larger slow cooker/Crock Pot (use smaller amounts for a 3 1/2-quart pot); sprinkle with flour and salt and toss to coat meat. Fry bacon; add onions and fry until slightly browned, add garlic and fry for a few seconds more; remove onions, garlic and bacon with slotted spoon and add to meat. Saute mushrooms in remaining bacon fat (add a little butter if necessary). Remove mushrooms with slotted spoon and add to meat-onion mixture. Pour reserved 1 cup of marinade over all. Cover and cook on low 8-10 hours, or high 4-5 hours. Serves 8.

BEEF BOURGUIGNON CROCK POT 5


1 lb. bacon, cooked, reserve grease
3 lbs. beef, cubed
1 bottle red wine
1 lb. onion, chopped
1 lb. celery
1 lb. carrots, chopped
2 cloves garlic, chopped
Chopped shallots (optional)
1 bay leaf
Salt & pepper
Flour

Slowly cook bacon in large baking pan; remove. Dredge beef cubes in flour, brown in bacon fat. Transfer meat from skillet to heated platter. Saute vegetable and garlic in bacon fat; remove. Drain fat from pan. Gently combine beef, vegetables, bacon and half the wine. Add bay leaf and salt and pepper to taste. Bake in 300 degree oven for 4 to 6 hours OR put in crock pot on low 8 to 12 hours or high 6 hours. 


Beef Burgundy

6 pounds stew meat

4 packages onion soup mix

4 cans cream of mushroom soup

8 7-ounce cans mushrooms, drained

2 cups burgundy or red cooking wine

Mix all ingredients. Cover and bake at 300 degrees for 3 hours, stirring once or twice. (Or you could put all ingredients in a slow cooker and cook on high heat for three or four hours.) Allow to cool before putting into four freezer bags. Serve over rice.

Beef Burgundy 2

4 slices bacon, crisply cooked and crumbled

2 lb. stew meat, browned

2 large carrots, diced

1 medium onion, diced

1/2 c. flour

1/2 tsp. marjoram

1/4 tsp. pepper

1/4 tsp. garlic powder

10 1/2 oz. condensed beef broth

1/2 c. dry red wine

1 Tbsp. Worcestershire sauce

8 oz. sliced mushrooms

In slow cooker, combine bacon, stew meat, onion and carrots. In small bowl, combine flour, marjoram, pepper and garlic; stir in beef broth, wine and Worcestershire sauce until well mixed. Add to slow cooker,

stirring to combine. Cover. Cook on low 8 to 10 hours. Uncover; stir in mushrooms. Cook on high 30 minutes. Serve over rice or egg noodles. Serves 6 to 8.

BEEF BURGUNDY 3
2 lbs. beef, cut into cubes
4 carrots, cut into 1 inch pieces
2 med. onions, chopped
2 c. canned tomatoes
1/4 to 3/4 c. ketchup
3 tbsp. chili sauce
1 clove garlic, chopped
3 tbsp. quick cooking tapioca 
2 tbsp. brown sugar
1/2 c. burgandy wine
1 1/2 tsp. salt
1/2 tsp. pepper
Cook above in tightly covered crock pot (or covered casserole) for 4 hours at 250 degrees. Add: 

1 c. water chestnuts
6 oz. mushrooms, drained
2 cans sliced or cut potatoes
Increase temperature to 300 degrees and cook 1 more hour. 

BEEF BURGUNDY 4
2 lb. stew beef, 1" cubes
1 1/2 lg. onion, sliced
1 clove garlic, minced
1/2 c. catsup
2 tbsp. Worcestershire sauce
2 tbsp. brown sugar
2 tsp. salt
2 tsp. paprika
1/2 tsp. dry mustard
Mix in crock pot with: 

1/2 c. water
1/2 c. burgundy wine

Cook on low 8 hours. Thicken with some flour. Add 1# fresh mushrooms for 6 hours of cooking. 


BEEF BURGUNDY CROCK POT 5


3-4 lb. chuck roast
2 potatoes, cut into lg. chunks
2 carrots (cut lg.)
1 lg. onion (chopped)
1 c. fresh mushroom caps with stems cut off
1/2 c. red wine
1/2 c. beef broth
Salt and pepper

Wipe meat with damp paper towel. Place half vegetables on bottom of pot. Add meat. Place the rest of the vegetables on meat and add liquid and seasonings. Cook 10 hours on low heat. Serves 6. 


BEEF BURGUNDY 6
2 slices bacon, chopped
2 lbs. sirloin tip or round steak, cut into 1 inch cubes
1/4 c. flour
1 tsp. salt
1/2 tsp. seasoned salt
1/4 tsp. marjoram
1/4 tsp. thyme
1/4 tsp. pepper
1 clove garlic, minced
1 beef bouillon cube, crushed
1 c. Burgundy wine
1/4 lb. fresh mushrooms, sliced
2 tbsp. cornstarch (optional)

In skillet, cook bacon several minutes. Remove and set aside. Coat beef with flour and brown on all sides in bacon mixture. Combine steak, bacon drippings, cooked bacon, seasonings, bouillon and Burgundy in pot. Cover and cook on low 6-8 hours. Turn on high. Add mushrooms; cook on high 15 minutes. To thicken sauce, add cornstarch (dissolved in 2 tablespoons cold water) with mushrooms. 6 servings. 


Crockpot Beef Curry
2 pounds Beef round steak or lamb 

1/2 cup Flour 

1 tablespoon Curry powder 

2 Garlic cloves, minced 

1 cup Raisins 

2 Apples - peeled, cored and sliced 

1 cup Diced onion 

2 teaspoons Salt 

1/2 teaspoon Pepper 

1 can Beef broth (14 oz) 

2 Apples** 

1 Fluffy rice 

Cut into 1-1/2-inch cubes ** unpeeled, cored, and finely chopped. Wipe beef well. Mix flour and curry powder. Coat meat cubes with flour mixture. Place meat in Crock Pot. Add garlic, raisins, sliced apples, onion, salt and pepper. Pour in broth and stir to blend. Cover and cook on LOW setting for 8 to 10 hours or until meat is tender. Before serving, stir in additional curry powder to taste (up to 1 tablespoon) and chopped apples. Serve over hot rice. 6 to 8 servings (about 2-1/2 quarts) 

Beef Diablo Crockpot - Yields: 6 servings 

1 pound beef roast, pot roast boneless 

3/4 teaspoons chili sauce  

3/4 each potatoes peeled, sliced 

3/4 teaspoons worcestershire sauce  

1/4 each onion sliced 

1/4 teaspoon vinegar  

1 1/2 teaspoon flour, all-purpose  

1/4 teaspoon sugar  

3/4 teaspoons prepared mustard  

Trim all excess fat from roast. Place potatoes and onion in bottom of crockpot. Make a smooth paste of flour, mustard, chili sauce, worcestershire sauce, vinegar and sugar. Spread over top of roast (cut roast in half, if necessary, to fit easily). Place roast in crockpot on top of potatoes and onions. Cover and cook on LOW setting for 10 to 12 hours (on HIGH setting for 5 to 6 hours). About 3 quarts.

Carries Beef Diablo 

2 to 3 potatoes, peeled and sliced  

1 onion, sliced  

1 3- to 4-lb. Beef pot roast, boneless  

2 tbsp. Flour  

2 tbsp. Prepared mustard  

1 tbsp. Chili sauce  

1 tbsp. Worcestershire sauce  

1 tsp. Vinegar  

1 tsp. Sugar  

1. Place onions and potatoes in bottom of crockpot. Place roast on top of onions and potatoes.  

2. 2. Make a smooth paste out of flour, mustard, chili sauce, Worcestershire sauce, vinegar and sugar. Spread paste over roast. Cook on low for 8 to 10 hours or on high for 3 to 4 hours. 

Beef Fajitas

1 1/2 lb beef flank steak

1 onion, sliced

1 green pepper, cut into strips

1 red pepper, cut into strips

1 jalapeno pepper, chopped

1 tbs cilantro

1 cloves garlic, minced

1 tsp chili powder

1 tsp ground cumin

1 tsp ground coriander

1/4 tsp salt

8 oz can chopped tomatoes

A dozen 8" flour tortillas

Toppings: sour cream, guacamole, shredded cheddar cheese, salsa

Cut flank steak into 6 portions. In any size crock pot, combine meat, onion, green pepper, red pepper, jalapeno pepper, cilantro, garlic, chili powder, cumin, coriander and salt. Add tomatoes. Cover and cook on low for 8-10 hours or on high 4-5 hours. Remove meat from crock pot and shred. Return meat to crockpot and stir. To serve fajitas, spread meat mixture on flour tortillas and add favorite toppings. Roll up tortillas. Serves 6-8.

Slow Cooked Beef in Onion Sauce

1 chuck roast, 2 - 3 lbs 

2 teaspoons salt 

1 teaspoon black pepper 

1 teaspoon paprika 

2 teaspoons dried oregano, crumbled 

2 pounds onions, chopped or thinly sliced 

4 cloves garlic, smashed 

3 tablespoons tomato paste 

1 cup dry red wine 

1 cup water 

Trim any excess fat from meat. Mix salt, pepper, paprika and oregano. Rub this mixture into meat. on all surfaces. Put onions, garlic, tomato paste and about 1/2 cup of liquid into crock pot and mix well. Add remaining liquid and stir. Nestle meat down into liquid, cover and cook on low setting 8 - 9 hours, or until meat is tender. Taste for seasoning. Serve with potatoes, rice or noodles.

Beef in Onion Gravy

1 can (10¾ oz.) condensed cream of mushroom soup

2 Tbsp onion soup mix

2 Tbsp beef broth

1 Tbsp quick-cooking tapioca

1 lb. beef stew meat, cut up into small pieces

Hot cooked noodles or mashed potatoes

In a slow cooker, combine soup, soup mix, broth and tapioca. Let stand for 15 min. Stir in beef. Cover and cook on low for 6-8 hours or until meat is tender. Serve over noodles or mashed potatoes.

Beef Gyros

1 SLOW COOKer liner (we used Reynolds)

2 lb boneless beef chuck steak, about 11/4 in. thick

1/4 cup olive oil

2 Tbsp lemon juice

1 Tbsp minced garlic

1 tsp dried oregano

1/2 tsp salt

1/4 tsp pepper

Yogurt-Dill Sauce:

1 cup Greek yogurt

1 cup diced seedless cucumber

1 Tbsp snipped fresh dill

1/4 tsp salt

5 pocketless pita breads

Accompaniments: leaf lettuce, sliced tomatoes and red onions

1. Line a 3-qt or larger SLOW COOKer with liner; place beef in liner.

2. Mix oil, lemon juice, garlic, oregano, salt and pepper in small bowl. Pour over beef, turning to coat. Cover and cook on low 6 to 8 hours until meat is tender. 

3. Meanwhile, make Sauce: Stir ingredients, cover and refrigerate.

4. Remove beef to cutting board; slice. Return beef to juices in SLOW COOKer to keep warm. Warm pitas as package directs; top with sliced meat. Serve with accompaniments and yogurt sauce. 

Beef Hash (Slow Cooker)

2 to 3 cups cut-up cooked beef (cubed stew beef works well) 

2 packages (10 oz each) frozen hash brown potatoes, thawed 

1 onion, finely chopped 

1/4 cup butter or margarine, melted 

1 cup gravy or beef broth 

Salt and pepper 

Place all ingredients in Crock Pot. Cover and cook on Low setting for 6 to 8 hours (on High setting for 2 to 3 hours).

4 servings (about 1 1/2 quarts). Double recipe for 5-quart Slow Cooker

Beef in Red Wine Gravy

1-1/2 pounds beef stew meat, cut into 1-inch cubes

2 medium onions, cut up

2 beef bouillon cubes or ½ envelope onion soup mix

3 tablespoons cornstarch

Salt

Ground black pepper

1-1/2 cups dry red wine

Hot cooked noodles (optional)

In a 3-1/2- or 4-quart slow cooker, combine beef stew meat and onions. Add bouillon cubes or dry onion soup mix. Sprinkle cornstarch, salt, and pepper over beef and onions. Pour red wine over beef mixture in cooker. Cover and cook on low-heat setting for 10 to 12 hours or on high-heat setting for 5 to 6 hours. If desired, serve over hot cooked noodles. Makes 6 servings.

Beef Meatball Roast 

1 lb. ground beef 

4-5 Medium Potatoes, peeled and quartered 

4-5 Celery Stalks, cut into 3-inch strips 

1 onion, quartered 

1/2 Cup each fresh peas, carrots, and corn OR 1 bag frozen vegetables 

1/4 Cup Beef Bouillion (3 cubes) or 1 can Beef Broth +

Water to cover 

2 Tsp. each Salt, Pepper, Oregano 

Form Meatballs and Brown in Saucepan until browned slightly.  Meanwhile, combine celery, onion and potatoes in slow cooker; Cover with Broth/ Buillion and water. IF using fresh peas, carrots and corn, add to slow cooker now. Drain meatballs. Add to slow cooker. Roast on Low in slow cooker for 1 1/2 hours and turn up to high for 3 hours OR Roast on Low in slow cooker for 7-8 hours. Add remaining vegetables if using frozen veggies 30-45 minutes before serving. If needed, add more water to slow cooker throughout cook time. Serve with fresh steamed rice or mashed potatoes! 

Beef Paprika - Servings: 6
2 1/2 pounds lean beef -- cubed

2 tablespoons bacon fat

3 tablespoons water

1 can tomato paste (6 ounce)

2 cloves garlic -- minced

1 1/2 tablespoons paprika

1 teaspoon salt

2 each green bell pepper -- cut into strips

1 cup sour cream

Brown beef in hot fat in a large skillet. Place meat in slow cooker. Pour off accumulated fat and add water to skillet. Deglaze, picking Up as much of brown bits as you can. Add this to slow cooker Along with tomato paste, garlic, paprika and salt. Cover and cook On low for about 8 hours. Add green pepper strips in last 10 Minutes of cooking. Just before serving, fold in sour cream. Serve immediately. Provide additional sweet paprika for sprinkling on Top.

Beef pot roast (in pot, oven or slow cooker) - Serves 8-10
1 boneless beef pot roast, 2½-3#, cut to fit pot or crock

2 tablespoons oil

Salt and pepper, to taste

1 tablespoon Worcestershire sauce

1 teaspoon instant beef bouillon

1 teaspoon dried basil, crushed

¾ pound new potatoes or 2 medium sweet potatoes

1 pound carrots cut into 2” pieces

2 onions, cut into wedges

2 ribs celery, bias-cut in 1-inch pieces

¼ cup flour

Trim fat from meat. Brown meat on all sides in hot oil in a 4- to 6-quart Dutch oven. Drain fat. Mix 3/4 cup water, Worcestershire sauce, bouillon, basil and salt and pepper to taste. Pour over roast. Bring to boil. Reduce heat and simmer, covered, 1 hour. Peel a strip of skin from center of each new potato or peel and quarter sweet potatoes. Add potatoes, carrots, onions and celery to pot. Return to boil. Reduce heat. Simmer covered, until tender, 45 to 60 minutes. Add water as needed. Transfer meat and vegetables to platter. Reserve juices.To prepare gravy, measure juices, skim off fat, and add enough water to make 1 1/2 cups. Return to Dutch oven. In a small bowl, stir 1/2 cup water into flour. Stir into pan juices. Cook, stirring, on medium heat until thickened, then 1 minute more. Season to taste. Serve with pot roast.

For oven cooking: After browning meat and adding liquid mixture to pan, bake, covered, for 1 hour at 325 degrees. Prepare potatoes as directed. Add vegetables to meat. Bake, covered, until tender, 45 to 60 minutes. Make gravy as directed. For slow cooker: Trim fat from meat. Slice vegetables into a 4- to 5-quart crockery cooker. Put meat on top of vegetables. Mix liquid mixture to cooker. Cover and cook on low for 10 to 12 hours or on high for 5 to 6 hours. Prepare gravy as directed.

Per serving: 307 calories, 35g protein, 10g fat, 17g carbohydrate, 298mg sodium, 100mg cholesterol, 3g dietary fiber. er serving: 307 calories, 35 grams protein, 17 grams carbohydrates, 10 grams fat, 100 milligrams cholesterol, 298 milligrams sodium, 3 grams dietary fiber.

Beef Pot Roast 2

4 - 5 pound chuck roast 

1 clove garlic 

salt and pepper to taste 

1 chopped carrot 

1 chopped celery stalk 

1 small onion, sliced 

3/4 c. sour cream mixed with 3 Tbs. flour and 1/2 cup dry white wine 

Rub roast with garlic and season with salt and pepper. Place in the Crock Pot and add remaining ingredients. Cover and cook on low 10 - 12 hours. Serve over noodles.

Beef Ragout Over Rice

1 1/2 to 2 pounds beef stew meat 

1 tablespoon oil 

2 to 3 medium onions, coarsely chopped 

2 to 3 tomatoes, chopped 

1 cup bably carrots 

3 cloves garlic, minced 

2 tablespoons quick-cooking tapioca 

1 cup beef broth 

1/4 cup dry red wine or more beef broth 

1 teaspoon Italian seasoning 

1/2 teaspoon salt 

1/4 teaspoon pepper 

2 small zucchini, halved and sliced 1/4-inch thick 

2 to 3 cups hot cooked rice 

Brown beef in a large skillet in the hot oil. Drain and place in slow cooker/Crock Pot. Add onion, tomatoes, carrots, garlic, and tapioca to the pot. Combine broth, wine, and seasonings; pour over beef and vegetables. Cover and cook on low 8-10 hours. The last 45 minutes of cooking, turn to high and add zucchini. Serve over rice. Serves 4-6.

Crockpot Beef Ragout

3 pounds lean stew beef, cut into 1-inch cubes

3 teaspoons salt, divided

1/2 teaspoon pepper 

3 tablespoons vegetable oil

1 cup chopped onion

1/2 cup chopped celery

2 cloves garlic, minced

1 1/2 cups water, divided

3/4 cup all-purpose flour

1 cup red wine

1 can (14.5 ounces) chopped tomatoes

1 large bay leaf

1/4 teaspoon ground thyme

12 small onions

6 carrots, halved crosswise then halved lengthwise

12 small potatoes or 6 medium potatoes, halved

Sprinkle stew beef with 2 teaspoons salt and 1/2 teaspoon pepper. In hot oil in large skillet, brown stew beef quickly on all sides. Add chopped onion, celery, and garlic. Cook until onion is tender and lightly browned. In a large cup or small bowl, gradually add 1 cup of cold water to 3/4 cup flour, stirring until well blended and smooth. Add flour mixture to meat and vegetable mixture, stirring constantly, until smooth. Spoon mixture into slow cooker. Stir in 1 teaspoon salt, 1/2 cup water and remaining ingredients. Cover and cook on high for 5 hours, or cook on low for 9 to 11 hours. Serves 8. 

Beef Pot Roast 3  - Serves 4 to 6
3 Medium potatoes peeled and quartered

10 baby carrots

1 onion, quartered

3 lb. beef chuck roast

10-3/4 oz. can cream of mushroom soup

1-1/2 oz. pkg. onion soup mix

Arrange vegetables in a slow cooker; place roast on top. Spread soup over roast; sprinkle with soup mix. Cover and cook on low setting for 9 to 10 hours. Serve with bread of your choice.

Beef Pot Roast 4  - Serves 4 to 6
3 Medium potatoes peeled and quartered

10 baby carrots

1 onion, quartered

3 lb. beef chuck roast

10-3/4 oz. can cream of mushroom soup

1-1/2 oz. pkg. onion soup mix

Arrange vegetables in a slow cooker; place roast on top. Spread soup over roast; sprinkle with soup mix. Cover and cook on low setting for 9 to 10 hours. Serve with bread of your choice.

BEEF ROAST 5


1 (2-3 lb.) beef roast
1 can Campbell's cream of mushroom soup
1 can Campbell's French onion soup
Salt & pepper


Salt and pepper roast and place in crock pot. Empty both cans of soup over roast. Cook slowly for 6-8 hours depending on size of roast. When done, just pull roast apart and serve. 


BEEF ROAST 6


1 (4 lb.) beef rump roast
1 can cream of mushroom soup
1 can cream of celery soup
1 sm. onion, chopped
1 c. milk
1 c. coffee

Place roast in crock pot. Combine remaining ingredients in bowl; mix well. Pour over roast. Cook on low for several hours or until tender. 


BEEF POOR BOY IN CROCK POT


4 to 5 lb. roast
1 pkg. dry onion soup mix
1 c. water
1 tbsp. Italian seasoning

Put all in crock pot in the morning. Cook on "low" all day. Before making sandwiches, use forks to pull meat apart. 



Crockpot Beef Roast
2 lbs. Beef roast, cubed

1 tsp. Worcestershire sauce

1/4 to 1/2 c. Flour

1 1/2 tsp. Salt

1/2 tsp. Pepper

1 tsp. Paprika

1 1/2 c. Beef broth

Half garlic clove, minced

4 carrots. Sliced

2 onions, chopped

1 rib celery, sliced

3 potatoes, diced

Place meat in slow cooker.  Combine flour, salt, pepper, and paprika.  Stir into meat until well coated. Add remaining ingredients.  Mix well.  Cover.  Cook on low for 10-12 hours or high 4-6 hours. Stir before serving.

Slow Cooker Beef Roast

2 lb. solid beef roast, rolled rump or sirloin tip (2 to 3) 

2 Tbsp. oil 

In a large skillet, heat oil; brown beef roast on all sides. Drain fat.

Into drippings add: 

1/2 c. catsup 

1 Tbsp. vinegar 

Couple drops of hot sauce 

1/2 tsp.dry mustard 

1 or more cloves garlic 

2 Tbsp. molasses 

I Tbsp. Worcestershire sauce 

1/2 tsp. chili powder 

Heat this all together and pour over the meat in the Crock Pot. Cook in Crock Pot on HIGH for 1 hour. Cook on low for 5 to 6 hours more. Slice when meat is warm, not necessarily hot. Makes great sandwiches, French dips, etc. Remove garlic clove before serving. Freezes well.

Slow Cooker Beef Short Ribs

1/3 cup flour

1 teaspoon salt

1/4 teaspoon pepper

2 1/2 lbs boneless beef short ribs

1/4 cup butter

1 cup chopped onions

1 cup beef broth

3/4 cup red wine vinegar

3/4 cup brown sugar

1/4 cup chili sauce

2 tablespoons catsup

2 tablespoons Worcestershire sauce

2 tablespoons minced garlic

1 teaspoon chili powder

Combine flour, salt and pepper in a bag. Add ribs and shake to coat. Brown ribs in butter in a large skillet. Place in slow cooker. In same skillet, combine remaining ingredients. Bring to a boil while stirring. Pour over ribs. Cover and cook on low for 9 hours.

Crockpot Beef Simmer
6 slices bacon

2 onions, chopped

5 cloves garlic, minced

3 lbs. beef chuck roast

1/2 cup apple juice

1/2 cup beef broth

8 oz. can tomato sauce

1/2 tsp. salt

1/4 tsp. pepper

1 tsp. dried thyme leaves

2 bay leaves

6 red potatoes, cut in half

1 pkg. baby carrots

8 oz. pkg. button mushrooms, sliced

1/4 cup chopped fresh parsley

Cook bacon in heavy skillet until crisp; remove bacon, crumble, and set aside. Cook onion and garlic in drippings until crisp tender, stirring frequently; remove from pan and set aside. Meanwhile, trim excess fat off beef and cut into 2-1/2" pieces. Brown beef in bacon drippings, about 8-10 minutes. 

Add cooked onions and garlic, apple juice, beef broth, tomato sauce, salt, pepper, thyme, and bay leaves to beef and stir well. Place potatoes, carrots, and mushrooms in 4-5 quart crockpot. Pour meat mixture over vegetables in crockpot. Cover and cook on high 4-5 hours until beef is fork-tender. Stir well before serving. Remove bay leaves before serving. Sprinkle with parsley before serving. 8 servings.

BEEF SHANKS W/ROOT VEGGIES

6 med carrots, cut in half crosswise, then cut in

quarters lengthwise

2 med onions, cut in eighths

2 med turnips, peeled and cut into 1/2" sticks

1 med rutabaga (8-10 oz) peeled and cut in 1/2" sticks

3 med thin skinned potatoes, cut lengthwise into 6ths

1 bay leaf

1/2 tsp EACH dry thyme and coarse ground pepper

4 meaty slices beef shank, 1" thick (2 to

2 1/2 lb total)

2-3 TBS flour

1 cup beef broth

2 TBS cornstarch blended with 2 TBS water

salt to taste

In 5 qt or largers slow cooker, combine carrots, onions, turnips, rutabaga, potatoes, bay leaf, pepper and thyme. Coat beef shanks with flour, place on top of veggies in a single layer. Pour in broth. Cover and cook at low setting til beef is so tender it pulls away from bones (9-10 hrs). Carefully lift beef and veggies to warm deep platter and keep warm. Skim and discard fat from cooking liquid, then blend in cornstarch mixture. Increase heat setting to high; cover and cook, stirring 2-3 times, til sauce is thickened (10-12 min). Season to taste with salt. Spoon sauce over beef and veggies. Serve remaining sauce in a bowl.

Crockpot Beef Stroganoff
1 1/2 pounds top round steak, cut into bite sized strips

salt and pepper to taste

1/2 onion, chopped

1 (10.75 ounce) can condensed cream of mushroom soup

1 (8 ounce) can canned mushrooms

1 cube beef bouillon

1/4 cup wine

1 tablespoon all-purpose flour

1/4 cup water

1 clove garlic, minced

1 teaspoon Worcestershire sauce

3/4 cup sour cream

1/2 cup chopped fresh parsley 

Place beef in bottom of a slow cooker and season with salt and pepper to taste. Than add onion, soup, mushrooms and bouillon. In a separate small bowl, combine wine with flour. mix well and add to slow cooker. Then add water, garlic and Worcestershire sauce. Cook on low setting for 7 to 8 hours. One hour before serving, stir in sour cream and parsley. Serve over hot, buttered noodles. Serves about 4.

Slow Cooker Beef Stroganoff 2
2 pounds beef stew meat

1 cup chopped onion

1 can (10 3/4 ounces) condensed golden mushroom soup

1 can (10 3/4 ounces) condensed cream of onion soup

1 jar (6 ounces) Green Giant® sliced mushrooms, drained

¼ teaspoon pepper

1 package (8 ounces) cream cheese, cubed

1 container (8 ounces) sour cream

6 cups hot cooked noodles or rice

1. In 3 1/2- to 4 1/2-quart slow cooker, mix beef, onion, soups, mushrooms and pepper.

2. Cover and cook on low heat setting 8 to 10 hours or until beef is very tender.

3. Stir cream cheese into beef mixture until melted. Stir sour cream into beef mixture. Serve over noodles.

Makes 8 servings

Beef Stroganoff In Crock Pot 3

1 1/2 lb. beef for stew 

2 tbsp. butter or margarine 

1 1/2 c. beef bouillon 

2 tbsp. ketchup 

1 sm. garlic clove, crushed 

1 tsp. salt 

8 oz. sliced mushrooms 

1 med. onion, chopped 

3 tbsp. flour 

1 c. sour cream 

3-4 c. hot cooked noodles 

Dredge beef in flour and salt. Melt butter or margarine in large skillet and add beef and onion. Cook over medium heat until browned. Place beef bouillon, ketchup, garlic and mushrooms in Crock Pot and mix. Add cooked beef and onions. Cover and cook on low for 3-4 hours. Add sour cream, cover and cook for 30-45 minutes (do not let mixture boil). Serve over hot cooked noodles.

Beef Stroganoff Recipe4

3 lb. beef round steak, 1/2 inch thick 

1/2 c. flour 

2 tsp. salt 

1/8 tsp. pepper 

1/2 tsp. dry mustard 

2 med. onions, thinly sliced and separated into rings 

2 (4 oz. each) cans sliced mushrooms, drained or 1/2 lb. mushrooms, sliced 

1 (10 1/2 oz.) can condensed beef broth 

1/4 c. dry white wine (optional) 

1 1/2 c. sour cream 

1/4 c. flour 

Trim all fat from steak and cut into 3” strips ½” wide. Combine ½ cup flour, salt, pepper and dry mustard; toss with steak strips to coat thoroughly. Place coated steak strips in Crock Pot; stir in onion rings and mushrooms. Add beef broth and wine; stir well. Cover and cook on low setting for 8-10 hours. Before serving, combine sour cream with 1/4 cup flour; stir into Crock Pot. Serve stroganoff over rice or noodles.

Beef Stroganoff 5
1/2 cup flour

1 teaspoon salt

1/8 teaspoon ground black pepper

3 1/2 to 4 pounds sirloin tips, cut in 3/4-inch cubes

1/2 cup chopped sweet onion or green onions

8 ounces sliced mushrooms, sauteed in a little butter

1 can (10 1/2 oz) condensed beef broth, undiluted

1 teaspoon Worcestershire sauce

1 tablespoon ketchup

1/4 cup dry red wine or cold water

3 tablespoons flour

hot buttered noodles or rice

Combine 1/2 cup flour with salt and pepper; toss with sirloin tips to coat thoroughly. Place in Crock-Pot. Add onions and mushrooms. In a small bowl, combine beef broth, Worcestershire sauce and ketchup. Pour over beef and vegetables; stir well. Cover and cook on LOW for 8 to 10 hours or on HIGH for 4 to 5 hours. About 45 minutes before serving time, make a smooth paste of red wine or cold water and 3 tablespoons flour; stir into Crock-Pot, mixing well. Cover and cook on high until thickened. Serve over hot buttered noodles or rice. Serves 8 to 10.

SLOW COOKER BEEF STROGANOFF 6
2 lbs. round steak (trimmed of fat)

1 to 2 c. sour cream

2 (10 3/4 oz.) cans cream of mushroom soup

Place beef in slow cooker. Pour soup over top. Cover and cook on low for 8 hours or on high for 4 to 5 hours. Before serving, stir in sour cream. May be served over noodles, rice or mashed potatoes.

Beef Tamale Pie

1 pound lean ground beef

1 onion, chopped

2 cloves garlic, minced

1 can (15 ounce size) kidney beans, rinsed and drained

1 can (10 ounce size) enchilada sauce

1 package (6 ounce size) corn muffin mix

1/3 cup milk

2 tablespoons oil

1 egg

1 cup shredded colby cheese

1 can (4 ounce size) chopped green chiles, undrained

1/2 cup sour cream

1/2 cup salsa

1/4 cup chopped fresh cilantro

In nonstick skillet, cook ground beef, onion and garlic over medium heat until meat is cooked. Drain thoroughly and stir in drained kidney beans and enchilada sauce. Pour into 4-5 quart crockpot. In large bowl, mix together corn muffin mix, milk, butter and egg just until combined. Then add cheese and chilies, including chili liquid. Spoon over beef in crockpot. Cover crockpot and cook on low for 6-7 hours or until a toothpick inserted in corn bread mixture comes out clean. In small bowl combine sour cream, salsa, and cilantro; serve with pie.

BEEF TIPS
2 lb. stew beef
2 cans cream of mushroom soup
1 pkg. Lipton onion soup mix
1/2 c. red cooking wine
1 pkg. fresh mushrooms

Combine all ingredients in crock pot. Cool on LOW 5 to 6 hours. Serve over rice. 


Beef Tips and Gravy With Rice

1-1/2 pounds sirloin tip roast, trimmed of visible fat, sliced into 1/2-inch cubes

1 packet beefy onion soup mix

1 (10 oz.) can reduced-fat, cream of chicken soup

1 (15 oz.) can reduced-sodium beef broth

4 1/2 c. long grain rice, cooked

Preheat slow cooker according to manufacturer's instructions. Place beef cubes into prepared crock pot. Stir in remaining ingredients. Cover and Cook on slow cooker for 7 to 8 hours. Serve over cooked rice or noodles. Makes 6 servings.

BEEF TIPS IN CROCK POT

Stew meat (any amt.)
1 env. Lipton onion soup
1 can golden mushroom soup
1/2 c. red wine
1 can mushrooms, drained

Mix all together in crock pot and cook "all day" on low. Serve over rice or noodles. 


Crockpot Beef Tips
Beef tips or lean stew meat (1 1/2 to 2 1/2 pounds)

1 env. Lipton onion soup

1 can golden mushroom soup

1/2 c. red wine

1 can mushrooms, drained

Mix all together in slow cooker; cover and cook on LOW for 7 to 9 hours.

Serve with rice or noodles.

Serves 4 to 8.

Slow Cooker Beef Tips
1/2 cup flour

1   teaspoon salt

1/8 teaspoon pepper

4   pounds beef or sirloin tips

1/2 cup chopped shallots or green onions

2 4 oz cans sliced mushrooms -- drained

or 1/2  pound mushrooms -- sliced

1 10.5 oz can condensed beef broth

1 teaspoon Worcestershire sauce

2 teaspoons tomato paste or ketchup

1/4 cup dry red wine or water

3 tablespoons flour

 buttered noodles

Combine 1/2 cup flour with salt and pepper and toss with beef cubes to coat thoroughly.  Place in Crock-Pot.  Add shallots and mushrooms.  Combine beef broth, Worcestershire sauce and tomato paste.  Pour over beef and vegetables; stir well.  Cover and cook on Low for 8 to 12 hours or on High for 4 to 6 hours. One hour before serving, turn to High setting.  Make a smooth paste of red wine and 3 tablespoons flour; stir into Crock-Pot, mixing well.  Cover and cook until thickened.  Serve over hot buttered noodles. Serves 8.

Beef with Acorn Squash and Potatoes

2 pounds lean beef, such as round, cubed about 1 1/2-inch 

1 acorn squash, peeled, seeded and cut in 1-inch pieces 

2 large red potatoes, cubed in 1 1/2-inch pieces 

1 large onion, quartered and sliced 1/4-inch thick 

1 package dry mushroom gravy mix. 

1 can (14 1/2 oz) diced tomatoes with juice 

1/4 teaspoon allspice 

1/4 teaspoon garlic powder 

1/4 teaspoon pepper 

2 large bay leaves 

salt to taste 

Combine all ingredients in slow cooker/Crock Pot. Cover and cook on low for 8 to 10 hours. Serves 6.

Slow Cooker Beef with Root Vegetables

1 onion, chopped 

4 small red potatoes, quartered 

2 carrots, peeled and chopped 

1 turnip, peeled and chopped 

1 rutabaga, peeled and chopped 

1 (3-pound) chuck roast 

Salt and ground black pepper 

3 tablespoons all-purpose flour 

1 (15-ounce) can tomato sauce 

2/3 cup brown sugar 

2 teaspoons chili powder 

1 teaspoon ground cumin 

1 teaspoon mustard powder 

1 teaspoon garlic powder 

Arrange onion, potatoes, carrots, turnip, and rutabaga in bottom of slow cooker. Season beef all over with salt and black pepper. Rub flour all over beef. Place roast on top of vegetables in slow cooker. Whisk together tomato sauce, brown sugar, chili powder, cumin, mustard powder, and garlic powder. Pour mixture over beef. Cover and cook on LOW for 12 hours or on HIGH for 8 hours. Serve 1/3 of beef and all of the vegetables with this meal. Shred and refrigerate remaining beef until ready to use.

Beef-Barley Bake

1 lb round steak, cut in 1-inch pieces 

3/4 cup quick barley 

1 can golden mushroom soup 

1/2 soup can water 

8 to 12 ounces fresh sliced mushrooms 

Combine all ingredients in the slow cooker/Crock Pot; mix well. Cover and cook on low for 7 to 8 hours.

Serves 4.

Beef-n-Brew

1 pound Washington beef, stew meat 

2 tablespoons minute tapioca 

1 cup Olympia beer 

2 cups beef broth 

2/3 cup applesauce 

1 chopped Walla Walla Sweet onion 

4 cloves garlic 

4 fresh garden carrots peeled and sliced 

3 large Quincy potatoes cut into chunks 

1 ½ teaspoon salt 

½ teaspoon pepper 

1/4 pound fresh mushrooms sliced 

1 cup fresh green beans 

Dredge beef cubes into tapioca and lay in bottom of Crock Pot. Add remaining ingredients except mushrooms and beans and cook 4 hours. Add fresh beans and mushrooms and cook for 1 more hour.

Beefy Mac 'n Cheese

1 1/2 pounds lean ground beef 

1 medium onion, chopped 

1 envelope cheese sauce mix 

1/4 cup water 

1 can cream of mushroom or cream of chicken soup 

1 can stewed tomatoes (15 oz) 

2 tablespoons tomato paste 

1 cup shredded cheddar cheese 

8 ounces macaroni, cooked just until tender 

Brown ground beef and onions. Combine all ingredients, except shredded cheese and macaroni, in the slow cooker/Crock Pot. Cover and cook on low for 6 hours. Add cheese and continue cooking for about 15 minutes. or until the cheese has melted. 

Serves 4.

Beefy Stuffed Peppers – Serves: 6
6 red or yellow bell peppers

1 1/2 pounds ground beef

1/2 cup Uncle Ben's Original converted rice

1 can (11 ounces) Green Giant Mexican-style corn

1 can (7 ounces) sliced olives

1 cup Sargento Mexican-style shredded cheese

1 package Lawry's taco seasoning

1 can (10 3/4 ounces) Campbell's condensed tomato soup

1 can (10 ounces) Rotel diced tomatoes

1/4 cup Sargento Mexican-style shredded cheese

Cut tops off peppers. Remove stems, seeds and cores from peppers. Dice pepper tops. In a large bowl, combine beef, corn, olives, 1 cup cheese, rice, taco seasoning and diced pepper tops. Stuff peppers with equal portions of meat mixture. Place stuffed bell peppers in a slow cooker. In another bowl, combine soup and tomatoes. Pour over stuffed peppers in slow cooker. Top peppers with 1/4 cup shredded cheese. Cover and cook on high-heat setting for 3 to 4 hours or low-heat setting for 6 to 7 hours.

BIG BEEF ROAST

1 (4- to 5-pound) chuck roast

1 teaspoon onion powder

1 teaspoon garlic powder

1/2 teaspoon salt

1/4 teaspoon pepper

1 (14-ounce) can fat-free beef broth

1 large onion (for about 1 cup sliced)

Trim any excess fat from roast, and place it in bottom of a 4 ½-quart or larger slow cooker. Sprinkle onion powder, garlic powder, salt and pepper over meat, pressing spices in with your fingers. Pour can of broth around outside of meat, taking care not to pour it over spiced roast.

Peel and thinly slice onion. Separate slices into rings, and add them to pot. Cover slow cooker. Cook on low for 8 to 10 hours. Working carefully, use 2 forks to tear beef into shreds. Stir shredded beef well to mix it with liquid in pot. Makes about 8 cups shredded beef.

Crockpot Big Bowl Of Red (9½ Points)

3 pounds  Beef stew meat, lean only

3 small  Onions -- chopped

1 Green bell pepper -- chopped

2 Red bell peppers -- chopped

4 cloves  Garlic -- minced

2 Jalapeño chile pepper -- seeded and minced

1 large  Tomato -- chopped

56 ounces  Canned tomatoes -- crushed

45 ounces  Canned kidney beans -- drained and rinsed

2 tablespoons  Chili powder

2 tablespoons  Dried oregano

4 teaspoons  Cumin

2 teaspoons  Paprika

4 teaspoons  Tabasco sauce

1 teaspoon  Ground black pepper

Combine all ingredients in crockpot. Cook on low setting for 8-10 hours. Serves 10.

Brandied Meatballs

4 cups beef broth 

1 cup mango chutney

1/2 cup red pepper jelly

1/3 cup brandy

1/4 cup cornstarch whisked with 1/4 cup cold water

1 tbsp. red wine vinegar

1 bay leaf

Black pepper to taste

1 package frozen meatballs (or make your own as I prefer to do)

In a large pot on stove, whisk together all ingredients (except the meatballs) and bring to a boil.  Add meatballs and bring back to a simmer; simmer for about 10 minutes.  Pour into a Crockpot set on low or a chafing dish to serve.  Serves 10.

Beer Roast

1 beef roast (rump, lean chuck, or other pot roast) 

1 can cream of mushroom soup 

1 can cream of onion 

1 sm. jar sliced mushrooms 

1 sm. can of beer 

Combine all ingredients in a slow cooker/Crock Pot and let cook on LOW all day [7 to 9 hours].

BRISKET


1 (3-5 lb.) brisket, trimmed (one that will fit in pot)
1 can cream of mushroom soup
1 pkg. onion soup mix
Water to cover

Trim fat off brisket. Place in crock pot, cover with soups and enough water that meat is just covered. Cook on high until starts to bubble (30 minutes to 1 hour). Turn to low and cook 6 to 8 hours or until meat sticks tender with fork. 

Slow Cooker Brisket

Lean beef brisket , about 2 1/2 pounds 

1 TB Vegetable. oil 

3/4 c Red wine, or beer 

1 TB Dijon mustard 

1/2 tsp Dried whole thyme 

1/4 Ts Rosemary 

1/2 tsp Salt 

3 clove Garlic, minced 

1 Bay leaf, crumbled 

3 Carrots, 2" sticks 

5 small Red potatoes, halved 

1 large Onion, quartered 

2 TB Quick-cooking tapioca 

1/4 c Water 

Trim fat from brisket. Heat oil in a large frying pan. Over medium-high until hot, brown brisket on all sides. Place carrots, onion and potatoes in slow cooker/Crock Pot. Sprinkle tapioca over top of vegetables. Add browned brisket. Combine wine and remaining ingredients. Pour over top of brisket. Cover with lid and Cook on High for 4 1/2 to 5 hours or on LOW for 8 hours. 

The tapioca will thicken the liquid to make its own gravy.

Brisket in Ale

1 3- to 4-pound fresh beef brisket

2 medium onions, thinly sliced and separated into rings

1 bay leaf

1 12-ounce can beer

1/4 cup chili sauce

2 tablespoons no-calorie, heat-stable, granular sugar substitute (Splenda)

1/2 teaspoon dried thyme, crushed

1/4 teaspoon salt

1/4 teaspoon black pepper

1 clove garlic, minced

2 tablespoons cornstarch

2 tablespoons cold water

Trim fat from meat. Cut to fit slow cooker if necessary. In cooker place onions, bay leaf, and brisket. In a medium bowl combine beer, chili sauce, sugar substitute, thyme, salt, pepper, and garlic; pour over meat in cooker. Cover and cook on low-heat setting for 10 to 12 hours or on high-heat setting for 5 to 6 hours. Using a slotted spoon, tansfer meat and onions to a platter; keep warm. Discard bay leaf. For gravy: Skim fat from cooking liquid. Measure 2-1/2 cups of the cooking liquid; discard remaining cooking liquid. In a medium saucepan stir together cornstarch and cold water; stir in 2-½ cups cooking liquid. Cook and stir until thickened and bubbly; cook and stir for 2 minutes more. Pass gravy with meat. Makes 10 servings.

Brisket with BBQ Sauce - Makes 8 to 10 (10 servings).

4 pounds lean beef brisket

2 tablespoons liquid smoke flavoring

1 tablespoon onion salt

1 tablespoon garlic salt

1½ tablespoons brown sugar

1 cup ketchup

3 tablespoons butter

¼ cup water

½ teaspoon celery salt

1 tablespoon liquid smoke flavoring

2 tablespoons Worcestershire sauce

1½ teaspoons mustard powder

salt and pepper to taste

1. Pour liquid smoke over brisket. Rub with onion salt and garlic salt. Roll brisket in foil and refrigerate overnight.

2. Preheat oven to 300 degrees F. Place brisket in a large roasting pan. Cover and bake for 5-6 hours. Remove from oven, cool, and then slice. Put slices back into pan.

3. In a medium saucepan, combine brown sugar, ketchup, butter, water, celery salt, liquid smoke, Worcestershire sauce, mustard, salt and pepper. Stir, and cook until boiling.

4. Pour sauce over meat slices in pan. Cover and bake for 1 more hour.

BRISKET WITH SWEET POTATOES - Yield: 4 Servings
2 tb Oil or chicken fat

3 1/2 lb Boneless beef brisket

2 Stalks celery, finely Chopped

2 lg Carrots, finely chopped

1 lg Onion, finely chopped

2 c  Beef stock or boullion

1 c  Water

1 1/4 ts Cinnamon

1/4 ts Nutmeg

1/8 ts Allspice

1/2 c  Apple cider (up to 1 cup)

2 lb Sweet potatoes, peeled, Cut in 1/2" slices

1 1/2 lb Parsnips, peeled, cut in

1 chunks

1 c  Pitted prunes, coarsely Chopped

Salt and pepper to taste

Heat 2 tablespoons oil in the cooker.  Over high heat, brown the meat well on both sides, lifting it up frequently with tongs or spatula to prevent sticking. Add additional fat if needed. Set aside. (Don't be concerned if the brisket has to be squeezed against the sides of the pot; it will shrink considerably during cooking.) In the oil remaining in the cooker, saute the celery, carrot, and onion for 3 minutes, stirring occasionally and taking care to scrape up any browned bits of meat or vegetable sticking to the bottom of the pot. Add the beef stock, water, cinnamon, nutmeg, and allspice.  Submerge the rack into this mixture, and place the meat on it with the fat side facing up. Lock the lid in place and over high heat bring to high pressure.  Adjust the heat to maintain high pressure and cook for 55 minutes.  Let the pressure drop naturally, about 10 – 15 minutes. Remove the lid, tilting it away from you to allow any excess steam to escape. If the brisket is done, you should easily be able to pry a small chunk of meat from one end with a fork.  If it is not sufficiently tender, lock the lid back into place and return to high pressure for another 10 - 15 minutes. If time permits cool to room temperature and refrigerate brisket and gravy overnight.  Remove any congealed fat and return the gravy to the cooker. About 20 minutes before serving, stir in enough cider to equal approximately 2 cups. Add the sweet potatoes, parsnips, and prunes. Lock the lid in place and over high heat bring to high pressure, adjust heat and cook for 3 minutes. Quick release the pressure. Add salt and pepper. Cut the brisket into slices on the diagonal, place in the cooker, and spoon gravy and vegetables on top. Cover but do not lock. Cook over medium heat just until the meat is warmed throughout. Arrange on a platter and surround with the vegetables. Pour gravy on top.

Brisket Dinner - (serves 10)
5 lb Brisket; trimmed

1 lg Onion; chop

1 lg Carrot; chop

2 ts Salt

1 Bay leaf

1 1/2 ts Thyme

1 c Water

1 onion

6 md Carrot

Cut brisket in half or roll to fit into CrockPot. Cover and cook on low 8 to 10 hours. When meat is done, lift gently from stock. Support underneath with a spatula and keep warm. 

Slow Cooker Brisket Of Beef
1 Whole well-trimmed beef brisket (about 5 pounds)

2 Teaspoons minced garlic

1/2 Teaspoon black pepper

2 Large onions, cut into ¼” slices and separated into rings

1 Bottle (12 ounces) Chile sauce

1-1/2 Cups beef broth, dark ale or water

2 Tablespoons Worcestershire sauce

1 Tablespoon packed brown sugar

Red boiling potatoes, carrots, sliced parsnips or turnips (optional)

1. Place brisket, fat side down, in 4- to 5-quart slow cooker. Spread garlic evenly over brisket; sprinkle with pepper. Arrange onions over brisket. Combine Chile sauce, broth, Worcestershire sauce and sugar in medium bowl; pour over brisket and onions. Cover; cook on LOW 8 hours.

2. Turn brisket over; stir onions into sauce and spoon over brisket. Add vegetables, if desired. Cover; cook 1 to 2 hours or until fork-tender. Transfer brisket to cutting board. Tent with foil; let stand 10 minutes.*

*At this point, brisket may be covered and refrigerated up to one day before serving. To reheat brisket, cut diagonally into thin slices. Place brisket slices and juice in large skillet. Cover and cook over medium-low heat until heated through.

3. Stir juices in slow cooker. Spoon off and discard fat from juices. (Juices may be thinned to desired consistency with water or thickened by simmering, uncovered, in saucepan.) Carve brisket across grain into thin slices. Spoon juices over brisket. Servers 10-12.

Brunch Casserole

1 pound lean ground beef 

1/2 pound ground breakfast sausage 

1 onion, chopped 

2 tablespoons butter 

2 cloves garlic, minced 

1 can sliced mushrooms 

1 teaspoon salt, or to taste 

1/2 teaspoon nutmeg 

1 package (10oz) frozen spinach thawed and squeezed dry 

3 tablespoons flour 

6 eggs, beaten 

3/4 cup milk, scalded 

1/2 cup shredded cheddar cheese 

In a skillet, lightly brown meats and onion in butter; drain excess fat and place meat mixture in a well-greased slow cooker/Crock Pot. Stir in garlic, mushrooms, salt, nutmeg, spinach, and flour. Beat eggs and milk together; pour over meat mixture. Stir well,; cover and cook on low for 7 to 9 hours, or until firm. Sprinkle with shredded cheese 5 minutes before serving. Serves 6. 

Crockpot Budget Beef Stroganoff

1 1/2 to 2 pounds round steak

1 teaspoon salt

1/8 teaspoon pepper

1 onion sliced

1/4 teaspoon garlic salt

1 tablespoon worcestershire sauce

1 1/2 cups beef bouillon

1 tablespoon ketchup

2 tablespoons water

1/4 pound mushrooms sliced

1/3 cup flour

1 cup dairy sour cream

Cut steak in to 1/4 inch strips. Coat with salt and pepper. Drop steak and onion in bottom of crockpot. Mix garlic salt, worcestershire sauce, bouillon and ketchup. Pour over meat. Cover and on low for 6 to 8 hours or until tender.  Turn control to high. Add water and mushrooms. Dissolve flour in a small amount of water: add to meat mixture. Stir until blended. Cook on high  for 15 minutes or until slightly thickened. Stir in sour cream. Turn off heat.  Serve over rice or noodles.

Serves 4 to 6.

Burgundy Meat Loaf

2 lb ground beef or beef, pork, veal

1 onion, small, chopped

2 eggs

1 cup soft white bread crumbs

1/2 cup parsley, chopped

1/2 cup dry red Burgundy

1 Tbsp basil, fresh, or 1 tsp dried

1-1/2 tsp salt

1/4 tsp freshly ground pepper

5 bacon slices

1 bay leaf

8 oz can tomato sauce with mushrooms, heated

Combine ground meat, onion, eggs, bread crumbs, parsley, wine, basil, salt, and pepper in a large bowl; mix. Crisscross 3 bacon slices on a 12-inch square of aluminum foil; shape meatloaf mixture into a 6-inch round on top of bacon. Top with remaining bacon slices, halved, and bay leaf. Lift foil with loaf into slow cooker; cover. Cook on high 1 hour; turn heat control to low; cook 4 hours longer, or until meatloaf is well done. Remove loaf from slow cooker by lifting foil, tilting fat back into slow cooker. Discard bacon and bay leaf. Serve on heated platter and spoon part of heated tomato sauce over. Beef broth or tomato juice may be substituted for the Burgundy.

Burgundy Style Pot Roast

2 cups baby carrots

1 cup frozen small whole onions

2 garlic cloves, crushed

1 bay leaf

1/2 cup diced salt pork (4 oz.)

2 1/2 lb. boneless chuck roast, cut to fit slow cooker 

1 cup red wine

1 teaspoon beef bouillon granules

1/2 teaspoon dried thyme

1/8 teaspoon freshly ground pepper

3 tablespoons all-purpose flour

1/4 cup water

1. Place carrots, onions, garlic and bay leaf in 3 1/2- to 6-quart slow cooker.

2. Heat large skillet over medium-high heat until hot. Add salt pork; cook 3 to 4 minutes or until browned. Remove with slotted spoon; place in slow cooker. Add chuck roast to skillet. Cook over medium-high heat 6 to 8 minutes, turning once. Place in slow cooker.

3. Drain fat from skillet; add wine, bouillon, thyme and pepper. Bring to a boil, stirring to scrape up brown bits from bottom of skillet; pour over roast.

4. Cook, covered, on low 8 hours. Remove roast; place on platter. With slotted spoon, remove vegetables and salt pork; place on platter with roast. Loosely cover with foil; place in 250°F. oven to keep warm.

5. Remove and discard bay leaf. In small bowl, whisk together flour and water; whisk into cooking juices in slow cooker. Increase heat to high; cook 15 minutes or until thickened. Slice roast. Spoon small amount of cooking juices over roast; pass remainder. Serves 6.

Burritos (crockpot)

1-1/2 lbs. ground beef

1 pkg. frozen hash browns (or 3 large shredded potatoes)

1 can tomato soup

1/2 tsp. salt

1/4 cup chopped onion

1 can chopped green chiles 

Dash Tabasco sauce

1 Tbs. taco sauce (or more)

Place all ingredients into slow cooker and cook for 7-10 hours over low or 5 to 6 hours on high setting. Add a can of refried beans. Mix well and heat. Serve wrapped in warm flour tortillas.

The Most Awesome Burritos (in a crock pot)

3 lb. beef roast (I usually get a top or bottom round)

1 packet Ortega taco seasoning

2 15 oz. cans diced tomatoes with green chilies (or jalapeños) (Ro-tel)

1 t. pepper

1-2 T. oil

Trim roast of excess fat. Brown roast in oil on all sides. Transfer to crock pot. Sprinkle seasoning and pepper over the meat, turning it to coat all sides. Top with diced tomatoes. Cook on low 8 hours. Shred beef with forks and cook another hour or so. Serve on warmed whole wheat or flour tortillas with your favorite shredded cheese and sour cream. These are so awesome that you'll never go back to ground beef burritos again! 

SPECIAL BURRITOS CROCKPOT 

1 (10 oz.) can chopped Ortega peppers

Meat from bones

1 c. chopped onion

2 (4 oz.) can tomato sauce

2 lb. chuck roast 

Night before begin cooking 2 lbs. chuck roast in crock pot (cook all night). In morning, remove the bones. Add to crockpot the above. Cook on low heat the rest of day. Add mixture to flour tortillas. Also add refried beans, sour cream, grated cheese with meat. Wrap in foil and bake 350 degrees for 10 minutes. 



Crockpot Burritos


1 lb hamburger, browned and drained
2 cans (16 oz each) refried beans
1 envelope taco seasoning
1 can tomato sauce
1/2 cup water
tortillas
tomatoes, shredded cheese, lettuce, salsa, green onions, guacamole for 
toppings

Combine all ingredients except tortilla and toppings in greased crock pot. Cover and cook on low for 6-10 hours. Spread hot bean mixture on tortillas. FIll with favorits toppings. Fold and enjoy.

Slow Cooker Burritos

1 (10 oz.) can chopped Ortega peppers 

1 Chopped onion 

2 (4 oz.) can tomato sauce 

2 lb. Beef roast 

Chili powder, salt & pepper to taste 

Night before: place roast in Crock Pot and leave on all night. on low. In morning, add rest of ingredients to Slow Cooker. Cook on low heat the rest of day. Spread cooked mixture on extra large fat free flour tortillas. Also add refried beans, sour cream, grated cheese with meat and optional shredded lettuce. Fold (we use wooden toothpicks to keep closed) and wrap in foil. Bake at 350 degrees in preheated oven for 10 - 15 minutes.

For the Slow Cooker Chili Burritos, we simply substitute leftover Slow Cooker Chili for the beef roast and leave out the refried beans but do include the sour cream, grated cheese and (optional) shredded lettuce. Salsa can also be added to either of the recipes before or after heating.

Busy Day Barbeque Brisket

1 tablespoon dried thyme leaves 

1 tablespoon paprika 

2 teaspoons freshly ground black pepper 

2 teaspoons salt 

1 teaspoon onion powder 

1/2 teaspoon garlic powder 

1/2 teaspoon cayenne pepper 

1/2 teaspoon ground cumin 

3 pounds beef brisket, trimmed of fat 

1/2 teaspoon liquid smoke flavoring 

2 tablespoons Worcestershire sauce 

1 1/2 cups barbeque sauce 

Combine thyme, paprika, pepper, salt, onion powder, garlic powder, cayenne, and cumin in a small bowl; set aside. Rub brisket all over with liquid smoke, then rub with spice mixture.  Pour Worcestershire and barbeque sauces into a slow cooker; place beef on top. Cover, and cook on LOW 8 to 10 hours, until fork tender. Serves 8.

Busy Day Dinner

1 pound stew meat

4 or five potatos cut up, turnips or rutabagas also work well

1 can string beans

1 can tomatos

1 can corn

1 can tomato soup

1 can cream of mushroom or celery soup

2 or 3 bay leaves

salt and pepper to taste

In your crock pot layer the meat and vegetables it is not necessary to brown the meat first. over top pour the two cans of soup without diluting them.  Cover and cook. Low 8 to 10 hours. High 4 to 6 hours.

Other vegetables can be used of course.  EnjoyAnd of course use the spices you like to give it some more personalized flavor.

Cabbage and Beef Casserole

1 1/2 pounds ground beef

1 medium onion, chopped

1 small head cabbage

2 cans diced tomatoes (15 oz each)

1 can tomato sauce (8 oz) or 1 can condensed tomato soup

1/2 to 1 teaspoon cinnamon

salt and pepper to taste

About 2 cups hot cooked rice

Brown ground beef with onion; transfer to slow cooker/Crock Pot. Slice cabbage into small wedges; place on ground beef. Mix tomatoes, sauce, and seasonings; pour over all. Cover and cook on low 8 to 10 hours. Serve over rice or mix together. Serves 6.

CROCKPOT CABBAGE ROLLS
12 lg. cabbage leaves

1 lb. lean ground beef or lamb

1/2 c. cooked rice

1 (6 oz.) can tomato paste

3/4 c. water

1/2 tsp. salt

1/8 tsp. pepper

1/4 tsp. leaf thyme

1/4 tsp. nutmeg

1/4 tsp. cinnamon

Wash cabbage leaves. Boil 4 cups water. Turn off heat. Soak leaves in water for 5 minutes. Remove, drain and cool. Combine ground meat; rice, salt, pepper, thyme, nutmeg and cinnamon. Place 2 tablespoons meat mixture on each leaf and roll firmly. Stack in electric slow cooker. Combine tomato paste and water; pour over stuffed cabbage. Cover. Cook on low setting for 8-10 hours. I think I'd brown ground beef before adding rest of ingredients 

Slow Cooker Cabbage Rolls
1/2 cup uncooked white rice

12 leaves cabbage

1 egg beaten

1/4 cup milk

1/4 cup minced onion

1 pound ground beef

1-1/4 teaspoon salt

1-1/4 teaspoon pepper

1 (8 ounces) can tomato sauce

1 tablespoon brown sugar

1 tablespoon lemon juice

1 teaspoon Worcestershire sauce

In a saucepan bring salted water to a boil. Add rice, reduce heat, cover and simmer for 20 minutes. Bring a large pot of water to a boil. Boil cabbage leaves 2 minutes; drain. In large bowl, combine 1 cup cooked rice, egg, milk, onion, ground beef, salt and pepper; stir well to combine. Place about 1/4 cup of meat mixture in center of each cabbage leaf, and roll up, tucking in ends. Place rolls in slow cooker. In small bowl, combine tomato sauce, brown sugar, lemon juice and Worcestershire. Pour over cabbage rolls. Cover and cook on low 8 to 9 hours. 

Crockpot Cajun Beef and Potatoes
3 Tbsp. Caribbean jerk marinade

1-1/2 lbs. round steak

4 potatoes, cut into chunks

1/3 cup flour

14 oz. can diced tomatoes, undrained

Trim excess fat from round steak and cut into 1" pieces. Combine marinade and beef in a large glass dish and stir to coat. Let stand for 15-30 minutes.  Place potatoes in crockpot. Add flour to marinade/beef mixture, mix to coat, and place on top of potatoes. Add undrained tomatoes. Cover and cook on low for 8-9 hours until beef and potatoes are tender. 

4 servings

Cajun Pot Roast with Maque Choux 

1 2- to 2-1/2 pound boneless beef chuck roast 

1 tablespoon Cajun seasoning 

1 10-ounce package frozen whole kernel corn 

1 large green sweet pepper, chopped 

1 medium onion, chopped 

1 teaspoon sugar 

1/2 teaspoon bottled hot pepper sauce 

1/8 teaspoon ground black pepper 

1 14-1/2 ounce can diced tomatoes, undrained 

1. Trim fat from meat. Sprinkle Cajun seasoning evenly over all sides of meat; rub in with your fingers. If necessary, cut meat to fit into a 3-1/2 to 4-1/2 quart slow cooker. 

2. Place meat in slow cooker. Add frozen corn, sweet pepper, onion, sugar, hot pepper sauce, and black pepper. Pour tomatoes over mixture in cooker. 

3. Cover; cook on low-heat setting for 8 to 10 hours or on high-heat setting for 4 to 5 hours. 

4. Remove meat from cooker. Drain vegetables, discarding cooking liquid. Serve meat with vegetables. 

Makes: 6 servings 

Crockpot Cajun Pot Roast
2 lb. boneless beef chuck roast

1 Tbsp. Cajun seasoning

1 onion, chopped

14 oz. can diced tomatoes with garlic, undrained

1/2 tsp. Tabasco sauce

1/8 tsp. pepper

Sprinkle Cajun seasoning over roast and rub to coat well. Place in 4-6 quart crockpot and top with onion. In small bowl, combine tomatoes with their juice, hot pepper sauce and pepper. Pour over vegetables and roast. Cover and cook on low setting for 8-10 hours. 

Serves 6

California Tamale Pie

1 lb lean ground beef; browned
3/4 c yellow corn meal
1 1/2 c milk
1 egg; beaten
1 pk chili seasoning mix
1 ts seasoned salt
1 lb can tomatoes; cut up
1 lb whole kernel corn; drained
2 1/4 oz sliced ripe olives; drained
1 c Cheddar; grated

Stir together corn meal, milk and egg. Add rest of ingredients, except cheese. Pour into crockpot, cover, cook on high 3 to 4 hours. Sprinkle cheese over top, cover and cook another 5 minutes.
California Pot Roast
1 5 lb pot roast 

2 teaspoons salt 

1/4 teaspoon ground ginger 

1/4 teaspoon pepper 

2 tablespoons butter 

2 tablespoons canola oil 

3 cloves garlic, minced 

3 onions, chopped 

1 cup dry red wine 

1/2 cup beef stock 

1 cup pitted prunes, soaked in 1 cup wate 

1/2 pound zucchini, cut in 2" pieces 

1 cup small mushrooms 

1 cup ripe olives, pitted 

Rub the roast with salt, pepper and ginger and brown on all sides in butter and oil in skillet. Combine meat with remaining ingredients, except zucchini, mushrooms and olives, and place in Crock Pot. Cover and cook on low 8 to 10 hours. Add zucchini, mushrooms and olives, cover and cook on high 20 minutes.

Serve with French bread. 
CALIFORNIA POT ROAST – Diabetic - Serving Size  : 20   
4 pounds Beef rump

2 tablespoons Flour

1 teaspoon Salt

1/8 teaspoon Pepper

1 tablespoon Oil

1 Onion; chopped fine

2 Carrots, sliced

1 tablespoon Worchetershire sauce

1 cup Water

Sugar substitite equivalant -- 1/2 c

Dredge meat well in flour, salt, and pepper.  Brown in oil in skillet; add remaining ingredients.  Cover.

Simmer in crockpot about 6 hours over low heat. 

Campbell’s Zesty Slow Cooker Italian Pot Roast

4 medium potatoes, quartered

2 cups fresh OR frozen baby carrots

1 stalk celery, cut into 1" pieces

2 1/2-lb. boneless beef chuck roast

1/2 tsp. Pepper

1 can Campbell's Tomato with Roasted Garlic & Herbs Soup 

1/2 cup water

PLACE potatoes, carrots and celery in 3 1/2-qt. Slow cooker. Season roast with pepper and place on top.

MIX soup and water. Pour over all.

COVER and cook on LOW 10 to 12 hr. Serves 4 to 6.

Carne Gisada
3 lbs beef stew meat 
2 cans diced ROTEL tomatoes with green chilis 
salt and peper to taste 
3 cloves garlic minced 
1 cup chopped onion 
3 T flour 
1/2 tsp cumin 
1/2 tsp oregeno 
1 tsp chili powder 
1/4 cup water 
1 diced bell pepper 

1. Pace stew meat, ¼ cup water, salt and pepper in crockpot. Turn heat to high and simmer for 1½ hours. 
2. Drain juice from tomatoes into measuring cup. Add tomoatoes garlic and onions to crock pot STIR let simmer on high for 30 minutes 
3. Add cumin, oregeno, and chili powder to crock pot and stir. 
4. Blend juice and enough water to equal 1 1/2 cups liquid and flour stir into meat/veggie mixture. Let cook on LOW for 3-4 hours until sauce is nice and thick (if you like runnier gravy three hours is good) Serve with warm flour tortillas.

Slow Cooker Carnitas
½ tablespoon coarse salt

1 tablespoon ground cumin

2 pounds pork shoulder

7 garlic cloves

½ cup fresh squeezed orange juice (1 large orange will do it)

¼ cup fresh squeezed lime juice (1 large lime will do it)

½ cup beef broth

Corn tortillas

Sour cream, salsa, and sliced avocado (if desired)

Use a 6-quart slow cooker.  In a small bow, combine salt and cumin.  Rub spices all over pork shoulder, drop it in slow cooker.  Add garlic cloves, no chopping necessary.  Pour on orange juice, lime juice and beef broth. Cook on low for 8-10 hours, or until pork shreds very easily with a fork.  If meat is still fully intact after 8 hours, remove and cut into chunks, then return to crock and flip to high for about an hour or two. Shred all the meat, serve on warmed tortillas with all your favorite toppings. Serves 6.

CASSEROLE 3
2 lg.-sized potatoes, sliced
2 to 3 med. carrots, sliced
1 (#2) can peas, well drained
3 med. onions, sliced
1 1/2 lbs. ground beef, browned
2 stalks of celery, sliced
10 oz. can tomato soup
10 oz. can water

Place layers of the vegetables in the order given in crock pot. Season each layer with salt and pepper. Put the lightly browned ground beef on top of the celery. Mix the tomato soup with the water and pour over the layers. Cover and set on low for 6 to 8 hours, stirring occasionally. Serves 4 to 5. 


CROCKPOT CASSEROLE

4 large potatoes, peeled and sliced

1 lb. ground beef

1 can green beans, drained

1 can condensed cream of mushroom soup

1 can condensed cheddar cheese soup

Place potatoes in crockpot. Brown ground beef, drain, and add to crockpot. 

Add remaining ingredients. Cover and cook all day on low.  

Cattlemans Beef And Beans - Serving Size  : 4    

1 pound pinto beans -- dried

6 cups water

3 pounds beef brisket or round roast

1 large onion -- chopped

1/2 cup dark molasses

2 teaspoons salt

1/2 teaspoon ground ginger

1/2 teaspoon dry mustard

1/4 teaspoon pepper

1 bay leaf

1. Rinse beans under running water, place in a large kettle with water - bring to boiling -- cover kettle -- lower heat -- cook 15 minutes -- let stand 1 hour.

2. Trim all excess fat from beef -- brown meat on all sides in remaining fat in a large skillet.

3. Place meat in bottom of slow cooker -- add beans and liquid, onion, molasses, salt, ginger, mustard, pepper and bay leaf. Add more water, if needed to cover meat and beans -- cover.

4. Cook on high for 2 hours, stir beans, adding more liquid if needed to keep beans and meat covered.

5. Turn heat control to low and cook for 8 hours, or until beans are very tender and liquid is absorbed. Taste and season with a spoonful of hot prepared mustard, if desired. 

6. Remove meat to a carving board and cut into slices -- spoon beans around beef on platter.

Cheeseburg Supper (Serves 4)

1 to 1-1/2 lb. gr. beef

1 med. onion, chopped

1 box Bacon & Cheddar Scalloped Potatoes

1 can Niblet corn

1 can celery soup

Salt and pepper 

2 T. ketchup

4 thick or 8 thin slices cheese


Brown meat and onion, and drain.  Put potatoes and seasoning in pot, then corn (undrained), soup, meat. Dot with ketchup, then cheese slices. Cook on LOW 7 to 9 hr.

Slow Cooker Cheeseburger Sandwiches
1-1/2 lbs. ground beef

1/2 tsp. garlic-pepper blend (see not)

8 oz. pkg. Velveeta cheese

2 Tbs. milk

1 green pepper, chopped

1 small onion, chopped

2 garlic cloves, minced

8 sandwich buns, split

In large skillet,b rown ground beef and garlic-pepper blend until thoroughly cooked; drain. In 3-1/2 to 4-quart slow cooker, combine cooked ground beef and all remaining ingredients except buns; mix well. Cover, cook on low for 6-7 hours. To serve, spoon mixture into sandwich buns.

Crockpot Cheeseburgers
1 lb. extra lean ground beef

3 Tbsp. ketchup

2 tsp. yellow mustard

2 cups cubed pasteurized process American cheese 

10 hamburger buns

Cook ground beef in large skillet until thoroughly cooked, about 5 minutes. Stir frequently to break meat up into small pieces. Drain beef thoroughly. Combine in slow cooker with ketchup and mustard and mix well.  Top with cubed cheese. Cover crockpot and cook on low for 3-4 hours. Stir beef mixture gently. Serve beef mixture in hamburger buns. 10 sandwiches

Cheeseburger Sandwiches 

1½ lb. lean ground beef 

½ tsp. garlic-pepper blend 

2 cups (one 8 oz. pkg.) Velveeta cheese, diced 

2 TB milk 

1 medium green bell pepper, chopped (1 cup) 

¼ cup chopped onion 

2 garlic cloves, minced 

8 sandwich buns, split 

In large skillet, sauté ground beef and garlic-pepper blend until beef is thoroughly cooked, stirring frequently. Drain.

In 3-1/2 to 4 quart crock pot/slow cooker, combine cooked ground beef and all remaining ingredients except buns; mix well. Cover; cook on LOW heat setting for 6 to 7 hours. Spoon beef mixture into buns. 

Makes: 8 sandwiches.

Chile Spiked Brisket with Vegetables

1 large onion coarsely chopped 

4 to 5 lb beef brisket 

3 chipotle chiles in adobo sauce, minced 

3/4 cup dark beer 

2 tablespoons tomato paste 

1/4 tsp cinnamon 

1/4 tsp pepper 

1 tsp salt 

1/4 cup brown sugar 

3 cloves garlic, minced 

6 to 8 red potatoes, cut in half or quartered if large 

1 1/2 cups baby carrots 

First day: place brisket in the Crock Pot with onions. Mix the next 8 ingredients together and pour over brisket. Cover and cook on low 10 to 12 hours. Cool to room temperature and refrigerate overnight. 

Second day: skim fat from liquid and as much from the brisket as possible, add the potatoes and carrots, and cook on low 8 to 10 hours. Serves 6 to 8

Chili Flank Steak

1 1½ pounds flank steak

3 tsp chili powder

½ cup all-purpose flour

1½ tsp salt

½ tsp pepper

3 Tbs vegetable oil

1 large onion -- chopped

1 large carrot -- chopped

1 large green bell pepper -- chopped

2 large tomatoes -- chopped

¼ cup dry red wine

1 hot chili pepper -- seeded

Score steak and rub with chili powder; coat with a mixture of flour, ½ teaspoon salt and ¼ teaspoon of seasoned pepper; pound steak on both sides with a wooden mallet or the edge of a plate to tenderize; cut into 6 pieces. Brown steak in hot oil in a large skillet. Remove and reserve. Saute onion, carrot, green pepper and tomato in pan drippings; add remaining 1 teaspoon salt and ¼ teaspoon pepper; remove from heat. Combine steak and sauteed vegetables in slow cooker; add wine and hot chili pepper; cover. Cook on low for 8 hours or on high for 4.

Chili Spaghetti

1/2 cup diced onions

2 cups tomato juice

2 teaspoons chili powder

1 teaspoon salt

3/4 cup grated mild cheese

1 1/2 pound ground beef, browned

12 ounces dry spaghetti, cooked

Combine all ingredients in slow cooker. Cover. Cook on low 4 hours. Check mixture about halfway through cooking time. If it's become dry, stir in an additional cup of tomato juice.

Chili Mac Crock Pot - 4 WW points

16 ounces extra lean ground turkey or beef
1 cup chopped onion
1 (16 ounce) can tomatoes, coarsely chopped and undrained
1 (10 3/4 ounce) can Healthy Request Tomato Soup
1 cup reduced-sodium tomato juice
2 teaspoons chili seasoning
1 (8 ounce) can red kidney beans, rinsed and drained
1 cup elbow macaroni

In a large skillet sprayed with olive oil flavored cooking spray, brown meat. Meanwhile, in a crock pot container sprayed with cooking spray, combine onion, undrained tomatoes, tomato soup, tomato juice, and chili seasoning. Stir in kidney beans and uncooked macaroni. Add browned meat. Mix well to combine. Cover and cook on LOW for 6 to 8 hours. Mix well before serving. Serves 6 (1 full cup).

Chili Meatloaf

2 lbs ground turkey or lean ground beef 

1 cup chopped onion 

2/3 cup Italian-style seasoned breadcrumbs 

1/2 cup chopped green bell pepper 

1/2 cup chili sauce 

4 cloves garlic, minced 

2 eggs, slightly beaten 

2 tablespoons Dijon mustard 

1 teaspoon salt 

1/2 teaspoon Italian seasoning 

14 teaspoon black pepper 

Salsa (for topping) 

In large bowl, mix all ingredients except salsa. Shape into a round loaf and place on foil strips* in the crockpot. Cover and cook on low for about 5 to 6 hours, or until juices run clear. Remove from slow cooker and top with salsa, if desired. Serves 6 to 8. 

*Tear off 3-4 pieces of aluminum foil about 12-18” long (depending on size of slow cooker). Fold to 3-4” width and place criss-crossing in crockpot. These will make meatloaf easier to lift loaf out. Serves 6 to 8.

Chili Taco

1 1/2 pounds lean ground beef

1 medium onion -- chopped

1 package taco seasoning mix

2 cans diced tomatoes

1 can diced tomatoes with green chilies

1 can pinto beans - (16 oz) - rinsed, drained

1 can chili beans in sauce

1 cup frozen whole kernel corn

Shredded cheese

Slightly crushed tortilla chips

In a large skillet, cook ground beef and onion, one-half at a time, till meat is browned and onion is tender. Drain off fat. Transfer to a 3 1/2-to 5-quart crockery cooker. Stir in dry taco seasoning mix, diced tomatoes, diced tomatoes with green chilies, pinto beans, chili beans in chili sauce, and corn. Cover; cook on LOW for 8 to 10 hours or on HIGH for 4 to 5 hours. Sprinkle each serving with some cheese and chips. This recipe yields 8 servings.

Crockpot Chinese Pepper Steak 

1-1 1/2 lbs boneless beef round steak

1 clove garlic minced

1/2 tsp. salt

1/4 tsp. pepper

1/4 cup soy sauce

1 Tbls. hoisin sauce

1 tsp. sugar

1 tomato, seeded, peeled & diced

2 red or green bell peppers, cut into strips

3 Tbls. cornstarch

3 Tbls. water

1 cup fresh bean sprouts

4 green onions, finely chopped

Cooked Rice

Trim fat from steak; slice into thin strips. Combine steak, garlic, salt, pepper, soy sauce, hoisin sauce and sugar in slow cooker. Cover and cook on LOW about 4 hours. Turn control to HIGH. Add tomato and bell peppers. Dissolve cornstarch with water in a small bowl and stir into steak mixture. Cover and cook on HIGH 15-20 minutes or until thickened. Stir in bean sprouts, sprinkle with onions. Serve with rice.

CHINESE BEEF and PEA PODS

1 to 1 1/2 lb. family steak, thinly sliced, sm. chunks 

1 can beef consomme soup
1/4 c. soy sauce
1/4 tsp. ground ginger
1 bunch green onions (about 8)
2 tbsp. cornstarch
2 tbsp. water
1 can sliced water chestnuts, drained
1 sm. can bamboo shoots, drained
1 sm. can bean sprouts, drained
1 (7 oz.) pkg. frozen Chinese pea pods, partially thawed

Combine steak in crock pot with consomme, soy sauce, ginger and onion. Cover and cook on low for 5 to 7 hours. Turn control to high. Stir in cornstarch that has been dissolved in the 2 tablespoons cold water. Cook on high for 15 minutes or until thickened. During last 5 minutes of cooking, add water chestnuts, bamboo shoots, bean sprouts and pea pods. Serve over hot rice. Serves about 6. 


Chinese Beef in Looing Sauce 

Looing Sauce: 3 cloves garlic, finely chopped 

4 C. water 

3 Tbs. sugar 

1 C. light soy sauce 

1 C. dark soy sauce 

1 C. dry sherry 

1 tsp. fresh squeezed lemon juice 

4 slices ginger about inch thick each, diced 

1 lb. lean beef top round steak, trimmed of fat and cut into 1 inch cubes 

2 Tbs. sesame oil 

1-2 small boiling onions 

1 C. fresh button mushrooms, halved 

1 C. sweet red bell pepper, seeded, deribbed and cut into 1 inch squares 

1 Tbs. green peppercorns, uncrushed 

In a medium sized stainless steel pot mix garlic, water, sugar, soy sauces, Sherry, lemon juice and ginger and bring to a boil. Let cool, place in 4 quart round crockpot crock pot. Set aside. 

In a large skillet on medium heat, add sesame oil and brown meat on all sides. Add meat to the crock pot and Looing sauce. Add onions, mushrooms, Bell pepper and peppercorns. Cover and cook on low for 8-10 hours. Ladle on top of rice.

Chinese Orange Beef - Serves 5
1 SLOW COOKer liner 

2 lb cubed beef stew meat

1/2 cup teriyaki sauce

1/2 cup orange marmalade

1 tsp each minced garlic and fresh ginger

1 red pepper, cut in 1/2 in. thick strips

6 oz snow peas, strings removed

4 scallions, thinly sliced

1. Line a 3 qt or larger SLOW COOKer with liner.  Add beef, teriyaki sauce, orange marmalade, garlic and ginger to SLOW COOKer.  Cover and cook on low 8 to 10 hours until beef is tender.

2. Turn to high.  Stir in pepper strips and snow peas, cover and cook on high 10 minutes until vegetables are crisp-tender.  Top with scallions.

Chinese Pot Roast
3 pound beef chuck pot roast
2 tablespoons flour
1 tablespoon vegetable oil
2 large onions, coarsely chopped
Salt and pepper to taste
1 cup water
1/2 cup soy sauce
1 envelope onion soup mix
1/2 teaspoon ground ginger

Coat roast in flour; brown both sides in oil in skillet over medium-high heat. Place in slow cooker. Top with onions, salt and pepper. Combine water, soy sauce, onion soup mix and ginger in a bowl. Pour over roast. Place lid on slow cooker. Cook on LOW for 8 to 9 hours OR on HIGH for 5 to 6 hours or until pot roast is tender. Carefully remove lid to allow steam to escape. Serve directly from slow cooker.

Chipotle Spiked Crockpot Brisket 

3-5 lb. beef brisket 

1 large onion, coarsely chopped 

1-2 chipotle chiles in adobo sauce, minced 

3/4 cup dark beer 

2 Tbsp. tomato paste 

1/4 tsp. cinnamon 

1/4 tsp. black pepper 

1 tsp. salt 

1/4 cup brown sugar 

3 cloves garlic, minced 

6-8 red potatoes, quartered 

1 1/2 cups baby carrots 

Place brisket in crockpot with onions. Mix chiles, beer, tomato paste, cinnamon, pepper, salt, brown sugar and garlic. Pour over brisket. Cover and cook on low for 10-12 hours. Cool to room temperature and refrigerate overnight. next morning, skim fat from liquid and trim as much fat from brisket as possible. Add potatoes and carrots. Cover and cook on low for 8-10 hours.

CHOW MEIN 


2 lb. round steak, cubed & browned
1 can mushrooms, drained
1 onion, diced
4 stalks celery, diced
2 cans Chinese vegetables with juice
6 T. soy sauce
4 T. molasses
1 1/2 tsp. salt
6 T. tapioca

Add all ingredients to cubed and browned round steak in order given in crock pot. Cook 4 hours at 275 degrees.
Chuck Roast Dinner
1 boneless beef chuck roast (3#) cut into serving size pieces

3 medium potatoes, peeled and cut into chunks

4 medium carrots, cut into chunks

2 cans (11 1/2 oz each) tomato juice

1/4 cup worcestershire sauce

3 tbsp quick cooking tapioca

In a 5 quart slow cooker, combine all ingredients. Cover and cook on high for 6-8 hours or until meat is tender. Yield: 8-10 servings

Christmas Meat Balls

~~~Meat Balls~~~

2 lb. ground round 

1 lb ground pork 

Salt, ground black pepper 

1 tsp. crushed garlic 

1 TB garlic powder 

1 large potato, peeled and shredded 

1 large onion, finely chopped

Mix all meats, seasonings, potatoes and onions together and form small balls. Roast on a 10" x 15" jelly roll pan in oven for 1/2 hour, in a preheated 350º F., oven. When meat balls are cooked place them in a crock pot/slow cooker. 

~~~Gravy~~~ 

1 can Golden Mushroom Soup or Cream of Mushroom Soup, undiluted

1 can Franco American Mushroom Gravy 

1/2 cup red wine 

1 TB Worchestershsire Sauce 

1 Oxo cube

1 can (4 oz.) sliced mushrooms, drained, optional

Mix gravy ingredients, and pour over meat balls. Cover and cook on LOW, stirring and leave in cooker for party. 

Use small toothpicks or cocktail forks to serve

Chuck Roast Barbecue – Yield: 6-8 Servings
1 (2-3#) boneless chuck roast, trimmed and cut into pieces

2 to 3 onions, chopped

3/4 cup cola (not sugar-free)

1/4 cup Worcestershire sauce

1 tablespoon apple cider vinegar

1 beef bouillon cube

1/2 teaspoon dry mustard

1/2 teaspoon chili powder

1/4 teaspoon ground red (cayenne) pepper

1/4 cup ketchup (see note)

2 teaspoons butter or margarine

6 to 8 hamburger buns

Combine roast and onions in a 4-quart slow cooker. Stir together cola, Worcestershire sauce, vinegar, bouillon cube, mustard, chili powder and cayenne until bouillon dissolves. Reserve 1/2 cup of the cola mixture and refrigerate. Pour the remaining cola mixture over the roast and onions. Cover; cook until the roast is tender, on low about 10 to 12 hours or on high about 6 hours.

Transfer meat to a cutting board; shred with two forks. Combine the reserved cola mixture, ketchup and butter; add to the slow cooker. Return meat to the cooker, mixing thoroughly but gently. Cover and heat on low until hot. Serve on hamburger buns.

Per serving (based on 8 servings): 546 calories; 30g fat; 12g saturated fat; 115mg cholesterol; 36g protein; 31g carbohydrate; 2g fiber; 561mg sodium.

Chuck Roast With Salsa

Chuck Roast

1 pkg. Taco Seasoning

1 pkg. Wendys Chilli Seasongin

1 pkg. onion soup mix

2 16 oz. jars salsa (any type)

31 oz. can refried beans

1 can cream of mushroom soup

Spray crockkkkpot with cooking spray. Place roast in pot season with taco seasoning mix,  wendys chili seasoning and onion soup mix. put salsa, fried beans, amd cream of mushroom soup. Pour over roast and cook on low for 8 hours and then tear meat with two forks and put back in for 4 more hours and enjoy. This is good on tacos and you can freeze half of it. You can also mix it with chilly beans that come in a can or serve it over rice, or any thing else you want. idea is to get several meals out of roast.

Crockpot Cider Mushroom Brisket
1 (6 lb) fresh beef brisket

2 (12 oz) jars mushrooms gravy

1 C. apple cider or juice

1 envelope onion mushroom soup mix

6 gingersnap cookies crushed

Cut brisket into thirds.  Place in a 5-6 qt slow cooker.  In a large bowl combine gravy, cider, soup mix and cookie crumbs; pour over beef.  Cover and cook on low 6-8 hours or until meat is tender. Thinly slice meat across grain.  Skim fat from cooking juices; thicken if desired.

Coffee Flavored Beef Roast

6 medium red potatoes cut into wedges

6 medium carrots cut into chunks

2 beef sirloin tip roasts (2-3 lb each)

1 t. salt divided

1/2 t. pepper divided

2 t. canola oil

1 medium onion halved and sliced

2 C. fresh whole mushrooms quartered

2 garlic cloves minced

1 1/2 C. brewed coffee

1 t. chili powder

3 T. cornstarch

1/4 C. cold water

Place potatoes and carrots in a 6 qt slow cooker.  Sprinkle beef with half of salt and pepper.  In a large skillet, brown beef in oil on all sides.  Transfer to a slow cooker.  In same skillet, saute' onion in drippings for 2 minutes.  Add mushrooms and garlic; cook 2 minutes longer.  Stir in coffee, chili powder, remaining salt and pepper.  Pour over meat.  Cover and cook on low 6-8 hours or until meat is tender.

Remove meat and vegetables to a serving platter; keep warm.  Skim fat from cooking juices; transfer to a small saucepan.  Bring liquid to a boil.  Combine cornstarch and water until smooth; gradually stir into pan.  Bring to a boil; cook and stir for 2 minutes or until thickened.  Serve with meat and vegetables.

Coffee-Sauced Rump Roast - Serves 6 to 8
1 beef rump roast, about 3 to 4 pounds (or use a similar lean cut) 

1/3 cup flour 

1 teaspoon garlic powder 

1/4 teaspoon black pepper 

1/2 teaspoon salt 

1 tablespoon olive oil 

3/4 cup strong black coffee 

2 tablespoons red wine vinegar 

1 can 98% fat-free cream of mushroom soup 

1 medium onion, chopped 

Dredge roast in flour, garlic powder, salt and pepper, then brown on all sides in large skillet in hot olive oil. (You can skip browning, but I think it adds flavor and helps thicken) Combine remaining ingredients in Crock Pot. Add browned roast, turning to coat with liquids. Cover and cook on low for 8 to 10 hours. 

Cola Beef Roast

1 t. salt 

1/2 t. pepper 

1/2 t. garlic powder 

1 (4-5 lb.) bottom round roast 

3 T. vegetable oil 

1-1/2 cups cols flavored soda 

12 oz. can chili sauce 

2 T. worcestershire sauce 

2 T. hot sauce 

Combine salt, pepper and garlic powder; rub over surface of roast. Brown roast on all sides in vegetable oil in heavy pan or dutch oven. Drain off drippings. Combine remaining ingredients and pour over roast. (Can be done in Crock Pot at this point, about 8-10 hours on low or 4-5 on high) Cover and bake in 325 degree oven for 3 hours or until tender.

Crockpot Cola Roast

3 lb beef roast
1 envelope dry onion soup mix
2 cans cola - DO NOT USE DIET

Place roast in a greased crockpot. Sprinkle with soup mix. Pour soda over 
all. Coer and cook on low heat for 7-8 hours.

Cola Roast a la Myron

1 roast 

1 package dry onion soup mix 

1 can (12oz) cola 

Place the roast in the slow cooker/Crock Pot. Shake a package of onion soup mix over it and dump in a can of cola. Cook on low all day long.

COMPLETE CROCK POT DINNER

2 to 3 lbs. cube steak, browned
6 med. potatoes, peeled & sliced
2 (12 oz.) jars Heinz brown gravy

Layer meat and potatoes, adding gravy to each layer. Top with gravy, you may add 1/2 jar water. Cover and cook on low 6 to 8 hours or high 3 to 4 hours. Season as desired. Serve with side dish vegetables. 



Cooker Reuben Sandwiches

1 package (2 pounds) refrigerated sauerkraut 

1 package (2 to 3 pounds) corned beef brisket 

1 cup Thousand Island dressing 

16 slices pumpernickel rye bread, toasted 

8 slices (1 ounce each) Swiss cheese 

1. Place sauerkraut in 3- to 4-quart slow cooker. Place beef brisket on sauerkraut. (If brisket includes packet of spices, sprinkle spices over brisket.) 

2. Cover and cook on Low heat setting 9 to 11 hours. 

3. Remove beef from cooker; place on cutting board. Cut beef into slices. To serve, spread 1 tablespoon dressing on each toast slice. Using slotted spoon to remove sauerkraut from cooker, top 8 slices toast with 1/2 cup sauerkraut each. Top sauerkraut with beef slices and cheese slice. Top with remaining toast.

Corn Beef

1 4 to 5 pound round corn beef

1 onion sliced

1 tbs brown sugar

1 pinch thyme

12 ounce can of beer

Place onion slices in bottom of crock pot place corn beef roast on top of them.  Sprinkle sugar and thyme over meat and pour beer over it all.  Cover and cook on low 8 to 10 hours.

CORNED BEEF

3-4 lb. corned beef brisket
Water
1/2 c. chopped onions
2 garlic cloves, minced
2 bay leaves
1 head cabbage

Place corned beef in slow cooking pot. Barely cover with water. Add onion, garlic and bay leaves. Cover and cook on low 10 to 12 hours. Serves 6 to 8. For Cabbage: Place cabbage wedges around beef for last 30 minutes or cooking time or until done. 



Corned Beef & Veggies

3 to 4 carrots, cut in 3-inch pieces and halved horizontally 

1 medium rutabaga or 2 turnips, cut in 2-inch pieces 

1 average-sized (3- to 4-pound) corned beef brisket 

3 medium onions, quartered 

1 1/2 cups water 

1 small cabbage 

salt and pepper to taste 

In a 5- to 6-quart slow cooker/Crock Pot, place all ingredients, except cabbage. Cook 4 hours on low or 2 hours on high. Add cabbage, sprinkle lightly with salt and pepper, and cook 7 to 9 hours on low or 4 to 5 hours on high. Ready to serve when meat is tender. 

Serves 6 to 8.

Corned Beef And Cabbage 1

3 carrots, cut 3-inch pieces 

4 Pounds corned beef brisket 

3 Medium onions, quartered 

1 Cup water 

1/2 small head of cabbage, cut wedges 

Put all ingredients in order listed except cabbage in Crock Pot. Cover and cook on low 8 to 10 hours. Add cabbage wedges to liquid pushing down to moisten turn to high and cook 2 to 3 hours more.

Corned Beef and Cabbage 2

3 ribs celery, cut into 3-inch lengths

2 medium onions, cut lengthwise into quarters

1 (2 1/2- to 3-pound) corned beef brisket

3 1/2 cups water

1 pound cabbage, cut into 3-inch wedges

1 pound red potatoes, cut into 2-inch pieces

4 medium carrots, peeled and cut crosswise into thirds

1/2 cup water

2 tablespoons butter, melted

Salt, to taste

Pepper, to taste

Place celery and onions in 4 1/2-to-5 1/2-quart slow cooker; top with corned beef brisket. Add corned beef seasoning packet, if included, and 31/2 cups water. Cover and cook on high 7 hours or on low 9-10 hours, or until brisket is fork-tender. Remove brisket; set aside. Discard cooking liquid and solids. Place cabbage, potatoes and carrots in 21/2-quart microwave-safe casserole; add 1/2 cup water. Cover and microwave on high 15 minutes, or until vegetables are tender, stirring once. Drain vegetables; add butter and salt and pepper, to taste; toss to coat. Carve brisket diagonally across grain into thin slices. Serve with vegetables. Variation: To make on stovetop, bring corned beef, seasoning, onions, celery and water to boil. Reduce heat and simmer until fork-tender, about 21/2 to 3 hours. Prepare vegetables as directed above. Makes 6-8 servings.

Corned Beef and Cabbage 3

4 cups hot water

2 tbsp. cider vinegar

2 tbsp. sugar

1/2 tsp. freshly ground pepper

1 large or 2 medium onions, cut into wedges

1 3-lb. corned beef round or brisket, packaged with spices

8 small white or yellow potatoes, scrubbed and cut into quarters

1 head of green cabbage (about 1 1/2 lbs.), cored and cut into 10 wedges

1. In a 6-quart electric slow cooker, combine water, vinegar, sugar, pepper and onions, mixing well. Place corned beef in mixture. Scatter potatoes over top and along sides.

2. Cover and cook on High heat setting 4 hours. Remove lid and scatter cabbage wedges over top. Cover and continue cooking on High 3 to 4 hours longer, or until beef is tender. To serve, carve beef into slices and serve with cabbage and potatoes, with some of cooking liquid spooned on top of beef to keep it moist. Makes 6 to 8 servings.

Corned Beef And Cabbage 4

2 medium Onions, sliced

2 1/2 pounds Corned beef brisket

1 cup Apple juice

1/4 cup Brown sugar, packed

2 teaspoons Orange peel, finely shredded

2 teaspoons Prepared mustard

6 Whole cloves

6 Cabbage wedges

Place onions in crockpot. Trim away any fat that might be present on the brisket. If needed, cut brisket to fit into crockpot; place on top of onions. In a bowl, combine apple juice, sugar, orange peel, mustard, and cloves; pour over brisket. Place cabbage on top of brisket. Cover; cook on low setting for 10 to 12 hours or high setting for 5 - 6 hours.

Corned beef and cabbage 5 – Makes 10 Servings
8 whole cloves

1 medium yellow onion, halved

1 lean center-cut corned beef brisket (about 2 pounds)

3 large carrots, peeled and quartered lengthwise and cut into 2 inch pieces

1/2 pound new potatoes, halved

1/2 pound boiling onions, peeled

1 small cabbage, outer leaves removed, cut in 6 wedges

1. Stick cloves in onion.  Place onion and beef in slow cooker and add enough water to cover ingredients plus 3 more inches.  Cover and cook on LOW for 5 hours.

2. Add carrots, potatoes, onions and cabbage to slow cooker and cook an additional 3 hours.

3. Remove corned beef from slow cooker and slice.  Place on large platter with vegetables.  Drizzle with broth to moisten and serve..

Corned Beef Hash Casserole

1 package frozen shredded hash browns, partially thawed (1lb 10oz) 

2 cups cooked corned beef, or canned 

1 medium onion finely chopped 

2 teaspoons celery seed 

salt and pepper, to taste 

1 1/2 cups shredded American or combination American/Cheddar cheese 

1 can cream of celery soup 

1/2 cup evaporated milk 

Lightly butter a 3 1/2 or 4-quart slow cooker/Crock Pot. Sprinkle about one fourth of the potatoes in, followed by one third of the onion and one third of the corned beef. Sprinkle with celery seed, salt and pepper. Repeat two more times, ending with the remaining potato, 1/2 cup cheese, and another sprinkling of salt, pepper, and celery seed. Mix together the cream of celery soup and evaporated milk; pour over the potato mixture. Cover and cook on low for 7 to 9 hours. Serves 6 as a side dish.

Country Italian Beef

2 pounds boneless beef chuck roast

8 ounces tiny new potatoes, halved or quartered

2 medium carrots, peeled and cut into 1- to 2-inch pieces

1 large onion, chopped (1 cup)

1 medium fennel bulb, trimmed and cut into ½” wedges

1 teaspoon dried rosemary, crushed

1 14-ounce can beef broth

1 cup dry red wine or beef broth

1 6-ounce can tomato paste

2 tablespoons quick-cooking tapioca

1/2 teaspoon ground black pepper

4 cloves garlic, minced

1-2 cups basil leaves, spinach leaves, or torn fresh escarole

Trim fat from meat. Cut meat into 2” pieces. Set aside. In a 4-5-quart slow cooker, combine potatoes, carrots or parsnips, onion, and fennel. Add meat; sprinkle with rosemary. In a medium bowl, whisk together broth, wine, tomato paste, tapioca, pepper, and garlic. Pour over mixture in cooker. Cover and cook on low 8-10 hours or high 4-5 hours. Just before serving, stir in basil. Makes 6 to 8 servings

COUNTRY STYLE STEAK

4 or 5 cube steaks
Flour
1 can cream of mushroom soup
2 cans water
1 pkg. Lipton onion soup

Roll steak in flour, salt and pepper. Brown in frying pan. Put soup, soup mix, and water in crock pot. Drop steak in crock pot and cook on low 4-6 hours or until tender. 


Cowboy Casserole (Crockpot) 

1 onion, chopped 

1 1/2 pounds ground chuck, browned, drained 

6 medium potatoes, sliced 

1 can red beans 

1 can tomatoes, mixed with 

2 tablespoons flour 

Salt, to taste 

Freshly-ground black pepper, to taste 

Garlic powder, to taste 

Put chopped onion in bottom of crockpot; layer with browned ground beef, sliced potatoes, and beans. Spread tomatoes or soup over all. Sprinkle with seasonings as desired. Cover and cook on LOW for 7 to 9 hours.  This recipe yields 4 to 6 servings. 

Cranberry Chipotle Beef

1 small onion, cut into thin wedges

12 ounces beef chuck roast

1/8 teaspoon salt

1/8 teaspoon ground black pepper

1 clove garlic, minced

1/2 of a 16-ounce can (about 3/4 cup) whole cranberry sauce

½-1 teas. fine chopped chipotle chile peppers in adobo sauce

1 cup instant brown rice

Fresh jalapeno chile peppers, halved (optional)

Place onion in a 1-1/2-quart slow cooker. If necessary, cut beef to fit into cooker; add to cooker. Sprinkle with salt, black pepper, and garlic. Combine cranberry sauce and chipotle peppers. Pour over all. Cover and cook on low-heat setting for 6 to 8 hours or on high-heat setting for 3 to 4 hours. If no heat setting is available, cook for 4-1/2 to 5-1/2 hours. To serve, cook rice according to package directions, except omit salt and butter. Serve beef mixture with rice. If desired, garnish with jalapeno peppers. Makes 2 servings.

Crockpot Hash Browns and Beef

3 cups leftover cooked beef, cut up

32 ounce package frozen hash browns, thawed

1/2 cup finely chopped onion

1 medium green bell pepper, finely chopped (or combination red and green peppers)

1/4 cup melted butter or margarine

1 to 1 1/2 cups beef gravy

salt and pepper to taste

Combine all ingredients in slow cooker/Crock Pot. Cover and cook on low for 6 to 8 hours. May be cooked on high for 2 to 3 hours, or doubled for a larger slow cooker.

Serves 4.

Creamy Meatballs

Serving Size : 8 

1/4 cup butter

1 medium onion -- chopped

2 pounds ground beef

2 eggs

2 teaspoons salt

1/2 teaspoon pepper

1/4 teaspoon tarragon

1/4 teaspoon marjoram

2 1/2 tablespoons flour

5 1/2 tablespoons tomato paste

3/4 cup beef stock

4 teaspoons Worcestershire sauce

2 teaspoons vinegar

1/2 pound mushrooms -- sliced

1 cup sour cream

Sauté onion in half butter in large fry pan until golden brown. Put the onion in crockpot. Mix together beef, eggs, salt and pepper. Form into small balls. Brown meatballs in same fry pan. Sprinkle on tarragon, marjoram and flour. Shake fry pan to turn meatballs and coat them with flour. Put into crockpot. Mix together tomato paste, beef stock, Worcestershire sauce and vinegar in fry pan. Scrape bottom of pan and cook for two minutes. Pour over meatballs. Cover and cook on low for about 1 1/2 hours. Melt remaining butter in and sauté mushrooms for minutes. Add mushrooms and sour cream to the meatballs and heat through.

Creamy Tomato and Mushroom Sauced Round Steak

2 medium onion, thinly sliced

2 tablespoons Butter

2 pounds boneless beef round steak, cut into 6 pieces

3/4 cup canned diced pasta ready tomatoes

1 (10 3/4-ounce) can condensed cream of mushroom soup

1/2 teaspoon dried marjoram leaves

1/4 teaspoon pepper

1/8 teaspoon garlic powder

1/4 cup all-purpose flour

1/4 cup cold water

Hot cooked noodles, if desired

Place onions in bottom of slow cooker. Melt 1 tablespoon butter in 10- inch skillet until sizzling; add half of beef. Cook over medium-high heat, turning once, until browned (3 to 5 minutes). Place beef in slow cooker. Repeat with remaining butter and beef. Combine tomatoes, soup, marjoram, pepper and garlic powder in small bowl. Pour tomato mixture over beef in slow cooker. Cover; cook on Low heat setting for 8 to 10 hours, or on High heat setting for 4 hours or until meat is tender.

Creole Beef And Pepper Strips With Curly Noodles

3/4 pound boneless beef round steak

1 green or red bell pepper chopped

1 medium onion chopped

1 clove garlic crushed

1 medium tomato chopped

1 beef bouillon cube

1/2 cup boiling water

1 tablespoon chopped parsley

1/2 teaspoon salt

1/8 teaspoon ground black pepper

2 tablespoons cornstarch

2 tablespoons cold water

6 ounces curly noodles Slice steak into diagonal strips bout 1/4 inch thick.

Combine steak, pepper, onion, garlic and tomato in a 3 1/2 quart slow cooker. Dissolve bouillon cube in boiling water. Add to slow cooker with parsley, thyme, salt and pepper. Cover and cook on low about 7 hours or until steak is tender. Turn control to HIGH. In a small bowl, dissolve cornstarch in cold water. Stir into slow cooker. Cover and cook on HIGH about 10 minutes or until slightly thickened. Meanwhile, cook noodles according to package directions and drain. Spoon steak mixture over the noodles. Makes 5 or 6 servings.

Cube Steak And Gravy
2 to 2 1/2 lbs. steak (salted and peppered) 

flour 

1 pkg. onion gravy mix 

1 can cream of mushroom soup 

2 c. water 

Dip steak in flour, fry until brown. Place in Crock Pot. Add water, soup and gravy mix. Cover and cook on low 6 to 8 hours. 

Excellent when served with mashed potatoes or rice.

CUBED STEAK AND GRAVY

2 to 2 1/2 lbs. steak (salted and peppered)
1 pkg. onion gravy mix
1 can cream of mushroom soup
2 c. water
Sm. amount of flour

Mix steak in flour, fry until brown. Place in crock pot. Add water, soup and gravy mix. Cover and cook on low 6 to 8 hours. Excellent when served with mashed potatoes or rice. 

CURRY OF BEEF KENYA

1 large onion; sliced

1 teaspoon curry powder

2 tablespoon oil

1 teaspoon salt

1 teaspoon ground black pepper

2 pound beef stew meat; 1/2 inch cubes

2 cup liquid

2 cup fruit

hot cooked rice

chopped green onions

grated coconut; unsweetened

chopped peanuts

1 chutney

In a large Dutch oven, sauté onion and curry powder in oil over medium heat until onion is soft. Remove onions from pan. Increase heat to medium-high and brown. To the crock pot, add onions, beef, salt, pepper and liquid(s). Cover and cook on low for 6-8 hours. About 1/2 hour before serving time, add fruit(s). You may thicken stew with cornstarch mixture, if liquid is too thin. Serve over hot rice with your choice of condiments.

DEER MEAT 
2-3 lbs. deer meat

1 can cream of mushroom soup

1 can celery soup

1 med. onion

1 can water

1 c. flour

1 c. cooking oil

1/3 tsp. pepper

1/2 tsp. salt

1/3 tsp. lemon pepper

Salt, pepper and lemon pepper and flour meat. Brown on both sides and place in crock pot. Add remaining ingredients and cook for 4 to 6 hours on medium. Serve over rice.

DEVILED BEEF
2 lbs. stew beef, cut in nine 1 inch cubes
1 envelope seasoning mix for sloppy joes
1 (6 oz.) can tomato paste or 1 (8 oz.) can tomato sauce
1 c. coarsely chopped celery
1 green pepper, chopped
1/2 c. water
2 tbsp. vinegar

Place all ingredients in crock pot, stirring to mix ingredients. Cover and cook about 10 hours on low or 4 1/2 hours on high. Do not peek or stir until near the end of cooking time. (Lifting the lid will increase the cooking time significantly). Serve over hot noodles or rice. Serves 5 or 6. 


Dezziree's Spaghetti Sauce

4 Teaspoons of Olive Oil ( I usually cook the meatballs in two and the sausage in the other two) 

1 small onion 

1 (15.5 ounce) tomato sauce 

1 1/2 cups of water 

basil 

garlic powder 

onion powder 

salt and pepper 

Italian seasoning (just shake to cover the top of sauce) 

2 cloves garlic 

1 (29 oz) crushed tomatoes or tomato puree 

1 (6 oz) tomato paste 

1 lb ground beef (made into meatballs) (Sometimes I use the ground beef/pork/veal mixture) 

Approximately 8 sausage links 

1/2 cup of sugar 

Brown meat in 2 teaspoons of olive oil each (meatballs and sausage). I bake meatballs for a half hour at 350° and sausage gets fried until meatballs are done. Put all ingredients in slow cooker/Crock Pot (meat first). Cover and cook on low for 10 to 12 hours. Dezziree's Note: Its the best spaghetti sauce you will ever taste. I serve it with stuffed shells and everybody goes crazy for it.

Diabetic SLOW-COOKED SICILIAN POT ROAST
2½ pound well-trimmed top round roast or flat half brisket

½ teaspoon coarsely ground black pepper

2 cups sliced fresh mushrooms

1 cup chopped onions

1 cup chopped red or green bell peppers

14½ ounce can diced Italian-style tomatoes, undrained

6-oz can tomato paste w/roasted garlic or Italian seasonings

Rinse meat and pat dry with paper towels. Sprinkle both sides with pepper. Coat a nonstick skillet with  cooking spray and preheat over medium-high heat. Place meat in skillet and cook 2-3 minutes on each side, until browned. Place mushrooms, onions, and bell peppers in 3-quart slow cooker and top with roast. Pour tomatoes over meat. Cover and cook on high 5 hours or on low 10 hours, until meat is very tender. Remove the roast to a serving platter and cover loosely with aluminum foil to keep warm. Add tomato paste to the remaining slow cooker mixture and stir to mix well. Slice the roast across the grain and serve hot accompanied by the sauce. Serve with pasta if desired. Serves 8.

Dilled Pot Roast
3 to 4 lb. beef pot roast

2 teaspoons dill weed, divided

salt and pepper

1/4 c. water

1 tbsp. vinegar

3 tbsp. cornstarch

1 c. sour cream or plain yogurt

Place pot roast in slow cooker with 1 teaspoon dill weed; sprinkle with salt and pepper. Add water and vinegar. Cook for 7 to 9 hours, until pot roast is tender. When pot roast is tender, take roast out and turn crockpot to HIGH. Mix cornstarch and remaining 1 teaspoon dill weed and add to juice to thicken. Stir in sour cream or plain yogurt and continue to cook for 5 to 10 minutes longer, until thoroughly heated. Serves 6-8.

Dilled Pot Roast
1 (2 to 2 1/2-pound) boneless beef chuck roast

2 tablespoons cooking oil

½ cup water

1 tablespoon fresh dillweed or 1 teaspoon dried dillweed

1 teaspoon coarse salt (kosher) or 3/4 teaspoon regular salt

½ teaspoon pepper

½ cup plain yogurt

2 tablespoons all-purpose flour

3 cups hot cooked noodles

In a large skillet brown roast in hot oil. Place roast in a 3-1/2 to 4-quart electric crockery cooker, cutting if necessary to fit. Add the water to cooker. Sprinkle roast with 2 teaspoons of the fresh dillweed or 3/4 teaspoon of the dried dillweed, salt, and pepper. Cover and cook on high heat setting for 5 to 6 hours or on low heat setting for 10 to 12 hours, until meat is tender. Remove roast from cooker, reserving liquid; cover roast and keep warm. Measure liquid from cooker; skim fat. Reserve 1 cup of the juices. Meanwhile, in a small saucepan stir together yogurt and flour until well combined. Stir in the 1 cup reserved cooking liquid and remaining dillweed. Cook and stir until thickened and bubbly. Cook and stir 1 minute more. Serve meat with sauce and noodles.

Double Onion Beef Sandwiches
3 large cloves garlic, finely chopped

1 Tbs. Worcestershire sauce

1/2 tsp. coarsely ground pepepr

3 lb. fresh beef brisket (not corned beef)

1 medium onion, thinly sliced

1 pkg. onion soup mix

1/2 cup water

8 individual French breads or crusty rolls

Mix garlic, Worcestershire sauce and pepper; rub on both sides of beef. Cut beef in half or thirds to fit slow cooker. Place sliced onion in bottom of 3-1/2 to 6 quart slow cooker. Top with beef pieces; sprinkle with soup mix. Add water. Cover and cook on low heat setting 8-10 hours or until beef is tender. Remove beef; cut across grain into thin slices. Skim fat from juices in slow cooker. Return beef to slow cooker. Cut breads horizontally in half. Fill breads with meat and serve.

Easy Beef Sandwiches
1 large onion, sliced

1 rump roast (3 to 5 lbs.)

1 cup water

1 envelope au jus mix (1 oz)

Place onion, slices in bottom of slow cooker; top with roast. Combine water and au jus mix in small bowl; pour over roast. Cover and cook on low 7 to 9 hours. Tip: Before serving, shred meat in slow cooker. Serve on French bread with liquid from slow cooker. Try topped with provolone cheese for a fantastic sandwich.

EASY CROCKPOT BEEF DINNER

1 lb Chuck or other cut beef

1 Onion sliced

2 Garlic cloves chopped

2 Carrots sliced

2 Celery stalks diced

1 (14.5 oz) can Stewed Tomatoes

1 pkg Lipton Onion/Mushroom Soup 

1 tb Kitchen Bouquet (or beef bouillon)

1 tb Worcestershire sauce 

1 can Mushrooms (optional)

2 tb Flour (to thicken gravy)

Place meat on vegetables. Add the Worcestershire sauce, Kitchen Bouquet, dry soup mix. Last, pour the stewed tomatoes over the top. Cook on LOW 7 to 9 hr. When done, remove the meat and if a thicker gravy is desired, thicken with flour. Serve with rice or noodles. (Or can add cut up potatoes with the vegetables)

Easy Cabbage Rolls (Crockpot) (5½ Points)

1 pound  ground beef 4% Fat

1 1/2 cups  cooked rice

4 each  cabbage leaves

1 can  tomato juice --large can

1 dash  Salt & pepper to taste

Mix ground beef, rice and salt & pepper together. Take a good spoonful of mixture and roll up in cabbage leaves. Secure with a toothpick and place in slow cooker. Continue to do this until all mixture is gone. Add tomato juice covering cabbage rolls.

Cover and cook on high for 6-7 hours.Serves 4.

Crockpot Easy Flank Steak

1 1/2 lb flank steak, cut to fit in crock pot
1/3 cup water
4 oz can diced green chilies
2 Tbsp vinegar
1 1/4 tsp chili powder
1 tsp garlic powder
1/2 tsp sugar
1/2 tsp salt
1/4 tsp pepper

Place meat in greased crock pot. COmbine other ingredients and sprinkle 
over top of meat. Cover and cook on low for 8-10 hours. YUmmy with mashed 
potatoes.
Easy Slow Cooker Carne Guisada

Yield:8 servings

3 pounds chuck roast, cut into 1 1/2-inch cubes 

3 medium potatoes, unpeeled and diced 

1 medium onion, chopped 

2 red bell peppers, cut into strips 

3 cloves garlic, crushed 

1/4 cup all-purpose flour 

1/4 cup chili powder 

1 teaspoon cumin 

1 teaspoon salt 

3 cups beef broth 

Combine beef, potatoes, onion, peppers, and garlic in a large bowl. In a small bowl, mix together flour, chili powder, cumin, and salt. Toss beef mixture with flour mixture until evenly coated. Place the mixture into a slow cooker, and pour in enough beef broth to barely cover meat. If you don*t have quite enough, you can fill rest of way with water.  Cook on Low until beef is tender, 6 to 8 hours. 

EASY CROCK POT ROAST


6-7 lb. beef or pork roast
1 env. Lipton onion soup mix
Salt
Pepper
Water

Add roast, onion soup mix, water, salt and pepper in crock pot and cook overnight. This will melt in your mouth and very easy to make! 


EASY CROCK POT SPAGHETTI


1 1/2 lbs. ground beef
1 1/2 tsp. Italian seasoning
2 tbsp. dry onions
1/2 tsp. garlic powder
1 tsp. salt
1 (4 oz.) can mushrooms
3 c. tomato juice
2 (8 oz.) cans tomato sauce
1 (4 oz.) pkg. spaghetti, broken in pieces

Brown ground beef in skillet. Place in crock pot. Add all remaining ingredients (except dry spaghetti) and stir together. Cook on high 4 to 5 hours. Add dry spaghetti and stir in. Cook on high for 1 hour more. Can be doubled. 


Easy Swedish Meatballs

2 jars (12 oz) beef gravy, or 3 cups prepared brown gravy

1 pound sliced mushrooms

2 tablespoons butter

1 large onion, cut in chunks

1 tablespoon Worcestershire sauce

1/4 teaspoon allspice

2 pounds frozen meatballs, thawed

1 cup (8 ounces) sour cream

12 ounces medium egg noodles, cooked & drained

Saute; mushrooms in butter until tender. In crockpot, combine mushrooms, gravy, onion, Worcestershire sauce, & allspice. Stir meatballs into sauce. Cover & cook on LOW for 6 hours. Gradually stir about 1/2 cup of hot gravy mixture into sour cream.Stir sour cream mixture into slow cooker mixture. Serve meatballs over hot buttered noodles.

Serves 8 to 10.

Easy Crockpot Taco Meat

1 lb lean ground beef 

1 (3¾ oz) packet taco seasoning 

2/3 cup water 

1 cup salsa 

1. Brown and drain ground beef in frying pan. 

2. Add water and taco seasoning. 

3. Mix & simmer a few minutes. 

4. Place meat mix in Crock Pot. 

5. Add Salsa and mix well.  

6. Cook on low at least 4 hours. Can be left on low all day.

EASY CROCKPOT VENISON ROAST

1 sm. to med. venison roast
1 can cream of mushroom soup
1 env. Lipton onion soup mix
1 lg. onion, sliced
Soy sauce
Worcestershire sauce
Garlic salt
Season All

Cut venison into serving size piece while meat is raw. Place cleaned and washed meat in crockpot, sprinkle very generously with Worcestershire sauce, soy sauce, Season All and garlic salt. Add mushroom soup and onion soup mix. Stir together and place onion rings on top. Cover and cook on low for 6 to 8 hours. The beauty of this recipe is that it only takes a few minutes to prepare early in the 
morning and can cook all day while you are away to be ready to eat which you get home. Though no water is added, there will be lots of gravy that can be served over rice or potatoes.


Easy Yummy Crock Pot Beef Roll Ups

2 lbs ground beef

1 onion - chopped

1 can enchilada sauce

2 cans cream of chicken soup

3/4 cup water

1 can chili peppers

3/4 lb Velveeta cheese - cubed

Corn or Flour Tortillas 

Place all ingredients in your slow cooker.  Stir to mix.  over and cook on low for 7 to 8 hours.  Serve with warn tortillas.

Easy-Does-It-Spaghetti

1 lb ground chuck 

1/2 cup chopped onion 

2 cloves garlic, minced 

2 8 oz tomato sauce 

1 to 1 1/2 tsp Italian seasoning 

1 4 oz can sliced mushrooms, drained 

3 cups tomato juice 

6 oz dry spaghetti, broken into 4" to 5" pieces 

Brown ground chuck in skillet, drain and put in slow cooker/Crock Pot. Add all remaining ingredients except dry spaghetti; stir well. Cover; cook on low 6 to 8 hours (High 3 to 5 hours). Turn to high last hour and stir in dry spaghetti.

Makes 4 servings.

Eggplant-Stuffed Round Steak

Serves 4-6. 

1 (2 1/2-lb.) round steak, sliced in half

1 tsp. black pepper

1 tsp. seasoned salt

1 onion, sliced into rings

1 box seasoned stuffing mix, prepared

1 eggplant, peeled and sliced into rings

2 cups ready-made Alfredo sauce

1. Place half of round steak as base in bottom of slow cooker. Sprinkle pepper and seasoned salt over meat. idea is to have a steak large enough to just about cover bottom of cooker and support the

next layer.

2. Layer with half of onion slices, half of stuffing mix and half of eggplant slices. Top with second piece of round steak and repeat layers.

3. Pour Alfredo sauce over all. Cook on low for 6 to 8 hours. To remove, slide a large spatula under all and remove to platter. Slice and serve.

Elegant Chuck Roast 

5 pound chuck roast
¼ cup red wine vinegar
1 cup sliced purple onions
2 tablespoons lard or shortening
2 minced garlic cloves
½ cup catsup
½ cup water
2 tablespoons Worcestershire sauce
1 teaspoon rosemary
1 teaspoon sea salt
2 teaspoons freshly ground black pepper


In a pot, melt the lard.  Brown the roast on all sides in hot lard.  
Add onion and garlic, cooking until onion is soft.  Combine catsup, 
water, vinegar, Worcestershire sauce,
rosemary and salt. Pour over meat. Cover and cook slowly until meat 
is fork tender, about 3 hours. 


ENCHILADA CASSEROLE 

2 lbs. lean ground beef

1 med. onion, chopped

1 clove garlic, minced 

1 (15 oz.) can tomato sauce

2 to 3 tbsp. chili powder or to taste

Salt & pepper8 
flour tortillas

1 can cream of chicken soup

3/4 c. milk

2 c. Cheddar cheese, shredded 

Brown beef, onion and garlic. Add tomato sauce and chili powder; salt and pepper. Heat thoroughly. Spray crockpot with Pam. Line with 2 tortillas. Cover with 1/3 of meat mixture and cheese. Layer 2 more times beginning with tortillas, meat mixture and cheese. Top with 2 more tortillas. Combine soup and milk. Pour over top tortillas. Sprinkle with remaining cheese. Cook on low for 4 to 5 hours. (Can also be baked in casserole dish in oven at 350 degrees for 45 minutes.)  --- 

Enchilada Casserole

1 (14 1/2 oz.) can tomatoes 

1 small chopped onion 

1 clove minced garlic 

1/2 tsp. ground red pepper 

1/2 tsp. salt 

1 can tomato paste (6 oz) 

1 lb. ground beef, browned 

1 pkg. dry taco seasoning mix 

2 cups shredded Cheddar cheese 

9 corn tortillas 

Sauce: Blend tomatoes with onion and garlic in blender. Pour in medium saucepan. Add pepper, salt and tomato paste. Heat until boiling, then simmer 5 to 10 minutes. Place 3 tortillas in bottom of slow cooker/Crock Pot. Layer on tortillas 1/3 of ground beef, 1/3 tomato sauce and 1/3 Cheddar cheese, then 3 more tortillas. Repeat each layer 2 more times, ending with cheese. Cover and cook on low 6-8 hours. Serves 4.

ENCHILADAS


1 lb. hamburger
1 onion, chopped
1 sm. can chilies
1 sm. can mild enchilada sauce
1 can golden mushroom soup, undiluted
1 can cheddar cheese soup, undiluted
1 can cream of mushroom soup, undiluted
1 can cream of celery soup, undiluted
1 lg. pkg. Dorito chips

Brown hamburger and onion, pour off grease. Put all ingredients in crock pot except Dorito chips. Mix and cook low 4 to 6 hours. Last 15 minutes before you are ready to eat, add Dorito chips and stir. 


ENCHILADAS

2 lb. ground beef
1 clove garlic, chopped
1 onion, chopped

Brown together; drain. Add: 1 sm. jar taco sauce 1 can cream chicken soup 1 can cream mushroom soup 1 can green chilies, chopped Simmer 5-10 minutes. Spray crock pot with Pam. Layer meat mixture, Velveeta cheese and flour tortillas to top. Cook at high for 15 minutes, then low for 1 1/2 hours.


Fabulous Fajitas
1 1/2 pounds Boneless sirloin steak -- cut thin strips 

2 tablespoons Cooking oil 

2 tablespoons Lemon juice 

1 Garlic clove -- minced 

1 1/2 teaspoons Ground cumin 

1 teaspoon Season salt 

1/2 teaspoon Chili powder 

1/4 tsp. crushed red pepper -- flakes 

1 large Green pepper -- julienne 

1 large Onion -- julienne 

6 -8 flour tortillas (7 in.) 

Shredded cheddar cheese 

Salsa, lettuce and tomatoes -- optional 

In a skillet over medium heat, brown the steak in oil. Place steak and drippings in a slow cooker. Add lemon juice, garlic, cumin, salt, chili powder and red pepper flakes; mix well. Cover and cook on high for 2 1/2 to 3 hours or until meat is tender. Add green pepper and onion; cover and cook for 1 hour or until vegetables are tender. Warm tortillas according to package directions; spoon beef and vegetables down the center of tortillas. top each with cheese, salsa, sour cream, lettuce and tomatoes, if desired. 

Fold in sides of tortillas and serve immediately. Yield: 6-8 servings.

Family Favorite Beef Roast Recipe
1 boneless beef chuck roast (3 to 4 pounds)

1 can (14-1/2 ounces) stewed tomatoes, cut up

1 can (10-3/4 ounces) condensed cream of mushroom soup, undiluted

1 envelope Lipton beefy onion soup mix

1/4 cup cornstarch

1/2 cup cold water

Cut roast in half. Transfer to a 5-qt. slow cooker. In a small bowl, combine tomatoes, soup and soup mix; pour over meat. Cover and cook on low for 6-8 hours or until meat is tender. Remove meat to a serving platter; keep warm. Skim fat from cooking juices; transfer to a large saucepan. Bring liquid to a boil. Combine cornstarch and water until smooth; stir into pan. Bring to a boil; cook and stir for 2 minutes or until thickened. Serve with roast.  Yield: 8 servings.

Family-Favorite Pot Roast
2 pounds beef bottom round (2-2 1/2 pounds)

2 teaspoons vegetable oil

2 medium potatoes (2-3) -- cut 2" pieces

2 cups baby carrots

2 cups sliced mushrooms

1 medium celery stalk -- sliced

1 medium onion -- chopped

1 teaspoon salt

1/2 teaspoon freshly ground black pepper

1/2 teaspoon dried thyme leaves

1 14 1/2 ounce can canned diced tomatoes -- undrained

1 10 1/2 ounce can beef broth

1 5 1/2 ounce can V-8® vegetable juice

1/4 cup Gold Medal all-purpose flour

Remove excess fat from beef. Heat oil in 10-inch skillet over medium-high heat. Cook beef in oil about 10 minutes, turning occasionally, until brown on all sides. Place potatoes, carrots, mushrooms, celery and onion in 4to -quart slow cooker. Sprinkle with salt, pepper and thyme. Place beef on vegetables. Pour tomatoes, consomme and vegetable juice over beef. Cover and cook on LOW heat setting 8 to 10 hours or until beef and vegetables are tender. Remove beef and vegetables from slow cooker, using slotted spoon; place on serving platter and keep warm. Skim fat from beef juices in slow cooker if desired. Remove 1/2 cup of juices from the slow cooker; mix with flour until smooth using wire whisk. Gradually stir flour mixture into the remaining juices in slow cooker. Cook on high heat setting about 15 minutes or until thickened. Serve sauce with beef and vegetables.

Slow Cooker Finger Licking Pot Roast Recipe 
1 Package Lipton Onion Soup Mix 

2-3 Tbls Kitchen Bouquet Browning Liquid 

1 Family Size Can Cream of Mushroom Soup 

Potatos 

Carrots 

Roast of choice 

Combine soup mix, soup, and browning liquid in bowl. 

Cut up potatoes and carrots and combine with meat in crock pot. Pour mixture noted above over meat and vegetables. Let simmer all day (6-8 hours) on Low. 

Liquid will make a gravy like consistency when complete.

Family Crock Pot Country Ribs with Maple Mustard Sauce 

1 large onion, cut into ¼”-thick slices, separated into rings 

1/3 cup maple flavored syrup 

¼ cup spicy brown mustard or Dijon mustard 

2½-3# country style pork ribs, trim fat, cut in 3” pieces 

Place onion rings in the bottom of a 3-1/2 to 4 quart crock pot/slow cooker. In small bowl, combine syrup and mustard; mix well. Spread evenly over ribs. Place coated ribs over the onions. Cover; cook on LOW heat setting for at least 8 hours. If desired, serve with additional mustard. Makes: 4 servings.

Feijoada
1 lb Dried black beans 
1 lb Beef stew meat, cubed 
3/4 lb Link sausage, 3/4-1 lb, sliced 
Salt and pepper to taste 
1 Onion, chopped 
Soak beans overnight. Pour beans and water into slow cooker/Crock Pot. Brown beef and sausage. Drain excess fat. Stir all ingredients into beans in slow cooker/Crock Pot. Cook on low for 6-10 hours. Check occasionally and add water if necessary. Serve with rice.
Fiesta Sausage and Rice
2 lb. spicy Italian sausage, casings removed

2 cloves garlic, minced

2 tsp. ground cumin

4 onions, chopped

4 green bell peppers, chopped

3 jalapeño peppers, seeded and minced*

4 cups beef broth

2 pkg. (6-1/4 oz. ea.) long grain and wild rice mix

Brown sausage on large nonstick skillet over medium high heat, stirring to break up meat. Add garlic and cumin; cook and stir 30 seconds. Add onions, peppers and jalapeños. Cook and stir 5 minutes until onions are tender. Place mixture into a crock pot/slow cooker. Stir in beef broth and rice. Cover; cook on LOW heat setting for 4 to 6 hours or on HIGH heat setting for 2 to 3 hours. Makes: 8 to 10 servings.

Five Alarm Beef Chili (beef chunks) (6 Points)

1/4 cup  Olive oil

3 pounds  Beef chuck steak, lean -- cut into pieces (to 4)

2 Onions -- chopped

2 Green bell peppers -- chopped

1 can  Jalapenos -- chopped (4 ounces)

1/3 cup  Chili powder

1 tablespoon  Dried oregano

2 teaspoons  Ground cumin

1 teaspoon  Salt

1 cup  Beer

Heat 2 tablespoons of oil in a skillet over medium heat. Add beef and brown all sides. Transfer to Crock-Pot. Add remaining 2 tablespoons oil to skillet and sauté onions and green peppers until soft. Transfer to Crock-Pot. In Crock-Pot, stir in jalepenos, chili powder, oregano, cumin, salt, and beer. Cover and cook on Low 6 to 8 hours or on High 3 to 4 hours. Serve.

Fix It and Forget - recipe by Nancy Graves
2 lb roast cut into bite-sized pieces - or -

2 lbs stewing meat

15 oz can corn

15 oz can green beans

1 lb bag frozen peas

40 oz can stewed tomatoes

5 beef bouillon cubes

Tabasco to taste

2 tsp salt

Combine all ingredients in a slow cooker. Do not drain vegetables. Add water to fill slow cooker to within three inches of top. Cover. Cook on Low for 8 hours or until meat is tender and vegetables are soft. Yield: 6-8 servings

Flank Steak Roll Up
1 can (4 oz.) mushroom stems and pieces, undrained

2 Tbsp. butter or margarine, melted

1 pkg. (6 oz.) seasoned stuffing mix

1 beef flank steak (1 3/4 lbs.)

1 envelope brown gravy mix

1/4 cup chopped green onions

1/4 cup dry red wine or beef broth

In a bowl, toss mushrooms, butter and dry stuffing mix. Spread over steak to within 1 in. of edges. Roll up jelly-roll style, starting with a long side; tie with kitchen string. Place in a slow cooker. Prepare gravy mix according to package directions; add onions and wine or broth. Pour over meat. Cover and cook on low for 8-10 hours. Remove meat to a serving platter and keep warm. Strain cooking juices and thicken if desired. Remove string from roll-up; slice and serve with gravy. Yield: 6 servings.

FLANK STEAK - CROCK POT RECIPE

1/2 c. ketchup
3 tbsp. Worcestershire sauce
3 tbsp. soy sauce
1/2 c. lemon juice
Garlic powder or fresh garlic (1 clove or 1 tsp.)
Flank steak, cut into serving sizes

Place in crock pot and cook on high at least 5 or 6 hours. 


Flank Steak Teriyaki

2 pounds beef flank steak 

6 slices canned juice-packed pineapple, reserve 1/2 cup juice 

2 tablespoons soy sauce 

1/2 teaspoon ground ginger 

1 tablespoon dry sherry 

2 tablespoons brown sugar 

1 teaspoon Worcestershire sauce 

2 chicken bouillon cubes 

1 1/2 cups boiling water 

1 cup long-grain converted rice 

Roll flank steak, tie and cut into 6 individual steaks. In shallow bowl, stir together pineapple juice, soy sauce, ginger, sherry, sugar and Worcestershire sauce. Marinate steaks about 1 hour in soy mixture at room temperature. Dissolve bouillon cubes in boiling water; combine with rice and 1/2 cup of soy mixture in slow cooker/Crock Pot. Top each steak with a pineapple ring, then place in Crock-Pot. Cover and cook on LOW for 8-10 hours or on HIGH for 3-4 hours. Serves 6.

Crockpot Fondue Italiano 
1 lb lean ground beef

8 oz mozzarella cheese

1 envelope spaghetti sauce mix

2 15 oz cans tomato sauce

2 tb cornstarch

1 lb sharp cheddar cheese

1/2 c  dry red wine

In a skillet or crock-pot with a browning unit, cook beef until crumbly; pour off excess fat. In the crock- pot, combine beef with dry spaghetti sauce mix, tomato sauce, cheddar and mozzarella cheeses. Cover and cook on low for 2 hours. Dissolve cornstarch in the wine. Turn control to high. Add dissolved cornstarch. Heat on high for 10 to 15 minutes. Dip chunks of Italian bread into the fondue while keeping the mixture hot in the crock-pot. Makes 6 to 8 serv.

Crockpot Forgotten Minestrone
1 lb Lean beef stew meat

6 c Water

1 can (28 oz.) tomatoes with liquid, cut up

1 Beef bouillon cube

1 med Onion, chopped

2 T Minced dried parsley

2 1/2 tsp Salt,optional

1 1/2 tsp Ground thyme

1/2 tsp Pepper

1 med Zucchini, thinly sliced

1 can (16 oz.) garbanzo beans, drained

1 c Uncooked small elbow or shell macaroni

1/4 c Grated Parmesan cheese (opt)

In a slow cooker, combine beef, water, tomatoes, bouillon, onion, parsley, salt if desired, thyme and pepper. Cover and cook on low for 7-9 hours or until meat is tender. Add zucchini, cabbage, beans and macaroni; cook on high, covered, 30-45 minutes more, or until vegetables are tender. Sprinkle individual servings with Parmesan cheese if desired.

FRENCH BEEF


2 lbs. beef chuck, cut into 2 inch pieces, floured, peppered to taste
1 can golden mushroom soup
1 (8 oz.) pkg. wide egg noodles, cooked

Coat beef with flour and pepper. Brown in shortening in skillet. Place in crock pot. Add soup, mixing well. Cook on low for 6 to 8 hours or until beef is tender. Serve over noodles. 


French Dip Sandwiches
1 (4 pound) boneless beef roast 

1/2 cup soy sauce 

1 beef bouillon cube 

1 bay leaf 

3 whole black peppercorns 

1 teaspoon dried rosemary, crushed 

1 teaspoon dried thyme 

1 teaspoon garlic powder 

20 slices French bread 

Remove and discard all visible fat from roast. Place 

trimmed roast in a slow cooker. In a medium bowl, combine soy sauce, bouillon, bay leaf, peppercorns, rosemary, thyme, and garlic powder. Pour mixture over roast, and add enough water to almost cover roast. Cover, and cook on Low heat for 10 to 12 hours, or until meat is very tender. Remove meat from broth, reserving broth. Shred meat with a fork, and distribute on bread for sandwiches.  Used reserved broth for dipping.  Serves 10.

French Dip Sandwiches
2 large onions, cut into 1/4-inch slices

1/4 cup butter or margarine

1 boneless bottom round roast, 3-4 lbs.

5 cups water

1/4 cup soy sauce

1/4 cup Worcestershire sauce

1 envelope onion soup mix

1/8 tsp. garlic powder

12 rolls (Split French rolls are great)

1 cup shredded Swiss cheese

In a skillet, sauté onions in butter until tender. Place in a slow cooker. Cut roast in half and place over onions. Combine water, soy sauce, Worcestershire sauce, soup mix, and garlic; pour over roast. Cover and cook on low for 7-9 hours.  Remove roast with a slotted spoon and let stand for 15 minutes. Thinly slice the meat across grain. Place on rolls and sprinkle with shredded Swiss cheese. Broil 4 inches from heat for about 1 minute, or until cheese is melted. Serve cooking juices as dipping sauce on side. Makes about 12 sandwiches. 

French Onion Beef
1 1/4 pounds Boneless beef round steak

1 package (8 oz) fresh sliced mushrooms

1 large Onion sliced into rings

1 can French onion soup condensed

1 package 15 minute herb stuffing mix

1/4 cup Margarine or butter, melted

4 ounces Shredded mozzarella cheese

Cut beef into 6 serving-size pieces. Layer half of beef, mushrooms and onion in 3 1/2 to 4-quart slow cooker; repeat layers. Pour soup over ingredients in slow cooker. Cover; cook on low setting for 8 to 10 hours or until beef is tender and no longer pink. Before serving, toss stuffing mix and contents of seasoning packet with melted margarine and 1/2 cup liquid from pot. Place stuffing on top of contents in slow cooker; cover. Increase heat to high setting. Cook 10 minutes or until stuffing is fluffy. Sprinkle with cheese; cover. Cook until cheese is melted.

Game time Nacho's  You choose how hot and spicey they will be.


2 pounds ground beef or turkey
2 or 3 jars chunky hot saulsa
2 or 3 jars medium saulsa
Mexician Velveeta cheese with jalapito  Shredded or chunked


Brown meat and drain grease from it.  Place all ingredients in Crockpot and stir.   Cook 2 to 3 hours until  ho.t Keep on warm while serving with taco chips or fritos. With this recipie you choose how hot it will be by how much of each salsa you put in.  If you want only a little kick use chunky medium and then mild  instead of hot and medium.    
German Beef in Beer

2 to 2 1/2 lbs. lean chuck or lean round steak 

1/4 c. flour 

Salt & pepper 

6 slices bacon, cut into sm. pieces 

2 onions, chopped 

1 1/2 c. dark beer 

1/2 c. water or beef broth 

Dash of ground cloves and nutmeg 

4 tbsp. vinegar 

2 tbsp. brown sugar 

1 tbsp. dried parsley flakes 

1 tsp. dried thyme 

Cut meat into cubes, dredge in flour mixed with a little salt and pepper. Place bacon in fry pan and fry a few minutes. Add pieces of meat and brown. Add onions and cook 2 to 3 minutes. Transfer to Crock Pot. Stir in beer, water, spices, vinegar, brown sugar, and seasonings. Cover and cook on low for 8 to 10 hours. Thicken juices with a mixture of flour and cold water if desired. Serve with potatoes or dumplings.

Serves 4 to 6.

German Style Beef Roast
1 2-1/2- to 3-pound boneless beef chuck pot roast

1 tablespoon cooking oil

2 cups sliced carrots (2)

2 cups chopped onions (2 large)

1 cup sliced celery (2 stalks)

3/4 cup chopped kosher-style dill pickles

1/2 cup dry red wine or beef broth

1/3 cup German-style mustard

1/2 teaspoon coarse ground black pepper

1/4 teaspoon ground cloves

2 bay leaves

2 tablespoons all-purpose flour

2 tablespoons dry red wine or beef broth

Hot cooked spaetzle or cooked noodles

Snipped fresh parsley (optional)

Trim fat from meat. If necessary, cut roast to fit into a 3-1/2- or 4-quart slow cooker. In a large skillet brown meat on all sides in hot oil. Drain fat. In cooker, combine carrots, onions, celery, and pickles. Place meat on top of vegetables. In a small bowl combine ½ cup red wine, mustard, pepper, cloves, and bay leaves. Pour over meat and vegetables in cooker. Cover and cook on low-heat setting for 8 to 10 hours or on high-heat setting for 4 to 5 hours. Remove meat from cooker and place on a serving platter; cover with foil to keep warm. For gravy: Transfer vegetables and cooking liquid to a 2-quart saucepan. Skim fat. Discard bay leaves. In a small bowl, stir together flour and 2 tablespoons wine. Stir into mixture in saucepan. Cook and stir over medium heat until thickened and bubbly. Cook and stir for 1 minute more. Serve with vegetables, gravy, and hot cooked spaetzle. If desired, sprinkle with parsley.

Makes 8 servings.

Gingered Beef and Vegetables
1½# boneless beef round steak, cut into 1-inch cubes

4 medium carrots, bias-cut into 1/2-inch-thick slices

1/2 cup bias-sliced green onions

2 cloves garlic, minced

1-1/2 cups water

2 tablespoons soy sauce

2 teaspoons grated fresh ginger

1-1/2 teaspoons instant beef bouillon granules

1/4 teaspoon crushed red pepper

3 tablespoons cornstarch

3 tablespoons cold water

1/2 cup chopped red sweet pepper

2 cups loose-pack frozen sugar snap peas, thawed

Hot cooked rice

In a 3-1/2- or 4-quart slow cooker, combine beef, carrots, green onions, and garlic. In a medium bowl, combine 1-1/2 cups water, soy sauce, ginger, bouillon granules, and crushed red pepper; pour over mixture in cooker.

Cover and cook on low-heat setting for 9 to 10 hours or on high-heat setting for 4-1/2 to 5 hours.

If using low-heat setting, turn to high-heat setting. In a small bowl, stir together cornstarch and 3 tablespoons cold water; stir into meat mixture along with sweet pepper. Cover and cook for 20 to 30 minutes or until thickened, stirring once. Stir in sugar snap peas. Serve with hot cooked rice.

Makes 6 servings.

Glazed Corned Beef
1 3.5-4 lb corned beef brisket

2 tablespoons prepared mustard

1.5 teaspoons cream-style horseradish

2 tablespoons red wine vinegar

1/4 cup molasses

In a slow cooker, cover corned beef with water. Cover and cook on low 10-12 hours or until tender. Drain corned beef; place on a broiler pan or ovenproof platter. Preheat over to 400F. In a small bowl, combine mustard, horseradish, vinegar and molasses. Brush on all sides of meat. Bake, brushing with sauce several times, about 20 minutes or until meat begins to brown. Cut into thin slices.

Golfers' Crock Pot Roast

4 to 5 lb. beef roast 

4 potatoes 

2 onions 

5 carrots 

Salt & pepper to taste 

Marinade: 

1 1/2 c. water 

5 oz. soy sauce 

1/4 c. brown sugar 

1 tbsp. lemon juice 

4 oz. Bourbon 

1 tbsp. Worcestershire sauce 

Marinate roast in refrigerator the night before. Next morning, pare and cut vegetables into chunks. Place vegetables in Crock Pot. Put roast on top and add 1/2 cup marinade. Set Crock Pot on low and cook 10 to 12 hours. Now go enjoy your day at the golf course.

Goulash not Hungarian style
1 pound hamburger
1/2 pound pork Sausage
1 belle pepper chopped
1 onion chopped
Brown meat onion and pepper together in skillet.  Then drain and put into crock pot.
Add:
3 cans Tomato sauce
2 or 3 tbs worstishire sauce
1/4 cup brown sugar
1 box elbow noodles cooked

If you like yours chunky use minced, diced, chopped tomatos in place of the sauce but only for two cans leave one can sauce so things combine well. You can also choose a different noodle but nothing to thin or it will totally break up in the cooking. Cook on low covered for 2 to 4 hours until completely hot then enjoy.


GOULASH
4-5 potatoes, peeled & chopped in bottom of crock pot

1 medium onion, chopped

1 to 2 sliced carrots

Corn

Peas

1 pound hamburger

Salt & pepper

1 can tomato soup

1. Starting with potatoes layer vegetables in crock pot. 

2. You may use frozen vegetables but you will need to add about 1/2 cup water. 

3. Place raw hamburger on top of vegetables and top with tomato soup. 

4. Cook on high 4-5 hours or low 6-8 hours.

Slow Cooked Greens in Crock Pot
1 cup double strength beef broth, canned or homemade

1 cup water

2 smoked ham hocks (about 9 ounces each)

2 garlic cloves, minced

2 tablespoons cider vinegar

1 teaspoon sugar

1/2 teaspoon crushed red pepper

3 pounds collard greens, well rinsed, thick stems trimmed of and discarded, cut crosswise into 1/2 inch thick strips

Salt to taste

In a large pot, combine broth, water, ham hocks, garlic, vinegar, sugar, and red pepper and bring to a boil over medium high heat. Add the collard greens in batches, covering the pan and waiting for each batch to wilt before adding next batch. Transfer to a 3 1/2 quart slow cooker. Cover and cook until greens are very tender, 4 to 5 hours on low. Remove ham hocks from greens, and remove and discard skin. Remove meat from bones, coarsely chop the meat, and return to slow cooker. Season greens with salt to taste. If serving as a side dish, drain greens, reserving flavorful cooking liquids and serve greens and pot liquor separately. If serving as a chunky soup, ladle greens and pot liquor together into deep bowls. Season greens with salt after they have cooked, to compensate for salt that ham hocks will release into broth. Serves 4-6.

GRANDMAS CROCK POT SUPPER

1 lb. ground chuck
2 lg. onions, diced
3 or 4 med. potatoes
1 qt. milk

In crock pot, put layer of ground chuck; layer onion, layer potatoes; add milk. Cook on high until potatoes are tender, 3 to 4 hours on High. 

Green Chili Rump Roast

2 lb. rump roast 

1 c. chopped onion 

1 pkg. taco seasoning mix 

1 tbsp. oregano 

1 tsp. garlic powder 

1 (10 oz.) can diced green chilies 

1 lb. can tomato sauce 

Layer ingredients, meat first, in Crock Pot. Cook on low for 8-10 hours. Do not stir for first 5 hours. Shred meat after 7 hours. Serve on flour or corn tortillas. Top with sour cream, if desired. 

Crockpot Ground Beef and Vegetables

2 large potatoes, sliced
2-3 medium carrots, sliced
1 can of peas, well drained
3 medium onions
1 1/2 lbs. ground beef, browned
2 stalks of celery, sliced
1 can of tomato soup
1 soup can of water

Layer each of vegetables in order in crockpot; season
each layer with salt and pepper. Put the lightly
browned ground beef on top of the celery. Mix the
tomato soup with water and pour over the layers. Cover
and cook in crockpot on low for 6 to 8 hours, stirring occasionally.

Ground Beef & Potato Meal

1 1/2 lb. ground beef 

1 large clove garlic 

1/4 tsp. pepper 

1/2 tsp. thyme 

6 med. potatoes 

2 large onions 

1 can cream of mushroom soup (10 3/4 oz.) 

1/2 c. water 

Cook ground beef and garlic in skillet until lightly browned. Stir in pepper and thyme. 

Peel and slice potatoes and onions. Put 1/2 potatoes and onions into buttered Crock Pot. 

Add browned beef and top with remaining potatoes and onions. Mix mushroom soup with water and spread over top of contents. 

Cover. Cook on low for 8 to 10 hours or on high for 3 to 4 hours. 

Ground Beef & Vegetable Ragout

1 to 1 1/2 pounds Ground Beef 

1 large onion, cut in chunks 

1 green bell pepper chopped 

1 small can sliced mushrooms (or about 4 ounces fresh sliced) 

2 ribs celery sliced about 1/2" 

1 package mushroom gravy (dry mix 3/4 ounce) 

1 can cream of mushroom soup (10 3/4 ounce), undiluted 

1 or 2 dashes Gravy Master (optional) 

1 to 2 cups frozen mixed vegetables 

Brown ground beef with onion, green pepper, mushrooms, and celery; drain and transfer to the slow cooker/Crock Pot. Sprinkle with mushroom gravy mix; toss. Add cream of mushroom soup, salt and pepper, and a dash or two of Gravy Master. Stir well. Cover and cook on low for 7 to 9 hours, adding the frozen vegetables the last 30 to 45 minutes. Serve over mashed potatoes. 

Half-Time Shredded Beef Sandwiches

1 (2 1/2 to 3 1/2 lbs.) lean chuck roast 

1 large onion, quartered and thinly sliced 

1 envelope onion soup mix 

2 or 3 cloves garlic, thinly sliced 

1 (10 1/2 oz.) can of tomato soup 

1/4 cup brown sugar 

2 tbsp. Worcestershire sauce 

1 tbsp. lemon juice 

1 tbsp. dijon mustard 

1/4 teaspoon hot ground pepper mix 

1/2 teaspoon celery seed 

salt to taste 

Trim fat from beef and cut into 4 or 5 large chunks to fit in slow cooker/Crock Pot. Combine remaining ingredients and pour over beef. Cook in a Crock Pot for 8 to 10 (4 to 5 on high) hours on low. Pour juice into a small saucepan and simmer on the stovetop for 15 to 20 minutes to reduce and thicken. In the meantime shred beef with 2 forks or potato masher. Return thickened sauce to the beef in the slow cooker/Crock Pot. Keep warm and serve with buns and coleslaw. Makes 6 to 8 sandwiches.

Hamburger Potato Casserole
1# lean ground beef, browned, drained

½ cup tomato sauce

1 small onion, chopped

1 teaspoon minced garlic

1 cups froz corn, or mix veg.

½ teaspoon salt

½ teaspoon pepper

1 cups mashed potato flakes

¾ cups sour cream

1/3 cup water

¾ cup grated Cheddar cheese

In skillet, brown beef; drain fat. Combine browned beef with tomato sauce, onion, garlic, vegetables, salt, and pepper. Transfer beef mixture to crockpot. Combine potato flakes with sour cream and water. Spread over beef mixture. Cover and cook on low 5-7 hours or high 3-4 hours. Sprinkle with cheese 30 minutes before serving.

Hamburger Casserole Crock Pot style


2 large potatos sliced
2 medium onions sliced
3 carrots sliced
1 small can or one-cup frozen peas
2 stalks celery chopped
1 can cream of soup your choice
1 can water,
1 to 2 pounds ground beef browned


Layer vegetables in order given above place browned meat on top of this.
Mix soup and water well then pour this over top of everything.  Cover and 
cook on low 6 to 8 hours high 3 to 4 hours.
Slt and pepper to taste and enjoy.


Hamburger Potato Casserole
2# lean ground beef, browned,  drained

1 can (8 oz) tomato sauce

1 small onion, chopped

2 cloves garlic, minced

2 cups froz green beans, corn, or mix veg.

1 teaspoon salt

1 teaspoon pepper

2 cups mashed potato flakes

1½ cups sour cream

2/3 cup water

1½ cup grated Cheddar cheese

In large skillet, brown beef; drain fat. Combine browned beef with tomato sauce, 

onion, garlic, mixed vegetables, salt, and pepper. Transfer beef mixture to crockpot. Combine potato flakes with sour cream and water. Spread over beef mixture. Cover and cook on low 6-8 hours or high 3-4 hours. Sprinkle with cheese 30 minutes before serving.

Hamburger Casserole Recipe

2 large potatoes, sliced 

2-3 medium carrots, sliced 

1 can of peas, well drained 

3 medium onions 

1 1/2 lbs. hamburger, browned 

2 stalks of celery, sliced 

1 can of tomato soup 

1 soup can of water 

Layer each of vegetables in order in slow cooker/Crock Pot; season each layer with salt and pepper. Put the browned hamburger on top of the celery. Mix the tomato soup with water and pour over the layers.

Cover and cook in crockpot on low for 6 to 8 hours, stirring occasionally.

Hamburger Casserole

1 1/2 lbs ground beef

1 medium onion, chopped

Sauté these two ingredients together.

1-2 Potatoes, chopped small

3-4 carrots, chopped small

1-2 celery ribs, chopped small

1 cup Frozen peas 

Dash of Salt 

Dash of pepper

Throw all of this in crockpot. Then mix the following three ingredients together:

Condensed tomatoe soup (1 can)

Beef Bouillon powder (2 tsp)

1/2 cup water

Add to crockpot and mix well.  Cook 8-10 hours on low or 4-5 hours on high  Serve.

Harvest Dinner

1 1/2 to 2 lb. boneless beef chuck pot roast 

2 tbsp. cooking oil 

1 med. onion, sliced thin 

3 med. sweet potatoes, peeled and quartered 

2/3 c. beef broth 

3/4 tsp. celery salt 

1/4 tsp. cinnamon 

1/4 tsp. pepper 

1 tbsp. cornstarch 

2 tbsp. cold water 

Trim fat from roast; brown in skillet on all sides in hot oil. Drain well. In 3 1/2 to 4 quart Crock Pot place first onion, then sweet potatoes. Place roast in top of vegetables, cut if necessary to fit. Combine beef broth, celery salt, salt, and cinnamon. Pour over all. Cover. Cook on low 10-12 hours or high 4-5 hours. To serve, transfer roast and vegetables to platter. Reserve juices. Measure 1 cup; make gravy by stirring cornstarch in cold water; add juices. Cook and stir for 2 minutes, until thickened and bubbly. 6 servings.

Hash Brown Dinner
1 to 1-1/2 lb. gr. beef, browned and drained

1 med. onion, chopped 

1 envelope brown gravy

1 can cream corn

1-1/2 c. shredded cheddar

1 (16 oz) hash browns, slightly thawed

1 can cream soup

1/2 c. evaporated milk

salt and pepper

Save half of cheese for top. Cook 6 to 8 hr. on LOW

Hash
For hash we put in a slow cooker:

3 pounds ground beef 

9 potatoes 

6 carrots 

4 onions 

3 ribs of celery 

2 cans beef broth

1 tablespoon vegetable soup base 

Brown beef in microwave or on top of stove. Dice vegetables into small pieces. Layer beef, potatoes, carrots onions and celery in crockpot. Pour beef broth over all. Heat soup base in 2 cups of water in microwave. and pour over all. Cook on low for about 8 hours. 

Hash Browns & Beef

3 cups cooked beef, cut up 

24 to 32 ounce package frozen hash browns, thawed 

1 onion, finely chopped 

1 green bell pepper, finely chopped (or combination red and green peppers) 

1/4 cup melted butter or margarine 

1 to 1 1/2 cups beef gravy 

salt and pepper to taste 

Combine all ingredients in slow cooker/Crock Pot. Cover and cook on low for 6 to 8 hours. May be cooked on high for 2 to 3 hours, or doubled for a larger slow cooker/Crock Pot.

Serves 4.

HAWAIIAN BEEF 
1 1/2 pounds boneless beef sirloin, cut into 1-inch pieces

2 tablespoons LAND O LAKES® Butter

1 (20-ounce) can pineapple tidbits, drained

1 green bell pepper, cut into 1-inch pieces

1/2 cup barbecue sauce

1/4 cup fat free Italian salad dressing

2 teaspoons dried oregano leaves

3 cups hot cooked rice

Melt butter in 12-inch skillet until sizzling; add beef pieces. Cook over medium-high heat, stirring occasionally, until beef is browned (2 to 3 minutes). Remove from skillet. Place beef in slow cooker. Top with pineapple and bell pepper.

Pour barbecue sauce and salad dressing over mixture in slow cooker; sprinkle with oregano. Cover; cook on Low heat setting for 5 to 7 hours, or on High heat setting for 3 to 4 hours or until meat is tender. To serve, spoon beef mixture over hot cooked rice. Serves 6.

Healthified Crock Pot Beef and Broccoli
1 Lb. Round-Roast, Sliced into very thin strips.

1 C. Reduced Sodium Beef Broth

2 Tbsp. Reduced Sodium Soy Sauce

1 Tbsp. Brown Sugar, Packed

1 Tbsp. Ginger Root, Minced or Grated

1/2 Red Bell Pepper, Sliced

2 Tsp. Sesame Oil

3 Garlic Cloves, Minced

1-2 Tbsp. Corn Starch

2 C. Broccoli Florets (Fresh or Frozen)

2 Tbsp. Sesame Seeds

Place beef, broth, soy sauce, brown sugar, ginger, red bell, sesame oil, and garlic into the slow cooker. Give everything a good stir, cover, and cook for 4-6 hours. Once done, add corn starch and broccoli. Give another good stir and allow to cook for an additional 30 minutes. When the sauce has thickened to your liking, divide and sprinkle ½ tbsp. sesame seeds over each serving. Enjoy warm over rice or noodles of your choice!

Hearty Fondue Recipe
8 ounces cream cheese, cubed

1/2 cup milk, divided

1 teaspoon dry mustard

2 tablespoons chopped green onion

1/2 (2 1/2 ounce) package sliced dried beef, diced

French bread, cut into bite-size pieces

Combine cream cheese and 1/4 cup milk in greased crockette. Cover and cook until cheese is melted, 1 to 1 1/2 hours. Add remaining milk, mustard, onion and dried beef. Stir thoroughly. Cover and cook 1 hour. Serve with bread pieces.

Hodge Podge

1 1/2 pounds lean ground beef

3/4-cup chopped onion

1 clove garlic or 1 tspn garlic powder

3 cans minestrone soup

3 cans water

1 31 ounce can pork and  beans

1 1/2-cups chopped celery

1 tbs worcestershire sauce

1/2 tspn crushed oregano

Salt and pepper to taste.

Brown onions and beef in skillet and drain off grease.  Place all ingredients into crock pot and cover cook on low 4 to 6 hours high 2 to three hours.

Crockpot Hot and Spicy Sloppy Joes

1 1/2 lb Ground beef

1 lg Onion; chopped

1 cl Garlic; minced

1/2 c  Spicy V8 juice

1/2 c  Tomato sauce

1/2 c  Water

1 tb Brown sugar

2 tb Jalapeno peppers; chopped

3 ts Chili powder

1 ts Louisiana hot sauce

2 Bay leaves

1/2 ts Oregano; dried* or substitute basil, marjoram, thyme or other herbs desired

Salt and pepper to taste

8 Hamburger buns

Shredded Mozzarella  or

-Jack cheese

In a large skillet cook ground beef, onion, and garlic until meat is brown and onion is translucent.  Drain off fat.

Meanwhile, in a 4 quart crockpot or slow cooker combine V8 juice, tomato sauce, water, brown sugar, jalapeno peppers, chili powder hot sauce, bay leaves and oregano.  Stir in meat mixture. Cover; cook on low heat setting for 8 hours or high heat setting for 4 hours. Toast buns; spoon meat mixture over buns and sprinkle with cheese. Yield: 8 servings

Hot Dog Bites with Bacon

2 (1 lb.) pkgs all beef hot dogs, sliced in half 

1 lb. bacon, sliced in half 

Brown sugar 

Wrap each hot dog half with bacon strip. Fasten with toothpick. Layer in slow cooker/Crock Pot, sprinkling each layer with a thin layer of brown sugar. Repeat layers until hot dogs run out. Cook on low for 2-3 hours, stirring gently with wooden spoon every 30 minutes.

Hungarian Goulash
2 1/2 pounds of beef round steak, cut in 1/2-inch cubes (veal can be used as well)

1/4 cup of vegetable oil

1 large onion, chopped

3 cloves of garlic, minced

1/4 cup of flour

2 tablespoons paprika

1/2 teaspoon powdered thyme

1 1/2 teaspoons kosher salt

1 teaspoon of pepper

3 bay leaves

1 28oz can of whole peeled tomatoes

16 oz sour cream

Noodles (egg, no yolk, wide, whatever anyone likes) 

Heat oil in a large sauté pan. Season meat with salt and pepper and brown it in oil. After meat is almost brown. Add onion and garlic. Cook until tender. In a small bowl mix flour, paprika, and thyme. Slowly add to meat until incorporated into mixture. Transfer to Crock Pot. In a mixing bowl put tomatoes. With a potato masher or fork break up tomatoes. Pour all of this into Crock Pot, add bay leaves, and stir. Cook on low 8 hours or high for 4. Before serving stir in sour cream and ladle over noodles.

Slow Cooker Hungarian Goulash

2 pounds beef stew meat, cut into 1-inch cubes

1 large onion, sliced

1 clove garlic, minced

1/2 cup catsup

2 tablespoons Worcestershire sauce

1 tablespoon brown sugar

2 teaspoons salt

2 teaspoons paprika

1/2 teaspoon dry mustard

1 cup water

1/4 cup flour

Place meat in SLOW COOKer; cover with sliced onion. Combine garlic, catsup, Worcestershire sauce, sugar, salt, paprika and mustard. Stir in water. Pour over meat. Cover and cook on low for 9 to 10 hours. Turn control to high. Dissolve flour in small amount of cold water; stir into meat mixture. Cook on high 10 to 15 minutes or until slightly thickened. Serve goulash over noodles or rice. Makes 5 to 6 servings.

Crockpot Hungarian Goulash
2 lb  Round steaks, cut in 1/2" -cubes   

1 c Chopped onion   

1 Clove garlic, minced   

2 tb Flour   

1 ts Salt   

1/2 ts Pepper   

1 1/2 ts Paprika   

1/4 ts Dried thyme, crushed   

1 (14 1/2 oz) can tomatoes   

1 c Sour cream   

Noodles 

Put steak cubes, onion, garlic in crockpot. Stir in flour and mix to coat steak cubes. Add all remaining ingredients except sour cream. Stir well. Cover and cook on Low 8-10 hours. Add sour cream 30 minutes before serving, and stir in thoroughly. (High: 4-5 hours, stirring occasionally) 

Hungarian Cabbage Rolls for Crockpot
1 Cabbage

1 1/2 lb Ground beef

1 Onion, chopped

1 c Rice

1 Egg

1 tb Salt

1/2 ts Pepper

1 tb Paprika

2 c Sauerkraut

2 tb Tomato sauce

1 c Sour cream

Core cabbage and place in large bowl. Cover cabbage with boiling water and let stand five minutes. (If cabbage is very large, repeat this process after you've stuffed half of leaves). Combine meat, onion, rice, egg, salt, pepper and paprika. Drain cabbage and remove leaves, cutting off thick end of stem. Put about two tablespoons of filling on a leaf. Fold sides in and roll. Place seam side down in a slow cooker. Spread sauerkraut on top. Add tomato sauce and water. Cook on low six to eight hours. Remove rolls, blend sour cream with sauce and serve with cabbage rolls. Servings: 4

Hungarian Goulash
2 lbs. beef chuck, cubed

1 onion, sliced

1/2 tsp. garlic powder

1/2 cup ketchup

2 Tbsp. Worcestershire sauce

1 Tbsp. brown sugar

1/2 tsp. salt

2 tsp. paprika

1/2 tsp. dry mustard

1 cup cold water

1/4 cup flour

1.  Place meat in slow cooker.  Add onion.

2.  Combine garlic powder, ketchup, Worcestershire sauce, brown sugar, salt, paprika, and mustard.  Pour over meat.

3.  Cover.  Cook on Low 8 hours.

4.  Dissolve flour in water.  Stir into meat mixture.  Cook on High until thickened, about 10 minutes.

5.  Serve over noodles. Serves 5-6.

Inside-Out Cheeseburger Meatloaf

Meatloaf: 

1 pound lean ground beef (ground round) 

1/2 pound mild bulk breakfast sausage 

1 egg, slightly beaten 

1 package dry mushroom or onion gravy mix (1 1/4 ounce) 

1 tablespoon dry minced onion, or use fresh 

1/2 cup oatmeal 

2 tablespoons ketchup 

1/4 cup low fat evaporated milk 

black pepper, to taste 

Filling: 

mustard 

ketchup 

6 to 8 hamburger dill pickle slices 

thin tomato slices, about 5 or 6 (reserve remaining slices for serving) 

4 to 8 slices American cheese 

Combine meatloaf ingredients, mixing gently until thoroughly mixed. Take half of the meatloaf mixture and make a ball. On a piece of aluminum foil, flatten to about 7 to 8 inches. Drizzle with mustard and ketchup to within 3/4 inch of edges. Top with dill pickle slices. Top pickle slices with halved tomato slices. Top with 4 cheese slices. 

Make a ball of the remaining meatloaf mixture and flatten it on a separate piece of aluminum foil to roughly the same diameter. Place it atop the first meat/stuffing round, sealing edges with fingers. 

Prepare the slow cooker/Crock Pot by lining with folded aluminum foil strips about 18 to 24-inches in length. See photos.

Put a small rack in the lined pot, if you have one that fits. (I used the one from my pressure cooker.) Invert the prepared meatloaf onto your hand and place gently into the slow cooker/Crock Pot. Fold the aluminum foil over it. Cover and cook for 6 to 8 hours on low. Remove to a platter and cut in wedges. Serve with fries and a salad. Serves 6 to 8.

Incredible Italian Beef 

3 or 4 lb. beef rump roast 

1 (8 oz.) can tomato sauce 

2-1/2 cups water 

1 tsp. salt 

1 tsp. pepper 

1 tsp. parsley flakes 

1 tsp. garlic powder 

1 tsp. basil 

1 tsp. oregano 

1 bay leaf 

1 package Italian salad dressing mix 

Place roast in crock pot. In saucepan, combine all other ingredients and cook over medium-high heat until mixture comes to a boil. Pour over roast and cook on high for 6 to 8 hours. About an hour before serving, shred meat and put back in juice in crock pot. Serve on "poorboy buns" or French bread.

Crockpot Italian Beef and Potato Casserole C/P
1 Lb. lean ground beef

1/2 Tsp. oregano leaves

1 (5 1/2Oz) Pk scalloped potatoes

1/4 Tsp. basil leaves

1/8 Tsp. garlic powder

1 (16 Oz) Can tomatoes

1 Cup mozzarella cheese,cut into small cubes

1 pizza sauce

1/4 Cup grated Parmesan cheese

1/2 Cup water

1/2 Tsp. salt

In skillet or SLOW COOKing pot, with browning unit, brown meat until crumbly; drain off. fat In slow cooking pot, combine beef with dry sauce mix from package of scalloped potatoes, tomatoes, pizza sauce, water, salt, oregano, basil and garlic powder. Stir in dry potato slices. Cover and cook on low 4 to 5 hours. Turn control to high. Stir in cubes of mozzarella cheese. Top with Parmesan cheese. Cover and cook on high for l0 to 15 minutes. Makes 4 to 6 servings

ITALIAN BEEF
4 to 5 lb. pot roast of beef
3 c. water
1 tsp. salt
1 tsp. pepper
1 tsp. oregano
1 tsp. onion salt
1 tsp. garlic salt
1 tsp. basil
1 pkg. Good Season salad dressing
1 onion (optional)

Pour ingredients over beef and cook on low all day in a crock pot. Shred beef and return to broth for 15 minutes. Serve on buns or over French bread. 


Italian Beef Hoagies 
1 (4 pound) boneless sirloin tip roast, halved 

2 (.7 ounce) packages Italian salad dressing mix 

2 cups water 

1 (16 ounce) jar mild pepper rings, undrained 

18 hoagie buns, split

Place roast in a 5-qt. slow cooker. Combine salad dressing mix and water; pour over roast. Cover and cook on low for 8 hrs or until meat is tender. Remove meat; shred with a fork and return to slow cooker. Add pepper rings; heat through. Spoon 1/2 cup meat mixture onto each bun. 18

servings 

ITALIAN BEEF IN THE CROCK POT
4 to 5 lbs. roast, cut up
2 to 3 beef bouillon cubes
1 tsp. garlic salt
2 tbsp Italian dressing
Garlic bread or French bread

Place roast, bouillon cubes, garlic salt, and Italian dressing in crock pot. Add enough water to cover beef. Cook on low for 8 hours. Heat up garlic bread or spread garlic spread on French bread. Wrap in foil and heat up in oven for about 10 minutes. Shred beef with fork and knife; serve with gravy on garlic bread. 


Italian Beef Sandwiches
1 - 3 lb boneless rump roast

3 large green peppers, diced

1 cup white wine or beef broth

1 tbsp worcestershire sauce

1/2 tsp salt

1/2 tsp garlic salt

1/2 tsp dried oregano

8 kaiser rols, split

Cut roast in half. Place in a 5 quart slow cooker. Add green peppers, wine or broth, worcestershire sauce, salt, garlic salt, and oregano. Cover and cook on low for 6-7 hours or until meat is tender. Remove beef and let stand for 10-15 minutes. Cut across grain into 1/8 inches slices. Serve on rolls. Top with green peppers. Strain cooking juices to serve with sandwiches. Yield: 8 servings

ITALIAN BEEF SANDWICHES 

1 (5 lb.) rolled rump roast 

Shake garlic, onion and celery salt over roast. (Oregano and Accent may be used also.) Bake uncovered at 475 degrees for one hour. With electric knife, slice beef thin. Put in crock pot and add: 

1 package onion soup mix

1 can beer

1 cube of beef bouillon, which has been dissolved in: 

1 cup of water. 

Refrigerate overnight in removable crock only, or in covered bowl. Cook for 4 to 6 hours in crock pot and 
serve on your favorite rolls.  --- 


Crockpot Italian Goulash
1 pounds ground beef 

1 medium onion, chopped 

1 teaspoon minced garlic 

1 (8 ounce) cans tomato sauce 

1 can diced tomatoes 

1 teaspoon dried oregano 

1 teaspoon Italian seasoning 

Salt and pepper to taste 

1 (16 oz) pkg pasta, cook,  drain 

1½ cups shred cheese, italian 

½ cup grated Parmesan cheese 

In a skillet, cook beef, onion and garlic over medium heat until meat is no longer pink; drain. Transfer to a slow cooker. Stir in tomato sauce, tomatoes and seasonings. Cover and cook on low 7-8 hours or until bubbly. Increase heat to high; stir in pasta and cheeses. Cover and cook for 10 minutes or until heated through and cheese is melted.

Slow Cooker Italian Pot Roast

1 cinnamon stick, broken into pieces 

4 whole cloves 

3 allspice berries

6 black peppercorns 

3 tablespoons olive oil 

3 1/2 lbs. beef pot roast, trimmed of excess fat 

1 yellow onion, finely chopped

4 cloves garlic, minced 

2 celery stalks, sliced 

2 carrots, peeled and sliced 

1 cup hearty red wine

1 can (28 oz.) crushed tomatoes

salt 

chopped fresh parsley for garnish 

Combine the cinnamon, cloves, allspice and peppercorns in a mortar or coffee grinder and grind to a fine powder. Heat a large sauté pan over medium-high heat and add the oil. Add the meat and cook, turning, for 10-15 minutes, until browned on all sides. Using tongs, transfer meat to slow cooker. Add the onion to the sauté pan and sauté, stirring frequently, for 10 minutes, or until lightly browned. Add the spice mixture and cook for 2 minutes. Add the red wine and cook for about 10 minutes, until reduced by about one-third. Stir in the crushed tomatoes and salt to taste. Pour the sauce over the meat in the slow cooker. Cover and cook on low for about 8 hours, until the meat falls away from the bone. Transfer to a warmed serving dish and garnish with parsley. Serve immediately. Serve 4-6

Italian Roast Beef

4 lb. beef roast 

2 onions 

2 cloves garlic 

1 stalk celery 

2 oz. bacon 

flour 

seasoning to taste 

Process into a paste one onion, garlic, celery, and bacon.

Flour the roast.

Rub roast with the paste.

Slice other onion; place in bottom of pot.

Set roast on the onion.

Cover and cook (Crock Pot) on low for 10 - 12 hours.

Italian Meatloaf Recipe

1 1/2 lbs. ground beef (1/4 pound may be ground pork) 

1 whole egg 

3 to 4 slices stale bread, moistened with warm water 

1/4 tsp. oregano 

1/4 tsp. sweet basil 

Dash of garlic powder 

Salt and pepper to taste 

1 tbsp. chopped parsley 

Dash of soy sauce 

Dash of Worcestershire sauce 

1 chopped onion 

Combine all ingredients thoroughly. Brush top of meatloaf with soy sauce. Place in Crock Pot after shaping loaf well, on a rack or ring of aluminum foil to keep it out of the drippings. (For easier removal afterwards, line the pot with aluminum foil.) Cook 4-5 hours on high, 8-10 hours on low.

Italian Style Roast
1- 6 oz can tomato paste

2 cloves garlic, minced

1 pkg dry onion soup mix

2 tsp fresh oregano, chopped

2 tsp fresh thyme, chopped

1 tsp salt

1 tsp freshly ground black pepper

2 lbs chuck roast, trimmed of any excess fat

1 - 16 oz can tomatoes, drained and chopped

1 medium onion, chopped

2 medium carrots, chopped

1 medium potato, chopped

1 large celery stalk, sliced

2 bay leaves

In a small mixing bowl, combine tomato paste, garlic, onion soup mix, oregano, thyme, salt and pepper. Rub this mixture all over chuck roast and place roast in stoneware. Add remaining ingredients and any leftover tomato sauce. Cover and cook on Low 8 to 10 hours or on High 4 to 5 hours. Makes 6 servings.

ITALIAN MEAT BALLS

1 qt. tomato juice
Salt and pepper
Garlic salt
4 tbsp. parsley flakes
1 lb. hamburger
1 egg
1/2 c. bread crumbs
1 c. grated cheese
1 sm. can tomato paste

Turn crock pot on low and pour in tomato juice. Add salt, pepper and garlic salt to your liking. Sprinkle 2 tablespoons of parsley flakes in juice. Mix hamburger. 

Crockpot Italian Supper

1-1/2 lbs. ground beef

1 medium onion, chopped

1 garlic clove, minced

2 cans (8 oz. each) tomato sauce

1 can (14-1/2 oz.) stewed tomatoes, cut up

1 tsp. dried oregano

1 tsp. Italian seasoning

Salt and pepper to taste

1 pkg. (16 oz.) bow tie pasta, cooked and drained

1 pkg. (10 oz.) frozen chopped spinach, thawed and

well drained

2 cups (8 oz.) shredded mozzarella cheese

1/2 cup grated Parmesan cheese

In a skillet, cook beef, onion and garlic over medium heat until meat is no longer pink; drain. Transfer to a slow cooker. Stir in tomato sauce, tomatoes and seasonings. Cover and cook on low for 8 hours or until bubbly. Increase heat to high; stir in pasta, spinach and cheeses. Cover and cook for 10 minutes or until heated through and cheese is melted. Serves 6.

Italian Tomato Beef Pot Roast Recipe

2 lbs. lean chuck roast (trim any visible fat) 

1 16-ounce can of stewed or canned tomatoes, drained of liquid (can be chopped if desired) 

1 small to medium onion, chopped 

2 large carrots, peeled and chopped into 1/2" pieces 

2 medium potatoes, peeled and cut into bite-size chunks 

1 pkg. dry onion soup mix 

1 clove garlic, peeled and crushed 

1 bay leaf (to be removed once pot roast is cooked) 

1/2 teaspoon oregano 

1/2 teaspoon black pepper 

salt to taste if desired after cooking 

Mix all ingredients, add beef, put some of the tomato and spices on top of the beef, cook in Crock Pot.

Cook on low 8-10 hours or until tender.

Jalapeno Pot Roast

1 pot roast, about 2 1/2 to 3 1/2 pounds, chuck shoulder or bottom round 

1 can jalapeno peppers with liquid, about 4 ounces 

1 large onion, quartered and thickly sliced 

2 cloves garlic, thinly sliced 

1 teaspoon Kosher salt 

1/2 teaspoon black pepper 

2 tablespoons cider vinegar 


Place the meat in the slow cooker/Crock Pot. Add remaining ingredients. Cover and cook on low 10 to 12 hours. Serves 6 to 8.

Larrys Crock Pot Meat Balls~~
2 Cups Catsup

1/2 Cup Balsamic Vinegar

1/2 Cup Water

1/4 Cup Mustard

2 Tblsp. Honey

2 Tsp. Worstershire Sauce

1 Bag 60-70 count Meat balls


Blend and Mix first 6 ingredients.  Put Meat Balls in Crockpot. Pour mixed ingredients over Meat Balls. Cover & Cook On High. Stir Occasionally, Serve.

Layered Enchilada Casserole
1 can (14 1/2oz) whole tomatoes

1 small onion, cut into pieces

1 clove garlic, minced

1/2 tsp ground red pepper

1/2 tsp salt

1 can (6oz) tomato paste

1 lb ground beef, browned

2 cups (8oz) shredded Cheddar cheese

9 corn tortillas


To prepare sauce, blend tomatoes and other liquid with onion and garlic in blender or food processor. Pour into medium sized saucepan. Add pepper, salt & tomato paste. Heat to a boil; then simmer 5-10 minutes. Place 3 tortillas in bottom of crock-pot. Layer on tortillas 1/3 of the beef, 1/3 tomato sauce and 1/3 of the Cheddar cheese. Repeat each layer two more times. Cover and cook on low 6-8 hours.

LEA ANNS CABBAGE ROLLS FOR CROCK POT
8 or more lg. cabbage leaves
1 lb. ground beef
1 egg, beaten
1 can tomato soup
1/4 tsp. pepper
4 tbsp. onion, chopped
1 c. rice, cooked

Pour boiling water over cabbage leaves and let stand for 5 minutes. Season meat, add onion, rice and beaten egg. Roll a portion of the filling into each leaf. Fasten ends with toothpicks. Place in crockpot and cook on low for 10- -12 hours. Maybe left on longer. Fix the night before for supper the next day. Tastes better the 2nd or 3rd day. 


Crockpot Lentils & Sausage

1 (16 ounce) package dry lentils

1 (16 ounce) can diced tomatoes, drained

2 (14 ounce) cans beef broth

3 c water

1 carrot, chopped

2 pounds kielbasa (Polish) sausage, cut into 1/2 inch pieces

1 stalk celery, chopped

Rinse, drain lentils, do not soak. In slow cooker, stir together lentils, tomatoes, broth, water, carrot, sausage, celery. Cover, cook on High for 3 hours, or Low for 6 to 7 hours. Stir well before serving.

Slow Cooker London Broil
2 pounds flank steak 

1 (10.75 ounce) can condensed cream of mushroom soup 

1 (10.75 ounce) can condensed tomato soup 

1 (1 ounce) package dry onion soup mix 

Place meat in the bottom of the slow cooker; if necessary, slice meat to make it fit! 

In a medium bowl, mix together mushroom and tomato soup. Pour mixture over beef. Sprinkle dry onion soup mix over top. 

Cover, and cook on Low for 8 to 10 hours.

LOW CALORIE MEAT LOAF IN A CROCK POT
1 lb. lean ground beef
2 c. cabbage, shredded
1 med. green pepper, seeded & shredded
1 tsp. salt
1 tbsp. dried onion flakes
1/2 tsp. caraway seed (optional)

Thoroughly combine all ingredients. Shape into round loaf. Place on meat rack in crock pot. Cover and cook on high setting for 4 to 6 hours. 6 servings.


Macaroni and Tomato Casserole
2 lb Ground beef

1 c Onion; chopped

1 1/2 cup Water

1 cl Garlic; minced

1/4 cup Green pepper; chopped

2 cn Tomatoes; chopped, 1lb ea.

1 cup Tomato juice

Salt and pepper

1/2 ts Oregano

2 cup Macaroni; uncooked

Brown meat, onion, green pepper, garlic and drain.

Combine tomatoes, juice and drained meat mixture.

Stir in seasonings. Mix well and place in crockpot and cook low for 4 to 5 hours. Stir in uncooked macaroni and cook 2 to 3 hours more.

Macaroni Jackpot Crockpot
16 ounces ground turkey or beef
3/4 cups chopped onions
1/2 cup sliced mushrooms undrained
1 can cream of mushroom soup
1 3/4 cups stew tomatoes chopped and not drained
2 cups uncooked elbow macaroni noodles
1 tspn dried parsley flakes

Brown meat and onion in large skillet. Spray slow cooker with butter flavored spray. Combine browned meat mixture undrained mushrooms, mushroom soup, and stewed tomatoes. Add uncooked macaroni and parsley flakes.  Mix well to combine. Cover and cook on low 6 to 8 hours. Mix well before serving. 



CROCKPOT MAIN DISH
In your crock pot combine: 
Stew meat or substitute with hamburger
1 pkg. onion soup mix
1 can cheese soup
1 can mushroom soup

Cook at 225 degrees all day in crock pot. Serve over hot rice or potatoes. 


Marinated BBQ Brisket
4-5 lb fresh beef brisket

2 teaspoons unseasoned meat tenderizer

1/2-tsp celery salt

1/2-tsp seasoned salt

1/2-tsp garlic salt

1/2-tsp liquid smoke

1/4-cup Worcestershire sauce

1 1/2-cups barbecue sauce 

Place brisket on a large piece of heavy-duty  aluminum foil Sprinkle tenderizer and seasonings on both sides of meat Pour liquid smoke and Worcestershire sauce over top Cover and marinate in refrigerator 6-10 hours or over night. Place foil-wrapped brisket in SLOW COOKer (cut brisket in half if it won't fit). Cover and cook on low setting for 8-10 hours. Chill brisket, and then cut across grain into thin slices Before serving, re-heat in Lesley's Top Secret BBQ sauce or your favourite sauce 

Marinated Beef Pot Roast
3 pounds roast, trimmed

2 tablespoons oil

Flour and water paste, optional

1 cup tomato juice

3 tablespoons mustard, prepared

4 tablespoons worcestershire sauce

1 teaspoon basil

1 teaspoon oregano

1 teaspoon onion powder

1 teaspoon garlic salt

1/4 teaspoon fresh ground black pepper

Combine marinade ingredients and pour over roast in a shallow bowl. Cover and refrigerate overnight or for 24 hrs. Remove meat from marinade and pat dry with paper towels. Heat oil in large skillet and brown meat on all sides. Place in cooker. Cover and cook on LOW 8-10 hrs. serve with accumulated gravy. 

CROCKPOT MEAL


3 lb. rump roast
4-5 potatoes, quartered
2 lg. onions
3 stalks celery, sliced
4 carrots, sliced
1 qt. canned tomatoes
1 env. onion soup mix

Put meat in 5-quart crock pot. Add vegetables around and on top. Put in tomatoes and soup mix. May add small amount of water, if needed. Cook for 6-8 hours on high or 12-14 hours on low. 

Meatball Sandwiches

4 lb. lean ground beef 

2 eggs 

1 pkg. dry Hidden Valley Ranch 

dressing 

1 pkg. finely crushed Saltine crackers 

1 large jar (about 48 oz) spaghetti sauce 

Mix all ingredients together in a large bowl, adding more cracker crumbs if mixture is too wet and more egg or a little liquid if mixture is too dry. Form mixture into meatballs slightly smaller than the size of a golf ball. Bake or fry meatballs to brown, then drain off excess fat. Place meatballs in a slow cooker/Crock Pot and cover with canned spaghetti sauce. Cover and cook on low for 6 to 8 hours. Serve meatballs on sandwich rolls and garnish with shredded mozzarella cheese. 

Meat Loaf on a Bed of Potatoes
Meat Loaf:

2 tbsp olive oil

3 larger usset potatoes, peeled and cut into 1 - 1 1/2" cubes

2 lbs ground sirloin

2 large eggs, beaten

3/4 cup crushed saltine crackers

3/4 cup ketchup

1 tsp salt

A few grinds of black pepper

Topping:

3/4 cup ketchup

1/3 cup firmly packed light brown sugar

1 tsp Dijon mustard

Grease bottom of slow cooker insert with olive oil.  Add potatoes, toss lightly to coat, and arrange in a neat bed. Combine ground beef, eggs, crumbs, ketchup, salt, and pepper in a large bowl.  Using your hands or a large fork, mix gently but thoroughly, being careful not to compact meat.  Shape mixture into an oval or round loaf, depending on shape of your cooker, and place on top of layer of potatoes.

To make topping, stir together ingredients in a small bowl and pour over meat loaf.  Cover and cook on high for 1 hour. Turn cooker to low and cook until an instant-read meat thermometer insterted in center of meat loaf registers at least 160-165 degrees F, 6-7 hours. To serve, lift meat loaf onto a cutting board or serving platter, using a large spatula.  Surround with potatoes.  Slice meat loaf and serve. 

Meat Loaf
1 lb lean ground beef

1 egg

1/3 cup quick cooking oats

3 TB dry onion soup mix

1/4 cup catsup

Combine ground beef, egg, oats, soup mix and 3 tablspoons catsup. Shape into a loaf. Top with remaining catsup. Place in Crockette. Cover and cook 8 to 10 hours.

Meat & Potato Loaf

1 1/2 pounds lean ground beef 

1 cup beef broth 

1/2 pound Italian sausage 

1/2 cup milk 

1 sm onion, chopped 

1/2 teaspoon salt 

1 cup instant potato flakes 

1/2 teaspoon Italian seasoning 

1 egg, slightly beaten 

In a large bowl, combine all ingredients. Shape into a 7" meatball. Place a trivet in Crock Pot. Place meat ball on a double thickness of cheesecloth (about 24" square). Holding the ends of cheesecloth, gently lower meat into pot. Loosely fold cloth over top of meat. Cover; cook on LOW 6-7 hours. Holding ends of cloth, lift meat from pot. Cut into wedges. Makes 6-7 wedges. 

Meatball Cassoulet
2 15-ounce cans Great Northern beans, rinsed and drained

2 cups tomato juice

1 12-oz pkg. frozen cooked Italian meatballs, thawed

8 oz. cooked Polish sausage, halved, lengthwise, sliced

1 cup finely chopped carrot

1 cup chopped celery

1 cup chopped onion

1 tablespoon Worcestershire sauce

1/2 teaspoon dried basil, crushed

1/2 teaspoon dried oregano, crushed

1/2 teaspoon paprika

In a 3-1/2- or 4-quart slow cooker, combine beans, tomato juice, meatballs, sausage, carrot, celery, onion, Worcestershire sauce, basil, oregano, and paprika. Cover and cook on low-heat setting for 8 to 9 hours or on high-heat setting for 4 to 4-1/2 hours. Makes 4 or 5 servings.

Meatloaf Dinner

1 pound lean ground beef
1 pound lean sausage
2 tablespoons dried onion 
2 cloves crushed garlic
2 teaspoons Worcestershire sauce 
2 teaspoons bouillon granules
1/4 teaspoon black pepper
1/2 cup crushed saltine crackers 
2 eggs
1/4 cup milk 

 

Mix well. For easy clean up, line crock pot with a slow cooker cooking bag. Place 2 pounds washed baby carrots in bottom of crock. Shape meat into a round loaf smaller in diameter than the cock pot. Place meatloaf on top carrots  Scrub 6-8 medium potatoes and place between meatloaf and crock pot. If desired, top meatloaf with barbecue sauce or 1/3 cup ketchup mixed with 2 tablespoons brown sugar. Cover and cook on high 1 hour, reduce heat to low and cook 8-10 hours. 

 

Meatloaf
2 lbs. lean ground beef

2 eggs

2/3 c. Quaker Oats

1 pkg. dry onion soup mix

1/2 c. catsup or barbecue sauce 

Reserve 2 tablespoons catsup. Combine beef, eggs, oats, soup mix and remaining catsup. Shape into a round loaf for crock pot or  oblong for oven. Put into crock pot. Top with remaining catsup. Cover and cook on low 8 to 10 hours or on high 4 to 6 hours or 350 degree oven for about 1 hour and 15 minutes. Cover with foil if  browning too fast. This slices very well for sandwiches next day. 

Meat Loaf 2
2 1/4 pounds ground beef

1/4 cup ketchup

2 tablespoon brown sugar

1 egg

1 cup breadcrumbs or crushed crackers

2 tablespoon Worcestershire sauce

1 large onion (diced)

1/4 cup water 

Mix all ingredients in a large bowl. Form into a meatloaf shape that will fit into your crock pot. Cut a strip of foil and place under meatloaf in crock pot. Cut it long enough to cover bottom and sides of meatloaf. Place meat loaf in crock pot and top with an additional 2 tablespoons ketchup. Cover and cook on low for approximately 8 hours. 

MEAT LOAF 3
16 to 18 cheese crackers, crushed

1/2 cup milk

1/4 cup chili sauce

2 eggs, slightly beaten

1 small onion, chopped

2 tablespoons minced green pepper

3/4 teaspoon salt

1/8 teaspoon pepper

1 1/2 pounds lean ground beef

Crush the crackers. In mixing bowl combine cracker crumbs with milk, chili sauce, eggs, onion, green pepper, salt, and pepper; mix in ground beef. Form into a 6 or 7 inch round loaf. Place in a slow cooking pot. Cover and cook on low for 6-8 hours or until done.

CROCKPOT MEAT LOAF 4


3 lbs. ground turkey or chicken
1 lb. ground hamburger
1 c. instant rice
1/4 c. A-1
2 whole eggs
1/4 c. flour, bread crumbs or crushed crackers or chips
Salt, pepper, onion powder, garlic powder to taste

Combine all ingredients. Form into ball. Wrap in foil. Poke small holes in bottom side of ball. Place in crockpot on canning lids or something that will keep the meat above any drippings. Cook on low 8 hours. 


Crockpot Meatloaf 5

1/2 cup whole milk

2 white bread slices

1-1/2 pounds ground beef

2 eggs

1 small onion, peeled

1-1/2 teaspoons salt

1/2 teaspoon pepper

1 teaspoon dry mustard

12 ounces tomatoes, whole

Place milk and bread in a large mixing bowl, and let stand until the bread has adsorbed all milk. With two forks, break bread into crumbs. Beat ground beef into crumbs until well mixed. make a hollow in center of meat and break eggs into it. Beat eggs a little; then grate onions into eggs. Add salt, pepper and mustard. Beat eggs into beef. Shape into a round cake and place in slow cooker. Drain tomatoes, and place them on meat. Cover and cook on Low for 5 to 7 hours. Before serving, uncover pot; turn heat to High, and bubble away some of sauce. It should be thick, not thin.

Crockpot Meatloaf 6


2 lbs FROZEN ground beef
1 can beefy mushroom soup
1 envelope onion soup mix
1 envelope brown gravy mix

 In the morning put the frozen ground beef in the crock pot and put the rest of the ingredients on top.  Cook on low all day. This recipe makes it's own gravy.  The great part is that you put the meat in frozen and it stays in the loaf shape that you buy it in.

Nacho Meatloaf in the Crock Pot


1 C. salsa, lightly drained
3/4 C. tortilla chips, finely crushed
1 egg
1 small onion, chopped
1 clove garlic, minced
1 small fresh green chili, seeded and minced (optional)
1 T. chili powder
1/2 tsp. ground cumin
1 to 1 1/2 lb. lean ground beef
1/2 C. shredded cheddar cheese

Grease or spray crock with non-stick cooking spray. Combine first 8 ingredients, salt to taste in a bowl, and thoroughly mix. Add meat, and mix until blended. Pat into a loaf or round shape (depending on your cooker's dimensions) and place in prepared crock. Cook all day on low or 5 hours on high. Sprinkle shredded cheddar over top of loaf, and return lid to cooker. Cook until cheese melts, and let stand 5 minutes before slicing.


Crockpot Tex Mex Meatloaf 
1 lb. lean ground beef, chicken, or turkey 

1 cup cooked rice 

1/2 cup crushed crackers or breadcrumbs 

1 medium onion, diced 

1 can diced tomatoes (with juice) 

1 can diced green chiles 

2 eggs 

Dash of curry powder 

Generous amount of garlic powder 

Salt/pepper to taste 

Salsa (optional) 

Mix all ingredients except salsa until thoroughly combined. Spray large loaf pan with non-stick spray. Pat mixture into pan and bake at 350 degrees until center is firm and top is brown -- about 1 hour (or a little more), depending on pan size and oven. Or bake in crockpot all day on low - half day on High (no more than 4 hours). Allow to cool a little before slicing for nicer-looking presentation -- it tends to fall apart when very hot. Serve with warm salsa as a sauce.

Stuffing Meatloaf Dinner Crockpot Recipe

1 package instant boxed stuffing mix - including seasoning packet 

3 Eggs 

2 pounds Lean Ground Beef 

1 cup Catsup 

2 or 3 Cans whole white potatoes (drained) 

Mix dry stuffing mix and seasoning packet with eggs and lean ground beef, place in slow cooker/Crock Pot. Turn heat to low setting, and cook for 6 - 8 hours. Add catsup to top of meatloaf and canned potatoes around edges. Cook for an additional 1 - 2 hours.

Mediterranean Beef Pot Roast & Vegetables  
8 (approximately 1 pound) new red potatoes

1/2 pound peeled baby carrots

4 whole garlic cloves, peeled

3 to 3 1/4 pounds boneless beef chuck shoulder pot roast, or bottom round rump

1 teaspoon dried rosemary leaves, crushed

1 teaspoon salt

1/2 teaspoon pepper

1/4 cup water

1/4 cup dry red wine

2 tablespoons cornstarch, dissolved in 2 tablespoons water

chopped parsley, for garnish

In slow cooker, place potatoes, carrots and garlic. Rub beef pot roast with rosemary, salt and pepper; place on top of vegetables. Add water and wine. Cover and cook on LOW 10 to 11 hours or until beef and vegetables are tender. 

Remove pot roast; trim fat, if necessary. Arrange pot roast and vegetables on serving platter; cover and keep warm. Just before serving, carve pot roast across grain into thin slices. For gravy, strain cooking liquid; skim off fat. In small saucepan, combine 2 cups cooking liquid and cornstarch mixture until blended. Bring to a boil; cook and stir 1 minute or until thickened. Garnish beef and vegetables with parsley; serve with gravy. Serves 6-8.

Slow Cooker Mediterranean Pot Roast
1 beef boneless chuck roast, 3 pounds

1 teaspoon salt

1 tablespoon Italian seasoning

1 large garlic clove, finely chopped

1/3 cup sun-dried tomatoes in oil, drained and chopped

1/2 cup sliced pitted Kalamata or ripe olives

1/2 cup beef broth

1/2 cup frozen pearl onions, (from 1-pound bag)

1. Spray 12-inch skillet with cooking spray; heat over medium-high heat. Cook beef in skillet about 5 minutes, turning once, until brown. Sprinkle with salt, Italian seasoning and garlic; remove from skillet.

2. Place beef, seasoned side up, in 4-to 5-quart slow cooker. Spread tomatoes and olives over roast. Add broth and onions.

3. Cover and cook on low heat setting 5 to 6 hours or until beef is tender.

4. Remove beef from slow cooker; cover and let stand 15 minutes. Slice beef; serve with beef juice and onions from slow cooker.

Mediterranean Style Pot Roast
2-3# boneless beef chuck pot roast 

1 tablespoon cooking oil 

1 medium onion, sliced 

14½-oz can diced Italian tomatoes, undrained 

¼ cup sliced pitted ripe olives 

1 tablespoon Worcestershire sauce 

2 teaspoons dried herbes de Provence, crushed 

1 teaspoon coarsely ground black pepper 

½ cup crumbled feta cheese (2 ounces) 

1. Trim fat from meat. If necessary, cut meat to fit into a 3-1/2- or 4-quart slow cooker. In a large skillet brown meat on all sides in hot oil. Drain off fat. Set aside.  

2. Place onion in cooker. Place meat on top of onion. In a medium bowl stir together undrained tomatoes, olives, Worcestershire sauce, herbes de Provence, and pepper; pour over meat in cooker.  

3. Cover and cook on low-heat setting for 8 to 10 hours or on high-heat setting for 4 to 5 hours.  

4. Remove meat from cooker. Cut meat into 6 serving-size pieces. Arrange meat on a serving platter. Using a slotted spoon, transfer vegetables to serving platter, reserving juices. Spoon enough of juices over meat and vegetables to moisten. Sprinkle with feta cheese. Makes 6 servings.  

Melt In Your Mouth Roast
1 large onion, sliced

2 tsp salt

1/2 tsp pepper

3-4 lb rump roast, cut in half

1 Tbl vegetable oil

2 Tbl Worcestershire sauce

3 Tbl flour

1/4 C water

Place onion in a slow cooker.  Combine salt & pepper and rub on all sides of roast.  Put oil in pot & brown roast on all sides.  Remove from pot & place on top of onion in crock pot.  Add Worcestershire sauce to pot, deglazing pot by scraping particles that cling to bottom.  Pour this sauce over meat & onion. Cover & cook on HIGH for 1 hour.  Reduce to LOW & cook 7 hours or until meat is very tender.  Remove meat & onion to a platter, cover & keep warm. Combine flour and water, stirring until smooth.  Stir flour mixture into crock pot.  Cook, uncovered, on HIGH 10 min. or until thickened & bubbly, stirring occasionally. Yield: 8 servings

Melt in Your Mouth Pot Roast Recipe 2
1 pound medium red potatoes, quartered

1 cup fresh baby carrots

1 boneless beef chuck roast (3 to 4 pounds)

1/4 cup Dijon mustard

2 teaspoons dried rosemary, crushed

1 teaspoon garlic salt

1/2 teaspoon dried thyme

1/2 teaspoon pepper

1/3 cup chopped onion

1-1/2 cups beef broth

Place potatoes and carrots in a 5-qt. slow cooker. Cut roast in half. In a small bowl, combine mustard, rosemary, garlic salt, thyme and pepper; rub over roast. Place in slow cooker; top with onion and broth. Cover and cook on low for 6-8 hours or until meat and vegetables are tender. Yield: 6-8 servings.

Mexican Beef

1-1/2 pounds round steak, cubed
1/4 teaspoon pepper
1/2 teaspoon garlic powder
1 tablespoon chili powder
1 tablespoon mustard
1 onion, chopped
1 beef bouillon cube, crushed
1 16-ounce can chopped tomatoes
1 16-ounce can kidney beans, drained
Hot cooked rice

In crock pot, combine round steak, salt, garlic powder, chili powder and mustard; mix well. Cover with onion, bouillon cube, tomatoes, and kidney beans. Cover; cook on LOW for 8 hours. Stir well; serve over rice.

Crockpot Mexican Beef and Beans Recipe

6 corn (or flour) tortillas, in pieces 

1 can Ranch style beans 

1 can cream of mushroom soup 

1 can cream of chicken soup 

1 can Rotel tomatoes (with juice) 

1 lb. ground beef or turkey, browned with chili powder and garlic powder to taste and drained 

8 oz. Velveeta, cubed 

Place in order given in your Crock Pot. Cook 3 to 4 hours on low. Serve with salad. 

Mexican Casserole 
1 bag white corn tortilla chips (12 - 15 oz bag)

1 pound lean ground beef

1 can ranch style beans

3 cups cheddar cheese - grated

1 can cream of mushroom soup

1 can cream of chicken soup

1 can mild rotel tomatoes and chilies

2 teaspoons chili powder

1/2 cup onion - chopped

Spray crock pot with non-stick spray and cover bottom with slightly crushed chips. Combine soups, rotel, chili powder, and onion in a separated bowl and blend well with a whisk. Brown ground beef in a skillet and add ranch style beans to it and mix together. (Do not drain beans). Layer half of t beef mixture over chips, then half of soup mixture over beef, ending with half cheese over beef. Repeat these layers once more beginning with chips and ending with cheese. Cook on high for three hours. 

Mexican Fiesta

12 to 15 oz bag white corn tortilla chips 

1 pound lean ground beef

1 can ranch style beans (black bean work well for this too)

3 cups cheddar cheese, grated

1 can cream of mushroom soup

1 can cream of chicken soup

1 can mild rotel tomatoes and chilies

2 teaspoons chili powder

½ cup onion, chopped

Spray crockpot with non-stick spray and cover bottom with slightly crushed chips. Combine soups, rotel, chili powder, and onion in a separate bowl and blend well with whisk. Brown beef in skillet and add beans and mix together. (Do not drain beans). Layer half beef mixture over chips, then half  soup mixture over beef, ending with half cheese over beef. Repeat layers once more beginning with chips and ending with cheese. Cook on high 3 hours.

Mexican Meatloaf 

2 pounds ground beef 

1 onion -- chopped 

1 can (6 oz.) tomato paste 

1 can cream of mushroom soup 

1 can chicken and rice soup 

1 pound cheddar cheese -- grated 

1 clove garlic 

1 jar taco sauce 

1 small can green chili peppers -- chopped 

1 package flour tortillas 

Brown meat, onions and garlic.  Drain.  Add remaining ingredients except tortillas and cheese.  Simmer for 5 minutes.  Pour a small amount of the mixture into the bottom of a slow cooker.  Next add a tortilla and top it with a small amount of grated cheese.  Continue to layer the mixture with a tortilla and cheese until all ingredients are used.  Cook on low 3 to 4 hours.

Crockpot Mexican Mix

2 lbs. stew meat

1 (1.25-oz.) pkg. taco seasoning mix

1/3 cup water

Taco shells or pita pockets

1. Place stew meat, which has been cut into small pieces, in the crockpot.

2. Pour taco seasoning mix over meat and add water.

3. Cook on Low for 6-8 hours.

4. Spoon filling mixture into hard or soft taco shells or pita pockets.

Slow Cooker Mexicali Pie

1 pound ground turkey

1 large onion, chopped

1 teaspoon dry minced garlic

1 can (10-ounce) enchilada sauce

1 can (8-ounce) tomato sauce

2 cans (15 1/2 oz)beans with Mexican or "chili" seasoning

2 cans (12-16 oz) Mexicali corn (corn and bell peppers)

6 corn tortillas

½ pound shredded low fat cheddar cheese

Brown ground beef. Drain excess fat. Add onion and garlic to beef; cook until onion is clear and soft. Season with salt and pepper, if desired. Combine enchilada and tomato sauces in a bowl. Open chili beans and Mexicali corn. Drain corn. Wipe inside of slow cooker with oil. Assemble ingredients by the slow cooker. Place 1 tortilla on bottom of slow cooker. Make 5 layers using 1/5 of each ingredient in this order: beef mixture, beans, corn, sauce, cheese, and tortilla, ending with a topping of cheese. Cover slow cooker and cook on low for 5-7 hours.

MICHIGAN SECRET POT ROAST
1 lg pot roast (approx 4-5 lb)

1 envelope Lipton Onion Soup Mix

Salt, pepper, garlic and onion powder to taste

Beef bouillon powder, optional

Sprinkle pot roast with seasonings & beef boullion if you have some available. Open envelope & pour entire onion soup mix into center of 2 long sheets, double thickness of aluminum foil wrap. Roll beef in soup mix to coat. Wrap tightly with foil, sealing well. Place pkg in lg open roaster in oven & set on low 275°F -300°F 4-5 hr. If meat is frozen when you start, set oven to 225°F -250°F 8-10 hr instead. During last hr or so of cooking, add foil-wrapped potatoes to pan for side dish. Scrub potatoes well, rub with olive oil & wrap in foil. During last 10 min of cooking, unwrap top of potato, make lg X with knife, squeeze potato to soften & drop in butter or cheese to melt. Cook 10 more min under broiler. Season with salt & pepper & top with gravy from roast. Serve. This is easy to prepare meal for those days when you're busy elsewhere than kitchen as it takes very little preparation & basically cooks itself. An added bonus

is that cleanup is easy - everything is cooked in foil! You can also make this in a slow cooker or even in your barbecue or smoker if you plan to have it going most of day.

Monica's Italian Beef with Beer

1 (3-4 lbs) beef roast (chuck works great) 

1 can (12 ounces) beer (you choose the flavor), or use 1 1/2 cups beef broth 

1 envelope dry Italian salad dressing mix 

1 12-oz. jar Pepperoncini peppers, with the liquid 

Hard Rolls, Bulkie Rolls, French Bread, etc.. 

Pour beer into crock pot. Drain liquid from pepperoncini into crockpot. Stir in the salad dressing mix until well-blended. Place approximately half of the peppers in the crockpot. Trim fat from the roast; place in crock pot on top of peppers. Top roast with remaining peppers. Cook Italian beef on low 8 to 10 hours Remove cooked roast from crockpot; cool slightly. While still warm, pull roast with two forks to shred. To serve, ladle small amount of warm liquid from crock over split roll or bread, top with shredded beef, then follow with more beef liquid as desired.

Serve with forks and lots of napkins.

New England Boiled Dinner
3 pounds Corned beef

6 Carrots, cut in half Lengthwise

6 Potatoes, cut in half Lengthwise

1 medium Size head of cabbage

3 cups Water

6 Turnips, cut in quarters

Place corned beef and water in Crock Pot Cooker.Cover. Set on high. When steaming vigorously,set to medium and continue cooking 2 1/2 hours. Remove meat from cooker.Put potatoes, turnips,carrots and cabbage in Cooker. Place meat on top of vegetables. Cover and when mixture is steaming briskly, set to medium. Cook for 45 minutes. Ham may be used in place of corned beef, if 

desired.

No Peek Beef Casserole


2 pounds beef for stew cubed
1 can cream of mushroom soup
1/2 cup red wine
1 PKG onion soup mix
1 small can mushroom pieces drained


Combine all in crock pot and stir well.  The beef does not need to be browned before use. Wine is optional but increases the flavor.  To thinken if necessary add 1 tbs corn starch before serving. Cook low 8 to 10 hours high 5 to 6 hours. Serve over rice or noodles.


Slow Cooker No Peek Beef Tips
1 Reynolds Slow Cooker Liner

2 pounds beef for stew or beef chuck eye steak, cubed

1 can (10 3/4 oz.) cream of mushroom soup

1 envelope onion soup mix

1 package (about 1 oz.) dry brown gravy mix

1 1/4 cups ginger ale or 7-Up®

1 can (7 oz.) sliced mushrooms, drained

Hot cooked egg noodles or rice

OPEN slow cooker liner and place it inside a 5- to 6 1/2 -quart slow cooker bowl. Fit liner snugly against the bottom and sides of bowl; pull top of liner over rim of bowl. 

PLACE beef in the slow cooker liner. Combine mushroom soup, onion soup mix and brown gravy mix in a bowl until well blended. Stir in ginger ale. Add mushrooms to mixture; pour over beef. Place lid on slow cooker. 

COOK on LOW for 5 to 6 hours OR on HIGH for 3 to 4 hours. CAREFULLY remove lid to allow steam to escape. Serve food over noodles directly from slow cooker liner. Do not lift or transport liner with food inside. Cool slow cooker completely; remove liner and toss.

Not Your Average Crockpot Swedish Meatballs 

1-1/2 cups fresh bread crumbs
1-1/2 pounds ground chuck
2 eggs
1-3/4 teaspoon salt
1/8 teaspoon cardamom
1/8 teaspoon freshly ground black pepper
2 tablespoons flour
1 cup milk
1/2 pound lean ground pork
1 medium white onion chopped fine
1/8 teaspoon nutmeg
1 can beef broth
2 tablespoons butter melted
1/4 teaspoon allspice


Soak bread crumbs in milk 5 minutes in a large mixing bowl. Add beef, pork, eggs, onion, salt, allspice, nutmeg and cardamom. Mix well then shape into 1” balls. Place on broiler pan and bake 15 minutes at 400. Put browned meatballs in crockpot then add ½ can beef broth and pepper. Cover and cook on low 6 hours. To thicken gravy turn crockpot to high then combine butter and flour to make a smooth paste. Add paste to remaining ½ can broth and pour into crock pot. Cook until thickened about 45 minutes.

Slow Cooker Old-World Corned Beef and Vegetables
2½ pounds medium new potatoes, (about 8), cut in half

2 cups baby-cut carrots

1 cup frozen small whole onions, thawed

1 corned beef brisket (3 to 3 1/2 pounds)

1/8 teaspoon pepper

½ cup water

1 tablespoon Worcestershire sauce

1 tablespoon cornstarch

2 tablespoons cold water

1.Mix potatoes, carrots and onions in 4- to 6-quart slow cooker.2.Thoroughly rinse corned beef; discard seasoning packet. Place beef on vegetables; sprinkle with pepper. Mix 1/2 cup water and the Worcestershire sauce; pour over beef.3.Cover and cook on low heat setting 8 to 9 hours or until beef and vegetables are tender.4.Remove beef and vegetables from slow cooker; cover to keep warm. Pour juices from slow cooker into 1-quart saucepan; heat to boiling. Mix cornstarch and cold water until smooth; stir into juices. Cook, stirring constantly, until sauce has thickened. Serve sauce with beef and vegetables. Serves 10.

Variation: Let there be veggies! Cut a small head of cabbage into 6 wedges, and place on top of the corned beef in the slow cooker for a more filling meal. Did You Know... Corned beef was originally corned, or preserved with granular salt, because there was no refrigeration. Today, the beef is cured in a brine and spices are added for a distinctive tangy flavor. Planned- Overs Plan to use leftover corned beef

soups, stews, pot pies or sandwiches. Cover and refrigerate corned beef, cut into cubes, up to 4 days or freeze up to 4 months. To thaw frozen corned beef, place container in refrigerator about 8 hours. 

One Pot Dinner
1 pound Ground meat

3/4 pound Bacon cut in small pieces

1 cup Onion chopped

2 cans Pork 'n beans (31 oz total)

1 can Kidney beans (1 lb) drained

1/4 cup Brown sugar

3 tablespoons White vinegar

1 teaspoon Salt; pepper to taste

Brown meat in skillet; drain off fat and put beef in crockpot. Brown bacon and onions; drain off fat. Add bacon and onions and remaining ingredients to crock pot. Stir well. Cover and cook on low 4 to 9 hours.

ONE STEP CROCK POT MEAT MEAL
2-3 lb. meat (beef, pork or chicken)
2 cans cream of mushroom soup
1 pkg. dry onion soup mix

For more meat double or triple the soups. Mix mushroom soup and dry onion soup in large crockpot. Trim fat off meat and put into soup mix. Cook on low all day. Serve over noodles, rice, potato or toast. 


Crockpot Onion Meatballs
3 pounds frozen fully cooked meatballs

1 envelope dry onion soup mix

2 cloves garlic minced

1 jar beef gravy

2 tablespoons water

Combine all indredients in 4-5 quart slow cooker and stir to combine.  Cook on LOW for 4-5 hours until thoroughtly heated.

Open Faced Italian Brisket Sandwiches slow cooker
1 (3 lb) boneless beef brisket, partially frozen 

1 medium onion, quartered, sliced 

1 (19 oz) can Progresso Tomato Basil Soup

2 Tbs cornstarch 

2 Tbs brown sugar

½ tsp dried Italian seasoning 

1/8 tsp ground red pepper (cayenne) 

2 Tbs Worcestershire sauce

10 (1/2-inch-thick) slices Italian bread 

10 (1 oz) slices provolone cheese 

2 Tbs chopped fresh parsley 

Cut beef diagonally across grain into thin slices. Place beef in 3½-4-qt slow cooker. Add onion. In medium bowl, combine soup, cornstarch, brown sugar, Italian seasoning, ground red pepper and Worcestershire sauce; mix until smooth. Pour over beef and onion. Cover; cook on low setting for 10-12 hours. To serve, place 1 slice of bread on each individual plate. Top each with slice of cheese and spoon about 3/4 cut beef mixture over each. Sprinkle with parsley. Makes 10 servings.

Oriental Beef Brisket

1 pound baking potatoes -- peeled & cut into 1" cubes

1 pound sweet potatoes -- peeled & cut into 1" cubes

3 pounds beef brisket -- fat removed (up to 3-1/2 lb)

1/2 cup bottle hoisin sauce

1/2 cup bottled salsa

2 Tablespoons quick-cooking tapioca

2 cloves garlic -- minced

In a 5 to 6 quart slow cooker place baking potatoes & sweet potatoes. Top with beef brisket. In a small bowl, combine hoisin sauce, salsa, tapioca & garlic. Pour sauce mixture over meat; spread evenly. Cover & cook on low-heat setting for 10 hours or on high-heat setting for 5 to 5-1/2 hours. Remove meat from cooker to a cutting board. Cut across grian into slices. Serve cooking liquid and potatoes over beef. makes 8 servings.

CROCKPOT PATTIES
2 lbs. ground beef
1 egg, beaten
1 c. chopped onion
1/2 c. diced Cheddar cheese
1 can mushroom soup (do not mix with meat)
2 tbsp. ketchup
2 tbsp. evaporated milk
1/2 c. cracker crumbs
Salt and pepper

Mix ingredients together and form into patties. Roll in flour and brown in a small amount of oil or margarine. Put in crock pot in layers with undiluted mushroom soup. Cook on high 4 hours. 


Julie’s Stuffed Peppers
6 whole green peppers (red, orange and yellow are delicious as well)

1 pound ground beef 

½ pound ground spicy sausage (Bob Evans was delicious)

1 cup uncooked white rice (instant)

1 onion finely chopped

1 teaspoon liquid smoke

½ teaspoon red pepper

1 teaspoon salt

½ teaspoon black pepper

1 clove of garlic, minced

2 cups salsa + more if needed (Pace or some type of thick salsa) 

Cut off the tops of 6 tall (not short fat) peppers, and remove seeds and centers, leaving peppers in tact.  In a large bowl, combine meats, rice, onion, garlic, liquid smoke and spices, mix well.  Fill each of the peppers to about 2/3 full with the uncooked mixture, leaving about 1/3 for expansion of the rice as it cooks.  Set peppers upright into crockpot. Pour salsa over tops of peppers, letting some drip into the bottom of your crock(if it seems a little dry, add more salsa until it seems well moistened).  Set crockpot on low for 8-10 hours.  The meat will cook completely, the rice will expand, and your house will have the most delicious smell when the crock is cooking.  

Slow Cooked Pepper Steak 2

1-1/2 to 2 pounds beef top round steak

2 tablespoons canola oil

1/4 cup soy sauce

1 cup chopped onion

1 garlic clove, minced

1 teaspoon sugar

1/2 teaspoon salt

1/4 teaspoon pepper

1/4 teaspoon ground ginger

4 tomatoes, cut into eighths or 1 can (16 ounces) tomatoes with liquid, cut up

1 large green peppers, cut into strips

1/2 cup cold water

1 tablespoon cornstarch

Cooked noodles or rice

Cut beef into 3-in. x 1-in. strips brown in oil in a skillet. Transfer to a 3-qt. slow cooker. Combine next seven ingredients; pour over beef. Cover and cook on low for 5-6 hours. or until meat is tender. Add tomatoes and green peppers; cook on low for 1 hour longer.

Combine cold water and cornstarch to make a paste; stir into liquid in slow cooker and cook on high until thickened. Serve over noodles or rice. Yield: 6-8 servings.

Slow Cooker Pepper Steak
1½ lb boneless beef round steak

2 medium onions, cut into 1/4-inch slices

1 clove garlic, finely chopped

¼ teaspoon ground ginger

1 cup beef broth

3 tablespoons soy sauce

2 tablespoons cornstarch

¼ cup cold water

2 medium green bell peppers, cut into 3/4-inch strips

2 medium tomatoes, cut into eighths

6 cups hot cooked rice

1. Remove fat from beef. Cut beef into 6 serving pieces. Spray 12” skillet with cooking spray; heat over medium-high heat. Cook beef in skillet about 8 minutes, turning once, until brown.

2. In 3-4-quart slow cooker, layer beef, onions, garlic and ginger. In small bowl, mix broth and soy sauce; pour over beef.

3. Cover; cook on Low 7-9 hours or until beef is tender.

4. In small bowl, mix cornstarch and water; stir into beef mixture. Stir in bell peppers. Increase to High. Cover; cook 10-12 minutes or until slightly thickened. Stir in tomatoes. Cover; cook about 3 minutes longer or just until tomatoes are thoroughly heated. Serve over rice. 

PEPPER STEAK IN A CROCK POT

6 to 8 pepper steaks
1 lg. can mushroom soup
1 tbsp. Gravy Master
1 lg. onion, sliced in rings
1 med. bell pepper, cut in strips
1 c. fresh or canned mushrooms
1 c. flour
4 beef bouillon cubes
Dash of black pepper
4 tbsp. cooking oil

Roll pepper steaks in flour and pepper. Fry in cooking oil over medium heat until lightly browned. Place in crockpot, pour soup over meat. Add the Gravy Master and bouillon cubes. Arrange vegetables on top. Sprinkle with more pepper, cook on low for 6 to 8 hours or until meat is tender. 

Crockpot Pepper Steak

2 lbs. cube or round steak
2 green peppers, seeded and cut into 1/2 inch strips
1 cup beef broth
1/ cup reduced sodium soy sauce
1 t. fresh ginger graded, or 1/2 t. ground ginger
1 t. fresh crushed garlic, or 1/2 t. garlic powder
pinch of crushed red pepper

If using round steak, cut into serving size pieces before placing half the beef in slow cooker. Spread pepper strips over first layer of meat. Top with remaining beef. Mix all remaining ingredients well and poor over meat and vegetables. For best results cook on low 8 to 10 hours.


Pepper Steak

1 1/2-2 lbs. Round steak, cut into 3 inch x 1 inch strips

1/4 c. soy sauce

1 c. chopped onion

1 garlic clove, minced

1 t. sugar

1/2 t. salt

1/4 t. pepper

1/4 t. ground ginger

1 can diced tomatoes, undrained, 14 1/2 oz

2 large green peppers, cut into strips

1 T. cornstarch

1/2 c. cold water

cooked noodles or rice

Brown round steak strips. Combine browned beef with soy sauce, onion, garlic, sugar, salt, pepper and ginger in a slow cooker. Cover and cook on low 5-6 hours or until meat is tender. Add tomatoes and peppers. Cook on low 1 hour longer. Mix cornstarch and water until blended. Add to crock pot. Cook on high until thickened. Serve over rice or noodles. 

Pigs in a Blanket commonly known as Stuffed Cabbages
1 small head of cabbage
1 pound of ground beef or ground pork
1 egg
1/4 cup of seasoned bread crumbs
1/2 cup of cooked rice
1 can of tomato sauce
1 can of tomato soup
1/4 cup of sauercraut

 

Cut the center "stem" from the head of cabbage and boil of for about 10 - 15 minutes, until the leaves are pulling back and are soft enough to shape. Run water over them so you can handle easily. Using a sharp knife, trim the "stem" of the cabbage so that it isn't thick and will roll easily. Set the cabbage aside.

Mix the ground meat, egg, rice and bread crumbs together. Use about 1- 1 1/2 tablespoon of the meat mixture and form it into an egg shape. Place it on the cabbage leave and roll up. Trim the edges of the cabbage, and tuck inside the short edges inside to keep the meat in. 

Put a small amount of the tomato sauce on the bottom of a pan, cover with some of the cabbage and the sauercraut. Layer the little "pigs" in the pan. Cover with the remaining tomato soup and the sauercraut. 

Cover the entire thing with foil and bake at 350 for about 45 minutes, watch to make sure it doesn't dry out, add a little water if it starts to. Or you can put it in the crockpot on low and cook all day long.  

Pineapple Baked Beans and Beef (6)

1 lb. gr. beef (brown; drain)

28 oz. baked beans

8 oz. pineapple tidbits, drained

1 lg. onion, chopped

1 lg. green pepper, chopped

1/2 c. BBQ sauce

2 T. soy sauce

1 clove garlic, minced

1/2 t. salt 

1/4 t. pepper

Cook on LOW 4 to 8 hr. Serve in bowls.

PIZZA 1

1 1/2 lbs. hamburger
1 med. onion, chopped
2 cans Ragu chunky pizza sauce mix
2/3 pkg. rigatoni noodles
3 lbs. Mozzarella cheese
Olives, peppers, mushrooms - optional
Pepperoni

Brown hamburger and onion together and drain. Mix in sauce mix. Make alternate layers in crock pot, starting with meat sauce, noodles, pepperoni and cheese. Cook on low for 5 hours.  

PIZZA 2


1/2 lb. ground beef
1/2 c. chopped onion
1 (8 oz.) pkg. Kluski egg noodles, cooked & drained
1 can pizza sauce, any flavor or spaghetti sauce
1/4 c. water (or as needed to moisten)
--PIZZA TOPPING:--
Mushrooms
Pepperoni
Green pepper strips
Olives
Onions
Shredded Mozzarella cheese

Brown ground beef and onion together. Pour pizza or spaghetti sauce, egg noodles and water over beef mixture. Simmer until heated through. Put in crock pot on low heat. Add pizza topping. Let cook until heated through and cheese is melted. 

PIZZA 3

1 1/2 lbs. hamburger
2 sm. pizza sauces
1 bag Cheddar cheese and Mozzarella cheese
1 can mushrooms
1 chopped onion and pepper
1 lg. bag noodles
1 pkg. pepperoni

Brown meat, onions, peppers, and drain; then add sauce and simmer; cook noodles and drain. Layer meat, noodles, mushrooms, cheese, pepperoni. Cook on crock pot on low for 90 minutes - or just warm up and eat. Golden Key 


PIZZA 4

1 pkg. (12 oz.) kluski noodles
1 1/2 lbs. ground beef
1 med. onion, chopped
1 jar (16 oz.) pizza sauce
1 jar (8 oz.) spaghetti sauce
Mushroom & green pepper (opt.)
8 oz. cheddar cheese, shredded
8 oz. Mozzarella cheese, shredded
1 pkg. pepperoni, sliced

Cook and drain noodles. Brown ground beef and onions. Drain off fat. Add sauces and optional ingredients to meat and simmer well. Layer, twice: noodles, meat sauce, cheddar cheese, Mozzarella cheese and pepperoni. Turn crock-pot on low and serve when the cheese is melted, or set on high for approximately 30 minutes. Or layer in a 9 
x 13 inch baking pan and bake in 350 degree oven for 20 minutes or until cheese is melted. Serves 12. 
PIZZA 5

1 1/2 lb. hamburger, browned and drained
2 lg. bags Mozzarella cheese
1 chopped onion
1 pkg. sliced pepperoni
2/3 box rigatoni noodles, cooked
1 can cream of mushroom soup
1 can mushrooms
2 cans pizza sauce

Alternate layers in crockpot as follows: hamburger, noodles, cheese, soup, mushrooms, onions, sauce and pepperoni. Heat 4 hours on low in crock pot. 


PIZZA 6


1 1/2 lb. hamburger
1 onion, diced
1 green pepper, diced
1 can mushrooms
1 can spaghetti sauce
1 can pizza sauce
1 bag Kluski egg noodles
2 pkg. grated Mozzarella cheese
1 pkg. grated Cheddar cheese
Pepperoni

Brown hamburger, onion and green pepper. Add sauces and mushrooms; simmer. Cook noodles by directions on bag. Drain. Layer in crock pot: ground beef mixture, noodles, cheese, and pepperoni until full. Cook on low until cheese melts. 


Pizza 7 

1 package (16 ounces) wide egg noodles

1-1/2 pounds ground beef or turkey

1/4 cup chopped onion

1 jar (26 ounces) spaghetti sauce

1 jar (4-1/2 ounces) sliced mushrooms, drained

1-1/2 teaspoons Italian seasoning

1 package (3-1/2 ounces) sliced pepperoni, halved

3 cups (12 ounces) shredded part-skim mozzarella cheese

3 cups (12 ounces) shredded cheddar cheese

Cook noodles according to package directions. Meanwhile, in a large skillet, cook beef and onion over medium heat until meat is no longer pink; drain. Stir in the spaghetti sauce, mushrooms and Italian seasoning. Drain noodles. 

In a 5-qt. slow cooker coated with nonstick cooking spray, spread a third of the meat sauce. Cover with a third of the noodles and pepperoni. Sprinkle with a third of the cheese. Repeat layers twice. Cover and cook on low for 3-4 hours or until heated through and cheese is melted. Yield: 6-8 servings.

Pizza In A Bowl 8

1 (28 ounce) can diced tomatoes with roasted garlic and juice
1 (14 1/2 ounce) can reduced-sodium beef -broth
1 (8 ounce) stick pepperoni sausage, diced
1 1/2 cups sliced fresh mushrooms
1 large green bell pepper, diced
1 large red onion, chopped
1 cup water
1 tablespoon dried Italian seasoning
1 cup shredded part-skim mozzarella cheese

Mix all ingredients except cheese in a 3-quart or larger crock pot. Cover; cook on LOW 6 to 8 hours or until vegetables are tender. Ladle into soup bowls; sprinkle with the cheese.

PIZZA IN A CROCK POT 9
2 c. macaroni, cooked
1 lb. browned hamburger
1 (15 oz.) can pizza sauce
1 (15 oz.) can tomato sauce
1 sm. pkg. pepperoni slices
1/2 lb. Mozzarella cheese, shredded
Parmesan cheese

Mix all ingredients in crock pot except cheeses and place these on top. Turn on high for 1 1/2 hours. 


Crockpot Pizza Casserole 
1 1/2 pounds ground beef 
1 large onion, chopped 
2/3 pound rigatoni noodles, slightly undercooked 
28 ounces pizza sauce 
2 pounds shredded mozzarella cheese 
20 pepperoni slices, cut in half 

Brown meat and onions in skillet; drain. Layer ingredients in crockpot in the order given. Cook on low for 4-6 hours. 


PIZZA CASSEROLE 2
1 1/2 lb. ground chuck
1 onion, diced
1 green pepper, diced
15 1/2 oz. Prego spaghetti sauce
15 1/2 oz. pizza sauce
1 can mushrooms and juice
Pepperoni, sliced thin
1 pkg. Kluski noodles, cooked and rinsed in cold water
8 oz. shredded Cheddar cheese
8 oz. shredded Mozzarella cheese

Brown meat and drain. Add sauces, onions and green pepper, mushrooms and juice. Simmer while noodles cook. Layer into crockpot or casserole, cooked noodles, beef mixture, pepperoni and cheeses. Make 3 or 4 layers. Cook in crockpot on low until cheese melts. If using casserole, bake at 350 degrees until hot through and cheese is melted. Serve with salad and rolls. 


Julie’s Crockpot Porcupine Balls
2 pounds ground beef

1 cup white rice

1 medium red onion, chopped

1 teaspoon salt

½ teaspoon pepper

½ package dry onion soup mix

½ cup Italian breadcrumbs

2 tablespoons oil

1 can tomato soup, divided

1 can diced tomatoes with green peppers and onions, most of the liquid drained

Mix ground beef, rice, onions, onion soup mix, salt, pepper, ¼ cup of the tomato soup, and Italian bread crumbs. With hands, shape into balls and fry in a large skillet in oil, turning frequently until browned lightly on all sides; transfer to crockpot. Mix remaining soup and drained tomatoes, and add to crockpot.

Cover and cook on LOW for 5 to 7 hours.

PORCUPINE MEATBALLS


2 lbs. ground beef
1 1/2 c. minute rice
1/2 c. chopped onion
2 eggs
1/2 c. grated cheddar cheese
1 tsp. salt
Pepper to taste
1 c. (about) flour
1/2 c. (about) oil
1 can tomato soup

Combine the first 7 ingredients in large bowl; mix well. Shape into balls. Roll in flour. Brown in a small amount of oil in skillet. Place in crock pot. Mix soup with 1 1/2 cups water in bowl. Pour over meatballs. Cook on low for 4 hours. 


Crockpot Porcupine Meatballs
1 pound lean ground beef

½ cup uncooked rice

¼ cup finely chopped onion

1 teaspoon salt

¼ teaspoon pepper

2 tablespoons vegetable oil

2 cans (8 oz. each) tomato sauce

Mix ground beef, rice, onions and seasonings. With hands, shape into small meatballs and fry in large skillet in oil, turning frequently until light brown on all sides; transfer to crockpot. Add tomato sauce.  Cover and cook on low 5-7 hours.

Porcupine Meatballs with Enchilada Sauce
1 to 1 1/2 pounds lean ground beef or turkey

1/2 cup long-grain rice

1/2 cup finely chopped green bell pepper

2 tablespoons minced onion

1/2 teaspoon salt

1/4 teaspoon ground black pepper

1 can (approximately 20 ounces) enchilada sauce

1/4 cup water

In a medium bowl, combine turkey, rice, bell pepper, onion, 

salt and black pepper; mix well. Shape into balls about 1 inch in diameter; place in slow cooker. Combine enchilada sauce with water; pour over turkey porcupine meatballs.

Cover and cook on LOW setting for about 5 1/2 to 6 1/2 hours or until rice is tender. Converted rice (Uncle Ben's) tends to hold up a little better than regular long grain. Check near end of cooking time to make sure rice does not get mushy. To serve, spoon sauce over meatballs.

Makes about 2 dozen meatballs.

PORCUPINE MEATBALLS 

1 1/2 lbs. lean ground beef

1/2 c. raw rice

1/2 c. onion, finely chopped

1/2 c. green pepper, finely chopped

1 egg

1 tsp. Salt

1/4 tsp. Pepper

1 (10 1/2 oz.) can tomato soup 

In mixing bowl combine ground beef, rice, onion, green pepper, egg, salt and pepper. Mix well to blend. Shape meat mixture into 24 meatballs, about 1 1/2 inches in diameter. Place meatballs in slow cooking pot. Pour soup over meatballs. Cover and slow cook at setting #3 for 7 to 8 hours or setting #4 for 4 to 5 hours. Makes 4 to 6 servings. 


CROCKPOT POT


2 lbs. ground beef
1 med. onion
1 c. cream of mushroom soup
1 c. golden mushroom soup
1 c. Cheddar cheese soup
1 c. enchilada sauce (mild)
1 c. green chilies, chopped
10 corn tortillas (frozen)

Brown ground beef and onion in top of stove and pour into crockpot - do not drain. Add canned soups and chilies. Simmer all day on low setting 6 to 8 hours. 30 minutes prior to serving, add 10 corn tortillas. Break into half dollar size pieces and poke each into mixture. 


SLOW COOKed Pot Roast Recipe
1 large sweet onion, chopped

1 cup sliced baby portobello mushrooms

1 beef rump roast or bottom round roast (3 pounds)

1/2 teaspoon salt

1/4 teaspoon pepper

1 cup dry red wine or beef broth

1 tablespoon brown sugar

1 tablespoon Dijon mustard

1 teaspoon Worcestershire sauce

2 tablespoons cornstarch

2 tablespoons cold water

Place onion and mushrooms in a 5-qt. slow cooker. Rub roast with salt and pepper; cut in half and place over onion mixture. In a small bowl,combine wine, brown sugar, mustard and Worcestershire sauce; pour over roast. Cover and cook on low for 6-8 hours or until meat is tender. 

Mix cornstarch and water until smooth; stir into cooking juices. Cover and cook on high for 30 minutes or until gravy is thickened. Yield: 6 servings.

SLOW COOKER POT ROAST 
Beef Ingredients:

1 tablespoon LAND O LAKES® Butter

1 (3-pound) beef chuck roast, cut into 6 pieces

Vegetables Ingredients:

2 medium (1 cup) carrots, peeled, cut into 1-inch chunks

1 medium (1 cup) turnip, peeled, cut into 1-inch chunks

1 medium onion, cut into 8 wedges

1 small (1 cup) rutabaga, cut into 1-inch chunks

Seasoning Ingredients:

1 (10 1/2-ounce) can condensed beef broth

1 tablespoon chopped fresh parsley

2 teaspoons firmly packed brown sugar

1/2 teaspoon dried rosemary, crushed

1/4 teaspoon salt

1/4 teaspoon pepper

Gravy Ingredients:

3 tablespoons all-purpose flour

3 tablespoons water

2 cups beef juices

Melt butter in 12-inch skillet until sizzling; add beef pieces. Cook over medium-high heat, turning once, until browned (7 to 9 minutes).  Spray 5 to 6-quart slow cooker with no-stick cooking spray. Place all vegetable ingredients in slow cooker; top with browned beef pieces.  Stir together all seasoning ingredients in medium bowl; pour over beef.

Cover; cook on Low heat setting 8 hours or until meat and vegetables are tender. Remove meat and vegetables to serving platter; keep warm. Reserve beef juices in slow cooker. Combine flour and water in 1 1/2-quart saucepan with wire whisk; stir in 2 cups reserved beef juices. Cook over medium heat, stirring constantly, until mixture comes to a full boil (4 to 5 minutes). Boil 1 minute. Serve gravy with meat and vegetables. Serves 8.

Slow Cooker Pot Roast 
2 Tbs. unsalted butter 

1 Tbs. sunflower oil 

1 large onion, cut into wedges 

3 lb. boneless top round or rump roast 

3 carrots, peeled and thinly sliced 

3 medium white potatoes, cubed 

2 bay leaves 

1/2 tsp. salt 

2 (1.4 oz. each) envelopes onion soup mix 

1 Tbs. cornstarch 

Heat the butter and sunflower oil in a large skillet. Add the onion and beef. Brown the beef on all sides. Transfer the beef and onion to a slow cooker. Arrange the carrots, potatoes and bay leaves around the beef. Sprinkle with salt. In a heatproof bowl or measuring cup, combine the soup mix with 3 cups boiling water, stirring until smooth. Pour the soup mixture over the beef and vegetables in the slow cooker. Cover and cook on high until the meat is very tender, about 3-1/2 hours. In a medium saucepan, combine the cornstarch and about 1 tsp. water; stir to form a paste. Add 2 cups hot liquid from the slow cooker and bring to a boil, stirring, until the gravy has thickened. Slice the beef and serve with vegetables and gravy.

Pot Roast Slow cooked 
1 Cross rib roast (You can use any roast available to you)
1 bottle of good red wine
A handful of powdered beef broth
1 cup of low sodium beef broth
1 onion
2 bay leaves
A bouquet garnie of dried herbs (any kind) or a small bowl with 
about a quarter of a cup of mixed powdered herbs.
3 carrots cut into large chunks
2 celery sticks cut into very large pieces
2 garlic cloves left whole, but peeled.

Add all ingredients to crockpot. Start this in the morning, let it cook on low for 8 hours in my crockpot. It comes out so well cooked that you don't need a knife to slice it. You can pull the meat apart with a fork. You can drain the liquid and serve it au jus or add your favorite gravy thickener to make it more like a gravy. 

Pot Roast With Mushroom Sauce
1 1/2 pounds boneless beef roast

4 medium potatoes, quartered

1 (16-ounce) package peeled baby carrots

1 (10 3/4-ounce) can grolden mushroom soup

1/2 teaspoon dried tarragon or basil, crushed

Brown roast on all sides in skillet sprayed with nonstick cooking spray. Place potatoes and carrots in slow cooker. Place browned meat on top of vegetables. In a small bowl, stir together soup and tarragon or basil; pour over meat. Cover and cook on low for 10 to 12 hours or on high for 5 to 6 hours. Yields 5 servings.

Pot Roast with Gravy Recipe
1 beef rump roast or bottom round roast (5 pounds)

6 tablespoons balsamic vinegar, divided

1 teaspoon salt

1/2 teaspoon garlic powder

1/4 teaspoon pepper

2 tablespoons canola oil

3 garlic cloves, minced

4 bay leaves

1 large onion, thinly sliced

3 teaspoons beef bouillon granules

1/2 cup boiling water

1 can (10-3/4 ounces) condensed cream of mushroom soup

 4 to 5 tablespoons cornstarch

1/4 cup cold water

Cut roast in half; rub with 2 tablespoons vinegar. Combine salt, garlic powder and pepper; rub over meat. In a large skillet, brown roast in oil on all sides. Transfer to a 5-qt. slow cooker.  Add garlic, bay leaves and onion over roast. In a small bowl, dissolve bouillon in boiling water; stir in soup and remaining vinegar. Slowly pour over roast. Cover and cook on low for 6-8 hours or until meat is tender. 

Remove roast; keep warm. Discard bay leaves. Whisk cornstarch and cold water until smooth; stir into cooking juices. Cover and cook on high for 30 minutes or until gravy is thickened. Slice roast; return to slow cooker and heat through. Yield: 10 servings.

Pot Roast with Gravy and Vegetables
3-4-lb. Bottom round, rump, or arm roast

2-3 tsp. Salt

1/2 tsp. Pepper

2 Tbsp. Flour

1/4 cup cold water

1 tsp. Kitchen bouquet, or gravy browning seasoning sauce

1 garlic clove, minced

2 medium onions, cut in wedges

4-6 medium potatoes, cubed

2-4 carrots, quartered

1 green pepper, sliced

1. Place roast in slow cooker.  Sprinkle with salt and pepper.

2. Make paste of flour and cold water.  Stir in kitchen bouquet and spread Over roast.

3. Add garlic, onions, potatoes, carrots, and green pepper.

4. Cover.  Cook on Low 8-10 hours, or High 4-5 hours.

5. Taste and adjust seasonings before serving. Serves 4.

Pot Roast with Mushrooms and Red Wine
3 1/2 to 4 lb pot roast (lean chuck, bottom round, etc.)

1/2 cup flour, seasoned with salt and pepper

1/2 large red onion, chopped

1 package Melissa's dried exotic mushrooms (shiitake, porcini, woodear, etc)

8 ounces fresh button mushrooms

3/4 cup good dry red wine

1 bay leaf

salt and pepper to taste

In a small bowl or cup, cover dried mushrooms with very hot water. Meanwhile, dredge roast in seasoned flour. In a large skillet, heat olive oil over medium heat; add onions and dredged roast; cook until roast is nicely browned on both sides. 

Transfer meat and onions to slow cooker/Crock Pot. Add red wine to skillet and stir to loosen browned bits; pour over roast. Add mushrooms with soaking liquid and remaining ingredients. Cover and cook on low for 8 to 10 hours. Thicken juices (reduce on stove top if very watery) with a mixture of water and cornstarch or flour. I served this with roasted eggplant and mashed potatoes. 

Pot Roast with Vegetables

1 pot roast, chuck or round, about 2 1/2 to 3 pounds

1 tablespoon cooking oil

2 carrots, chopped

2 ribs celery, sliced

1 medium onion, sliced

2 cloves garlic, minced

1 can (14.5 ounces) stewed tomatoes

1 can (6 ounces) tomato paste

1 tablespoon brown sugar

1/2 teaspoon salt

1/4 teaspoon black pepper

1 bay leaf

In a heavy skillet, heat oil over medium heat. Brown pot roast on all sides then transfer to crockpot. Add carrots, celery, onion, and garlic. In a bowl, combine tomatoes, tomato paste, tapioca, brown sugar, salt, pepper, and bay leaf. Pour over meat mixture in crockpot. Cover and cook on LOW setting for 10 to 12 hours. Remove bay leaf before serving. If desired, serve over hot cooked medium noodles. Serves 8.

Crockpot Pot Roast
3 to 4 lb roast

1 tsp salt

¼ tsp. pepper

2 T. shortening

3 medium potatoes

3 medium carrots, sliced

2 medium onions, sliced

1 cup water

Season meat with salt and pepper. Heat shortening in skillet and brown roast. Place vegetables in bottom of slow cooker and place roast on top. Add water. Cook on low 10 to 12 hours.

Slow Cooker Pot Roast With Vegetables
1 teaspoon salt

1/4 to 1/2 teaspoon freshly ground pepper

1/4 teaspoon paprika

1 (3- to 3 1/2-pound) boneless chuck roast

1 rib celery, chopped

1 large onion, peeled and cut in wedges

2 to 3 carrots, peeled and cut in 1-inch-thick coins

2 to 3 parsnips, peeled and cut in 1-inch-thick coins

4 starchy potatoes, cut in 8 pieces

1 cup beef broth

Combine salt, pepper and paprika. Rub all sides of roast with spice mix. Put celery, onion, carrots, parsnips and potatoes in slow cooker with potatoes as top layer. Put meat on top of potatoes. Pour broth over all. Cover and cook on low for 8 to 9 hours. Serve meat and vegetables straight out of cooker, with hot juices ladled over. (We preferred to thicken sauce into a gravy: Heat 1 tablespoon oil in a skillet. Stir in 2 tablespoons flour and cook 1 minute. Pour cooking juices into a defatting cup, or pour into a glass measure and spoon off fat. Pour 1 to 1 1/2 cups juices into skillet, stirring well. Cook until thickened.) Serves 6-8.

Pot Roast with Sour Cream Gravy

3 lbs. chuck or pot roast 

2 tbsp. flour 

1 tsp. salt 

1/4 tsp. pepper 

1 tbsp. oil 

1/4 c. water 

1 tbsp. vinegar 

1 tsp. dill weed 

5 or 6 sm. potatoes 

5 or 6 carrots 

1/2 tsp. salt 

1 lg. onion 

1 tbsp. flour 

1 c. sour cream 

1 tsp. dill seed 

Coat roast with flour, salt and pepper. Brown in oil in skillet. Put roast in Crock Pot, add water and vinegar. Sprinkle dill weed over meat, then add potatoes, carrots, onion and 1/2 teaspoon salt. Cook on low for 10-12 hours or high for 6 hours. 

To make gravy, pour off 3 tablespoons drippings, add flour and heat. Measure rest of drippings, add water to make 1 cup. Add to flour mixture and heat for 1 minute, stirring constantly. Add 1 cup sour cream and dill seed. Heat to boiling.

POT ROAST 


3 to 4 lb. roast, slightly frozen
6 to 8 lg. potatoes, peeled and chopped
2 lg. onions, chopped
6 to 8 carrots, peeled and chopped
1 env. onion soup mix
1 c. red cooking wine

Place roast in large crock pot. Add potatoes, onions and carrots. Dissolve the onion soup mix in the red cooking wine and pour over meat and vegetables. Cook on high approximately four hours. 

POT ROAST OF BEEF


3 to 4 lbs. brisket, rump roast, or pot roast
2 to 3 potatoes, pared and quartered
2 to 3 carrots, pared and thinly sliced
1 onion, peeled and quartered
Salt and pepper to taste
1/2 c. water or beef consomme

Put vegetables in bottom of crockpot. Salt and pepper meat, then put in pot. Add liquid. Cover and cook on low 10 to 12 hours. (High 4 to 5 hours). Remove meat and vegetables with spatula. 


POT ROAST


3 1/4 t 4 lb. rump roast
1/2 tsp. seasoned salt
1/4 tsp. pepper
1 pkg. onion or beef mushroom soup mix
1 thinly sliced onion

Put roast in pot. Sprinkle with seasoned salt, pepper, and soup mix and sliced onion (leave onion out if you use onion soup mix). DO NOT ADD WATER. COVER POT AND PLACE ON BASE. Simmer at setting #2 1/2 for 7 to 9 hours. Can be kept warm at setting #2. 


Quick Onion Pot Roast

1 pkt onion soup mix 
1 1/2 kg topside beef roast
3 Tbs flour and 3 Tbs water, mixed to a paste

Sprinkle onion soup over the bottom of the crockpot. Add roast. Cover and cook on LOW for 10 hrs, or 5 hrs. on HIGH. Pour accumulated juices into a saucepan; skim off fat. Add flour-water paste and bring to the boil, stirring constantly until thickened. Serve over sliced meat.


Pulled Pork & Beef BBQ

1lb beef cubes (I use a lean steak) 

1lb center pork chops 

32oz ketchup 

32oz water 

3T vinegar 

3T Worcestershire 

3T brown sugar 

salt (no amount specified) 


Cut all meat into strips or cubes, mix all ingredients and cook in Crock Pot until meat is tender and will pull apart. I usually prepare this on the stove top, but am doing it in the slow cooker/Crock Pot today. My guess would be high for 2-3 hours than low for about 5-6hours. When meat is done, remove from pot, shred with fork and place back in pot until hot. Serve on rolls. I usually add some hot sauce. This is completely optional. 

RAVIOLI CASSEROLE
In large skillet over medium-high heat, brown (until onion is clear and soft) 

about 20 minutes:

1 and 1/2 pounds ground beef

1 medium onion, chopped

1 clove garlic, minced or 1/8 tsp garlic powder

Drain excess fat and transfer to crockpot.


Add and stir to break up stewed tomatoes:

2 8-oz. cans tomato sauce

14 oz. can stewed tomatoes

1 tsp dried oregano, crushed

1 tsp Italian seasoning

salt and pepper to taste

Cover and cook on low 7 to 8 hours or on high 3 and 1/2 to 4 hours.

In the last 30 minutes, turn to high if on low and add:

16 oz. pkg. bow tie pasta, cooked

1/2 cup grated Parmesan cheese

1 and 1/2 cup Mozzerella cheese, shredded

Serve immediately when Mozzerella cheese is melted.

REUBEN CASSEROLE
1 (8 oz.) pkg. noodles, cooked
1 can corned beef
3 1/2 c. sauerkraut
6 slices American cheese
16 oz. sour cream
1 (10 1/4 oz.) can cream of chicken soup
6 slices Swiss cheese

In a buttered quart crock pot, layer half the noodles, half the meat, all the sauerkraut, all the American cheese. Mix the sour cream and the chicken soup together and layer half of the soup mixture. Then layer the rest of the noodles, meat, soup mixture and then lastly the Swiss cheese. Cook on high for 2 hours, so that it bubbles well. Turn down to low for 1 or 2 hours. It helps to stir before serving, to mix the layers together some. 


Slow Cooker Reuben Sandwiches
1-package (2 pounds) refrigerated sauerkraut

1-package (2 to 3 pounds) corned beef brisket

1-cup Thousand Island dressing

16slices pumpernickel rye bread, toasted

8-slices (1 ounce each) Swiss cheese

1.Place sauerkraut in 3- to 4-quart slow cooker. Place beef brisket on sauerkraut. (If brisket includes packet of spices, sprinkle spices over

brisket.)

2.Cover and cook on Low heat setting 9 to 11 hours.

3.Remove beef from cooker; place on cutting board. Cut beef into slices. To serve, spread 1 tablespoon dressing on each toast slice. Using slotted spoon to remove sauerkraut from cooker, top 8 slices toast with 1/2 cup sauerkraut each. Top sauerkraut with beef slices and cheese slice. Top with remaining toast. 

Reuben Spread
2 1/2 cups cubed cooked corned beef

1 jar (16 ounces) sauerkraut, rinsed and well drained

2 cups (8 ounces) shredded Swiss cheese

2 cups (8 ounces) shredded cheddar cheese

1 cup mayonnaise

Snack rye bread

In a 3 quart slow cooker, combine first five ingredients.  Cover and cook on low for three hours.  Stir occasionally.  Serve warm with rye bread.  Makes about five cups

Rice And Hamburger Crock Pot

2 lbs. ground beef 

2 onions, cut up 

1 can tomatoes 

1 can tomato soup, undiluted 

1 cup cooked rice 

Brown beef in skillet and drain. Put browned beef in Crock Pot; add onion, tomatoes, and soup. Cover and cook for 8 to 10 hours. Add hot cooked rice about 20 minutes before serving.

Roast Beef to Die For


5 pounds  Beef Pot Roast
1 package  Ranch-style Dressing Mix
1 package  Gravy, Dry Mix, Brown
1 package  Italian Seasoning -- Salad Dressing Mix

Place roast in crockpot.   Sprinkle the 3 packages of mixes over beef.
Cook on high for 4-5 hours or on low for 8 to 10 hours.


CROCKPOT ROAST 2

3-5 lb. chuck roast
1 can cream of mushroom soup
1 can French onion soup
Pepper

Pepper roast. (Do not salt meat). Put roast in crock pot and add soups. Cook on low overnight. 


CROCKPOT ROAST 3

1 (3 lb.) roast
Carrots
Potatoes
1 can mushroom soup
1/2 c. water


Put all the above ingredients together in crock pot and cook on HIGH all day. 



CROCKPOT ROAST 4

3 to 4 lb. boneless pot roast
1 c. of "diet" 7-Up
Celery salt
2 bay leaves
2 garlic sections, chopped or sliced

Wash roast and pat dry with paper towels, place in crock pot, pierce top of roast with fork and sprinkle top with celery salt. Add bay leaves and garlic, pour DIET 7-Up over all and set crock pot on high for 4 hours, then low 2 hours or put on low for 8 hours. Remove roast to platter to cool. Discard liquid. Serve with your favorite vegetables, rolls and salad. Clean up is fast and no slaving over a stove. Potatoes, carrots, celery and onions may also be added as the roast cooks, saving extra cooking time. 


CROCKPOT ROAST BEEF 5

3-4 lb. thawed, boneless roast
Place roast in crock pot. 

Combine sauce and pour over beef: 

1 (10 oz.) pkg. au jus mix
1 (7 oz.) pkg. Good Seasons Italian salad dressing mix
1 (10.5 oz.) can beef broth
1/2 soup can water

Cover and cook on low for 8 hours. Creighton 



Roast Beef 6

3-4 lb. thawed, boneless roast 

1 pkg. au jus mix (about 1 oz) 

1 pkg. Good Seasons Italian salad dressing mix (1/2 ounce) 

1 (10.5 oz.) can beef broth 

1/2 soup can water 

Place roast in Crock Pot. Combine sauce and pour over beef: Cover and cook on low for 8 hours.


CROCKPOT ROAST BEEF 7

5-6 lb. chuck roast
2 cans Campbell's French Onion Soup
1 1/2 cans beer
2 shots whiskey
2 beef bouillon cubes

Braise roast in 400 degree oven for one hour. Add all ingredients together with roast in crock pot. Stir a bit and simmer 4-5 hours. Note: Roast can be cut up in chunks to fit in crock pot - after simmering total time it will be very tender and broken in pieces. May be served on buns with Au Jus or with potatoes and vegetables. 


Roast Beef 8
2 (10.75 ounce) cans condensed cream of mushroom soup
1 (1 ounce) package dry onion soup mix
1 1/4 cups water
5 1/2 pounds pot roast

In a slow cooker, mix cream of mushroom soup, dry onion soup mix and water.
Place pot roast in slow cooker and coat with soup mixture.
Cook on High setting for 3 to 4 hours, or on Low setting for 8 to 9 hours.
Crockpot Roast 9


4 medium potatoes, quartered
2 cups baby carrots
1 stalk celery, cut into 1 in. pieces
1 onion, quartered
2 1/2 lb. boneless chuck roast
1 can diced tomatoes with herbs
1/2 can water
salt and pepper to taste


Place Potatoes, carrots, celery and onions in crock pot. Trim fat and place roast on top. mix tomatoes and water, pour over roast. cover and cook on low for 11 to 12 hours.

Simple Crock Pot Roast 10

1 roast
1/2 can frozen orange juice or frozen apple juice
1/4 cup water

I salt and pepper by sight, taste when roast is tender and add as needed. I
cook on low temp until tender. Makes a different and delicious roast.

Roast Beef with Horseradish Sauce 11
1 (3 lb) beef eye of round roast

1/2 teaspoon dried marjoram

1/4 teaspoon dried thyme

1/4 teaspoon pepper

1/8 teaspoon garlic powder

Horseradish Sauce (Recipe to Follow)

Trim fat from roast.  Combine seasonings in a bowl and rub mixture over roast and place in slow cooker. Cover and cook on HIGH 4-5 hours or LOW 8-10 hours. Let stand 15 minutes, cut diagonally across grain into thin slices. Serve with Horseradish Sauce.

12 Servings

Horseradish Sauce
1 (8 oz) carton reduced fat sour cream

1/2 cup fat free Mayo

1 tablespoon prepared horseradish

1 teaspoon beef bouillon granules

1 clove garlic, pressed

Combine all ingredients, cover and chill.

Makes 1-1/2 Cups.

Crockpot Roast And Veggies 12
Boneless roast (about 3 to 4 pounds) 

5 potatoes (peeled and quartered) 

6 or 7 carrots (peeled and sliced) 

1 sm. onion 

2 tbsp. Worcestershire sauce 

1 tbsp. Season-All 

2 cans golden mushroom soup 

1 c. water 

Put all ingredients in Crock Pot and cook on low for 8-10 hours.

Roast with veggies crock pot 13


1 roast thawed
4 or 5 potatos sliced peeled if you wish
4 or 5 carrots sliced
1 onion sliced
1 can green beans
1can whole kernal corn
1/4 cup flour
1/4 tspn pepper
1/2 tspn salt
1 cup water
3 tbs butter


Spray slow cooker with no stick spraty place roast in bot fatty side up place onion, carrots and potatos atop roast pour in water sprinkle flour salt and pepper atop this cover and cook. Add corn and green beans one hour before finished.  Will make its own gravy cook on high 5 to 6 hours.


Roast with Veggies 14
2-lb. Roast, partially thawed

1 medium onion, sliced

1 pint tomato juice

1 tsp. Salt

1 tsp. Black pepper

1 tsp. Dried marjoram

4-5 medium potatoes, cut in thick slices

4-5 carrots, sliced

Dash of white vinegar

10 3/4-oz. Can golden cream of mushroom soup

1. Place roast in slow cooker.  Arrange onions on top.

2. Pour tomato juice over top.  Sprinkle with spices.

3. Cover.  Cook on High 5 hours.

4. Drain juice from roast into bowl.  Pull roast apart into bite-sized pieces.  Return meat to slow cooker.

5. Partially cook potatoes and carrots in saucepan in boiling water with a dash of white vinegar.  Layer veggies on top of roast.

6. Pour soup over all.  Cover and cook on High 1 more hour. Serves 6.

ROAST WITH MUSHROOM GRAVY 15


1 roast (2-4 lb.)
2 cans cream of mushroom soup


Empty 1 can of soup into crock pot. Place roast on top, then second can of soup. Cook on high about 6 hours. Serve with mashed potatoes; the mushroom soup is not tasty gravy. 


CROCKPOT ROAST French Dip Sandwich 
3-4 lb. beef roast

1 can beer

1 pkg. onion soup mix 

Trim fat from roast. Put roast in crockpot and sprinkle with soup mix. Pour beer over top. Cook on low for about 8 hours. Cut or pull apart to make sandwiches on hard roll. 
Juice makes an excellent dip.   


Ropa Vieja 
1 1/2 cups reduced-sodium chicken broth

1/4 cup sherry vinegar

2 stalks celery, thinly sliced

1 large onion, chopped 

1 large red bell pepper, seeded and chopped

3 cloves garlic, minced 

1 tablespoon ground cumin

1 teaspoon salt 

1/2 teaspoon freshly ground pepper 

3# flank steak, trimmed of fat, cut into thirds 

½ cup packed fresh cilantro leaves, chopped 

½ cup chopped pickled jalapenos 

10 corn tortillas, heated 

Combine broth, vinegar, celery, onion, bell pepper, garlic, cumin, salt and pepper in a 6-quart slow cooker. Add beef, submerging it by tucking vegetables under, over and between pieces.Put lid on and cook on low until meat is fork-tender, about 8 hrs. Transfer meat to a cutting board; let stand for 10 mins. Shred meat with 2 forks and return it to slow cooker. Stir in cilantro. Garnish with jalapeno and serve warm tortillas on side. Serves 10.

Slow Cooked Rosemary Beef and Tomatoes over Noodles
2 tablespoons margarine or butter, melted

1 medium onion, chopped

1 teaspoon beef base

1/2 teaspoon salt

1/4 teaspoon pepper

1 1/2 lb beef stew meat, cut into 1 1/2-inch cubes

4 1/2 cups uncooked wide egg noodles (8 oz)

4 plum (Roma) tomatoes, chopped

1 tablespoon chopped fresh rosemary leaves

1. In 4- to 6-quart slow cooker, mix margarine, onion, beef base, salt, pepper and beef.

2. Cover; cook on Low setting 9 to 10 hours.

3. About 15 minutes before serving, cook and drain noodles as directed on package. Meanwhile, add tomatoes and rosemary to beef mixture; mix well. Increase heat setting to High; cover and cook 10 minutes longer. Serve beef mixture over noodles. Serves 4.

Round Steak Sauerbraten
1-1/2 lb round steak (1" cubes)

1 envelope brown gravy

1 T. minced onion

1 T. honey 

2 T. wine/juice

1 t. ginger

1 bay leaf

2 c. water

salt & pepper

Brown meat in a bit of oil. Place in crock pot. Mix other ingredients and pour over. Cook on LOW about 8 hr. Serve over rice or noodles.

Round Steak Supreme
2 lb Round steak cut in serving Size pieces

1/2 to 1 c Fresh mushrooms

1 can Cream of chicken soup

1 can Beefy mushroom soup

Brown meat and place in crock pot. Combine remaining ingredients and pour over meat. Cook on low heat 8 to 10 hours. Serve with mashed potatoes or rice. Serves 4.

Round Steak with Rich Gravy (6)

2 lbs. round steak (2 to 2 1/2)

1 pkg. onion soup mix (1 1/2 oz.)

1/4 cup Water

1 can Cream of mushroom soup

Cut steak into 5 or 6 servingsize pieces. Place in the crockpot. Add the dry soup mix, water, and can of soup. Cover and cook on low for 6 to 8 hours. Serve with mashed potatoes. 

SLOW COOKed Rump Roast Recipe
1 beef rump roast or bottom round roast (3- 3 ½#)

2 tablespoons canola oil

4 medium carrots, halved lengthwise and cut in 2” pieces

3 medium potatoes, peeled and cut into chunks

2 small onions, sliced

1/2 cup water

6 to 8 tablespoons horseradish sauce

1/4 cup red wine vinegar

1/4 cup Worcestershire sauce

2 garlic cloves, minced

1-1/2 to 2 teaspoons celery salt

3 tablespoons cornstarch

1/3 cup cold water

Cut roast in half. In a large skillet, brown meat on all sides in oil over medium-high heat; drain. Place carrots and potatoes in a 5-qt. slow cooker. Top with meat and onions. Combine water, horseradish sauce, vinegar, Worcestershire sauce, garlic and celery salt. Pour over meat. Cover and cook on low for 10-12 hours or until meat and vegetables are tender.  Combine cornstarch and cold water until smooth; stir into slow cooker. Cover and cook on high for 30 minutes or until gravy is thickened. Yield: 6-8 servings.

Sandy's Shepherd Pie
3 medium russet potatoes 

salt, pepper, garlic powder to taste 

1 pound ground beef 

1/2 cup chopped onion 

1 can cream of mushroom soup 

1 teaspoon beef flavor concentrate 

2 cans (14-15 oz) green beans, drained 

shredded cheddar cheese, for topping 

Spray crockpot with cooking spray. Scrub about 3 medium russet potatoes and cut into small chunks, leaving the skin on. (If you cut the spuds into too large a size pieces, they will take too long to cook since everything else is basically done. This made one layer on the bottom of my 5-quart crockpot. Season spuds with salt, pepper and garlic powder to your own taste. Brown 1 pound of ground beef with 1/2 chopped onion, drain fat. Put on top of spuds. Mix one can of Campbell's Cream of Mushroom soup with 1 tsp beef concentrate flavor. Drain two 14 or 15 ounce can of cut green beans and put in crockpot. Cover and cook on high for 3 hours, stirring a couple of times. Turn to low and sprinkle shredded cheddar cheese on top and cook for 30 minutes or so. Makes 4 servings

Salisbury Steak 
2 pounds lean ground beef

1 (1 ounce) envelope dry onion soup mix

1/2 cup Italian seasoned bread crumbs

1/4 cup milk

1/4 cup all-purpose flour

2 tablespoons vegetable oil

2 (10.75 ounce) cans condensed cream of mushroom soup

1 (1 ounce) packet dry au jus mix

3/4 cup water

In a large bowl, mix together ground beef, onion soup mix, bread crumbs, and milk using your hands. Shape into 8 oval patties. Heat oil in a large skillet over medium-high heat. Dredge patties in flour just to coat, and quickly brown on both sides in hot skillet. Place browned patties into slow cooker stacking alternately like a pyramid. In a medium bowl, mix together cream of chicken soup, au jus mix, and water. Pour over meat. Cook on Low setting for 4 or 5 hours, until ground beef is well done. Goes great with rice, potatoes or noodles and a salad or green vegetable.

Salsa Beef Chili
1 1/2 lbs lean ground beef

1 large onion, chopped

3 tablespoon chili powder

1 carrot, chopped (optional)

1 (16 oz) jar mild salsa

1 (14 1/2 oz) can chicken broth

1 (15-19 oz) can no-salt-added black beans, rinsed and drained

1 (11 oz) can no-salt-added whole-kernel corn, drained

1 (14 1/2 oz) can diced tomatoes in puree

Combine all ingredients in your slow cooker. Cover and cook on low for 8 hours. 

Serve with thickly sliced Italian bread.

Crockpot Salsa Steak
1 Tbsp. olive oil

1-1/2 pounds boneless beef top round steak

1/2 tsp. salt

1/2 tsp. pepper

2 onions, chopped

10 oz. can cream of mushroom soup w/roasted garlic

1 cup chunky salsa

1. Trim fat from steak and cut into four serving pieces.

2. Heat oil in large skillet. 

3. Sprinkle steak pieces with salt and pepper and cook in oil for about 5 minutes or until browned, turning once.

4. Place in 4-6 quart slow cooker. 

5. Top with onion.

6. In skillet where you cooked steak, combine soup and salsa and mix well with drippings. 

7. Pour over steak in crockpot. 

8. Cover and cook on LOW setting for 8-10 hours.

Salsa Venison Recipe

1 (4 pound) venison roast

1 (32 ounce) jar Pace picante sauce

Place venison in crock pot, and cover with as much picante sauce as needed to adequately cover the roast. Cook on LOW for 8 to 10 hours.

Slow Cooker Saucy Meatballs
1 pkg. (6 oz.) STOVE TOP Stuffing Mix for Turkey

1-1/2 lb. lean ground beef

1 egg, lightly beaten

1/2 cup water

2 cups sliced mushrooms

2 medium green peppers, sliced (about 2 cups)

4 cups spaghetti sauce

1 pkg. (1 lb.) spaghetti

1/3 cup KRAFT 100% Grated Parmesan Cheese

COMBINE stuffing mix, meat, egg and water. Shape into 1-inch balls. Place in slow cooker; top with mushrooms, peppers and spaghetti sauce. Cover with lid. COOK on LOW for 6 to 8 hours (or on for HIGH 3 to 4 hours). COOK spaghetti as directed on package; drain. Serve meatballs with sauce over spaghetti. Sprinkle with cheese. Serves 8.

Savory Crock-Pot Pot Roast 
3½-lb Pot Roast

1 can Mushroom Soup

1 pkg. Dry onion soup mix

1-Cup Beef Broth

6 Potatoes quartered

6 Carrots in 2 " pieces

Rinse Pot roast well and put in bottom of Crock Pot.  Add vegetables. In small bowl stir in mushroom soup, onion soup mix and beef broth. Pour soup mixture over top of all. Put on low, cover and cook for 8 to 9 hours. If you cook this meal on high it will be done in 5 to 6 hours.  

Slow Cooker Savory Pot Roast
1 can Condensed Cream of Mushroom Soup

1 pouch (2 oz) dry onion soup & recipe mix

6 small red potatoes, halved

6 medium carrots, cut into 2" pieces

3-3½# boneless beef bottom round or chuck pot roast

1. Stir soup, onion soup mix, potatoes and carrots in 4 1/2 qt. slow cooker.  Add beef and turn to coat.  

2. Cover and cook on LOW 8 to 9 hr. or until beef is fork-tender.

Seasoned Steak Roll Ups with Potatoes
Small red potatoes

6 cube steaks

6 carrots, cut into lengthwise strips (like French fries)

1 package garlic and herb dry salad dressing mix (such

as Good Seasons)

Lightly oil bottom of slow cooker. Cover bottom

with red potatoes. Place carrot strips in center of

cube steaks and roll them up (toothpicks can be used

to secure them if necessary). Set steaks on top of

potatoes and sprinkle salad dressing mix on top.

Cover and cook on low for 6 hours.

Slow Cooker Easy Italian Meatballs 
1 Reynolds Slow Cooker Liner 

1 package (about 38 oz.) Italian style frozen meatballs (about 76 meatballs) 

1 jar (28 to 32 oz.) pasta or spaghetti sauce 

OPEN Reynolds Slow Cooker Liner and place it inside a 5- to 6 1/2-quart slow cooker bowl. 

Fit liner snugly against the bottom and sides of bowl; pull top of liner over rim of bowl. 

PLACE meatballs and sauce in the lined-slow cooker; stir gently. Place lid on slow cooker. 

COOK on LOW for 6 to 7 hours OR on HIGH for 3 to 4 hours until meatballs are hot. 

CAREFULLY remove lid to allow steam to escape. Serve meatballs directly from slow cooker. Do not lift or transport liner with food inside. Cool slow cooker completely; remove liner and toss. Serves 12-15

SEVEN UP CROCK POT ROAST
 
4 pound boneless pot roast
1 can 7 up
1 teaspoon celery salt
2 bay leaves
2 garlic sections chopped or sliced


Wash roast and pat dry with paper towels. Place in crockpot. Pierce top of roast with fork and sprinkle with celery salt. Add bay leaves and garlic then pour seven up over roast. Cook on low for 8 hours. Remove to platter to cool. Discard liquid. 

SLOW COOKED SHELL CASSEROLE
1 lb lean ground beef

1 small onion, chopped

1 tsp salt

1/4 tsp garlic powder

1 tsp Worcestershire sauce

1/4 cup flour

1 1/4 cup hot water

2 tsp beef bouillon

2 tbs red wine (apple juice or grape juice will work also)

6 oz shell macaroni

1 can (2oz) sliced mushrooms, drained (optional)

1 cup dairy sour cream

In skillet cook ground beef and onion until red color disappears. Drain meat and place in SLOW COOKer. Stir in salt, garlic powder, Worcestershire sauce, and flour. Add water bouillon, and wine; mix well. Cover and cook on low for 2 to 3 hours. In meantime, cook macaroni according to package directions. Add cooked macaroni, mushrooms, and sour cream to SLOW Cooker; stir to mix ingredients. Cover and cook on high for 10 to 15 minutes. Serves 4.

Crockpot Shepherd's Pie

1 lb hamburger, browned and drained
1 can cream of mushroom soup
1 can whole kernel corn, drained
1 can green beans, drained
2 cups mashed potatoes, you can use leftovers or make instant
2 cups grated cheese
1/2 tsp basil

Combine beef, soup, corn, beans, and basil in bowl. Pour mixture into a 
greased crockpot. Spread mashed potatoes on top. Cover and cook on low 5-6 
hours. The last hour of cooking, sprinkle cheese on top of potatoes.

Slow Cooker Shepherds Pie
Mashed Potatoes:

6 cups cooked, peeled, hot, drained, potato quarters

(if potatoes are

large, cut into 6 or 8 pieces)

2 tablespoons whipped butter or less-fat margarine

6 tablespoons fat free half and half (or low fat milk)

Salt and pepper to taste

Meat Mixture:

2 cups cooked lean meat of your choice, cut into bite-size pieces (roasted turkey, roast beef, etc.)

2 1/4 cups frozen mixed vegetables, lightly cooked or thawed (such as a blend of green beans, wax beans, and baby carrots)

10.5-ounce can condensed cream of celery soup (with around 4.5 grams fat per 1/2 cup serving)

1/3 cup fat free sour cream

4 green onions -- white and part of green --chopped

Topping:

3/4 cup shredded reduced fat sharp cheddar cheese (optional)

Add hot potatoes (from colander) directly to large mixing bowl. Add whipped butter and fat free half-and-half, and beat on low until desired texture is achieved. Add salt and pepper to taste. Coat inside of slow cooker with canola cooking spray and spread mashed potatoes in bottom. Sprinkle black pepper over top, if desired. Spread pieces of meat evenly over mashed potatoes. Top with mixed vegetables. Add condensed cream of celery soup to a 2-cup measure. Stir in sour cream and green onions. Spread mixture over top of vegetables in slow cooler. Sprinkle with black pepper, if desired. Cover and cook on HIGH for 2 hours or LOW for 4 hours. Afterward, if you are using cheese, sprinkle it over top and cook on HIGH until cheese is melted (about 20-30 minutes more.)

Slow Cooker Shipwreck
2 packages (9oz each) seasoned frozen beef strips          OR 1 1/2 pounds browned ground beef

2 cans (15oz ea) sliced new potatoes. drained

1 can golden mushroom soup

1 small onion, chopped

1 can cream-style corn

1 cup frozen corn

salt and pepper, to taste

Place 1 can of potatoes in slow cooker/Crock Pot (3 1/2-quart or larger); add meat and onion. Next, layer with corn, then remaining can of potatoes. Spoon mushroom soup over top. Season with salt and pepper to taste. Cover and cook on low 6 to 8 hours.

Serves 4 to 6.

Shortcut Chuck Roast With Mushroom Sauce

1 - 2 to 2 1/2 pound boneless beef chuck     roast

1 - 1 ounce envelopt dry onion soup mix

1 - 10 3/4 ounce can reduced fat condensed cream of mushroom soup

8-10 fresh mushrooms sliced

Trim and discard visible fat f rom all sides of roast. Place roast in a 3 1/2 quart slow cooker. In small bowl, combine dry soup mix with condensed soup. Pour over roast. Add mushrooms. Cover and cook on LOW 6-8 hours or until roast is tender. Remove roast from slow cooker and slice. Serve with cooking juices. Makes 6-7 servings.

Shredded Beef Au Jus
1 boneless beef chuck roast (3 lb)

2 C. water

2 t. beef bouillon granules

1 1/2 t. dried oregano

1 t. garlic salt

1 t. seasoned salt

1/4 t. dried rosemary crushed

8 hamburger buns split

Cut roast in half and place in a 4 or 5 qt. slow cooker.  Combine water, bouillon granules and seasonings; pour over beef. Cover and cook on low 6-8 hours or until meat is tender.  Remove beef; cool slightly.  Meanwhile skim fat from cooking liquid. Shred meat with two forks; return to cooking liquid and heat through.  Using a slotted spoon, place 1/2 C. on each bun.  Serve with additional cooking liquid on side.

Slow Cooker Shredded Beef Buns
1  beef flank steak (1 lb.) 

1 small  onion, sliced 

1 cup  sliced mushrooms  

1 medium  tomato, chopped 

1/2 cup  KRAFT Original Barbecue Sauce  

2 tsp.  Italian seasoning  

2  sandwich buns, split  

PLACE steak in slow cooker; top with onions, mushrooms and tomatoes. Combine barbecue sauce and Italian seasoning; pour over ingredients in slow cooker. Cover with lid.  COOK on LOW for 8 to 10 hours (or on HIGH for 5 hours). Remove steak from slow cooker; shred with fork. (Or, cut across grain into thin strips.) Return steak to slow cooker; stir gently to evenly coat with sauce.  PLACE 1 bun half on each of 4 serving plates; top evenly with steak mixture. Serves 4.

Shredded Steak Sandwiches
3 lbs. boneless beef round steak, cut into large pieces

2 large onions, chopped

¾ cup thinly sliced celery

1½ cup ketchup

½ to ¾ cup water

1/3 cup lemon juice

1/3 cup Worcestershire sauce

3 Tbsp. brown sugar

3 Tbsp. cider vinegar

2 to 3 tsp. salt

2 tsp. prepared mustard

1½ tsp. paprika

1 tsp. chili powder

½ tsp. pepper

1/8 to 1/4 tsp. hot pepper sauce

12 to 14 sandwich rolls, split

Place meat in a 5-quart slow cooker. Add onions and celery. In a bowl, combine the ketchup, water, lemon juice, Worcestershire sauce, brown sugar, vinegar, salt, mustard, paprika, chili powder, pepper and hot pepper sauce. Pour over meat. Cover and cook on HIGH for 6 to 8 hours. Remove meat; cool slightly. Shred with a fork. Return to the sauce and heat through. Serve on rolls. 12-14 servings.

Crockpot Simple Beef stroganoff

1 lb stew meat cubed
1/2 cup dried minced onion
1 can cream of mushroom soup
1 can mushrooms, drained
1/4 tsp garlic salt
1 cup sour cream

Combine all ingredients except sour cream in greased crock pot. Cover and 
cook on low for 6-8n hours. Add sour cream last hour of cooking. Serve over 
hot noodles.



Simple Brisket 
4 to 5 pounds fresh beef brisket 

1 1.5 oz pkt dry onion soup mix

1 4 oz can mushrooms undrained

Trim all excess fat from brisket. Combine onion soup mix with mushrooms and their liquid. Place brisket in CrockPot with fat side up, cutting to fit if necessary. Spread onion soup mixture over top of brisket, moistening well. Cover and cook on Low for 10 to 14 hours. Remove brisket and cut across the grain into thin slices. Serve with meat juices poured over top of slices. Serves 8-10.

SLICED BEEF BRISKET
1 (4-5 lb.) brisket

1 to 1 1/2 oz. onion soup mix

1/4 c. catsup

2 tbsp. Worcestershire sauce

1/2 tsp. cinnamon

1/2 tsp. minced garlic

4 tsp. flour

1/4 tsp. pepper

Place brisket in slow cooker. Combine 2 cups water with onion soup mix, catsup, Worcestershire sauce, cinnamon, garlic, and pepper. Pour over brisket. Cover and cook on low 8-10 hours. Remove brisket and keep warm. Measure cooking liquid, skim fat divide into two - 3/4 measures, freeze half. Make gravy with cooking liquid, flour, and 1/4 cup water. Divide beef in half and freeze half. Serve 

brisket with gravy.

Crockpot Sloppy Joes

2 pounds lean ground beef

1 medium onion, chopped

2 cloves garlic, minced

1 cup ketchup

1/2 bell pepper, seeded and chopped

3 tablespoons Worcestershire sauce

3 tablespoons brown sugar

2 tablespoons prepared mustard

2 tablespoons cider vinegar

1 1/2 teaspoons chili powder

hamburger buns

In a heavy skillet, brown ground beef with onion and garlic. Drain off excess fat.

Combine ketchup, bell pepper, Worcestershire sauce, brown sugar, mustard, vinegar, and chili powder in slow cooker. Stir in ground beef mixture. Cover and cook on LOW setting for 5 to 7 hours. Serve spooned over hamburger buns, with a side salad or French fries.

Sloppy Joe's
1 pound lean ground beef
1-cup chopped onion
4 tspn mustard
2 tbs worstishire sauce
2 tbs viniger
1/2-cup brown sugar
1 1/2-cup katchup
pinch of garlic powder
Salt and pepper to taste


Brown beef and onion then drain.  Place in crock pot with all other 
ingrediants and cook on low 3 to 4 hours high 1 to 2 hours serve on buns.


SLOPPY JOES
3 lb Ground beef
1 c Onion, chopped
2 cl Garlic, minced
1 1/2 c Ketchup
1 c Green pepper, chopped
1/2 c Water
4 tb Brown sugar
4 tb Prepared mustard
4 tb Vinegar
3 ts Chili pepper
Hamburger buns


In a large skillet, brown ground beef, onion, and garlic. Cook until meat is brown and onion is tender. Drain off fat. Combine remaining ingredients (except buns) in crockpot. Stir in meat mixture. Cover and cook on low 6-8 hrs. or on high for 3-4 hrs. Spoon onto hamburger buns. Serves 8 to 10.


Sloppy Joseph

1 1/2 pounds lean ground beef 

1/2 cup chopped onion 

1/2 cup chopped green bell pepper 

1 tablespoon vegetable oil 

1 (10-ounce) can tomato soup 

1 1/2 teaspoons vinegar 

1 teaspoon dry mustard 

1 teaspoon poultry seasoning 

1/2 teaspoon dried thyme 

1/4 teaspoon salt 

6 hamburger buns 

In a large skillet over medium-high heat, brown the ground beef with the onion and green pepper in the oil. Add the remaining ingredients, bring to a boil, reduce the heat and simmer for 15 minutes. Serve on hamburger buns. Notes: You can easily double or triple the recipe to make ahead and serve to a crowd. Keep warm in your slow-cooker for buffet service. Serves 6.

Slow Cooked Shredded Beef Tacos

1 to 1 1/2 pounds beef chuck roast

1 medium onion, sliced

1 cup water

1 package (1.25 ounces)Taco Seasoning Mix

1 bottle (16 ounces) Taco Sauce

1 cup (7-ounce can) Chopped Green Chiles

1 package (12) Taco Shells

Taco Toppings:

shredded lettuce, chopped tomato, Shredded Mild Cheddar Cheese or

Monteray

Jack cheese, sour cream

PLACE beef & onion in slow cooker. Combine water & season mix in small bowl. Pour over beef & onion. Cook on LOW for 6-8 hours or till tender. Remove meat to cutting board; shred beef w/two forks. Place beef in large bowl. Stir in taco sauce & chiles. FILL warmed taco shells with beef mixture. Top with Taco toppings, lettuce, tomato, cheese & sour cream. Serve6.

Sloppy Joes

2-pounds lean ground beef

1 medium onion, chopped

2 cloves garlic, minced

1-cup ketchup

½ bell pepper, chopped

3-Tablespoon Worcestershire sauce

3-Tablespoon brown sugar

2-Tablespoon prepared mustard

2-Tablespoon cider vinegar

1½-teaspoon chili powder

Hamburger buns

In a heavy skillet, brown ground beef with onion and garlic. Drain off excess fat. Combine ketchup, bell pepper, Worcestershire sauce, brown sugar, mustard, vinegar, and chili powder in slow cooker. Stir in ground beef mixture. Cover and cook on LOW setting for 7-9 hours. Serve spooned over hamburger buns, with a side salad.

Slow Simmering Barbecue Sandwiches
1/2 cup water 

1 3-pound beef brisket 

3 tablespoons vinegar 

2 tablespoons Worcestershire sauce 

1 teaspoon ground cumin or chili powder 

3 cups bottled barbecue sauce 

12 to 16 Kaiser rolls or hamburger buns, split 

Dill pickle slices (optional) 

Red onion slices (optional) 

1. Trim fat from brisket. Cut brisket, if necessary, to fit in a

3-1/2- to 4-quart crockery cooker. Add water, vinegar, Worcestershire sauce, and cumin or chili powder. Cover and cook on low-heat setting for 10 to 12 hours or on high-heat setting for 4 to 5 hours. 

2. About 1 hour before serving, remove meat from cooker. Discard cooking liquid. Using two forks to pull, shred meat and return it to the cooker. Stir in barbecue sauce. Cover and cook on high-heat setting for 30 to 45 minutes or until heated through. Serve atop split Kaiser rolls or hamburger buns with pickles and onion, if desired. Makes 12 to 16 sandwiches.

Slow Simmering Beef Bourguignon Recipe
3 pounds beef stew meat

3/4 teaspoon salt

3/4 teaspoon pepper

3 tablespoons all-purpose flour

11/2 cups 1-1/2 beef broth

11/2 cups 1-1/2 dry red wine or additional beef broth, divided

3/4 pound medium fresh mushrooms, quartered

1 large sweet onion, chopped

2 medium carrots, sliced

1 thick-sliced bacon strip, chopped

2 garlic cloves, minced

2 tablespoons italian tomato paste

hot cooked egg noodle

Sprinkle beef with salt and pepper. In a large nonstick skillet coated with cooking spray, brown beef in batches. Remove with a slotted spoon to a 4- or 5-qt slow cooker. Add flour; toss to coat. Add broth and 1 cup wine. In the same skillet, add the mushrooms, onion, carrots and bacon; cook and stir over medium heat until carrots are tender. Add garlic; cook 1 minute longer. Add remaining wine, stirring to loosen browned bits from pan; stir in tomato paste. Transfer to slow cooker. Cover and cook on low for 8-10 hours or until beef is tender. Serve with noodles. Yield: 6 servings.

Smothered Steak
1/2 lb round or swiss steak, 3/4 thick 

salt pepper

1 small onion, thinly sliced

1 8 oz can tomato sauce 

Cut round steak in half and season with salt and pepper. 

Place onion slices in crock-ette. Place meat on top of onion.  Pour tomato sauce over all. Cover and cook 8 to 10 hours.

Smoked Brisket

3 to 4 pound beef brisket 

1/4 cup liquid smoke 

1/2 teaspoon celery salt 

1/2 teaspoon garlic salt 

1/2 teaspoon onion powder 

Sprinkle brisket with liquid smoke and seasonings. Wrap well in large piece of aluminum foil. Refrigerate overnight if desired. Place wrapped brisket in Crock Pot; cover and cook on low 8 to 12 hours (high 4 to 6 hours). Serve warm with juices.

SMOTHERED STEAK STRIPS (CROCKPOT)

2 pounds chuck roast -- cut in 1-inch strips

1/2 cup flour

1/2 teaspoon salt

1/2 teaspoon pepper

1 large onion

2 large green peppers

1/2 cup ketchup

1 cup barbecue sauce

1/2 cup water

4 ounces mushrooms, canned

1 tablespoon molasses

2 tablespoons brown sugar

1 tablespoon soy sauce

Place steak strips, flour, salt, and pepper in slow cooker. Stir well to coat steak. Slice onions and pepper very thin. Add rest of ingredients. Cover, cook on high for 1 hour, low for 8 hours. Serve over rice, noodles, potatoes, or with crusty bread. Also makes a good sandwich filling.

SMOTHERED STEAK
1 1/2 lb. round steak, cut in strips
1/4 tsp. pepper
1 green pepper, sliced
1 (1 lb.) can tomatoes
3 tbsp. soy sauce
1/3 c. flour
1 tsp. salt
1 lg. onion, sliced
1 (4 oz.) can mushrooms, drained
1 (10 oz.) pkg. frozen green beans (French style)

Put steak strips, flour, salt and pepper in crock pot. Stir well to coat steak. Add remaining ingredients. Cover and cook on low 8 hours (high for 4 hours). Serve with rice. 

So Easy Pepper Steak (low fat, low carb)

2  pounds boneless beef round steak, cut 3/4 to 1 inch thick 

1/2  teaspoon salt 

1/8  teaspoon ground black pepper 

1  14½-oz can Cajun, Mexican, or Italian stewed tomatoes 

1/3  cup tomato paste with Italian seasoning 

1/2  teaspoon bottled hot pepper sauce 

1  16-ounce package frozen pepper stir-fry vegetables 

4  cups hot cooked whole wheat pasta (optional) 

1. Trim fat from meat. Cut meat into serving-size pieces. Sprinkle lightly with salt and black pepper. Place meat in a 3-1/2- or 4-quart slow cooker. In a medium bowl combine undrained tomatoes, tomato paste, and hot pepper sauce. Pour over meat in cooker. Top with frozen vegetables. 

2. Cover and cook on low-heat setting for 10 to 12 hours or on high-heat setting for 5 to 6 hours. If desired, serve with hot cooked pasta. Makes 8 servings. 

Southwest Beef Wraps 

3# boneless chuck shoulder or bottom round rump roast  

1 medium onion, cut into quarters 

3 cloves garlic, peeled 

¾ cup water 

1 tsp. salt 

½ tsp. pepper 

2 jars (16 oz. each) prepared chunky salsa with cilantro 

8 flour tortillas, warmed -- fresh cilantro (optional) Tomato-Corn 

Relish: 

1 cup frozen corn, defrosted 

1 cup chopped fresh tomato 

2 Tbsp. chopped fresh cilantro 

Cut beef pot roast into 4 even pieces. Place onion and garlic in slow cooker; top with beef. Add water, salt and pepper. Cover and cook on HIGH 5 to 5-1/2 hours or on LOW 9 to 9-1/2 hours, or until beef is fork-tender. (No stirring is necessary during cooking.) Remove beef; cool slightly. Strain cooking liquid; skim fat. Shred beef with 2 forks. Place beef in 2-quart microwave-safe dish; add 1/2 cup cooking liquid. Combine relish ingredients in medium bowl; stir in 1/4 cup salsa. Add remaining salsa to beef; mix well. Cover and microwave on HIGH 8 to 10 minutes or until heated through, stirring once. Top each tortilla with ¾  cup beef mixture. Top beef with about 1/4 cup relish. Fold right and left sides of tortillas over filling; fold bottom edge up. Garnish with cilantro, if desired.

SPAGHETTI
1 lb. ground beef
1 tbsp. onion
1 1/2 tsp. salt
8 oz. tomato sauce
4 oz. canned mushrooms
3 c. tomato juice
1/2 tsp. garlic powder
1/2 tsp. dry mustard
1/4 tsp. mace
1/4 tsp. allspice
1/4 tsp. pepper
4 oz. dry spaghetti

Brown ground beef. Drain off fat. Place meat in crock pot; add all other ingredients except dry spaghetti. Stir well. Cover and cook on low 6 to 8 hours or on high for 3 1/2 hours. Turn to high last hour and stir in dry spaghetti, broken in 4" to 5" pieces. Serves 4. This recipe may be doubled in large crock pot. 

SPAGHETTI 2


1 lb. ground beef, browned (put into crockpot)
1 env. spaghetti sauce mix (American Beauty)
2 tbsp. instant minced onion
8 oz. can tomato sauce
4 1/2 c. tomato juice or V-8
4 oz. can mushrooms, drained
4 oz. dry spaghetti broken into thirds (about 1 1/2 c.)

Combine all but spaghetti noodles in crockpot and stir. Cover and cool on low 6-8 hours. Turn to high for last hour and add spaghetti. Stir often. 


Spaghetti and meatballs 
Place 1 bag of meatballs in crockpot add 1 jar 

of chunky spaghetti sauce, plus 1 can of tomato paste 1 pepper chopped and 1 onion chopped. place all in slow cooker along with 1 tsp rosemary and thyme and 1half tsp oregano and 1 tsp basil and 1 tsp minced garlic or a couple of clothes fresh garlic. cook on low for about 5 to 6 hours 

or on high for 3 to 4 hours. Cook spaghetti separate on stove just before sauce is done. Serve with your favorite graded cheese. 

Crockpot Spaghetti Sauce

2 lb. ground beef

1 onion

1 green pepper

2 cans mushrooms

2 cans tomato paste

2 cans tomato sauce

2 T. brown sugar

1 garlic clove

1 t. salt

1 t. garlic powder

3 T. oregano

1 T. Italian seasoning

2 T. sugar

1 T. basil

1/8 t. cajun seasoning

1/2 t. red pepper

1/2 t. thyme

2 T. flour

1 t. onion powder

2 cans diced tomatoes

1 can beef broth

1 28 oz. tomato juice

Cook on low 8-10 hours

Spaghetti with Spicy Italian Meat Sauce, CrockPot

3/4 cup sliced fresh mushrooms

1/2 cup chopped onions

1/2 cup chopped celery

1/2 cup chopped green peppers

2 tablespoons snipped fresh parsley

2 cloves garlic minced

8 ounces ground turkey sausage

8 ounces ground turkey breast (see note)

1 (28-ounce) can tomatoes (with juices), cut up

1 (8-ounce) can tomato sauce

1 (6-ounce) can tomato paste

1 1/2 teaspoons dried basil

1/2 teaspoon salt

1/2 teaspoon dried oregano

1/4 teaspoon paprika

1/4 teaspoon crushed red pepper

1/8 teaspoon ground red pepper

1 bay leaf

12 ounces spaghetti

Parmesan cheese (optional)

Lightly spray a 4-quart saucepan or Dutch oven with olive oil no-stick spray. Add mushrooms onions, celery, green peppers, parsley and garlic. Cook and stir about 5 minutes over medium heat or until vegetables are tender. Add turkey sausage and turkey breast. Cook about 5 minutes or until no longer pink, stirring occasionally. If desired, sprinkle with Parmesan cheese. Stir in tomatoes (with juices), tomato sauce, tomato paste, basil, salt, oregano, paprika, crushed and ground red peppers and bay leaf. Bring to a gentle boil. Reduce heat to low. Cover and gently simmer for 1 1/2 hours. Before serving, cook pasta according to directions on package and drain. Remove and discard bay leaf from meat mixture. Serve meat mixture on top of spaghetti.

Spiced Pepper Steak Crockpot
1 1/2 pounds round steak, cut into strips about 1 x 3-inches

2 tablespoons cooking oil

1 large onion, chopped

1/4 cup soy sauce

1 clove garlic, minced

1 teaspoon sugar or sugar substitute

1/2 teaspoon salt

1/4 teaspoon pepper

1/4 teaspoon ground ginger

1 can (14.5 ounces) diced tomatoes with juices

2 medium green bell peppers, seeded and cut into strips

1/4 cup cold water blended with 1 tablespoon cornstarch

Heat oil in a heavy skillet over medium heat; brown beef strips quickly. Drain beef & place in crockpot then top with onion. Combine soy sauce, garlic, sugar, salt, pepper, & ginger; pour over beef & onion. Cover slow cooker; cook on LOW setting for 6 hours. Add tomatoes & green bell peppers; cook 1 hour longer. Stir cornstarch mixture into pot; cook on HIGH setting until thickened. Serves 6.

Spicy Marmalade Meatballs
Meatballs: 2 lbs ground beef (chuck)

1/2 cup bread crumbs

1 teaspoon Worcestershire sauce

1/2 teaspoon salt

1/4 teaspoon pepper

1 small onion, minced

1/2 teaspoon chili powder

1/4 teaspoon garlic powder

3 eggs

Sauce: 2 cups ketchup

1/4 cup Worcestershire sauce

1 jar orange marmalade (10 to 12 ounces)

dash cayenne, more or less to taste

1 teaspoon chili powder

Combine sauce ingredients in slow cooker/Crock Pot; cover and cook on high while preparing meatballs. Combine meatball ingredients. Heat a large skillet over medium high heat. Add meatballs; brown on all sides. You might have to do this in batches. Place browned meatballs in a 325° oven and bake for 45 minutes (if the skillet isn't ovenproof, transfer to a baking dish). Transfer meatballs to slow cooker/Crock Pot with a slotted spoon or drain on brown paper first. Cover and reduce to LOW for 2 to 4 hours. Serve hot as an appetizer or over rice for a main dish. Meatball recipe makes 24 to 48 meatballs, depending on size.

Spicy Nacho's
2 pounds ground beef or turkey
2 or 3 jars hot salsa  chunky
2 or three jars medium salsa
hot pepper cheese shredded or chunked
sharp cheddar cheese shredded or chunked

Cook meat on stove and drain grease. Mix all salsas in crock pot add meat and cheese then cook. On high for 1 to 2 hours until cheese is completely melted and mixture is well blended.  Stir often. Serve on low heat with taco chips, Frito’s or crackers.  The scoop kind work best. You can use both cheeses or only one or the other if you prefer.  if you do not like very hot spicy food do medium and mild salsa one type chunky and use only cheddar cheese.

Spicy Beef
5 shallots sliced thin

3 garlic cloves minced

2 medium carrots sliced in 1/4 inch pieces

1/3 C. ham diced small

1 piece of orange peel

1 bay leaf

3 lbs. beef chuck cut in 2 inch pieces

1/4 C. flour

1/4 t. peppercorns

1/4 t. thyme

1/8 t. ground cloves

1/2 t. dried sage

2 T. balsamic vinegar

3/4 C. dry white wine

2 T. butter

2 T. flour

1/4 C. fresh chopped parsley

In a slow cooker, combine shallots, garlic, carrots, ham, orange peel and bay leaf. Coat beef cubes with flour and add to cooker. Sprinkle with peppercorns, thyme, cloves and sage. Drizzle with vinegar, pour in wine. Cover and cook on Low for 8 hours or until beef is tender. Blend flour and butter together. Remove and discard bay leaf and orange peel. Blend in flour and butter mixture. Increase heat to High and cook until sauce has thickened, about 20 minutes. Season to taste with salt and pepper. Add parsley.

Crockpot Steak Delight
1 1/2 lb. tenderized round steak, trimmed 

1 can tomatoes & peppers (Rotel) 

1 envelope dry onion soup mix

1 cup brown gravy (from mix) 

1 1/2 tbs. Cajun seasoning mix 

Trim fat from meat & cut into serving size pieces. Cook gravy mix according to package directions until thick. Combine tomatoes, soup mix, & Cajun seasoning in a blender. Put all ingredients into Crock Pot & cook on high for four hours. 

Crockpot Steak Delight
1 1/2 lb. tenderized round steak, trimmed 

1 can tomatoes & peppers (Rotel) 

1 envelope dry onion soup mix

1 cup brown gravy (from mix) 

1 1/2 tbs. Cajun seasoning mix 

Trim fat from meat & cut into serving size pieces. Cook gravy mix according to package directions until thick. Combine tomatoes, soup mix, & Cajun seasoning in a blender. Put all ingredients into Crock Pot & cook on high for four hours. 

Steak 'N Gravy (crockpot)

1 lb. round steak, trimmed

1 T. vegetable oil

1 1/2 C. water

1 (8 oz.) can tomato sauce

1 tsp. ground cumin

1 tsp. garlic powder

1/2 tsp. salt

1/4 tsp. pepper

2 T. flour

1/4 C. cold water

hot cooked rice or mashed potatoes

Cut beef into bite-sized pieces; brown in oil in a skillet. Transfer to a slow cooker. Cover with water; add tomato sauce and seasonings. Cover and cook on low for 8 hours, or high for 4 hours, or until meat is tender. In a small bowl, combine flour and cold water to make a paste; stir into liquid in slow cooker. Cover and cook on high 30 minutes longer or until gravy is thickened. Serve over rice or potatoes. Makes 4 servings.

Steak Roll Ups
1 1/2 lb. round steak
Cut steak into 3 x 4 pieces. Pound steaks to 1/4 inch thickness.
Filling:
1/4 C. pine nuts
1 clove garlic minced
2 T. fresh parsley
2 T. fresh basil
1 T. oil

Combine all ingredients in a small bowl and set aside.
6 slices proscuitto
1 C. beef broth
1 oz. dried porcini mushrooms
1/2 C. dry red wine

To assemble:
Place a slice of proscuitto on each piece of the beef. Spoon about 1 T. of the filling on each one. Roll up like a jellyroll and tie each one. Place on the bottom of the crock pot. Heat broth to boiling and pour over the mushrooms. Add to pot with wine.
 

STEAK FOR TWO

Thin round steaks
1 sm. onion
Cream of mushroom soup
Mushrooms

In crock pot put 1 can cream of mushroom soup, 1/2 can of water. Mix together. Cut one small onion, add to soup. Cut mushrooms in half and add to soup. Brown meat in skillet. Put meat in soup in crock pot for 8 hours on low. 



STROGANOFF 

1 lb. stew meat
1 can cream of mushroom soup
1 can cream of chicken soup
1 can cream of celery soup
1 can French onion soup

Stir together in crockpot. Leave on low heat all day. Pour over or mix with cooked noodles. 
   

STROGANOFF 2

2 pounds round steak
1/4 cup flour
1/2 teaspoon pepper
1/2 teaspoon salt
1 teaspoon garlic bits
3 tablespoons butter
1 small onion, chopped
1 tablespoon soy sauce
2 beef bouillon cubes
1 can cream of mushroom soup
1 cup water

Cut steak into 1 x 1/2 inch strips. Mix with flour, pepper, salt and
garlic. Add to crock pot with rest of ingredients. Cook on low for 5
hours. Stir occasionally. Last 1/2 hour, add 1 (8 ounce package of cream
cheese, cubed. Serve over cooked wide noodles.

CROCKPOT STROGANOFF 3
1 1/2 lbs. stew meat, cubed

1 (10 3/4 oz.) can cream of mushroom soup

1 (10 1/4 oz.) can French onion soup 


Put all ingredients into pot. Cook 5 to 6 hours - low heat. 
 

Stuffed Flank Steak

1 - 1 1/2 lb. flank steak

8 oz. cornbread stuffing

3/4 C. chopped onion

3/4 C. chopped celery

1/4 C. chopped parsley

2 eggs

1 - 1 1/4 C. beef broth

1/3 C. melted butter

salt and pepper

In a large bowl, combine stuffing, onion, celery and parsley. In a small bowl beat the eggs and add beef broth. Pour into stuffing mixture and mix well. Add salt and pepper to taste.

Pound steak until 1/2 inch thick. Spread cornbread stuffing over steak. Roll up, starting with the long side, tie with string. Place steak in the slow cooker. Cook on low heat for 6 - 8 hours or until 165Â° F.

Stuffed Bell Peppers 

4 to 6 medium green peppers 

3/4 pound ground beef 

1 onion, minced 

1 can condensed tomato soup 

2 cups cooked rice 

1 teaspoon Worcestershire sauce 

1/2 teaspoon salt 

dash pepper 

Cut tops from peppers and remove seeds and veins. Combine remaining ingredients with half the soup and spoon into peppers. Grease inside of crock cooker and stand peppers in bottom. Spoon over remaining soup. Cover and cook for 6 to 8 hours at low. 

Stuffed Green Peppers in Pot (8 Points)

4 large  Green bell peppers

1 pound  Ground beef 4% Fat

1 pound  Pork and beans

3 ounces  onion rings

1 teaspoon  Prepared mustard

8 ounces  Tomato sauce

1. Cut a thin slice from top of each pepper; scoop out seeds and

membrane.  Parboil peppers in a small amount of boiling salted water

for 3 minutes; drain well.  Stand peppers in slow cooker.

2. Shape ground beef into a large patty in a skillet; brown 5 minutes on each side; then break up into small chunks

3. Stir in pork and beans, half of onion rings and mustard.  Spoon into pepper cups, divinding evenly; pour tomato sauce over ; cover.

4. Cook on low for 8 hours or on high for 4 hours, or until peppers are tender. Top with remaining French fried onion rings.

Stuffed Peppers crock pot fashion
six peppers remove tops and clean out insides.
You can use red, green or yellow your choice  Try to get the same size medium not small or large.
1 can tomato sauce
Filling:
1 pound ground beef turkey chicken or pork your choice
1/4 tspn pepper
1 egg beaten
1 tbs minced onion (Or 1/4 cup fresh finely chopped)
1 tspn garlic powder(Or 1 tbs minced fresh garlic)
1 1/2 cups instant rice
1/4 cup bread crumbs


Mix all ingrediants except tomato sauce well and stuff into the peppers.  If any meat mixture is left make small meatballs with it and add them to pot. Place peppers upright in cooker and pour tomato sauce over them.  Cover and cook. On low  for six hours. This can be converted to conventional oven in cassarole dish at 350 for one hour cook it covered.


Slow Cooker Stuffed Peppers

6-8 fresh green peppers
1-2 lb. hamburger
1 onion, sliced
1/4 tsp. salt
1/4 tsp. pepper
1 egg
1 slice white bread
1 can whole tomatoes

Combine hamburger, onion, salt, pepper and egg in large mixing bowl. Pull apart bread into small pieces and add to hamburger mixture. Clean and remove seeds and white membrane from green peppers. Stuff peppers with hamburger mixture. Place peppers into crockpot and pour tomatoes, undrained, over meat. Cook on low for 6-12 hours or on high for less than 6. Any remaining meat mixture can be shaped into small loaf and cooked along with peppers in crockpot.

SUNDAY DINNER SPECIAL

4-5 lb. sirloin tip roast

Salt to taste

2 tbsp. Worcestershire sauce

1 can cream of mushroom soup

1/4 c. chopped onion

1 tbsp. lemon pepper

Place meat in a slow cooker on Saturday night and cover with the ingredients Sunday morning. Add fresh mushrooms on top.

Sunday Pot Roast with vegetables

2 to 3 pound pot roast

1/8 teaspoon salt

1/8 teaspoon pepper

8 to 10 small potatos

3 stalks celery cut into large pieces

5 medium carrots cut into 1 inch pieces

1 cup black coffee

2 tbs corn starch mixed with 2 tbs cold water

Place pot roast in crock pot and sprinkle with salt and pepper.  Scatter vegetables around roast and pour coffee over all.  Cook on low 8 to 10 hours then remove meat and vegetables from pot to warming platter or serving bowls.  Add cornstarch mixture to liquid left in crock pot stir while it thickens.  you might want to turn pot onto high for this stage.    Place meat back into gravey and cook another 15 minutes while gravy thickens. 
Crockpot SUnday Roast


3-4 lb rump roast
1 lb bag baby carrots
1 cup chopped onion
8-10 red potatoes, quartered
1 envelope dry onion soup mix
1 cup water.

Place carrots, onions, and potatoes on bottom of greased crockpot. Place 
meat on top of veggies. Dissolve soup mix in water and pour over meat. Cover 
and cook on low heat for 8-10 hours. If using a frozen roast, cook on low 
heat an additional 2-4 hours.

Sweet and Savory Beef Brisket
1 fresh beef brisket (3 to 3-1/2 pounds) cut in half

1 cup ketchup

1/4 cup grape jelly

1 envelope onion soup mix

1/2 teaspoon pepper

Place half of brisket in a slow cooker. In a bowl, combine ketchup, jelly, soup mix and pepper; spread half over meat. Top with remaining meat and ketchup mixture. Cover and cook on low for 8-10 hours or until meat is tender. Slice brisket; serve with cooking juices.

Sweet and Sour Beef
1/2 pound rump roast, cut into 1-inch cubes

1 orange, sections cut into 1-inch cubes

1 cup dried apricot halves

2 small onions, cut into thin wedges

1 cup fat-free beef broth

2 tablespoons apple cider vinegar

2 tablespoons low-sodium soy sauce

1 tablespoon honey

1/8 teaspoon ground red pepper

2 teaspoons arrowroot starch

2 tablespoon cold water

8 ounces medium egg noodles

Coat a nonstick skillet with spray. Add the meat and sauté it over medium-high heat until browned, about 5 minutes. Transfer it to an electric slow cooker. Add the apricots, onions and green peppers. Stir in the broth, vinegar, soy sauce, honey and red pepper. Cover and cook on LOW for 6-7 hours or HIGH for 3 1/2 to 5 hours. During the last half-hour, make the egg noodles separately and drain; keep them warm. Dissolve the arrowroot in the cold water. Stir the arrowroot mixture into the broth mixture in the cooker and cook until the sauce is slightly thickened, about 4 minutes. Serve over the hot noodles.

Sweet and Savory Brisket Recipe
1 beef brisket (3 to 3-1/2 pounds), cut in half

1 cup ketchup

1/4 cup grape jelly

1 envelope onion soup mix

1/2 teaspoon pepper

Place half of brisket in a 5-qt. slow cooker. In a small bowl, combine ketchup, jelly, soup mix and pepper; spread half over meat. Top with remaining meat and ketchup mixture. Cover and cook on low for 8-10 hours or until meat is tender. Slice brisket; serve with cooking juice. Yield: 8-10 servings.

Sweet n Tangy Pot Roast

1 boneless beef chuck roast (3 pounds)

1/2 teaspoon salt

1/2 teaspoon pepper

1 cup water

1 cup ketchup

1/4 cup red wine or beef broth

1 envelope brown gravy mix

2 teaspoons Dijon mustard

1 teaspoon Worcestershire sauce

1/8 teaspoon garlic powder

3 tablespoons cornstarch

1/4 cup cold water

Cut meat in half and place in a 5-qt. slow cooker. Sprinkle with salt and pepper. In a bowl, combine water, ketchup, wine or broth, gravy mix, mustard, Worcestershire sauce and garlic powder; pour over meat. Cover and cook on low for 9-10 hours or until meat is tender. Combine cornstarch and cold water until smooth. Stir into slow cooker. Cover and cook on high for 30 minutes or until gravy is thickened. Remove meat from slow cooker. Slice and serve with gravy. Serves 8.

Sweet Sour Beef
2# boneless beef round or chuck steak, cut in 1-inch cubes

2 tablespoons vegetable oil

2 cans (8 ounces each) tomato sauce

2 cups sliced carrots

2 cups pearl onions

1 large green pepper, cut in 1-inch pieces

1/2 cup molasses

1/3 cup cider vinegar

1/4 cup sugar

2 teaspoons chili powder

2 teaspoons paprika

1 teaspoon salt

shell macaroni

snipped chives, optional

In a large skillet, brown steak in oil; transfer to a 5-quart slow cooker. Add next 10 ingredients; stir well. cover and cook on low for 7 to 8 hours or until meat is tender. Thicken if desired. Serve over macaroni and garnish with chives if desired. Serves 10-12.

SWISS STEAK 1
2 lb. or more round steak
1 can whole tomatoes
1 onion

Cut the steak into serving size pieces. Salt and pepper to taste. Put into crock pot. Add tomatoes and onion cut into rings. Cook slow 4-6 hours. If you wish you may thicken gravy before removing from the crockpot. Serve over rice. 


SWISS STEAK 2
1 1/2 - 2 lb. round steak
2 tbsp. flour
1 sliced green pepper
1 tsp. salt
1/8 tsp. pepper
2 tbsp. salad oil
1 lg. onion, sliced
1 (16 oz.) can tomatoes, cut up
1 stalk celery, thinly sliced
1 tbsp. thick bottled steak sauce

Cut steak into serving size pieces. Coat with flour, salt and pepper. In large skillet or slow cooking pot with browning unit, brown meat in oil. Pour off excessive fat. In slow cooking pot, combine meat with tomatoes, onion, green pepper and steak sauce. Cover pot and cook on low for 6 to 8 hours or until tender. Thicken juices with additional flour, dissolved in a small amount of water, if desired. 
Makes 5 or 6 servings. Serve with mashed potatoes. 


Swiss Steak 3

1 Round steak; cut serv. size
1 ts Oregano
1/4 ts Red pepper flakes
1/4 ts Pepper
15 oz Tomato sauce
1 Onion; sliced

Flour meat, blend remaining ingredients, except onion. Put meat in crockpot, top with sliced onion, pour on sauce. Cover, cook on low 6-8 hours.

Swiss Steak 4

2 tbsp. flour 

1/2 tsp. salt 

1/4 tsp. pepper 

1 1/2 - 2 lb. round steak 

1 med. onion, diced 

2 tbsp. butter 

1 can tomato soup or equivalent whole tomatoes, or stewed tomatoes 

1/2 c. water 

1 1/2 tsp. vinegar 

Combine flour, salt, pepper and pound mixture into steak. Brown steak in butter and onion. Add tomato soup, water, vinegar and place in Crock Pot. Let simmer 3 to 4 hours (is more tender if left all day). 

Serves 4 to 6.

EASY SWISS STEAK 5

2 to 2 1/2 lbs. round steak

1 pkg. onion soup mix

1/4 c. water

1 (10 oz.) can cream of mushroom soup 


Cut steak into 5 to 6 serving size pieces. Place in crock pot. Add dry onion soup mix, water and soup. Cover and cook for 6 to 8 hours. Excellent with mashed potatoes. If you like lots of gravy use 2 packages soup mix and 2 cans of soup. --- 


Savory Swiss Steak 6
1-1/2 pounds Round steak

1/4 cup Flour

2 teaspoons Dry mustard

1 teaspoon Salt

1/4 teaspoon Pepper

2 tablespoons Butter

2 tablespoons Oil

1 Onion, finely chopped

2 Carrots, peeled and grated

2 Stalks celery, finely chopped

1 can (16 oz) tomatoes

2 tablespoons Worcestershire sauce

1 tablespoon Brown sugar

Cut steak into 6 serving-size portions. Coat with a mixture of flour, mustard, salt and pepper. Using a large frying pan, brown meat in half the butter and oil. Transfer to crockpot. Heat remaining butter and oil in frying pan. Saute onions, carrots and celery until glazed. Add tomatoes, Worcestershire and brown sugar. Heat, scraping up drippings. Pour over meat. Cover. Cook on low, 6 to 8 hours, or until tender. Serve meat with sauce spooned over. Sprinkle with parsley.

SWISS STEAK 7

3 lbs. round steak, 1½” thick

2 tsp. Salt

1/4 tsp. Pepper

2 med. onions, sliced 1/8” thick

1 (1 lb.) can tomatoes, undrained

Trim excess fat from meat; cut into serving size pieces. Place raw meat in bottom of crock; sprinkle with salt and pepper. Arrange onion slices over meat; top with tomatoes. Cover. Place crock into outer shell. Cook. For 3 1/2 quart: Cook on Low setting, 9 to 12 hours or High setting 5 to 6 hours. For 5 1/2 Quart: Cook on Low setting, 9 to 11 hours or High setting, 4 to 5 hours. Makes 8 to 10 servings for 3 1/2 quart; makes 15 to 18 servings for 5 1/2 quart.  

SWISS STEAK IN CROCK POT 8

2 lbs. round steak
1 med. onion, chopped
Flour
2 c. beef bouillon

Cut round steak into serving-size pieces: Dredge in flour and brown in oil in large skillet. Place browned meat in crock-pot. Saute onion and add to crock-pot. Pour bouillon over meat and cook for 6 to 8 hours on low (4 to 6 hours on high). Serves 6 to 8 people. 


Swiss Steak Recipe 9 (6 Points)

29 ounces  diced tomato

1 teaspoon  celery seed

2 tablespoons  tomato paste

1 tablespoon  prepared mustard

1 tablespoon  Worcestershire sauce

1 tablespoon  brown sugar replacement

3 stalks  celery -- thinly sliced

2 carrots -- sliced 1/4" thick

1 small  onion -- chopped

1 1/2 pounds  round steak -- 1/2 inch thick, cut in

Add tomatoes, celery seed, tomato paste,

mustard, Worcestershire sauce  and brown sugar to crockpot, mix well. Add vegetables and round steak. Cover and cook on low 7 to 9 hours.  

Taco Bake

1 lb ground beef 

1 onion, chopped 

3/4 cup water 

1 package (1 3/4 ounces) taco seasoning 

1 (15 ounce) can tomato sauce OR 2 cans (8 ounce each) tomato sauce 

1 package (8 ounce) shell macaroni, uncooked 

1 can (4 ounce) mild chopped green chilies 

2 cups mild shredded cheese 

In a skillet, brown ground beef and onions, drain fat. Add the water, taco seasoning and tomato sauce; mix. Simmer for 20 minutes. Transfer to Crock Pot. Stir in macaroni and chopped green chilies. Cover and cook on Low for 6 - 8 hours or on High for 3 - 4 hours. In the last 30 minutes of cooking top with shredded cheddar cheese. 

Serves 6 to 8

Taco Casserole
1 lb. ground beef or turkey 
1 med. onion, chopped 
1 clove garlic, minced 
1/2 c. green pepper, chopped 
2 drops Tabasco sauce 
15 oz. can tomato sauce 
1 tsp. chili powder 
1 c. frozen corn 
2 (16 oz.) cans chili with beans 
3/4 lb. grated cheese 
Nacho cheese tortilla chips 

Brown ground meat and drain. Add onion, garlic and pepper and cook until transparent. Add remaining Tabasco, tomato sauce, and chili powder. Grease crock pot and layer in 5 layers, beginning with meat mixture and nacho cheese tortilla chips, then the corn, chili, and grated cheese. 
Cover and cook 6 to 8 hours on low.

SLOW COOKED TACO CASSEROLE
1 1/2 lb. ground beef sirloin

1 small onion, chopped

1 garlic clove, minced

1 (1.25-oz.) pkg. Old El Paso® Taco Seasoning Mix

1 teaspoon salt

1/2 teaspoon pepper

9 (5 1/2-inch) corn tortillas

1/2 cup chicken broth

1/2 cup tomato sauce

1 (10-oz.) can Old El Paso® Enchilada Sauce

6 oz. (1 1/2 cups) finely shredded Cheddar cheese

2 (15-oz.) cans pinto, black or kidney beans, drained, rinsed

1 (11-oz.) can Green Giant® Mexicorn® Whole Kernel Corn, Red and Green 

Peppers, drained

1 (4.5-oz.) can Old El Paso® Chopped Green Chiles

1 (2 1/4-oz.) can chopped ripe olives

Sour cream

Brush inside of 3 1/2 or 4-quart slow cooker with oil or spray with nonstick cooking spray. In large skillet, brown ground beef sirloin with onion and garlic over medium-high heat for 8 to 10 minutes or until thoroughly cooked, stirring frequently. Drain. Stir in taco seasoning mix, salt and pepper. Place 3 tortillas in bottom of oiled slow cooker. Top with beef mixture, broth, tomato sauce and enchilada sauce. Sprinkle with 1/2 cup of the cheese.

Layer 3 more tortillas. Top with beans, corn, green chiles, half of the olives and 1/2 cup cheese. Top with remaining 3 tortillas. Sprinkle with remaining 1/2 cup cheese and olives. Cook on high setting for 2 1/2 to 3 hours or on low setting for 6 to 7 hours. Uncover slow cooker for last 30 minutes of cooking time. Top individual servings with sour cream.

Crockpot Taco Filling
1 pound ground beef

1 small onion, chopped

2 teaspoons chili powder

1/2 teaspoon leaf oregano

1/2 teaspoon paprika

1/2 teaspoon salt

2 tablespoons taco seasoning mix

1 1/2 teaspoons Worcestershire sauce

1 (8 ounce) can tomato sauce

10 to 12 taco shells

Taco sauce

Shredded lettuce

Shredded Cheese

Brown beef and drain well; place in crockette. Add remaining ingredients except taco shells, taco sauce and lettuce. Cover and cook for 8-12 hours. Fill taco shells, top with sauce, lettuce and cheese.

Crockpot Taco Meat
1 lb lean ground beef 

1 (3 3/4 oz) packet taco seasoning 

2/3 cup water 

1 cup salsa 

1. Brown and drain ground beef in frying pan. 

2. Add 2/3 cup of water and taco seasoning. 

3. Mix and simmer for a few minutes. 

4. Place meat mix in Crock Pot. 

5. Add 1 cup of Salsa and mix thoroughly. 

6. Cook on low at least 4 hours. Can be left on low all day.

Crockpot Tamale Pie
2 pounds ground beef, cooked and drained

2 (28-ounce) cans diced tomatoes, drained

2 cups frozen whole kernel corn

1 (2-1/4-ounce) can sliced black olives, drained

1 medium-sized onion, diced

1 (1.25-ounce) package taco seasoning mix

1 (16-ounce) package cornbread mix

1 cup shredded Cheddar cheese

1. In a large bowl, combine cooked beef, diced tomatoes, corn, olives, onion, and taco seasoning; mix well then pour into a 6-quart slow cooker.

2. Prepare cornbread mix according to package directions then spoon over beef mixture. Sprinkle with cheese.

3. Cover and cook on high setting for 3 hours or low setting for 6 hours. Serves 6.

Crockpot Tamale Pie 2

3/4 cup yellow cornmeal

1 cup milk

1 slightly beaten egg

1 pound extra lean ground beef, browned

1 teaspoon chili powder

1/2 teaspoon ground cumin

1 teaspoon seasoned salt

1 (14-15 oz.) can chunky tomato salsa

1 (16-oz.) can whole kernel corn, drained

1 (2.25 oz.) can sliced ripe olives, drained

1 cup shredded Cheddar cheese

In a large bowl, mix cornmeal, milk and egg. 

Stir in meat, chili powder, cumin, salt, salsa, corn and olives. 

Pour mixture into a slow cooker (spray with Pam). Cover and cook on High 3 to 4 hours. 

Sprinkle cheese over top. Cover and cook another 5 minutes.

Tamale Pie - Crock Pot Method 3

Mix all of these ingredients together in the crock pot.

1 cup yellow cornmeal

2 cups water

1 package dry Chili Seasoning Mix

In a skillet, brown these ingredients and add to the crock pot mixture. Stir.

1 pound ground turkey, or beef

1 yellow onion, chopped

Add all of these to the mixture in the crock pot. Stir.

1 can chili con carne

1 can stewed, diced tomatoes

2 cups salsa, medium or hot strength

1 can diced ortega chilis

1 can yellow corn, drained

1 small can sliced black olives

1 green bell peppers, diced

Cover. Cook on HIGH for 1 hour, then LOW for 3 hours. Stir every 30 minutes.

Circle the top with cheddar cheese and continue cooking for 30 minutes.

2 cups shredded cheddar cheese

Alternate method:

Bake this covered at 350 degrees for one hour. Uncover. Top with cheese, bake more 10 minutes.

Tangy Zesty Crowd Pleaser (Crock Pot)


1 pound  polish sausage
1 pound beef sausage
1 bottle barbacue sauce18 oz.
1 jar pasta sauce 14 ox.

Slice both sausages into thin slices and place in crock pot well mixed 
together add both sauces and stir to combine well.  Cook covered on low 
until sausage is hot serve on warm will last hours in crock pot for a party.
Can be heated on high for one hour to be sure it is completely hot but do 
not leave it on high over long.

Texan CrockPot Roast 
3 lbs brisket, shoulder, or chuck roast 

1 teaspoon salt 

3/4 lb carrots, peeled, trimmed and chopped

1 large onion, peeled and chopped 

1 cup ketchup 

1/2 teaspoon coarse ground black pepper 

1/4 cup Worcestershire sauce 

1 teaspoon dry mustard 

3 cloves garlic, pressed 

1/4 cup lemon juice (fresh or reconstituted)

Cut brisket into medium size chunks. Sprinkle with salt. Place in carrots and onions in bottom of slow cooker. Place brisket on top. Mix together remaining ingredients and pour on top of brisket. Cover and cook on low for 8 to 10 hours.

Texas Barbecued Beef CrockPot
1 boneless pot roast, chuck, rump or top round, about 4# 

1/2 cup water

1 1/2 cups ketchup

1 1/4 cups cola or Dr. Pepper

3 tablespoons Worcestershire sauce

2 tablespoons prepared mustard

1 tablespoon liquid smoke flavoring

1/4 teaspoon Tabasco sauce

8 split sandwich buns

Put roast in slow cooker with 1/2 cup water.

Cover & cook on LOW for 10 to 12 hours, until very tender, or HIGH for about 6 hours). Drain juices off.

Remove meat; shred with forks. Discard fat.

Put back in crockpot & stir in ketchup, cola, mustard, flavoring, & Tabasco. Cover & cook on HIGH for 1 hour.

Serve on toasted or warmed split buns.

Serves 8.

Texas Crockpot Roast

3 lbs brisket, shoulder, or chuck roast

1 teaspoon salt

3/4 lb carrots, peeled, trimmed and chopped

1 large onion, peeled and chopped

1 cup ketchup

½ teaspoon coarse ground black pepper

1/4 cup Worcestershire sauce

1 teaspoon dry mustard

3 cloves garlic, pressed

1/4 cup lemon juice (fresh or reconstituted)

Cut brisket into medium size chunks. Sprinkle with salt. Place in carrots and onions in bottom of slow cooker. Place brisket on top. Mix together remaining ingredients and pour on top of brisket.  Cover and cook on low for 8 to 10 hours.

TEXAS HASH

2 lbs. ground beef
2 sm. onions, chopped
2 green peppers, chopped
2 (16 oz.) cans tomatoes
1 c. rice
2 tsp. Worcestershire sauce
2 1/2 tsp. chili powder
2 1/2 tsp. salt


Brown ground beef in skillet, stirring until crumbly; drain. Place in crock pot. Add remaining ingredients; mix well. Cook, covered on low for 6 to 8 hours, adding water if necessary. Yield: 8 servings. 


TIJUANA PIE
1 1/2 lb. ground beef
1 onion, chopped
1 clove garlic, minced
1 tsp. salt
1/4 tsp. pepper
3-4 c. grated cheese
1 (10 oz.) can enchilada sauce
1 (8 oz.) tomato sauce
2 (16 oz.) cans chili beans
1 (16 oz.) can corn, drained
1 (6 oz.) can pitted olives, drained
6 corn or flour tortillas (size depends on size of crockpot)

Brown beef, onion, garlic, and seasonings. Wipe inside crock pot with oil. Place 1 tortilla in bottom. Spoon on meat mix a little sauce and cheese. Top with another tortilla and layer on a bean, cheese and corn section. Drop in a few olives. Continue layers, ending with cheese and olive top. Cover and cook low 5-7 hours. Serve with additional hot tortillas. 


TOMATO STEAK
1 med. round steak
1 1/2 cans stewed tomatoes
Salt & pepper

Cut round steak into 4 to 5 sections. Place in crock pot. Add stewed tomatoes, salt and pepper to taste. Turn on low and let cook all day. Will be ready when you get home from work. 


Traditional Spaghetti & Meatballs

1 lb Spaghetti, Linguine or Thin Spaghetti, uncooked

Meatballs:

4 slices white bread

1/2 cup skim milk

2 large egg whites

8 oz ground turkey

8 oz extra lean ground beef

1/4 cup grated Romano or parmeson cheese

1 Tbs minced fresh basil or 1 tsp. dried basil

1 tsp minced fresh oregano or 1/2 tsp. dried oregano

1/2 tsp salt

1/4 tsp pepper

1 tsp vegetable oil, divided

Put read into a medium mixing bowl and pour milk over it.  Let sit 5 minutes. Add egg whites, ground turkey, ground beef, Romano cheese, basil, oregano, salt and pepper. Knead mixture with your hands until it is smooth. To prevent sticking, dip your hands in cool water before forming each meatball. Form mixture into 30 1½” balls. Pour tomato sauce into a large, heavy-bottom saucepan and bring to a simmer over low heat. Warm ½ teaspoon vegetable oil in large non-stick skillet. Add half meatballs to skillet and brown them on all sides. Spoon the meatballs into the tomato sauce. Add the remaining ½ teaspoon vegetable oil to the skillet and brown the rest of the meatballs, then add them to the sauce. Simmer, stirring, for 20 minutes. While sauce is simmering, prepare pasta according to package directions; drain. Transfer to a large serving bowl. Remove bay leaves from sauce; pour sauce over pasta and serve.

Crock Pot Italian-Style Meat Sauce:

1 1/2 pounds ground sausage mild, medium or hot your choice

1 cup chopped onion

1 cup chopped peppers

2 cloves garlic, minced

1 large can (28 ounces) tomatoes, broken up

2 cans (6 ounces each) tomato paste

2 ribs celery, chopped

2 teaspoons salt optional

2 teaspoons dried leaf oregano, crumbled

1 teaspoon dried leaf basil, crumbled

1 small bay leaf

Brown meat in a large skillet; drain off excess fat.   Or use meatballs from above recipe in place of ground sausage. Place browned meat or meatballs  and remaining ingredients in slow cooker. Cover and cook on LOW for 8 to 10 hours.

Serves 8 to 10.

Crockpot Tri Tip Roast
3-4 lb tri tip roast
1 can cream of celery soup
1 can cream of mushroom soup
1 can beef broth
salt and pepper to taste

Salt and pepper the roast. Place in greased crock pot. Mix soups and 
broth. Pour over roast. Cook on high 4-6 hours or low heat for 8-10.
Turkey Meatballs and Sauce Recipe
1/4 cup egg substitute

1/2 cup seasoned bread crumbs

1/3 cup chopped onion

1/2 teaspoon pepper

1/4 teaspoon salt-free seasoning blend

1-1/2 pounds lean ground turkey

SAUCE:

1 can (15 ounces) tomato sauce

1 can (14-1/2 ounces) diced tomatoes, undrained

1 small zucchini, chopped

1 medium green pepper, chopped

1 medium onion, chopped

1 can (6 ounces) tomato paste

2 Spice Islands® Bay Leaves

2 garlic cloves, minced

1 teaspoon dried oregano

1 teaspoon dried basil

1 teaspoon dried parsley flakes

1/4 teaspoon crushed red pepper flakes

1/4 teaspoon pepper

1 package (16 ounces) whole wheat spaghetti

In a large bowl, combine egg substitute, bread crumbs, onion, pepper and seasoning blend. Crumble turkey over mixture and mix well. Shape into 1-in. balls; place on a rack coated with cooking spray in a shallow baking pan. Bake, uncovered, at 400° for 15 minutes or until no longer pink. Meanwhile, in a 4- or 5-qt. slow cooker, combine tomato sauce, tomatoes, zucchini, green pepper, onion, tomato paste, bay leaves, garlic and seasonings. Stir in meatballs. Cover and cook on low for 6 hours. Meanwhile, cook spaghetti according to package directions; serve with sauce. Yield: 8 servings.

Two Way Shredded Beef 

1 boneless chuck shoulder or bottom round roast, cut into 4 large chunks (3-3½  lbs.) 

1 medium onion, quartered 

3 whole cloves garlic, peeled 

1 tsp. salt 

1/2 tsp. pepper 

3/4 cup water 

In slow cooker, place onion and garlic; top with beef chunks. Sprinkle beef with salt and pepper; add water. Cover and cook on LOW 9 to 9-1/2 hours or until beef is tender. (No stirring is necessary during cooking.) Remove beef from cooking liquid; cool slightly. Meanwhile, strain cooking liquid; skim off fat. Set aside. Trim and discard excess fat from cooked beef. Shred beef with two forks. Divide shredded beef in half (approx. 3-3/4 cups per portion); add 1/4 cup reserved cooking liquid to each. Use each portion in any recipe calling for shredded beef within 3-4 days, or freeze for future use.  

Turkey Roast Dip with Melted Gruyere
TURKEY BREAST:

3 tablespoons unsalted butter, softened

1 tablespoon fresh thyme leaves, chopped

1 tablespoon chopped fresh rosemary

Kosher salt and freshly cracked black pepper

1 large onion, roughly chopped

1/2 cup low-sodium chicken broth

3 tablespoons Worcestershire sauce

1 (3-pound) bone-in turkey breast

SANDWICH:

6 demi French baguettes, sliced in half

3 tablespoons unsalted butter, softened

12 slices Gruyere cheese

For turkey: In a small mixing bowl, mix together softened butter and fresh herbs. Season with salt and pepper and set aside. Spread chopped onions over bottom of a slow cooker. Pour the chicken stock and Worcestershire sauce into slow cooker. Sprinkle turkey with salt and pepper. Slather turkey breast with herb butter, spreading half under turkey skin. Place turkey on top of onions, breast side up. Cover and cook on high for 4 to 6 hours, checking it after 4 hours to see if internal temperature has reached 170 degree F. Once turkey reaches 170 degrees F, remove it from slow cooker, transfer to a cutting board, tent with aluminum foil and allow to rest 10 minutes before slicing. Reserve any juices from slow cooker. After breast has rested, remove the skin and slice very thinly using a sharp knife. For sandwich: Preheat broiler. Brush each side of sliced bread with softened butter and place on a baking sheet, buttered side up. Top each buttered baguette with sliced cheese. Place under broiler until cheese melts and begins to turn golden brown. Carefully remove from oven. Pile sliced turkey on bottom half of each sandwich before topping it with cheesy top. Serve the turkey au jus left over in slow cooker for dipping. Serves 6.

Ultimate Slow Cooker Recipe: Pulled Pork Sandwiches

1 2-1/2 to 3 lbs pork sirloin roast

1/2 tsp pepper

1 tbsp cooking oil

2 medium onions, cut into thin wedges

1 cup root beer

2 tbsp minced garlic

2 cans root beer (12 oz)

1 cup bottled chili sauce

1/4 tsp root beer concentrate (optional)

6 to 8 dashes hot pepper sauce (optional)

8 to 10 hamburger buns, split (and toasted, if desired)

lettuce leaves (optional)

tomato slices (optional)

1. Trim fat from meat. If necessary, cut roast to fit into crockery cooker. Sprinkle meat with salt and pepper. In a large skillet brown roast on all sides in hot oil. Drain. Transfer meat to a 3-1/2-, 4-, or 5-quart electric crockery cooker. Add onions, 1 cup root beer, and garlic. Cover; cook on low-heat setting for 8 to 10 hours or on high-heat setting for 4 to 5 hours.

2. Meanwhile, for sauce, in a medium saucepan combine 2 cans or bottles of root beer and bottled chili sauce. Bring to boiling; reduce heat.

3. Boil gently, uncovered, stirring occasionally, about 30 minutes or until mixture is reduced to 2 cups. Add root beer concentrate and bottled hot pepper sauce, if desired.

4. Transfer roast to a cutting board or serving platter. With a slotted spoon, remove onions from juices and place on serving platter. Discard juices. Using two forks, pull meat apart into shreds. To serve, line buns with lettuce leaves and tomato slices, if desired. Add meat and onions; spoon on sauce. Serves 8-10.

Ultimate Party Meatballs
1 16 ounce can Ocean Spray jellied Cranberry Sauce

1 12 ounce bottle Heinz Chili Sauce

1 2 pound bag frozen, pre-cooked, cocktail-size meatballs

Combine sauces in a large saucepan.  cook over medium-low heat, stirring until smooth. Add meatballs.  Cover and cook for 15 minutes or until meatballs are heated through, stirring occasionally.

Makes 30 appetizer servings.

Slow cooker preparation:  Place meatballs in a slow cooker.  Combine sauces and pour over meatballs.  Cover and cook 4 hours on HIGH.

Venison Roast
1 clean shoulder of venison (preferably not run by dogs)

Enough steak seasoning to coat outside of meat well

1 12-16 oz package of bacon

Mushrooms

Idaho potatoes

Carrots

Celery

2 large onions

2 can Cream of Mushroom Soup

Trim and clean venison well. Pat dry. Season with steak

seasoning (I prefer Winn Dixie Astor Brand). Use like a rub

and coat well. stretch slices of bacon around roast to cover.

In bottom of a large pan, put about 1 inch of water and

1 cup of good red wine. Use more water if you don't want to use wine. I don't usually use wine. Place bacon wrapped roast in pan. Cut up onions and place all around roast.

Peel (or not) potatoes and carrots and cut into large pieces

and place in pan around roast. Cut Celery and mushrooms and place around roast. Salt and pepper veggie to taste.

Cover tightly with foil and bake at 350 degrees for 2 1/2 -

3 hours or until you can easily remove bone from meat.

Check about every hour to make sure roast has not cooked dry. At this point mix your Mushroom soup with 1 1/2 can of broth in bottom of pan and add back to pan. Cover again and cook for another 1/2 hour. Serve with fluffy rice and biscuits.

CROCKPOT VENISON 1


4 to 5 lb. venison roast
2 c. water
1 envelope Lipton dry onion soup
2 tbsp. oil (optional, venison is almost fat free)

Put venison in crock pot. Sprinkle onion soup mix over it. Add water.  Cover and cook on low for 8 to 10 hours. May be cooked on high for 6 to 8 hours. The longer cooked, the better the flavor. 


VENISON 2

3-4 lb. Venison

1 lg. Onion

16 oz. bottle cola

24 oz. bottle catsup  


Cook for 6-8 hours until done. 
 

Walking Tacos

2-ounce bag of Fritos corn chips

1 to 2 tablespoons ground meat cooked with taco seasoning

Shredded lettuce

Grated cheddar cheese

Salsa (optional)

Tomatoes and onions, chopped (optional)

Brown the ground meat and add the taco seasoning, keep warm in a crock pot. Shred lettuce. (Optional: chop tomatoes and onions.) To serve: Crush bag of Fritos corn chips. Open bag and put taco meat in the bag on top of the crushed chips. Top with cheese, lettuce and salsa, tomatoes and onions, as desired. Add a fork and serve.

WORLDLY CROCK POT CABBAGE ROLLS 
8 large cabbage leaves
1 pound ground beef
1 egg beaten
1 can tomato soup
1 teaspoon pepper
4 tablespoons onion chopped
1 cup rice cooked


Pour boiling water over cabbage leaves and let stand for 5 minutes. Season meat with pepper then add onion, rice and beaten egg. Roll a portion of the filling into each leaf and fasten ends with toothpicks. Place in crock pot and cook on low for 10 hours.

Wranglers Pot Roast
1 boneless lean beef chuck roast (about 4 pounds)

1 teaspoon salt

1/4 teaspoon ground black pepper

2 tablespoons vegetable oil

1 cup chopped onion

8 large cloves garlic, crushed

3/4 cup dry red wine or beef broth

2 to 3 teaspoons instant coffee granules

1 bay leaf

3 tablespoons cold water

2 tablespoon cornstarch

Sprinkle roast with salt and pepper; rub in. Cut roast in half if needed to fit in a slow cooker. In a large skillet over medium heat, brown roast in hot oil. Transfer roast to slow cooker. Saute onion and garlic in skillet until lightly browned. Add wine or broth and coffee granules. Continue to cook over medium heat, stirring to loosen browned bits from bottom of skillet. Pour all over meat. Add bay leaf to pot. Cover and cook on low for 9 to 10 hours or until meat is very tender. Using a slotted spoon, remove bay leaf and garlic. Transfer meat to a hot platter; cover and keep warm. In a small bowl, combine cold water and cornstarch, stirring until smooth. Stir into hot liquid in slow cooker. Cover and cook on HIGH heat for about 15 to 20 minutes, or until hot and thickened. (This step can be done more quickly on stovetop, unless you have a multi-cooker style crockpot.) Slice meat and serve with gravy.

Yearning For More Crockpot Cowboy Casserole 
1 onion chopped
1-1/2 pound ground chuck browned and drained
6 medium potatoes sliced
1 can red beans
1 can tomatoes mixed with 1 can tomato soup
1 teaspoon salt
2 teaspoons black pepper
1 clove garlic

Put chopped onion in bottom of crockpot then layer with browned ground beef, sliced potatoes and beans. Spread tomatoes over all. Season with salt, pepper and garlic then cover and cook for 9 hours on low.
Zesty Beer Meatballs
3 lbs. lean ground beef

1 cup chopped onions, divided

1/2 cup fine dry seasoned bread crumbs

3 eggs

1 can (12 ounces) of beer

1 (6 oz) can spicy V-8 juice or use regular V-8

1 tsp. lemon juice

1 tsp. hot sauce

salt and pepper to taste

1 large bottle (14 to 16 ounces) ketchup

1 tsp. horseradish

1 tsp. Worcestershire sauce

Combine ground beef, 1/2 cup onions, seasoned bread crumbs, and eggs. Make the mixture into small meatballs. Cook meatballs in a large skillet, turning to brown all sides, or bake in oven until browned, about 30 minutes at 375°.  Drain meatballs and discard fat. In saucepan combine remaining ingredients. Simmer for 15 minutes. Put meatballs and sauce into slow cooker. Cover and cook on LOW for 3 to 6 hours. Gently stir the meatballs occasionally. To make them more saucy, add a little more ketchup and V-8, along with seasonings, to taste. Makes about 6 dozen meatballs.

ZESTY CROCK POT BRUNCH CASSEROLE 
1 pound lean ground beef
1/2 pound ground breakfast sausage
1 onion chopped
2 tablespoons butter
2 cloves garlic minced
1 can mushrooms
1 teaspoon salt
1/2 teaspoon nutmeg
10 ounces frozen spinach thawed and squeezed dry
3 tablespoons flour
6 eggs beaten
3/4 cup milk scalded
1/2 cup shredded cheddar cheese

In a skillet lightly brown meats and onion in butter then drain excess fat and place meat mixture in a well greased crock pot. Stir in garlic, mushrooms, salt, nutmeg, spinach and flour. Beat eggs and milk together then pour over meat mixture. Stir well then cover and cook on low for 9 hours. Sprinkle with shredded cheese 5 minutes before serving.

Slow Cooker Ziti
1 Reynolds Slow Cooker Liner

1 pound ground beef

1 medium onion, chopped

2 teaspoons dried Italian seasoning

1/2 teaspoon salt

2 jars (about 25 oz. each) pasta sauce

1 (15 oz.) container ricotta cheese

2 cups (8 oz.) shredded mozzarella cheese, divided

1 cup grated Parmesan cheese

1 (16 oz.) box ziti pasta, uncooked

OPEN slow cooker liner and place it inside a 5- to 6 1/2-quart slow cooker bowl. Fit liner snugly against the bottom and sides of bowl; pull top of liner over rim of bowl. 

BROWN ground beef and onion in a large skillet over medium-high heat, stirring occasionally, until beef is no longer pink. Stir in seasoning to evenly coat meat and onions. Stir in pasta sauce. Set aside. MIX 1 cup mozzarella cheese, the ricotta and Parmesan in a medium bowl. Spoon 2 cups of the meat sauce into the lined-slow cooker; top with 2 cups uncooked ziti pasta. Drop half of the cheese mixture, by rounded tablespoons, over pasta; carefully spread over pasta using back of spoon. Layer with 2 cups meat sauce, the remaining pasta and the remaining cheese mixture. Top with the remaining meat sauce, completely covering all the pasta and cheese mixture. Place lid on slow cooker.

COOK on LOW for 6 to 7 hours OR on HIGH for 4 to 5 hours or until noodles are tender.

CAREFULLY remove lid to allow steam to escape. Sprinkle food with the remaining 1 cup mozzarella cheese; let stand 10 minutes until melted. Serve food directly from lined-slow cooker. Do not lift or transport liner with food inside. Cool slow cooker completely; remove liner and toss.

CROCKPOT CHICKEN RECIPES

5 Hour Greek Chicken

6 skinless chicken breast halves

1 can (15 ounce size) tomato sauce

1 can (6 ounce size) tomato puree

1 can sliced mushrooms

1 can ripe olives

1 tablespoon minced fresh garlic

1 tablespoon lemon juice

1 teaspoon dried oregano

1 onion, chopped

1/2 cup wine or brandy, optional

2 cups rice

Salt and pepper to taste

Wash and remove fat from chicken. Bake in 350 degrees F oven for about an hour. Meanwhile, combine all other ingredients except rice. Put chicken and sauce in a crockpot on low heat and cook for at least 4 hours to blend flavors. Before serving, cook rice according to directions on box. Serve chicken and sauce over rice.

7-Up Chicken

6 boneless, skinless chicken breast halves

2 tablespoons butter

1 can 7-Up

1 teaspoon seasoned salt

1 teaspoon parsley flakes

Place chicken in bottom of crockpot. Add butter. Mix 7-Up with salt and parsley. Pour over top. Cover and cook on LOW for 6 to 8 hours.

Slow Cooker Adobo Chicken

1 small sweet onion, sliced 

8 cloves garlic, crushed 

3/4 cup soy sauce 

1/2 cup vinegar 

1 (3 pound) whole chicken, cut into pieces 

Place chicken in a slow cooker. In a small bowl mix the onion, garlic, soy sauce, and vinegar, and pour over the chicken. Cook on Low for 6 to 8 hours. 

Crock Pot African Turkey and Couscous
 
2 pounds boneless, skinless turkey breast, cut into 2 x 1/2-inch slices
1 onion, chopped 
4 cloves garlic, minced
1/2 teaspoon crushed red pepper flakes
1 teaspoon minced fresh ginger
Salt and pepper to taste
1/4 cup lime juice 
3 cups hot, cooked couscous (follow directions on package) 

Combine all ingredients except couscous in your crock pot. Cover; cook on Low 6 to 8 hrs (High 3 to 4 hrs). Serve over couscous. 
Per serving: 269 Cal; 1g Fat; 40g Protein; 21g Crab; 2g Dietary Fiber; 94mg Chol; 79mg Sod
Exchanges: 1 Grain (Starch); 4 1/2 Lean Meat; 1/2 Vegetable; 0 Fruit. 
SERVING SUGGESTION: Try some baked sweet potatoes, steamed broccoli and
a salad, if you like. 
VEGETARIANS: Use 1 can garbanzo beans and a can of red kidney beans, both drained and rinsed instead of the chicken. (Cans should be 15 oz.) Add 1 15 ounce can diced tomatoes, too.
All Day Chicken Crockpot - Yield: 6 Servings

2 cups chicken stock

1 teaspoons salt

1/4 teaspoon pepper

1/2 cup tomato paste

2 tablespoons soy sauce

2 t tablespoons brown sugar

2 cloves garlic, minced

1 dash allspice

Remaining ingredients:

4 lb chicken, breasts and thighs

1/4 lb mushrooms, sliced

2 tablespoons margarine or butter

11 oz (1 can) mandarin orange sections, drained

1/2 of a medium-large bell pepper, sliced lengthwise

1/4 teaspoons ground ginger

3 tablespoons cornstarch

1/4 c cold milk

1/4 c cold water

Marinade: Night before you plan on slow cooking your dinner, mix together/ Marinade ingredients in a large, closable container large enough to also hold chicken pieces. When marinade is thoroughly mixed, add chicken, close container and refrigerate until morning. 

In morning place chicken in slow cooker and add marinade up to about an inch from top of container. Set cooker on low and cover. 6 to 8 hours later, turn cooker to high. About an hour later, sauté sliced mushrooms in margarine or butter. Then add mushrooms (with pan juices), mandarin sections, green pepper and ginger into slow cooker and stir thoroughly. Mix together cornstarch, milk and cold water, then gradually add into slow cooker while stirring until entire mixture thickens a bit. Re-cover slow cooker and let simmer for 15 to 30 minutes until serving. Serve with baby carrots and small new potatoes. 

Alfredo Chicken Dinner from the Slow Cooker - Serves: 4-6

3 large frozen chicken breasts, boneless & skinless

¼ cup Parmesan cheese, grated

6 tablespoons butter, unsalted

6 tablespoons flour

2 teaspoons garlic powder

1 teaspoon salt

¼ teaspoon fresh ground black pepper

1¾ cup chicken broth, warmed

½ cup sour cream

1-pound uncooked linguine

In 4-6-quart slow cooker, lay chicken breasts in bottom of crock and top with grated Parmesan cheese.  Set on low. In medium saucepan, melt butter over medium heat.  Add flour, garlic powder, salt and pepper.  Whisk until smooth and continue to whisk and cook flour 3-4 minutes.  Pour in warm chicken broth, whisking as you pour to keep sauce from forming lumps.  When sauce begins to thicken, turn off heat.  Add sour cream and whisk into sauce until smooth.  Taste for salt and pepper. Pour cream sauce over chicken and cheese in crockpot.  Lift up chicken breasts with fork, so cream sauce gets under chicken. Cover and cook on low 5½ hours or on high 2½ hours. About 20 minutes before end, boil pasta until el donte. Drain.  Put pasta in a large serving bowl. Cut breasts into bite size chunks.  Add chicken to pasta.  Pour sauce over chicken and pasta.  Toss until pasta is evenly coated.  

All Day Chicken

2 tablespoons Frozen OJ

2 cups Chicken stock

1 teaspoon Salt

1/4 teaspoon Pepper

1/2 cup Tomato paste

2 tablespoons Soy sauce

2 tablespoons Brown sugar

2 Cloves garlic, minced

1 dash Allspice

Remaining ingredients:

4 pounds Chicken, breasts and thighs

1/4 pound Mushrooms, sliced

2 tablespoons Margarine or butter

11 ounces (1 can) mandarin orange sections, drained

1/2 Of a medium-large bell pepper, sliced lengthwise

1/4 teaspoon Ground ginger

3 tablespoons Cornstarch

1/4 cup Cold milk

1/4 cup Cold water

Marinade: The night before you plan on slow cooking your dinner, mix together the marinade ingredients in a large, closable container large enough to also hold the chicken pieces. When marinade is thoroughly mixed, add the chicken, close container and refrigerate until morning. In the morning place the chicken in the slow cooker and add marinade up to about an inch from the top of the container. Set the cooker on low and cover. 6 to 8 hours later, turn the cooker to high. About an hour later, sauté the sliced mushrooms in the margarine or butter. Then add the mushrooms (with pan juices), mandarin sections, green pepper and ginger into the slow cooker and stir thoroughly. Mix together the cornstarch, milk and cold water, then gradually add into the slow cooker while stirring until the entire mixture thickens a bit. Re-cover the slow cooker and let simmer for 15 to 30 minutes until serving. Serve with baby carrots and small new potatoes.

Almond Chicken

1 can (14oz) chicken broth

2 strip bacon -- cooked and crumbled

2 tablespoons butter

4 boneless, skinless chicken breasts

1/4 cup dried minced onion

1 can (4oz) sliced mushroom -- drained

2 tablespoons soy sauce

1/2 teaspoon salt

1 1/2 cups celery -- diagonally sliced, optional

hot cooked rice

1 cup toasted slivered almonds

Combine all ingredients except rice and almonds in greased 3 1/2 to 4 1/2 quart slow cooker. Cover and cook on high heat 3-4 hours or on low heat 6-8 hours. Serve over rice and garnish with almonds. Serves 6.

Alpine Chicken 

2 tsp  chicken bouillon granules 

1 tablespoon chopped fresh parsley 

3/4 tsp  poultry seasoning 

1/3 cup  diced Canadian bacon 

2 carrots - (to 3) thinly sliced 

1 celery rib - (to 2) thinly sliced 

1 small onion thinly sliced 

1/4 cup  water 

3 lb  broiler-fryer chicken cut up 

1 can  condensed Cheddar cheese soup - (11 oz) 

1 tablespoon  all purpose flour 

1 pkg. wide egg noodles - (16 oz) cooked, drained 

2 tablespoon  sliced pimento 

2 tablespoon  grated Parmesan cheese 

In a small bowl, mix bouillon granules, chopped parsley, and poultry seasoning; set aside. Layer in a slow cooker, in order. Canadian bacon, carrots, celery and onion. Add water. Remove skin, if desired, and excess fat from chicken; rinse and pat dry. Place white meat in slow cooker. Sprinkle with half of the reserved seasoning mixture. Top with remaining chicken and sprinkle with remaining seasoning mixture. Stir soup and flour together; spoon over top. DO NOT STIR. Cover and cook on HIGH for 3 to 3 1/2 hours or on LOW for 6 to 8 hours or until chicken is tender and juices from chicken run clean when cut along the bone and vegetables are tender. Spread cooked noodles in a shallow 2- or 2 1/2-quart broiler-proof serving dish. Arrange chicken on noodles. Stir soup mixture and vegetables until combined. Spoon vegetables and some of the liquid over chicken. Sprinkle with pimento and Parmesan cheese. Broil 6 inches from heat source for 6 to 8 minutes or until lightly browned. Garnish with parsley sprig if desired.

Angel Chicken

6 skinless boneless chicken breast halves

1/4 cup butter

1 envelope (0.7 ounce size) Italian salad dressing mix

1 can (10 3/4 ounce size) condensed golden mushroom soup

1/2 cup dry white wine or sherry

1 tub (8 ounce size) cream cheese with chives and onion (or plain cream cheese)

hot cooked angel hair pasta

snipped fresh chives, optional

Place chicken in a 3 1/2- or 4-quart crockpot. 

In a medium saucepan, melt the butter. Stir in the dry Italian salad dressing mix. Stir in mushroom soup, white wine, and cream cheese until combined. 

Pour over the chicken. Cover and cook on low-heat setting for 4 to 5 hours. 

Serve chicken and sauce over hot cooked pasta. Sprinkle with chives, if desired.

ANNES CHICKEN FOR CROCK POT

1 frying chicken, cut up

Salt & pepper

1 can cream of mushroom soup

1/2 c. sauterne or sherry

2 tbsp. butter or margarine, melted

2 tbsp. dry Italian salad dressing mix

2 (3 oz.) pkgs. cream cheese, cut in cubes

1 tbsp. onion, chopped

Wash chicken and pat dry. Brush with butter. Sprinkle with salt and pepper. Place in crock pot. Sprinkle with dry salad mix. Cover and cook on low for 5 to 6 hours. About 3/4 hour before serving, mix soup, cream cheese, wine, and onion in small saucepan. Cook until smooth. Pour over chicken in pot. Cover and cook for 30 minutes on low. Serve with sauce. Serve with rice or noodles. Serves 4 to 6. -

Arizona Chicken

4 boneless chicken breast halves

1 large onion, chopped

1/2 pound shredded Cheddar cheese

1 can (10.75 ounce size) cream of chicken soup

1 pinch garlic salt

1 teaspoon chili powder

1 small Chile pepper, chopped

pepper to taste

1 can (10.75 ounce size) cream of mushroom soup

1 can Ro-Tel tomatoes

Lightly brown chicken breasts. Cut into bite size pieces. Place chicken in the bottom of crock pot. Add onion, Cheddar cheese and cream of chicken soup. Sprinkle with garlic salt, chili powder, pepper and chile. Add cream of mushroom soup and tomatoes. Cover and cook on LOW for 7-9 hours or on HIGH for 4 to 6 hours. Serve with tortilla chips and sour cream.

Asian Chicken 

8 chicken breast halves, skin removed

15 oz canned whole baby corn

8 oz sliced water chestnuts

1 large red bell pepper, sliced

3/4 cup stir-fry or teriyaki sauce

1/2 cup chopped onion

4 strips fresh orange peel

1 tsp. fresh grated ginger

cashews or peanuts 

Mix all ingredients in slow cooker. Cover and cook on high for 4 hours or low for 7-9 hours. Carefully lift chicken out onto serving platter with slotted spoon. Top with sauce and vegetables. Sprinkle with nuts. Serves 6.

Asian Spiced Chicken Wings

3 lbs chicken wings

1 cup soy sauce

1 cup brown sugar

1/2 cup ketchup

2 tsp fresh ginger, minced

1/4 cup dry sherry

1/2 hoisin sauce

1 Tbsp fresh lime juice

3 Tbsp sesame seeds, toasted

1/4 cup green onions, thinly sliced

Broil the chicken wings 10 minutes on each side, or until browned. Transfer the chicken wings to the slow cooker. Add the remaining ingredients, except the hoisin sauce, lime juice, sesame seeds, and green onions and stir thoroughly.

Cover; cook on Low for 5 to 6 hours or on High for 2 to 3 hours. Stir once in the middle of cooking to baste the wings with sauce.

Remove the wings from the stoneware and reserve 1/4 cup of the juice in the slow cooker. Combine this juice with the hoisin sauce and lime juice. Drizzle over the chicken wings. Before serving, sprinkle wings with toasted sesame seeds and green onions, and mix to coat evenly.

Asian style Chicken

6 whole chicken legs

1/2 cup soy sauce 

1/4 cup packed light brown sugar 

1 clove garlic, crushed

8 oz can tomato sauce 

Rinse chicken and pat dry with paper towels. Place chicken in a slow cooker. In a medium bowl, combine soy sauce, brown sugar, garlic, and tomato sauce. Pour sauce over chicken. Cover and cook on LOW about 5 hours or until chicken is tender.

Aunt Betty’s Crock Pot Chicken And Dumplings

1 lb chicken breast, cubed

2 (10 ounce) cans cream of chicken soup

1 small onion, chopped

1 (10 ounce) can peas and carrots

1 cup milk

1 (8 count) package refrigerated biscuits

1 bay leaf (optional)

Put all ingredients (except biscuits) into cooker. Cook on HIGH 5 hours or LOW 8 hours. One hour before serving, cut biscuits into quarters and add to mix. Cook on HIGH 1 hour.

CROCK POT BAKED CHICKEN
1 whole chicken
Salt & pepper to taste
1/2 stick margarine or Promise (low fat) butter

Wash chicken and remove giblets from inside. Dry chicken and rub with margarine on all sides. Sprinkle with salt and pepper. Be sure to get some salt and pepper on inside. Put in crockpot in early morning (about 8:00 a.m.). Turn crockpot to low - let cook all day. When returning home from work about 4:00 or 5:00 you will have a delicious baked chicken. Remove from crock pot with spatula to keep from falling apart. You will have about 2 cups of chicken broth in pot. Use for gravy over rice or mix with Stove Top stuffing instead of water. 

Baked Lemon Chicken

1 (3 lb. or larger) broiler-fryer, whole or chicken breasts 

1 tsp. crumbled dry oregano 

2 cloves garlic, minced 

2 tbsp. butter 

1/4 c. sherry or water 

3 tbsp. lemon juice 

Salt and pepper 

Wash chicken and giblets; pat dry. Season chicken with salt and pepper. Sprinkle half of garlic and oregano in cavity of chicken. Melt butter in frying pan and brown chicken. Transfer to Crockpot. Sprinkle with remaining oregano and garlic. Add sherry to frying pan, stir to loosen brown bits. Pour into Crock Pot. Cover, cook over low 8 hours. Add lemon juice last hour. Transfer chicken to cutting board. Skim fat from juices and pour to a serving bowl. Carve chicken. Serve with juices over chicken.

CROCKPOT BARBECUED CHICKEN

1 frying chicken cut up or quartered

1 can condensed tomato soup

3/4 cup chopped onion

1/4 cup vinegar

3 Tablespoons brown sugar

1 Tablespoon Worcestershire sauce

1/2 teaspoon salt

1/4 teaspoon sweet basil

1/4 teaspoon thyme

Place chicken in slow cooker. Combine all other ingredients and pour over chicken. Cover tightly and cook at "low" for 6-8 hours. Makes 4 servings.

CROCK POT BARBECUED CHICKEN 2

1/4 c. water
3 tbsp. catsup
3 tbsp. vinegar
2 tbsp. Worcestershire sauce
1 tbsp. lemon juice
3 tbsp. brown sugar
2 tbsp. margarine or butter
1 tsp. salt
1 tsp. paprika
1 tsp. dry mustard
1/2 tsp. cayenne pepper
1 (2 1/2 or 3 lb.) chicken

Combine water, catsup, vinegar, Worcestershire sauce, lemon juice, brown sugar, margarine and seasoning in a saucepan; heat to boiling. Remove from heat and allow to cool. Place chicken in crock pot and pour sauce over it. Cook slowly overnight or on high for 6 to 7 hours. This barbecue sauce can also be used with pork and beef. 


BARBECUED CHICKEN IN CROCK POT

1 reg. size bottle BBQ sauce (any flavor)
10 oz. Coke
Chicken (pieces or whole)

Mix BBQ sauce and Coke in crock pot. Add chicken. Cook on low while at work. 
   

Barbecued Chicken Sandwiches

6-cupchicken, diced, and cooked
2-cupchopped celery
1-cupchopped onion
1-cupchopped green peppers
4-tablespoonbutter
2-cupketchup
2-cupwater
2 T. brown sugar
4 T. vinegar
2 tsp. dry mustard
1 tsp. pepper
1 tsp. salt

Combine in crock pot.
Cover, and cook on low, for 8 hrs.
Stir chicken, until it shreds, and serve on buns.
Makes 16-20 servings



BARBECUED CROCK POT CHICKEN
1 chicken, cut up
1 onion, chopped
10 oz. Coke
1 sm. bottle ketchup
3 tbsp. brown sugar
1/2 tsp. salt
1/4 tsp. pepper

Put in crockpot in order listed. Stir once. Cook on low overnight or in morning until dinnertime. Remove skin and bones. Serve with French fries and cole slaw. 


Barbecued turkey wings 

4 lbs. turkey wings

2 onions, sliced thinly

2 cups barbecue sauce, your choice

Put turkey wings in slow cooker and add in onions. Pour 1 cup of barbecue sauce over all and cook on Low for 7 hours. Add the other cup of barbecue sauce and cook on High for one hour. Serve with rice, potatoes or noodles for a dinner entree or with a salad accompaniment.

CROCK POT BARBEQUE CHICKEN
1 frying chicken, cut up or quartered
1 can condensed tomato soup
3/4 c. chopped onion
1/4 c. vinegar
3 tbsp. brown sugar
1 tbsp. Worcestershire sauce
1/2 tsp. salt
1/4 tsp. sweet basil
1/4 tsp. thyme

Place chicken in slow cooking pot. Combine all other ingredients and pour over chicken. Cover tightly and cook at "low" for 6 to 8 hours. (If you have a "high" you can cook at high for 3 to 4 hours.) makes 4 servings. Note: I cut the chicken in pieces and place in my small roaster. I pour sauce over, cover, and place in 325 degree oven and it takes 1 1/2 to 2 hours. You can do 2 or 3 chickens in the roaster, in about the same amount of time, but you need one recipe of sauce for each chicken. I layer the chicken and pour sauce over each layer, you can also use just breast and thighs and it turns out well. 


BBQ Turkey Legs

4 drumsticks or thighs

2 T. Worcestershire sauce

salt and pepper

1/4 c. molasses

1/4 c. vinegar

1/4 c. ketchup

1 T. instant minced onion

Cook on LOW 5 to 7 hr. Serve one each if small, slice if large.

BBQ Turkey Thighs and Beans - Serves 4 with leftovers
2 turkey thighs (1 lb each), skinned

2 cans (16 oz each) baked beans

1½ cups chopped onions

1 cup bottled barbecue sauce

1 Tbsp yellow mustard

1 tsp each ground cumin and salt

4 kaiser rolls or hamburger buns, split

1. Mix all ingredients except rolls in a 3½-qt or larger SLOW COOKer. (Can be done night before. Refrigerate in removable crock or, if crock can't be removed, in a covered bowl, then transfer to SLOW COOKer to cook.)

2. Cover and cook on high 5 to 6 hours or on low 8 to 12 hours until turkey is fork-tender. Remove turkey to a cutting board and, using 2 forks, pull meat into shreds. Discard bones.

3. Return meat to crock, stir to mix, then spoon 1 cup on each roll. Refrigerate or freeze remaining 4 cups for another meal.

CROCK POT BBQ CHICKEN WINGS 

5 lbs. chicken wings, with tips cut off

1 (12 oz.) bottle chili sauce

1/3 c. lemon juice

1 tbsp. Worcestershire sauce

2 tbsp. Molasses

2 tsp. Salt

2 tsp. chili powder

¼ tsp. hot pepper sauce

Dash of garlic salt 

Place wings in crock pot. Combine all remaining ingredients and pour over chicken. Cook on low 
6 to 8 hours or on high for 2 to 3 hours. Yields: 6 to 8 servings. 


BEEBES CROCK POT CHICKEN
6 chicken breast (can be boneless, skinless)
2 cans cream of chicken soup
1 can Cheddar cheese soup

Rinse chicken and sprinkle with salt, pepper and garlic powder. Mix undiluted soup and pour over chicken in a crockpot. Cook on low all day. Will be ready when you return home from work! Serve over rice or noodles. 

Beer BBQ Chicken - Serving: 8
4 pounds chicken breasts and thighs

Salt and pepper, to taste

1 teaspoon canola oil

2 medium onions, cut into wedges

1 cup dark beer or ale

1 1/2 cups barbecue sauce

Thoroughly rinse chicken and pat dry. Season chicken with salt and pepper. Heat oil in large frying pan over medium-high heat. Working in batches, brown chicken on both sides. Place chicken and onions in slow cooker. Combine dark beer or ale and barbecue sauce in a bowl. Stir. Pour mixture over chicken and onions. Cover and cook on high-heat setting for 3 to 4 hours or low-heat setting for 7 to 8 hours.

Broccoli Rice and Chicken

2 pounds chicken tenders or boneless chicken breasts cut in strips 

1 1/4 cups uncooked converted rice 

1 package Knorr's Cream of Broccoli Soup Mix 

1 1/2 cups chicken broth 

pepper, to taste 

Place rice in a lightly greased slow cooker/Crock Pot. Sprinkle with parsley and pepper. Top with chicken pieces. Mix together the soup mix and broth. Pour over chicken and rice. Cover and cook on low for 6 to 8 hours.

Brown Sugar Chicken

2 lbs. boneless chicken pieces

1 cup packed brown sugar

2/3 cup vinegar

1/4 up lemon lime soda

2-3 tablespoons minced garlic

2 tablespoons soy sauce

1 teaspoon black pepper

Place chicken pieces in your slow cooker. Combine remaining ingredients and pour over top of chicken. Cover and cook on low for 6 to 8 hours. Serve with rice. Yields 4 servings.

Slow Cooker Carrot Chicken

4 pounds skinless, boneless chicken breast meat

1 medium head cabbage, quartered

1 pound carrots, cut into 1 inch pieces

water to cover

4 cubes chicken bouillon

1 teaspoon poultry seasoning

1/4 teaspoon Greek-style seasoning

2 tablespoons cornstarch

1/4 cup water

1. Rinse chicken and place in slow cooker. Rinse cabbage and place on top of chicken, then add carrots. Add enough water to almost cover all. Add bouillon cubes and sprinkle liberally with poultry seasoning. Add Greek seasoning to taste (as you would salt and pepper). Cook on low for 8 hours OR on high for 4 hours.

2. To Make Gravy: When you're nearly ready to eat, pour off some of juice and place in a saucepan. Bring to a boil. Dissolve cornstarch in about 1/4 cup water (depending on how thick you like your gravy). Add to saucepan and simmer all together until thick. If desired, season with additional Greek seasoning. Serve gravy over chicken and potatoes, if desired.

Crockpot Cafe Chicken 

2 ea. chickens, about 2-1/2 pound cut into eighths 

1 onion, chopped 

2 cloves of garlic, chopped 

Salt & white pepper to taste 

1 ea. green pepper, diced 

1 med. very ripe tomato, peeled, seeded and chopped 

1 c. Dry white wine 

Pinch of cayenne pepper 

Combine all ingredients in SLOW Cooker. Cover pot and set at Low. Cook for 6 to 8 hours, or until chicken is tender. YIELD: Serves 6 to 8 

Crock Pot Cashew Chicken

2 lbs boneless skinless chicken breasts (About 4 pieces)

¼ cup all purpose flour

½ tsp black pepper

1 Tbsp canola oil

½ cup soy sauce

¼ cup rice wine vinegar

¼ cup ketchup

2 Tbsp brown sugar

2 cloves of garlic, minced

1 tsp grated fresh ginger

¼ -1/2 tsp red pepper flakes, depending on how much heat you want

½ cup cashews

diced green onion, optional garnish

cooked rice to serve over

1. In a bowl, combine flour and pepper. Toss chicken to coat in flour mixture.

2. Add oil to skillet heated over medium to medium-high heat. Add chicken to skillet and cook until browned on each side.

3. Place browned chicken in slow cooker.

4. Combine soy sauce, vinegar, ketchup, sugar, garlic, ginger, and pepper flakes; pour over chicken.

5. Cook on LOW for 3 to 4 hours. Before serving add cashews and stir. 

6. Serve over rice. Top with more cashews and sliced green onion if desires. Makes 4-6 servings.

Crockpot Cheesy Chicken Noodles


6 boneless, skinless chicken breast
2 cans broccoli cheese soup
2 cups milk
1/2 cup dried minced onion
1/2 tsp dried basil
salt and pepper to taste
egg noodles, cooked

Place chicken in bottom of a greased crock pot. Combine remaining 
ingredients, except noodles, and pour over chicken. Cover and cook on high for 1 
hour, and then reduce heat to low and cook 5-6 hours. Serve over hot noodles.
Cashew Chicken 

6 boneless skinless chicken breasts, cut into 1" strips

4-5 mushrooms, sliced

3 green onions, sliced into 1/2" pieces

1/4 cup soy sauce

2 tsp grated gingerroot

1/2 cup chicken broth

1/4 tsp salt

1/2 tsp pepper

1 (8 oz) can sliced bamboo shoots, drained

1/2 cup cashews, toasted

1/2 cup Chinese pea pods

2 tablespoons cornstarch

3 tablespoons water

Cooked rice

Place chicken and mushrooms in a slow cooker. Add green onions, soy sauce, ginger, broth, salt and pepper. Cover and cook on low about 4 hours. Add bamboo shoots, cashews and pea pods. Turn control to HIGH. In a small bowl, dissolve cornstarch in water. Stir into chicken mixture in cooker. Cover and cook on HIGH 20-30 minutes or until thickened, stirring at least once. Serve over cooked rice.  

CROCK POT CHEESY CHICKEN SPAGHETTI

16 oz. dry spaghetti

1 lb. 2% Velveeta

1 can (12.5 oz) chicken breast, drained and flaked

1 can FF cream of chicken soup

1 can FF cream of mushroom soup

1/2 c. water

1 small onion, diced

1 medium green pepper, diced

Salt and pepper to taste

Cook spaghetti according to package directions; drain. Spray slow cooker with Pam. Mix all ingredients in slow cooker. Cook on low 2-3 hours. Stir again just before serving.

6 Points 12 Servings (1 cup)

Cheesy Crock Pot Chicken 

3 chicken breasts

2 cans cream of chicken soup

1 can cheddar cheese soup

Remove all fat and skin from chicken; rinse and pat dry, sprinkle with salt, pepper and garlic powder.  Put in crock pot and add the three soups straight from the cans.  Cook on low all day, at least 8 hours.  Do not lift the lid.  Serve over rice or noodles.

Cheesy Taco Crockpot Chicken

1 can Cream Of Chicken Soup

1 can Cheddar Cheese Soup

1.25 oz Taco Seasoning

1 lb Chicken Breasts, Tenders

2 c Mixed Vegetables, Frozen

Put chicken tenders in pot, sprinkle with seasoning and pour both cans of soup on top and cover. Set on low for 6-8 hours. Add frozen veggies during the last hour and stir.

Slow Cooker Cherry Chai Chicken

2 1/2 pounds chicken thighs -- without skin

Salt and freshly ground pepper to taste

1 cup frozen pitted cherries

1 cup frozen chopped onion

2 chai spice tea bags -- (Smash Tea brand)

1/2 cup cherry preserves

1/2 cup port wine

Hot cooked egg noodles -- optional

Preheat broiler. Line a baking sheet with aluminum foil; set aside. Trim fat from chicken. Place chicken thighs, skin sides up, on prepared baking sheet. Sprinkle with salt and pepper. Broil 6 inches  from heat for 10 minutes or until skin is golden and begins to crisp (this step may be omitted, but it produces a better-flavored dish). In a 4 to 5 quart slow cooker, layer cherries, onion, and tea bags. Add chicken. In a small bowl, stir together preserves and wine. Pour over chicken. Cover and cook on Low 4 to 6 hours. Remove chicken to a serving platter; cover with aluminum foil to keep warm. Remove tea bags from slow cooker; transfer cherry mixture to a small saucepan. Over high heat, bring cherry mixture to a boil. Cook until mixture is reduced by half, stirring occasionally. Serve chicken on top of noodles (optional). Spoon cherry mixture over chicken. Serves 4.

CROCK POT CHICKEN

4 chicken breasts
1 c. water
1 sm. white onion
12-15 sm. whole red or white potatoes, cut in sm. pieces
4 carrots
1 lg. bell pepper, cut in rings
1 tsp. salt
1/2 tsp. black pepper
1 pkg. frozen English peas

Brown chicken in small amount of butter. Add all other ingredients and cook slowly in crock pot until done, about 4-5 hours. 



CROCK POT CHICKEN 2

6 chicken breasts, skinned
2 cans cream of mushroom soup
1 (16 oz.) carton sour cream
Paprika

Place chicken in crock pot. Cover with mushroom soup. Cook on HIGH for 4 hours. The last 30 minutes add sour cream and paprika. 


CROCK POT CHICKEN 3

1 whole chicken
6 potatoes
1 big glass wine, any kind
Salt and pepper to taste
6 carrots
6 onions
1 green pepper, sliced

Mix all ingredients into a crock pot. Cook until tender. Serve with French bread. 



CROCK POT CHICKEN 4

Salt and pepper one chicken. Chop up or leave whole. Place in crockpot. Add 1 can cream of mushroom soup, undiluted. Add 1 cup boiling water, cover and cook on high for 1 hour. Turn on low and cook 4 more hours. 


CROCK POT CHICKEN 5

1 whole chicken
1 box stuffing


Prepare stuffing as directed. Stuff chicken and put chicken in crock pot as is. Cook on high 1 hour, then on low for 4-5 hours or until done. I add a little water. 


CROCK POT CHICKEN 6

4 to 5 skinless, boneless chicken breasts
1 can cream of chicken soup
1/2 soup can water
3 to 4 carrots, cut in 1 inch sticks
3 to 4 potatoes

Combine the above ingredients in crock pot and cook on low 8 to 10 hours or on high 5 to 6 hours. Vegetables can be added in the last half of cooking time to avoid the vegetables from becoming mushy. 

CROCK POT CHICKEN 7

4 chicken breasts, boned and skinned
2 stalks celery, chopped
1/2 c. chopped onion
1 tsp. garlic powder
1/4 tsp. curry powder
1 tbsp. chopped parsley

Place all ingredients in crock pot. Do not add water. Cook on high for 2 1/2 hours. Store left-over chicken, broth and vegetable in individual serving packages in freezer to easily reheat. 


CROCK POT CHICKEN 8
Brown chicken, place in crock pot. 

Heat: 1 can cream of chicken soup
1/2 can milk
1/2 can water
Salt & pepper
Poultry seasoning

Pour over chicken. Cook 4 to 6 hours. Serve over noodles or rice. 


CROCK POT CHICKEN 9
4 or 5 whole skinless, boneless chicken breasts
1 can condensed cream of mushroom soup
1 can condensed cream of chicken soup
1 sm. onion, diced

Place chicken breasts in the bottom of the crock pot. Add the soup, but do not add any water. Lay the sliced onion on top. Cook on low heat, all day, approximately 8-10 hours. Season to taste. Serve over rice. Son and Daughter-In-Law of Helen Nash 


Crockpot Chicken 10

1 Broiler; cut up, or Chicken breasts

1 can Cream of chicken soup

1 can Cream of mushroom soup

1 can Mushroom pieces

1 Bell pepper; sliced

1 Onion; sliced

1 dash Salt

1 dash Pepper

1 dash Garlic powder

1/2 c White wine, broth, or water

Place chicken in crockpot. Mix remaining ingredients and pour over chicken. Cook on LOW for 6 or 7 hours or so on HIGH for 3 to 4 hours. Serve with noodles or rice. 

Slow Cooker Chicken 11

8 skinless, boneless chicken breast halves

4 potatoes, cubed

green beans, fresh or frozen

1 (10.75 oz.) can condensed cream of chicken or mushroom

1 (10.75 oz.) can milk

1 Tbsp cornstarch

1 (1 oz.) package dry onion soup mix

Put chicken pieces, potatoes and green beans into a slow cooker. Combine soup, milk, cornstarch and dry soup mix and pour over the chicken and potatoes. Cook for 8 to 10 hours on low. Serve!

Slow Cooker Chicken 12

3 tablespoons cider vinegar

2 large cloves garlic, pressed

3 tablespoons vegetable oil

1 tablespoon chopped fresh parsley

1 tablespoon chopped fresh basil (see Cook's note)

1 roasting chicken (3-4# or size to fit your slow cooker

1/2 teaspoon salt, or to taste

½ teaspoon pepper, or to taste

Blend vinegar, garlic, oil and herbs together. Rub all over chicken. Add all to slow cooker. Season with salt and pepper.

Cook on low 8 hours, or until chicken falls apart. Drain juices into a saucepan, skim off fat and bring juices to a boil; simmer until juices thicken somewhat into an appealing sauce. (Don't add flour if you want it to be kosher for Passover.) Serves 6.

Crock Pot Chicken 

1 chicken; or cut up *

2 carrots; sliced thinly

2 medium onions; sliced thinly

2 celery stalks; chopped 

1 1/2 teaspoons salt

1/2 teaspoons black pepper

16 oz chicken broth; or use bouillon in 2 c water

1 teaspoons basil; crushed

2 1/2 tablespoons Italian seasonings mixture 

In a slow cooker, put in half of the chicken broth. Place half of the carrots, celery and onions in the bottom. Place the chicken (back side down) in the slow cooker. Add remaining broth, vegetables, salt and pepper, basil and Italian seasonings (if used). Cover. Cook on LOW heat for 7 10 hours.

Serves four. 

Crockpot Chicken

1 1/2 pound package of chicken breasts, about four Frozen 1 packet Italian or ranch dressing mix

1.  Fill slow cooker no more than one fourth of way up with water. Add chicken. Empty packet of dressing, and mix. Turn slow cooker on low and cook for about five hours. Shred chicken and mix well with remaining water and seasoning.

Crockpot Chicken

1 or 2 carrots thinly sliced 

1 or 2 celery stalks thinly sliced

1 Onion sliced

1 Chicken cut up into parts (or 2 breasts)

1 teaspoon chicken bouillon

Pepper

Garlic powder

Put vegetables in crock pot. Place Chicken on top. Sprinkle with bouillon and seasonings, add 1/4 cup water and cook on low 8 hours. This is much like a delicious roasted chicken.

Chicken & Broccoli Casserole

4 c. cubed cooked chicken or turkey 

1 (4 oz.) can mushrooms, drained (may use fresh mushrooms) 

1 (5 oz.) can water chestnuts, drained and cut into slivers 

1 (12 oz.) pkg. frozen chopped broccoli 

1 med. onion, minced, about 1/2 c. 

Sauce (below) 

Paprika 

Sauce: 

1/4 c. butter 

1/4 c. flour 

1/2 tsp. salt 

1/4 tsp. pepper 

1 c. chicken broth 

1/2 cup evaporated milk 

2 tbsp. cooking sherry 

Spread half the chicken in the slow cooker/Crock Pot. Top with mushrooms, water chestnuts, onion and broccoli. Arrange remaining chicken on top. Cover with sauce. Sprinkle with paprika. Cover and cook on low for 4-6 hours or high for 2 hours.

Sauce Directions: Melt butter in medium saucepan over low heat. Blend in flour, salt, and pepper. Cook over low heat, stirring until mixture is smooth and bubbly. Remove from heat. Stir in broth and milk. Heat to boiling, stirring constantly. Boil and stir 1 minute. Remove from heat; stir in wine. Makes about 2 cups. 

Crockpot Chicken and Dumplings

1 potato, peeled and chopped

3 carrots, sliced

1 onion, chopped

14 oz. can chicken broth

1/4 cup flour

1/2 tsp. salt

1/2 tsp. dried thyme leaves

1/8 tsp. pepper

2 lbs. boneless, chicken, cut in 2" pieces

1 pkg. refrigerator biscuits

In crockpot, mix potato, carrots, and onion. In medium bowl, combine chicken broth, flour and spices and blend well until smooth. Pour over vegetables. Add chicken. Cover crockpot and cook on LOW 6-8 hours until chicken is cooked and no longer pink.  Cut biscuits into 4 pieces each. Drop onto hot chicken mixture in crockpot. Cover and cook on HIGH for 20-25 minutes until dumplings are cooked through.

Slow Cooker Chicken & Dumplings 2

1 1/2 lb. skinless, boneless chicken breasts, cut into 1" pieces

2 medium Yukon gold potatoes, cut into 1" pieces

2 cups baby whole carrots 

2 stalks celery, sliced

2 cans (10 3/4 oz. each) Campbell's Condensed Cream of Chicken OR 98% 

Fat Free Cream of Chicken 

1 cup water 

1 tsp. dried thyme leaves, crushed

1/4 tsp. ground black pepper 

2 cups all-purpose baking mix 

2/3 cup milk 

PLACE chicken, potatoes, carrots and celery in 6-qt. slow cooker. MIX soup, water, thyme and black pepper. Pour over all. COVER and cook on LOW 7 to 8 hr.* or until chicken is done. MIX baking mix and milk. Spoon batter over chicken mixture. Tilt lid to vent and cook on HIGH 30 min. until dumplings are cooked in center.

CHICKEN AND DUMPLINGS 3

1 (3 lb.) chicken, cut up

1/2 c. chicken bouillon broth

2 tsp. Salt

1/2 tsp. Pepper

1/2 tsp. poultry seasoning

3 stalks celery, cut in 1 inch pieces

3 sm. carrots cut into 1 inch pieces

2 c. packaged biscuit mix

3/4 c. milk

1 tsp. parsley flakes

Wash chicken pieces; cut away excess fat. Place raw chicken pieces in crock with largest bony pieces on bottom. Add bouillon broth; sprinkle chicken with salt, pepper, poultry seasoning. Add celery and carrots on top. Cover. Place crock into outer shell; cook. For 3 1/2 quart: Cook on Low setting, 8 to 10 hours or High setting 4 to 4 1/2 hours. For 5 1/2 quart: Cook on Low setting, 6 to 8 hours or High setting, 3 to 3 1/2 hours. Combine biscuit mix, milk, parsley flakes; stir until just moistened. Drop dumpling mixture by spoonfuls (about 8) over steaming chicken; cover, cook on High setting 30 minutes in 3 1/2 quart; 15 to 20 minutes in 5 ½ quart. (Do not remove cover during the steaming of the dumplings). Serve immediately - when dumplings are at their best. Makes 4 servings. (3 1/2 quart or 8 servings) 

Slow Cooker Chicken & Dumplings

4 chicken breasts 

2 cans chicken broth 

1 cup water 

3 cubes chicken bouillon 

1 small carrot, chopped 

1 small rib celery, chopped 

1 onion, chopped 

12 large flour tortillas 

Combine all ingredients in slow cooker/Crock Pot, except tortillas. Cook on low 8-10 hrs. Take out chicken and remove skin & bones, place broth on stove in large pot. Cut chicken into bite-size pieces and return to broth. Bring to slow boil (medium to medium high). Cut tortillas in 1/2, then in 1" in strips. Place strips into broth and boil gently for 15-20 minutes, stir occasionally. Broth should thicken but if too thin, combine 1 tbsp cornstarch with enough water to dissolve and stir into dumplings. Allow to cook 5-10 minutes more.

Chicken A La Tex Mex

4 boneless chicken breasts                

1 large onion, chopped

1/2 lb shredded cheddar cheese              

1 can undiluted cream of chicken soup

pinch garlic salt                                          

1 tsp chili powder

1 small chile pepper, chopped                    

pepper to taste

1 can undiluted cream of mushroom soup

1 can Rotel tomatoes

Lightly brown chicken breasts. Cut into bite sized pieces. Place chicken in bottom of your slow cooker. Add onion, cheddar cheese and cream of chicken soup. Sprinkle with garlic salt, chili powder, pepper and chile. Add cream of mushroom soup and tomatoes. Cover and cook on low for 7 to 9 hours or on high for 4 to 6 hours. Serve with tortilla chips and sour cream.

Chicken Ala King (crockpot)

1 can cream of chicken soup, undiluted (low-fat)

3 Tbs. flour

14 tsp. pepper

dash of cayenne (red) pepper

1 lb. boneless, skinless chicken breasts, cut into cubes

1 celery rib, chopped

1/2 cup chopped green pepper

1/4 cup chopped onion

10-oz. pkg. frozen peas, thawed

2 Tbs. diced pimento, drained (if desired)

hot cooked rice

In a slow cooker, combine soup, flour, pepper and cayenne pepper until smooth. Stir in chicken, celery, green pepper and onion. Cover and cook on low for 7 to 8 hours until meat juices run clear. Stir in peas and pimento. Cook 30 minutes longer or until heated through. Serve over rice.

Slow Cooker Chicken Alfredo 

4 skinless, boneless chicken breast halves - cubed 

2 (16 ounce) jars Alfredo pasta sauce 

4 slices Swiss cheese 

3 tablespoons grated Parmesan cheese 

1 teaspoon garlic powder 

Salt and pepper to taste 

In crock of a slow cooker, stir together chicken cubes and Alfredo sauce. Cover, and cook on Low for 2 hours. Add Parmesan cheese and Swiss cheese; cover and cook for another 30 minutes, or until chicken is cooked through. Season with garlic powder, salt and pepper and stir in cheeses before Serving. 

Chicken and Apples

6 oz. frozen orange juice concentrate, thawed
6 skinless boneless chicken breasts 
1/2 tsp. dried marjoram leaves
1 dash ground nutmeg
1 dash garlic powder 
1 onion, chopped
3 Granny Smith apples, cored and sliced
1/4 cup water
2 Tbsp. Cornstarch

In small bowl, combine thawed orange juice concentrate (do not use regular orange juice!), marjoram, nutmeg, and garlic powder. Place onions in bottom of 3-4 quart slow cooker. Dip each chicken breast into the orange mixture to coat and place in crockpot over onions. Pour any remaining orange juice concentrate mixture over the chicken. Cover and cook on low for 6-7 hours until chicken is almost cooked. Add apples and cook one hour longer on low until apples are tender and chicken is thoroughly cooked. When chicken is done, remove chicken, apples and onions to serving platter. Pour the sauce that remains in the crockpot into a medium saucepan. Mix together water and cornstarch in a small bowl and stir into the juices in saucepan. Cook over medium heat, stirring constantly with wire whisk, until sauce is thick and bubbly. Serve the sauce over the chicken. Makes 6 servings 

Chicken and Apple-Pecan Stuffing

4 to 6 boneless skinless chicken breasts

3 tablespoons butter

1/2 cup chopped onion

1/2 cup chopped celery

1 cup chopped apple - (about 1 apple)

1/3 cup applesauce

1/4 cup chopped pecans

1 box Stove Top stuffing mix - (6 oz)

1/2 cup water

1 can cream of chicken soup (low fat)

Wash chicken breasts and pat dry; place in crock pot. Melt the butter in a skillet over medium-low heat and sauté the chopped onion, celery, and apple. Add pecans, water, applesauce, cream of chicken soup, and stuffing mix. Mix together; spoon over chicken in the crock pot. Cover and cook on LOW for 6 to 8 hours for 4-6 servings.

Chicken and Cornbread Stuffing Casserole

4 to 6 boneless chicken breasts

1 small box stove-top Cornbread Stuffing

1 (10oz) package frozen chopped broccoli (or mixture of broccoli & other veggies), thawed

1 can cream of broccoli with cheese soup (I use reduced-fat)

1/2 cup chicken broth

Lighly butter a 3 1/2-quart crockpot and place chicken breasts in the bottom. Mix together the remaining ingredients and place on top of chicken. Cover and cook on low 6 to 7 hours.

Serves 4.

CROCK POT CHICKEN and CORNMEAL DUMPLINGS

1 (9 oz.) pkg. frozen cut green beans
2 c. cubed, cooked chicken
2 c. diced potatoes
1 9(13 3/4 oz.) can chicken broth
1 (12 oz.) can vegetable juice cocktail (1 1/2 c.)
1 tsp. chili powder
6 drops bottled hot pepper sauce
1/3 c. yellow cornmeal
2 tbsp. snipped parsley
1/2 c. sliced celery
1/2 c. chopped onion
1/2 tsp. salt
1 1/4 c. packaged biscuit mix
1 c. sharp shredded American cheese
2/3 c. milk

Thaw beans by placing in strainer and run hot water over beans. Transfer to crock pot. Add chicken, potatoes, chicken broth, vegetable juice, celery, onion, chili powder, salt and hot pepper sauce, mixed together. Cover. Cook on low for 4 hours. Turn to high heat and heat until bubbly. Add water at this point if needed. Combine biscuit mix, cornmeal, 1/2 cup cheese and parsley. Add milk and stir until just moistened. Drop by tablespoons onto stew; cover. Cook 2 1/2 hours more (don't lift cover). Sprinkle dumplings with rest of cheese. 


Chicken and Creamy Red Potatoes

1 1/2 pound red potatoes, chunked

8 ounces Neufchatel cheese

1 can (10.75 ounce size) cream of potato soup

1 envelope Ranch salad dressing mix

12 ounces chicken breast without skin, cut into strips

Place potatoes in slow cooker. Beat together the cream cheese, soup and salad dressing mix. Stir in chicken strips and spread over potatoes (or just stir all together). 

Cover and cook on Low 8 hours, or until potatoes are tender. Stir once after 5-6 hours. Stir before serving.

CROCK POT CHICKEN AND DRESSING

1 stick butter
1 c. chopped onions
1 c. chopped celery
1 pan cornbread (crumbled)
6 slices bread (crumbled)
1/4 lb. crackers (crumbled)
2 tsp. thyme, sage or poultry seasoning
4 c. chicken broth
1 (14 oz.) can chicken broth
4 eggs (beaten)
1/2 c. milk
1/2 tsp. baking powder
3 to 4 c. chicken

Boil hen or large fryer for your broth and chicken. Sauté onions and celery in butter. Pour this mixture over bread crumbs in a very large mixing bowl. Add seasonings and toss together. Pour enough broth into mixture to moisten. Add beaten eggs and mix together well. Add baking powder, milk, and remaining broth. Mixture should be very slushy. (Pouring point). Add chicken. Pack tightly into a 5 quart crockpot Cover and cook on high for 1 hour. Reduce to low and cook 4 to 8 hours. 


CHICKEN AND GREEN ONION CURRY

1 medium onion; thinly sliced

3 clove garlic; minced or pressed

1 tablespoon fresh ginger root; grated

1 cinnamon stick; about 2 inch long

1/2 teaspoon ground cumin

1/2 teaspoon crushed red pepper flakes

1 teaspoon ground turmeric

1/4 teaspoon ground cloves

1/4 cardamom

3.50 pound chicken, whole; cut up and skinned

1/2 cup chicken broth

2 tablespoon cornstarch; blended with

2 tablespoon cold water

salt

1/4 cup cilantro leaves; lightly packed

1/2 cup green onions; sliced

In a 4-quart or larger electric slow cooker, lightly mix thinly sliced onion garlic, ginger, cinnamon stick, cumin, red pepper flakes, turmeric, cloves, and cardamom. 

Rinse chicken and pat dry; then arrange, overlapping pieces slightly, on top of onion mixture. Pour in broth. Cover and cook at low setting until meat near thighbone is very tender when pierced (6 1/2-7 hours). Carefully lift chicken to a warm serving dish and keep warm. Skim and discard fat from cooking liquid, if necessary; remove and discard cinnamon stick. Blend in cornstarch mixture. Increase cooker heat setting to high cover and cook, stirring 2 or 3 times, until sauce to taste with salt; stir in cilantro and green onions. Pour sauce over chicken.

Chicken and Green Bean Bake

3 skinless, boneless chicken breast halves

salt and pepper

garlic powder

1 can (10.75 ounce size) cream of mushroom soup

1/2 cup milk

1 can (14.5 ounce size) green beans, drained

1 can (2.8 ounce size) french fried onions

Place chicken breasts in crock pot. Season with salt, pepper and garlic powder to taste. Cook until done, approximately two to three hours on high. Drain off any liquid. Return chicken to pot. 

Add mushroom soup, milk and green beans. Cover mixture with onions. Sprinkle with pepper. Cover and cook 30 minutes longer.

Chicken and Mushroom Fettuccini Alfredo

Yield: 6-8 servings 

1 1/2 pounds chicken breast tenders

2 pkgs. (8 ounces each) cremini mushrooms, cut into thirds

1/2 teaspoon salt

1/4 teaspoon black pepper

1/4 teaspoon garlic powder

2 packages (8 ounces each) cream cheese, cut into chunks

1 cup (2 sticks) butter, cut into pieces

1½ cups grated Parmesan cheese, plus some for garnish

1 1/2 cups whole milk

1 package (1 pound) fettuccini

Spray inside of 5-quart CROCK-POT slow cooker with nonstick cooking spray. Arrange chicken in single layer in bottom of CROCK-POT slow cooker. Top with mushrooms. Sprinkle salt, black pepper and garlic powder over mushrooms. 

Stir together cream cheese, butter, Parmesan cheese and milk in medium saucepan over medium heat. Whisk constantly until smooth and heated through. Pour over mushrooms, pushing down any that float to surface. Cover and cook on LOW 4 to 5 hours or on HIGH 2 to 2 1/2 hours. 

Chicken And Noodles

3-4 lb chicken, cut up
salt and pepper to taste
2 cups water
1 package (10 oz) noodles

Place chicken in Crockpot, season with s&p. Add water. Cover and cook on low 8-10 or high 4-5 hours. Remove chicken from broth. Turn CP to high and add noodles. Bone chicken and cut up meat. Stir chicken into noodles. Cover and cook 30 - 45 minutes. Stir occasionally.

Crockpot Chicken and Noodles 2

2 Stalks celery cut up

2 Carrots cut up

1 large Onion sliced

2 teaspoons Salt

1/2 teaspoon Pepper

1 teaspoon Dried basil

4 cups uncooked noodles

1 chicken

Place the vegetables on the bottom of the pot, put the chicken on top, followed by the seasonings. Pour 3 cups of water over. Set it on low and cook for 8 to 10 hrs. Remove chicken. Add noodles and cook on High for 45 min, while you take the meat off the bones. Mix the meat in. This is like a very thick chicken soup and the basil makes this delicious!

CHICKEN AND NOODLES IN CROCK POT 3

1 pkg. chicken, boneless thighs
1/4 c. white wine
1 can cream of mushroom soup
1 c. sour cream
1/4 c. flour
Cooked noodles

Place chicken in crock pot. Mix wine and soup and pour over chicken. Cover and cook: low 7-9 hours or high 3-4 hours. Before serving, mix sour cream and flour; stir mixture into chicken and gravy. Heat for 30 minutes on low. Serve chicken and gravy over hot cooked noodles. 


Chicken and Potatoes with Cheese

1 cup whole milk

4 tablespoons butter

1/4 cup Parmesan cheese

1 cup Mozzarella cheese

1 cup cheddar-jack cheese

2/3 cup cubed Velveeta cheese

1 yellow onion, minced

1 tablespoon minced garlic

3 cups large sliced peeled potatoes

4 boneless, skinless chicken breast halves

In crockpot combine milk, butter, cheeses, onion, garlic and potatoes. Stir to combine. Then add chicken on top. Cook on low for 6 hours or high for 3 hours.

Chicken and Rice Casserole

6 boneless skinless chicken breast

1 pkg. onion soup mix

1 can water

1 can cream soup of choice

1 cup rice

Grease 8 by 11 inch baking dish or spray with no stick spray. Combine water cream soup half pkg. of onion soup mix and rice pour into prepared casserole dish.  Place chicken pieces atop this mixture and sprinkle with remaining dry soup mixture. Cover and cook at 350 degrees for 45 minutes uncover and cook an additional 15 minutes until browned.  remove chicken pieces and stir rice mixture well before serving.

This can be prepared in the crockpot by mixing cream soup dry soup and substituting 1 can chicken broth for the water.  Mix everything well in crock pot and place chicken into rice mixture.  Cook on low 6 to 8 hours. You can also throw in a cup of vegetables if you wish.  Peas, corn, green beans, broccoli and so on.  It depends what you like.  Just remember to increase the baking dish size if you add anything extra.

CROCK POT CHICKEN and RICE CASSEROLE 2

4 lg. chicken breasts
1 sm. can cream of chicken soup
1 sm. can cream of celery soup
1 sm. can cream of mushroom soup
1/2 c. diced celery
1 c. minute rice

Mix in crock pot the 3 cans of soup and rice. Place the chicken on top of the mixture, then add the diced celery. Cook for 3 hours on high or 4 hours on low. Makes 4 servings. More rice, about 1/2 cup and 2 other pieces of chicken breast, makes 6 servings. 


CROCK POT CHICKEN AND RICE 3

3/4 c. rice
1 can cream of celery soup
1 can cream of mushroom soup
1 sm. can whole mushrooms
1 sm. jar pimento strips, drained
1/2 green pepper, chopped
1/2 onion, chopped
1 can water chestnuts, drained, sliced
8 to 12 chicken breasts, halved
Grated Parmesan cheese

Place rice in crock pot. Combine remaining ingredients except chicken and cheese in bowl. Mix well. Pour half of mixture over rice. Place chicken on top. Pour remaining soup mixture over all. Cook on high for 3 hours or until chicken is tender. Garnish with cheese. 


Crockpot Chicken And Rice 4

1/2 lb Mushrooms, fresh, sliced

1/2 c Onions, chopped

2 lb Chicken, raw, skin removed

1 teaspoons Chicken bouillon

1 teaspoons Poultry seasoning

1/4 teaspoons Salt

2 c Water

3/4 c Rice, uncooked

Brown mushrooms, onion, and chicken pieces on all sides over medium heat about 15 minutes. Stir in seasonings and transfer to crockpot. Can be refrigerated overnight. Start crockpot on LOW. When ingredients are heated, add rice, stir, and cook until done.

CHICKEN AND RICE IN A CROCK 5
1 c. uncooked rice
1 1/2-2 lb. chicken breast (boned)
1 c. milk
1 can cream of mushroom soup
1 pkg. onion soup mix, dry

Place rice and chicken in a crock pot. Mix together milk and soup; pour over chicken. Sprinkle onion soup mix on top. Cook on low 8-10 hours. 

Slow Cooker Chicken and Rice 6

1/2 lb Mushrooms, fresh 

1/2 c Onions, chopped 

2 lb Chicken, raw 

1 teaspoons Chicken bouillon 

1 teaspoons Poultry seasoning 

1/4 teaspoons Salt 

2 c Water 

3/4 c Rice, uncooked 

Preparation: Slice mushrooms. Remove skin from chicken. Spray 12" skillet with nonstick spray coating. Brown mushrooms, onion, and chicken pieces on all sides over medium heat about 15 minutes. Stir in seasonings and transfer to slow cooker/Crock Pot. Can be refrigerated overnight.

Start slow cooker/Crock Pot on LOW. When ingredients are heated, add rice. Cook until done.

Chicken and Spaghetti

8 ounces Tomato sauce 

4 small Chicken breasts, split 

6 ounces Tomato paste 

Skinned and boned 

1/4 cup Water 

3 Cloves garlic, minced 

2 teaspoons Dried oregano, crushed 

Hot cooked spaghetti 

1 teaspoon Sugar 

Grated Parmesan cheese 

4 ounces Shredded mozzarella cheese 

In skillet brown the chicken in hot oil; drain. Sprinkle generously with salt and pepper. Transfer to slow cooker/Crock Pot. For sauce, combine tomato sauce, tomato paste, water, garlic, oregano and sugar. Pour sauce over chicken. Cover and cook on low heat setting for 8 to 9 hours. Remove chicken and keep warm. Turn cooker to high heat setting, stir mozzarella cheese into sauce. Cook uncovered, till cheese melts and sauce is heated through. Serve chicken and sauce over hot cooked spaghetti. Pass Parmesan.

Chicken and Sausage

1 tablespoon Olive oil 

4 Garlic cloves, crushed 

1 Onion, med. chopped 

1 Red pepper, chopped 

1 Green pepper, chopped 

1 Zucchini, small. chopped 

1 can Mushrooms 

1 can Stewed Tomatoes, Italian 

1 can Tomato Paste, 6 0z. 

1/4 pound Hot Sausage, Italian 

2 Chicken breasts 

1 teaspoon Italian Seasoning 

Red Pepper flakes (opt) 

Heat oil in skillet. Sauté onion and garlic until light brown. Remove. Add sausage and chicken to brown in skillet. Drain and pat dry. In Crock Pot combine all other ingredients together with onions and garlic. Add the sausage then top with the chicken breasts. Cover and cook on low setting 6-8 hours.

CHICKEN AND STUFFING

1 c. chicken broth

1/2 c. butter

1/4 c. onion

1/4 c. celery

4 oz. mushrooms, drained

1/8 c. parsley

1/2 t. sage 

1/2 t. salt

1/2 t. poultry seasoning

1/4 t. pepper

6 c. day old bread cubes

1 egg 

1 can chicken soup 

2-1/2 c. cubed chicken

Lightly grease crock pot. Layer Stuffing + chicken + stuffing + chicken Cook on LOW 5 to 6 hr.

Chicken and Stuffing 2 

4 boneless, skinless chicken breasts

4 slices Swiss cheese

1 can cream of chicken soup

1 can cream of mushroom soup

1 cup chicken broth

1/4 cup milk

2 cups Pepperidge Farm herb stuffing mix

1/2 cup melted butter

Salt and pepper to taste

Season chicken breasts with salt and pepper and place chicken breasts in crockpot. Pour chicken broth over chicken breasts. Put one slice of Swiss cheese on each breast. Combine both cans of soup and milk. Cover chicken breasts with soup mixture. Sprinkle stuffing mix over all. Drizzle melted butter on top. Cook on low for 6-8 hours. 

Chicken with Stuffing 3

4 boneless skinless chicken breast halves

1 can (10.75 ounce size) condensed cream of chicken soup, undiluted

1 1/4 cup water

1/4 cup butter or margarine, melted

1 package (6 ounce size) corn bread stuffing mix

Place chicken in a greased 3-qt. slow cooker. Top with soup. 

In a bowl, combine the water, butter and stuffing mix; spoon over the chicken. Cover and cook on low for 4 hours or until chicken juices run clear.

Chicken and Sweet Potato Fricassee

2 1/2 pounds chicken parts

1/2 teaspoon salt

1/4 teaspoon black pepper

1 tablespoon vegetable oil

6 ounces smoked ham, cut into ½-inch cubes

1 medium onion, finely chopped

1 medium carrot, finely chopped

1 medium celery rib, finely chopped

2 cups chicken broth

3 cups water

2 medium sweet potatoes, peeled and cut into cubes

1/3 cup heavy whipping cream

1/4 cup chopped parsley (optional)

Salt and black pepper to taste

Rinse chicken and pat dry. Season with salt and pepper. Heat large skillet over medium heat. Add oil and heat. Add chicken parts, skin down, and cook until skin is golden, about 3 minutes. Transfer to plate. Pour off all but 1 tablespoon fat from skillet and add ham. Cook,  Stirring, often, until lightly browned. Add onion, carrot and celery. Cook, stirring occasionally, until vegetables soften, about 5 minutes. Add broth. Bring to a boil, stirring to release browned bits in bottom of skillet. Pour into 4-5-quart slow cooker. Add water and sweet potatoes. Place Chicken on top; liquid does not have to cover chicken. Cover slow cooker and set on low. Cook, without opening lid, until chicken is tender, about 4 hours. During Last 15 minutes, add cream and, if using, parsley. Season with salt and Pepper. Makes 4 servings.

Chicken and Veggies

2 skinless boneless chicken breasts, frozen

1 bag frozen mixed vegetables

1 can (10.75 ounce size) cream of mushroom soup, reduced fat

1 package egg noodles, yolkless

Take chicken breasts and put in the crockpot. Add frozen mixed veggies (I used Veg-all stew cut vegetables because they are in big chunks). Pour a can of cream of whatever, celery, mushroom, chicken, etc (reduced fat of course!) over chicken and veggies. 

Put on the lid and turn on/plug in the crock. Go to work. Come home. Either put some noodles or rice on the stove and go relax for a little bit. Dinner will be ready shortly.

Chicken and Vegetables with Creamy Mustard- Herb Sauce

1 can (10 3/4 oz) condensed cream of chicken soup with herbs

2 leeks, white and light green parts thinly sliced (1 1/2 cups), rinsed, or 1 1/2 cups sliced scallions

4 whole chicken legs, skin removed

4 medium new potatoes, cut in 1 1/2 inch chunks

8 oz baby carrots (1 1/4 cups)

1 T Dijon mustard

2 T each snipped dill and sliced scallion

Stir soup and leeks in a 3 1/2 qt or larger SLOW COOKer until blended. Add chicken, potatoes and carrots; stir to mix and coat. Cover and cook on low 7 to 9 hours or until chicken, potatoes and carrots are tender when pierced. Remove chicken and vegetables to serving bowl with a slotted spoon. Add  mustard to cooker; whisk until smooth. Stir in dill and scallion; spoon over chicken and vegetables.

Crockpot Chicken and Vegetable Pasta Sauce

1-1½ lbs boneless chicken breasts
2 medium onions, coarsely chopped
1 zucchini, quartered, sliced ½” thick
1 green bell pepper, coarsely chopped
2-teaspoons minced garlic
1 can (28oz) crushed tomatoes
1 can (15oz) diced tomatoes
1 pkg. country or chicken gravy mix 
½ teaspoon dry sweet basil
1 teaspoon dry leaf oregano

Combine all ingredients in Crockpot. Cover and cook on low for 6-9 hours. Serve over hot cooked pasta or as a sauce in lasagna. 


Crockpot Chicken Bacon Wraps

1½ pound frozen chicken strips, tenders

½ pound thin cut bacon, cut in ½ 

onion salt

1 can Campbell’s pepper jack cheese soup

1 can cream of chicken soup

1 large red onion, chopped

1 large green pepper, chopped

1 teaspoon minced garlic

1 large can mushroom slices

Cooked instant rice, mashed potatoes, or pasta

Thaw breast strips, and lay ½ strip of bacon under each piece, sprinkle with onion salt, and roll into a spiral.  Do this with all chicken pieces and bacon strips.  In large bowl, mix soups, onions, green peppers, garlic and mushrooms.    Pour ½ of mixture into the bottom of greased crockpot.  Carefully add all chicken roll ups.  Pour remaining soup mixture over top.  Cook on high for 1 hour, then on low for an additional 8 hours.  The soup mixture becomes quite thin, but can be thickened if needed the last ½ hour with a combination of 3 tablespoons cornstarch and ½ cup cold water.  Serve over rice, potatoes or cooked pasta.  

Chicken Breasts in Creamy Creole Sauce

1 bunch green onions (6 to 8, with most of green part)

2 slices bacon

1 teaspoon Creole or Cajun seasoning

3 tablespoons butter

4 tablespoons flour

3/4 cup chicken broth

1 to 2 tablespoons tomato paste

4 chicken breast halves

1/4 to 1/2 cup half and half or milk

In a saucepan, melt butter over medium low heat. Add onions and bacon, cook and stir for 2 minutes. Add flour, stir and cook for 2 more minutes. Add chicken broth; cook until thick then add tomato paste. Place chicken breasts in slow cooker/Crock Pot; add sauce mixture. Cover and cook on low for 6 to 7 hours, stirring after 3 hours. Stir in milk about 30 minutes before done. Serve over pasta or rice. Chicken breasts recipe serves 4. 

Chicken Breasts Supreme - Serves 6
2 slices bacon

6 boneless and skinless chicken breast halves, ( about 1 1/2 pounds)

1 jar (4.5 ounces) sliced mushrooms

1 can condensed cream of chicken soup

2 tablespoons dry sherry, if desired

3 ounces sliced Swiss cheese

1 tablespoon chopped fresh chives

3 cups frozen broccoli florets

Cook bacon in large skillet over medium heat until crisp. Remove bacon from skillet; drain on paper towels. Refrigerate until needed. Reserve bacon drippings in skillet. Add chicken breast halves to bacon drippings in skillet; cook over medium-high heat for 3 to 5 minutes or until lightly browned, turning once. Transfer chicken to 4 to 6 quart slow cooker. Top with mushrooms. In same skillet, stir together soup and sherry. Spoon over mushrooms. Cover; cook on Low setting for 3 to 4 hours. Top mixture in slow cooker with cheese slices. Sprinkle with chives. Crumble bacon over cheese. Increase heat setting to high; cover and cook an additional 10 to 15 minutes or until cheese is melted. Meanwhile, microwave broccoli in covered microwave-safe dish on High for 6 to 8 minutes or until crisp-tender. With slotted spoon, remove chicken and mushrooms from slow cooker; arrange on serving platter with broccoli. Serve with cooking juices from slow cooker. Dietary Exchanges: 2 Vegetable, 4 1/2 Very Lean Meat.

Crockpot Chicken Cacciatore (5 PTS)

15 ounces tomato sauce -- Italian style preferred

10 ounces fresh mushrooms -- sliced

Italian seasoning -- to taste

4 chicken breast halves without skin

1/2 cup Marsala wine -- optional

8 ounces pasta -- cooked a el dente 

onion powder -- to taste

freshly ground black pepper -- to taste

seasoned salt -- to taste

garlic powder -- to taste

1/2 pound baby carrots -- up to 1 lb.

Spray crockpot liner with non-stick cooking spray for easy clean-up. Place carrots into bottom of crockpot. Place chicken on top of carrots. Sprinkle generously with seasonings. Put mushrooms on top of chicken. Pour tomato sauce and wine over top Cook on High for about 1 hour (if you're home to do this-- otherwise, just cook on low for about 8 hours). Then cook on low for 5 to 6 hours.

If dish will not be served until later, remove chicken and refrigerate. You can let sauce continue to cook on low for several hours. About 15 minutes prior to serving, turn temp back up to high and return chicken to pot.

Chicken Cacciatore 2

2 medium onions, sliced thin

1/4 tsp. pepper

2 1/2 to 3 lb. chicken breasts or legs

2 tsp. dry oregano

2 garlic cloves

2 tsp. dry basil

1 16 ounce can stewed tomatoes

1 bay leaf

1 8 ounce can tomato sauce

1/2 c. white wine

pinch of salt

Place onion in slow cooker, then place chicken over onions. Combine remaining ingredients and pour over chicken. Cook on low for six to eight hours. Serves well over buttered noodles. 

SLOW COOKer Chicken Cacciatore 3 - Serves: 8
1/4 cup KRAFT Zesty Italian Dressing 

3 lb.  chicken thighs and drumsticks 

½# fresh mushrooms (10 medium), sliced (about 2 cups) 

1-1/2 cups  coarsely chopped onions (about 1 medium) 

1/2 cup each: red and green pepper strips 

1 clove  garlic, minced 

1 can (14.5 oz.) crushed tomatoes 

1 tsp.  salt 

1 tsp. dried thyme leaves 

3 cups  instant white rice, uncooked 

HEAT dressing in large skillet on medium-high heat. Add chicken, in batches; cook 2 to 3 min. on each side or until browned on both sides. PLACE mushrooms, onions, peppers and garlic in slow cooker; top with chicken. Combine tomatoes, salt and thyme; pour over ingredients in slow cooker. Cover with lid. Cook on LOW for 6 to 8 hours (or on HIGH for 5 hours). COOK rice as directed on package. Serve chicken mixture over rice. 

Crockpot Chicken Cacciatore 4

3 lbs of chicken (cut into pieces)

2 chopped onions

2 cups of minced garlic

1 cup of tomatoes

1 cup of tomato sauce

1 tsp of salt

1 tsp of pepper

2 tsp of dried oregano

1/2 tsp of dried basil

1 bay leaf

1/4 cup of dry white wine

Cooked spaghetti

Place onions in the bottom of the slow cooker. On top of the onions place chicken pieces, garlic, tomatoes, tomato sauce, salt, pepper, herbs and wine. Cover crock pot and cook on LOW for 6-8 hours OR on HIGH for 3-4 hours. Serve chicken and accumulated cooking liquid over the cooked spaghetti.

Crockpot Chicken Cacciatore 5

Serves: 6

3 lbs. bone-in chicken thighs, skin removed

14 ounces can diced tomatoes with Italian seasoning

6 ounces can tomato paste

1 cup chicken broth

1 onion, sliced

4 cloves garlic, minced

1 green bell pepper, chopped

1 cup sliced mushrooms

1/2 cup dry red wine

1 teaspoon dried Italian seasoning

1/8 teaspoon pepper

1/2 teaspoon salt

2 tbsp. cornstarch

3 tbsp. water

Place all ingredients except cornstarch and water in 4-5 quart slow cooker. Cover and cook on low 6-8 hours until chicken is thoroughly cooked and tender. If you want a thicker sauce, combine cornstarch and water in small bowl and mix well. Stir into crockpot; cover and cook on low 15-20 minutes until thickened. Serve with hot cooked pasta, if desired. 6 servings

Crockpot Chicken Cacciatore 6

2 medium onions; sliced thin

3 lb chicken; cut up

2 c garlic; minced

1 c tomatoes; 16 oz

1 teaspoon salt

1/4 teaspoon pepper

1 1/2 teaspoon dried oregano; crushed

1/2 teaspoon dried basil; crushed

1 bay leaf

1/4 c dry white wine

cooked spaghetti or rice

Place onions in slow cooker. On top of onions place chicken pieces, garlic, tomatoes, tomato sauce, salt, pepper, herbs and wine. Cover pot. Cook on low 6 to 8 hours, or high 3 to 4 hours. Serve chicken with its sauce on spaghetti or rice that you have prepared.

Slow Cooker Chicken Cacciatore 7

6 skinless, boneless chicken breast halves 

1 (28 ounce) jar spaghetti  sauce 

2 green bell pepper, seeded and cubed 

8 ounces fresh mushrooms, sliced 

1 onion, finely diced 

2 tablespoons minced garlic 

Put chicken in slow cooker. Top with spaghetti sauce, green

bell peppers, mushrooms, onion, and garlic. Cover, and cook on Low for 7 to 9 hours. 

Crockpot Chicken Cacciatore 8

1 lg. onion, thinly sliced

3 lbs. cut up chicken

2 (6 oz.) cans tomato paste or sauce

4 oz. sliced mushrooms

1 tsp. salt

1 to 2 cloves garlic, minced

1 to 2 tsp. oregano

1/2 tsp. celery seed, optional 

1 bay leaf

1/2 cup water

Place onions in bottom of crock pot. Add chicken pieces. Stir together remaining ingredients. Pour over chicken. Cook on low 7 to 9 hours; high 3 to 4 hours. Serve over angel hair pasta.

Crock Pot Chicken Cacciatore 9
1 chicken 5 lbs. cut into pieces
1/4 cup olive oil
1 cup flour
1 cup onions
1 cup mushrooms sliced
1 cup carrots julienne
1 cup green pepper julienned
2 T. garlic minced
8 cup tomatoes chopped and peeled
1 small can tomato paste
3/4 cup red wine
1 t. oregano
1 t. basil
1 1/2 t. salt
1 t. pepper
freshly grated Romano cheese


Wash and drain chicken pieces. Heat oil in deep skillet. Roll and coat each piece of chicken in flour. Brown pieces of chicken until golden. Add chicken to crock pot. Sauté onion, mushroom, carrots, green peppers and garlic in same pan 10 minutes. Stir in tomatoes, tomato paste, wine, oregano, basil, salt and pepper. Cook 10 minutes and then add it to the chicken in crock pot. Cook on high for 1 hour. Turn down to low and cook for 6   7 hours.
Taste to adjust seasonings and serve with the Romano cheese.
CHICKEN CACCIATORE WITH SPAGHETTI

2 onions (sliced)

1/4 t. pepper

2 1/2 to 3 lbs. chicken legs

1 to 2 t. dried oregano

2 garlic cloves (minced)

1/2 t. dried basil

1 (16 oz.) can stewed tomatoes

1 bay leaf

1 (8 oz.) can tomato sauce

1/4 c. white wine  (we increased this to 1/2 cup)

1 t. salt

Place onions in bottom of slow cooker. Lay chicken legs over onions. Combine remaining ingredients and pour over chicken. Cover and cook on low for 6 to 6 1/2 hours. Remove bay leaf. May be served over hot buttered spaghetti, linguini or fettuccini. Yields 4 to 5 servings.

Chicken Cacciatore 10

5 to 6 tablespoons olive oil 

4 ounces pancetta, diced 

1 pound crimini mushrooms, stems removed and quartered kosher salt and freshly ground black pepper 

2 chickens, 3½-4# cut in 4 pieces (2 breast, 2 thigh-drumstick, wings reserved for another use) 

1 large yellow onion, sliced into 1/4" slices 

2 medium red bell peppers, seeded and sliced in ¼" slices 

3 large cloves garlic, thinly sliced 

1 cup dry red wine 

3 cups low-sodium chicken broth 

One 28-ounce can tomatoes, puréed 

5 sprigs fresh oregano 

1 bay leaf One 2-inch rind Parmigiano-Reggiano cheese 

½ cup capers, drained 

¼ cup chopped fresh flat leaf parsley leaves 

fresh cooked pasta for serving 

freshly grated Parmigiano-Reggiano cheese for serving 

Warm 2-3 tablespoons olive oil in a large, heavy skillet or Dutch oven over medium-high heat. Add pancetta and cook, stirring occasionally, until it starts to crisp and turns golden brown, about 5 minutes. Add mushrooms, sprinkle with salt and stir to combine. Cook until mushrooms start to release moisture and turn a light golden brown, about 

7-8 minutes. Remove mixture from skillet and transfer to a slow cooker. Season chicken pieces liberally with salt and pepper. In same skillet, warm 2-3 tablespoons olive oil if needed. Brown chicken pieces in batches, skin side down, in a single layer until golden brown, 5-7 minutes. Turn pieces over and brown second side, about 3-5 minutes more. Transfer chicken to the slow cooker. Reduce heat to medium, add 1-2 tablespoons olive oil, if needed, add onions and red peppers to pan and cook, stirring occasionally, until vegetables are softened and starting to brown, about 5-7 minutes. Add garlic and cook until fragrant, about 1 minute. Add wine, scraping up the browned bits from bottom of pot. Increase heat to high and bring to a boil. Remove pan from heat, add chicken broth, puréed tomatoes, oregano, bay leaf and Parmigiano rind. Stir to combine then transfer to slow cooker. Cover and set to cook according to manufacturer's instructions on shortest setting, up to 6 hours.  Transfer chicken and vegetables to a serving platter and cover with foil. Discard the bay leaf and Parmigiano rind. Pour braising liquid into a large saucepan over medium-high heat and bring to a boil. Reduce heat, maintaining a simmer until liquid has reduced by half. When chicken has cooled slightly, peel off skin and discard. Add capers and parsley to braising liquid and stir to combine. Season to taste with salt and pepper. Pour half sauce over chicken and use other half for tossing with pasta. Sprinkle with grated Parmigiano and serve immediately. 

Makes 8 servings 

CROCK POT CHICKEN CASSEROLE
4 lg. chicken breasts
1 sm. can cream of chicken soup
1 sm. can cream of celery soup
1 sm. can cream of mushroom soup
1/2 c. diced celery
1 c. Minute Rice

Mix in crock pot the soups and rice. Place chicken on top of mixture, then sprinkle diced celery over chicken. Cook on low for 4 hours. Makes 4 servings.  

Slow Cooker Casserole

1/2 cup butter

1 (16 ounce) package frozen mixed vegetables, thawed

2 (10.75 ounce) cans condensed cream of chicken soup

2 (10.75 ounce) cans condensed cream of mushroom soup

3 teaspoons garlic powder

3 teaspoons onion powder

3 (3 ounce) packages chicken flavored ramen noodles

6 skinless, boneless chicken breast halves, cut in ¾” pieces

Cut butter or margarine into small chunks and put chunks in the bottom of the slow cooker. Add the vegetables, cream of chicken soups and cream of mushroom soups. Stir. Sprinkle with the garlic powder, onion powder and seasoning packets from the ramen noodle packages. Put chicken pieces in slow cooker. Cover and cook for 6 hours on LOW. Break each ramen noodle packet into quarters (4 'pieces'). Put noodles in slow cooker and stir to cover noodles. Cook 1 hour on HIGH. Reduce heat and let simmer until ready to serve.

Chicken Chow Mien

1 Tablespoons oil

1½# boneless, skinless chicken breast, cut in 1" pieces

4 carrots, thinly sliced

4 green onions, sliced (include green portion)

3 stalks celery, sliced

1 cup low sodium chicken broth

1 Tablespoons sugar

1/3 cup light soy sauce

1/4 tsp crushed red pepper flakes

1/4 tsp ground ginger

1 clove garlic, crushed

8 ounces bean sprouts

8 ounces water chestnuts, sliced

1/4 cup cornstarch

1/2 cup water

Heat oil in skillet and brown chicken (if you don't have time to do this, you can skip it). Put chicken pieces in crock pot. Add all ingredients except cornstarch and water. Stir and cover; cook on low for 6 to 8 hours.

Crockpot Chicken Chow Mien 2
6 Chicken thighs; skinned
6 oz Mushrooms; sliced
1 Onion; sliced
3 Garlic clove; minced
1/2 c Teriyaki sauce
Parsley
3 dash Tabasco
2 Handfuls of bean sprouts

Put everything except bean sprouts in a crock pot in the morning. Mix them up and set to low. Should be mostly done when you get back home. Prepare some rice to spoon over. After you start rice put bean sprouts in crock pot and mix up. When rice is done, chow mein is done. Serve over rice. 

CROCK POT CHICKEN CHOP SUEY

4 boneless skinless chicken breast halves, cut 2"x ½" strips

1 Teaspoon salt

1 Teaspoon minced crystallized ginger

1 Cup sliced celery

1 Can water chestnuts - (5 oz), drained, sliced

1 onion, sliced

2 Cups chicken bouillon

2 Tablespoons soy sauce

1 Cup sliced mushrooms

1 Can bean sprouts - (16 oz), drain well

Cooked rice

1/2 Cup slivered almonds

Place chicken in slow cooker with salt, ginger, celery, water chestnuts, onion, bouillon and soy sauce. Cover and cook on LOW 5 to 6 hours. Turn control to HIGH. Add mushrooms and bean sprouts. Cover and cook on HIGH 15 minutes. Serve over hot rice. Sprinkle with almonds. Serve with extra soy sauce if desired. This recipe yields 4 servings.

Chicken Cordon Bleu

3 whole boneless, skinless chicken breasts

3 large Swiss cheese slices, halved

3 large, thin ham slices, halved

2 Tbsp. margarine

1 can cream of mushroom or cream of chicken soup

3 Tbsp. milk

3 Tbsp. sherry, optional

¼ tsp. Pepper

1.  Cut breasts in half.  Flatten each half with wooden mallet.  Cover each half breast with half slice of cheese and ham.  Roll up and secure with toothpicks.  Brown chicken rolls in margarine in skillet.  Transfer to slow cooker.

2.  Combine remaining ingredients.  Pour over chicken, making sure chicken pieces are fully covered.

3. Cover.  Cook on Low 4-5 hours. Serves 6.

Chicken Cordon Bleu

4-6 chicken breasts (pounded out thin) 

4-6 pieces of ham 

4-6 slices of Swiss or mozzarella cheese 

1 can cream of mushroom soup (can use any cream soup) 

1/4 cup milk 

Put ham and cheese on chicken. Roll up and secure with a toothpick. Place chicken in the slow cooker/Crock Pot so it looks like a triangle /_\ Layer the rest on top. Mix soup with the milk; pour over top of chicken. Cover and cook on low for 4 hours or until chicken is no longer pink. Serve over noodles with the sauce it makes.

Chicken Crock Pie

1½# chicken breast, boneless, skinless, cut in bite-size pieces

3 potatoes, cubed

2 carrots, diced

1 onion, chopped

1 cup chicken broth

2 tsp. dried tarragon

1 tsp. lemon juice

1/2 tsp. pepper

1/4 tsp. salt

2 tbsp. cornstarch

2 tbsp. water

1 cup frozen peas

1 frozen puff pastry sheet, thawed

Combine chicken, potatoes, carrots, onion, broth, tarragon, lemon juice, pepper and salt in slow cooker. Cook on low for 6 to 8 hours. Mix together cornstarch and water and stir it into slow cooker. Add peas and cook for an additional 20 minutes on low. Preheat oven to 400 degrees. Transfer chicken mixture to a 9-inch deep-dish pie plate, cover with puff pastry according to package directions and bake for 20 minutes or until golden. Serves 4

CHICKEN CREOLE – Serves: 4
4 skinless boneless chicken breast halves

Salt and pepper -- to taste

1 14.5 oz. Can stewed tomatoes -- with juice

1 stalk celery -- diced

1 green pepper -- diced

3 cloves garlic -- minced

1 onion -- diced

1 4 oz. Can mushrooms -- drained

1 jalapeno pepper -- seeded and chopped

Creole seasoning -- to taste

1. Place chicken breasts in slow cooker. Season with salt, pepper, and Creole seasoning to taste. Stir in tomatoes with liquid, celery, bell pepper, garlic, onion, mushrooms, and jalapeno pepper.

2. Cook on low for 10 to 12 hours, or on high for 5 to 6 hours.

Chicken Crockpot Supreme

6 skinless, boneless chicken breasts
garlic powder, to taste
½ teaspoon of either tarragon or lemon pepper seasoning
2 small cans of cream of chicken or mushroom soup
1 envelope of Lipton Onion Soup Mix 

16-24 ounces of sour cream
Cut each chicken portion in half. Using a 5 quart, or larger, crockpot, put chicken in crock. Sprinkle generously with garlic powder, and add the other spice of your choice. Grind some fresh black pepper over chicken. Mix remaining ingredients thoroughly. Add some fresh minced garlic, if desired. Pour over chicken. Cook for 4 to 5 hours on high, or 6 to 8 hours on low. Serve over potatoes, pasta or rice.
 

CHICKEN CURRY IN A CROCK POT

2 whole chicken breasts, boned
1 can cream of chicken soup
1/4 c. dry sherry
2 tbsp. butter or margarine
2 green onions with tops, finely chopped
1 tsp. curry powder
1 tsp. salt
Dash of pepper
Fluffy rice

Cut chicken into small pieces, place in crock pot. Add all remaining ingredients except rice. Cover and cook on high setting 2 1/2 to 4 hours. Serve over hot rice.



CROCKPOT CHICKEN DELI CASSEROLE

1 32oz sauerkraut-rinsed and drained

1 c low calorie Russian salad dressing

6 boned and skinned chicken breast halves

1 TB prepared mustard

1 c Swiss cheese -- shredded

fresh parsley

Place half the sauerkraut in a 3 1/2 to 5 quart crockpot. Drizzle on about 1/3 cup of the dressing. Top with 3 chicken breast halves and spread the mustard over the chicken. Top with the remaining sauerkraut and chicken breasts. Drizzle another 1/3 cup dressing over the casserole. Refrigerate the remaining dressing until serving time. Cover and cook on the low heat setting about 3 1/2 to 4 hours, or until the chicken is white throughout and tender. To serve, spoon the casserole onto 4 or 5 plates. Sprinkle 3 to 4 tablespoons of cheese over and drizzle about 1 tablespoon of the Russian dressing on top. Serve immediately, garnished with parsley.

Chicken Diner

6 medium red potatoes, cut into chunks

4 medium carrots, cut into 1/2-inch pieces

4 boneless, skinless chicken breast halves

1 can (10.75 ounce size) condensed cream of chicken soup, undiluted

1 can (10.75 ounce size) condensed cream of mushroom soup, undiluted

1/8 teaspoon garlic salt

4 tablespoons instant mashed potato flakes, optional

Place potatoes and carrots in a slow cooker. Top with chicken. Combine the soups and garlic salt; pour over chicken. Cover and cook on low for 8 hours. To thicken if desired, stir potato flakes into the gravy and cook 30 minutes longer.

Crock Pot Chicken Enchilada Roll ups

1½ lbs. boneless chicken breasts

½ c. plus 2 tablespoons all-purpose flour

½ tsp salt

2 tbsp. butter

1 c. chicken broth

1 small onion, diced

¼ c. canned jalapeno peppers, sliced

½ tsp. dried oregano leaves

2 tbsp. heavy cream or milk

6 flour tortillas (7 to 8 inches)

6 thin slices American cheese

Cut chicken into strips. Coat chicken with 1/2 c. of flour mixture and salt. Melt butter in large skillet. Brown chicken strips 2 to 3 minutes per side. Place chicken into Crock pot. Add chicken broth to skillet scraping up browned bits. Pour broth mixture into Crockpot. Add onion, jalapeno peppers and oregano. Cook on low 8 hours or on high 4 hours. Mix 2 tablespoons flour and cream in small bowl, form a paste. Stir into chicken mixture; cook on high until thickened. Spoon chicken mixture onto center of flour tortillas. Top with cheese slice. Fold up tortillas and serve.

Chicken Enchilada Casserole

9 corn tortillas, 6-inch

1 can (12-16 oz) whole kernel corn with peppers, drained

2 cups cooked diced chicken

1 teaspoon chili powder

¼ teaspoon ground black pepper

½ teaspoon salt, or to taste

1 can (4 ounces) chopped green chile peppers, mild

2 cups shredded Mexican blend or cheddar cheese 

2 cans (10 ounces each) enchilada sauce

1 can (15 ounces) black beans, rinsed and drained

guacamole and sour cream

Spay slow cooker with cooking spray. Place 3 tortillas in bottom of slow cooker. Top tortillas with the corn, half of the chicken, about half of the seasonings, and half of the chile peppers. Sprinkle with half of the shredded cheese and pour about 3/4 cup of enchilada sauce over the cheese. Repeat with 3 more tortillas, the black beans, remaining chicken, seasonings, chile peppers, and cheese. Top with remaining enchilada sauce. Cover and cook on LOW setting for 5 to 6 hours. Serve with guacamole and sour cream.

Serves 6 to 8.

Chicken Enchiladas

1 pkg. chicken breasts (1 - 1 1/2 lbs)

1 jar chicken gravy

1 4 oz can green chilies, chopped

1 onion, chopped

corn tortillas

shredded cheese

Combine chicken, gravy, green chilies, and chopped onion in slow cooker; cover and cook on LOW for 5 to 6 hours. Take chicken out of sauce and shred. Fill corn tortillas with chicken and sauce. Top with shredded cheese and roll.

Crock Pot Chicken Fricassee

1 can cream of chicken soup
1/2 C. of water
1/2 C. onions chopped
1 t. paprika
1 t. lemon juice
1 t. rosemary
1 t. thyme
1 t. salt
1/4 t. black pepper
4 skinless, boneless chicken breasts
non stick cooking spray

Spray the crock pot with the non stick spray. Place chicken in the crockpot. Mix remaining ingredients together and pour over chicken. Cover and cook on low for 6 - 8 hours.

1 hour before serving prepare chive dumplings.

3 T. shortening
1 1/2 C. flour
2 t. baking powder
3/4 t. salt
3 T. chives fresh chopped or 2 1/2 T. dried
3/4 C. milk

Mix dry ingredients and cut in shortening. Add chives and milk and mix to combine well. Drop by teaspoons onto hot chicken and gravy. Cover and cook on high for 45 - 60 minutes.

Crockpot Chicken Fricassee 2


4 to 6 boneless chicken breast halves, skin removed
salt and pepper to taste
2 tablespoons butter
2 cloves garlic, minced
3 tablespoons flour
2 cups chicken broth
1 teaspoon dried thyme
1/2 teaspoon dried tarragon
3 to 4 carrots, cut in 2-inch pieces
2 onions, halved and thickly sliced
3 leeks, white part only, washed and chopped
1 bay leaf
1/2 cup half-and-half
1 10-ounce package frozen peas, thawed

Wash chicken breasts and pat dry. Set aside. Sauté minced garlic in butter for a minute, then add flour and cook, stirring, until smooth. Pour in broth (you can use 1/4 cup of dry white wine or sherry in place of some of the broth), the thyme and tarragon, and stir until thickened. Layer in the Crock Pot the onions, carrots, chicken, then leeks; pour sauce over all. Add bay leaf. Cover and cook on LOW for 6 to 7 hours, or on HIGH for 3 to 5 hours. If cooking on low, change to high and stir in half and half and thawed peas. Cover and continue cooking on high another 15 minutes, or until peas are heated through. Taste and adjust seasonings. Remove bay leaf before serving.

CHICKEN IN A CROCK
1 lb. (or whatever you have) boneless chicken breasts, skinned
1 tsp. onion flakes
1 tsp. chicken bouillon
1 can (10 3/4 oz.) cream of mushroom soup

Combine ingredients in a crock pot and cook on low 6 hours (approximately). Serve over rice, egg noodles or mashed potatoes. For more gravy add an additional can of cream of mushroom soup.


Chicken in Pot

1 chicken, about 4 lbs. each

3 large carrots, scraped and cut into 1 inch strips

2 celery stalks, cut into 1 inch strips

1 large turnip, peeled and cut into 1 inch strips

3 parsnips, scraped and cut into 1 inch strips

2 cups leek, coarsely chopped, including some green

2 quarts chicken stock

3/4 lb. thin egg noodles

Place first 7 ingredients in a pot just large enough for chicken to be covered with liquid. Bring to a boil over high heat.  Reduce heat to low, partially cover and simmer 1 hour, occasionally skimming film from top.  Cook noodles in a separate pot of boiling salted water 5-6 minutes until al dente. Drain and divide into serving bowls.  Carve chicken into individual portions and add to serving bowls. Pour broth and vegetables into each serving bowl. This recipe serves 8 people. 

CROCK POT CHICKEN IN MUSHROOM GRAVY 

3 whole chicken breasts, halved

1/4 c. dry white wine or chicken broth

1 can cream of chicken soup

1 (4 oz.) can mushrooms, sliced

Salt & pepper 

Place chicken pieces in crock pot. Season with salt and pepper. Mix wine and soup. Pour over chicken. Add mushrooms. Cover and cook on low for 7 to 9 hours or high 3 to 4 hours. Recipe may be doubled in 5-quart crockpot. 


CHICKEN IN CROCK POT 

1 broiler cut up or chicken breasts

1 can (10 oz.) cream of chicken soup

1 sm. cream of mushroom soup

1 can mushroom stems

1 bell pepper, sliced

1 onion, sliced

Dash salt, pepper & garlic powder

1/2 c. white wine 

Wash and dry chicken pieces. Place in crock pot. Mix remaining ingredients and pour over chicken. Cook on low for 6-7 hours or on high for 3-4 hours. Serve with noodles or rice.  

Chicken in a Pot for the Crockpot

1 chicken (3 lbs.), whole or cut up

2 carrots, sliced

2 onions, sliced

2 celery stalks, with leaves, cut in 1" pieces

2 t. salt

½ t. pepper, coarse grain if possible

½ cup water, chicken broth or white wine

½ to 1 t. basil

But half of carrots, onions and celery in bottom of crock pot. Add whole chicken or chicken pieces. Top with salt, pepper, liquid and remaining half of vegetables. Sprinkle basil over top. Cover and cook until done, 7 to 10 hours on low, or 2 1/2 to 3 1/2 hours on high, using 1 cup water. Remove chicken and vegetables with spatula. Ingredients may be increased by half for the larger cooker. If cooking on high, for the 2 1/2 to 3 1/2 hours, use the 1 cup water or broth, instead of the 1/2 cup liquid.

Chicken in a Pot 2

1 fryer chicken 3 pounds  minimum   Rinsed and ready

2 carrots sliced

2 onions sliced

2 celery stalks sliced

2-teaspoon salt

1-teaspoon pepper

1 -teaspoon Basel

1/2-cup water

Place half of vegetables in crock pot.  Place chicken on top of them. 

Sprinkle salt and pepper over chicken then place remaining vegetables on top.  Add water and sprinkle basil over top of everything.

If you wish more broth add an additional-cup or 2 of water to pot.

Cover and cook 8 to ten hours on low.  remove chicken before serving.  Stir contents of crock pot and serve with chicken.  or remove chicken from bones and add back to vegetables and broth before serving.  To thicken broth add a-tablespoon of corn starch while stirring.

Chicken in Spicy Sauce for Crock Pot

1/2 cup tomato juice

1/2 cup soy sauce

1/2 cup brown sugar

1/4 cup chicken broth

3 cloves garlic minced

1 whole chicken, cut in skinless serving size pieces

or favorite parts

Combine all ingredients except chicken in a bowl. Dip

each piece of chicken in sauce. Place in slow cooker. Pour remaining sauce over top. Cook on low for 6-8 hours or high 3-4 hours.

Makes 6 servings.

Chicken Italiano

4 chicken breasts, boneless, cut into bite size pieces 

1 - 16 oz. can of tomatoes, chopped 

1 large green sweet pepper, diced 

1 small cooking onion, diced 

1 medium rib of celery, diced 

1 medium carrot, peeled and diced 

1 bay leaf -- remove before serving! 

1 teaspoon dried oregano 

1 teaspoon dried basil 

1/2 teaspoon dried thyme (optional) 

2 cloves of garlic, chopped; OR 2 tsp. garlic powder 

1/2 teaspoon salt 

1/2 teaspoon red pepper flakes 

1/2 cup grated Parmesan or Romano cheese 

Mix all ingredients, EXCEPT grated cheese, put in slow cooker/Crock Pot. Cook on low 6-8 hours. Sprinkle with grated cheese before serving. Good over rice or pasta.

Chicken Italiano 

6 boneless, skinless chicken breast halves

3/4 teaspoon salt

1/4 teaspoon black pepper

1/2 teaspoon dried oregano

1/2 teaspoon dried basil

2 bay leaves

1 jar (26 ounce size) low-sodium meatless spaghetti sauce

Place chicken in bottom of slow cooker. Sprinkle seasonings over chicken. Pour sauce over seasoned meat, stirring to be sure chicken is completely covered. Cover. Cook on low 6 hours or on high 3 1/2-4 hours. Serve over pasta.

Chicken Kona (Crockpot)

Yields: 6 servings 

3-4 pounds chicken quartered 

1 x salt and black pepper  

1/2 cup scallions, spring or green onions chopped 

1/2 cup soy sauce  

1/4 cup white wine dry 

1/2 cup water  

1/2 cup honey  

Sprinkle chicken with salt and pepper. Place in Crockpot. Combine onion, soy sauce, wine and water. Pour over chicken. Cover and cook on Low for 3-4 hours or until chicken is tender. Remove chicken from pot. Arrange on broiler pan. Brush honey on chicken. Broil until golden brown, brushing with honey several times. Chicken and sauce may be refrigerated and browned at a later time, if desired.

Chicken Livers

1 pound Chicken livers

1/2 cup Flour

1 teaspoon Salt

1/4 teaspoon Pepper

3 Bacon slices, diced

3 Green onions, with tops, chopped

1 cup Chicken bouillon

1 can (10 1/2 oz.) Golden Mushroom soup

1 can Sliced mushrooms, 4-ounce (drained)

1/4 cup White wine -- dry or sauterne

Cut chicken livers into bite-size pieces; toss in flour, salt and pepper. 

Fry bacon pieces in large skillet; remove when brown. Add flour-coated chicken livers and green onion to bacon grease in skillet; sauté until lightly browned. 

Pour chicken bouillon into skillet and stir into drippings. 

Pour all into crockpot. Add browned bacon bits and all remaining ingredients. Cover and cook on Low 4 to 6 hours. Serve over rice, toast or buttered noodles.

Crock Pot Chicken Merlot with Mushrooms

2 1/2 to 3 lbs. boneless, skinless chicken thighs
12 oz. sliced fresh mushrooms
1 large onion, peeled and chopped
2 garlic cloves, peeled and minced
3/4 cup low sodium chicken broth
1 6 oz. can tomato paste
1/4 cup Merlot or any dry red wine, or additional chicken broth
2 T. quick cooking tapioca
2 T. chopped fresh basil or 1 1/2 t. dried basil
2 t. granulated sugar
1/4 t. salt
1/4 t. freshly ground black pepper
2 cup cooked noodles
2 T. freshly grated Parmesan cheese, preferably Parmigiano Reggiano


Rinse chicken, pat dry and set aside. 

Place the mushrooms, onion and garlic in the insert of the slow cooker. 

Place the chicken pieces on top of the vegetables. 

Combine broth, tomato paste, wine, tapioca, dried basil, sugar, salt and pepper in a medium bowl. 

Pour mixture over the chicken and vegetables. 

Cover and cook on Low for 7 to 8 hours or on High for 3 1/2 to 4 hours. 

If you are using fresh basil, stir it in after the chicken is cooked, shortly before serving. 

To serve, spoon chicken mixture over cooked noodles. Sprinkle with Parmesan cheese. 

Makes 4 to 6 servings.

Slow Cooker Chicken Merlot - Points 7.9, serves 6
3 cups fresh mushrooms, sliced

1 onion, chopped

2 cloves garlic, minced

3# skinless chicken, breasts, thighs, drumsticks, rinsed

3/4 cup chicken stock

6 ounces tomato paste

1/4 cup dry red wine, such as Merlot, or chicken stock

2 Tbs. quick cooking tapioca

2 tsp. Sugar

1-1/2 tsp. dried basil, crushed, or 2 Tbs. fresh, snipped

2 cups cooked noodles

2 Tbs. grated Parmesan cheese

Combine first 3 ingredients and salt and pepper to taste in a 3-1/2 - 5 quart slow cooker. Arrange chicken pieces over vegetables. Combine stock next 4 ingredients and salt and pepper to taste in a bowl. Add dried basil if using. Pour over chicken. Cover and cook on low 7-8 hours or on high about 4 hours. Stir in fresh basil now if using. Serve noodles, sprinkled with Parmesan cheese. Because this recipe is for a particular size pan, it adjusts number of servings only in multiples of 6. 

Chicken Osso Buco

8 boneless skinless chicken thighs (about 1 lb.)

1/4 cup flour

1 carrot, finely chopped

1 can (14-1/2 oz.) stewed tomatoes, untrained

2 Tbsp. KRAFT Sun-Dried Tomato Dressing

1 tsp. grated lemon peel

1 Tbsp. freshly squeezed lemon juice

3 cups hot cooked rice

COAT chicken with flour. Place chicken and any remaining flour in slow cooker. ADD all remaining ingredients except rice; stir. Cover with lid. Cook on LOW for 6 to 8 hours (or on HIGH for 3 to 4 hours). STIR chicken mixture to thicken sauce. Serve over rice.

Chicken Parisienne

3-lb chicken cut up (or 3 whole chicken breasts halved)

Salt and pepper 

1/4 to 1/2 cup dry white wine or chicken broth

10-3/4 ounce can condensed cream of mushroom soup

4 ounces sliced mushrooms

1 cup sour cream

1/4 cup flour

Place chicken pieces in Crockpot. Season with salt and pepper. Mix wine and soup; pour over chicken. Add mushrooms. Cover and cook on Low 7 to 9 hours (High 3 to 4 hours). Remove cooked chicken pieces to warm serving platter. Stir together sour cream and flour, stir mixture into mushroom gravy in crockpot. Heat for 30 minutes on Low.  Serve sauce over chicken with rice or noodles. Recipe may be doubled for 5-quart model.

Chicken Parmesan

1 pkg. onion soup mix 

2 cans cream of mushroom soup, low fat 

1 1/2 c skim milk 

1 c white wine 

1 c white rice 

6 chicken breast halves without skin, boneless 

6 teaspoons butter 

6 tablespoons Parmesan cheese 

Mix onion soup, mushroom soup, milk, wine and rice. Spray Crock Pot w/pam. Lay chicken breasts in Crock Pot, top w/1 tsp butter, pour on soup mixture, sprinkle w/parmesan cheese. Cook on low 8-10 hours or on high for 4-6 hours NOTES : Fresh Parmesan is more flavorful and gives you more taste w/less cheese.

Slow Cooker Chicken Parisienne

6 skinless, boneless chicken breast halves

salt and pepper to taste

paprika to taste

1/2 cup dry white wine

1 (10.75 ounce) can  condensed cream of mushroom soup

1 (4.5 ounce) can sliced mushrooms, drained

1 cup sour cream

1/4 cup all-purpose flour

Sprinkle chicken breasts lightly with salt, pepper and paprika to taste. Place in slow cooker. In a small bowl combine wine, soup and mushrooms. Mix well. In a separate small bowl combine sour cream and flour and mix together; add sour cream mixture to soup mixture and blend together, then pour over chicken in slow cooker. Sprinkle with additional paprika, if desired. Cover and cook on Low setting for 6 to 8 hours. Serve over cooked noodles or cooked rice.

Chicken Parmesan

6 to 8 boneless chicken breast halves 

salt, pepper & Italian seasoning 

1 can tomato soup or roasted garlic tomato soup, undiluted 

1/4 cup water 

bay leaf 

garlic (clove or powder) 

1 cup shredded Mozzarella cheese 

Parmesan cheese 

rice or noodles 

Brown chicken with salt, pepper and Italian seasoning. Mix tomato soup, water, bay leaf and garlic in Crock Pot. Put chicken in and cook for 5 to 6 hours until tender. Remove chicken and sauce to casserole dish. Sprinkle with mozzarella and Parmesan cheese. Heat in 350 degree oven until cheese is melted. Serve over rice or noodles.

Slow Cooker Chicken Posole (Weight Watchers)

POINTS Value: 5, Servings:  4

1 large garlic clove(s), minced 

1 cup frozen vegetables, onion, bell pepper and celery mix

14 1/2 oz canned hominy, drained 

4 oz canned jalapeno peppers, mild-variety, diced, drained 

14 1/2 oz canned diced tomatoes, w/chilies (do not drain) 

1# skinless chicken thighs, boneless, cut into bite-size pieces 

1 cup fat-free chicken broth 

1/2 tsp table salt 

1/2 tsp ground cumin 

1/4 tsp black pepper 

1 medium lime(s), cut into 4 wedges 

Place garlic, frozen vegetables, hominy, jalapenos, tomatoes with their juice, chicken, broth, salt, cumin and pepper in a 4- to 5-quart slow cooker; stir. Cover and cook on high heat for 4 to 5 hours or on low heat for 7 hours.  poon posole into 4 bowls and garnish each serving with a lime wedge.

Yields about 1 1/4 cups per serving.

Chicken Santa Fe

15 oz can black beans, rinsed and drained

2 15-1/4 oz. cans whole kernel corn, drained

1 cup bottled thick and chunky salsa

5 to 6 skinless, boneless chicken breast halves (about 2 lbs)

1 cup shredded cheddar cheese

In crock pot, mix together beans, corn and 1/2 c. salsa. Top with chicken breasts, then pour 1/2 c. salsa over chicken.  Cover and cook on high 2 1/2-3 hours, or until chicken is tender and white throughout; do not overcook or chicken will toughen. Sprinkle the cheese on top, cover, cook until cheese melts, about 5 minutes.

Crockpot Chicken Sherry 

2 large carrots, sliced

2 medium onion, quartered

2 medium stalks of celery

3 pounds whole chicken, cut up

2 tsp salt

1/2 tsp black pepper

1/2 cup sherry

1 tsp basil

Place carrots, onions and celery in bottom of slow cooker. Add whole chicken. Sprinkle with salt, pepper and sherry. Sprinkle basil on top. Cover and cook on low 8-10 hours, adding 1 cup water, if necessary. Remove chicken and vegetables with spatula. Serve with rice.

Chicken Stroganoff


4-6 frozen boneless skinless chicken breasts
1 16 oz. carton low-fat sour cream
1 can light Cream Of Mushroom soup
1 pkg. onion soup mix
1-2 lbs. mushrooms, sliced


Place frozen chicen in crock pot. In a bowl, combine sour cream, soup, and soup mix.
Pour over chicken. Add sliced mushrooms. Cover, and set on low for 7 hrs. 

Slow Cooker Chicken Stroganoff Pot Pie

1 envelope (0.87 to 1.2 ounces) chicken gravy mix

1 can (10 1/2 ounces) condensed chicken broth

1 pound boneless, skinless chicken breasts, cut into 1-inch pieces

1 bag (1 pound) frozen stew vegetables, thawed and drained

1 jar (4 ounces) sliced mushrooms, drained

1 cup frozen green peas, thawed and drained

1/2 cup sour cream

1 tablespoon Gold Medal all-purpose flour

1 1/2 cups Original Bisquick mix

4 medium green onions, chopped (1/4 cup)

1/2 cup milk

1. Mix gravy mix and broth in 3 1/2- to 6-quart slow cooker until smooth. Stir in chicken, stew vegetables and mushrooms. Cover and cook on low heat setting about 4 hours or until chicken is tender.

2. Stir in peas. Mix sour cream and flour; stir into chicken mixture. Cover and cook on high heat setting 20 minutes.

3. Stir together Bisquick mix and onions in small bowl; stir in milk just until moistened. Drop dough by rounded tablespoonfuls onto hot chicken mixture. Cover and cook on high heat setting 45 to 50 minutes or until toothpick inserted in center of topping comes out clean. Serve immediately.

Slow Cooker Chicken Stroganoff 2

4 skinless, boneless chicken breast halves - cubed

1/8 cup margarine

1 (.7 ounce) package dry Italian-style salad dressing mix

1 (8 ounce) package cream cheese

1 (10.75 ounce) can condensed cream of chicken soup

Put chicken, margarine and dressing mix in slow cooker; mix together and cook on low for 5 to 6 hours.

Add cream cheese and soup, mix together and cook on high for another 1/2 hour or until heated through and warm.

Crockpot Chicken Stroganoff 3

1 cup light sour cream

1 Tbsp. flour

1 envelope chicken gravy mix (about 1 oz.) 

1 cup water

1 pound boneless, skinless chicken breasts

1 lb. bag frozen mixed vegetables, thawed

In a 3-4 quart slow cooker, mix sour cream, flour, gravy mix and water and stir with wire whisk until well blended. Cut chicken breasts into 1" pieces and add to slow cooker. 

Chicken Stroganoff 4

1 c. sour cream (light is okay) 

1 Tbsp. flour 

1 envelope (.87-1.2 oz) chicken gravy mix 

1 c. water 

1 lb. chicken breasts (boneless, skinless) cut into 1" pieces 

1 16 oz. bag frozen stew vegetables, thawed 

1 4 oz. jar sliced mushrooms drained 

1 c. frozen green peas, thawed 

1 1/2 c. Bisquick (baking mix) 

4 green onions, chopped (about 1/3 cup) 

1/2 c. milk 

Mix sour cream, flour, gravy mix and water in 3 1/2-4 qt. slow cooker/Crock Pot until smooth. Stir in chicken, stew veggies, and shrooms. Cover, cook on low for 4 hours until chicken is tender and sauce is thickened. Stir in peas, mix baking mix and onions together. Stir in milk just until moistened. Drop dough by rounded tablespoonfuls onto chicken-veggie mixture. Cover and cook on high setting 45-50 minutes or until toothpick stuck in center of dumplings comes out clean. Serves 4.

CHICKEN STUFFING CASSEROLE 
6 boneless skinless chicken breasts
1 small box stuffing for chicken
10 ounce package frozen chopped broccoli thawed
1 can broccoli with cheese soup
1/2 cup chicken broth


Lightly butter a small crock pot and place chicken in the bottom. Mix together the remaining ingredients and place on top of chicken. Cover and cook on low for 7 hours.

Crockpot Chicken Taco Meat

3 tablespoons taco seasoning

1 cup chicken broth

1 lb boneless skinless chicken breast

1. Dissolve taco seasoning into chicken broth.

2. Place chicken breasts in crock pot and pour chicken broth over.

3. Cover and cook on low for 6-8 hours.

4. With two forks, shred the chicken meat into bite-size pieces.

5. Serve in soft or hard taco shells with Cheese, lettuce, chopped tomatoes or any other toppings desired.

CROCK POT CHICKEN TORTILLAS

Meat from 1 whole chicken OR canned chicken or parts
1 can cream of chicken soup
1/2 c. green chili salsa
2 tbsp. quick cooking tapioca
1 med. onion, chopped
1 1/2 c. grated cheese
1 doz. corn tortillas
Black olives

Tear chicken into bite size pieces, mix with soup, chili, salsa and tapioca. Line bottom of crock pot with 3 corn tortillas, torn into bite size pieces. Add 1/3 of the chicken mixture. Sprinkle with 1/3 of the onion and 1/3 of the grated cheese. Repeat layers of tortillas topped with chicken mixture, onions and cheese. Cover and cook on low 6 to 8 hours or high for 3 hours. Garnish with sliced black olives. 



Chicken with Cheddar Sauce

2 pounds Chicken 

2 tablespoons Butter or margarine 

1/2 cup Ham strips 

10 3/4 ounces Cream of cheddar soup 

1 Tomato, chopped 

2 Onions, chopped 

1/4 teaspoon Basil 

Brown chicken in butter and remove to slow cooker/Crock Pot. Brown ham and combine remaining ingredients. Pour over chicken and ham in slow cooker/Crock Pot. Cover and cook on low 7 to 9 hours until chicken is tender.

Crockpot Chicken w/Cheese Sauce


6 lg. boneless skinless chicken breasts
1 pkg. dry Italian salad dressing mix
1 stick melted margarine
salt to taste

Brush with butter and salt. Place chicken in crock and sprinkle with dressing mix. Cook in crockpot for 5-6 hours or until chicken is done. Shred chicken into chunks.


Mix together:
1 can cream of mushroom soup
1 tbsp. finely chopped onion-or more
1 cup chicken broth
8 oz. cream cheese-softened

Pour over chicken and cook 1 hour longer. Serve over rice or noodles.

Chicken with Creamy Chive Sauce- Low Carbs

6 skinless, boneless chicken breast halves (about

1-1/2 pounds)

1/4 cup butter

1 0.7-ounce package Italian salad dressing mix

1 10-3/4-ounce can condensed golden mushroom soup

1/2 cup dry white wine

1/2 of an 8-ounce tub cream cheese with chives and onion

Hot cooked whole wheat pasta (optional)

Snipped fresh chives (optional)

Place chicken in a 3-1/2- or 4-quart slow cooker. In a medium saucepan melt butter. Stir in dry Italian salad dressing mix. Stir in mushroom soup, wine, and cream cheese until combined. Pour over chicken. Cover and cook on low-heat setting for 4 to 5 hours. Serve chicken with sauce. If desired, serve with hot cooked pasta and sprinkle with chives. Makes 6 servings.

CHICKEN WITH LEMONS AND OLIVES EMSHMEL

2 to 3 chickens, whole or quartered, with their livers

6 cloves garlic, peeled

Salt

1 teaspoon ground ginger

1 teaspoon sweet paprika

1/4 teaspoon ground cumin

1/4 teaspoon ground black pepper

1/4 cup salad oil 

2 1/2 cups grated onion, drained

1/4 teaspoon pulverized saffron (mixed with turmeric, if desired)

½ cup mixed, chopped herbs (green coriander and parsley)

1½ cups ripe "green-brown" olives, such as Royal-Victorias 

2 preserved lemons

2 to 3 fresh lemons 

1. Day before, using 4 cloves of garlic and 2 tablespoons of salt, then marinate both chickens and livers in 1 teaspoon of salt, remaining 2 cloves of garlic, sliced thin, spices, and oil. Refrigerate, covered. 

2. Next day, place chickens, livers, and marinade in casserole. Add 1/2 cup of grated onion, saffron, herbs, and 2 cups water. Bring to a boil, cover, and simmer 30 minutes, turning chickens often in sauce. 

3. While chickens are cooking, rinse and pit olives. (If they seem a little bitter, cover with cold water, bring to a boil, and drain.) Set aside. 

4. Remove chicken livers from casserole and mash them fine. Return to casserole with remaining grated, drained onions. (This will give a good deal of heftiness to sauce.) Add water, if necessary. Continue cooking 20 minutes, partially covered. 

5. Rinse preserved lemons (discarding pulp, if desired) and quarter. Add olives and preserved lemon quarters to sauce when chickens are very tender and flesh falls easily from bone. Continue cooking 5 to 10 minutes, uncovered. 

6. Transfer chickens to a serving dish and spoon olives and lemons around them. Cover and keep warm. By boiling rapidly, uncovered, reduce sauce to 1 1/2 cups. Add juice of 2 fresh lemons to the sauce in pan. Add more salt (and more lemon juice, if desired) to taste. Pour sauce over chickens and serve at once.  Serves 8.

Crockpot Chicken With Tomatoes

4 to 6 chicken breasts

2 green bell peppers, sliced

1 can chopped stewed tomatoes

1/2 small bottle Italian dressing, low-fat if desired

Place chicken breasts, green bell peppers, stewed tomatoes and Italian dressing in slow cooker or crockpot and cook all day (6 to 8 hours) on low. 

Makes 4 to 6 servings.

Crock-pot Cilantro Lime Chicken

2 cups favorite home made salsa 

2 tablespoons of taco seasoning mix (recipe below) 

1 lime, juiced 

3 tablespoons chopped fresh cilantro 

3 pounds skinless, boneless chicken breasts, thighs or drumsticks, your choice 

Place the salsa, taco seasoning, limejuice, and cilantro into a slow cooker, and stir to combine. Add the chicken breasts, and stir to coat with the salsa mixture. Cover the cooker, set to High, and cook until the chicken is very tender, about 4 hours. If desired, set cooker to Low and cook 6 to 8 hours. Shred chicken with 2 forks to serve.

Taco Seasoning Mixture

1/4 cup dried minced onion 

1/4 cup chili powder 

3 tablespoons salt 

4 teaspoons cornstarch 

1 tablespoon dried minced garlic 

1-tablespoon ground cumin 

1 tablespoon crushed red pepper flakes 

2 teaspoons beef bouillon granules 

1 1/2 teaspoons dried oregano

Combine all ingredients, and store in airtight container.  This can be used for up to one year.

Company Chicken Casserole 

8 oz noodles (cooked till barely tender)

3. c. cooked diced chicken

1/2 c. celery, diced

1/2 c. green pepper, diced 

1/2 c. onion, diced

4 oz. canned mushrooms, drained

1/2 c. chicken broth

1/2 c. Parmesan cheese

2 T. butter, melted

1 c. sharp cheese, grated

1/2 t. basil

1-1/2 c. small curd cottage cheese

1 can chicken soup

Pour into greased crock pot. Cook on LOW for 6 to 10 hours.

COQ AU VIN CROCK POT RECIPE 

½ pound sliced bacon, diced
One 4 to 6 lb chicken
½ cup dry white wine (or Â¼ cup dry vermouth plus Â¼ cup water)
½ pound small white mushrooms
1 cup frozen small white onions, thawed
6 garlic cloves
3 sprigs fresh rosemary (or 1 tablespoon dried rosemary leaves)
1 teaspoon kosher salt
¼ cup water
2 tablespoons cornstarch

Cook the bacon in a large skillet over medium-low heat until crisp. With a slotted spoon, transfer it to a 4 to 6 quart slow cooker. Pour off all but a light coating of fat from the skillet. Add the chicken and brown over medium-high heat; transfer to the cooker. Pour the wine into the skillet and scrape up any browned bits; add the skillet contents to the cooker, along with the mushrooms, onions, garlic, rosemary and salt. Cover and cook on low heat for 6 hours or on high for 3 hours. Transfer the chicken, bacon and vegetables to a platter; keep warm. Pour the sauce into a small saucepan. Combine the water and cornstarch; stir it into the sauce. Heat to boiling stirring constantly, until the sauce thickens about 5 minutes. Pour over the chicken.

Crockpot Coq Au Vin With Shiitake Mushrooms

2 tbs. olive oil

3 lb. chicken pieces, rinsed & patted dry

1/3 c finely chopped shallot

1/3 c finely chopped onion

2 carrots, quartered lengthwise & cut crosswise into 1/4" pieces (about

1/2 cup)

1/2 lb. pearl onions, blanched in boiling water for 3 minutes, drained, & peeled

1 bay leaf

3/4 tsp thyme, crumbled

2 tbs. Cognac

1 c dry white wine

2 c chicken broth

1/4 lb. shiitake mushrooms, stems discarded & caps sliced thin

1/4 c cornstarch

Freshly ground nutmeg to taste

In a heavy kettle, heat the oil over moderately high heat until it is hot but not smoking and in it sauté the chicken pieces, seasoned with salt and pepper, in batches, turning them once, for 8 to 10 minutes, or until they are browned. Transfer the chicken pieces as they are browned to a plate and keep them warm, covered. Place the shallot, onions, carrots, pearl onions, bay leaf, and thyme in a crock-pot. Place the browned chicken on top of the vegetables. Combine the Cognac, white wine and 1 3/4 cup of chicken broth and add to the cooker. Cover and cook on LOW for 5 hours or until chicken is tender. Turn control to HIGH and add the mushrooms. Dissolve the cornstarch in the remaining 1/4 cup chicken stock. Stir into the mixture. Cover and cook for 20 minutes more, or until sauce is thickened, stirring once. Transfer the chicken to a plate, and keep warm. Discard the bay leaf, and season the sauce with freshly ground nutmeg and salt and pepper to taste. Serve warm. Serves 4 to 5

Crockpot Cornish Hens with Cherry Sauce

4 Cornish Hens 

1 (6 oz) package Stove Top cornbread stuffing 

1.5 cups hot water 

1/4 cup plus 2 tablespoons margarine or butter 

3/4 cup red currant jelly 

1/4 cup pitted dried red cherries, coarsely chopped 

2 teaspoons fresh lemon juice 

1/2 teaspoon salt 

1/4 teaspoon ground allspice 

Thaw hens if frozen. Place a rack in a slow cooker. In a medium bowl, combine stuffing mix with seasoning packet, water, and 1/4 cup of margarine/butter. Stuff hens and place on rack in slow cooker. In a small saucepan, combine jelly, cherries, remaining butter/margarine, lemon juice, salt and allspice. Cook over low heat, stirring until jelly is melted. Reserve 2/3 cup sauce. Brush remaining sauce on hens in cooker. Cover and cook on low 6-7 hours. Serve whole or cut hens in half with kitchen shears. Spoon reserved sauce over hens at serving time.

Cornish Game Hen Dinner

4 Cornish game hens (20 ounces each)

2 tablespoons vegetable oil

4 large red potatoes, cut into 1/8-inch slices

4 bacon strips, cut into1-inch pieces

Lemon-pepper seasoning and garlic powder to taste

Minced fresh parsley

In a large skillet, brown hens in oil. Place potatoes in a 5-qt. slow cooker. Top with hens and bacon. Sprinkle with lemon-pepper and garlic powder. Cover and cook on low for 6-8 hours  or until meat juices run clear and potatoes are tender. Thicken cooking juices if desired. Sprinkle hens with parsley.

CORNISH CROCK POT

2 Cornish game hens
1 pkg. pecan rice
1 1/2 c. water
Salt & pepper to taste

Place rice and water in crock pot. Stir well. Place Cornish hens on top of rice. Add salt and pepper. Cook on low setting 6 hours. (Can be cooked all day if you go to work.) 



Country Chicken And Mushrooms

1 jar country-style gravy

4 chicken breast halves

8 ounces sliced mushrooms

Salt and pepper to taste

Combine all ingredients in a crock pot; cover and cook on low for 6 to 7 hours. Serve with rice or oodles. It's that easy!

CP Garlic Chicken Alfredo

1 jar (16 ounces) Creamy Garlic Alfredo Sauce, or Alfredo Sauce

4 to 6 boneless chicken breast halves

1 can (4 ounces) sliced mushrooms, drained

8 ounces spaghetti, hot cooked

grated Parmesan cheese

Pour about 1/3 of sauce into slow cooker. Place chicken in the slow cooker; top with mushrooms and remaining sauce. cover and cook on LOW setting for 6 to 8 hours. Serve with hot cooked spaghetti, Parmesan cheese and a tossed salad. Serves 4 to 6.

Cranberry and Apple Chicken Breast Recipe

4 to 6 boneless, skinless chicken breast halves 

4 to 6 green onions 

1/2 cup dried sweetened cranberries 

1/2 cup chopped dried apple 

1 clove garlic very thinly sliced 

2 tablespoons brown sugar 

2 tablespoons water 

1 teaspoon lemon juice 

2 teaspoons butter 

Place chicken breasts in a 2-quart (or larger) slow cooker/Crock Pot. Add remaining ingredients in the order given, dotting evenly with the butter last. Cover and cook on low for 6 to 7 hours.

Serve over rice.  Serves 4 to 6.

Cranberry Chicken

2 lb boneless skinless chicken breasts 

1 onion, medium, chopped 

2 tsp oil 

2 tsp salt 

1 tsp pumpkin pie spice 

1 can orange juice, frozen 

2 tsp orange rind, grated 

1 lb cranberries 

1 cup sugar 

Brown chicken pieces and onion in oil and salt. Add browned chicken, onions and other ingredients to slow cooker/Crock Pot. Cook till done.

Cranberry Chicken

4 to 6 chicken breast halves, skinless and boned 

1 can whole cranberry sauce 

2/3 cup chili sauce 

2 tablespoons cider vinegar 

2 tablespoons brown sugar 

1 package dry (Lipton) golden onion soup mix 

Place chicken breasts in the slow cooker/Crock Pot. Combine remaining ingredients; add to the slow cooker/Crock Pot, coating chicken well. Cover and cook on low 6 to 8 hours.

Serves 4 to 6.

Crockpot Cream Cheese Chicken 

4-6 boneless, skinless chicken breasts

1/4 cup melted butter or margarine

Salt and pepper, to taste

2 packets dry Ranch or Italian Dressing mix

1 can cream of chicken soup

8 ounces cream cheese, cut into cubes

1/2 c chicken broth

1/2 chopped onion

Brush chicken with butter and sprinkle with salt and pepper. Place in a Crockpot and sprinkle 1 packet dry mix over all. Cover and cook on low for 6 to 7 hours. About 45 minutes before done, brown onion in 1/4 cup of juices from Crockpot.

Add soup, second packet of dry dressing mix, cream cheese and chicken broth. Cook until smooth. Pour over the chicken and cover and cook another 45 minutes.

Serve with sauce. Goes great with rice, stuffing, pasta or mashed potatoes!

Crockpot Cream Cheese Chicken 2

3 lbs. chicken pieces

1 package Italian salad dressing mix

4 tablespoons melted butter, divided

1 small onion, chopped

1 clove garlic, chopped

1 can cream of chicken soup

8 ounces cream cheese

1/2 cup chicken broth

Place chicken pieces in crockpot and sprinkle Italian salad dressing mix over chicken. Drizzle 2 Tbsp. melted butter over chicken. Cook on low for 6 hours. Melt 2 Tbsp. butter in a saucepan and sauté onion and garlic. Add cream of chicken soup, cream cheese, and chicken broth. Stir until smooth. Add this mixture to crockpot and cook on low for an additional 1 1/2 to 2 hours.

Crock Pot Cream Cheese Ranch Chicken 3

4 boneless skinless chicken breasts 

2 tablespoons butter, melted 

1 (10 3/4 ounce) can cream of chicken soup 

8 ounces cream cheese, cubed 

1/2 cup chicken broth 

1 (1 ounce) package hidden valley ranch dressing mix 

1/4 teaspoon minced garlic 

1 dash paprika 

1/8 teaspoon dried oregano 

1/4 teaspoon dried parsley flakes 

Wash and dry chicken breasts and place them evenly in crock pot. Sprinkle with paprika. Sprinkle pkg. of Hidden Valley Ranch salad dressing mix over chicken. Drizzle chicken breasts with 1 tablespoons melted butter. Cover and cook on Low for 4 hours. Melt remaining 1 tablespoon butter in a medium saucepan along with minced garlic and sauté slightly. Add cream of chicken soup, the 8 oz. of cream cheese cubes, ½ cup chicken broth, dried Oregano and dried Parsley flakes. Stir on medium heat until smooth. 

Add mixture to crock pot, cover again and continue to cook on low for 1½ hours to 2 hours. Serve over buttered egg noodles.

Crockpot Creamy Broccoli Chicken

1 can Cream of Broccoli Soup

3 boneless chicken breasts 

1 bag frozen broccoli

salt and pepper

1 cup milk

Place chicken in the crockpot. Cover with frozen veggies and cream of broccoli soup. Add salt and pepper to taste. Cook on LOW 6 to 8 hours or HIGH 3 to 4 hours. (Boneless chicken breasts might be dry if cooked too long.) Add milk about 45 minutes before done, or 30 minutes if cooking on high. Serve poured over rice!

Creamy Chicken Fettuccine

1 1/2 lbs boneless skinless chicken breasts, cut into cubes

1/2 t. garlic powder

1/2 t. onion powder

1/8 t. pepper

1 can cr. of chicken soup

1 can cr. of celery soup

4 oz. process American cheese, cubed

1 jar (2 oz.) diced pimientos, drained, optional

1 pkg. (16 oz.) spinach fettuccine or spaghetti

thin breadsticks, optional

Place the chicken in a slow cooker; sprinkle with garlic powder, onion powder and pepper.  Top with soups.  Cover and cook on high for 3-4 hours or until chicken juices run clear. Stir in cheese, olives and pimientos if desired.  Cover and cook until cheese is melted.  Meanwhile, cook fettuccine according to pkg. directions; drain.  Serve with the chicken and breadsticks if desired. Makes 6 servings.

Creamy Chicken with Vegetables

2 lbs. boneless, chicken breasts 
2 lbs. small potatoes, cut in half 
1/2 lb. small baby carrots 
1 lg. onion, cut into eighths 
1 can chicken broth (14 1/2 oz.) 
1 c. sour cream 
3 tbsp. all-purpose flour 

In crock pot stir together all ingredients except sour cream and flour. 
Cook on low for 10 to 12 hours (high 4 to 6 hours) or until chicken is 
tender. 
In small bowl stir together sour cream and flour. Stir into chicken 
mixture. Continue cooking, stirring occasionally, until thickened (5 to 
6 minutes). Season to taste with salt and pepper.

Creamy Italian Chicken

4 chicken breasts

1 envelope dry Italian salad dressing mix

¼ c, water

¼ c. melted butter

1 8 oz. package cream cheese softened

1 can Cream of Chicken soup

Hot cooked rice or noodles

Rinse chicken well place in slow cooker. Combine water and salad dressing mix, pour over chicken.

Drizzle with melted butter. Cook on low for 5 hours. Shred chicken. Mix cream cheese and soup until blended. Pour over chicken and cook 1 hour longer. Serve chicken over rice or noodles. Easily serves 4-6.

Creamy Ranch Potatoes and Chicken

20 ounces potatoes, peeled and cubed

1/2 package (1 ounce size) dry Ranch salad dressing mix

1 pound boneless, skinless chicken breasts, cubed

1 can (10 ounce size) 98% fat free cream of chicken soup

1/4 cup fat-free sour cream

1/4 cup finely chopped onion

salt and pepper, to taste

Spray crockpot with non-stick cooking spray. Mix all ingredients together and place into crockpot. 

Cook on low for 6-8 hours or high for 4-6 hours.

Creamy Tarragon Chicken

4 boneless skinless chicken breast halves (6 ounces each)

1 cup chopped onion

1 cup water

2 oz prosciutto - or - deli ham, chopped

3 tbsp quick cooking tapioca

2 tsp chicken bouillon granules

2 tsp dried tarragon

1 tsp minced garlic

1/4 tsp salt

1/4 tsp pepper

3 cups frozen broccoli-cauliflower, blend, thawed

1/2 cup half-and-half

1 1/2 cups uncooked orzo pasta

In a 5 quart slow cooker, combine first 10 ingredients. Cover and cook on low for 6-7 hours or until chicken juices run clear. Stir vegetables and cream into slow cooker. Cover and cook for 15 minutes longer or until vegetables are heated through. Meanwhile, cook orzo according to package directions. Serve with chicken and vegetables. Yield: 4 servings

Crockpot Creamy Italian Chicken

2 pounds boneless, skinless chicken breasts

1/4 cup butter or margarine, melted

1/2 (8 ounce) container cream cheese and chives

1 (10 3/4 ounce) can golden cream of mushroom soup

1 (7 ounce) package Italian dressing mix

1/2 cup water or white wine

Angel hair pasta

Cut chicken breasts into strips and put chicken strips into slow cooker. In a separate bowl, mix melted butter or margarine, cream cheese, soup and Italian dressing mix together. Pour mixture over chicken strips and add in white wine or water. Cook on LOW for 6 to 8 hours.

Crockpot Chili Chicken

4 to 5 frozen, boneless, skinless chicken breast halves
1 envelope of dried onion soup mix
 3/4 of one 12-oz jar of chili sauce 
1 8-oz jar of grape jelly or jam

Mix the jam and chili sauce together till blended. Place the chicken in crock pot - no need to thaw the chicken. Sprinkle the dry onion soup over the chicken pieces, lifting pieces so some of the dry mix gets on all of the chicken. Pour in the sauce mixture and spread around on chicken. Cover the crock pot and set on high for at least 7 hours.

Dump It And Run Chicken For Two

2 boneless, skinless, chicken breast

1 small pkg. of fresh baby carrots

1 can (10.5 oz.) cream of mushroom soup, undiluted

1 can (13. 25 oz.) mushroom pieces, drained

Cooked rice

Layer ingredients in order listed into a crock-pot.  Season the chicken to your taste and salt & pepper the carrots.  Cover and cook on high for 2 hours and then on low for 3 hours.  Or cook on low for about 8 hours. Serve over rice.

Easy Cheesy Slow Cooker Chicken

6 boneless chicken breast halves, without skin

salt and pepper, to taste

garlic powder, to taste

2 cans condensed cream of chicken soup

1 can condensed cheddar cheese soup

Rinse chicken and sprinkle with salt, pepper and garlic powder. Mix undiluted soup and pour over chicken in a Crock Pot. Cook on low 6 to 8 hours. Serve over rice or noodles. Serves 6.

EASY CHICKEN CROCK POT

1 chicken, cut up
2 tbsp. melted butter
Salt and pepper
2 tbsp. dry Italian salad dressing (half if sm. chicken)
1 can mushroom soup
2 sm. pkg. cream cheese, cut in cubes
1/2 c. sherry
1 tbsp. chopped onion

Wash chicken and pat dry. Brush with butter, sprinkle with salt and pepper sparingly. Place in pot. Sprinkle dry salad mix over chicken. Cover and cook on low 5-6 hours. About 3/4 hour before serving, mix soup, cream cheese, wine and onion in saucepan. Cook until smooth. Pour over chicken, cover and cook 30 minutes. Serve with sauce. Serve with rice or noodles. Serves 4-6. 

Easy Chicken Tacos
 
4-6 boneless, skinless chicken breasts
1 package taco seasoning packet 
1 cup of water

Mix ingredients together in crock pot. Cook for 6-8 hours on low. Shred chicken with until evenly shredded. Put mixture in hard or soft tortillas, and put shredded cheese, hot sauce, black beans, tomatoes, and sour cream.
Easy Crockpot Chicken Dinner 

1 whole frying chicken rinsed and giblets removed

8 large carrots peeled and cut into 2 inch pieces

6 potatoes peeled 

1 package dry onion soup mix 

1 teaspoon basil

1 cup dry white wine 

Place chicken, carrots and potatoes in crock pot then combine remaining ingredients in bowl and pour over chicken. Cover and cook on high for 5 hours. 

Easy Crockpot Chicken Santa Fe

1 can (15 oz) black beans, rinsed and drained 

2 cans (15 oz) whole kernel corn, drained 

1 cup bottled thick and chunky salsa, you’re favorite 

5 or 6 skinless, boneless chicken breast halves (about 2 lbs) 

1 cup shredded Cheddar cheese

In a 3-1/2- to 5-quart slow cooker, mix together black beans, corn, and 1/2 cup of salsa. Top with chicken breasts, then pour remaining 1/2 cup salsa over the chicken. Cover and cook on HIGH for 2 1/2 to 3 hours, or until chicken is tender and white throughout; do not overcook or chicken will be dry. Sprinkle cheese on top; cover and cook until cheese melts, about 5 to 15 minutes. Serves 6.

Easy Crockpot Spanish Chicken

4 Boneless Chicken Breasts

1 can condensed Reduced Fat Cream of Mushroom

1 can Tomato Soup

1- 10 oz. can Rotel Diced Tomato with/green chilies

Mix the 3 cans in the crockpot. Add chicken and cook 8 hours or more on low.  Serve over rice.

Easy Crockpot Turkey Tetrazzini

1 cup hot water

1 can cream of chicken soup

1 can mushrooms, with liquid

2 tablespoons fine chopped red pepper

2 cups diced cooked turkey

1 cup shredded Cheddar cheese

1/4 cup finely chopped onion

1 teaspoon dried parsley flakes

2 cups broken uncooked spaghetti

Spray inside of slow cooker crock with flavored cooking spray. In a bowl, combine the water, soup, mushrooms with liquid, and pimiento. Stir in the turkey, cheese, onion, parsley, and nutmeg. Add broken up spaghetti. Stir to combine and pour into crockpot. Cover and cook on LOW for 4 to 6 hours, until spaghetti is tender. Mix before serving. Serves 4 to 6.

Easy Lemon Pepper CP Chicken

½# boneless skinless chicken breasts  

juice of 1/2 lemon 

1 teaspoon freshly ground black pepper

Place chicken in slow cooker. Squeeze lemon juice over chicken. Sprinkle with pepper. Cover and cook on low for 6 to 8 hours. Add more lemon juice if needed.

Easy Slow Cooker Chicken

4 skinless, boneless chicken breast halves 

1 (10.75 oz) can cream of chicken soup 

1 (10.75 oz) can cream of mushroom soup 

1 (10.75 oz) can ream of celery soup 

1 cup white rice 

1. Cut chicken breasts into large chunks. 

2. Place the chicken breasts, cream of chicken soup, cream of mushroom soup, cream of celery soup and the rice in a slow cooker. Cook on high for 3 hours or low for 4 hours. 

El Rancho Chicken

3 cups cubed chicken, cooked

1 can condensed cream of mushroom soup

1 can condensed cream of chicken soup

1 10-oz can diced tomatoes with green chilies

1 medium green sweet pepper chopped

1 medium chopped onion

1-1/2 Tsp. chili powder

1/4 Tsp. ground black pepper

8-oz shredded cheese

12 (6- or 7- inch) corn tortillas

Place chicken in your slow cooker cover with remaining ingredients except cheese and tortillas. Cover and cook on low for 6 to 8 hours. Serve with tortillas and cheese.

EVERYDAY CHICKEN

1 (3 pound) chicken, cut up

1 teaspoon paprika

1/2 teaspoon salt

1/4 teaspoon pepper

1 (10 ounce) can condensed cream of celery soup

1/2 cup white wine or chicken broth

Sprinkle chicken with paprika, salt, and pepper.

Combine soup and wine or broth.

Place half of chicken in Slow Cooker and pour half of soup mixture over chicken. Repeat layers.

Cover and cook on LOW for 8-10 hours.

Yield: 4-6 servings

Fiesta Chicken

2 tablespoons oil

3 pounds boneless, skinless chicken breasts, cut into 1" pieces

1 medium onion, chopped

1 large green pepper, chopped

3 cloves garlic, minced

1 small jalapeno pepper, finely chopped

1 can (14.5 ounce size) Mexican-style diced tomatoes

1/4 teaspoon cumin

1 teaspoon oregano

Heat oil in skillet. Cook chicken pieces until browned. Remove and drain. 

Place onion, green pepper, garlic and jalapeno pepper in skillet and sauté until slightly cooked. Add all ingredients to crock pot and stir to combine. 

Cover cook on Low 7 to 9 hours or on High 3 to 4 hours. Serve on flour tortillas

Flavorful Turkey Breast In Crockpot!

1 5-7 lb. turkey breast, thawed

1 envelope onion soup mix

1 can cranberry sauce, whole or jellied

Place thawed turkey breast in slow cooker. Add onion soup mix and cranberry sauce. Cook on high for 2 hours. Then, switch to low for 5-6 hours. Baste occasionally.

Garlic Attack Chicken

1 (3-pound) whole fryer chicken

1 teaspoon salt

1 teaspoon paprika

1/2 teaspoon pepper

1 teaspoon olive oil

1 large onion, sliced

1/2 cup chicken broth/bouillon

1-2 heads garlic (20 or more cloves)

Remove giblets from chicken and trim excess fat. Rinse chicken and pat dry with paper towels. Combine salt, paprika, pepper and oil in bowl and spread mixture evenly over chicken. Place sliced onions in slow cooker and add chicken broth. Place chicken on top, breast side up. Separate garlic into cloves and place inside and around chicken. Cover and cook on low setting for 6-8 hours. Remove chicken, skim fat from liquid and serve. Makes 4-6 servings.

CROCKPOT GARLIC BROWN SUGAR CHICKEN

1 to 1 1/2 lbs. chicken breasts cut into pieces

1 c. packed brown sugar

2/3 c. vinegar ( I used a little less)

1/4 cup 7 up

2 - 3 Tbls. minced garlic

2 Tbsp. soy sauce

pepper to taste

Place chicken pieces in crockpot. Mix all ingredients and pour over chicken. Cook on low 6-8 hours. Serve over rice or noodles. Cooking time 6 hours but will keep nice and moist for up to 3 hours more..

Crockpot Garlic Chicken

4 skinned chicken breast halves

1 teaspoon salt

2 teaspoons paprika

2 teaspoons lemon pepper

1 large onion, sliced

10 cloves garlic (about 1 medium), unpeeled

Mix together salt, pepper and paprika. Rub all over meat side of chicken breast. Place onion in slow cooker. Place chicken breast side up on onion. Place garlic on chicken. Cover and cook on low in slow cooker for about 6 hours or until juices run clear. Serves 4. WW Points: 3 pt.

Crock Pot Garlic-Rosemary Chicken Breast

1½ lbs boneless skinless chicken breasts 

5 minced garlic cloves 

½ cup butter 

½ cup chicken broth 

1 tablespoon rosemary 

salt, pepper, parsley flakes 

1. Place butter and garlic in bowl and microwave until melted; blend well. 

2. Roll chicken breasts in garlic-butter mixture and place in crock pot. 

3. Sprinkle chicken breasts with salt, pepper, parsley and rosemary. 

4. Add broth to bowl with remaining garlic-butter, reheat if necessary to allow smooth blending, and add to crock pot. 

5. Cook on low setting for 6 - 8 hours. 

Garlic Lime Chicken

4 boneless, skinless chicken breasts

1/2 cup soy sauce 

1/4 cup fresh lime juice

1 Tbs. Worcestershire sauce 

2 garlic cloves, minced 

1/2 tsp. dry mustard 

1/2 tsp. coarsely ground pepper 

Place chicken in bottom of slow cooker. Mix together remaining ingredients and pour over top of chicken. Cover and cook on low for 6 to 8 hours.  

Slow Cooker Garlic Spiked Turkey Breast w/Basil Mayon

1 bone-in turkey breast (6 1/2 lb), thawed if frozen

6 cloves garlic, thinly sliced

1/4 cup grated lemon peel (from 3 medium or 2 large lemons)

2 tablespoons chopped fresh parsley

1 1/2 teaspoons lemon-pepper seasoning salt

1 tablespoon olive or vegetable oil

1 cup loosely packed fresh basil leaves

3 tablespoons olive or vegetable oil

1 cup mayonnaise or salad dressing

Remove gravy packet or extra parts from turkey breast. Remove skin from turkey. Using small paring knife, make cuts, 1/4 to ½” deep and ¼-½”  inch wide, in top of turkey. Insert garlic slices into cuts. In small bowl, mix lemon peel, parsley and lemon-pepper seasoning salt; rub onto turkey. In 12-inch skillet, heat 1 tablespoon oil over medium-high heat. Add turkey; cook in oil until brown on all sides. In 5- to 6-quart slow cooker, place turkey and any drippings. Cover; cook on Low heat setting 8 to 9 hours. In food processor, place basil and 3 tablespoons oil. Cover; process until basil is chopped. Add mayonnaise. 

Cover; process until smooth. Serve sliced turkey with mayonnaise mixture.

Serves 12.  

Gingered Pineapple Chicken

4-5 boneless chicken breast halves, cubed (about 3/4-inch)

1 bunch green onions, with about 3 inches of green sliced 1/2-inch

1 can (8oz) crushed pineapple, undrained

1 tablespoon finely chopped crystallized ginger

2 tablespoons lemon juice

2 tablespoons soy sauce (low sodium)

3 tablespoons brown sugar or honey

1/2 teaspoon garlic powder

Combine all ingredients in slow cooker; cover and cook on low for 6 to 8 hours. Serve over rice or flat noodles. Serves 4.

Glazed Turkey Tenderloin

4 sweet potatoes, scrubbed

1 turkey tenderloin (about 3/4 lb.)

1 (14-1/4-oz.) can fat-free, reduced-sodium chicken broth

2 bay leaves

1/2 cup apricot spreadable fruit

Place potatoes in bottom of a 5-quart electric slow cooker; place turkey over potatoes. Pour broth over turkey; add bay leaves and spreadable fruit. Cover and cook on high setting 5 hours or until turkey is tender. Or, cover and cook on high setting 1 hour; reduce to low setting, and cook 7 hours. Remove and discard bay leaves. Slice and serve tenderloin with potatoes. Add green beans to complete meal. Serves 4.

Crock Pot Golden Chicken with Noodles 

1 can (10-3/4 oz.) Campbell's Cream of Chicken, undiluted 

1/4 cup water 

2 TB lemon juice 

2 tsp. Dijon mustard 

1/2 tsp. Garlic powder 

4 large carrots, thickly sliced 

4 boneless, skinless chicken breast halves 

4 cups hot cooked egg noodles, buttered 

Garnish: Chopped fresh parsley 

Mix soup, water, lemon juice, mustard, garlic and carrots in crock Pot/slow cooker.  Add chicken and turn to mix and coat. Cover and cook on LOW heat Setting for 7 to 8 hours or until done. Serve over noodles. Sprinkle with parsley. Serves 4. 

Crockpot Good Season's Crockpot Chicken
4 to 6 chicken breasts
1/4 cup white wine
1 package Good Seasons Italian salad dressing mix

Brown chicken breasts in skillet. Place chicken in crock pot. Sprinkle dressing mix over chicken. Add wine. Cover and cook on high for about 4 hours.

Great Chicken

1/2 cup tomato juice

1/2 cup soy sauce

1/2 cup brown sugar

1/2 cup vegetable oil

3 garlic cloves, minced

1 whole chicken or favorite parts, cut into pieces

Combine tomato juice, soy sauce, brown sugar, vegetable oil and garlic. Dip each piece of chicken in the sauce and place in a slow cooker or Crockpot. Pour remaining sauce over the top. Cook on low for 6 to 8 hours or high for 3 to 4 hours.

Greek Chicken and Vegetable Ragout

1# carrots, cut into 1 1/4-inch pieces, or 3 cups baby carrots

1# yellow potatoes, peeled, cut lengthwise into 1¼” wedges

2 pounds boneless, skinless chicken thighs, trimmed

1 14-ounce can reduced-sodium chicken broth

1/3 cup dry white wine

4 cloves garlic, minced

3/4 teaspoon salt

1 15-oz can artichoke hearts, rinsed and quartered if large

1 large egg

2 large egg yolks

1/3 cup lemon juice

1/3 cup chopped fresh dill

Freshly ground pepper, to taste

Spread carrots and potatoes over bottom and up sides of a 4-quart+ slow cooker. Arrange chicken on top of vegetables. Bring broth, wine, garlic and salt to simmer in saucepan over medium-high heat. Pour over chicken and vegetables. Cover and cook until chicken is cooked through and vegetables are tender, 2½-3 hours on high or 4-4½ hours on low. Add artichokes to slow cooker, cover and cook on high 5 minutes. Meanwhile, whisk egg, egg yolks and lemon juice in bowl. Transfer chicken and vegetables to a serving bowl using a slotted spoon. Cover and keep warm. Ladle about ½ cup of cooking liquid into egg mixture. Whisk until smooth. Whisk egg mixture into remaining cooking liquid in slow cooker. Cover and cook, whisking 2-3 times, until slightly thickened and sauce reaches 160°F, 15-20 minutes. Stir in dill and pepper. Pour sauce over chicken and vegetables and serve.

Crock Pot Green Chile-stuffed Chicken Breasts
4 boneless, skinned chicken breast halves, pounded thin
3 oz. cream cheese
3/4 C. shredded Cheddar or Monterey Jack cheese
4 oz. green chilies
1/2 t. chili powder
salt and pepper to taste
1 can cream of mushroom soup
1/2 C. hot enchilada sauce

Combine cream cheese, shredded cheese, chilies, chili powder and salt and pepper. Place a generous dollop on each flattened chicken breast, then roll up. Place chicken rolls in the crockpot, seam-side down. Top chicken breast rolls with remaining cheese mixture, soup, and enchilada sauce. Cover and cook on LOW for 6 to 7 hours.

Crockpot Hawaiian Chicken
4-6 chicken breast, boneless, skinless
1 can crushed pineapple 
16 oz bottle of BBQ sauce
4-6 cups of cooked rice

Place chicken in greased crock pot. Combine pineapple and BBQ sauce and pour over meat. Cook on high for 3-4 hours or on low for 6-8 hours. Serve over rice.
Hawaiian Chicken Breasts

4 Green onions

3 Tablespoons Butter

4 Chicken breast halves

Flour seasoned with

salt and pepper

1 Can sliced pineapple, (14 Ounces)

1 Avocado

Rice; hot, buttered

Chop onions using only 1" of green tops. Sauté in 1 T of butter until glazed. Transfer to crock pot. Coat chicken breasts in seasoned flour. Sauté in butter until brown on both sides. Transfer to crock pot. Drain pineapple. Pour juice over chicken. Cover and cook on low 3-4 hours (high 1 1/2 – 2 hours) or until breasts are tender. Sauté pineapple slices in butter until golden. Place on heated platter. Top each with a chicken breast. Slice avocado into 8 lengthwise strips. Place 2 strips on each chicken breast. Serve pan drippings over rice.

Crockpot Hawaiian Drumsticks
12 chicken drumsticks 
1 cup ketchup 
1 cup packed dark brown sugar 
1/2 cup soy sauce 
1Tbsp fresh ginger
a splash of sesame seed oil 

Cover and crock on low for about 8 hours. Serve on top of white rice.
Healthy Chicken Enchilada Casserole

1½# chicken breasts (no skin)

Nonstick cooking spray

3/4 cup reduced fat sour cream

1½ cups shred cheddar cheese

1 can cream of chicken-fat free

1½ cups salsa

5 - 8" flour tortillas

Cut up chicken in small bite size pieces. Spray cooking spray in large skillet and cook chicken until no pink remains. Mix in 1 cup salsa, ¾ cup sour cream, ½ can of cream of chicken soup, and 1 cup cheese. Cut up tortillas into 1" squares. Layer 1/3 tortillas on bottom of casserole or crock pot. Put half of chicken mixture on tortillas. Then put another 1/3 of tortillas on, then the rest of the chicken mixture, then the last of the tortillas. Mix ½ can of soup and ½ cup of salsa, pour over top of casserole. Bake at 350 for 35 minutes, sprinkle remaining cheese on top and bake another 5 minutes. If doing in a crockpot, bake on low for 4 hours, add cheese the last half hour. Number of Servings: 10

Crockpot Herb Chicken With Stuffing
1 can cream of chicken with herbs soup

1 can cream of celery/chicken soup

½ chicken broth

1 teaspoon dried parsley flakes

1 teaspoon dried leaf thyme, crumbled

½ teaspoon salt

Dash black pepper

6 to 8 boneless chicken breast halves

2 cups seasoned stuffing crumbs

4 tablespoons butter

Combine the soups, wine or broth, parsley, thyme, salt, and pepper. Wash chicken and pat dry. 

Lightly grease a 5 to 7-quart slow cooker. Sprinkle about 1/2 cup of the stuffing crumbs over the bottom of the cooker and drizzle with about 1 tablespoon of the butter. Top with half of the chicken, then half of the remaining stuffing crumbs. Drizzle with half of the remaining butter and spoon half of the soup mixture over that. Repeat with remaining chicken, stuffing crumbs, butter, and soup mixture. Cover and cook on LOW for 5 to 7 hours, or  until chicken is cooked through.

Herbed Chicken And Shrimp
1 Teaspoon Salt

1 Teaspoon Pepper

3-4# Broiler Fryer Chicken, cut up, skin removed

1/4 Cup Butter Or Margarine

1 Large Onion -- chopped

1 Can (8 Oz.) Tomato Sauce

1/2 Cup White Wine Or Chicken Broth

1 Clove Garlic -- minced

1 Teaspoon Dried Basil

1 Pound Uncooked Medium Shrimp -- peeled and deveined

Combine salt and pepper; rub over chicken pieces. In a skillet, brown chicken on all sides in butter. Transfer to an ungreased slow cooker. In a bowl, combine onion, tomato sauce, wine or broth, garlic and basil; pour over chicken. Cover and cook on low for 4-5 hours or until chicken juices run clear. Add shrimp and mix well. Cover and cook on high for 20-30 Minutes or until shrimp turn pink. 

Yield 4 servings.

Herbed Chicken and Veggies
1 broiler/fryer chicken (3 to 4 pounds), cut up and skin removed

2 medium tomatoes, chopped

1 medium onion, chopped

2 cloves garlic, minced

1/2 cup chicken broth

2 tablespoons white wine or additional chicken broth

1 bay leaf

1 1/2 teaspoons salt

1 teaspoon dried thyme

1/4 teaspoon pepper

2 cups fresh broccoli florets

Hot cooked rice

Place chicken in a 3-qt. slow cooker. Top with tomatoes, onion and garlic. Combine broth, wine or additional broth, bay leaf, salt, thyme and pepper; pour over chicken. Cover and cook on low for 7-8 hours. Add broccoli; cook 45-60 minutes longer or until chicken juices run clear and broccoli is tender. Discard bay leaf. Thicken pan juices if desired. Serve with rice. Yield: 4-6 servings.

Herbed Chicken Casserole Recipe with Wild Rice

1 to 1 1/2 pound chicken tenders or chicken breasts 

6 to 8 ounces sliced mushrooms 

1 tablespoon vegetable oil 

2 to 3 slices crumbled bacon, or 2 tablespoons real bacon bits 

1 teaspoon butter 

1 (6 oz.) box Uncle Ben’s (chicken flavor) long grain wild rice 

1 can herbed cream of chicken soup 

1 cup water 

1 teaspoon herb mixture, such as fine herbs or a mixture of your favorites; parsley, thyme, tarragon, etc. 

Sauté chicken pieces and mushrooms in oil and butter until chicken is lightly browned. Place bacon on bottom of 3 1/2-quart (or larger) slow cooker/Crock Pot. Place rice over bacon. Reserve package of seasonings. Place chicken tenders over rice - if using chicken breasts, cut in strips or cubes. Pour soup over chicken, then add water. Top with seasonings and sprinkle with herb mixture. Cover and cook on LOW for 5 1/2 to 6 1/2 hours, or until rice is tender (not mushy).

Herbed Slow Cooker Chicken
1 tbsp olive oil

1 tsp paprika

1/2 tsp garlic powder

1/2 tsp seasoned salt

1/2 tsp dried thyme

1/2 tsp dried basil

1/2 tsp pepper

1/2 tsp browning sauce, optional

4 bone-in chicken breast halves (6 oz)

½ cup chicken broth

In a small bowl, combine first eight ingredients. Rub over chicken. Place in a 5 quart slow cooker. Add broth. Cover and cook on low for 4-5 hours or until a meat thermometer reads 170. Yield: 4 servings

Here’s the Stuff 

5 skinless boneless chicken breast halves 

2 cans cream of chicken soup (10 oz. each) 

1 box chicken stuffing mix (6 oz) 

1 package frozen green peas, thawed 

Place chicken breasts in 6 quart slow cooker and spoon soups over chicken. combine stuffing mix with ingredients on package directions, include seasoning packet and spoon over chicken and soup. Cover and cook on LOW for 5 to 6 hours. sprinkle drained peas over top of stuffing. Cover and cook another 45 to 50 minutes. Tip: instead of cream of chicken soup, use a can cream of chicken soup and 1 can fiesta nacho soup.

Crockpot Honey Chicken and Dried Fruit
8 boneless, skinless chicken thighs

1/2 tsp. ground ginger

1/2 tsp. salt

1/4 tsp. pepper

1 cup mixed dried fruit pieces

1/2 cup honey

1/3 cup chicken broth

1 onion, chopped

Place all ingredients in 4-5 quart slow cooker. Cover and cook on low for 8-9 hours until chicken is tender and thoroughly cooked. Serve over hot cooked rice or egg noodles. 8 servings 

Honey Hoisin Chicken
2 1/2 to 3 pounds chicken pieces

2 tablespoons soy sauce

2 tablespoons hoisin sauce

2 tablespoons honey

2 tablespoons dry white wine

1 tablespoon grated ginger

1/4 teaspoon salt

1/8 teaspoon ground black pepper

2 tablespoons cornstarch

2 tablespoons cold water

Rinse chicken and pat dry with paper towels. Combine soy sauce, hoisin sauce, honey, wine, ginger, salt and pepper. Dip each chicken piece into sauce, then place in crockpot. Pour remaining sauce over chicken. Cover and cook on LOW 4 or 5 hours. Turn control to HIGH. Remove chicken from crockpot and keep warm. Dissolve cornstarch in cold water. Stir mixture into juices in slow cooker. Cover and cook on HIGH 15 to 20 minutes or until slightly thickened. Spoon sauce over chicken. Serve with hot cooked rice.

Crockpot Honey Pineapple Chicken
3 pounds boneless skinless chicken breast halves

2 tablespoons vegetable oil

1 can (8 ounces) unsweetened crushed pineapple, undrained

1 cup packed brown sugar

1/2 cup honey

1/3 cup lemon juice

1/4 cup butter, melted

2 tablespoons prepared mustard

2 teaspoons soy sauce

In a skillet, brown chicken in oil in batches on both sides; transfer to a 5-qt. slow cooker. Combine the remaining ingredients; pour over chicken. Cover and cook on low for 3-4 hours or until chicken is no longer pink. Strain pan juices, reserving pineapple. Serve pineapple over the chicken. Yield: 12 servings.

Crock Pot Honey Sesame Chicken
4 boneless chicken breasts

salt and freshly ground black pepper

1/2 cup diced onion

2 cloves garlic, minced

1/2 cup honey

2 Tbsp tomato paste

2 Tbsp apple cider vinegar

1/2 cup low sodium soy sauce

2 Tbsp vegetable or canola oil

1/4 tsp red pepper flakes

4 tsp cornstarch

1/3 cup cold water

1/2 Tbsp toasted sesame seeds

1 green onion, sliced for optional garnish

Place chicken in crock pot and season with salt and pepper. In a medium bowl, mix the onion, garlic, honey, tomato paste, vinegar, soy sauce, oil, and red pepper flakes thoroughly. Pour over the chicken and cover the crock pot. Cook on low for 3 to 4 hours or on high for 2 hours. In a small bowl, mix the cold water and cornstarch to make a slurry, set aside. Remove the chicken from the crock pot and place on a cutting board, leaving the sauce in the crock pot. Add the cornstarch mixture to the crock pot and stir to combine. Turn heat on to high and allow to cook until thickened, about 10 minutes. While the sauce is thickening, shred the chicken into bite sized pieces. Once the sauce has thickened, plate your chicken and pour sauce over it. Serve with rice.

Crock Pot Honey Soy Chicken
3 to 4 boneless, skinless chicken breasts

1 1/4 cup low sodium soy sauce

1/3 cup honey

1/4 cup rice vinegar

3 cloves garlic, minced

1 Tbsp chili sauce

2 tsp dijon mustard

1 tsp pepper

1 - 8 oz package Soba Noodles

2 Tbsp sesame seeds

Lightly spray your slow cooker with cooking spray and lay chicken inside. In a bowl whisk together soy sauce, honey, rice vinegar, garlic, chili sauce, mustard and pepper. Pour over chicken. Cook on high 3 to 4 hours and low 5 to 6 hours. Shred chicken and return to slow cooker. Cook noodles according to package directions and drain. Add in cooked noodles to slow cooker with chicken and sauce and stir to combine. Garnish with sesame seeds and serve.

Crockpot Honeyed chicken Wings
3 pounds chicken wings

Salt and pepper, to taste

1 cup honey

1/2 cup soy sauce

2 tbsp. vegetable oil

2 tbsp. ketchup

1 garlic clove, minced

Cut off and discard chicken wing tips. Cut each wing into 2 parts and sprinkle with salt and pepper. Combine remaining ingredients and mix well. Place wings in slow cooker and pour sauce over. Cook 6 to 7 hours on low.

Honeyed Chicken Wings
3 pounds chicken wings

Salt and pepper, to taste

1 cup honey

1/2 cup soy sauce

2 tbsp. vegetable oil

2 tbsp. ketchup

1 garlic clove, minced

Cut off and discard chicken wing tips. Cut each wing into 2 parts and sprinkle with salt and pepper. Combine remaining ingredients and mix well. Place wings in slow cooker and pour sauce over. Cook 6 to 7 hours on low.

Hot Chicken Salad

2 Tbl onion, minced

1 cup mayonaise

2 Tbl lemon juice

1 1/2 cups shredded cooked chicken

1/2 cup slivered almonds or pecans

Mix together all ingredients in slow cooker.

Cover and cook on low 2 hours, or until heated through.

Serve hot, or allow to cool and serve on lettuce leaves, along with sliced tomatoes

International Chicken

3 pound fryer, cut up

1/4 cup flour

2 teaspoons salt

2 teaspoons curry powder

1/8 teaspoon pepper

1 large onion, chopped

1 large pepper, seeded and sliced in rings

2 cloves garlic, minced

1/2 cup raisins

16 oz can whole tomatoes, mashed

3 tablespoons flour

3 tablespoons water

Rinse chicken and pat dry.

Combine 1/4 c flour, salt, curry powder and pepper.  Dust chicken well with flour mixture.  Place coated chicken in crockpot and mix in vegetables, garlic and raisins. Pour tomatoes over all.  Cover and cook on Low setting 7-10 hrs or High for 2-3 hrs.  Remove chicken to warm platter.  Mix flour and water and make a paste. Stir into crockpot. Cover and cook on High until thickened. Serve over regular or saffron rice.

Crock Pot Italian Chicken 

2 lb. chicken pieces

1 can (8 oz.) tomato sauce

1 pkg. dry spaghetti sauce mix

1 cup water

1 can (4 oz.) mushrooms, undrained   

Place chicken in crock pot/slow cooker. Mix remaining ingredients and pour over chicken. Cook on LOW heat setting for 4-5 hours.

Crockpot Italian Chicken 

4 to 5 boneless chicken breasts

16 oz can tomatoes (or 2-3 fresh tomato

1 onion, sliced

1 pinch Italian seasoning

1 green pepper, sliced

garlic salt and pepper 

Throw it all in the crock pot and cook on low 8-10 hours. Serve over rice. Makes a good meal after a long day. I have also varied the recipe using beef or pork. I also sometimes throw in other veggies, depending on what's in the frig. Zucchini, green beans, peas are just a few ideas.

Crock Pot Italian Chicken and Potatoes

4 boneless skinless chicken breasts
1 cup Italian salad dressing
2 t. Italian seasoning
1 cupgrated parmesan cheese
5 to 6 potatoes; peeled, cut into wedges

Place chicken in bottom of crock pot. Sprinkle with half Italian dressing, spices, and the grated cheese. Place potatoes over chicken. Sprinkle with remaining ingredients.
Cover; cook on low 6 8 hours.
Italian Chicken and Potatoes

4 potatoes, diced in 1” chunks

1# boneless, skinless chicken breasts (or use your favorite)

½ cup extra spicy Italian salad dressing

¼ tsp. pepper

Place the potatoes on the bottom of the crockpot, then drizzle with half of the dressing. Top with the chicken, and drizzle with remaining dressing and pepper. Cover crockpot and cook for 6-8 hours on low until potatoes are tender and chicken is thoroughly cooked.

Slow Cooked Italian Chicken and Mushrooms

2 pounds chicken thighs, boneless and skinless

1 tsp salt

1 tsp black pepper

4 TBLS olive oil, divided

2 cloves garlic, minced

8 ounces mushrooms, sliced

1 red pepper, sliced

1 onion, sliced thin

1/2 cup Marsala wine (or chicken stock)

1 can (14.5 oz) diced tomatoes, in juices

2 TBLS capers, drained

1/2 cup currants

2 TBLS chopped fresh basil (or 2 teaspoons dried)

2 TBLS chopped fresh parsley (or 2 teaspoons dried)

In large sautÃ© pan, warm 2 tablespoons oil over medium heat. Season chicken with salt and pepper. Add chicken to pan and sautÃ© until browned, about 5 minutes. Remove chicken to slow cooker and turn pot on low. In same sautÃ© pan, heat remaining 2 tablespoons oil. Add garlic, mushrooms, pepper slices and onion. Saute until vegetables begin to soften, about 5 â€" 7 minutes. Add vegetables to slow cooker. Add wine to same pan and deglaze about one minute, stirring up brown bits. Pour wine into slow cooker.

Add to slow cooker tomatoes and juices, capers, currents, basil and parsley. Cook for 6 or 7 hours on low (or 3 hours on high), until chicken and vegetables are very tender and sauce has thickened slightly.

Makes 4 servings

Italian Chicken and Taters 

2 boneless, skinless chicken breasts 

1/2 cup Italian salad dressing 

1 teaspoon Italian seasoning (or mix basil, oregano, crushed red pepper, and garlic powder to equal same) 

1/2 cup grated Parmesan or Romano cheese 

4 potatoes, peeled and cut into wedges 

Place chicken in bottom of crock pot. Sprinkle with half of the Italian dressing, spices, and the grated cheese. Put the potatoes on top or around the chicken. Sprinkle with the rest of the dressing, spices, and cheese. 

Cook on low for about 6-8 hours, or until the chicken and potatoes are tender. 

Italian Cream Cheese Chicken

4 chicken breasts

1 packet Zesty Italian dressing seasoning

1 8 oz. cream cheese (softened)

1 cans cream of chicken soup

Cook on low in crockpot for 4- 6 hours. I always throw in frozen chicken breasts at around 11 and it is ready by 5. (If sauce is too thick, add a little milk.) Serve over pasta or rice.

Italian Chicken

1 frying chicken, cut into pieces

1 teaspoon seasoned salt

1/4 cup flour

1/2 teaspoon salt

1/8 teaspoon pepper

2 tablespoons Parmesan cheese, grated

1/2 cup chicken stock

1 can mushrooms, drained

1/2 teaspoon paprika

zucchini, sliced into medium pieces

freshly ground black pepper

parsley to garnish

Sprinkle chicken with seasoned salt. Combine flour, salt, pepper, cheese, and paprika. Coat chicken pieces with mixture. Place zucchini in bottom of Crockpot. Pour stock over zucchini. Arrange chicken on top. Cover and cook

on low for 6 to 8 hours or until tender. Turn control to high, add mushrooms, cover, and cook on high for another 10-15 minutes. Garnish with freshly ground black pepper and parsley.

Italian Onion Chicken Breasts 
4 or 5 Chicken breasts 
1/4 cup Italian Dressing Dry onion soup mix 
1 cup water 

Pour water in crock pot. Place chicken in crock pot.
Pour Italian dressing over top and sprinkle onion soup
mix over chicken. Cover and cook on low for 6 to 8 hrs

Slow Cooked Italian Turkey Sandwiches

1 - pound Italian turkey sausage

1-1/2 - pounds ground turkey

1 - large sweet onion, thinly sliced

2 - large green bell peppers, seeded and chopped

2 - large red bell peppers, seeded and chopped

1 - teaspoon salt

1 - teaspoon black pepper

1/4 - teaspoon red pepper flakes

10 - hoagie rolls, split

1-1/4 - pounds Provolone cheese, grated

Into a large heavy skillet, squeeze sausage out of the casings.  Over medium heat, brown sausage and ground turkey, breaking up sausage and ground turkey into medium pieces.  Cook until sausage is no longer pink. Remove from skillet with a slotted spoon and reserve.

In a bowl, toss vegetables together with salt, pepper and red pepper flakes. Place one-third of the vegetable mixture in a 5-quart slow cooker. Layer one-half of the turkey mixture atop the vegetables.  Repeat layers of raw vegetables and browned turkey, ending with a top layer of vegetables.  Cover and cook on low for 6 hours or until the vegetables are tender. Serve on split hoagie rolls. Sprinkle each sandwich with Provolone cheese. Makes 10 sandwiches.

Jamaica Me Crazy Chicken Tropicale

2 medium sweet potatoes -- peeled, cut into 2-inch pieces

1 can water chestnuts -- (8 ounces) drained

1 cup golden raisins

1 can pineapple tidbits in pineapple juice -- (20 oz) drained,

reserving juice

4 boneless skinless chicken breasts

4 teaspoons Jamaican jerk seasoning or to taste

3 tablespoons grated fresh ginger

1 teaspoon cumin seed -- slightly crushed

1/4 cup dried onion flakes

1 tablespoon grated lime zest

2 tablespoons Worcestershire sauce

Hot cooked rice

Makes 4 servings 

Place sweet potatoes in bottom of nonstick-sprayed 3 1/2- to 5-quart slow cooker. Add water chestnuts, raisins and drained pineapple tidbits. Sprinkle chicken with jerk seasoning, placing over potato mixture. Combine drained pineapple juice, ginger, cumin seed, onion flakes, lime zest and Worcestershire sauce in small bowl; pour over chicken mixture. Cover and cook on high heat for 3-4 hours or on low heat for 7-9 hours until chicken and potatoes are just fork-tender. Serve with rice.

Julie’s Chicken Crock-Pot 

3 chicken breast, cubed

1-cup onions coarsely chopped

1-cup bell peppers chopped (green, red, yellow)

2-tablespoons vegetable oil

1-teaspoon salt

½-teaspoon paprika

¼-teaspoon black pepper

1-cup fresh sliced carrots

1-cup fresh sliced celery

1 small can mushroom pieces, drained

2 can cream of chicken soup

1-cup sour cream

1-cup cooked rice

Brown chicken, onions and peppers in oil.  Season with spices.  Put all ingredients (except rice), including browned chicken mixture in crock-pot, and cook on low for 8-10 hours, or on high for 4-5 hours.  Add 1-cup cooked rice during the last hour of cooking time.  

KING RANCH CHICKEN 


4 cups cooked diced chicken
10 flour tortillas
1 medium white onion chopped
2 cans cream of chicken soup
1 can tomatoes with green chilies
4 tablespoons quick cooking tapioca
4 cups grated sharp cheddar cheese


In a large bowl mix chicken, soup, tomatoes and tapioca. Rip 2 to 3 tortillas into pieces and line the bottom of a 5 quart crock pot. Add 1/3 of the chicken mixture then top with 1/3 of the onion and cheese. Repeat layers of tortillas, chicken mixture, onion and cheese two more times then cover and cook on low for 8 hours. 

KONA CHICKEN

3 lbs chicken, cut up

1/2 cup green onions, chopped

1/2 cup soy sauce

1/4 cup white wine

1/2 cup water

1/2 cup honey

Place chicken in your slow cooker. Mix together onions, soy sauce, wine and water. Pour over top of chicken. Cover and cook on low until chicken is tender (3 to 5 hours). Remove chicken from slow cooker. Brush with honey and place in broiler. Broil until golden brown, brushing with honey several times. Serve with sauce from slow cooker.

LA CROCKPOT CHICKEN CORDON BLEU
3 whole chicken breasts, skinned and boned
6 sm. ham slices
6 sm. Swiss cheese slices
1/4 c. flour
1/4 c. grated cheese
1/2 tsp. sage
1/4 tsp. pepper
1 (10 oz.) can condensed cream of chicken soup

Cut each breast in half and pound until thin. Place ham slice and cheese slice on each piece of chicken. Roll up and secure with toothpicks. Dip chicken rolls into mixture of flour, cheese, sage and pepper. Chill chicken for 1 hour. 



LAZY CROCK POT CHICKEN
1 pkg. boneless chicken breasts
1 can cream of mushroom soup
1/4 c. flour
1 jar sliced mushrooms
Salt, pepper and paprika

Rinse chicken breasts. Put salt, pepper and paprika on BOTH sides. Place in crock pot. Mix other ingredients together. Add to crock pot. Cook on LOW all day. Serve over noodles or mashed potatoes.   


Slow Cooker Lemon Garlic Chicken

1 teaspoon dried oregano 

1/4 teaspoon salt

1/4 teaspoon black pepper

2 pounds skinless, boneless chicken breast halves

1 tablespoon canola oil

1/4 cup water

3 tablespoons fresh lemon juice

2 teaspoons minced garlic

1 teaspoon chicken broth powder or bouillon granules

1 teaspoon chopped fresh parsley

In a small bowl, mix oregano, salt, and black pepper together, then sprinkle the mixture evenly over the chicken pieces. Add canola oil to a large, nonstick skillet and start heating over medium heat. When hot, add chicken pieces and brown on both sides (about 3 minutes per side). Place chicken pieces in slow cooker. Add water, lemon juice, garlic, and chicken broth powder to the skillet, and bring the mixture to a gentle boil. Pour the lemon juice over the chicken in the slow cooker and cover with lid. Cook on HIGH for 3 hours or LOW for about 6 hours. Sprinkle the parsley on top of the chicken about 15-30 minutes before the end of the cooking time. Serve with cooked pasta or steamed brown rice. Yields 6 servings.

Slow Cooked Lemon Chicken
6 chicken breast halves, skinned, but bone in

1 t. dried oregano 

1/2 t. seasoned salt

1/4 t. pepper

2 T. butter

Rub meat with spices. Brown in butter. Put in slow cooker.

Use the following to deglaze the pan. Add to slow cooker. 

1/4 c. water 

3 T. lemon juice

2 cloves garlic, minced

1 t. bouillon granules

Cook on LOW 4 - 5 hours. Sprinkle with parsley and serve with gravy.

Crock Pot Lemon Chicken

6 Chicken pieces, thighs, breast or whole chicken

1/2 Cup Flour -- mixed with

1 Teaspoon salt

1 Tsp Balsamic Vinegar

3 Tablespoons Catsup

3 Tbsp Brown Sugar

6 Ounces Lemonade, Frozen Concentrate

2 Tablespoons Cornstarch -- mixed with

1/4 cup water

Cut up chicken and remove skin. Dredge the chicken in flour mixed with salt. Shake off excess and brown in a hot skillet. Remove chicken and put in the crockpot. Mix the lemonade, brown sugar, vinegar (use regular vinegar if you prefer) and catsup and pour over the chicken. Cook on high for 3-4 hours. When ready to serve, remove the chicken to a warm platter and thicken the sauce with the cornstarch/water solution, and serve along with the chicken.

Crockpot Lemon Chicken

4 pounds Chicken Pieces

1/4 cup All Purpose Flour

2 tablespoons Cooking Oil

6 ounces Lemonade Frozen Concentrate, Thawed

3 tablespoons Brown Sugar

3 tablespoons Catsup

2 tablespoons Water

2 tablespoons Cornstarch

3 cups Cooked Rice

1 1/4 teaspoons salt

1. Combine flour with salt; coat chicken thouroughly. 

2. Brown chicken pieces in oil and drain. 

3. Stir together lemonade, sugar, catsup and vinegar. 

4. Place chicken in crockpot and pour lemonade mixture over it. 

5. Cook on high 3 to 4 hours (or Low 6 to 8 hours). 

6. Drain liquid into saucepan; add cornstarch and boil till reduced. 

7. Pour gravy back over chicken; serve over rice.

Crockpot Lemon Garlic Chicken with Wild Rice
1 pound boneless, skinless chicken breasts, lightly pounded (3 to 4 ounces meat per person)

Kosher salt

Freshly ground black pepper

8 cloves garlic, smashed

1 cup wild rice blend

1/4 cup fresh squeezed lemon juice

2 1/4 cups water

10 fresh parsley sprigs

Season the chicken breasts generously with salt and pepper. Place the chicken breasts in the bottom of a slow cooker. Add the garlic and rice. Add the lemon juice to the water and stir. Pour this mixture over the rice and chicken. Stir once to coat. Place the lid on the slow cooker and set on low for 8 hours. To plate, place a serving of the rice on each plate and top with 1 chicken breast.  Garnish with fresh parsley sprigs

Yield: 4 servings

Lemon Herb Slow Cooked Chicken 
1 whole chicken (4-5#, giblets removed)

1 onion -- diced

1 head garlic -- peeled, trimmed, cloves left whole

1/4 cup olive oil

1/4 cup balsamic vinegar

1 medium lemon -- juiced and zest removed

1 tablespoon kosher salt

2 teaspoons fresh ground black pepper

1/2 cup chopped fresh basil (about 3/4-ounce)

1/2 cup chopped fresh rosemary

1 onion -- quartered

1 bay leaf

4 potatoes -- thickly sliced

1 lemon -- quartered

Fresh basil, rosemary or lemon slices, garnish, optional

Rinse chicken and place in large bowl. Set aside.  Place onion, garlic, olive oil, vinegar, lemon juice and zest, salt, pepper, basil and rosemary in bowl, stirring to combine. Pour half of  basil-rosemary mixture over chicken, coating  chicken inside and out. Place quartered onion and bay leaf inside chicken cavity. Tie legs together at end of drumsticks if desired and place in large slow cooker (crock pot), about six-quart size. Toss potatoes and quartered lemon in  remaining  half of basil-rosemary mixture. Add to slow cooker with chicken. Cover and cook 4 to 6 hours on High or 6 to 8 hours on Low heat. Chicken is done when temperature reaches 180°F on meat thermometer. Remove chicken and vegetables to serving dish and garnish if desired with fresh basil,  rosemary or lemon zest. If desired, gravy may be made from broth accumulated while cooking chicken. Per each generous cup of broth, combine 2 tablespoons all-purpose flour and 2 tablespoons broth in saucepan. Cook, stirring until thick, then slowly add broth. Stir until thickened. Season to taste with salt and pepper.

4 to 6 servings

Variation: Chicken and vegetables may be roasted,  uncovered in a 350°F oven if a browned, crispy skin is desired. For gravy, chicken broth, white wine, or water may need to be added to liquid in roasting pan. Thicken as directed above.

Lemon Pepper Chicken Recipe
4 boneless skinless chicken breast halves

1/2 lemon, juiced

1 teaspoon freshly ground black pepper

Place chicken in slow cooker. Squeeze Lemon juice over chicken. Sprinkle with pepper. Cover and cook on low for 6 to 8 hours. Add more lemon juice if needed. Serves: 4

Lemon Pepper Chicken
Choice of chicken pieces. 

Sprinkle generously with lemon pepper.

2 T. melted butter.

Cook on LOW 8 to 10 hours.

Crockpot Lemonade chicken

4 boneless, skinless chicken breast
1 can - 6 oz - frozen lemonade, thawed
3 Tbsp brown sugar
1 Tbsp vinegar
1/4 cup ketchup

Place chicken in bottom of crock pot. In bowl, combine remaining ingredients. Pour over chicken. Cover and cook on high 3-4 hours or low 6-8 hours.

Lime & Rosemary Chicken

3 tbsp corn or safflower oil

1 med to lg chicken, disjointed

1 c finely chopped scallions

1/2 lb mushrooms, sliced

2 lg cloves garlic, pressed

2 tbsp minced parsley

2 tsp dry rosemary

1/2 c fresh lime juice

1/2 c chicken broth

Salt & pepper

In frying pan, heat oil & brown chicken well on all sides. Transfer chicken pieces to crockpot. Sauté onions, mushrooms & garlic with parsley & rosemary in drippings until softened. Add lime juice & broth & heat. Pour mixture over chicken & cook, covered, 5-6 hr. Add more broth, if desired, during cooking. Chicken will cook very well & can be served like a stew or skin & bones can be removed & the rest served over rice or buttered noodles.

Crock Pot Lime Chicken 
3 cloves garlic, minced
2 tablespoons olive oil
1 (3-1/2-pound) whole chicken, cut up
The juice of one lime
3 bay leaves
1/2 cup reposado tequila*
1 cup orange juice
2 tablespoons lime juice
2 tablespoons coarsely ground black pepper
Salt, to taste


Heat garlic in olive oil. Place chicken in the bottom of your slow cooker. Pour garlic oil into slow cooker. Add remaining ingredients. Cover and cook on low for 8 hours.

Limon Chicken Crockpot

4 chicken breasts 

2 Tbs. margarine 

1 tsp. salt 

1/4 tsp. black pepper 

1 tsp. garlic powder 

Lemon pepper to taste 

Paprika to taste 

1/2 C. chicken broth or water

Rub chicken breasts with margarine, and season with salt and pepper. Sprinkle chicken generously with garlic powder, lemon pepper, and paprika. Pour broth into crock pot and add chicken. Cook on high for 3 to 4 hours, or on low for 6 to 8 hours 

Lindas Crockpot Chicken Wings

12 to 18 chicken wings

1/3 c soy sauce

1 tsp. ground ginger

2 garlic cloves minced

2 green onions minced

1 TBS honey

2 tsp. oil

Combine ingredients in slow cooker; cover and cook on LOW for 6 to 8 hours. Serves 4 people as an appetizer.

LO CAL CROCK POT CHICKEN 

2 med. onions, thinly sliced

2-3 lb. chicken, cut up and skinned

2 cloves garlic, minced

1 lg. can tomatoes

1 tsp. Salt

1/4 tsp. Pepper

1/2 tsp. oregano, crushed

1/2 tsp. Basil

1/2 tsp. celery seed 

1 bay leaf 

Layer in order and cook on low 6-
8 hours, or on high 2 1/2 - 4 hours.  --- 

Low Carb Spicy Chicken

1 medium onion, chopped

1/2 cup green peppers, chopped

1/3 cup water

2 tablespoons lemon juice

1 tablespoon vegetable oil

1 teaspoon salt

1 teaspoon garlic powder

1/2 teaspoon chili powder

1/2 teaspoon paprika

1/2 teaspoon Italian seasoning

1/4 teaspoon ginger

1/4 teaspoon pepper

4 boneless skinless chicken breast halves

In crock-pot, mix onion, green pepper, water, lemon juice, oil and seasonings. Add chicken; turn to coat. 

Cover and cook on low for 5 hours. Remove chicken and thicken juices if desired.

Crockpot Mandarin Chicken

1 broiler/fryer chicken, 3 to 3 1/2 pounds cut up and

Skin removed

2 cups water

1 cup ketchup

1/4 cup packed brown sugar

1/4 cup low sodium soy sauce

1/4 cup frozen orange juice concentrate

2 teaspoons ground mustard

2 teaspoons salt

1 teaspoon pepper

1 teaspoon ground ginger

1 teaspoon garlic powder

3 tablespoons cornstarch

1/2 cup cold water

11 ounces mandarin oranges, drained

1/2 cup whole pitted ripe olives

2 tablespoons chopped green pepper

Hot cooked rice

Place chicken in a large re-sealable plastic bag or Glass dish. In a bowl, combine water, ketchup, brown Sugar, soy sauce, orange juice concentrate, mustard, Salt, pepper, ginger and garlic powder. Pour half over chicken. Cover chicken and remaining marinade; refrigerate for 8 hours or overnight. Drain chicken, Discarding marinade. Place chicken in a slow cooker; Add reserved marinade. Cover and cook on low for 7-8 Hours. Combine cornstarch and cold water until smooth; Stir into chicken mixture. Add oranges, olives and Green pepper. Cover and cook on high for 30 minutes or Until thickened. Serve over rice. 

Mardi Gras Chicken

1 whole chicken, cut up (I use chicken breasts with bone)
1/2 bottle French salad dressing
1 package Lipton onion soup
1 can whole cranberries


Mix sauce and pour over chicken, works great either in a dutch oven or crock pot. For crock pot cook for at least 5 hrs. or until chicken is tender, Dutch oven for 1 2 hrs. maintain the coals until the chicken is tender. When chicken is tender serve chicken and sauce over cooked white rice. 

Marmalade Curried Chicken

4 to 6 boneless, skinless chicken breasts

3/4 cup orange marmalade

1/4 cup water

1 teaspoon curry powder

1/8 teaspoon cayenne pepper

salt and pepper, to taste

Combine all ingredients in slow cooker. Cover and cook on low for 5 to 7 hours. Serve chicken breasts with juices over hot cooked rice. If desired, thicken juices with a tablespoon of cornstarch mixed with a small amount of water. Serving: 6

Crock Pot Mexican Chicken

2 tablespoons oil

3 pounds boneless, skinless chicken breasts, cut into

1-inch pieces

1 medium onion, chopped

1 teaspoon oregano

1 small jalapeno pepper, finely chopped

3 cloves garlic, minced

1 can (14 1/2 ounce) Rotel tomatoes with Chiles

1/4 teaspoon ground cumin

Heat oil in skillet. Cook chicken pieces until browned. Remove and drain. Place onion, green bell pepper, garlic and jalapeno pepper in skillet and saute until slightly cooked. Add all ingredients to crockpot and stir to combine. Cover; cook on LOW 8 hours (HIGH 4 hours). Serve on flour tortillas.

Mexican Poached Chicken Breast

4 chicken breast halves, frozen Bone and skin removed

1 large onion, cut in quarters, leave skin on

2 large carrots, cut in four pieces

1 cup celery pieces

1 tsp kosher salt

2 tsp cumin

1 tsp chili powder

2 tsp black pepper

5 cloves garlic

Add all of the ingredients to a large soup pot and cook over low heat about 4 hours until chicken is tender. Remove the chicken from the broth when it has reached about 160 degrees in temperature. Do not overcook it. The heat is going to allow the chicken to continue cooking as it rest. When the chicken has cooled use in any Mexican Dish as you wish. Servings: 4

Mexican Turkey Wraps
2 pounds frozen turkey thighs, thawed and skinned
1 4-oz. can chopped green chilies
1/3 cup chopped onion
2 Tbs. Worcestershire sauce
2 Tbs. chili powder
1 8-oz. can tomato sauce
1/4 tsp. garlic powder
8 large flour tortillas at room temperature
3/4 cup shredded cheddar cheese
2/3 cup sour cream
Diced fresh tomatoes
Shredded lettuce

Place turkey thighs in a crock pot. Add tomato sauce, chilies, onion, Worcestershire, chili powder and garlic powder. Cover and cook on low for 10 to 12 hours. Remove turkey from bones and discard the bones. Shred the turkey and return to pot. Stir to combine well with sauce. Spoon meat and sauce onto a tortilla and roll up. Garnish with cheese, sour cream, tomatoes and lettuce. Repeat with the remaining tortillas.

Moist and Tender Turkey Breast

1 bone in turkey breast (6-7 lb)

4 fresh rosemary sprigs

4 garlic cloves peeled

1 T. brown sugar

1/2 t. coarsely ground pepper

1/4 t. salt

Place turkey in a 6 qt slow cooker.  Place rosemary and garlic around turkey.  Combine brown sugar, pepper and salt; sprinkle over turkey. Cover and cook on low 4-6 hours or until turkey is tender.

SLOW COOKER MOROCCAN CHICKEN

2 tablespoons McCormick Mixed Pickling Spice

1 large onion, cut into thin wedges

3 1/2 pounds chicken breasts and thighs, skin removed

1/4 cup flour

1 teaspoon McCormick Garlic Salt

1/4 teaspoon McCormick Ground Turmeric

1 can (14 1/2 ounces) chicken broth

1 can (14 1/2 ounces) diced tomatoes, drained

1 cup (about 6 ounces) pitted dates, quartered

1/2 cup slivered almonds

Place pickling spice in center of a piece of cheesecloth or a coffee filter. Tie tightly with a long piece of string. Add onion to 3 1/2- to 4-quart slow cooker. Place chicken in slow cooker. Combine flour, garlic salt, and turmeric. Sprinkle over chicken. Add pickling spice bundle, broth, tomatoes, dates and almonds to slow cooker. Cook on HIGH 4 hours, or on LOW 8 hours. Remove pickling spice bundle. Serve with couscous, if desired. Makes 8 servings

SLOW COOKED MOROCCAN CHICKEN 2

3 tablespoons apricot or peach preserves

1/4 cup Madeira wine

1/2 teaspoon salt

1/2 teaspoon pepper

1/2 cup dried apricots, coarsely chopped

5 cloves garlic, sliced

3 tablespoons capers

1 teaspoon cumin seeds

1 cinnamon stick

1 bay leaf

1 tablespoon chopped crystallized ginger

6 chicken thighs (about 2 pounds), skin removed

1. Combine preserves, Madeira, salt and pepper and set aside.

2. Toss apricots, garlic, capers, cumin, cinnamon, bay leaf and crystallized ginger together in slow cooker. Lay chicken pieces over mixture; pour Madeira mixture over chicken.

3. Cook on low 6 to 8 hours. Makes 4 servings.

Nana’s Chicken

3 lbs chicken thighs-skin removed, bone in

2 linguica sausages, sliced 1/2 inch thick

1 heaping teaspoon minced garlic (jar)

20 medium-sized white button mushrooms- quartered

1 medium yellow onion- sliced into circles, than quartered

3 large tomatoes, seeds removed from two of them

3 medium-size yukon gold potatoes, peeled, cut in ½” pieces

2 sweet potatoes, peeled, cut in ½” thick pieces

1/2 cup dry red wine

1/2 cup water

fresh parsley

fresh cracked black pepper

salt

Place chicken and sausage in slow cooker then top with remaining  ingredients. Cook on low-heat setting for 10 hours. Add salt pepper and parsley, let rest for 10 minutes. Serve with hard rolls or other crusty bread- and lots of butter! Number of servings: 6

Crockpot Neapolitan Chicken 

6 pounds chicken pieces 

1 large onion, chopped 

6 medium potatoes, 1" cubes 

2 medium green peppers, in strips 

1/3 cup parsley, chopped 

1 garlic clove, minced 

3 chicken bouillon cubes, crushed

1/4 teaspoon pepper 

3/4 teaspoon basil 

32 ounces spaghetti sauce, (4 cups) 

Combine all ingredients in removable liner. Place liner in base.

Cover and cook on auto 5 hours, low 6-8 hours or high 3-4 hours.

Neopolitan Chicken 2

3 pounds chicken -- cut up

1 medium onion -- chopped

4 medium potatoes -- in 1" pieces

1 large green pepper -- in strips

1/4 cup chopped parsley

1 clove garlic -- minced

1 teaspoon salt

1 dash pepper

1/2 teaspoon dried basil

1 pound jar spaghetti sauce

Combine chicken, onion, potatoes, green pepper, parsley, garlic, salt, pepper, basil and spaghetti sauce in crock-pot. Cook on Low for 6-8 hours or on High for 3-4 hours. Skim fat off top and serve in bowls. Can omit potatoes and serve over spaghetti.

Nostalgic Chicken and Dumplings

6 bone-in chicken breast halves (10 oz), skin removed

2 whole cloves

12 frozen pearl or small whole onions, thawed

1 bay leaf

1 garlic clove, minced

1/2 teaspoon each salt, dried thyme and dried marjoram

1/4 teaspoon pepper

1/2 cup reduced-sodium chicken broth

1/2 cup white wine or additional chicken broth

3 tablespoons cornstarch

1/4 cup cold water

1/2 teaspoon browning sauce, optional

1 cup reduced-fat biscuit/baking mix

6 tablespoons fat-free milk

1 tablespoon minced fresh parsley

Place chicken in a slow cooker. Insert cloves into an onion; add to slow ooker. Add bay leaf and remaining onions. Sprinkle chicken with garlic, salt, thyme, marjoram and pepper. Pour broth and wine or additional broth over chicken mixture. Cover and cook on low for 4-1/2 to 5 hours or until chicken juices run clear and a meat thermometer reads 170°. Remove chicken and keep warm. Discard cloves and bay leaf. Increase temperature to high. In a small bowl, combine cornstarch, water and browning sauce if desired until smooth. Stir into slow cooker. In another bowl, combine biscuit mix, milk and parsley. Drop by tablespoonfuls onto simmering liquid. Cover and simmer for 20-25 minutes or until a toothpick inserted into dumplings comes out clean. Do not lift cover while simmering). Serve dumplings and gray over chicken. Yield: 6 servings.

Crockpot Oniony Turkey with Stuffing

1 Tbsp. oil

1 chopped onion

2 Tbsp. apple jelly

1 6-oz. pkg. turkey flavor stuffing mix, one step brand

3/4 cup water

1 2-lb. boneless, skinless turkey breast half

salt and pepper to taste

Heat oil in large skillet. Add onion and cook for 5 minutes until light brown, stirring frequently. Add jelly and heat for 1 minute longer or until golden brown. Spray a 4-6 quart slow cooker with nonstick cooking spray. Place stuffing mix in prepared cooker. Drizzle with water and mix gently. Sprinkle turkey with salt and pepper and place on stuffing mix. Spoon onion mixture over turkey and spread evenly.

Cover and cook on low for 5-6 hours. Serves 5

Orange Chicken 

6 Chicken breasts  boneless skinless    

1/2 tsp Ginger   

1 tsp Salt   

Pepper    to taste

8 oz Frozen concentrate orange juice   

1 1/2 cups Shredded coconut   

2 cups Orange segments or canned, mandarin oranges   

2 Green onions, chopped   

Put chicken, ginger, salt, pepper and frozen orange juice in crock pot and cook on low 6 hours. Serve chicken on hot cooked rice on platter. Top with coconut, orange segments and green onions. Serve chicken liquid in gravy boat, if desired. 

Orange Cranberry Chicken
1 tablespoon less-fat margarine

1/3 cup reduced-sugar orange marmalade

1/2 cup dried cranberries

1/4 cup brown sugar, packed

1 tablespoon rice vinegar

1 teaspoon chopped ginger

1/2 teaspoon ground cinnamon

1 cup low-sodium chicken broth

6 skinless, boneless half breasts of chicken, cut into

about 3 pieces each

Add all ingredients except chicken to slow cooker; stir well with spoon. Add chicken breast pieces to slow cooker, cover, and cook on HIGH for 3 hours or on LOW about 6 hours, or until chicken is cooked throughout. Serve chicken pieces with orange cranberry sauce from slow cooker.

Orange Glazed Chicken 
6 chicken breast halves

6 oz. orange juice, frozen concentrate, thawed

1/2 t. marjoram

1 dash nutmeg

dash garlic powder

Dip each piece of chicken in juice with spices. Pour balance over chicken. Cover and cook on LOW 6 to 8 hours.

Orange Pop Chicken
1 to 1 1/2 pounds boneless, skinless chicken breasts

1 (12 ounce) can orange soda

1/2 cup soy sauce

Place chicken in crockpot. Combine soy sauce and orange soda. Pour over chicken. Cover; cook on LOW for 5 to 6 hours. Serve over hot, cooked rice. Yield: 4 servings

Oven Roasted Chicken Thighs w/South Louisiana Risotto
4 cups reduced-sodium chicken broth

4 tablespoons extra-virgin olive oil, divided

1 yellow onion, diced

4 celery ribs, diced

4 cloves garlic, thinly sliced

1 cup Arborio or other short-grain white rice

1 cup white wine

1 cup plus 1 tablespoon Parmesan cheese, divided

3 tablespoons chopped fresh basil, plus 4 whole leaves

3 tablespoons chopped fresh thyme, divided

1 tablespoon Tabasco

1 tablespoon Worcestershire sauce

Salt and fresh ground black pepper

4 skinless, boneless chicken thighs

Bring the stock to a simmer in a saucepan. Place 2 tablespoons olive oil in a large pan over medium heat. Add the onion and celery. Saute until the onions begin to caramelize, 5 to 7 minutes. Add the garlic and cook for 2 minutes. Add the rice and saute for 3 minutes. Add the wine. When all the liquid has been absorbed, ladle 1 cup of the simmering broth into the rice mixture. Bring the risotto to a simmer and stir until most of the liquid has been absorbed. Continue adding broth 1 cup at a time, stirring and keeping the dish at a constant simmer, until rice is creamy yet firm to the bite, 20 to 25 minutes. Remove the rice from the heat. Add 1 cup Parmesan, 1 tablespoon each chopped basil and thyme, Tabasco and Worcestershire. Season the risotto with salt and pepper to taste. Keep warm. Meanwhile, preheat oven to 350 degrees. Salt and pepper the chicken on both sides. Place the thighs on your work surface, smooth side down, and sprinkle with the remaining 2 tablespoons of basil and thyme. Roll the thighs into cylinders, with the herbs in the interior, and secure with kitchen twine. Place a large skillet over medium heat. Add remaining 2 tablespoons olive oil, or enough to coat the entire surface of the skillet. When the oil begins to shimmer, place the thighs in the skillet and brown on all sides. Transfer the skillet to the oven and cook for 12 to 15 minutes, or until the chicken reaches an internal temperature of 165 degrees. Remove the thighs from the oven and let rest for 3 minutes. Slice each thigh, on the bias, into 3 pieces. Spoon the risotto into the center of four warm dinner plates and sprinkle with remaining tablespoon Parmesan. Place the 3 slices of the roasted thighs around the risotto and garnish each plate with a leaf of fresh basil. Yield: 4 servings

Paprika Chicken

3 chicken breast halves (bone-in)

3 chicken thighs

3 chicken legs

Salt, pepper

2 tablespoons sweet Hungarian paprika

1 onion, sliced

2 cups chicken broth

1/2 cup sour cream

Wash chicken pieces and trim off excess skin. Rub all over with salt, pepper and paprika. Place in slow cooker. Scatter onion over chicken. Pour in chicken broth. Cover tightly and cook on high setting for 30 minutes. Turn to low setting and continue cooking for 6 to 7 hours, or until chicken is tender. Just before serving, stir in sour cream. Makes 6 servings.

Pattys Crock Pot Chicken


1 pkg french onion soup mix
2 cans cream of chicken soup
1 cup chicken broth
6/8 pieces of chicken


Spray slow cooker with no stick spray. In large bowl mix broth, soup mix and cream of soups.  Combine mixture well. Place chicken pieces in crock-pot and pour soup mixture over top.  Cook on low 6/8 hours. 


Peanut Chicken 
3 1/2 pounds boneless, skinless chicken breasts 

1/3 cup peanut butter 

2 tablespoons soy sauce 

2 tablespoons orange juice 

1/4 teaspoon pepper 

Combine all ingredients in 3-4 quart crockpot; mix well. Cover and cook on low for 6-8 hours or until chicken is tender and thoroughly cooked. Serve with hot cooked rice or noodles.

PHEASANT IN CROCKPOT
1 pheasant, cut up

1 can cream of celery soup

1 can cream of mushroom soup

1 soup can milk

Brown pheasant. In separate bowl mix milk and soups.

Layer in crockpot. Cook on low for 6-8 hours.

CROCKPOT PINEAPPLE CHICKEN (6)

3 Chicken breasts, split, skinned and boned

Pepper

Paprika

20 oz Pineapple - unsweetened tidbits, drained

2 tb Mustard Dijon style

Soy sauce

1 Garlic clove minced

Arrange chicken in crockpot. Sprinkle with pepper and paprika. Mix soy sauce, pineapple and mustard together; pour over chicken. Add minced garlic. Cover and cook on LOW 7 to 9 hours or on HIGH 3 to 4 hours. Makes 6 servings 

Crockpot Pizza Chicken 
4 skinless, boneless chicken breasts, cut into bite size pieces 

1 onion, chopped 

1 green bell pepper, chopped 

2 stalks celery, sliced 

1 (10.75 ounce) can condensed tomato soup 

1 (10.75 ounce) can condensed cream of mushroom soup 

2 tablespoons tomato paste 

1/2 cup water 

1 tablespoon dried parsley 

1 tablespoon dried oregano 

1 tablespoon dried basil 

1 bay leaf 

salt and pepper to taste 

Place chicken, onion, bell pepper and celery in slow cooker. In a bowl combine tomato soup, cream of mushroom soup, tomato paste, water, parsley, oregano, basil, salt and pepper. Mix well and pour over chicken and vegetables in slow cooker. Stir to coat and add bay leaf. Cook on Low 8 hours, until tender. 

Rains Chicken Enchiladas
4 boneless, skinless chicken breast halves

1 cup salsa or picante sauce

2 packages powdered McCormick Enchilada Sauce

2 cans (8 ounces) tomato sauce

4-ounce can chopped black olives, drained

2 1/2 cups shredded Monterey jack cheese

1 1/2 cups shredded cheddar cheese

2 tablespoons lime juice

10-12 flour tortillas

Put breasts in slow cooker, cover with salsa and cook on low 1½-2 hours. Shred chicken and put back into slow cooker. Cook enchilada sauce as directed on package (along with tomato sauce). Next, mix together 1 cup enchilada sauce, 1 cup Monterey jack cheese and olives with shredded chicken. Replace lid on slow cooker; simmer another 30 minutes on low. Add limejuice and stir. Do not add lime juice until ready to place chicken into tortillas. Prepare tortillas, bake in oven. Oven method: Place chicken mixture in tortillas, roll them up and arrange in 9-inch by 13-inch pan. Cover with sauce and mixture of cheeses. Bake 350 degrees for 20 minutes until cheese is melted. Individual method: Place chicken mixture in tortilla, cover with sauce and cheese, and microwave until cheese melts -- 45 seconds-1 minute. Continue with rest of tortillas and mixture. Serve with green salad for a balanced meal. Yield 10-12.

SLOW COOKER ROASTED CHICKEN
1 (4-pound) chicken

1 teaspoon paprika

1/2 teaspoon dried thyme leaves

1/2 teaspoon dried basil

1/2 teaspoon Beau Monde seasoning

1/2 teaspoon seasoned salt

1/2 teaspoon garlic powder

1/2 teaspoon freshly ground pepper

1 tablespoon olive oil

Remove giblets from chicken. Remove as much fat and skin as possible. Rinse and drain chicken; pat dry inside and out with paper towels. Mix all seasonings with olive oil to make a paste. Spread a little of paste inside cavity. Place chicken, breast side up, in a 3 1/2- or 4-quart slow cooker. Spread remaining seasoning over top of chicken.  Cover and cook 3 to 3 1/2 hours on high heat setting or 6 1/2 to 7 ½ hours on low setting, until chicken is cooked through and juices run clear. Cut into pieces and serve immediately. Or cool slightly, remove chicken from bones, and use in pastas, salads or casseroles. If not using boned chicken immediately, refrigerate and use within a day or two. Reserve juices in bottom of slow cooker, if desired; chill and remove fat, then use in making soup and sauces.

Slow Cooker Rosemary and Red Pepper Chicken
1 small onion, thinly sliced

1 medium red bell pepper, seeded and thinly sliced

4 cloves garlic, minced

2 teaspoons dried rosemary

1/2 teaspoon dried oregano

8 ounces turkey Italian sausages, casings removed

8 (4 ounce) skinless, boneless chicken breast halves

1/4 teaspoon coarsely ground pepper

1/4 cup dry vermouth

1 1/2 tablespoons cornstarch

2 tablespoons cold water

salt to taste

1/4 cup chopped fresh parsley


In a 5 to 6 quart slow cooker, combine onion, bell pepper, garlic, rosemary, and oregano. Crumble sausages over onion mixture. Rinse chicken and pat dry; arrange in a single layer over sausage. Sprinkle with pepper. Pour in vermouth. Cover, and cook on Low setting for 5 to 7 hours, or until chicken is tender and cooked through when pierced. Transfer chicken to a warm, deep platter, and cover to keep warm. In a small bowl, stir together cornstarch and cold water. Stir into cooking liquid in slow cooker. Increase heat to High, and cover. Cook, stirring 2 to3 times, until sauce is thickened (about 10 more minutes). Season to taste with salt. Spoon sauce over chicken, and sprinkle with parsley. Yield: 8 servings

Salsa Chicken 

4 chicken breasts 

1 16 oz jar of salsa 

1 packet of taco seasoning 


Pour half of salsa into bottom of crock pot. Add chicken breasts. Sprinkle on taco seasoning. Pour remainder of salsa on top. Cover and cook on low for 6 to 8 hrs.

Crockpot Savory Chicken and Vegetables 

1# boneless, chicken breast, 1” pieces 
1 (16oz) pkg. frozen mixed vegetables 
1 small onion chopped 
1 cup sliced fresh mushrooms 
1 large potato, cut in ¼” cubes 
1¼ cup water (broth)
2 Tbsp cornstarch
1 Tbsp fresh lemon juice 
2 tsp chicken bouillon granules 
½ tsp ground white pepper 
¼ tsp ground mustard 
¼ tsp crushed sage 
¼ tsp salt 
1/8 tsp garlic powder 
Fresh minced parsley 

Rinse chicken and pat dry with paper towels. Combine chicken, mixed vegetables, onion, mushrooms, and potato in 3½ qt. crockpot. In a small bowl, combine water, lemon juice, cornstarch, bouillon granules white pepper, mustard, sage, salt, and garlic powder. Pour over chicken mixture. Mix well. Cover and cook on LOW 6-7 hours. Sprinkle each serving w/parsley. 
Savory Turkey Breast
6 1/2-pound bone-in turkey breast, thawed if frozen

1 medium onion, chopped (1/2 c.)

1 medium stalk celery, chopped (1/2 c.)

1 bay leaf

1 tsp. salt

1/2 tsp. coarsely ground pepper

1 tsp. chicken bouillon granules

1/2 cup water

Remove gravy packet or extra parts from turkey breast. Place onion, celery and bay leaf in cavity of turkey. Place turkey in 5-quart slow cooker. Sprinkle turkey with salt and pepper. Mix bouillon and water until granules are dissolved; pour over turkey. Cover and cook on low heat setting 8 to 9 hours or until juice of turkey is no longer pink when center is cut. Remove bay leaf. Serve turkey now.

12 servings

Skewered Chicken Thighs With Peanut Sauce
½ cup natural peanut butter, preferably chunky

1 tablespoon curry paste or curry powder

½ cup coconut milk

2 tablespoons nam pla or soy sauce

1 tablespoon fresh lime juice

1½ pounds boneless chicken thighs, cut into large chunks

1 lime, cut into 4 wedges

2 tablespoons fresh cilantro leaves, chopped


Start a charcoal or gas grill or preheat the broiler; the fire should be only moderately hot, and the rack should be at least 4 inches from the heat source. Place the peanut butter in a small saucepan over medium heat. Add the curry paste and enough coconut milk to achieve a creamy, stirrable consistency. Cook over low heat, whisking, for about 5 minutes, careful not to let mixture boil. Stir in the nam pla and lime juice. Cool to room temperature. Once the sauce has cooled, marinate the chicken in it for 5 minutes or up to an hour. Slide the chicken chunks onto bamboo skewers that have been rubbed with lime juice. Grill or broil slowly, until nicely browned and cooked through, about 10 minutes. Sprinkle with fresh lime juice and garnish with cilantro. Serve immediately. Serves 4.

Sloppy Chicken Joes
Nonstick cooking spray 

3 pounds uncooked ground chicken or turkey 

2 14-oz. jars pizza sauce 

2 cups frozen (yellow, green, and red) peppers and onion stir-fry vegetables, thawed and chopped 

1 14.5-oz. can diced tomatoes 

8 hoagie rolls, split 

8 slices mozzarella or provolone cheese (8 ounces) 


1. Coat a large skillet with cooking spray. Heat skillet over medium-high heat. Add chicken to hot skillet; cook until chicken is no longer pink, stirring to break apart. In a 3-1/2- or 4-quart slow cooker, combine chicken, pizza sauce, vegetables, and undrained tomatoes. 

2. Cover and cook on low-heat setting for 6 to 8 hours or on high-heat setting for 3 to 4 hours. 

3. Arrange split rolls, cut sides up, on an unheated broiler pan. Broil 3 to 4 inches from heat for 1 to 2 minutes or until toasted. Spoon chicken mixture onto bottoms of toasted rolls. Top with cheese and roll tops.  Makes 8 sandwiches. 

Slightly Italian Chicken
Pam or other vegetable spray
4 large boneless, skinless chicken breasts

1 can mushroom pieces, drained

1 can artichoke hearts, drained

1 bunch green onions, chopped

SAUCE

1 tablespoon quick-cooking tapioca, (heaping)

2 tablespoons fresh lemon juice

1 teaspoon dried oregano

1 teaspoon garlic powder

1 envelope low sodium chicken bouillon

1/3 cup low-cal Italian salad dressing

½ cup white wine

1 teaspoon Worcestershire sauce

Spray crock inside with Vegetable Spray. Place drained mushrooms, artichoke hearts and chopped green onions in bottom of crockpot. Sprinkle vegetables with a heaping Tablespoon of quick-cooking tapioca and 1 envelope of chicken bouillon. If you're using granulated bouillon, use about a heaping teaspoon. Place well-washed and dried boneless chicken breasts (all skin and fat removed). Combine remaining sauce ingredients and pour on top of chicken and vegetables. Cover and set crockpot on High. Cook 5-6 hours or until tender. The tapioca thickens the sauce while it cooks (you can't even guess the tapioca is in there later).

Slow 'n' Easy Barbecued Chicken

1/4 cup water

3 tablespoons brown sugar

3 tablespoons white vinegar

3 tablespoons ketchup

2 tablespoons butter

2 tablespoons Worcestershire sauce

1 tablespoon lemon juice

1 teaspoon salt

1 teaspoon paprika

1 teaspoon ground mustard

1/2 teaspoon cayenne pepper

1 broiler/fryer chicken (2½-3#), cut up and skin removed

4 teaspoons cornstarch

1 tablespoon cold water

In a small saucepan, combine the first 11 ingredients. Bring to a boil. Reduce heat; simmer, uncovered, for 5 minutes. Remove from the heat. Place the chicken in a 3-qt. slow cooker. Top with sauce. Cover and cook on low for 3-4 hours or until chicken juices run clear. Remove chicken to a serving platter and keep warm. Strain cooking juices and skim fat; transfer to a saucepan. Combine cornstarch and water until smooth; stir into juices. Bring to a boil; cook and stir for 2 minutes or until thickened. Spoon some of the sauce over chicken and serve the remaining sauce on the side. Yield: 4 servings.

Smothered Chicken and Vegetables

3 carrots, sliced

3 stalks celery, sliced

1 large onion, cut into thin wedges

3 cups cubed cooked chicken

1 (10 3/4-ounce) can condensed cream of celery soup

3/4 cup chicken broth

Place vegetables in bottom of slow cooker. Top with chicken. Add soup and broth. Cover and cook for 4 to 6 hours on low.

Smothered Chicken

4 boneless chicken breasts cut up

1 can (10.75 ounce size) cream of mushroom soup

1 can (10.75 ounce size) cream of chicken soup

1 large onion, sliced

1 can (10.75 ounce size) French onion soup

garlic, fresh or powder, to taste

1 package fresh mushrooms, sliced

poultry seasoning, to taste (optional)

Add all ingredients to crock pot, cover and simmer on LOW for at least 5 to 6 hours, but can cook all day if that's easier for your schedule. You can also add any veggies you like. Just serve over rice, potatoes or noodles cooked any way you like.

Slow Cooker Upside-Down Chicken Pot Pie 
1¼ lb boneless skinless chicken thighs

1 tbsp instant chopped onion

1 dried bay leaf

1/4 tsp pepper

1 (18-oz) jar chicken gravy

2 med celery stalks, cut in 1/2" slices

2 1/4 c Original Bisquick® mix

2/3 c milk

1 (1 lb) bag Green Giant® frozen mixed vegetables 

Place chicken in 4-quart slow cooker. Top with onion, bay leaf, pepper and gravy. Place celery on gravy. Cover and cook on Low 8-10 hours. About 30 minutes before serving, make and bake 8 biscuits using Bisquick mix and milk as directed on package. Meanwhile, stir frozen vegetables into chicken mixture. Increase heat setting to High. Cover and cook 15 minutes. Remove bay leaf. For each serving, split biscuit and place in soup bowl or tart pan. Spoon about ¾ cup chicken mixture on top of biscuit. 

8 (3/4 cup) servings

Nutrition Information: 

Sour Cream Bacon Chicken

8 bacon slices

8 boneless, skinless chicken breasts

2 (10 oz) cans roasted garlic cream of mushroom soup

1 cup sour cream

1/2 cup flour

Wrap one slice of bacon around each chicken breast and place in a 3-4 quart crockpot. In medium bowl, combine condensed soups, sour cream, and flour and mix with wire whisk to blend. Pour over chicken. Cover crockpot and cook on low for 6-8 hours until chicken and bacon are thoroughly cooked.

Slow Cooker Southwestern Chicken And Beans

1 1/2 cups dried pinto beans, rinsed and soaked

1 lb boneless chicken breasts, cubed

1 (14 1/2 ounce) can low sodium chicken broth

1 (15 1/4 ounce) can sweet corn, drained and rinsed

1 (10 ounce) can diced tomatoes with green chilies

1 (4 1/2 ounce) can green chilies, chopped

1 teaspoon cumin

1 cup salsa

2 tablespoons cilantro

Rinse and sort beans. place in medium bowl; add enough cold water to cover. Let stand overnight. Drain beans and rinse. Place beans and next 7 ingredients (chicken through salsa) into a 4 quart slow cooker and mix well. Cook on high for 6 to 8 hours or until chicken is no longer pink and beans are tender. Sprinkle with cilantro and serve.

Southwestern Chicken

2 cans whole kernel corn -- drained

1 can black beans -- rinsed and drained

1 16 oz. jar chunky salsa -- divided

6 boneless skinless chicken breast halves

1 cup shredded Cheddar cheese

Combine corn, black beans, and 1/2 cup of the salsa in a slow cooker. Top with chicken; pour the remaining salsa over chicken. Cover and cook on High for 3-4 hours, or on Low for 7-8 hours, or until meat juices run clear. Sprinkle with cheese; cover until cheese is melted, about 5 minutes. Serves 6.

Special Chicken

4 skinless, boneless chicken breast halves

salt and pepper to taste

1 teaspoon dried rosemary

1 teaspoon dried sage

1 teaspoon dried thyme

6 cloves garlic

1 (12 fluid ounce) can or bottle beer

2 sprigs fresh parsley, for garnish

Salt and pepper the chicken breasts and broil them until golden brown. Place the chicken in a slow cooker with the rosemary, sage, thyme, garlic and beer. Cook on high for 3 to 4 hours. Remove the chicken breasts, garnish with parsley and serve.

Crockpot Spanish Chicken 

1½# chicken, cut in small pieces
4 carrots, diced
1 large onion, diced
1 cup frozen green beans
4 oz can sliced mushrooms 

2 teaspoon salt
½ teaspoon tarragon
½ teaspoon Emerol’s essence
¼ teaspoon garlic powder
¼ teaspoon coarsely-ground black pepper
1 (16 oz) can tomatoes, diced
½ cup regular rice, uncooked
½ cup water

Place chicken, carrots, onion, beans, mushrooms, salt, tarragon, Emerol’s essence, garlic powder, salt, pepper and tomatoes in crockpot. Cover and cook on LOW f4-5 hours. Stir in rice and water. Continue cooking a total of 7½-9 hours. Stir a couple of times and taste for more salt. Serve with hot garlic toast.

Spicy hot chicken wings in the crock pot
24 chicken wings
3 tbs viniger
1/4 cup hot sauce
1/2 cup melted butter
1 pkg Hidden valley ranch salad dressing mix

Mix all together except chicken wings in bowl.  Put chicken wings in crockpot and pour mixture over top of wings. Cover and cook 5-7 hours on low.  Longer if wings are frozen when you  start. This can be done in the oven also.  But you change slightly. Place chicken in single layer on cooking pan or cassorole dish pour mixture over top and sprinkle the dressing mix atop it.  Do not mix the dressing mix into the liquids if you are going to do it in the oven. You can sprinkle with peppereka as well if you wish. Cook at 350 degrees for 30 minutes until browned or sightly crispy to touch. 

Spinch and Pesto Stuffed Chicken with Red Potatoes

1 package (10 ounce size) frozen spinach, defrosted

1/4 cup fine bread crumbs

1/2 cup finely chopped red onion

2 cloves garlic, finely chopped

3 tablespoons pesto

4 small chicken breast halves

5 small red potatoes, thinly sliced

1 tablespoon olive oil

4 teaspoons salt, divided

1 teaspoon black pepper

1/2 red onion, thinly sliced

2 teaspoons paprika

Mix spinach, bread crumbs, chopped red onion, garlic, pesto, and half the salt. Rinse and pat chicken dry. Slice small horizontal pocket into the side of each chicken breast. Fill pocket with spinach filling. 

Toss potatoes in olive oil, remaining salt and pepper. Layer bottom of crock pot with sliced red onions, potatoes; sprinkle with paprika. Place stuffed chicken breasts on top of potatoes. Spoon leftover stuffing evenly over each breast. Cook on LOW for 4-5 hours.

SLOW COOKER STIR FRY LO MEIN 
2 tablespoons LAND O LAKES® Butter

1 (20-ounce) package boneless skinless chicken thighs, cut into bite-sized pieces

1 cup stir-fry seasoning sauce

1 (5-ounce) can sliced water chestnuts, drained

1 medium (1/2 cup) onion, sliced

16-oz pkg. stir-fry vegetables (carrots, broccoli, pea pods)

1/2 cup whole cashews, if desired

1 (8-ounce) package lo mein noodles

Melt butter in 10-inch skillet until sizzling; add chicken pieces. Cook over medium-high heat, stirring occasionally, until chicken is browned (5 to 7 minutes). Place in slow cooker. Add stir-fry seasoning sauce, water chestnuts and onion. Cover; cook on Low heat setting for 4 to 6 hours. 

Increase heat setting to High 30 minutes before serving. Add stir-fry vegetables; stir. Cover; cook 30 minutes, stirring once, until vegetables are crisply tender. Stir in cashews just before serving, if desired.  Meanwhile, cook lo mein noodles according to package directions. To serve, spoon stir-fry chicken and vegetable mixture over noodles.  Serves 6.

STUFFED CHICKEN BREAST IN CROCK POT

3-4 boneless whole chicken breasts
Stuffing of your choice

Prepare dressing. If using package mix, 1/2 of package should be enough. (May use applesauce instead of water in dressing.) May also add 1/2 cup cut up onion to dressing. Roll dressing up in breast and close with toothpick. Brown in butter or margarine in hot pan. When brown, cover with paprika and place in crockpot. Cover breasts with 2 cans cream of celery soup. Turn on high for 5 or more hours. 


Crockpot Stuffed Chicken Rolls

6 large boneless skinless chicken breasts halves

6 slices fully cooked ham

6 slices Swiss cheese

1/4 C. flour

1/4 C. grated Parmesan cheese

1/2 t. rubbed sage

1/4 t. paprika

1/4 t. pepper

1/4 C. oil

1 can cream of chicken soup

1/2 C. chicken broth

Flatten chicken to 1/8" thickness. Place ham and cheese on each breast. Roll up and tuck in ends. Secure with a toothpick. Combine flour, Parmesan cheese, sage, paprika and pepper. Coat chicken on all sides. Cover and refrigerate 1 hour. Brown chicken in oil in skillet. Transfer to crockpot. Pour over chikcne. Cover. Cook on low 4-5 hours. Remove toothpicks and serve.

Stuffed Chicken 

6 boneless chicken breast halves 

6 thin slices ham 

6 thin slices Swiss cheese or other 

1/4 to 1/2 cup flour 

8 ounces sliced mushrooms 

3/4 cup chicken broth 

1/4 cup dry white wine 

1/4 teaspoon dried rosemary, crushed 

1/4 cup grated Parmesan cheese 

2 teaspoons cornstarch 

1 tablespoon water 

1 teaspoon Gravy Magic or other browning sauce 

salt and pepper, to taste 

Place chicken breasts between sheets of wax paper or plastic wrap; pound to flatten. On each chicken breast, place a slice of ham and a slice of cheese; roll up and secure with toothpicks. Dredge the chicken rolls in flour. Place mushrooms in slow cooker then top with chicken rolls. Combine chicken broth, wine, and rosemary; pour over chicken. Sprinkle with the Parmesan cheese. Cover and cook on LOW 6 hours. Remove chicken to platter. Combine cornstarch, water, and gravy sauce; stir into chicken cooking juices and stir until thickened. Add salt and pepper to taste; pour sauce over chicken rolls. Serves 6.

Crockpot Sunday Chicken 
4-6 boneless, skinless chicken breast
2 cans cream of chicken soup
1 envelope dry onion soup mix
1 cup sour cream or 8 oz cream cheese

Place chicken in a greased crock pot. Mix remaining ingredients except sour 
cream and pour over chicken. Cover and cook on high for 4 hours or on low 
for 6-8 hours. One hour before serving, stir in sour cream. Serve over 
mashed potatoes, noodles, or rice.

Sunday Chicken Supper

4 medium carrots, cut into 2 inch pieces

1 medium onion, chopped

1 stalk celery, cut into 2 inch pieces

2 cups cut fresh green beans, cut into 2 inch pieces)

5 small red potatoes, quartered

1 (3 to 3-1/2 pound) broiler/fryer chicken, cut up

4 bacon strips, cooked, crumbled

1 1/2 cups hot water

2 teaspoons chicken bouillon granules

1 teaspoon salt

1/2 teaspoon dried thyme

1/2 teaspoon dried basil

1/8 teaspoon pepper

In 5 quart crockpot, layer first seven ingredients in order listed. In bowl, combine water, bouillon, salt, thyme, basil and pepper. Pour over top. Do not stir. Cover. Cook on low for 6 to 8 hours, or until vegetables are tender and chicken juices run clear. Remove chicken and vegetables. Thicken cooking juices for gravy if desired. 

Makes 4 servings. 

Sweet and Sour Chicken CP
3-3½ pounds chicken pieces (leg quarters, breast halves)

1/4 teaspoon salt

1/4 teaspoon garlic powder

1 small can (6 oz) frozen lemonade concentrate, or 3/4 cup

3 tablespoons light brown sugar, firmly packed

1/4 cup ketchup

1 tablespoon vinegar

1/2 green bell pepper, sliced

1/2 red bell pepper, sliced

2 tablespoons cornstarch

2 tablespoons cold water

hot cooked rice for 4 to 6 people

Arrange chicken pieces in crockpot sprinkle with salt & garlic powder. Combine lemonade concentrate, brown sugar, ketchup, vinegar in a small bowl; pour over chicken. Cover & cook on LOW 4½  hours. Add bell pepper slices. Cover & cook on LOW 1½-2½ hours longer. Remove chicken & peppers to a serving dish; cover & keep warm.

Slow Cooker Sweet and Sour Chicken

1 medium onion, sliced

1 medium carrot, peeled, sliced

1 medium celery stalk, sliced

1 lb. boneless skinless chicken thighs, cut into bite-size pieces

1/2 cup KRAFT CATALINA Dressing

1/2 cup soy sauce

1/2 cup firmly packed brown sugar

1 tsp. grated gingerroot

1 can (8 oz.) pineapple chunks, drained, juice reserved

1 medium green pepper, sliced

1 medium red pepper, sliced

4-1/2 cups hot cooked MINUTE White Rice

Place onions, carrots and celery in slow cooker; top with chicken. Add dressing, soy sauce, brown sugar, gingerroot and pineapple juice. Cover with lid. Cook on LOW 7-8 hours (or on HIGH 3½ 4 hours), adding pineapple and peppers for the last 30 min. of the cooking time. Serve over rice. Serves 6.

Crockpot Sweet & Sour Chicken

1 onion, chopped

1 carrot, sliced

1 celery stalk, sliced

green & red bell peppers, chopped

1 lb. boneless skinless chicken thighs cut in bite sized pieces

1/2 C. Kraft Catalina dressing

1/2 C. soy sauce

1/2 C. brown sugar

1 /2-1 T. grated ginger

juice of 1 (8 oz.) can pineapple chunks, reserving pineapple

cooked white rice

Place chopped & sliced onion, carrot, and celery in bottom of slow cooker. Top with cut up chicken. Add salad dressing, soy sauce, brown sugar, ginger, and pineapple juice. Cover and cook on LOW for 7-8 hours or HIGH for 3/12-4 hours. During last 30 min. of cooking add pineapple and peppers. Serve over hot white rice.

Sweet and Sour Chicken (4 to 6)

5 T. butter 

3/4 c. ketchup

1/2 c. white vinegar

3/4 c. br. sugar

3 T. Worcestershire sauce

2 cloves garlic, minced

salt and pepper

1-1/2 c. chicken broth

6 chicken breast halves, bonelass, skinned

Cook on LOW 6 to 8 hr. (Cam add pineapple chunks during last half hour.)

Sweet and Sour Chicken
1 each Carrot, cut in pieces

1 each Green pepper, cut in pieces

1 each Onion, quartered

2 tablespoons Tapioca, quick-cooking

4 each chicken breast, cut

8 ounces pineapple chunks in juice, canned un

1/3 cup Dark brown sugar, firmly pa

1/3 cup Red wine vinegar

1 tablespoon Soy sauce

1 teaspoon Chicken bouillon, instant g

1/2 teaspoon Garlic powder

2 tablespoons ginger root, minced

1 teaspoon cilantro, dried

Fresh cilantro

Rice, hot cooked

Put vegetables.in bottom of crockpot. Sprinkle tapioca over vegetables. Place chicken on top of vegetables. Combine all other ingredients except Rice in a small bowl. Pour over chicken. Cover crockpot and turn to low and cook for 8-10 hours. Before serving make rice. Serve over rice. Leftovers can be reheated in microwave.

Crockpot Sweet and Sour Chicken 2
2 lbs. boneless, skinless chicken thighs

26 oz. jar sweet and sour simmer sauce

16 oz. pkg. frozen broccoli, carrots, peppers, thaw, drain 

Cut chicken thighs into 1-1/2" pieces. Mix with simmer sauce in slow cooker. Cover and cook on LOW setting for 8-10 hours or until chicken is tender and no longer pink. Ten minutes before serving stir in vegetables. Cover, increase heat to HIGH and cook for 10-15 minutes or until vegetables are crisp-tender. Serves 6-8 

Sweet and Sour Chicken
4 tablespoons butter, melted

3/4 c. ketchup

1/2 c. white vinegar

3/4 c. brown sugar

3 tablespoons Worcestershire sauce

2 cloves garlic, minced

salt and pepper, to taste

dash red pepper flakes or ground cayenne pepper

1 1/2 c. chicken broth

6 boneless chicken breast halves, skin removed

1 can (8 ounces) pineapple chunks, drained

Wash chicken; pat dry. Place chicken in slow cooker. Combine melted butter, ketchup, vinegar, brown sugar, Worcestershire sauce, minced garlic, salt and pepper, hot pepper, chicken broth; pour over chicken. Cover and cook on LOW for 5 to 7 hours, until chicken is tender but still moist. Add pineapple and cook for 20 minutes longer. Serves 6.

Crockpot Swiss Onion and Chicken 
2 cups onion -- sliced
2 tablespoons butter
8 slices day-old bread -- cubed
2 cups cooked chicken -- chopped
1 1/2 cups swiss cheese (low fat) -- shredded
4 each eggs (or eggbeater)
2 cups milk
1 teaspoon salt
2 tablespoons parsley

In skillet, cook onion in butter till tender. Place 1/3 of the bread cubes in a greased 2-pound coffee can or 3-pound shortening can. Add half the onions, chicken, and cheese. Repeat layers ending with bread cubes.  Press lightly, if necessary, to fit. Beat eggs, milk, and salt together; pour over bread.  Cover with foil, crimping to side of can. Set in crock pot. Pour 1/2 cup water into cooker (water bath). Cover and cook on low-heat setting for 8-9 hours. Remove from cooker. Let stand 5-10 min. Loosen edges with spatula or knife.  Carefully turn into a serving bowl. Garnish with parsley. 

Tender Turkey and Wild Rice

1/2 cup uncooked wild rice, rinsed

1/2 cup chopped carrot

1/4 cup chopped onion (1/2 medium)

1/4 cup thinly sliced celery

1/2 teaspoon seasoned salt

1/2 teaspoon garlic-pepper blend

1/2 teaspoon dried marjoram leaves

1 cup chicken broth

2 tablespoons dry sherry or dry white wine

1 turkey tenderloin (1/2 to 3/4 lb), cut into 1/2-inch-thick slices

1. In 1 1/2-quart slow cooker, mix rice, carrot, onion, celery, 1/4 teaspoon each of seasoned salt, garlic-pepper blend and marjoram, broth and sherry.

2. Arrange turkey slices over rice mixture. Sprinkle with remaining 1/4 teaspoon each seasoned salt, garlic-pepper blend and marjoram.

3. Cover; cook 5 to 6 hours (if slow cooker has heat settings, cook on low). Serves 2.

Crock Pot Teriyaki Chicken

3 lbs. boneless, skinless chicken thighs (about 12 thighs), cut into 1/2 inch pieces

1/2 C. brown sugar

3/4 C. low-sodium soy sauce

6 Tbsp. apple cider vinegar

3/4 tsp. dried ground ginger

3/4 tsp. minced garlic

1/4 tsp. ground black pepper

4 1/2 tsp. cornstarch

4 1/2 tsp. cold water

Place the chicken into a 4 quart crock pot. In a mixing bowl, combine the sugar, soy sauce, vinegar, ginger, garlic, and pepper. Pour the soy sauce mixture over the chicken. Cover the crock pot and cook on low for 4 to 5 hours, until the chicken is tender. To thicken the sauce, combine the cornstarch and water in a small bowl. Pour the cornstarch mixture into the crock pot and stir to combine completely. Allow the mixture to cook, covered, for 10-15 minutes longer, until sauce has thickened. Serve over cooked rice.

CROCKPOT TERIYAKI CHICKEN WINGS

1 to 2 lbs. chicken wings

1/2 c. soy sauce

1/2 c. water

1/4 c. olive oil

4 garlic cloves, peeled & crushed

1 T. spicy mustard

1 T. brown sugar

Mix all ingredients in a slow cooker and cook for 8 hours on low or 4 hours on high. You can also bake in oven for 2 hours at 375 degrees.

Teriyaki Chicken Wings

1 10 ounce bottle soy sauce

1/2-cup brown sugar

1 tspn ground ginger

1/2 tspn garlic powder

2 tbs wistishiore sauce

1 package wings

For the crock pot combine all ingrediants and add chicken wings cook on low 8 hours. For conventional oven.  Mix all ingrediants except wings then add wings to marinate over night in refidgerator.

Place on baking pan pour extra sauce over wings and bake at 350 degrees one hour.  Drain off extra sauce and grease before serving.

Tex Mex Turkey Loaf

2/3 cup salsa

1 egg, beaten

1/4 tsp. pepper

1/4 tsp. salt

1-1/4 lbs. ground turkey

In medium bowl, combine salsa, egg, pepper, salt and mix well. Add ground turkey and combine. Form into a 6" round loaf and place loaf on a rack or balled up foil balls in a 3 quart crockpot. Cover slow cooker and cook on low for 4-5 hours, until turkey is thoroughly cooked. Serves 4 

Tex Mex Chicken

1 pound boneless skinless chicken breasts, cut into strips

1/2 package (1.25 ounce size) taco seasoning mix

2 tablespoons flour

1 green pepper, cut into strips

1 red pepper, cut into strips

1 cup frozen corn

1 1/2 cup chunky salsa

1 cup Mexican style shredded four-cheese blend

Toss chicken with seasoning and flour in slow cooker. Stir in vegetables and salsa; cover. 

Cook on LOW 6 to 8 hours (or on HIGH 3 to 4 hours); stir. Top with cheese.

Crock Pot Tex Mex Chicken and Rice 

1 lb. boneless, skinless chicken thighs, cut into 3/4" pieces 

1-1/2 cups uncooked converted long grain white rice 

1 cup Old El Paso® Thick 'n Chunky salsa 

1 can (14 oz.) chicken broth 

1 can (4 oz.) Old El Paso® chopped green chiles 

1 cup sour cream 

1 cup (4 oz.) shredded Colby Monterey Jack cheese blend

In 3 to 4 quart crock pot/slow cooker, mix chicken, rice, salsa, broth and chiles. Cover; cook on LOW heat setting 6 to 7 hours.  About 5 minutes before serving, turn off heat on crock pot/slow cooker. Stir in sour cream and half of the cheese; sprinkle remaining cheese over top. Cover; let stand 5 minutes or until cheese is melted. Serve with additional salsa if desired 

Makes: 5 servings (1-1/3 cups each).

Slow Cooked Tex Mex Chicken and Beans
1 cup dried pinto beans, rinsed

1 jar (11 ounces) mild or medium salsa (1 1/2 cups)

2 tablespoons chopped chipotle chiles in adobo sauce

2 tablespoons all-purpose flour

1 1/2 pounds boneless, skinless chicken thighs (about 8)

Coarse salt and ground pepper

1 medium red onion, chopped

1 red bell pepper (ribs and seeds removed), chopped

1/4 cup reduced-fat sour cream, for serving

1/4 cup chopped fresh cilantro, for serving

In a 5- to 6-quart slow cooker, stir together beans, salsa, chiles, flour, and 1 cup water. Season chicken with salt and pepper; arrange on top of bean mixture. Scatter onion and bell pepper on top of chicken.

Cover and cook on low heat for 8 hours. (Do not open lid or stir.) Remove chicken from stew; shred into large pieces and return to stew. Serve topped with sour cream and cilantro.

Serves 4.

Thai Chicken Wings with Peanut Sauce

24 chicken wing drummettes (about 2-1/4 pounds)

1/2 cup bottled salsa

2 tablespoons creamy peanut butter

1 tablespoon lime juice

2 teaspoons soy sauce

2 teaspoons grated fresh ginger

1/4 cup no-calorie, heat-stable, granular sugar

substitute (Splenda)

1/4 cup creamy peanut butter

3 tablespoons soy sauce

3 tablespoons water

2 cloves garlic, minced

Place chicken in a 3-1/2- or 4-quart slow cooker. Combine salsa, 2 tablespoons peanut butter, the lime juice, 2 teaspoons soy sauce, and ginger. Pour over chicken wings. Toss to coat. Cover and cook on low-heat setting for 5 to 6 hours or on high-heat setting for 2-1/2 to 3 hours. Meanwhile, for peanut sauce, in a small saucepan use a whisk to combine sugar substitute, 1/4 cup peanut butter, 3 tablespoons soy sauce, water, and garlic. Heat over medium-low heat until mixture is smooth, whisking occasionally; set aside (mixture will thicken as it cools). Drain chicken, discard cooking liquid. Return chicken to slow cooker. Gently stir in peanut sauce. Keep warm on low-heat setting for up to 2 hours.

Thai Peanut Chicken

8 chicken thighs

3/4 cup chunky style salsa

1/4 cup peanut butter

2 tablespoons lime juice

1 tablespoon soy sauce

1 teaspoon ginger root, grated

1/4 cup peanuts, chopped

2 tablespoons fresh cilantro, chopped

1. Place chicken thighs in 3 1/2- to 6-quart slow cooker. In small bowl, combine all ingredients except peanuts and cilantro; mix well. Pour over chicken.

2. Cover; cook on low setting for 8 to 9 hours.

3. With slotted spoon, remove chicken from slow cooker; place on serving platter. skim fat from sauce. Spoon sauce over chicken. Sprinkle with peanuts and cilantro and serve over hot beds of rice. Serves: 4

Slow Cooked Turkey and Stuffing with Onion Glaze

1 tablespoon margarine or butter

1/2 cup chopped onion

1 tablespoon apple jelly

1 package (6 oz) turkey-flavor one-step stuffing mix

3/4 cup water

1 boneless skinless turkey breast half (2 to 2 1/2 lb)

Salt and pepper

1. In medium skillet, melt margarine over medium heat. Add onion; cook 4 to 5 minutes, stirring occasionally, until tender and lightly browned. Stir jelly into onion mixture. Cook 1 to 2 minutes longer, stirring occasionally, until golden brown.

2. Meanwhile, spray 4- to 6-quart slow cooker with cooking spray. Place stuffing mix in slow cooker. Drizzle with water; mix gently. Sprinkle turkey breast half with salt and pepper. Place on stuffing mix. Spoon onion mixture over turkey; spread evenly.

3. Cover; cook on Low setting 5 to 6 hours.

4. Cut turkey into slices. Serve stuffing topped with turkey slices. Serves 5.

Thanksgiving In A Pot

1 box (6-ounce) cornbread stuffing mix, Stove Top ® 

1 cup low-sodium chicken broth, Swanson ® 

4 tablespoons butter 

2 bags (8 oz) French green beans 

1 cup frozen pearl onions, C&W ® 

1 teaspoon kosher salt 

1 teaspoon ground black pepper 

1 teaspoon poultry seasoning, McCormick ® 

1 whole boneless skinless turkey breast, rinsed, patted dry 

2 cans (15 ounces) cut sweet potatoes, drained 

1 can (10-oz) condensed cream of mushroom soup

½ cup white wine, Chardonnay 

1 packet (.95-ounce) turkey gravy mix, Lawry's ® 

Combine stuffing mix, chicken broth, and butter in a microwave-safe bowl. Cover and cook in microwave on HIGH for 5 minutes. Remove and set aside to cool.  Place green beans and onions in the bottom of a 5-quart slow cooker. In a small bowl, mix together salt, pepper, and poultry seasoning. Season all sides of the turkey breast with mixture.. Insert a pop-up thermometer in the thickest part of the breast. Place in slow cooker, and surround the turkey breast with sweet potatoes. In a large bowl, stir together mushroom soup, white wine, and gravy mix. Pour over turkey and sweet potatoes. Spoon stuffing mixture around the turkey breast. Cover and cook on LOW for 4-5 hours. Check to see that thermometer has popped up before serving. Serves 6.

Three cheese chicken and noodles

3 cups chopped cooked chicken

1 1/2 cups cottage cheese

1 can (10 3/4 oz) condensed cream of chicken soup 

1 (8 oz) package wide egg noodles, cooked and drained

1 cup grated Monterey jack cheese

1/2 cup chicken broth

1/2 cup diced celery

1/2 cup diced onion

1/2 cup diced green bell pepper

1/2 cup diced red bell pepper

1/2 cup grated parmesan cheese

1 can (4 oz.) sliced mushrooms, drained

2 tablespoons butter, melted

1/2 teaspoon dried thyme leaves

Combine all ingredients in slow cooker.  Stir to coat evenly.  Cover and cook on low 6 to 10 hours or on high 3-4 hours.  Makes 6 servings.

Slow Cooker Turkey and Gravy

1 1/2 tbsp unsalted butter or olive oil 

1 medium onion,chopped 

1 carrot, peeled and chopped medium 

1 celery rib, chopped medium 

6 garlic cloves, peeled and crushed 

1/3 cup flour 

2 cups low sodium chicken broth 

1 cup water 

1/4 cup dry white wine 

2 tbsp fresh sage 

2 bay leaves 

4-5 lb whole bone-in turkey breast, skin on, trimmed of fat 

salt and pepper

Melt butter in a 12-inch skillet over medium-high heat. Add onion, carrot, celery and garlic and cook until onion is soft, about 8 to 10 minutes. Stir in flour and cook until golden, about 2 minutes. Stir in 1 cup of broth and scrape up any browned bits and smooth out any lumps; transfer to slow cooker.

Crockpot Turkey Breast
2 - 3-1/2 lb frozen turkey breast (not thawed)

1/2 cup orange juice

1/2 cup water

1 teaspoon dried rosemary

1/2 teaspoon dried thyme

1/8 cup sugar (optional)

Place frozen turkey breast in slow cooker. Pour remaining ingredients on top. Cover and cook on low for 7 - 8 hours. 

Turkey Breast In Crockpot
1 large boneless turkey breast

1/4 cup apple cider or juice

1 tsp. salt

1/4 tsp. pepper

Put turkey breast in slow cooker. Drizzle apple cider over turkey. Sprinkle on both sides with salt and pepper. Cover. Cook on high 3-4 hours. Remove turkey breast and let stand 15 minutes before slicing.

Turkey breast in the crock pot.  

Rinse off and pat dry your turkey breast.  (Removal of excess fat is ptional) Sprinkle seasoned salt inside and outside the turkey breast. Melt one stick (1/2 cup) of margarine or butter. Put turkey breast in crockpot. Pour melted margarine over it. Cook on high for 3-4 hours or low all day.


Slow Cooked Turkey Breast with Creamy Sauce 

1 breast of turkey, completely thawed 

1 Can cream of chicken soup 

1/2 Cup chicken bouillon 

1 Teaspoon rosemary 

1/2 Teaspoon thyme 

1/2 Teaspoon garlic powder 

paprika 

CREAMY SAUCE: drippings fat milk 

1/3 Cup flour 

1/2 Teaspoon tarragon 

1/4 Teaspoon salt 

1 Dash pepper 

Place turkey breast skin side up in 5 quart slow cooker. Combine soup, bouillon or wine and seasonings and pour over turkey breast. Sprinkle with paprika. Cover and cook on high setting for 1 hour then turn to low setting for 6 to 7 hours. Internal temperature of breast should reach 170 when done. Slice and serve with creamy sauce. Sauce: Pour drippings into large liquid measure. Spoon 3 T. fat into saucepan. Remove any remaining fat from drippings. To the drippings, add enough milk to make 3 cupfuls. Blend flour into fat. Gradually add liquid and seasonings. Stir and cook over medium heat 8 to 10 minutes or until thickened into smooth sauce.

Slow Cooked Turkey Breast With Mushroom 

1 breast of turkey completely thawed

2 Tablespoons butter or margarine -- melted

2 Tablespoons parsley -- finely chopped

1/4  Teaspoon tarragon

paprika

1/4  Cup sherry or dry white wine

1/2  Teaspoon salt

1/8  Teaspoon white pepper

***MUSHROOM SAUCE***

drippings

1 Can mushrooms -- undrained

2 Tablespoons cornstarch

1/4  Cup water or sherry wine

1/4  Teaspoon tarragon

salt and pepper

Rinse turkey breast, drain well and pat dry with paper towel.  Place, skin side up in slow cooker.  Brush with butter.  Sprinkle with parsley,  tarragon and paprika.  Add wine, salt and pepper.  Cover and cook on high setting for 1 hour, then turn to low setting for 6 to 7 hours.  Internal temperature of  breast should reach 170 when done.  Slice and serve with mushroom sauce. Sauce:  Strain drippings from slow cooker into  large liquid measure.  Spoon off fat.  Add mushrooms to drippings and  enough water to make 1 - 3/4 cupfuls.  Dissolve cornstarch in water or  wine and stir into drippings.  Pour into saucepan, add tarragon and season  to taste with salt and pepper.  Cook over medium to low heat, stirring  constantly, until thickened and clear.   

Turkey Breast Tenders with Orange Cranberry Sauce
2 lb. turkey breast tenders

1/3 c. orange juice

3/4 c. whole cranberry sauce

2 T. brown sugar

1 T. soy sauce

1/2 t. allspice

Cook on LOW 7 to 9 hours. Thicken gravy to serve with mashed potatoes, rice or noodles.

Slow Cooked Turkey Sandwiches
6 cups cubed cooked turkey

2 cups cubed process cheese (Velveeta)

1 can(10 3/4 ounces) condensed cream of

  chicken soup, undiluted)

10¾ oz condensed cream of mushroom soup, undiluted

1/2 cup finely chopped onion

1/2 cup chopped celery

22 wheat sandwich buns, split

In a three quart slow cooker, combine first six ingredients.  Cover and cook on low for 3-4 hours or until onion and celery are tender and cheese is melted.  Stir before spooning onto buns.  Makes 22 servings

CROCK POT TURKEY SANDWICHES
6 c. diced turkey
3 c. diced cheese (American or Velveeta)
1 can cream of mushroom soup
1 can cream of chicken soup
1 onion, chopped
1/2 c. Miracle Whip

Mix all of above and put in crock pot for 3-4 hours. Stir 
occasionally. Add liquid, if needed. Serve with buns. 



Turkey Ranchero
4 Turkey thighs

1 pk Enchilada sauce mix

6 oz Tomato paste

1/4 c Water

4 oz Monterey Jack; grated

1/3 c Low fat yogurt or sour cream

1/4 c Green onions; sliced

1 1/2 c Corn chips; crushed

With sharp knife, cut each thigh in half; remove bone and skin. Place in slow cooker. Combine enchilada sauce mix with tomato paste and water. Mixture will be thick. Spread on thighs. Cover; cook on LOW 7 to 8 hours or until tender. Turn pot on HIGH. Add cheese; stir until melted. Spoon into an au gratin dish or shallow casserole. Spoon yogurt over turkey. Sprinkle with onions. Top with corn chips.

Turkey Porcupines In Enchilada Sauce

1¼ pounds lean ground turkey

½ cup white long grain rice

½ cup finely chopped green bell

pepper

2 tablespoons minced onion

½ teaspoon salt

¼ teaspoon ground black pepper

1 19 ounce can enchilada sauce

¼ cup water

In a medium bowl, combine turkey, rice, bell pepper, onion, salt and black pepper. Mix well. Shape mixture into balls about 1 1/2 inches in diameter. Place in slow cooker. cmbine enchilada sauce and water. Pour over meatballs. 

Cover and cook on LOW about 6 hours or until rice is tender. To serve, spoon sauce over meatballs. Makes 19 meatballs or 4-5 servings.

Turkey in Cream Sauce -CP
1 1/4 C. white wine or chicken broth 

1 medium onion, chopped 

2 garlic cloves, minced 

2 bay leaves 

2 tsp. dried rosemary, crushed 

1/2 tsp. pepper 

3 turkey breast tenderloins (3/4 lb each) 

3 T. cornstarch 

1/2 C half and half cream or milk 

1/2 tsp. salt 

In a slow cooker combine wine or broth, onion, garlic and bay leaves. Combine rosemary and pepper and rub over turkey. Place in slow cooker. 

Cover and cook on low for 7-8 hours or until meat is tender 

Remove turkey and keep warm. Strain cooking juice; pour into a saucepan. Combine cornstarch, cream and salt until smooth. Gradually add to juices. Bring to a boil; cook and stir for 2 minutes or until thickened and bubbly 

Slice turkey. Serve with cream sauce. Serves 9

Crock Pot Turkey Dinner 
6 lb. Turkey breast 

1 tablespoon Salt 

2 large Onions 

Garlic powder 

Paprika 

Thaw frozen turkey in refrigerator till almost thawed.  The next day put the breast of turkey in a large bowl with salt water (use about 1 tablespoon of salt). Refrigerate overnight.  Slice the onions and put in the bottom of the stockpot. Pat the turkey dry with paper towels. Sprinkle with garlic powder and paprika, liberally. Cook for about 4 ½-hours on high. 
TURKEY SHEPHERD'S PIE - Wolfgang Puck
2 cups leftover mashed potatoes

1-1/2 cups leftover stuffing

1 cup organic chicken broth

2 tablespoons olive oil

2 tablespoons unsalted butter

1 medium organic carrot, peeled and cut into 1/4-inch dice

1 medium organic celery stalk, cut into 1/4-inch dice

1 small yellow onion, peeled and cut into 1/4-inch dice

2 tablespoons chopped parsley leaves

1 tablespoon chopped fresh thyme leaves

1-1/2 pounds leftover turkey meat, all bones, skin, and fat discarded, meat cut into bite-sized chunks

1-1/2 cups leftover turkey gravy

Preheat oven to 350 degrees F. 

Put mashed potatoes and stuffing into 2 separate baking dishes, stirring in just enough of broth to moisten and loosen them a bit if they have stiffened in refrigerator. Put them in oven to heat up while you continue preparing other ingredients. (Alternatively, put them each in a separate microwave-safe bowl, adding broth as directed. Then, cover with plastic wrap and microwave each bowl separately until contents are heated through.)

Meanwhile, heat oil and butter in a skillet over medium-high heat. Add carrot, celery, and onion, along with half each of parsley and thyme. Saute vegetables, stirring frequently, until they just begin to soften and color, about 5 minutes. Stir in chopped turkey, gravy, and a little more of broth, if necessary to loosen mixture. Cook until turkey is heated through and sauce is bubbling and thick, about 5 minutes more.

Spread a layer of warmed stuffing in bottoms of 4 individual-serving gratin dishes or centers of 4 ovenproof serving plates. Spoon turkey-vegetable mixture on top of stuffing. Finally, spoon mashed potatoes evenly on top.

Put gratin dishes or plates on a baking sheet and bake in oven just until top of potatoes starts to turn golden brown, about 5 minutes. Carefully transfer each gratin dish or plate to a larger serving plate, garnish with remaining parsley and thyme, and serve immediately. Serves 4

Roasted Turkey Breast Stuffed with Herbs

1 4 to 5 lb boneless turkey breast -- with skin 

OR 2 1/2 lb boneless turkey breast for 3 1/2 qt cooker 

1/2 cup Italian parsley -- chopped 

1 tbs fresh thyme leaves OR 1 tsp dried, crumbled 

1 tbs grated lemon rind 

2 tart apples -- peeled, cored, chopped (2 cups) 

4 medium leeks (white part & 1-inch pale green),

rinsed, sliced thinly (4 cups) 

1 cup chicken broth 

1/2 cup dry white wine 

2 tbs butter -- room temperature 

2 tbs all-purpose flour

Rinse turkey breast and pat dry. Lightly pound breast and, with your fingers, separate skin from breast meat. Combine parsley, thyme, and lemon rind. Rub turkey inside and under the skin with the herb mixture; replace skin and tie in place with kitchen twine. Arrange apples and leeks in bottom of 5-quart or larger slow cooker (for a smaller slow cooker, use a 2 to 2 ½ pound turkey breast). Top with turkey breast, skin side up. Drizzle lemon juice over turkey breast. Cover and cook on low for 8 to 10 hours or on high for 3 1/2 to 4 hours, until tender.  Transfer breast to a serving platter and keep warm. (Brown for 5 minutes under a preheated broiler for browned skin.) Let turkey breast stand for 10 minutes before carving. Turn setting to high. Whisk broth and wine into the juices in the slow cooker. In a small bowl, combine the butter and flour. Whisk into the slow cooker and cook, uncovered, stirring occasionally, until thickened and  bubbly, about 15 minutes. Cook and stir for another minute. Pour sauce into a serving dish and spoon over breast slices. Serves 8.

Turkey Hash in Slow Cooker
In slow cooker place 2 pounds ground turkey. Dice 1 onion 8 carots and 4 potatoes also a couple ribs of celery and put in cooker. Add 48 onzes of beef broth low sodium. Add 1 can 28 ounces crushed tomatoes 1 teaspoon of rosemary thime oregano ground garlic total seasoning and misses dash and a couple of twists of black pepper. cook for 6 to 8 hours on low and enjoy.

ZESTY CROCK POT CHICKEN
1 chicken, cut to suit
1 can Campbell's mushrooms
1 can tomato soup
1 c. milk

Cut chicken and brown in skillet or oven. Prepare mixture of soups and milk; combine ingredients. Simmer in a crockpot 2 hours. Serve with mashed potatoes and green beans.

TANTILIZING CHICKEN BREASTS A LA'ORANGE

3 Chicken breasts -- halved

10 3/4 oz Cream of celery soup or Cream of chicken

4 oz Sliced mushrooms -- drained

2/3 c  Flour

3 tb Flour

1 ts Salt

1 ts Nutmeg

1/2 ts Cinnamon

2 ts Brown sugar

1 ds Pepper

1 ds Garlic powder

1/2 c  Orange juice

1/2 ts Orange rind -- grated

2 Sweet potatoes -- peeled,cut In 1/4" slices

Buttered rice

Rinse chicken breasts and pat dry.  Combine 2/3 cup flour with salt, nutmeg, cinnamon, pepper and garlic powder. Thoroughly coat chicken in flour mixture. Place sweet potato slices in bottom of crock pot. Place chicken breasts on top. Combine soup with remaining ingredients except buttered rice; stir well. Pour soup mixture over chicken breasts. Cover and cook on low heat for 8 to 10 hours or on high setting for 3 to 4 hours, or until chicken and vegetables are tender.  Cook rice separately. Serve over hot buttered rice.

White Wine Herb Chicken

3 to 4 pound whole chicken

1 package (16 oz.) peeled baby carrots

3/4 cup white wine

1/4 cup chicken broth or water

3 cloves garlic, minced

2 teaspoons dried rosemary

Salt and pepper to taste

Hot cooked rice (optional)

PLACE chicken and carrots in slow cooker. Pour white wine and chicken broth over chicken. Rub garlic over chicken. Sprinkle with rosemary, salt and pepper. Place lid on slow cooker. COOK on LOW for 5 to 6 hours OR on HIGH for 3 to 4 hours or until meat thermometer inserted into thickest part of chicken thigh not touching bone reads 180°F. CAREFULLY remove lid to allow steam to escape. Place chicken and vegetables on a platter to slice. Serve with rice, if desired. Number of Servings: 6

Whole Baked Chicken

1 whole broiler-fryer chicken (about 3 1/2 lbs) 

1 teaspoon vegetable oil 

2 to 4 carrots, sliced 

2 ribs celery, sliced in 1-inch pieces 

3 or 4 green onions, sliced 

2 cloves garlic, minced 

1/2 teaspoon dried oregano 

2 cups low fat chicken broth 

1 cup dry white wine (or more chicken broth) 

Salt & pepper to taste 

Wash chicken and remove giblets from inside; dry and sprinkle lightly with salt and pepper. Heat the oil in a large skillet and lightly brown the chicken on all sides. Transfer to the Crock Pot; rinse the drippings out with some of the broth or wine and pour over chicken. Place carrots, celery, and onions around the chicken and season with salt and pepper. Add remaining ingredients. Cover and cook on low for 8 hours, or until tender. Remove chicken and transfer juices to a saucpan. Skim fat from juices and bring to a boil; boil until reduced to about 1 cup. Serves 6. 

WW Crockpot Creamy Chicken Fettuccine (5 Points) 

1½# boneless skinless chicken breasts -- cut into cubes

½ teaspoon garlic powder

½ teaspoon onion powder

1/8 teaspoon pepper

1 10.75 oz can condensed cream of chicken soup - undiluted

1 10.75 oz can condensed cream of celery soup - undiluted

4 ounces process American cheese - cubed

1 2-1/4 ounce can sliced ripe olives - drained

1 2 ounce jar diced pimientos -- drained, optional

1 16 ounce package spinach fettuccine or spaghetti

Thin breadsticks - optional 

Place the chicken in a slow cooker; sprinkle with garlic powder, onion powder and pepper. Top with soups. Cover and cook on high for 3-4 hours or until chicken juices run clear. Stir in cheese, olives and pimientos if desired. Cover and cook until cheese is melted. Meanwhile, cook fettuccine according to package inrections; drain. Serve with the chicken and breadsticks if desired.

ZESTY CHICKEN ADOBO (PALMER)

SAUCE:

1 sm Onion (chopped)

4 Cloves garlic

3/4 cup Soy sauce

1/2 cup Vinegar

Combine sauce ingredients.  Pour over 2 - 5 lbs of chicken in a crockpot. This can be cooked in crockpot or oven. Cook for 6 - 8 hours in the crockpot.  Serve hot.  In the oven, bake in a 350 degree oven for 1 hour and simmer on the stove till done.

CHICKEN IN RIESLING WITH GRAPES

1/4 cup Chopped shallots

1 clove Garlic, minced

6 oz Mushrooms; sliced

1/4 teaspoon Dry tarragon

1 Chicken (3+ lbs.) cut into quarters

Ground white pepper

1/2 cup Riesling or dry white wine

2 tablespoon Cornstarch

1/3 cup Whipping cream

1/2 cup Seedless green grapes

2 tablespoons Lemon juice

Salt

In a 4-quart or larger electric slow cooker, combine shallots, garlic, mushrooms, and tarragon. Rinse chicken and pat dry; then arrange, overlapping pieces slightly, on top of mushroom mixture. Sprinkle with white pepper; pour in wine.  Cover and cook at low setting until meat near thighbone is very tender when pierced (6-7+hrs). Carefully lift chicken to a warm platter and keep warm. Skim and discard fat from cooking liquid. In a small bowl, mix cornstarch and cream, blend into cooking liquid. Increase cooker heat setting to high; cover and cook stirring 2 or 3 times, until sauce is thickened about 10 more minutes. Stir in grapes and then season to taste with lemon juice and salt. Cover and cook for 3-5 more minutes.  To serve spoon sauce over chicken. Yield: 4 Servings

CHICKEN KALEIDOSCOPE

12 Chicken breasts; skin, bone

2 cn Pineapple chunks w/juice; Drain; save juice, 20oz ea

1/2 c  Lime juice

1 lg Green bell pepper slices

1 lg Red bell pepper slices

1 lg Yellow bell pepper slices

1 Vidalia onion; slice

1 lb Whole mushrooms; trim stem Ends

1 6 oz can pitted sm black oli Drain well

1/2 lb Fresh snow peas; trim ends

2 oz Butter; shave

Salt

1 14 oz box natural instant Rice

You will need pineapple chunks from only 1 can for this recipe. Freeze excess pineapple in an ice cube tray covered with orange juice. Use cubes in glasses of iced tea. Line bottom of slow cooker set on HIGH with chicken. Add pineapple juice and lime juice; cook for 4 to 6 hours or until tender, but not falling apart. When chicken is tender, layer mushrooms, pepper slices, 1 can pineapple, onion slices, olives and snow peas in slow cooker in order given. Top with butter. Cook for 1-1-1/2 hours more, or until veggies are tender, but not mushy. Remove chicken and veggies from broth; set aside on a warmed utility platter, covered, in a 200~ oven to keep hot. Broth should measure approximately 1 quart; add salt and brown rice. Following package directions, cover and cook on HIGH until done. When rice is cooked, place in center of large, warmed presentation platter. Scoop veggies over top and arrange chicken around perimeter, letting veggies spill over them. Source: Recipe Digest. Yield: 8 Servings.

GREEN CHILI CHICKEN ENCHILADA CASSEROLE

Filling:

4 cups rotisserie chicken, debone, remove skin, shreded

2 cups frozen corn

1-1/2 cups chopped yellow onion

1 can (4.5oz) chopped green chilies

3 cups shredded Mexican blend cheese

Mix all together in bowl and then set aside. Heat oven 375º

Sauce: 

2 tablespoons butter

2 tablespoons flour

1 (14.5oz) can chicken broth

1 can cream of chicken soup

1/4 cup sour cream

2 cans (4.5oz) chopped green chilies

1 dozen corn tortillas 

1 cup Mexican blend cheese for topping

In a large skillet melt butter and then add flour; stir until mixed well. In a small bowl whisk together chicken broth and chicken soup; slowly add to flour mixture and stir to mix well. Heat until slightly thickened and then add green chilies and sour cream. Stir and cook until bubbly and then pour about ½ sauce into the bottom of a 13x9” baking dish. Layer 6 corn tortillas, chicken mixture and 6 remaining tortillas. Pour remaining sauce over top and then sprinkle with 1 cup cheese. Bake about 20 minutes. I serve this with my green tomatillos salsa. (SEE BELOW) 

MEXICAN TOMATILLOS SALSA

About 2 pounds green tomatillos 

1/2 large onion, cut into 1-inch chunks

3 cloves garlic

2 to 4 jalapenos or Serrano chilies, remove stem (do not remove seeds)

1-1/2 cups fresh cilantro (leaves only - no stems)

1 teaspoon salt

2 tablespoons olive oil

Remove husk from tomatillos and then place in a large pot. Barely cover over with water and bring to a boil; boil 5 minutes and then drain, reserving about 1 cup liquid. Place all ingredients into a blender and blend until smooth. Pour back into the pan and bring to a simmer and cook about 5 to 8 minutes until liquid is reduced and salsa is slightly thickened. Allow cooling and then serve. OR pour into clean jars and then allow coming to room temperature. Unused portion must be refrigerated. This will keep several weeks in refrigerator. Makes 2-1/2 pints.

CHICKEN DIVAN A LA SLOW COOKER

3 cups Cooked chicken, cut up

1/2 small Onion, chopped

10 3/4 oz Can cream of chicken soup

1/2 c  Mayonnaise

3 tb Flour

2 Stalks celery, sliced thin

10 oz Broccoli cut in 1" pieces

1/2 ts Curry powder

1 tb Lemon juice

Hot buttered noodles

Combine all ingredients except the noodles in a bowl. Lightly grease the interior of the crockpot. Pour the mixture into the pot and cover. Cook on low for 7 to 9 hours. Serve on hot buttered noodles with the sauce spooned over. Yield: 4 Servings

Chicken with Apple Pecan Stuffing

4 to 6 boneless skinless chicken breasts

3 tbs butter or margerin

1/2-cup chopped onion

1/2-cup chopped celery

1-cup chopped apple about one large apple

1/3-cup applesauce

1/4-cup chopped pecans

1 box stove top stuffing mix 6 ounce box

1/2-cup water

1 can cream of chicken soup

Wash chicken and pat dry them place in crock pot. Melt butter in skillet on medium low heat  saute onion, celery and apple. Add water, soup, applesauce, stuffing and pecans to this.  Mix well. Place atop chicken cover and cook on low 6 to 8 hours. To make in oven follow above directions with slight changes.  Place chicken in prepared baking dish and cover with stuffing mixture.  Cook covered at 350 degrees for 1 hour.

Julie’s Chicken and Potatoes

2 chicken breasts, cut in strips

3 medium potatoes, cut in quarters and sliced

1 large red onion sliced, halved, and layers separated

1 can cream of chicken soup

½ cup milk

1 teaspoon (approx) Lawray’s season salt

1 teaspoon (approx) garlic powder

1 teaspoon (approx) kickin’ chicken (or spicy chicken seasoning)

Cut up and mix sliced potatoes with sliced onions.  Put a bit of each seasoning on this mixture, and place ½ of mixture into a greased crockpot.  Cut chicken breasts into slices and place remaining spices on chicken.  Place in crockpot.  Top with remaining potato and onion mixture.  In a bowl combine soup with milk, and pour over all in the crockpot.  Set on high for 4-4½ hours and serve.

CROCKPOT FISH RECIPES

Beans with Tuna

1/3 cup olive oil 

1 clove garlic, crushed 

1 pound small white beans, soaked overnight drained 

2 cups chopped tomatoes 

2 6-1/2oz can white tuna in water, drained and chunked 

2 sprigs basil, finely chooped 

salt and pepper, to taste 

Sauté garlic in oil until brown; discard garlic. Combine oil with beans and 1 1/2 quarts water in Crock Pot. Cover and cook on high 2 hours. Turn heat to low, cover and cook 8 hours. Add remaining ingredients, cover and cook on high for 30 minutes.

Chinese Cashew Tuna

1 7 oz can      tuna in oil -- drained and flaked 

1 cup diced celery

1/2 cup minced onion

3 tablespoons margarine

1 10.75 oz can cream of mushroom soup

1 16 oz can bean sprouts -- drained 

1 tablespoon soy sauce

1 cup cashews -- coarsely chopped

1 5.5 oz can chow mein noodles

Combine all ingredients except chow mein noodles in Crock-Pot; stir well.   Cover and cook on Low for 5 to 9 hours or on High for 2 to 3 hours.  Serve over chow mein noodles. Serves 4

CROCK POT COCONUT THAI SHRIMP AND RICE

2 (10 oz.) cans chicken broth

1 cup water

1 teaspoon coriander

1/2 teaspoon cumin

1 teaspoon salt

1/2 teaspoon cayenne pepper

zest and juice of 2 limes (1/3 cup of juice)

7 cloves minced garlic

1 Tablespoon minced fresh ginger

1 medium onion chopped

1 red bell pepper chopped

1 carrot peeled and shredded

1/4 cup flaked coconut

1/2 cup golden raisins

2 cups converted rice

1 lb. peeled and deveined jumbo cooking shrimp (thawed if frozen)

2 oz. fresh snow peas cut into strips

toasted coconut for garnish (optional)

1. In a 5 quart crock pot, combine chicken broth, water, coriander, cumin, salt, cayenne pepper, lime zest, lime juice, garlic and ginger.

2. Stir in onion, pepper, carrot, coconut, raisins and rice.

3. Cover and cook on low 3 1/2 hours, or until rice is tender. Check after 3 hours and if liquid is absorbed, but rice is not tender, add 1 more cup water.

4. When rice is tender, stir in shrimp and snow peas. Cook 30 minutes longer. Sprinkle with toasted coconut and serve.
Crab Casserole slow cooker

3 Tbs butter

½ cup chopped celery

½ cup chopped onion

¼ cup chopped green bell pepper

3 Tbs flour

3 chicken bouillon cubes

2½ cups boiling water

1 cup quick-cooking rice

2 7 oz. cans crabmeat -- drained and flaked

2 cups shredded Swiss cheese

1 4 oz. can sliced mushrooms -- drained

¼ cup sliced pimento-stuffed green olives

1 cup buttered bread crumbs

½ cup shredded Swiss cheese 

In skillet, melt butter and lightly saute celery, onion, and green bell pepper. Remove from heat and blend in flour. Dissolve bouillon cubes in boiling water. Add to skillet and bring to boil, stirring constantly. Cook sauce over medium heat for about 2 minutes or until slightly thickened. Lightly toss remaining ingredients except buttered crumbs and 1/2 cup shredded Swiss cheese in crockpot. Add sauce; stir lightly to blend. Cover and cook on High for 3 to 5 hours.

Easy Tuna Pasta Delight

1 pound canned tuna (2 1/2 cans)

1 can (15 oz) tomatoes, diced

1 small can (6 oz) tomato paste

1 rib celery, sliced

1/4 cup chopped onion

1/2 cup chopped or shredded carrots, canned or cooked until slightly tender

1/2 tsp oregano

1/2 tsp salt

1/4 tsp pepper

1/2 tsp garlic powder

pinch of sugar or other sweetener (optional or to taste)

Combine all ingredients in slow cooker or crockpot. Cover and cook on low for 6 to 8 hours. Taste and adjust seasonings about 30 minutes before serving and add a little water to thin, if necessary. Serve this easy recipe for tuna pasta sauce over spaghetti, fettuccine or other pasta. Serves 4.

Crockpot Mariner Fondue 

2 cans (10 3/4 oz each) condensed cream of celery soup

2 c. grated sharp process cheese

1 c. chunked cooked lobster

1/2 c. chopped cooked shrimp

1/2 c. chopped cooked crabmeat

1/4 c. finely chopped, cooked scallops

dash paprika

dash cayenne pepper

1 loaf of French bread, cut into 1 inch cubes 

1. Combine all ingredients except bread cubes in lightly greased Crock-Pot; stir thoroughly. 

2. Cover and cook on High for 1 hour or until cheese is melted. Turn to Low for serving. 

3. Using fondue forks, dip bread cubes into fondue. Makes about 1 1/2 qts. 

Overstuffed Tuna Egg Salad Rolls

1 can (9 1/4 ounces) tuna, drained

3 hard cooked eggs, chopped

1/2 cup finely chopped celery

1 tablespoon chopped chives

2 tablespoons sweet pickle relish

1/2 cup mayonnaise

1/4 teaspoon salt

1/8 teaspoon pepper

6 hamburger buns

aluminum foil

In mixing bowl, combine drained tuna, eggs, celery, chives, relish, mayonnaise, salt and [pepper. Spoon mixture into split hamburger buns. Wrap each bun in foil. Place in crockpot. Cover and heat on LOW for 2 to 2½ hours. Serve hot from pot. Serves 6.

PARTY CITRUS FISH - CROCKPOT 

1 1/2 lb. fish fillets

Salt and pepper to taste

1 med. onion, chopped

5 tbsp. chopped parsley

4 tsp. Oil

2 tsp. grated lemon rind

2 tsp. grated orange rind

Orange and lemon slices 

Butter crockpot and put salt and pepper on fish to taste. Then place fish in pot. Put onion, parsley and grated rinds and oil over fish. Cover and cook on low for 1 1/2 hours. Serve garnished with orange and lemon slices.     


Poached Cutlets of Salmon

4 salmon cutlets or 2 fillets

1/2 pint water

1/4 pint white wine 

1 tsp salt

2 bay leaves

2 peppercorns

1 sprig fresh rosemary 

Fresh oregano or thyme

1 slice onion

sprigs fresh parsley

Lightly grease the bottom of the slow cooker, then place the salmon cutlets (or fillets) in the bottom. Put the remaining ingredients in a pan and heat until boiling. Pour over the salmon, put the lid on the slow cooker and cook at Low for approximately 3 hours. Serve hot, or cold with a salad.

Crockpot Poached Salmon

4 salmon steaks

2 tablespoons lemon juice

1 cup water

1/2 teaspoon salt

1/8 teaspoon white pepper

4 cloves garlic, minced

1 onion, sliced

2 tablespoons butter

1/2 teaspoon dried dill weed

Grease bottom of a 3-4 quart slow cooker and stack salmon fillets in appliance. In heavy saucepan, combine remaining ingredients and bring to a boil over high heat. Stir, then pour over salmon in crockpot, cover, and cook on low for 3-1/2 hours or until salmon flakes when tested with a fork. Serves 4

RICE NOODLES WITH CHINESE CHIVES SHRIMP AND PORK 

1/2 pound medium dried flat rice noodles (banh pho)

1 1/2 teaspoons sugar, divided

3 tablespoons fish sauce

3 tablespoons water

2 tablespoons canola or other neutral oil

3 cloves garlic, finely chopped

1/2 pound shrimp, peeled, deveined and chopped into pea-sized pieces

1/3 pound ground pork, coarsely chopped to loosen

1/4 teaspoon salt

1 pound Chinese chives, bottom 1/2-inch trimmed and cut into 3-inch

lengths (see note)

2 or 3 limes, quartered

Place noodles in a bowl and cover with hot tap water. Let them soak until they are pliable and opaque, about 15 to 20 minutes. Drain and use kitchen scissors to cut them into 3- to 4-inch lengths. To make flavoring sauce, in a small bowl, combine 1 1/4 teaspoons sugar, fish sauce and water, and stir to dissolve sugar. Set aside. In a wok or large skillet, heat oil over medium-high heat. Add garlic and stir-fry just until fragrant, about 15 seconds. Add shrimp and pork and stir briefly to break up meat. Sprinkle in salt and remaining 1/4 teaspoon sugar. Keep stirring until shrimp and pork have turned opaque, about two minutes. Stir in Chinese chives. Because there is so much food in pan now, use two cooking utensils to stir and toss ingredients, ensuring even exposure to heat. (Think of tossing a big salad.) When chives have collapsed by one-third of their original volume, after about three minutes, add noodles and combine well. When all of ingredients are thoroughly combined, give flavoring sauce a stir and pour over mixture. Continue stirring and tossing two to three minutes longer, or until noodles and chives are soft and cooked. Remove from heat, squeeze four lime wedges (one lime) over noodles, and mix well to distribute flavors. Transfer to a serving plate and serve immediately with remaining lime wedges.

Makes two to three main-course servings or four to six side-servings.

CROCK POT SALMON AND POTATO CASSEROLE

4 potatoes, peeled and thinly sliced

3 Tablespoons flour

salt and pepper

1 can (16 ounces) salmon, drained and flaked

1 medium onion, chopped

1 can (10 3/4 ounces) cream of mushroom soup

1/4 cup water

nutmeg

1. Place half of the potatoes in greased Crock Pot. Sprinkle with half of the flour, salt and pepper. Cover with half the salmon; sprinkle with half the onion. Repeat layers in order.

2. Combine soup and water. Pour over potato-salmon mixture. Dust with nutmeg.

3. Cover and cook on Low for 7-10 hours.

CROCK POT SALMON BAKE

3 cans salmon, 1 lb. each

4 cups bread crumbs, soft 10 slices

1 can tomatoes in puree, 1 lb.

1 green pepper, chopped

3 teaspoons lemon juice

1 can cream of onion soup, condensed

2 chicken bouillon cubes, crushed

6 eggs, well beaten

1 can cream of celery soup, condensed

1/2 cup milk

1. Grease removable liner well. Combine all ingredients, except celery soup and milk, in removable liner. Place liner in base.

2. Cover and cook on low 4-6 hours or auto for 3 hours.

3. Combine cream of celery soup with 1/2 cup of milk and heat in saucepan. Use as sauce for salmon bake.

Seafood Naples CP 

2 cans shrimp -- 4 1/2 oz each, drain 

2 cans tuna -- 9 1/4 ozs each 

2 cans crab meat -- 6 1/2 oz. each drain, remove cartilage 

1 can pimiento -- 7 1/2 oz drain dice 

1/3 cup parsley -- chopped 

3 cups instant rice -- uncooked 

2 cans cream of mushroom soup -- cond 

3 cups water 

1 cup dry white wine 

1 tablespoon onion -- chopped 

2 teaspoons dill weed 

1/2 teaspoon paprika 

1/2 teaspoon tabasco sauce 

Place first six ingredients in removable liner. Combine soup with next six ingredients. Pour in removable liner and mix well. Place liner in base. Cover and cook on low 3-4 hours. 

CROCK POT SHERRIED CRAB MEAT

2 13-ounce cans crab meat

2 10 -ounce cans golden mushroom or cream of mushroom soup

6 Tablespoons butter

1/4 cup dry sherry 

1/2 teaspoon Worcestershire

1/2 cup light cream sauce

Salt and pepper 

3 green onions with tops, finely chopped

2 eggs, beaten

1. Remove any cartilage or shell from crab meat; break into pieces and place inCROCK-POT.

2. Add all remaining ingredients except eggs. Stir gently.

3. Cover and cook on high 1 hour, then on Low 2 to 3 hours. Stir in eggs during last hour.Serve over hot toast or in patty shells.

SHRIMP CREOLE FOR THE CROCKPOT
1 1/2 c. diced celery
1 1/4 c. chopped onion
3/4 c. chopped bell pepper
1 (8 oz.) can tomato sauce
1 (28 oz.) can whole tomatoes
1 teaspoon garlic salt or 1/4 teaspoon garlic powder 

1 tsp. salt
1/4 tsp. pepper
6 drops Tabasco (opt.)
1 lb. shrimp, deveined & shelled
 
Combine all ingredients except shrimp. Cook 3 to 4 hours 
on high or 6 to 8 hours on low. Add shrimp last hour of cooking. Serve over hot rice. Chicken, rabbit or crawdads may be substituted for shrimp. Stove top version, if you don't have a crock pot. Saute celery, onion and bell peppers in oil or butter until tender. (Better if left a bit crunchy.) Add remaining ingredients except meat being used. Simmer at least 30 minutes to an hour. Add shrimp or whatever 
meat you wish and simmer 30 minutes more. This is even better reheated the next day.


Shrimp Marinara 

1 (16 oz.) can of tomatoes, cut up 

2 tbsp. minced parsley 

1 clove garlic, minced 

1/2 tsp. dried basil 

1 tsp. salt 

1/4 tsp. pepper 

1 tsp. dried oregano 

1 (6 oz.) can tomato paste 

1/2 tsp. seasoned salt 

1 lb. cooked shelled shrimp 

Grated Parmesan cheese 

Cooked spaghetti 

In a crock pot, combine tomatoes with parsley, garlic, basil, salt, pepper, oregano, tomato paste, and seasoned salt. Cover and cook on low for 6 to 7 hours. Turn control to high, stir in shrimp, cover and cook on high for 10 to 15 minutes more. Serve over cooked spaghetti. Top with Parmesan cheese. 

Shrimp n Grits

4 cups water

1 tablespoon olive oil

1/2 teaspoon salt

1/2 teaspoon freshly ground black pepper

1 cup grits (not instant, preferably stone-ground)

1 tablespoon olive oil

2 cloves garlic, minced

1 pound medium shrimp, peeled and deveined

1/4 teaspoon cayenne pepper

1 tablespoon freshly squeezed lemon juice

2 cups tomato sauce

In saucepan over medium heat, bring water, olive oil, and salt and pepper to a boil. Gradually add grits, stirring constantly, until smooth and blended. Continue cooking and stirring until grits are slightly thickened, about 4 minutes. Transfer to lightly greased 3 1/2-quart stoneware slow cooker.  Cover and cook on high 4 hours or on low 8 hours, until set. In skillet, heat oil over medium heat. Add garlic and cook, stirring, 1 minute. Add shrimp and cook, stirring, until shrimp firm up and turn pink, about 3 minutes. Sprinkle with cayenne and toss. Add lemon juice and toss.  Add tomato sauce and bring to a boil. Spoon grits onto a warm platter and top with shrimp sauce. Makes 4 servings.

SPICE-RUBBED GRILLED SALMON

1 tb Coriander

1 tb Cumin

1 tb Dill

1 tb Yellow mustard seed

2 tb Fennel seeds

1 tb Salt

1/2 ts Freshly ground black pepper

2 tb Sugar

4 lb Salmon fillets -- skin on

Olive oil

Combine all seeds in a skillet over medium heat; toast, shaking pan, until aromatic, 4 to 6 minutes. Grind seeds coarsely. Transfer to a bowl; add salt, pepper and sugar. Rub spice marinade into flesh side of salmon. Let stand 30 minutes; if not grilling right away, refrigerate, wrapped in plastic, for up to 2 days. Let salmon come to room temperature before grilling. Brush grill rack with olive oil; place on grill and heat to hot; coals should be glowing red and rack needs to be very hot. Brush both sides of salmon and hot rack with oil. Grillsalmon (if using a gas grill, close lid while cooking), flesh side down, until firm and slightly charred, 4 to 8 minutes. Carefully turn salmon using 2 large spatulas. Cook 4 to 6 minutes more, or until mostly opaque but slightly translucent and cooked through. Serves 8

Spicy Baked Shrimp 

1/2  cup Macadamia Nut oil -- Oils of Aloha 

2 cloves garlic -- minced 

2 tablespoons cajun seasoning -- or Creole seasoning 

2 tablespoons fresh lemon juice 

1 tablespoon honey 

1 tablespoon soy sauce 

1 pound large shrimp -- shelled and deveined 

lemon wedges -- for garnish 

French bread -- thinly sliced 

In a 13 x 9-inch baking dish combine oil, garlic, Cajun seasoning, lemon juice, honey and soy sauce.  Add shrimp and toss to coat.  Refrigerate at least 1 hour.  Preheat oven to 450 degrees F.  Bake until shrimp are cooked through, about 8 to 10 minutes.  Garnish with lemon wedges and serve with French bread. 

CROCK POT SWEET AND SOUR SHRIMP

1 package (6 ox.) frozen Chinese pea pods, partially thawed

1 can (13 oz.) juice-pack pineapple chunks or tidbits (drain and reserve juice)

2 Tablespoons cornstarch

3 Tablespoons sugar

1 chicken bouillon cube

1 cup boiling water

1/2 cup reserved pineapple juice

2 teaspoons soy sauce

1/2 teaspoon ground ginger

2 cans (4 1/2 oz. each) shrimp, rinsed & drained

2 Tablespoons cider vinegar

Fluffy rice

1. Place pea pods and drained pineapple in Crock-Pot.

2. In a small saucepan, stir together cornstarch and sugar.

3. Dissolve bouillon cube in boiling water and add with juice, soy sauce and ginger to saucepan. Bring to a boil, stirring, and cook sauce for about 1 minute or until thickened and transparent.

4. Gently blend sauce into pea pods and pineapple.

5. Cover and cook on Low 4-6 hours.

6. Before serving, add shrimp and vinegar, stirring, avoiding breaking shrimp. Serve over hot rice.

Crockpot Tuna Noodle Casserole

4 cups egg noodles, uncooked 

10 3/4 ounces condensed cream of mushroom soup (1 can) 

1/4 cup water 

1/3 cup onion, finely chopped partially cooked 

12 ounces tuna, drained (2 cans) 

1 cup frozen peas, thawed 

1. Follow pasta package directions to cook pasta.

2. Drain pasta.

3. Meanwhile, in a sprayed slow cooker combine soup with 1/4 cup water.

4. Choose between the following two methods (steps 5 and 6 below) of assembling the casserole, with the first yielding the prettiest result but both working well.

5. Pour cooked, drained pasta in slow cooker in the first layer; add onion for the next layer; add tuna for the third layer; and add thawed frozen peas for the top layer (1st method).

6. In a large bowl, mix cooked, drained pasta and onion and tuna and peas and put into sprayed slow cooker (2nd method).

7. Cover and cook on High 1 1/2 to 2 hours to heat through; and, if you like, add cheese during the last 1/2 hour of baking. Makes 4-6 servings

Crock Pot Tuna Casserole 

2 cans (12 oz. ea.) tuna, drained and flaked

3 cups celery, finely diced

3 cups crushed potato chips, divided

6 hard cooked eggs, chopped

1 can (10-3/4 oz.) condensed cream of mushroom soup, undiluted

1 can (10-3/4 oz.) condensed cream of celery soup, undiluted

1 cup mayonnaise OR Miracle Whip salad dressing

1 tsp. dried tarragon leaves

1 tsp. ground black pepper

Combine tuna, celery, 2-1/2 cups potato chips, eggs, soups, mayonnaise,  tarragon  and pepper in slow cooker; stir well. Cover; cook on LOW heat setting for 5 to 8 hours. Sprinkle with remaining 1/2 cup potato chips and serve. Makes 8 servings.

CROCK POT TUNA SALAD CASSEROLE

2 cans tuna, drained and flaked

1 can cream of celery soup

4 hard-cooked eggs, chopped

1 cup diced celery

1/2 cup mayonnaise

1/4 teaspoon pepper

1 1/2 cups crushed potato chips

1. Combine all ingredients except 1/4 cup of the crushed potato chips; stir well.

2. Pour into greased Crock Pot. Top with remaining potato chips.

3. Cover and cook on Low setting for 5-8 hours.

Tuna-Stuffed Peppers 

2 cups tomato juice 

1 can tomato paste -- (6oz.) 

2 cans tuna -- drained (7oz each) 

2 tablespoons dried onion flakes 

2 tablespoons dried vegetable flakes 

1/2 teaspoon garlic powder 

4 medium green peppers -- tops removed and seeded 

Mix juice and paste. Reserve one cup. Mix remaining ingred. (except peppers) with remaining juice mixture. Fill peppers with meat mixture. Place in crock pot. Pour reserved juice mixture over peppers. Cover and cook on low setting for 8 to 9 hours. Cooked, shredded chicken may be used in place of tuna. 

Tuna Noodle Casserole

2 cans cream of celery soup 

1/3 cup dry sherry 

2/3 cup Milk 

2 tablespoons parsley flakes 

10 ounces frozen peas 

2 cans tuna, drained 

10 ounces egg noodles, cooked 

2 tablespoons butter or margarine 

dash curry powder (optional) 

In a large bowl, thoroughly combine soup, sherry, milk, parsley flakes, vegetables, and tuna. Fold in noodles. Pour into greased Crock Pot. Dot with butter or margarine. Cover and cook on Low 7 to 9 hours. (Cook noodles just until tender.)

Yankee Tuna Noodle


2 1/2-cups uncooked noodles
1 tspn salt
1/2-cup finely chopped onions
1 8 ounce can peas with liquid
1 can mushrooms drained
1 can tuna
1 tspn fine herbs of choice
1 10 ounce can cream of mushroom soup
1/2 can water
1/2-cup chopped cashues


Place all ingrediants in crock pot as listed above from top to bottom.  Cook 
on low 6 to 8 hours high 3 to 4


CROCKPOT PORK AND LAMB RECIPES

Almost North Carolina Pork Barbecue 

5 lb  pork boston butt 

1/4 cup  cider vinegar 

2 tbl  molasses 

Start with a pork Boston butt that weighs 4 to 5 pounds; place in a slow cooker. Splash in about 1/4 cup cider vinegar and a tablespoon or two of molasses. Slow cook by cooker directions for about 10 hours. Cool; debone, remove skin and excess fat. Chop meat and add barbeque

Aloha Pork Steaks (Crock-Pot)

4 pork shoulder steaks, cut 1/2-inch thick

2 tsp cooking oil

1 (8-oz) can crushed pineapple, do not drain

1/2 cup chopped green pepper

1/2 cup water

1/3 cup packed brown sugar

2 Tbsp quick-cooking tapioca

2 Tbsp catsup

2 tsp soy sauce

1/2 tsp dry mustard

2 cups hot cooked rice

In a large skillet brown pork steaks on both sides in hot oil. Drain off fat. Transfer steaks to 3-1/2 or 4-quart crockery cooker. In a bowl combine undrained pineapple, green pepper, water, brown sugar, tapioca, catsup, soy sauce, and dry mustard; pour over steaks. Cover; cook on LOW for 6 to 8 hours (or on HIGH for 3 to 4 hours). Skim fat from sauce. Serve over hot cooked rice. Makes 4 servings

Amazing Pork Tenderloin in Slow Cooker - with a Twist
1 (2 lb) pork tenderloin

1 (1 ounce) package of dry onion soup mix

1 cup of water

¾ cup of red wine

3 Tablespoons of minced garlic

3 Tablespoons soy sauce

Freshly ground black pepper to taste

Place port tenderloin in a slow cooker with contents of soup packet. Pour water, wine and soy sauce over top, turning pork roast to coat. Carefully spread garlic over port, leaving as much on top of roast during cooking as possible. Sprinkle with the pepper, cover and cook on low setting for 4 hours. Serve with cooking liquid on side as au jus.

Twist - I followed same recipe only with a great Angus Beef

Roast that I got on sale for a good price, added veggies and cooked 8-10 hours. It turned out beautifully.

Amish Pork Chops
4 to 6 pork chops

1 can cream of mushroom soup

3/4 cup ketchup

1 Tablespoon Worcestershire sauce

1/2 cup chopped onion

Brown pork chops on both sides in a skillet.

Remove pork chops to baking dish.

Combine other ingredients and pour over pork chops. Cover and bake for 1

1/2 hours at 350 .

OPTION: CROCK POT: This can be cooked in a crock 

Apple Cider Pork And Vegetables 

4  small sweet potatoes, peeled and cut into 1/2-inch slices

1  (6-ounce) package mixed dried fruit

1  medium onion, thinly sliced

1  bay leaf

¾ teaspoon salt

½ teaspoon pepper

½ teaspoon dried rosemary, crushed

1½ pounds lean boneless pork, cut into 1-inch pieces

½ cup all-purpose flour

2 tablespoons vegetable oil

1 cup apple cider

Place first 7 ingredients in a 5-quart slow cooker; set aside. 

Dredge pork in flour; brown in hot oil in a skillet over medium-high heat. Remove pork, reserving drippings in skillet. Place pork in cooker. Stir apple cider into reserved drippings; pour over pork. Cook, covered, on LOW 6 to 8 hours. Remove and discard bay leaf. 

APRICOT GLAZED PORK CHOPS

1/3 cup reduced-sodium soy sauce
1/2 cup apricot whole-fruit preserves
2 cloves fresh garlic, finely minced
3 tbsp. ketchup
4 1-inch or thicker pork-loin chops, preferably bone-in (see note)

Coat the inside of a slow cooker with nonstick spray. In a small bowl, combine soy sauce, apricot preserves, garlic and ketchup. Stir to blend well. Blot pork chops with paper towels, brush each side with sauce, and place  in the bottom of slow cooker. If chops must stack in more than one layer to fit, coat first layer with more sauce before adding remaining chops. Pour all remaining sauce over chops. Cover and cook on low until meat is fork tender, 6 to 8 hours. Remove
from the pot, and serve.

Apple Spiced Pork Roast

2 teaspoons finely chopped fresh rosemary

2 teaspoons finely chopped fresh thyme

1 teaspoon dried marjoram (you can also substitute dried sage)

1/2 teaspoon salt

1/2 teaspoon white or black pepper

2 1/3 to 2 1/2 pound pork sirloin tri-tip roast

1 cup spiced apple cider (bottled)

2 Fuji or Granny Smith apples, cored and cut in ¾” pieces

1 large red onion, cut into 3/4-inch pieces

1/4 cup dark brown sugar, loosely packed

1/2 teaspoon ground cinnamon

2 tablespoons maple butter (you can substitute maple syrup)

2 tablespoons Wondra quick-mixing flour

In a small bowl, mix together rosemary, thyme, marjoram, salt, and pepper. Rub herb mixture all over outside of pork roast. Place in slow cooker. Pour apple cider around the roast. Cover roast with apple pieces, then top apples with onion pieces. Sprinkle brown sugar and cinnamon over top of apples and onions. Cover slow cooker and cook on LOW about 4-5 hours (a meat thermometer inserted into center of roast should register 165 degrees). When cooked throughout, remove roast to serving platter. Turn slow cooker to HIGH. Add maple butter to a microwave-safe custard cup and microwave on HIGH for about 5 seconds to soften. Stir in Wondra flour (add a tablespoon of juice from slow cooker, if needed). Stir maple paste into apple-onion- cider mixture in slow cooker. Cook for 30 minutes longer, or until thickened nicely. Meanwhile, after pork has cooled slightly (about 10 minutes), cover with foil to keep warm. Serve sliced pork roast with apple-onion sauce, and steamed yams if desired.

Yield: 6 servings

Apricot Glazed Pork Roast
1 can (10 1/2 oz.) Campbell's(R) Chicken Broth

1 jar (18 oz.) apricot preserves

1 large onion, chopped

2 tbsp. Dijon-style mustard

4 lb. boneless pork loin roast

MIX broth, preserves, onion and mustard in 3 1/2-qt. slow cooker. Cut pork to fit. Add to cooker.

COVER and cook on LOW 8-9 hr. or until done. Serves 8.

Apricot Pork Roast with Stuffing 

4 cups herb stuffing mix

3/4 cup chicken broth

3/4 cup chopped dried apricots

1 onion, chopped

2 cloves garlic, minced

2 lb. boneless pork loin roast

1/3 cup apricot jam

1 Tbsp. apple cider vinegar

Mix stuffing, broth, apricots, onion, and garlic in crockpot. Place pork on top of stuffing mixture. In small bowl, combine jam and vinegar and pour this mixture over pork. Cover slow cooker and cook on low for 7-8 hours until pork is tender and thoroughly cooked..  Remove pork from cooker, cover with foil and let rest 5 minutes before carving. Remove stuffing from crockpot, stir gently, and serve. 6 servings

Asian Pork Crockpot 
4-5 lb pork shoulder or roast

1/2 cup ketchup

1/2 cup soy sauce

1 clove garlic, minced

1 small onion, diced

Place roast in your slow cooker. Combine remaining ingredients and pour on top of roast. Cover and cook for 8 hours on low.

Makes 8 to 10 servings.

Almost North Carolina Pork Barbecue 
5 lb  pork boston butt 

1/4 cup  cider vinegar 

2 tbl  molasses 

Start with a pork Boston butt that weighs 4 to 5 pounds; place in a slow cooker. Splash in about 1/4 cup cider vinegar and a tablespoon or two of molasses. Slow cook by cooker directions for about 10 hours. Cool; debone, remove skin and excess fat. Chop meat and add barbeque

Asian Pork Roast


2 pounds pork tenderloin roast
3/4 cup salsa
1/2 cup honey roast flavored peanut butter
2 tablespoons each soy sauce and sesame oil
1 teaspoon fresh ginger, grated
1/4 to 1/2 teaspoon cayenne pepper
3 cloves garlic, minced
Hot cooked rice
1/4 cup cashews, coarsely chopped
2 tablespoons chopped green onion

PLACE pork in cooker. Mix salsa, peanut butter, ginger, soy sauce, sesame oil, cayenne pepper and garlic. Pour over pork. Place lid on slow cooker.
COOK on LOW for 5 to 6 hours OR on HIGH for 3-4 hours or until meat thermometer inserted in pork reaches 160°F. CAREFULLY remove lid to allow steam to escape. Spoon rice onto serving platter. Remove pork from slow cooker using slotted spoon and place on top of rice. Gently stir sauce with plastic or wooden spoon; spoon sauce over pork. Sprinkle with cashews and green onions.

Asian Pulled Pork Sandwiches
1/2 cup low-sodium soy sauce

1/2 cup hoisin sauce

3 tablespoons ketchup

3 tablespoons rice vinegar

1/4 cup honey

3 cloves garlic, minced

1 1/2 tablespoons peeled and grated fresh ginger

2 teaspoons dark sesame oil

1 1/2 teaspoons Chinese five-spice powder

4#s boneless Boston butt roast, trim fat, cut in 2” chunks

10 buns

Add everything but meat and buns to slow cooker and whisk to combine. Add pork and toss it to coat. Cover and cook meat on low for 8 hours. When pork is done, remove it from slow cooker with a slotted spoon and place it on a cutting board. Shred pork by pulling pieces apart with two forks. Return meat to cooker, stir it into remaining sauce, and then serve it on buns. If you like, make dish up to 2 days ahead and store it covered in refrigerator. Simply skim off any accumulated fat and reheat meat in a saucepan over low heat before serving. Serves 10.

Crock Pot Asian Short Ribs
4 lbs Short Ribs

1/2 c Soy Sauce

3 Cloves Garlic

1 Bottle Korean Style BBQ Sauce

1 Tablespoon Sriracha

1 Tablespoon Chili Garlic Sauce

1 Tablespoon Grated Fresh Ginger

2 Teaspoons Red Pepper Flake

1 Head Green Cabbage, chopped

1 Box Sliced White Button Mushrooms

1 Sweet Potato, chopped into chunks

Sesame Oil

Whole Wheat or Veggie Pasta

For Garnish: Green onion, cilantro, red cabbage

1. In bowl of Crock pot, add soy sauce, garlic, bbq sauce, sriracha, chili garlic sauce, ginger & red pepper flake. Stir.

2. Add sweet potato chunks to sauce.

3. Layer Short Ribs on top.

4. Top with mushrooms & green cabbage.

5. Cover crock pot & set on high.

6. Cook for 6 hours.

7. 10 minutes before serving, cook pasta.

8. For serving: in a bowl place pasta & ladle the broth, veggies & a few beef pieces on top. I added a bone for presentation. Sprinkle with red cabbage, green onion, & cilantro. Brush beef pieces with sesame oil

Autumn Pork Chops
6 Thick pork chops

2 Medium acorn squash

3/4 teaspoon Salt

2 tablespoons Margarine, melted

3/4 cup Brown sugar

3/4 teaspoon Kitchen Bouquet

1 tablespoon Orange juice

1/2 teaspoon Orange peel, grated

Trim excess fat from pork chops. Cut each squash into 4 or 5 crossways slices; remove seeds. Arrange 3 chops on bottom of crockpot. Place all squash slices on top; then another layer of three remaining chops. Combine salt, butter, sugar, bouquet sauce, orange juice and orange peel. Spoon over chops. Cover and cook on low 6-8 hours or until done. Serve one or two slices of squash with each pork chop.

Autumn Vegetables and Pork Chops
6 pork chops, 3/4-inch thick

1 medium-size acorn squash

2 tablespoon butter, melted

2 tablespoons orange juice

1 teaspoon Worcestershire sauce

1 teaspoon grated orange peel

1/4 teaspoon cinnamon

1/8 teaspoon nutmeg

3/4 cup brown sugar

3 tablespoons chopped green onion

2 cups frozen green peas

Slice acorn squash in half, remove seeds and slice each half into 6 slices, approximately 1/2-inch thick. Place 6 half slices on bottom of 5-quart slow cooker. Arrange 3 pork chops over squash; repeat layers. Combine all other ingredients except peas; pour over squash mixture. Cover and cook on low 5-6 hours or until pork and squash are tender. Remove both from slow cooker; keep warm. Stir in frozen peas. Turn heat setting to high. Cover and cook about 5 minutes or until peas are tender; drain.

Serves 6

Baked Lamb Chops (crockpot)

4 (8 oz.) lamb chops (loin)

Salt and pepper to taste

1 cup tomato puree

1 Tbs. Worcestershire sauce

1/2 tsp. oregano

1/4 tsp. garlic salt

Sprinkle both sides of chops with salt and pepper. Place in slow cooker. In small bowl combine remaining ingredients and pour over meat. Cover and cook on high for 8-10 hours.

CROCK POT BAR B Q

2 c. vinegar
2/3 c. Worcestershire sauce
2 tbsp. salt
2 tsp. crushed red pepper
2 tsp. thyme
6 tbsp. prepared mustard
Few shakes of hot sauce to taste
1 fresh pork picnic or pork shoulder

Remove as much fat as possible from meat before cooking. Mix sauce ingredients and pour over pork in crock pot. Cook 12 hours (all night on low setting). The next morning after cooking, remove meat from crock pot and cool until able to handle. Spoon fat from top of sauce in pot. When meat has cooled, separate all fat from meat and cut into pieces. Put meat back in sauce and cook over low setting until dinnertime. 

Barbecue Pork for Sandwiches

1 1/2 lbs. cubed pork 

1 lb. cubed beef 

1 (6 oz.) can tomato paste 

1/4 c. vinegar 

1/2 c. brown sugar 

1 tsp. salt 

1 tbsp. chili powder 

1 lg. chopped onion 

1 chopped green pepper 

Mix together in Crock Pot, cooking at least 8 hours. Shred meat with fork before serving on good buns or hard rolls. 
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5-6 pork shoulder, fresh
2 c. water
1/4 c. vinegar
1/4 c. red wine, hearty Burgundy
4 tsp. Worcestershire sauce
2 tsp. salt
2 heaping tbsp. brown sugar
16 oz. can tomato paste

Place pork shoulder in crock pot. Add water and cook overnight on low. Debone shoulder, put lean meat back in crock pot. Add vinegar and red wine, Worcestershire sauce, salt, brown sugar, and tomato paste. Mix together. In cooking, if mixture gets too dry, pour some tomato sauce over it. Cook all day on low, approximately 7 hours. Freezes beautifully. 



Slow Cooker Barbecue Ribs
4 pounds pork baby back ribs

salt and pepper to taste

2 cups ketchup

1 cup chili sauce

1/2 cup packed brown sugar

4 tablespoons vinegar

2 teaspoons dried oregano

2 teaspoons Worcestershire sauce

1 dash hot sauce

1. Preheat oven to 400 degrees F (200 degrees C).

2. Season ribs with salt and pepper. Place in a shallow baking pan. Brown in oven 15 minutes. Turn over, and brown another 15 minutes; drain fat.

3. In a medium bowl, mix together ketchup, chili sauce, brown sugar, vinegar, oregano, Worcestershire sauce, hot sauce, and salt and pepper.  Place ribs in slow cooker. Pour sauce over ribs, and turn to coat.

4. Cover, and cook on Low 6 to 8 hours, or until ribs are tender

Barbecue Pork Roast

1 pork roast (or beef) 

Juice of 1 lemon 

1 small onion, cut up 

1 teaspoon sugar 

1 bottle barbecue sauce 

Cook roast covered in water (start with hot water) in Crock Pot overnight on low 10-12 hours. Pour off water and pull meat into shredded pieces. Saute onion in a little butter. Combine barbecue sauce, onions, sugar and juice of lemon with meat in Crock Pot and cook on high for 1 1/2 to 2 1/2 hours, or on low for 3 to 6 hours. Serve shredded pork on buns.

Barbecue Ribs
2 1/2 to 3 pounds spareribs

1 bottle (16-oz) of smoky barbecue sauce (or 2 cups homemade sauce)

1 onion, sliced

salt and pepper to taste

Sprinkle ribs with salt and pepper. Place ribs in broiler pan under broiler for 15 minutes to brown and remove excess fat. Pour sliced onion in stoneware. Slice ribs into serving pieces and put in slow cooker. Pour over them the barbecue sauce. Cover and cook on Low 8 to 10 hours. (High: 4 to 5 hours or less)

Sal And Judy's Barbeque Pork Loin

1 12 oz. jar of Sal and Judy's Barbeque Marinade

1 pork loin

1/2 cup chopped carrots

1/2 cup chopped celery

1/2 cup chopped onions

3 oz. water

Put chopped vegetables in bottom of a crock pot. Place pork loin on top of vegetables. Add marinade and water.

Pork Loin Sandwich: Remove remaining pork from the marinade and the vegetables. Break pork apart and place in a pan. Add barbeque sauce and place over medium heat for 10 to 15 minutes. Place pork between two slices of bread.

Slow Cooker BBQ Pulled Pork
3 pounds boneless pork shoulder roast, well trimmed

1 package McCormick® Slow Cookers BBQ Pulled Pork Seasoning

1/2 cup ketchup

1/2 cup firmly packed brown sugar

1/3 cup cider vinegar

Place pork in slow cooker.Mix Seasoning, ketchup,brown sugar and vinegar until blended.

Pour over pork. Cover. Cook 8 hours on LOW or 4 hrs on HIGH. Remove pork from slow cooker. Shred pork, using 2 forks. Return pork to slow cooker; mix and heat with sauce before serving. Serve on sandwich rolls, if desired.

IMPORTANT: For best results, do not remove cover during cooking. 

Substitute: Use 3 pounds boneless pork loin roast in place of pork shoulder roast. Serves 10.

Barbecued Pork Strips
3 pounds lean pork, cut into strips

1/2 cup soy sauce

1/4 cup dry sherry

1/2 cup brown sugar

2 cloves garlic, crushed

1/8 teaspoon pepper

1/2 cup barbecue sauce, your favorite

1 8-ounce can pineapple chunks (do not drain)

In a heavy skillet brown pork strips in a little vegetable oil.

Meanwhile, combine remaining ingredients in slow cooker; stir well. Add browned pork strips and stir to coat. Cover and cook on LOW for 6 to 9 hours. Serve hot from pot with sauce.

Makes about 15 appetizer servings.

Barbecued Pulled Pork Sandwiches
2½pound pork roast

1 bottle (14 ounces) of your favorite barbecue sauce

1 teaspoon brown sugar

1 tablespoon fresh lemon juice

1 medium onion, chopped

8 hamburger buns or hard rolls

1.Place pork roast in CROCK-POT®slow cooker. Cover; cook on LOW for 10 to 12 hours or on HIGH for 5 to 6 hours or until done.

2. Remove pork roast from stoneware. Shred meat with 2 forks. Pour out any liquid in stoneware. Return pork to stoneware and add barbecue sauce, brown sugar, lemon juice and onion. Cook on LOW for 1 hour or on HIGH for 2 hours.

3.Serve pork on hamburger buns or hard rolls. Serves 8.

BARBECUED RIBS 

3 1/2 to 4 lbs. country style pork ribs

1 (10 1/2 oz.) tomato soup

1/2 c. cider vinegar

1/2 c. brown sugar

1 tbsp. soy sauce

1 tsp. celery seed

1 tsp. chili powder 

Trim excess fat off ribs. Place ribs in slow cooking pot. In mixing bowl combine tomato soup, vinegar, brown sugar, soy sauce, celery seed and chili powder. Pour over ribs. Cover and slow cook at setting #3 for 7 to 8 hours, setting #4 for 5 to 6 hours, or setting #5 for 3 to 4 hours. Reduce to setting #2 for serving. Makes 4 servings.  --- 



CROCK POT BARBECUED SHORT RIBS

2 c. water
3 or 4 lbs. boneless short ribs
18 oz. bottle barbecue sauce
1 tbsp. Worcestershire sauce
3 oz. Heinz 57 hickory smoke sauce
1/4 tsp. angostura
1/4 tbsp. lemon pepper seasoning

Combine water, barbecue sauce, Worcestershire, Heinz 57 sauce, angostura, lemon pepper and short ribs in crock pot on low heat for 12 hours. I usually cook this recipe overnight. 


BARBECUED SPARE RIBS
3 pounds pork loin country-style ribs

3/4 cup ketchup

1/4 cup vinegar

1/3 cup brown sugar

1/4 cup honey

3 tablespoons soy sauce

3/4 teaspoon ground mustard

3/4 teaspoon salt

1/4 teaspoon garlic powder

1/8 teaspoon pepper

Bake spare ribs in 500 degree F oven for 30 minutes, turning halfway through cooking.

Drain grease and place spare ribs in Slow Cooker.

Mix all other ingredients to make a sauce. Pour sauce over spare ribs.

Cover and cook on LOW for 8-10 hours.

Yield: 4-6 servings

BARBS CROCK POT BARBECUE

1 1/2 lb. pork
1 1/2 lb. beef (all beef can be substituted)
1 sm. can tomato paste
1 lg. onion, sliced or cubed
1/2 c. brown sugar
1/4 c. vinegar
1 tbsp. chili powder (or 1 tsp. depending on your taste)
2 tsp. salt
2 tsp. Worcestershire sauce
1 tsp. dry mustard

Put all ingredients on top of meat in crock pot. Cook on high 6 hours (no longer). Mash meat with potato masher. Ready to serve. 


Barbecued Spareribs
4 pounds pork spareribs, cut in serving-size pieces

salt and pepper

1 medium onion

1 bottle (16 ounces) barbecue sauce, or use 2 cups of homemade barbecue sauce

Sprinkle ribs with salt and pepper; place on broiler rack. Broil ribs for 20 to 25 minutes. Place ribs in slow cooker along with sliced onion and barbecue sauce. Cover and cook on LOW for 6 to 8 hours. 

Serves 4 to 6.

Crock Pot BBQ Pork Chops for 2 

2 (1 inch thick) boneless pork loin chops (about 3/4 lb.), trimmed of fat 

2 slices onion 

1 garlic clove, minced 

1/2 cup barbecue sauce 

1 TB water 

1 tsp. cornstarch 

Place pork chops in 2 to 3-1/2 quart crock pot/slow cooker. Top each with onion slice. Sprinkle with garlic. Pour barbecue sauce over pork. Cover; cook on low setting for 5 to 6 hours. About 5 minutes before serving, remove pork from slow cooker; place on serving platter. Top each chop with onion slice; cover to keep warm. In 2 cup glass measuring cup or small microwave safe bowl, blend water and cornstarch until smooth. Pour juices from slow cooker into cornstarch mixture; mix well. Microwave on HIGH for 1 to 2 minutes or until mixture boils and thickens slightly, stirring once halfway through cooking. Serve sauce with pork.

BBQ Boston Butt

Boston Butt, your choice of size 

1/4 c. of water 

Salt and pepper lightly 

BBQ sauce you desire 

Begin cooking the Boston Butt in the Crock Pot a day before you plan to serve it. Place the meat in the Crock Pot with water, salt and pepper. Cover and set Crock Pot on low (generally this will be the evening before you plan to serve it for lunch or supper the next day). Two or four hours before serving pour a little BBQ sauce on the meat. Serve with buns and extra BBQ sauce on the side. Great on Saturdays when working in the yard! 

BBQ RIBS IN CROCK POT

3 to 4 lbs. boneless spare ribs
1 each onion, sliced
1 (16 oz. ) Blt smoke BBQ sauce

Sprinkle ribs with salt and pepper. Place ribs under broiler pan for 30 minutes to brown and remove excess fat. Put sliced onion in crockpot. Slice ribs into serving pieces and put in crock pot. Pour in BBQ sauce. Cover and cook on low 7 to 9 hours or high 3 to 4 hours. 



CROCK POT BBQ RIBS

3 lb. boneless country cut ribs
1 onion, sliced
1 1/2 c. BBQ sauce (bottled)
Pepper to taste

Put meat on bottom of crock pot; add onions and pepper. Top with BBQ sauce. Cover and cook on low 8-10 hours or at high for 4-5 hours. 3 1/2 quart crockpot. 

Bobbys Pork Loin
1/2 of whole Pork Loin

2 bottle's Hunt's BBQ Sauce

1 can Beef Broth

1/2 tsp of Weber N Orleans Cajun seasoning

1/2 tsp Soul Food seasoning

1/2 tsp of Garlic Pepper seasoning

Place pork loin in crockpot, add 1 bottle of Hunt's BBQ Sauce ( keep 2nd bottle for later to pour over each serving of pork loin). Add can of beef broth then the seasonings. Place cover on crockpot an cook for about 12 hours until well done. Do not remove lid on crockpot during cooking or you may have to cook longer. 

Borracho in the crock pot


2 cups burbin
2 cups ketchup
2 cups brown sugar
1 cup finely chopped onions
2 pounds hot dogs cut in half

Mix everything in to the crock pot making sure it is well combined adding the hot dog pieces last. cover and cook on low 4 to six hours.  Be aware that cooking with burbin can cause fumes when you remove the lid they might smell strong but it will make a great tasteing treat.  If you wish to allow fluid to cook down more then  it might cook uncovered but pay attention to how much fluid is in the pot please. Makes 20 serve with toothpicks or on buns and enjoy.



Braised Pork With Red Wine
2 pounds boneless pork shoulder, cut into large chunks

Salt and pepper

2 cups fruity red wine, like Beaujolais or Burgundy (pinot noir)

1 cup good stock, or water

1 pound fat carrots, peeled and cut into large chunks

10 cloves garlic, more or less, peeled

2 tablespoons butter

Cooked egg noodles for serving

Chopped fresh parsley leaves for garnish

1. Combine pork, salt and pepper to taste, wine, stock, carrots and garlic in a saucepan, Dutch oven or slow cooker. Bring to a boil, then adjust heat so that mixture simmers steadily but not vigorously. (If using a slow cooker, just turn it to "high" and let cook for at least three hours.) 

2. Cook, stirring every half-hour or so, until meat is very tender and just about falling apart, at least an hour and most likely a bit longer. Use a slotted spoon to remove solid ingredients to a bowl, then turn heat to high. (If using a slow cooker, transfer liquid to a saucepan for this step.) Reduce to about a cup, or even less. Taste and adjust seasoning, then lower heat and stir in butter. 

3. Add solids to sauce and reheat. Serve over egg noodles, garnished with parsley.

Slow Cooker Braised Pork with Salsa

3 pounds boneless pork shoulder or butt 

1 1/2 cups prepared tomatillo salsa (see Ingredient Note) 

1 3/4 cups reduced-sodium chicken broth 

1 medium onion, thinly sliced 

1 teaspoon cumin seeds or ground cumin 

3 plum tomatoes (1/2 pound), thinly sliced 

1/2 cup chopped fresh cilantro, divided 

1/2 cup reduced-fat sour cream 

Trim and discard pork surface fat. Cut meat apart following layers of fat around muscles; trim and discard fat. Cut into 2-inch chunks and rinse with cold water. Place in a 5- or 6-quart slow cooker. Turn heat to high. Combine salsa, broth, onion and cumin seeds in a saucepan and bring to a boil over high heat. Pour over meat. Add tomatoes and mix gently. Put lid on and cook until meat is pull-apart tender, 6 to 7 hours.

With a slotted spoon, transfer pork to a large bowl; cover and keep warm. Pour sauce and vegetables into a large skillet; skim fat. Bring to a boil over high heat. Boil, skimming froth from time to time, for about 20 minutes, to intensify flavors and thicken slightly. Add pork and 1/4 cup cilantro; heat through. To serve, ladle into bowls and garnish each serving with a dollop of sour cream and a sprinkling of remaining 1/4 cup cilantro. Oven method: Total: 3 hours Preheat oven to 350°F. Combine pork, salsa, 1/2 cup chicken broth, onion, cumin seeds and tomatoes in a 9-by-13-inch baking dish; cover snugly with foil. Bake until pork is pull-apart tender, about 2 1/4 hours.. Skim fat. Uncover and bake until meat begins to brown, about 15 minutes more. Stir in 1/4 cup cilantro. Ladle into bowls, garnish with sour cream and remaining cilantro. Serves 8.

Crockpot Brunch Casserole
1 pound ground sausage, mild

1 onion, chopped

2 cloves garlic, minced

1 can sliced mushrooms

1 salt, to taste

½ teaspoon pepper

6oz pkg froz spinach, thawed, squeeze-remove all water 

2 tablespoons flour

4 eggs, beaten

½ cup milk

½ cup shredded cheddar cheese

In a skillet, lightly brown sausage and onion; drain well and place meat in a well-greased slow cooker. Add minced garlic, sliced mushrooms, salt, pepper, spinach, and flour; stir gently to blend. Beat eggs and milk together; pour over meat. Stir well; cover and cook on LOW 7-9 hours, or until set. Sprinkle with shredded cheese 5 minutes before serving.

Busy-Day Barbecued Ribs

4 pounds country-style pork ribs

1 can (10 3/4 oz.) condensed tomato soup -- undiluted

1/2 cup packed brown sugar

1/3 cup cider vinegar

1 tablespoon soy sauce

1 teaspoon celery seed

1 teaspoon chili powder

Place ribs in a slow cooker. Combine remaining ingredients; pour over ribs. Cover and cook on high for 1 hour. Reduce heat to low and cook 4 to 5 hours longer. Thicken sauce for gravy if desired. 

Cabbage Kielbasa
8 cups coarsley shredded cabbage

3 med. potatoes, cut into 1/2 inch cubes

1 med. onion, chopped

13/4 tsp salt

1/4 tsp pepper

1 can [14oz] chicken broth

2 lbs. fully cooked kielbasa or polish sausage [ Hilshire Farms is good]

Cut sausage into serving size portions.  In a 5 qt. slow cooker, combine cabbage, potatoes, onion, salt & pepper.  Pour broth over all.  Place sausage on top.  [slow cooker will be full, but cabbage will cook down] Cover & cook on low for 8 or 9 hours or until vegetables are tender .

Cajun Brew Pork & Beans    make in crockpot
3 large cans Pork-n-Beans 
2 ~ 8 oz cans tomatoes sauce
2 onions (chopped)
8 hot links {hot dogs} (sliced)
1cup barbeque sauce 
1 Tab. Mustard
1 Tab. Brown Sugar 
1Tab. Worcestershire sauce
1Tab. Hot sauce
1Tab. Cajun Seasoning 
½ Tab. Liquid smoke

Mix all ingredients in a crock pot and cook on medium high heat for 5 hours, stirring occasionally. 
Can also be made on the stove top, let it simmer for several hours stirring occasionally.

Campbells Slow Cooked Pulled Pork Sandwiches 
1 tbsp. vegetable oil

3 1/2 - 4 lb. lb. boneless pork shoulder roast,netted or tied

1 can (10 1/2 oz.) Campbell's French Onion Soup

1 cup ketchup

1/4 cup cider vinegar

3 tbsp. packed brown sugar

12 sandwich rolls

split

1. Heat oil in 10” skillet over medium heat. Add the roast and cook until it's well browned on all sides. 

2. Stir the soup, ketchup, vinegar and brown sugar in a 5-quart slow cooker. Add the roast and turn to coat with the soup mixture. 

3. Cover and cook on LOW 8 to 10 hours* or until the meat is fork-tender. 

4. Remove the roast from the cooker to a cutting board and let it stand for 10 minutes. Using 2 forks, shred the pork. Return the shredded pork to the cooker. 

5. Divide the pork and sauce mixture among the rolls.  Serves 12.

CROCKPOT CANTONESE DINNER
1½ lb pork steak ½" thick cut into strips 

2 Tbsp oil 

1 onion large, sliced 

1 green pepper small cut into strips 

1 4 oz mushroom, drained 

1 8 oz tomato sauce can 

3 Tbsp brown sugar 

1½ Tbsp vinegar 

1½ tsp salt 

2 tsp worcestershire sauce 

Brown pork in oil in skillet. Drain on double paper towel. Place pork strips and all remaining ingr. into crock pot. Cover and cook on low for 6 to 8 Hr (high 4 hr) Serve over hot fluffy rice. 

Slow Cooker Cantonese Sweet and Sour Pork
2 pounds lean pork shoulder -- cut in strips

1 green pepper -- cut in strips

1/2 medium onion -- thinly sliced

1/4 cup packed brown sugar

2 tablespoons cornstarch

2 cups pineapple chunks in juice -- reserve juice

1/4 cup cider vinegar

1/4 cup water

1 tablespoon soy sauce

1/2 teaspoon salt

chow mein noodles

Place pork strips in Crock-Pot. Add green pepper and

sliced onion. In bowl, mix brown sugar and cornstarch. Add 1 cup reserved pineapple juice, vinegar, water, soy sauce and salt; blend until smooth. Pour over meat and vegetables. Cover and cook on Low for 7 to 9 hours. One hour before serving, add pineapple chunks; stir into meat and sauce. Serve over chow mein noodles. Serves 4-6.

Caribbean Crockpot Pork 
2 Tbsp. brown sugar 

1 Tbsp. curry powder 

1 tsp. cumin 

1/2 tsp. salt 

1/8 tsp. pepper 

1 (4 lb.) boneless pork loin roast 

2 onions, chopped 

1/2 cup apple juice 

In small bowl, combine brown sugar with spices and mix well. Rub over pork roast. Place chopped onions in bottom of 4-5 quart crockpot. Place roast on top of onions. Pour apple juice over all. Cover crockpot and cook on low 8-9 hours until roast is no longer pink in center and thermometer reads 155 degrees F.  Remove pork from crockpot and cover with foil. Let stand 15 minute before slicing. You can thicken oniony juices with some cornstarch dissolved in water and serve alongside, if you like. 12 servings

Carnitas


2 pounds pork butt roast - (to 4 lbs)
4 garlic cloves
1 fresh jalapeño pepper
1 bunch fresh cilantro -- chopped
1 can lite beer - (16 oz)
For Serving:
Corn tortillas (without lard)
Chopped tomatoes
Chopped onions
Shredded cheese

Insert garlic cloves in roast; place in crock pot with whole pepper and half bunch of cilantro which has been chopped. Season to taste. Pour in beer. Cook on HIGH for 4 to 6 hours or all day until fork tender.  Remove meat; shred. Serve in steamed tortillas with tomatoes, onions, cheese and cilantro. Great with refried beans and cabbage salad.

Crock Pot Carnitas


2-1/2 lb pork tenderloin
1 lime (juice and zest)
1 orange (juice and zest)
3 cloves of garlic, roughly chopped
2 T of cumin
Salt and Pepper to taste
Lime quarters for each serving

Zest and then juice the citrus right in to the crock
pot. Add chopped garlic and cumin and mix well.
Sprinkle tenderloin with salt and pepperband cut it to
fit, if necessary. Cook on low for 8-9 hours. Cut and
remove strings from tenderloin, and shred the meat
with two forks, mixing in whatever liquid there is.
Serve with tortillas, beans, corn, guacamole, shredded
cheese, cilantro, etc. and/or over rice.

CASSEROLE IN COOKER
1 package (16 oz) frozen broccoli cuts, thawed and drained

3 cup cubed fully cooked ham

1 can condensed cream of mushroom soup, undiluted

1 jar (8 oz) process cheese sauce

1 cup milk

1 cup uncooked instant rice

1 stalk celery rib, chopped

1 small onion, chopped

In a slow cooker, combine broccoli and ham. Combine soup, cheese sauce, milk, rice, celery and onion; stir into broccoli mixture. Cover and cook on low 4-5 hours or until rice is tender. 4 servings.

Chalupa

1 pound pinto beans

3 pounds pork roast

7 cups water

1/2 cup onion, chopped

2 garlic cloves, minced

1 tablespoon salt

2 tablespoons chili powder

1 tablespoon cumin

1 teaspoon oregano

4 ounce can green chili peppers, chopped

Put all ingredients in a dutch oven, an electric crockery cooker, or a heavy kettle.  Cover and simmer about 5 hours, or until the roast falls apart and the beans are done. Uncover and cook about 1/2 hour, until the desired thickness is achieved.

Cheesy Ham Au Gratin

2 cups diced cooked ham 

2 cups milk 

1 cup boiling water 

2 (11-oz.) cans Green Giant® Mexicorn® Whole Kernel Corn, Red and Green 

Peppers, drained 

1 (10 3/4-oz.) can condensed Cheddar cheese soup 

1 (7.8-oz.) pkg. cheesy scalloped potato mix 

1. In 3 1/2 to 4-quart slow cooker, combine all ingredients; mix well, making sure potato slices are covered with sauce. 

2. Cover; cook on low setting for at least 8 hours. 

Makes 5 (1 1/3-cup) servings

Slow Cooked Cherry Pork Chops
6 bone-in pork loin chops (8 ounces each and 3/4-inch thick) 

1/8 teaspoon salt 

Dash pepper 

1 cup canned cherry pie filling 

2 teaspoons lemon juice 

1/2 teaspoon chicken bouillon granules 

1/8 teaspoon ground mace 

In a large skillet coated with cooking spray, brown the pork chops over medium heat on both sides. Season with salt and pepper. In a 3-qt. Slow cooker, combine pie filling, lemon juice, bouillon and mace. Add pork chops. Cover and cook on low for 3-4 hours or until meat is no longer pink. Yield: 6 servings.

Chile Orange Short Ribs 
4 - 5 pounds beef short ribs 

1 1/2 teaspoons kosher salt 

1/2 teaspoon freshly ground black pepper 

3 medium leeks, trimmed and cut into 2-inch lengths 

6 cloves garlic, sliced 

1 1-inch piece fresh ginger, peeled and sliced 

1 star anise, broken 

1 dried chile de arbol pepper 

1/2 cup dry sherry or beef broth 

4 2-inch strips orange peel 

1/2 cup orange juice 

1/4 cup reduced-sodium soy sauce 

2 tablespoons packed brown sugar 

3 tablespoons chopped fresh cilantro 

Clementines or tangerines, peeled and sectioned 

1. Place ribs on a broiler pan. Sprinkle with salt and epper. Broil 4 to 5 inches from heat for 10 minutes or until browned.

2. Place leeks in a 5- to 6-quart slow cooker. Place ribs on leeks. Add garlic, ginger, star anise, and dried chile pepper. In a medium bowl combine sherry, orange peel, orange juice, soy sauce, and brown sugar. Pour over ribs in cooker. Cover; cook on low-heat setting for 11 to 12 hours or on high-heat setting for 5-1/2 to 6 hours.

3. Using a slotted spoon or sieve, transfer ribs to platter; cover to keep warm. Strain cooking liquid; discard solids. Skim fat from cooking liquid. Sprinkle ribs with cilantro. Serve cooking liquid with ribs for dipping. Serve ribs with clementines.

Chinese Country Ribs
1/2 c  Ketchup

2 tb Honey

2 tb Rice or white vinegar

2 tb Soy sauce

1/4 ts Five spice powder-optional

1 sm Onion; finely chopped

2 ts Minced fresh ginger

1 Garlic clove; minced

1 ts Cornstarch; dissolved in

1 tb Cold water

4 lb Country ribs (cut into individual ribs

Hot cooked rice

In a 3-1/2 quart slo cooker, combine ketchup, honey, vinegar, soy sauce, five-spice powder, onion, ginger and garlic.  Position a broiler rack 6 inches from source of heat and preheat the broiler. Broil ribs, turning once, until browned. About 10 minutes. Transfer ribs to slow cooker.  Stir to  coat the ribs with sauce. Cover and slow cook until ribs are tender. 5-6 hours at 200 degrrees (low). Transfer ribs to a platter and cover with aluminum foil to keep warm. Skim fat from surface of the sauce. In a medium saucepan bring sauce to a simmer over a medium heat. Cook until reduced to about 1 C, 6-8 minutes. Stir in the cornstarch mixture  and cook just until thickened. Pour sauce over ribs and serve  immediately with hot cooked rice. Serves 4.

CHINESE CROCK POT DINNER

1 1/2 lb. pork steak (cut into 1/2" strips)
1 lg. onion, sliced
1 sm. green pepper, sliced
8 oz. sliced fresh mushrooms
1 (8 oz.) can tomato sauce
4 carrots, sliced
3 tbsp. brown sugar
1 1/2 tbsp. vinegar
1 1/2 tsp. salt
2 tsp. Worcestershire sauce

Brown pork strips in small amount of oil in skillet. Remove excess fat. Place all ingredients with pork in crock pot and cook on low 6-8 hours. Serve with hot fluffy rice.



Chinese Slow Cooked Pork Shoulder From Food Network
3 pounds trimmed pork shoulder

1 teaspoon Chinese five-spice powder

1 teaspoon kosher salt

3 cups chicken broth

1 cup dark soy sauce

1/4 cup packed dark brown sugar

2 tablespoons toasted sesame oil

1/2 teaspoon crushed red pepper

4 scallions, cut into 2-inch pieces

1 garlic head, halved

1 (2-inch) knob unpeeled fresh ginger, thinly sliced

8 dried shiitake mushrooms, optional

Hot cooked Chinese egg noodles, for serving 

Rub pork all over with five-spice powder and salt. Add chicken broth, soy sauce, brown sugar, sesame oil, and red pepper to slow cooker. Stir to dissolve sugar. Add scallions, garlic, ginger, mushrooms, if using, and meat, turning it a few times to coat. Cover cooker, set it on HIGH, and cook for 4 hours. Set cooker on LOW and cook until meat is very tender, at least another 2 hours (6 hours total). Transfer pork to a platter, cover lightly, and let rest 15 minutes. Meanwhile, pour cooking liquid into a measuring cup and skim off and discard the vegetables and fat that rise to surface. Slice meat and serve warm or at room temperature with noodles and sauce on side.

Chops In A Crockpot

6 pork chops, browned

1 onion, chopped

3-tablespoon catsup

10 1/2 oz cream of chicken soup

2-teaspoon Worcestershire sauce

1 packet pork gravy mix

Place all into crock pot and simmer on low 4-5 hours.

CROCK POT CHOPS OR RIBS

6 or 8 chops or ribs to fill crock pot
1/4 c. onion, chopped
1/2 c. celery, chopped
1 c. catsup
1/2 c. water
1/4 c. lemon juice
2 tbsp. brown sugar
3 tbsp. Worcestershire sauce
2 tbsp. vinegar
1 tbsp. mustard
1/2 tsp. salt
1/4 tsp. pepper

Mix together and pour over meat in pot. Cook until tender. 


Slow Cooker Chops

1 (10.75 ounce) can condensed cream of mushroom soup

1/4 cup water

1 1/2 pounds boneless pork chops

1 teaspoon ground black pepper

1 (14.5 ounce) can green beans

4 potatoes, peeled and cubed

1. Pour soup into slow cooker. Stir in water to thin soup slightly. Season each pork chop with a dash of pepper, and place chops in slow cooker. Cover, and cook on Low for 7 to 8 hours. 

2. Add green beans and potatoes, and cook on High for 2 to 2 1/2 hours. Stir, remove from heat, and serve.

Yields: 4 servings

Crock Pot Choucroute 

4 c green cabbage -- shredded

1 lg carrot -- peeled/shredded

16 oz. pkg sauerkraut, drained -- rinsed well

3/4 c apple cider

2 Tbsp brown sugar

3/4 tsp caraway seeds

1/2 tsp ground allspice

5 slices Canadian bacon -- in strips

1/2 lb turkey kielbasa -- in 6 pieces

1 lb small new red potatoes -- /quartered 

Stir together the cabbage, carrot, sauerkraut, cider, sugar, caraway, and allspice in slow cooker. Bury the Canadian bacon in the kraut, pressing down to compact. Top with kielbasa & potatoes. Cover & cook on low for 7 hours, until potatoes are tender. 

Crockpot Chunky Beef & Pork Chili (7½ Points)

1 pound  ground beef 4% fat

1 pound  Pork Shoulder

1 large  Onion -- chopped

2 cloves  Garlic -- finely chopped

15 ounces  Tomato Sauce -- chunky

12 Ounces  Salsa

2 teaspoons  Mexican Seasonings

1 medium  Green Bell Pepper -- chopped

Optionals (add Points):

Sour Cherries -- (optional)

Cheddar Cheese -- (optional)

Black Beans -- drained (optional)

Remove excess fat from beef and pork. Cut into 3/4-inch pieces. Mix beef, pork and remaining ingredients except bell pepper, sour cream, cheese and soy beans in crockpot. Cover and cook on low heat 8 to 10 hours or until pork is tender. Stir in bell pepper and beans. Cover and cook on low 15-30 minutes or until bell pepper is tender. Serve chili topped with sour cream and cheese if desired. Makes 5 servings.

CHUNKY BEEF AND PORK CHILI
1 pound round steak -- beef

1 pound pork sirloin chops

1 large onion -- chopped (1 cup)

2 cloves garlic -- finely chopped

15 ounces chunky tomato sauce

12 ounces salsa -- thick and chunky

2 teaspoons Mexican seasoning

1 medium green bell pepper -- chopped (1 cup)

Fat-free sour cream -- (optional)

Fat-free cheddar cheese -- shredded (optional)

Remove excess fat from beef and pork. Cut beef and pork into 3/4" pieces. Mix beef, pork and remaining ingredients except bell pepper, sour cream and cheese in 3 1/2 to 6 quart slow cooker. Cover and cook on low heat setting 8 to 10 hours or until pork is tender. Stir in bell pepper. Cover and cook on low heat setting 15 to 30 minutes or until bell pepper is tender. Serve chili topped with sour cream and cheese if desired. Serves 6.

Crockpot Chunky Pork and Sausage Chili
1 lb. boneless pork country ribs, cut into 3/4-inch cubes

1/2 lb. fully cooked smoked sausage, cut into 1/2-inch slices

1 C. chopped onion

1 C. chopped celery

2 cloves garlic, crushed

1 15 oz. can black beans, rinsed and drained

1 15 oz. can tomato sauce

1 10 oz. can diced tomatoes with green chilies

1 C. beer (room temperature), or water

2 tsp. chili powder 

1/2 tsp. ground cumin

Salt and pepper, to taste

Place all ingredients in 4-qt. slow cooker; mix gently. Cover and cook on low heat setting for 8-10 hours until pork is tender. 

Citrus Crocked Ham
1 3-4 pound boneless, precooked ham

1 orange

1 lemon

1/2 cup brown sugar

1 12-oz can ginger ale

3 or 4 cloves

Place ham in bottom of crock pot. Thinly slice orange and lemon, and then layer alternately over ham. Spread brown sugar over citrus slices on top of ham. Lightly sprinkle ginger ale over brown sugar until barely moist, and then pour rest of ginger ale around ham on bottom of crock pot so that ham can simmer in ginger ale. Put 3 or 4 cloves in ginger ale. Simmer in crock pot for 6 to 8 hours. Let ham sit on platter 15 minutes before slicing to serve. 

Servings: 12

Coca Cola Pot Roast
3 pounds Beef

2 tablespoons Oil

1 can Tomatoes

1 cup Coca-Cola

1 each Onions, chopped

1 package Spaghetti sauce mix

1-1/2 teaspoons Salt

1/2 teaspoon Garlic salt

Brown meat in oil for ten minutes on each side; remove to crockpot. Drain fat. Break up tomatoes in their juice; add remaining ingredients, stirring until spaghetti sauce mix is dissolved. Pour over meat. Cover; simmer until meat is tender. Thicken gravy; serve over sliced meat.

CROCKPOT COLA HAM

1/2 cup brown sugar

1 tsp dry mustard

1/4 cup cola (Coca Cola(r), Pepsi, etc.)

3 to 4 pound pre-cooked ham

Combine brown sugar and mustard. Moisten with cola to make a smooth paste. Reserve remaining cola. Score the ham with shallow slashes in a diamond pattern. Rub ham with mixture. Place ham in crock-pot and add remaining cola. Cover and cook on high for 1 hour, then turn to low and cook for 6 to 7 hours. Serves 9 to 12.

Corn Ham and Potato Scallop
6 cups peeled baking potatoes in 1" cubes

1 1/2 cups cubed cooked ham

1 can whole kernel sweet corn - (15 1/4 oz) -- drained

1/4 cup chopped green bell pepper

2 teaspoons instant minced onion

1 can condensed Cheddar cheese soup - (10 3/4 oz)

1/2 cup milk

2 tablespoons all-purpose flour

In 3 1/2- to 4-quart crock pot slow cooker, combine potatoes, ham, corn, bell pepper and onion; mix well.

In small bowl, combine soup, milk and flour; beat with wire whisk until smooth. Pour soup mixture over potato mixture; stir gently to mix. Cover; cook on LOW setting for 7 to 9 hours or until potatoes are tender. This recipe yields 6 servings.

Country Pork Stew
1 1/2 pounds Pork -- 1? cubes

3 medium Potatoes with skins scrubbed and cubed

4 Carrots -- 1/2 in pcs

1 medium Onion -- chopped

1 medium Zucchini cut in 1/2 in pcs

1 can Tomatoes, whole -- cut up

2 cups Water

1 tablespoon Instant beef bouillon

1 teaspoon Salt

1/2 teaspoon Pepper

1/2 teaspoon Paprika

3 tablespoons Cornstarch

2 tablespoons Water

Combine all ingredients, except cornstarch and 2 T water, in slow cooker. Stir to blend. Cover and cook at Setting #3 in West Bend or Low in others, for 7 - 9 hours or at Setting #5 (high) for 4 - 5 hours. Increase heat to high. combine cornstarch and water. Stir slowly nto stew mixture until thickened.  

Country-Style Barbecue Ribs
1 cup ketchup

3 tbsp molasses

1 tbsp cider vinegar

1 tbsp Worcestershire sauce

1 tbsp dark-brown sugar

1-1/2 tsp Dijon mustard

1/2 tsp hot pepper sauce

1/4 tsp liquid smoke

4 lbs country-style pork ribs

1. In a small bowl, stir together ketchup, molasses, vinegar, Worcestershire sauce, sugar, mustard, hot sauce and liquid smoke.

2. Place pork ribs in slow cooker insert and pour 1 cup sauce over top, reserving rest for later. Cover and cook on HIGH for 6 hours or LOW for 9 hours or until very tender. 3. Remove ribs from slow cooker and brush with reserved sauce. Serves 6.

Country Style Pork CrockPot


6 pork chops, 1 1/2 to 2-inches thick
3 tablespoons hot water
1 tablespoon butter, melted
1 teaspoon instant chicken bouillon
1 cup cornbread stuffing mix (save seasoning packet for another use or discard)
1 cup corn (frozen, thawed OR canned, drained)
2 tablespoons minced red bell pepper
2 tablespoons minced green onions
2 tablespoons chopped fresh basil
1/8 teaspoon black pepper
4 teaspoons cornstarch
1 tablespoon water

Using a sharp knife, cut a horizontal slit in the side of each chop, forming a pocket for stuffing. Set aside. Combine hot water, melted butter and instant bouillon in small mixing bowl until bouillon is dissolved. Add stuffing mix, corn, bell pepper, onion, basil and pepper. Stir until all liquid is absorbed. Spoon corn mixture into pockets in chops. Close with wooden picks or small skewers. Place pork chops, standing on end, in a slow cooker, cover and cook on low heat setting 6 to 7 hours or until pork chops are tender. Remove pork chops from cooker. Pour drippings into 4-cup measure. Pour 1 1/2 cups dripping back into slow cooker. Turn to high heat. Dissolve cornstarch in water. Stir into drippings. Cover and cook bout 15 minutes, stirring at least once. Spoon 1/4 cup sauce over ach serving.
Country Style Ribs and Sauerkraut


1 bag sauerkraut, rinsed & drained
1 onion, diced
1 red-skinned apple, chopped
2 to 3 pounds country style pork ribs, trimmed
1 c. beer (go ahead, use the whole can)

Put sauerkraut in bottom of crock-pot.  Add diced onion and chopped apple.  Do not need to peel apple.  Stir and even top.  Layer country ribs on top of kraut mixture.  Pour beer over all.  Cover and cook on low from 8 to 10 hours.

Cranberry Dijon Pork Roast

2 tablespoons Butter

1 (2 to 3-pound) boneless pork roast

1 (1.3-ounce) envelope golden onion dried soup mix

1 (16-ounce) can jellied cranberry sauce

2 teaspoons Dijon-style mustard

Melt butter in 12-inch skillet until sizzling; add pork roast. Cook over medium-high heat, turning occasionally, until browned (4 to 6 minutes). Place in slow cooker. Sprinkle with dried soup mix. Spread cranberry sauce over dried soup. Cover; cook on Low heat setting for 4 to 6 hours or until roast is fork tender. To serve, cut meat into slices. Stir mustard into sauce; serve over meat.

Country Style Stuffed Pork Chops      
6 pork chops, 1 1/2 to 2-inches thick

3 tablespoons hot water

1 tablespoon butter, melted

1 teaspoon instant chicken bouillon

1 cup cornbread stuffing mix 

1 cup corn (frozen, thawed OR canned, drained)

2 tablespoons minced red bell pepper

2 tablespoons minced green onions

2 tablespoons chopped fresh basil

1/8 teaspoon black pepper

4 teaspoons cornstarch

1 tablespoon water

 

Using a sharp knife, cut a horizontal slit in the side of each chop, forming a pocket for stuffing. Set aside. Combine hot water, melted butter and instant bouillon in small mixing bowl until bouillon is dissolved. Add stuffing mix, corn, bell pepper, onion, basil and pepper. Stir until all liquid is absorbed. Spoon corn mixture into pockets in chops. Close with wooden picks or small skewers. Place pork chops, standing on end, in a slow cooker, cover and cook on low heat setting 6 to 7 hours or until pork chops are tender.

Remove pork chops from cooker. Pour drippings into 4-cup measure. Pour 1 1/2 cups dripping back into slow cooker. Turn to high heat. Dissolve cornstarch in water. Stir into drippings. Cover and cook about 15 minutes, stirring at least once. Spoon 1/4 cup sauce over each serving.   Serves 6

Crockpot Cranberry Pork Roast


3 to 4 pound boneless rolled pork roast
1 16 ounce can cranberry sauce jelled or with cranberrys
1/2-cup sugar
1/4-cup cranberry juice
1-teaspoon dry mustard
1/4-teaspoon ground cloves
2 tbs corn starch
2 tbs cold water
salt & pepper to taste


Place roast in crock pot after spraying cooker with no stick spray.  Combine in small bowl  cranberry, sugar, cranberry juice cloves & mustard. Mix well and pour over roast.  cover and cook on low 6 to 8 hours until pork is tender.  remove roast from juices and put on serving platter to slice. & Keep warm. Add corn starch to water and stir into juice and drippings mixture.  Turn crock pot to high and stir until thickened to suitable gravy to serve over pork and chosen side noodles or rice.  If needed add a little more corn starch while stirring until contents of crock pot reach suitable thickness for serving.


Cranberry Pork Roast

1 boneless rolled pork loin roast (2-1/2 to 3 pounds)

1 can (14 ounces) jellied cranberry sauce

1/2 cup sugar

1/2 cup cranberry juice

1 teaspoon ground mustard

1/4 teaspoon ground cloves

2 tablespoons cornstarch

2 tablespoons cold water

Salt to taste

Place pork roast in a 5-qt. slow cooker. In a small bowl, mash cranberry sauce; stir in sugar, cranberry juice, mustard and cloves. Pour over roast. Cover and cook on low for 6-8 hours or until meat is tender.

Remove roast and keep warm. Skim fat from juices. Pour into a 2-cup measuring cup; add water if necessary to measure 2 cups. Pour into a small saucepan. Bring to a boil over medium-high heat. Combine cornstarch and cold water until smooth; stir into pan juices. Bring to a boil. Cook and stir for 2 minutes or until thickened. Season with salt. Serve with sliced pork. Yield: 4-6 servings.

Creamy Ham and Broccoli

1 lb cubed cooked ham (or spam!) 

1 lb of broccoli, chopped into bite size pieces 

1 can condensed cream of mushroom soup 

8oz of processed cheese (like Velveeta), for variation I will use different flavors of Velveeta 

1 c instant rice 

1 c milk 

1/2 c chopped celery 

1/2 c chopped onion 

1/4 tsp pepper 

Place all ingredients in slow cooker. Stir. Smooth top, making sure rice is well into mixture. Cover. Cook on high 2-1/2 hours or on low 4 to 5 hours. (I prefer low... flavors seem to blend better). Stir occasionally if possible. 

CROCK POT DOWN SOUTH BARBECUE

4 to 5 lbs. pork roast, or fresh picnic ham
2 c. water
1 (16 oz.) bottle barbecue sauce

Place meat and water in crockpot. Cover and cook overnight or 8 to 12 hours on low. Remove bone and fat from met. Discard liquid in crockpot. Put meat back in crockpot. Add barbecue sauce. Cover and cook an additional 1 to 2 hours on High or 4 to 5 hours on low, 
stirring two or three times. Serve from crockpot on buns. 



Crock Pot Cuban Pork Wraps 
½ cup lime juice
¼ cup water
¼ cup grapefruit juice
3 cloves garlic, minced
1 tsp. dried oregano, crushed
½ tsp. salt
½ tsp. ground cumin
¼ tsp. ground black pepper
2 bay leaves
1 (3 lb.) boneless pork shoulder roast
1 cup sliced onions
Vegetable flavored flour tortillas or plain flour tortillas
Pico de Gallo or bottled salsa
Lettuce or purchased avocado dip (optional)

For marinade, in a small bowl combine lime juice, water, grapefruit juice, garlic, oregano, salt, cumin, pepper, and bay leaves. Trim fat from meat. If necessary, cut roast to fit into crock pot. With a large fork, pierce meat in several places. Place in a large plastic bag set in a deep bowl or a baking dish. Pour marinade over meat. Close bag. Chill in the refrigerator for 6 to 24 hours, turning occasionally. In a 3-1/2 to 5 quart crock pot, place onions. Top with meat and marinade mixture. Cover; cook on LOW heat setting for 10 to 12 hours or on HIGH heat setting for 5 to 6 hours. Transfer meat to a cutting board; cool lightly. Skim fat from juices; keep warm. Remove bay leaves; discard. Use 2 forks to gently separate the meat into shreds. Transfer shredded meat to a serving platter. With a slotted spoon, remove onions from juices. Transfer onions to same serving platter. Serve meat and onions in tortillas with small bowls of the hot juices and Pico de Gallo. If desired, pass lettuce and guacamole.

~~~Pico de Gallo~~~
In a medium bowl combine:
2 peeled and finely chopped medium tomatoes
2 TB finely chopped red onion
2 TB snipped fresh cilantro
1 tsp. lime juice
1/8 tsp. salt
Dash of sugar

Mix well. Cover; chill in the refrigerator for at least 2 hours or overnight.

Dr Pepper Pork Roast
2 medium onions, sliced

2 tablespoons canola oil

1 4-pound pork loin roast

Salt and pepper

5 cloves

2 sticks cinnamon

1 bay leaf, whole

1 can (12 ounces) Dr. Pepper

1 1/2 cups dried apricot halves

1 1/2 cups pitted prunes

Place sliced onions in a slow cooker. In a large skillet, heat oil over medium-high heat. Season pork roast with salt and pepper, then brown on all sides. Place browned roast in slow cooker on top of sliced onions. Add cloves, cinnamon stick and bay leaf to cooker. Pour can of Dr. Pepper over roast and top with dried fruit. Cover and cook 3 to 4 hours on high-heat setting for 8 to 9 hours or until thermometer inserted into center of roast reads 160° F. Remove roast from slow cooker and let rest 5 to 10 minutes. Meanwhile, using a slotted spoon, remove onion, fruit and spices. Discard whole spices. Skim grease from sauce. Slice roast and serve topped with onions and fruit and a little sauce. Serving idea: Delicious over garlic mashed potatoes. Serves 8.

Cuban Pork
1/2 cup lime juice 

1/4 cup water 

1/4 cup grapefruit juice 

3 cloves garlic, minced 

1 teaspoon dried oregano, crushed 

1/2 teaspoon salt 

1/2 teaspoon ground cumin 

1/4 teaspoon ground black pepper 

2 bay leaves 

1 3-pound boneless pork shoulder roast 

1 cup sliced onion 

Vegetable-flavored flour tortillas or flour tortillas 

Pico de Gallo or bottled salsa 

Lettuce or purchased avocado dip (optional) 

For marinade, in a small bowl combine lime juice, water, grapefruit juice, garlic, oregano, salt, cumin, pepper, and bay leaves. Trim fat from meat. If necessary, cut roast to fit into slow cooker. With a large fork, pierce meat in several places. Place in a large plastic bag set in a deep bowl or a baking dish. Pour marinade over meat. Close bag. Chill in refrigerator for 6 to 24 hours, turning occasionally. 

In a 3-1/2- to 5-quart slow cooker place onion. Top with meat and marinade mixture. Cover; cook on low-heat setting for 10 to 12 hours or on high-heat setting for 5 to 6 hours. 

Transfer meat to a cutting board; cool slightly. Skim fat from juices; keep warm. Remove bay leaves; discard. Use 2 forks to gently separate meat into shreds. Transfer shredded meat to a serving platter. With a slotted spoon, remove onions from juices. Transfer onions to same serving platter. Serve meat and onions in tortillas with small bowls of hot juices and Pico de Gallo. If desired, pass lettuce and guacamole. Makes 8 to 10 servings. 

Pico de Gallo: In a medium bowl combine 2 peeled and finely chopped medium tomatoes, 2 tablespoons finely chopped red onion, 2 tablespoons snipped fresh cilantro, 1 teaspoon lime juice, 1/8 teaspoon salt, and dash sugar. Mix well. Cover; chill in refrigerator for at least 2 hours or overnight. Makes about 1-1/4 cups. Serves 8-10.

Down South Pork Barbecue

5 pounds pork roast 

2 large onions, sliced 

6 cloves 

2 cups water 

1 16 oz bottle barbecue sauce, your choice 

1 large onion, chopped 

Place half the sliced onion in the bottom of a slow cooker/Crock Pot. Add meat, cloves and water. Add the remaining sliced onion. Cover and cook 8 to 12 hours on LOW. Remove bone and fat from meat. Discard onions, cloves and water. Shred the meat and put it back in the pot. Add chopped onion and the barbecue sauce. Cook another 1 to 3 hours on HIGH or 4 to 8 hours on LOW, stirring several times.

Serve on large buns. If your sauce has a lot of sugar in it, stir more frequently to prevent burning.

Easy Barbecue Pork Sandwiches 

1 (2-1/2 to 3 lb.) boneless pork shoulder roast

1 cup onion, chopped

1 bottle (12 oz.) barbecue sauce, your favorite

3 TB honey, or to taste

Dash Tabasco hot pepper sauce

Sandwich rolls

Coleslaw, optional

Place pork roast in a lightly greased 3-1/2 to 5 quart crockpot. Combine onion, barbecue sauce, honey, and hot pepper; pour over roast. Cover and cook on LOW heat setting setting for 7 to 9 hours. Serve on buns, topped with slaw, if desired. Or serve with beans and coleslaw on the side.

EASY CROCK POT BEANS AND HAM HOCKS

1 or 2 c. pinto beans
2 or 3 smoked ham hocks
1 bay leaf
Water

Place beans and ham hocks in crock pot with bay leaf. Cover with water. Cook overnight or 6 to 8 hours on high. No need to season because ham hocks give dish flavor. 


EASY CROCK POT PORK BARBECUE 3
1 (5-7 lb.) fresh pork shoulder
1 tbsp. salt
2 tbsp. sugar
Pepper to taste
1 1/4 c. vinegar
1/2 c. ketchup
1/2 c. barbecue sauce
1 1/2 tbsp. crushed red pepper
Dash of hot sauce

Put pork in crock pot. Sprinkle salt and pepper over shoulder and add vinegar. Cover and simmer 12 hours. Remove from pot and pick meat from bones. Strain liquid and keep approximately 2 cups. Add remaining ingredients. Mix with minced meat and return to crock pot. Cook on low until juice is cooked down (or cook on a high setting for 
shorter time). Freezes well. 

EASY CROCK POT PORK ROAST
1 lg. pork roast with or without bone
Kitchen Bouquet

Rub Kitchen Bouquet all over pork roast. Season with Mrs. Dash, if desired. Place roast on a rack in crock pot. Cover and cook on high 6 to 8 hours. (I use cooked shredded meat for burritos.) No need to add water, fat drains to bottom and creates steam. 

EASY CROCKPOT BARBECUE 

3 to 4 lbs. pork roast1 lg. Onion

8 to 10 whole cloves, sliced

Your favorite barbecue sauce 

Before you go to bed, brown pork roast in skillet with a small amount of oil. Peel and slice 1 large onion. Place 1/2 onion in bottom of crockpot. Put roast in crockpot and add 1/2 to 3/4 cup water. Add rest of onion and cloves. Set on low. In morning, turn off crockpot, remove meat, and 
let cool. Discard onion and juices in crockpot. Tear roast into small pieces. Put back in crockpot and add barbecue sauce (enough until juicy). Cook on low 2 to 3 hours or until flavor is blended and hot. Serve on buns.   


Easy Pork and Beef Barbecue

1 1/2 pounds lean beef, cut in 1 to 2-inch cubes

1 1/2 pounds pork, cut in 1 to 2-inch cubes

2 cups chopped onion

1/4 cup chopped green pepper

1 (6 oz.) can tomato paste

1/2 cup brown sugar

1/4 cup vinegar

1 tsp. salt

2 tsp. Worcestershire sauce

1 tsp. dry mustard

Combine all ingredients in slow cooker. Cover and cook on LOW for 9 to 11 hours, until very tender, or on HIGH for 5 to 6 hours. Stir, breaking up meat, and serve with warm split sandwich rolls.

Serves 8.

Easy Pork Chops

4-6 boneless center cut pork chops 

salt and pepper to taste 

1 large onion (yellow preferred for more taste) 

1 small can mushroom pieces 

1/2 cup diced celery (optional) 

1 can cream of onion soup 

1 can cream of mushroom soup 

Cut onion into slices and place on bottom of crock pot. Salt and pepper chops, to taste. Layer chops over onion slices. Drain mushrooms; dump on top of chops. Add celery, if desired. Mix two soups in a bowl, then spread over layers in crock pot. Cover and cook on low for 6 hours. Serve over rice. 

Michelle's Notes: Add side dishes such as applesauce and green peas, and you'll have a fabulous, EASY meal! The gravy is fabulous with stuffing too--the 5 minute versions of Stovetop & Pepperidge Farms brands are just fine. 

Easy Slow Cooker Ham
1 (6 pound) bone-in country ham 

30 whole cloves 

3 cups apple cider, or as needed 

1 cup brown sugar 

1 cup maple syrup 

2 tablespoons ground cinnamon 

1 tablespoon ground nutmeg 

2 teaspoons ground ginger 

2 tablespoons ground cloves 

1 tablespoon vanilla extract (optional) 

1 orange*s peel 

Press whole cloves into the ham so they are evenly distributed. You may score the ham for easier insertion if you wish. Place the ham in a slow cooker. Pour in apple cider until only about 2 inches of ham is above the surface. Pack the brown sugar on top of the ham, pressing into the cloves. This will get washed away in the next step but any that stays on is a bonus.  Pour the maple syrup over the ham. Season the apple cider with cinnamon, nutmeg, ginger, ground cloves and vanilla. Add the orange peel to the pot. Fill the slow cooker as full as you can with apple cider without going over the fill line. Cover and set to Low. Cook for 8 to 10 hours.  Serves 12.

Easy Sweet Sour Pork Chops

1 (16 oz) bag frozen Orienta-style vegetables, partially thawed

6 (about 2.25 lbs) pork chops

1 (2 oz) pkg. sweet-sour sacue blend mix

1/2 cup water

1 cup Chinese pea pods

Place partially thawed vegetables in slow cooker. Arrange pork chops on top. Combine sauce mix and water. Pour sauce over chops and vegetables in slow cooker. Cover and cook on LOW 7 to 8 hours. Turn on HIGH; add pea pods. Cover and cook on HIGH about 5 minutes. Makes 6 servings.

Farmhouse Ribs

2 1/2 to 3 lb. country style pork ribs, boneless 

1 tbsp. oil 

1 large onion, quartered & sliced 1/4- to 1/2-inch thick 

Sauce: 

1/3 cup low sodium soy sauce 

1/2 cup tomato ketchup 

1 tbsp. prepared mustard 

3 tbsp. brown sugar 

2 cloves garlic, minced 

Dash black pepper 

2 tbsp. apple cider vinegar 

1 teaspoon celery seed 

Trim off excess fat from ribs. In a large skillet, brown ribs in oil; transfer to the slow cooker/Crock Pot. Place onion slices over ribs. Combine all sauce ingredients; pour evenly over ribs and onions. Cover and cook on low for 8 to 10 hours. Serves 6.

Fruited Lamb Roll
1 (3 to 4 lb. ) rolled boneless lamb roast 

3 cloves garlic, crushed 

1/4 cup minced gingerroot 

1/2 cup dried cranberries 

6 oz. dried apricots 

2 tbsp. chopped fresh mint leaves 

Open rolled roast. Sprinkle with garlic, gingerroot and cranberries. Arrange apricots in single layer over roast. Sprinkle mint over apricots. Roll roast tightly and secure with string or skewers. Place roast on a rack in slow cooker. Cover and cook on low 8-10 hrs. or until lamb is tender. Slice and serve hot.

Garlic Pork Roast
1 tablespoon vegetable oil

1 (2 pound) boneless pork roast

salt and pepper to taste

4 sweet potatoes, quartered

1 onion, quartered

6 cloves garlic

1 (14.5 ounce) can chicken broth

Heat oil in large heavy skillet. Season meat with salt and pepper, and brown in oil. In a slow cooker, layer sweet potatoes, onion and garlic. Place  browned roast on top of vegetables, and pour in chicken broth. Cover, and cook on low setting for 6 hours.

Crock Pot German Pork for Sandwiches
1 can (14-1/2 oz.) sauerkraut with caraway seed,

rinsed and drained

1 (2-1/2 lb.) boneless pork shoulder or sirloin roast

Salt and ground black pepper

1/2 cup creamy Dijon mustard

1 cup beer or nonalcoholic beer

8 slices rye bread, toasted

1 cup (4 oz.) Swiss cheese, shredded

Place sauerkraut in a 3-1/2 or 4 quart crock pot/slow cooker.

Trim fat from meat. Sprinkle meat lightly with salt and pepper. Spread 2 tablespoons of mustard blend over meat. Place meat  on top of sauerkraut. Add beer. Cover and cook on LOW heat setting for 8 to 10 hours or until meat is tender. Or, cover and cook on HIGH heat setting for 4 to 5 hours. Transfer meat to a cutting board. Cool slightly. Using two forks, shred meat apart; discard fat. Drain sauerkraut; set aside. Discard cooking liquid. Spread remaining mustard blend on one side of each bread slice. Top with sauerkraut and meat. Sprinkle with cheese. Place sandwiches on unheated rack of a broiler pan. Broil 3 to 4 inches from heat for 2 to 3 minutes or until cheese is melted.

Serves 8.

Gingered Pork and Ramen Noodles
2 (3 ounce) packages chicken flavor ramen noodle soup mix

1 pound boneless pork shoulder roast, cut in 1-inch pieces

1 teaspoon grated gingerroot

3 cups water

1 cup halved fresh snow pea pods, (about 4 ounces)

1/4 cup sliced green onions

1 tablespoon soy sauce

2 teaspoons cornstarch

Reserve noodles from soup mixes. In 3 1/2 to 4-quart slow cooker, combine pork and contents of seasoning packets from noodle soup mixes; mix well. Add gingerroot and water; stir to mix. Cover; cook on Low setting for 6 to 8 hours. About 25 minutes before serving, break reserved noodles into pieces; add to pork mixture. Add pea pods and onions; mix well. Increase heat setting to High; cover and cook an additional 10 to 15 minutes or just until vegetables are crisp-tender. In small bowl, blend soy sauce and cornstarch until smooth. Stir into pork mixture. Cover; cook about 5 minutes or until sauce is slightly thickened. Serves 4.

Crock-Pot Glorified Pork Chops – Tanya VanHouten

6 pork chops (approximately)

1 package onion soup mix

1 can cream of celery soup

¼-cup water 

1 box dry stuffing w/ or w/out herb packet

Place chops in crock pot or slow cooker.  Cover with dry stuffing and herb packet (if used).  Cover with onion soup mix packet Pour soup into crock pot directly from the can (do not stir prior to or after adding it) Pour water on top. (HINT: measure water into empty can and stir to insure that all contents of soup can have been removed, then pour water into crock pot).  Add pepper to taste.  Cover and cook for 8 hours on low or 4 hours on high.  This recipe will create unbelievably moist chops, and if stuffing is added, you get an extra delicious bonus.  I have tried this recipe, and it is really good and easy.  I have even made a rather large serving, where the ingredients had to be layered into the crock-pot, and it was great.

GREEN BEANS AND HAM
2 pounds fresh green beans, cut into 1-inch pieces

2 cups cubed ham

2 cups cubed potatoes

1 cup chopped onions

2 teaspoons salt

1/4 teaspoon pepper

Combine ingredients and add enough water to barely cover beans. Cover and cook on LOW for 8-10 hours.

Yield: 8-10 servings

Slow Cooker Green Beans Ham and Potatoes 
2 pounds fresh green beans, rinsed and trimmed 

1 large onion, chopped 

3 ham hocks 

1 1/2 pounds new potatoes, quartered 

1 teaspoon garlic powder 

1 teaspoon onion powder 

1 teaspoon seasoning salt 

1 tablespoon chicken bouillon granules 

ground black pepper to taste 

1 Snap beans if they are large, place in a slow cooker with water to barely cover, and add onion and ham hocks. Cover, and cook on High until simmering. Reduce heat to Low, and cook for 2 to 3 hours, or until beans are crisp but not done.  2 Add potatoes, and cook for another 45 minutes. While potatoes are cooking, remove ham hocks from slow cooker, and remove meat from bones. Chop or shred meat, and return to slow cooker.  Season with garlic powder, onion powder, seasoning salt, bouillon,  and pepper. Cook until potatoes are done, then adjust seasoning to taste.  3 To serve, use a slotted spoon to put beans, potatoes, and ham into a serving dish with a little broth. Serves 10.

Crock Pot Ham and Broccoli Chowder

2 tbsp. flour

1 sm. can evaporated milk

2 c. ham, diced

1 pkg. frozen chopped broccoli

1/4 c. onion, minced

1 c. Swiss cheese, grated

2 c. water

1 c. light cream

Mix flour and evaporated milk in cooker. Add other ingredients except

cream. Cook on low 7 hours, or on automatic for 4 hours. Before

serving, stir in cream and heat.

Ham And Cola


1/2-cupbrown sugar
1 tsp. dry mustard
1 tsp. prepared horseradish
1/4-cupcola type drink
3-4 lb. pre-cooked ham


Thoroughly combine brown sugar, mustard, and horseradish. Moisten with just enough cola to make a smooth paste, reserve remaining cola. Rub entire ham with mixture. Place ham in crock pot, and add remaining cola. Cover, and cook on low, for 6-10 hrs. or on high setting, for 2-3 hrs. Makes 9-12 servings, about 3 qts.


Crockpot Ham and Noodle Casserole 

2 cups Uncooked noodles

Vegetable oil (Canola)

2 cups Cubed ham

2 cans Condensed cream of Chicken

2 cans Whole kernel corn -- drained (8 oz.)

2 Tbsp Pimento -- chopped

1 cup Cheddar cheese -- shredded

1/2 cup Green pepper -- chopped

Cook noodles according to package directions until barely tender. Drain and toss with just enough oil to coat. Add noodles and remaining ingredients to a greased crockpot and stir to mix. Cover and cook on LOW setting 7 to 9 hours. Serves 4.

Crockpot Ham and potatoes
32 oz frozen hashed browned potatoes
1 tsp salt
1/2 tsp pepper
1 can cream of chicken soup
1 can evaporated milk
1 1/2 cups cooked ham, chopped
2 cups grated cheddar cheese

Mix all ingredients except 1 cup cheddar cheese in greased crock pot. Cover and cook on low for 5-6 hours. Thirty minutes before serving, sprinkle with cheese over top.

Crockpot Ham and Potatoes

6-8 slices ham
8-10 med. potatoes, peeled and thinly sliced
1 med. onion, peeled and thinly sliced
Salt and pepper
1 c. grated Cheddar cheese
2 cans cream of celery or mushroom soup
Paprika

Put half of ham, potatoes and onions in crock pot. Sprinkle with salt and pepper, then grated cheese. Repeat with remaining half. Spoon undiluted soup over top. Sprinkle with paprika. Cover and cook on low 8-10 hours or on high 4 hours.  

Slow Cooker Potatoes Au Gratin and Ham
6 cups  potatoes -- (6 medium), peeled and sliced

1 medium  onion -- coarsely chopped

1 1/2 cups  cooked ham -- cubed

4 ounces  shredded American cheese -- (1 cup)

10¾ oz can  condensed cream of mushroom soup

1/2 cup  milk

1/4 teaspoon  dried thyme leaves -- (¼ to ½ teaspoons)

In slow cooker, layer half each of potatoes, onion, ham and cheese; repeat layers.  In small bowl, combine soup, milk and thyme; pour over top. Cover; cook on high setting for 1 hour.  Reduce to low setting; cook for 6 to 8 hours or until potatoes are tender.

7 (1-cup) servings.

Ham and Scalloped Potatoes
2 lbs ham - chopped into bite sized chunks

6 medium potatoes - peeled and thinly sliced

2 medium onions - peeled and chopped

1 can cream of mushroom soup

2 cups shredded Colby cheese

Combine ham with potatoes and onions and place in bottom of your slow cooker. Pour cream of mushroom soup over top. Cover and cook on low for 6 to 8 hours. About an hour before serving stir in cheese.

Ham and Tater Hash
32 ounces frozen hash brown potatoes--partially thawed

3/4 cup chopped green bell pepper

3 cups chopped cooked ham

8 ounces cream cheese -- softened

1 1/2 cups milk

2 1/2 tablespoons mustard

1 1/2 cups chopped onions (optional)

1/2 teaspoon garlic powder

1/2 teaspoon  pepper

1. In a 4-quart electric slow cooker, combine hash brown 

potatoes with Red and green bell peppers and ham. Stir to mix well. In a 1-quart glass Measure, blend cream cheese and milk. Heat in microwave oven on high Power 1 to 1-1/2 minutes, or until smooth when whisked together. Stir in Mustard, 1 cup of scallions, garlic powder, and pepper  until blended. Pour this cream cheese mixture evenly over potatoes and ham; do not mix. 

2. Cover and cook on low heat setting 5 to 6 hours, or until potatoes Are tender. Stir gently. Sprinkle remaining 1/2 cup scallions over top And serve.

Ham Balls


2 pounds ham ground
1 cup cracker crumbs
2 eggs
pinch of pepper

Combine the above 4 ingredants and shape into balls. Place them in crock pot 
after first spraying with no stick spray.  Then pour sauce mixture over top.


Sauce:
1 cup brown sugar
1/2 cup viniger
1 tbs mustard
1 cup hot water


Combine to make sauce blend completely until sugar disolves then pour over ham balls. Cook in crock pot covered on low for  3 to 4 hours on high 1 to 2 hours.


Ham Barbecue

2 pounds thinly sliced deli ham

1 cup water

1 cup ketchup

1/4 cup packed brown sugar

1/4 cup Worcestershire sugar

2 tablespoons white vinegar

2 teaspoons prepared mustard

12 hamburger buns, split and toasted

Place the ham in a greased 3-quart slow cooker. In a bowl, combine water,  ketchup, brown sugar, Worcestershire sauce, vinegar and mustard; pour over ham and stir well. Cover and cook on low for 4 to 5 hours or until heated through. Serve on buns.

Makes 12 servings

Ham Casserole


1 cup ham bot sized pieces
1 cup noodles cooked
1 8 ounce can whole kernal corn drained
1/2 cup grated cheese


Mix noodles with melted butter 1 or 2 tbs.
Spray slow cooker with no stick butter flavored spray. Mix everything in crock pot and cover to cook 4 to 6 hours.


Ham Tetrazzini
1 can (10 3/4 ounces) condensed cream of mushroom soup, undiluted

1 cup sliced fresh mushrooms

1 cup cubed fully cooked lean ham

1/2 cup evaporated milk

2 tablespoons white wine or water

1 teaspoon prepared horseradish

1 package (7 ounces) spaghetti

1/2 cup shredded parmesan cheese

In a 3-qt. slow cooker, combine soup, mushrooms, ham, milk, wine or water and horseradish. Cover and cook on low for 4 hours. Cook spaghetti according to package directions; drain. Add the spaghetti and cheese to slow cooker; toss to coat. Yield: 6 servings.

Slow Cooker Ham with Fruit Chutney

1 (3 pounds) fully cooked smoked boneless ham

1/4 teaspoon pepper

2 jars (6 ounces each) jerk seasoning sauce or fruit chutney (1 1/2 cups)

1 cup diced dried fruit and raisin mixture

1 cup frozen small whole onions

1 tablespoon balsamic vinegar

1. Place ham in 3 1/2- to 4-quart slow cooker. Sprinkle with pepper. Mix remaining ingredients; pour over ham.

2. Cover and cook on low heat setting 6 to 8 hours.

Slow Cooker Ham with Currant-Cherry Sauce

1 1/2 cups cherry preserves

1/4 cup balsamic vinegar

1/2 teaspoon ground mustard

1/2 teaspoon ground ginger

6- to 8-pound fully cooked bone-in ham

1/2 cup dried currants

2 teaspoons grated lemon peel

1 tablespoon chopped fresh chives

1. Mix preserves, vinegar, mustard and ginger in 2-cup glass measuring cup. Place ham in 6-quart slow cooker, trimming ham if necessary to fit. Brush ham with about 1/4 cup of the preserves mixture. Refrigerate remaining preserves mixture while ham cooks.

2. Cover and cook ham on Low heat setting 7 to 8 hours.

3. About 20 minutes before ham is done, microwave remaining preserves mixture uncovered on High 4 minutes. Stir in currants and lemon peel; microwave uncovered on High about 3 minutes or until mixture just begins to boil. Stir in chives. Cool about 10 minutes.

4. Remove ham from cooker. Slice ham; place on serving platter. Serve sauce with ham.

Hawaiian Ham Recipe

4 pounds boneless ham

2 cups brown sugar

15 ounces diced pineapple, undrained

1/2 cup water

Place ham in crock pot. Mix all other ingredients and pour over ham. Cook on low for 6-7 hours.

Crockpot Hawaiian Pork

3 lb boneless pork loin or sirloin roast, rolled and tied

6 whole cloves

1/2 t nutmeg

1/4 t paprika

1/4 c ketchup

2 T orange juice

2 T honey

1 T soy sauce

2 t lemon juice

Place roast on rack and broil 15-30 min or until brown.  Stud with cloves.  Place in slow cooker on a meat rack.  Sprinkle with nutmeg and paprika.  Stir together rest of ingredients.  Pour over roast.  Cook on low 10-12 hrs (high 4-6 hrs).  Remove roast from crock.  Thicken juices with 1-1/2 T cornstarch and 2 T water.  Cook on high until thickened.

Crockpot Hawaiian Pork
 

3 pounds Pork roast, boneless -- rolled

6 Cloves

1/2 teaspoon Nutmeg

1/4 teaspoon Paprika

1/4 cup Catsup

2 tablespoons Orange juice

2 tablespoons Honey

1 tablespoon Soy sauce

2 tablespoons Lemon juice

½ teaspoon Kitchen bouquet (opt)

 

Place the roast on a rack and broil 15-30 minutes or until brown (can be done the night before) Stick the cloves randomly all over the roast.  Place the roast into the crockpot on the meat rack. Mix together the nutmeg and paprika, sprinkle over the roast. In a small bowl, stir together the catsup, orange juice, honey, soy sauce, lemon juice and kitchen bouquet, pour over roast. Cover and cook on LOW 10-12 hours or on HIGH 4-6 hours. Remove the meat from crockpot and thicken juices by mixing together 1 ½ tbps cornstarch and 2 tbsp water, whisk into juices and cook on HIGH until thickened.

Hawaiian Ribs for crockpot
3 tb Cornstarch

3 tb Brown sugar

1/2 ts Salt

1/4 c Vinegar

1/2 c Catsup

1 tb Soy sauce

1 cn (9 oz) crushed pineapple

3 lb Spareribs, trimmed

Combine all ingredients, except ribs, in pan. Bring to a boil until thick.  Arrange sauce and spareribs in slow cooker and cook 6 to 8 hours on Low.

Crockpot Herb Pork Roast
4 large garlic cloves, quartered

5 pounds pork roast, boneless

1 teaspoon salt

1 teaspoon ground thyme

½ teaspoon sage

½ teaspoon ground cloves

1 teaspoon grated lemon rind

½ cup water

3 tablespoons cornstarch, optional

3 tablespoons water, optional

 

Cut 16 small pockets into roast and insert garlic pieces. In a small bowl combine salt, thyme, sage, cloves and lemon rind. Rub mixture into roast. Pour 1/2 cup water into crockpot then add the roast. Cook on low for 9 to 10 hours. Juices may be thickened for gravy if desired by dissolving the cornstarch in the water. Then set control to high and stir slowly until juices thicken.

Herbed Pork Roast

2½-3 pound pork roast or tenderloin

½-tsp thyme

½-tsp sage

1½-tsp rosemary

1 bay leaf

2 fresh leaves of basil

1 apple, cored and cut into quarters

Salt and pepper

Place roast in crock-pot.  Cover just to top with water.  Add thyme, sage, rosemary, bay leaf, basil and apple.  Add salt and pepper to taste.  Cover and cook on medium for 5 to 6 hours.  Make yourself some gravy and savour very bite!  (add potatoes to your crock pot with roast and cover with water for delicious boiled potatoes!)

Crockpot Holiday Ham

3-5 lb ham
24 - 36 whole cloves
1/2 cup pineapple juice
1/4 cup honey

Pierce ham with clovers. Cover entire ham. Place in a greased crock pot. 
Pour juice and honey over ham. Cover and cook on low 6-9 hours. Remove 
clover before slicing and serving

Crockpot Hone Glazed Ham
4 pounds boneless ham, fully cooked
1 can lemon lime soda (ginger ale, 7 Up)
1/4 cup honey
1/2 teaspoon mustard
1/2 teaspoon ground cloves
1/4 teaspoon ground cinnamon

Place ham and soda into crock pot. If your pot has a rack, you can use it.
Cover and cook on low 6 to 8 hours (high 3 to 4 hours).
Thirty minutes before serving, combine remaining ingredients, including 3 tbs drippings from bottom of crock pot.
Spread glaze over ham and continue heating.
Let ham stand for 15 minutes before serving.

Honey BBQ Shredded Pork  Or Turkey
1 pork shoulder or picnic roast (remove visible fat) or 3 to 4 pounds turkey 
legs
1-1/4 cups ketchup
1/2 cup water
1/2 cup honey
1 cup chopped celery
1 cup chopped onion
2 Tbs lemon juice
3 Tbs white vinegar
3 Tbs Worcestershire sauce
2 Tbs dry mustard
1 tsp salt
1/2 tsp ground black pepper
8-10 crusty rolls or flour tortillas

In 9x13” pan, combine all ingredients. Cover with foil and roast at 300 degrees F oven for 3 to 3-1/2
hours. Shred meat using two forks, removing all bones and skin. Stir with sauce. Serve in rolls or warmed flour tortillas. Also a good crockpot dish place everything in crockpot and cook on low 8-10 hours.


Honey Chipotle Ribs
2 racks baby back ribs, cut into 2-3 rib portions 

Salt and pepper

1½ cups ketchup

1/3 cup honey (Me, I would delete this)

¼ cup chopped onion

1½ tablespoons Tabasco Chipotle Sauce or to taste (This 

1 tablespoon Worcestershire sauce

2 teaspoons chili powder

1 tablespoon prepared mustard

2 tablespoons cider vinegar

½ teaspoon garlic powder

½ teaspoon salt

¼ teaspoon ground black pepper

Heat oven to 375°. Line a large baking sheet (with sides) with heavy duty foil. Place rib sections, rib sides down, on the baking sheet. Bake for 1 hour. Combine remaining ingredients in a food processor or blender; process until smooth. Transfer ribs to the slow cooker; cover with onions and pour the chipotle barbecue sauce over all. Cook on LOW for 8 to 10 hours, or HIGH for about 4 to 5 hours. Serves 4.

Crockpot Honey Dijon Pork

1/2 cup chopped onion

2 apples, peeled and sliced

1 tbs. honey

1 tbs. Dijon mustard

1/2 tsp. coriander seed, crushed

1/4 tsp. salt

1 (2 to 2 1/2 lb.) rolled boneless pork roast

1 tbs. cornstarch

2 tbs. water 

In 4 to 6 qt. slow cooker, combine onion and apples. In small bowl, combine honey, mustard, coriander and salt; mix well. Spread on all sides of pork roast; place roast over onions and apples. Cover; cook on LOW for 7-8 hrs. Remove roast from slow cooker; place on serving platter. Cover with foil. In small saucepan, combine cornstarch and water, blend well. Add apple mixture and juices from slow cooker; mix well. Cook over med. heat until mixture boils, stirring occasionally. Cut roast into slices. Serve with sauce. Serves 8.

Honey Glazed Easter Ham

4 lb. Fully cooked ham, boneless,
1 12 oz. Can Lemon-lime soda
1/4 c. Honey
1/2 tsp. Mustard
1/2 tsp. Ground cloves
1/4 tsp. Ground cinnamon

Place ham and lemon-lime soda into crock pot. If your pot has a rack, you can use it. Cover, and cook on low 6-8 hrs or on high 3-4 hrs. Thirty minutes before serving, combine honey, mustard, cloves, and Cinnamon, and 3 T. Drippings from bottom of crock pot. Spread glaze over ham, and continue cooking. Let ham stand for 15 mins., before serving.

Crock Pot Honey Glazed Ham
4 pound fully cooked boneless ham

1 can ginger ale

1/4 cup honey

1/2 teaspoon mustard

1/2 teaspoon ground cloves

1/4 teaspoon ground cinnamon

Place ham and soda into crock pot. Cover and cook on LOW 6 to 8 hours or on HIGH 3 to 4 hours. Thirty minutes before serving, combine remaining ingredients, including 3 tablespoon drippings from bottom of slow cooker. Spread over ham and continue heating. Let ham stand for 15 minutes before serving.

Slow cooker Hoppin' John
3 (14 1/2 ounce) cans black-eyed peas

1 (16 ounce) bag frozen chopped collard greens

1 cup chopped onions

3/4 cup chopped carrots

3/4 cup chopped celery

3/4 lb ham, cut in bite sized pieces

1 can chicken broth

2 teaspoons thyme

1/2 teaspoon red pepper flakes

1 cup uncooked rice

In a 5 to 6 quart slow cooker put ham, carrots, onion and celery as first layer. Add 3 cans blackeyed peas and collard greens as second layer. Mix spices in chicken broth and pour over all. Cook on low for 8 to 10 hours, depending on your slow cooker. Cook rice according to directions on package and add to Hoppin' John just before serving.

Add more chicken broth if needed. 

Makes 10 to 12 servings.

CROCK POT HOSTESS HAM

1 Hostess ham

1 c. brown sugar

1 c. vinegar

1/2 tsp. cloves

Place ham and all ingredients in crock pot and cook on low for 5-6 hours. Turn ham over halfway in between. Once cooked, take out and slice and serve immediately or can be refrigerated in juice and warmed next day.

Hot and Spicy Pork Chops in crockpot
2 ribs celery, sliced

1 cup chopped onion

6 to 8 boneless pork chops, about 3/4 to 1-inch thick

1 green bell pepper, cut in strips

1 red bell pepper, cut in strips

1/2 teaspoon coarsely ground black pepper

2 cups spicy V-8 vegetable juice or V-8 and 1/4 teaspoon cayenne pepper

2 tablespoons cornstarch, blended with 2 tablespoons cold water<br>

Place celery and chopped onion in crockpot. Trim excess fat from pork chops; add to slow cooker. Sprinkle pepper strips around and between pork chops. Pour V-8 juice over all. Cover and cook on LOW for 6 hours. With a slotted spoon, transfer pork chops and vegetables to a platter; keep warm. Strain remaining juices into a measuring cup; skim off fat. Measure 2 cups of liquid into a saucepan. Stir in cornstarch and water mixture. Cook,  stirring, over medium heat until thickened and bubbly. Continue cooking for 2 minutes longer, stirring frequently. Serve pork chops with vegetables and hot spicy sauce.  With noodles rice or potatoes.

Janes Cranberry Boneless Pork Loin
2-3 lb. boneless pork loin

1 can jellied cranberry sauce

1/2 c. sugar

1/2 c. cranberry juice cocktail.

1 tsp. dry mustard

1/4 tsp. cloves

salt, to taste

2 T. cornstarch

2 T. water

Place loin in slow cooker. Mix together cranberry sauce, sugar, cranberry juice cocktail, mustard, cloves and salt. Pour over pork loin. Cover and cook 6-8 hours until meat is tender. Remove loin for cooker and keep warm. Skim fat from juices and strain. Measure 2 cups liquid and pour into

saucepan. Bring to boil at medium heat. Combine cornstarch and water until smooth. Pour into boiling liquid, cooking until smooth and thick. Slice loin and

serve with gravy. Cook's note: I think it's originally from Joan White, but I claim it, and it is really nice for company.

JANETS CROCK POT CHOPS
6-8 pork chops
Ketchup
1 bell pepper, chopped
1 onion, chopped
1/2 c. water

Brown pork chops in a skillet. In a crock pot, layer ingredients as follows: 1 pork chop, 1/6 of onion, 1/6 of bell pepper, enough ketchup to cover with a thin layer. Repeat layers until all ingredients are used. Pour in water. Cook in crock pot on high for 3 hours. 


Kalua Pig Recipe
1 (6 pound) pork butt roast  

1 1/2 tablespoons Hawaiian sea salt  

1 tablespoon liquid smoke flavoring 

Pierce pork all over with a carving fork. Rub salt then liquid smoke over meat. Place roast in a slow ooker.  

Cover, and cook on Low for 8-12 hours, turning once during cooking time.  

Remove meat from slow cooker, and shred, adding drippings as needed to moisten. 

SLOW COOKER KALUA PIG
3 lb pork butt

1 1/2 teaspoons liquid smoke

2 1/4 teaspoons Hawaiian salt, or sea salt, or kosher salt

Pierce pork butt all over with carving fork. Rub salt and liquid smoke into meat. Cook in slow cooker on low for 16-20 hours turning once. Remove meat, shred, and then add juices from slow cooker to shredded meat. Makes six servings.

Kapusta Pork

3 pound pork loin, boneless

3 cloves garlic, halved lengthwise

1 tablespoon caraway seeds

3/4 pound bacon, chopped

4 cups cabbage, shredded

1 1/2 cans sauerkraut (about 14.5-ounce can)

1 can diced tomatoes (about 28-ounce can)

2 bay leaves

1 8-ounce can German beer

Insert six small slits into pork loin. Insert garlic slices in slits. Season with salt and pepper. Place pork loin in slow cooker. Layer bacon, cabbage, sauerkraut, tomatoes, caraway seeds and bay leaf on top of pork loin. Top with beer.

Cover and cook on high for 8 hours. Before serving, shred pork and stir all slow cooker ingredients.

CROCK POT KIELBASA

1 jar cherries
1 lg. can chunk pineapple
1 jar sweet and sour sauce
1 c. water
2-3 lb. kielbasa

Cut up kielbasa in bite sizes. Mix all ingredients but meat together including the juice in the cherries and pineapple. Add meat and stir. Cook on slow about 2 to 3 hours. 

Lazy Man's Ribs

2-1/2 pounds pork baby back ribs, cut into eight pieces

2 teaspoons Cajun seasoning

1 medium onion, sliced

1 cup ketchup

1/2 cup packed brown sugar

1/3 cup orange juice

1/3 cup cider vinegar

1/4 cup molasses

2 tablespoons Worcestershire sauce

1 tablespoon barbecue sauce

1 teaspoon stone-ground mustard

1 teaspoon paprika

1/2 teaspoon garlic powder

1/2 teaspoon Liquid Smoke, optional

Dash salt

5 teaspoons cornstarch

1 tablespoon water

Rub ribs with Cajun seasoning. Layer ribs and onion in a 5-qt. slow cooker. In a small bowl, combine the ketchup, brown sugar, orange juice, vinegar, molasses, Worcestershire sauce, barbecue sauce, mustard, paprika, garlic powder, Liquid Smoke if desired and salt. Pour over ribs. Cover and cook on low for 5-1/2 to 6-1/2 hours or until meat is tender.  Remove ribs and keep warm. Strain cooking juices and skim fat; transfer to a saucepan. Combine cornstarch and water until smooth; stir into juices. Bring to a boil; cook and stir for 2 minutes or until thickened. Serve with ribs. Yield: 4 servings.

Low Carb Slow Cooker Ribs
3 pounds pork spareribs

1/2 teaspoon salt

1/4 teaspoon pepper

1 3/4 cups sliced onion

1 bottle (18 oz.) barbecue sauce

Place ribs, meat side up, on a broiling pan. Sprinkle with salt and pepper. Broil 6 inches from heat for 15-20 minutes or until browned. Cool; cut into serving-size pieces. Place onion in a slow cooker; top with ribs. Pour barbecue sauce over all. Cover and cook on high for 1 hour; reduce heat to low and cook 3-4 hours or until ribs are tender.

Yield 4 servings.

CROCKPOT MAPLE COUNTRY STYLE RIBS
1½# country style ribs

1 tablespoon maple syrup

1 tablespoon soy sauce

2 tablespoons dried minced onion

1/4 teaspoon ground cinnamon

1/4 teaspoon ground ginger

1/4 teaspoon ground allspice

1/2 teaspoon garlic powder

1 dash ground black pepper

Combine ribs, maple syrup, soy sauce, minced onion, cinnamon, ginger, allspice, garlic powder and pepper in a slow cooker. Cover and cook on Low for 7 to 9 hours.

Maple Honey Barbecued Ribs
3 pounds spareribs

1 can (10 1/2 ounces) beef broth

1/2 cup water

2 tablespoons maple syrup

2 tablespoons honey

3 tablespoons soy sauce (low sodium)

2 tablespoons barbecue sauce

1/2 teaspoon dry mustard

Place spareribs on a broiler rack and broil for 15 minutes. Drain fat off. Cut ribs into serving size pieces. Combine remaining ingredients in slow cooker; stir well. Add ribs; cover and cook on LOW for 8 to 10 hours. Serves 4.

Mexican Crockpot Pork
1 lb. boneless pork loin roast, cut into 1" pieces 

20-oz. jar chunky salsa

15-oz. can pinto beans, rinsed and drained

Mix pork and salsa in a 3-4 quart slow cooker and cover. Cook on low for 6-8 hours until pork is tender. Add beans, cover crockpot, and cook 10-15 minutes until hot. 4 servings 

Crock Pot Mexican Lamb With Red Wine Sauce 
4 lamb shanks

1 cup of red wine

1/4 cup chili powder

1/2 teaspoon ground ginger

1 teaspoon ground cumin

1 teaspoon dried oregano

2 cloves minced garlic

1/4 teaspoon salt

Rice or Tortillas

Salsa

Place lamb in crockpot with meaty ends down. In a small bowl, combine wine and all seasonings. Pour mixture over lamb shanks. Cover and cook on Low 7 to 9 hours or until meat is very tender. Remove meat from bones, discard bones. Return meat to liquid. Serve over rice or wrap in tortillas with salsa. Serves 6

Mexican Pork and Black Beans
1 pound black beans, cooked  or 3 cans black or other beans
1 pound boneless pork sirloin, cut in 1" cubes
1 tsp. chili powder
1 tsp. ground coriander
2 tsp. Salt
1 onion, chopped
1 garlic clove, minced
16 ounces stewed tomatoes, broken up
2 cups water
Freshly-ground black pepper to taste
Fresh cilantro leaves

Put beans in crock pot. Toss pork with chili powder, coriander and salt.
Lightly brown onion and garlic with pork in ungreased skillet. Mix tomatoes
into crock pot with their juice. Add meat, pepper and 2 cups water. Cover
and cook 9 hours on LOW. Ladle over rice and garnish with cilantro.

Crockpot Mexican Pork
1 pound pork boneless loin roast -- cut into 1" pieces

1 20oz jar salsa

1 4oz can chopped green chiles -- drained

1 15oz can black beans -- rinsed and drained

1 cup shredded Monterey jack cheese -- if desired

1. Mix pork, salsa and chiles in 3 1/2 to 4 quarrt slow cooker.

2. Cover and cook on low heat setting 6 to 8 hour or until pork is tender. Stir in beans. Cover and cook about 5 minutes or until hot. Sprinkle wwith cheese.

Crock Pot Mushroom Pork Chops

4  pork loin chops, cut 3/4" thick (about 2 lb.)
1 TB vegetable oil
1 small onion, thinly sliced
2  TB quick cooking tapioca
1 can (10-3/4 oz.) reduced fat and sodium condensed cream of mushroom soup, undiluted
1/2  cup apple juice or apple cider
1-1/2  tsp. Worcestershire sauce
2  tsp. snipped fresh thyme or 3/4 tsp. dried
1/4  tsp. garlic powder
1-1/2  cups sliced fresh mushrooms
Fresh thyme sprigs, optional

1. Trim fat from chops. In a large skillet, heat oil over medium heat. Add chops; sauté until browned,
turning to brown evenly. Drain off fat. Place onion in a 3-1/2 or 4 quart crock pot.  Add chops. In a
medium bowl, combine tapioca, mushroom soup, apple juice, Worcestershire sauce, thyme, and
garlic powder; stir in mushrooms. Pour over chops in crock pot.
2. Cover and cook on LOW heat setting for 8 to 9 hours or on HIGH heat setting for 4 to 4-1/2 hours.
If desired, garnish with thyme sprigs.

 
Mushroom Sauced Pork Chops
4 pork loin chops, cut 3/4 inch thick (about 2 pounds)

1 tablespoon cooking oil

1 small onion, thinly sliced

2 tablespoons quick-cooking tapioca

1 10-3/4-ounce can reduced-fat and reduced-sodium condensed cream of mushroom soup

1/2 cup apple juice or apple cider

1-1/2 teaspoons Worcestershire sauce

2 teaspoons snipped fresh thyme or 3/4 teaspoon dried thyme, crushed

1/4 teaspoon garlic powder

1-1/2 cups sliced fresh mushrooms

Fresh thyme sprigs (optional)

Trim fat from chops. In a large skillet, heat oil over medium heat. Add chops; cook until browned, turning to brown evenly. Drain off fat. Place onion in a 3½ or 4-quart slow cooker. Add chops. Using a mortar and pestle, crush tapioca. In a medium bowl, combine tapioca, mushroom soup, apple juice, Worcestershire sauce, snipped or dried thyme, and garlic powder; stir in mushrooms. Pour over chops in slow cooker. Cover and cook on low-heat setting for 8 to 9 hours or on high-heat setting for 4 to to 4-1/2 hours. If desired, garnish with thyme sprigs. Makes 6 servings.

Not Half Baaad Easter Lamb
One bottle Worcestershire sauce

One lamb leg roast (about 6-9 pounds)

3 tsp dried mint

2 tsp dried thyme

1 tsp seasoned salt

1 cup water

Remove outer layer of fat, if present, from lamb. Marinate lamb in entire bottle of Worcestershire sauce for twelve hours, turning after about six hours. When finished marinating, place lamb and marinade into a large electric slow cooker. Rub lamb with seasonings (mint, thyme, & seasoned salt) and then add one cup of water to cooker. Cook on low heat for 8 hours, or until an internal temperature of 145 has been reached. Remove from slow cooker and pull lamb until it it shredded. Serve with mint jelly. Number of servings: 6-8

OLD WORLD SAUERKRAUT SUPPER

3 strips bacon, in small pieces

2 lb polish sausage, in pieces

1 1/2 ts flour

2 (27-ounce) cans sauerkraut

2 small potatoes, cubed

2 small apples, cored, cubed

3 ts brown sugar

1 1/2 ts caraway seeds

1/2 c water

Fry bacon and Polish sausage until crisp; drain. Add flour to drippings and blend well. Stir in sauerkraut; mix well. Place sauerkraut mixture, bacon and sausage pieces in crock pot. Add all other ingredients; stir together thoroughly. Cover and cook on Low 7 to 9 hours (High: 3 to 4 hours).

ONE OF MY PORK RECIPES


2 LB. PORK TENDERLOIN
1 SMALL CAN PINEAPPLE CHUNKS
2 CLOVE GARLIC
1/2 TSP EACH SALT AND PEPPER
1/2 CUP UNSWEETENED APPLESAUCE


CUT PORK IN 1-3 INCH CUBES ADD EVERYTHING TO CROCK POT START ON HIGH 2 HEAT 
THROUGH, REDUCE HEAT, SERVE ON RICE OR ROAST IN OVEN UNTIL TEMP REACHES 169


Onion Pork Roast

I put a 2-3 lb. pork roast into my 3 1/2 quart crock pot, and pour over that
2 cans of condensed cream of onion soup and maybe about 1 can of warm water.
I sometimes add a little pork or beef bouillon to the mix for flavor. Turn
the crock on low, leave for the day, and at suppertime, it's so tender and
full of flavor. I serve it with mashed potatoes, and use the sauce created
by the meat juices and the cream of onion soup for gravy.

Crockpot Orange Herbed Pork Roast 
1 2 1/2 pound to 3-pound pork sirloin roast 

1 teaspoon dried oregano, crushed 

1/2 teaspoon ground ginger 

1/2 teaspoon pepper 

nonstick spray coating 

2 medium onions, cut into thin wedges 

1 teaspoon finely shredded orange peel, set aside 

1 1/4 cups orange juice 

1 tablespoon sugar 

1 tablespoon grapefruit juice 

1 tablespoon steak sauce 

1 tablespoon reduced-sodium soy sauce 

3 tablespoons cornstarch 

hot cooked noodles, optional 

Trim fat from pork. If necessary, cut roast to fit into a 3 1/2 to 4 quart crockpot. In a small bowl combine oregano, ginger, and pepper. Rub spice mixture over entire surface of meat.  Spray a large unheated, nonstick skillet with nonstick coating. Preheat over medium heat. Add roast and brown on all sides. Transfer meat to crockery cooker; add onions. In a bowl combine 1 cup of orange juice (chill remaining orange juice), sugar, grapefruit juice, steak sauce, and soy sauce. Pour over meat in crockpot. 

Cover and cook on low-heat setting for 8 to 10 hours or on high-heat setting for 4 to 5 hours. Transfer roast to a serving platter; keep warm.  For sauce, measure pan juices into a glass measure. Skim off fat. Add additional orange juice, if necessary, to make 2 1/4 cups. In a medium saucepan combine cornstarch, remaining 1/4 cup orange juice, and reserved orange peel; stir in reserved pan juices. Cook and stir until thickened and bubbly. Cook and stir for 2 minutes more. Pass sauce with meat. If desired, serve with noodles. Makes 8 servings. 

Peking Pork Chops
6 thick cut pork chops

1/4 cup brown sugar

1 teaspoon ground ginger

1/2 cup soy sauce

1/4 cup ketchup

1 clove garlic, crushed

salt and pepper to taste

Trim excess fat from pork chops and place in slow cooker. Mix brown sugar ginger, soy sauce, ketchup, garlic, salt and pepper in small bowl and pour over meat. Cover, turn to low and cook 4 to 6 hours, or until tender. Season with salt and pepper, if needed.

Crockpot Pineapple Ham
4 -5 lb boneless ham
2 cups brown sugar
1 large can diced pineapple (not drained)
1/2 cup water

Place ham in crock pot.  Mix all other ingredients and pour over ham.  Cook
on low for at least 6 hours.

Pineapple Marinated Pork Chops Recipe


6 pork chops
1 can (20 ounces) pineapple chunks with juice
1/4-cup brown sugar
2-teaspoons soy sauce

Put pork chops in a plastic storage bag; mix remaining ingredients;
pour over pork chops in bag. Seal bag and refrigerate overnight. Put in
Crock Pot on low for 6 to 8 hours, or until done. These pork chops are
also great on the grill. Serves 6.


Slow Cooker Pineapple Pork

2 lb. boneless pork loin, cut into bite-sized pieces

1/2 cup KRAFT Honey Barbecue Sauce

1 can (20 oz.) pineapple chunks in juice, undrained

3 Tbsp. cornstarch

2 large green peppers, coarsely chopped

2 large red peppers, coarsely chopped

6 cups hot cooked MINUTE White Rice

1/4 cup PLANTERS COCKTAIL Peanuts, chopped

PLACE pork in slow cooker. Add barbecue sauce; mix well.

DRAIN pineapple, reserving 1/4 cup of the juice. Add reserved juice to cornstarch; stir until well blended. Add to pork mixture; stir until well blended. Top with the pineapple chunks and peppers; cover with lid.

COOK on LOW for 6 to 8 hours (or on HIGH for 5 hours). Serve over rice. Sprinkle with the peanuts. 

Serves 8.

Crock Pot Pineapple Pork

5 pound pork roast, browned
1 onion, sliced
1 red bell pepper, coarsely chopped
2 carrots, cut into circles
1/4 C. brown sugar, not packed
1 can crushed pineapple or a fresh one, sliced
1 T. tomato paste
1 T. soy sauce
salt and pepper to taste
a pinch of ground ginger or a few slices fresh

Add the pork roast to the slow cooker after browning it. In the same pan you browned the roast in, add the remaining ingredients. Stir together to blend and add to the cooker. Cook on low for 8 hours.

Pinto Beans & Ham

1 pound dried pinto beans, sorted and washed 

5 cups water 

1 large onion, chopped 

4 to 8 ounces cooked ham, chopped 

3 cloves garlic, minced 

1/2 cup chopped green pepper 

1 tablespoon chili powder 

1 teaspoon salt 

1 teaspoon pepper 

1/2 teaspoon ground cumin 

1/4 teaspoon dried oregano 

Cover beans with water and soak overnight; drain. Place beans in a 5- or 6-quart slow cooker/Crock Pot with water and remaining ingredients. Cover cooker and cook on low setting for 9-10 hours, or until beans are soft and done. Stir a couple of times during cooking, if possible. Serve with cornbread, rice, a green salad or slaw. Serves 8 to 10.

Pizza Pork Chops
6 pork loin chops, 1 inch thick (about 2 1/4 lbs.)

1/2 teaspoon salt

1/4 teaspoon pepper

1 tablespoon vegetable oil

1 medium onion, chopped (1/2 cup)

2 cups tomato pasta sauce

4 cups cooked orzo or white rice

1 cup shredded mozzarella cheese (4 oz.)

1.  Remove excess fat from pork.  Sprinkle pork with salt and pepper. Heat oil in 12 inch skillet over medium high heat.  Cook pork in oil about 5 minutes, turning once, until brown,  Place pork in 3 1/2 to 6 qt. slow cooker.

2.  Sprinkle onion over pork. Add pasta sauce.  Cover and cook on low heat seting 4 to 6 hours or until pork is very tender.

3.  Place orzo or rice on platter.  Top with pork and sauce. 

Sprinkle with cheese. Serves 6 

POLISH SAUSAGE & CABBAGE
1 medium head of cabbage sliced

6--8 potatoes, peeled and halved

1 teaspoon Salt

1/2 teaspoon Caraway seed or to suit

1-2 Large onion, cut in quarters

1-1/2 pounds Polish sausage, cut 1" piece 

14 ounces canned Chicken broth or bouillon 

Place sliced cabbage in crock pot. Toss with potato, salt and caraway seed. Add onion and Polish sausage. Pour chicken broth over all; stir lightly. Cover and cook on Low setting for 8 to 10 hours (on HIGH setting for 2 to 4 hours). This dish is delicious and can be served with sour cream on the side. Corn bread goes well with it . This recipe can be adapted for any size family.

Crockpot Polish Sausage TNT 

4 cups carrot slices

4 cups red potato, cubed

1 can (28 ounces) sauerkraut, rinsed and drained

2½ pounds smoked Polish sausage, sliced into 1-inch cubes

1 medium onion, thinly sliced

3 cloves garlic, minced

1-1/2 cups chicken broth

pepper to taste

1/2 tsp. caraway seed (optional)

Layer carrots, potatoes, sausage and sauerkraut in bottom of crockpot. Saute onion and garlic in a skillet with a little butter or oil, until tender. Gradually add chicken broth. Bring to a boil; stir to loosen browned bits. Stir in pepper and caraway seed. Pour in crockpot. Cover and cook on LOW for 6-8 hours, or until vegetables are tender and sausage is cooked. 

CROCK POT PORK AND GRAVY

4-5 pork shoulder chops
1 pkg. Lipton onion soup mix
1 can cream of chicken soup
10 oz. water

Trim pork chops of excess fat and cut into "stew size" pieces. Lightly brown and place in bottom of crock pot. Combine remaining ingredients and pour over pork. Cook 4-6 hours on low until tender. Serve over rice or with mashed potatoes. Serves 4-5. 


Pork and Apricots with Mashed Sweet Potatoes
2-1/2 pounds sweet potatoes, peeled and cut in 1½” chunks 

1 3-1/2- to 4-pound boneless pork shoulder roast 

1 teaspoon dried tarragon, crushed 

1-1/2 teaspoons fennel seeds, crushed 

3 cloves garlic, minced 

1-1/2 teaspoons salt 

1 teaspoon freshly ground black pepper 

2 tablespoons cooking oil 

12-16 oz kielbasa halved lengthwise and cut in 2” pieces 

1 14-ounce can chicken broth 

3/4 cup apricot nectar 

1/2 cup dried apricots 

4 teaspoons cornstarch 

1. Place sweet potatoes in bottom of a 6-quart slow cooker. Trim fat from pork roast. Combine tarragon, fennel seed, garlic, salt, and pepper in a small bowl; rub onto pork roast. 

2. In a very large skillet, brown roast on all sides in hot oil. Drain fat. Place meat on top of sweet potatoes in cooker. Add sausage. Pour broth and ½ cup apricot nectar over all. 

3. Cover and cook on low-heat setting for 7 to 9 hours or on high-heat setting for 3-1/2 to 4-1/2 hours, adding dried apricots for last 30 minutes of cooking. 

4. With a slotted spoon, transfer pork, sausage, and apricots to serving platter. Transfer sweet potato chunks to a large bowl; mash with a potato masher. 

5. Strain cooking liquid into a glass measuring cup. Skim fat from cooking liquid; discard fat. Reserve 2 cups liquid (if necessary add chicken broth to measure 2 cups). In a small bowl whisk together the remaining 1/4 cup apricot nectar and cornstarch. In a medium saucepan, combine cooking liquid and cornstarch mixture. Cook and stir over medium heat until thickened and bubbly; cook for 2 minutes more. Serve with pork and mashed sweet potatoes. Makes 8 servings. 

Slow Cooked Pork Barbecue
1 boneless pork loin roast, 3 to 4 pounds

1 1/2 tsp seasoned salt

1 tsp garlic powder

1 cup barbecue sauce

1 cup cola

8 to 10 sandwich rolls, split

Cut roast in half.  Place in a 5-quart slow cooker.  Sprinkle with seasoned salt and garlic powder.  Cover and cook on low for 4 hours or until meat is tender.  Remove meat.  Skim fat from cooking juices.  Shred meat with a fork and return to slow cooker.  Combine barbecue sauce and cola.  Pour over meat.  Cover and cook on high for 1-2 hours or until sauce is thickened.  Serve on rolls.

Makes 8-10 servings

Pork Barbecue
1 (2½-3#) well-trimmed boneless pork butt (shoulder)

½ medium onion, minced

1 cup ketchup

½ teaspoon granulated sugar

2½ teaspoons dry mustard

¼ teaspoon chili powder

1½ teaspoons Worcestershire sauce

¾ teaspoon cider vinegar

¼ teaspoon ground red (cayenne) pepper

Cut pork into large chunks. Place in a 4-quart or larger slow cooker. Combine onion, ketchup, sugar, mustard, chili powder, Worcestershire sauce, vinegar and pepper; mix well. Pour over meat.

Cover; cook on low for 8 hours. Remove pork from cooker. Shred pork. Skim fat from sauce. Return pork to cooker; mix well with sauce. Serve immediately. Serves 10-12.

Pork Chop Dinner

6 to 8 medium carrots (1 pound), coarsely chopped

3 to 4 medium potatoes cubed

4 boneless pork loin chops (3/4 inch thick)

1 large onion sliced

1 envelope onion soup mix

2 cans (10-3/4 ounces each) condensed cream of mushroom soup, undiluted

Place carrots and potatoes in a 3-qt. Slow cooker. Top with the pork Chops, onion, soup mix and soup. Cover and cook on low for 6-8 hours Or until meat and vegetables are tender. Serves 4.

CROCK POT PORK CHOPS 7
4-6 pork chops
1 can chicken with rice soup
3/4 c. flour
1 tsp. garlic powder

Mix flour and garlic powder in plastic bag. Shake pork chops in bag until well coated. Fry until light brown. Place pork chops in bottom of crock pot. Cover with can of soup. Cook on high for 4 hours or simmer on low several hours. 


SLOW COOKER PORK CHOPS 9
5-6 pork chops

1/4 c. brown sugar

1/4 tsp. ground cinnamon

1/4 tsp. ground cloves

8 oz. can tomato sauce

29 oz. can peaches

1/4 c. vinegar

Salt and pepper

Brown chops lightly on both sides in large skillet. Pour off excess fat. Combine sugar, cinnamon, cloves, tomato sauce, 1/4 cup syrup from peaches and vinegar. Season chops and arrange in slow cooker. Put drained peach halves on top. Pour tomato mixture over all. Cover and cook on low for 4-6 hours. 

Crock Pot Pork Barbecue

1 (5-7 lb.) fresh pork shoulder 

1 tbsp. salt 

2 tbsp. sugar 

Pepper to taste 

1 1/4 c. vinegar 

1/2 c. ketchup 

1/2 c. barbecue sauce 

1 1/2 tbsp. crushed red pepper 

Dash of hot sauce 

Put pork in Crock Pot. Sprinkle salt and pepper over shoulder and add vinegar. Cover and simmer 12 hours. Remove from pot and pick meat from bones. Strain liquid and keep approximately 2 cups. Add remaining ingredients. Mix with minced meat and return to crock pot. Cook on low until juice is cooked down (or cook on a high setting for shorter time). Freezes well. 

Pork Chops and Cheesy Scalloped Potatoes
4 pork chops

salt and ground black pepper to taste

3 pounds red potatoes, scrubbed and sliced, divided

1 onion, sliced, divided

1/4 cup all-purpose flour, divided

1 (16 ounce) jar cheese sauce (such as RaguR Double Cheddar)

3/4 cup milk

Place pork chops into a slow cooker; sprinkle with salt and pepper. Layer 1/4 of sliced potatoes over pork chops, followed by 1/4 of onion slices. Sprinkle onion with 1 tablespoon flour and season with salt and pepper. Repeat layers of potatoes, onions, 1 tablespoon of flour, and a sprinkle of salt and pepper three more times. Mix cheese sauce with milk until smooth and pour over potatoes. Set slow cooker to High and cook for 6 hours. Serve 4.

Crockpot Pork CHops and mushrooms

4 boneless pork chops
2 med onion sliced
1 can sliced mushrooms, drained
1 envelope dry onion soup mix
1/2 cup water
1 can cream of mushroom soup

Place meat in a greased crock pot. Top with onions and mushrooms. In a 
separate bowl, combine remaining ingredients. Pour over pork chops. Cover and 
cook on low 6-8 hours.

Crockpot Pork Chops and Stuffing
4 (1-inch thick) pork double loin chops

1/2 teaspoon pepper

2 tablespoons vegetable oil

Stuffing:

1/3 cup water

1/3 cup butter or margarine

3 cups packaged cornbread stuffing mix

1 cup finely chopped mushrooms

1/2 cup finely chopped onion

1/2 cup finely chopped celery

1 (8 ounce) can whole kernel corn, drained

Wipe pork well with damp paper towels; trim off and discard surplus fat from edges of each chop. Lightly sprinkle all surfaces of chops with pepper. Heat oil in large skillet over medium heat; add chops and brown, about 4 to 5 minutes per side. Set aside. To make stuffing, heat water and 1/4 cup of butter or margarine in medium saucepan until fat is melted. Stir in stuffing mix, mushrooms, onion, celery and drained corn. Melt remaining 1 1/2 tablespoons butter or margarine in 5-quart slow cooker on HIGH setting; use it to brush sides of slow cooker. Spread stuffing over bottom of slow cooker. Arrange pork chops on top. Cook, covered, on LOW setting for 8 to 10 hours. Serves 4

Pork Chops for Slow Cooker
6 boneless pork chops (I used bone-in and it worked fine)

1/4 cup brown sugar

1 teaspoon ground ginger

1/2 cup soy sauce

1/4 dcup ketchup

2 cloves garlic, crushed

salt (can't imagine you need it) and pepper to taste

Place pork chops in slow cooker.  Combine remaining ingredients and pour over chops. Cook on low setting for 6 hours, until internal temperature of pork has reached 160 degrees F (70 degrees C).

PORK CHOPS IN CROCK POT

1/2 c. chopped onions
2 tbsp. oil
1/2 clove garlic, minced
1 tbsp. Worcestershire sauce
1/2 tsp. chili powder
3/4 c. water
3/4 c. ketchup
Salt and pepper

Cook onions in oil until lightly brown. Add other ingredients. Cover and simmer about 20 minutes. Put pork chops in crockpot and cook overnight with sauce. Serve hot. 



Pork Chops with a Twist


Cut into strips 6-8 boneless porkchops brown quickly in skillet
Place in crock pot
Add Minute Rice ( Instant Rice) 3-4 cups
Add 3/4 recommended water per rice box
1 large can of stewed tomatoes more if preferred
Couple of shakes of chili powder
1 - 2 teaspoons of hot sauce
pinch of salt & pepper 
Cook for several hours in crock pot on low 1/2 hour before serving add shredded cheddar cheese to taste

This can be made in a dutch oven - prep the same way except add cheese immediately and cook in oven at 350 for one hour.

Pork chops with cheesy cornbread stuffing
6 pork boneleess loin chops about 3/4 inch thick

1 teaspoon peppered seasoned salt

1 bag (16 ounces) corn bread stuffing mix ( 6 cups)

1 medium onion chopped

1/2 cup red or green bell pepper

1/2 teaspoon salt

1/2 teaspoon dried thyme leaves

2 1/2 cups water

1 cup finely shredded cheddar cheese

1. Spray 12 inch nonstick skillet with cooking spray. Sprinkle pork chops with peppered seasoned salt. Cook pork in skillet over medium heat 5-6 minutes, turning occasionally, until brown on both sides.

2. Spray 5-6 quart slow cooker with cooking spray. Mix remaining ingredients (except cheese) in cooker. Arrange pork on stuffing, layering as necessary.

3. Cover and cook on Low hear setting 5 to 6 hours.

4. Remove pork from cooker. Stir cheese into stuffing in cooker until melted.

Serve pork with stuffing. 6 servings

Crockpot Pork Chops With Cranberry Stuffing

4 to 6 medium potatoes, peeled and sliced thickly

4 to 6 boneless pork chops

1 pkg. stuffing mix with cranberries (6 oz) 

1 cup hot water

1 tablespoon soft butter

salt and pepper to taste

Place potatoes in a 3 1/2-quart or larger slow cooker/Crock Pot; sprinkle lightly with salt and pepper. Top with pork chops; sprinkle lightly with salt and pepper. Combine stuffing mix with 1 cup hot water and 1 tablespoon softened butter. Spoon over pork chops. Cover and cook on low 7-9 hours. Servings: 4-6.

Pork Chops With Orange Dijon Sauce
6 boneless pork sirloin chops, cut 1-inch thick

Salt and pepper

1/2 teaspoon dried thyme, crushed

1 cup orange marmalade

1/2 cup Dijon-style mustard

Sprinkle both sides of chops lightly with salt and pepper. Sprinkle chops with thyme. Place chops in slow cooker. In a small bowl, combine orange marlalade and mustard. Remove 2 tablespoons from mixture; cover and refrigerate. Combine remaining mixture and 1/4 cup water. Pour over chops.

Cover and cook on low for 6 to 7 hours or on high for 3 to 3 1/2 hours. Transfer chops to serving platter; discard cooking liquid. Spread reserved marmalade mixture over chops. Yields 6 servings.

Crock Pot Pork Chops 
6 to 8 lean pork chops 

1/2 c. flour 

1 tbsp. salt 

1 (10 oz.) can chicken and rice soup 

1 1/2 tsp. dry mustard 

1/2 tsp. garlic powder 

2 tbsp. oil 

Coat pork chops in mixture of flour, salt, dry mustard, and garlic powder. Brown in oil in skillet. Place browned pork chops in crock pot. Add can of soup. Cover and cook on low for 6 to 8 hours or on high for 3 1/2 hours. 

Pork Goulash
1 boneless pork loin(1¾#), trimmed and cut in ½” pieces

3 medium-size parsnips, peeled and cut into 1/2 inch coins

2 large carrots, peeled and cut into 1/2 inch coins

1 large onion, chopped

4 tablespoons sweet paprika

2 cups low-sodium chicken broth

1/2 pound green beans, trimmed and cut into 1 inch pieces

1/2 cup reduced-fat sour cream

2 tablespoons cornstarch

1/2 teaspoon salt

1/2 teaspoon black pepper

1. Place pork, parsnips, carrots and onions in slow cooker.  Sprinkle with 2 tablespoons of paprika; stir to coat.  Pour in broth.  Cover and cook on HIGH for 3 hours or LOW for 4 1/2 hours.

2. Add green beans; cook 30 minutes

3. In a small bowl, blend remaining 2 tablespoons paprika, sour cream, cornstarch, salt and pepper.  Stir into slow cooker bowl until thickened. Serves 6.

PORK IN CROCK POT

3-5 lbs. pork (may use smoked pork shoulder)
1 lg. onion, sliced
2 apples, peel & cut up in pieces
2 tbsp. chutney or 1 c. dried fruit (mixed)
1 c. apple cider or apple juice
1/2 c. water
1 or 2 garlic cloves
1 bay leaf
Salt & pepper to taste

Cook all ingredients together in crock pot 4 or 5 hours on high temperature. Thicken gravy. Remove bay leaf. Slice meat and serve. 


Crock Pot Pork Loin Slices
2-3 slices ¾” pork loin chops

1 medium onion, sliced thin, sections separated

cooking spray

1 can mushroom soup, undiluted

First, take a whole or half pork loin and cut into ¾” chops, put in packages of 2-3 or more, depending on the size of your family, and freeze, or put in the refrigerator for immediate use.

Spray the inside of crockpot with vegetable spray.  Place separated onion slices or pieces into crock pot.  Top with 2-3 slices of pork.  Top pork with undiluted mushroom soup. Cover and cook on low for 4 hours.  Makes an easy perfect meal to be served with microwave baked potatoes and beans, simply pour the liquid in the crock pot over potatoes and beans!

Pork Ribs Country Style
2 pounds pork country-style ribs 

1 cup ketchup 

8 ounces cola -- Coke, Dr. Pepper 

Combine ketchup and cola. Place ribs in slow cooker/Crock Pot. Pour cola mixture over ribs. Cook 2 hours on high and cook several hours on low but at least for 2 hours. Baste occasionally if desired. Serves 8.

Crockpot Pork Ribs

3-4 lbs boneless pork ribs
1 onion, sliced
2 cups BBQ sauce
2 tsp lemon juice

COmbine all ingredients in a greased crock pot. Cover and cook on low for 
8-10 hours.

CROCK POT PORK ROAST 6

1 Boston Butt
1 onion


Put roast in crock pot, slice onion on top. Sprinkle with pepper. Pour small amount of barbeque sauce over top of the onions. Put about 1 cup of water in bottom of the pot and cook on low for 10-12 hours. Can be sliced and serve with vegetables or chopped and served on buns.


Slow Cooker Pork Roast and Vegetables
3 lb. boneless pork sirloin roast

1 Tbsp. vegetable oil

2 acorn squash

4 sweet potatoes, peeled

1/2 cup apple butter

3 Tbsp. prepared horseradish

1 Tbsp. cornstarch

1/2 tsp. ground allspice

1/4 tsp. pepper

1 cup chicken broth

1 teaspoon dried thyme leaves

Heat oil in heavy skillet and cook pork roast until browned on all sides, turn occasionally. About 10 minutes. While that's cooking, cut each acorn squash into 8 wedges and remove seeds. Do not peel. Cut sweet potatoes into chunks. Place squash and sweet potatoes in 4-6 quart slow cooker. Top with browned pork roast.  In a small bowl, mix together apple butter, horseradish, cornstarch, allspice, pepper, chicken broth, and thyme. Pour into slow cooker.  Cover crockpot and cook on low for 7-9 hours until pork and vegetables are tender.  8 servings 

Pork Roast with Cranberries
1 (2-1/2 lb.) boneless pork shoulder roast

1 cup sweetened dried cranberries 

1/2 cup chicken broth

1/2 cup cranberry juice cocktail

1/2 tsp. salt

1/8 tsp. pepper

2 Tbsp. cornstarch

Trim fat from pork shoulder roast. Place in 3-1/2-4 quart slow cooker. Combine cranberries, broth, 1/4 cup of cranberry juice cocktail, and salt and pepper in a small bowl. Pour over roast. Cover and cook on low for 7-9 hours. When done, place roast on platter and cover with foil to keep warm. Pour juices from crockpot into medium saucepan. Combine remaining 1/4 cup cranberry juice cocktail with cornstarch in small bowl and mix well. Add to juices in saucepan and cook and stir until thickened and bubbly, about 3 minutes. Serve with pork roast. 6 servings 

Pork Roast with Creamy Mustard Sauce

2 1/2- to 3-lb. pork boneless sirloin roast

1 Tbsp. Vegetable oil

3/4 cup dry white wine or can substitute chicken broth

2 Tbsp. Gold Medal all-purpose flour

1 tsp. salt

1/2 tsp. pepper

2 medium carrots, finely chopped

1 medium onion, finely chopped

1 small shallot, finely chopped

1/4 cup half-and-half

2 to 3 Tbsp. country-style Dijon mustard

Trim excess fat from pork. Heat oil in 10-inch skillet over medium-high heat. Cook pork in oil about 10 minutes, turning occasionally, until brown on all sides. Place pork in 3 1/2- to 6-quart slow cooker. Mix remaining ingredients except half-and-half and mustard; pour over pork. Cover and cook on low heat setting 7 to 9 hours or until pork is tender. Remove pork from slow cooker; cover and keep warm. Skim fat from pork juices in cooker if desired. Stir half-and-half and mustard into juices. Cover and cook on high heat setting about 15 minutes or until slightly thickened. Serve sauce with pork. 8 servings.

Crock Pot Pork Roast With Gravy
4 to 5 lbs. loin end roast

1 clove garlic, sliced

2 med. onions, sliced

1 bay leaf

1 whole clove

1 cup hot water

2 Tbsp. Worcestershire sauce

Rub roast with salt and pepper. make tiny slits in meat and insert slivers of garlic. In crock pot put 1 sliced onion on bottom. Add roast then remaining onion and other ingredients. Cover and cook 1 hour on high. Turn to low and cook 9 to 10 hours or until done.

GRAVY: Remove roast, onions, clove and bay leaf. In separate cup or bowl, blend 2 tablespoons cold water with 2 tablespoons cornstarch to form smooth paste. Set crockpot on high and pour in paste. Stir well and let come to a boil (10 to 15 minutes) until thickened.

Crock Pot Pork Spareribs
3 pounds pork spareribs

2 cans (28 oz. each) diced tomatoes, undrained

2 cups barbeque sauce

¼ cup packed brown sugar

¼ cup white vinegar 

Place ribs in a 5-qt. slow cooker. Combine the remaining ingredients; pour over ribs. Cover and cook on low for 6-7 hours or until meat is tender. Serve with a slotted spoon. YIELD:  6 servings.

Crock pot Pork Steak Mushroom Delight 

2 pounds pork steak, cut into strips
2 tablespoons vegetable oil
1 large white onion, sliced
1 green bell pepper, cut into strips
8 10 fresh mushrooms, chopped
8 ounce can tomato sauce
3 tablespoons light brown sugar
1 1/2 teaspoons red wine vinegar
1 1/2 teaspoons salt
3 teaspoons Worcestershire sauce


Brown pork in oil in skillet. Drain on double paper towel. Place pork strips and all remaining ingredients. in crock pot. Cover and cook on low for 6 hours.  Serve over hot buttered noodles


Pork Tenderloin with Tomato Sauce (crock pot)

1 pork tenderloin about 1 1/2 to 2 lbs

1-cup italian tomato sauce

6 cloves fresh garlic diced

½-small onion chopped

1-tsp broiled steak seasoning

1-tsp Watkins beef base

1-tsp Watkins chicken base

½-tsp oregano

2-Tbsp olive oil

½-tsp crushed corriander

1-tsp crushed rosemary

Put olive oil in a small bowl, and add fresh garlic, mix well. Rub Meat down with garlic and olive oil mixture. Lay meat in slow cooker. Pour evenly the Tomato sauce over meat, then sprinkle on rest of seasonings and cook on med for 3 hours. Serve. It will be tender and taste great.

PORK VINDALOO
1 tablespoon cumin seeds

2 teaspoons coriander seeds

1 tablespoon clarified butter or ghee

1 onion, finely chopped

8 cloves garlic, minced

1 tablespoon minced gingerroot

1 piece cinnamon stick, about 2 inches

6 whole cloves

1/2 teaspoon salt

2 teaspoons mustard seeds

1/4 teaspoon cayenne pepper

2 pounds stewing pork, cut into 1-inch cubes

4 bay leaves

1/2 cup red wine vinegar

In a skillet, over medium heat, cook cumin and coriander seeds, stirring constantly, until they release their aroma and just begin to turn golden. Remove pan from heat and transfer seeds to a mortar or a cutting board. Using a pestle or a rolling pin, crush seeds coarsely. Set aside. In a skillet, heat butter or ghee over medium heat. Add onion, garlic and gingerroot and cook for 1 minute. Add cumin and coriander seeds, cinnamon, cloves, salt, mustard seeds and cayenne and cook for 1 more minute. Remove from heat. Let cool. Place pork in a mixing bowl. Add bay leaves and contents of pan. Add vinegar and stir to combine. Cover and marinate overnight in refrigerator. The next day, transfer to slow cooker stoneware, cover and cook on Low for 8 to 10 hours or on High for 4 to 5 hours, until pork is tender. Discard bay leaves, cinnamon stick and whole cloves. Serves 8.

PORK WITH PEACH CHUTNEY
1 (3-pound) pork loin roast

1 (29-ounce) can spiced or plain peaches, drained

1/4 cup raisins

1/4 cup brown sugar

1/4 cup vinegar

1 small onion, chopped

1 tablespoon prepared mustard

1/4 teaspoon salt

Combine ingredients except roast in blender or food processor to make chutney. Process until coarsely chopped.

Place roast in slow cooker and pour chutney over roast.

Cover and cook on low for 8-9 hours.

Yield: 6 servings

Slow Cooker Pork 
6 lean pork chops 6 

125 ml all purpose flour 1/2 cup 

5 ml salt 1 tsp 

5 ml dry mustard 1 tsp 

1 small onion, chopped 1 

30 ml olive oil 1 tbsp 

1 can condensed chicken soup with rice 1 

1 can chicken broth 1 

250 ml uncooked rice 1 cup 

Mix flour, salt, and mustard.  Dredge pork chops in mixture.  In a large skillet; heat oil.  Add pork chops and brown on both sides. Layer pork chops in slow cooker.  Add onion, chicken soup, chicken broth and rice.  Cover and cook for 6 to 8 hours on low or 3 to 4 hours on high.

Serves: 6 

Portuguese Chourico and Peppers
2 pounds chorizo sausage, casings removed and crumbled 

2 green bell peppers, seeded and chopped 

2 sweet onion, peeled and chopped 

1 (6 ounce) can tomato paste 

1 cup red wine 

1 cup water 

2 tablespoons crushed garlic 

In a slow cooker, combine the sausage, green pepper, onion, tomato paste, wine, water, and crushed garlic. Stir so that everything is evenly distributed. Cover, and set on Low. Cook for 8 hours. Uncover the pot, and cook an additional 2 hours to allow some of the liquid to evaporate. Serve over rice, or with Portuguese rolls. 

Crockpot Pulled-Pork Fajitas
1 2 1/2 pound pork boneless loin roast

1 medium onion -- thinly sliced

2 cups barbecue sauce

3/4 cup salsa

3 tablespoons chili powder

1 tablespoon Mexican seasoning

9 flour tortillas

1. Remove excess fat from pork. Place pork in 3 1/2 to 6 quart slow cooker; arrange onion on top. Mix remaining ingredients except tortillas; pour over pork.

2. Cover and cook on low heat setting 8 to 10 hours or until pork is very tender.

3. Remove pork; place on large plate. Use 2 forks to pull pork into shreds. Pour sauce into bowl; stir in pork. Spoon filling onto tortillas; roll up. Serves 9.

Pulled Pork Sandwiches
 Pork shoulder

1 cup water

Basil

Rosemary

Barbecue sauce

Put pork shoulder roast in crockpot overnight on low with 1 cup of water and some basil and rosemary. In morning turn it off and let it cool down a bit. Remove any skin or bone. Pull meat apart into small pieces and return it to crockpot. Dump in a bottle of Barbecue sauce and a little water (1/4 cup) and mix it all together. Put it back on low for a few hours. Serve on hamburger buns with coleslaw.

Pulled Pork Sandwiches 2

1 tbsp. vegetable oil  

3 1/2 - 4 lb. boneless pork shoulder roast, netted or tied  

1 can (10 1/2 oz.)  Condensed French Onion Soup  

1 cup ketchup  

1/4 cup cider vinegar  

3 tbsp. packed brown sugar  

12 sandwich rolls, split  

Heat the oil in a 10-inch skillet over medium-high heat. Add the roast and cook until it’s well browned on all sides. Stir the soup, ketchup, vinegar and brown sugar in a 5-quart slow cooker. Add the roast and turn to coat with the soup mixture. Cover and cook on LOW 8 to 10 hours* or until the meat is fork-tender. Remove the roast from the cooker to a cutting board and let it stand for 10 minutes. Using 2 forks, shred the pork. Return the shredded pork to the cooker. Divide the pork and sauce mixture among the rolls.

Pulled Pork Barbecue

4 lb pork roast 

2 onions, sliced 

1 onion, chopped 

5 or 6 cloves 

2 cups water 

16 oz bottle of your favorite BBQ sauce 

salt and pepper 

1. Place one sliced onion at the bottom of Crock Pot.

2. Stud pork roast with cloves and season with salt and pepper.

3. Place roast in Crock Pot on top of the sliced onion. Cover with the second sliced onion and add enough water to fill Crock Pot two thirds of the way.

4. Cover and cook on low 8-12 hours or overnight.

5. Remove roast. Remove and discard cloves, bone and fat as well as any water, onions and grease remaining in pot.

6. When meat is cool enough to handle, use a fork or your fingers to pull it apart until the entire roast is shredded.

7. Return the pulled pork to the Crock Pot. Mix in the chopped onion and BBQ sauce and cover. Heat on high for 1-3 hours or until the onions are soft.

Slow Cooker Pulled Pork
5-6 lb. pork shoulder/pork butt

1 medium onion, thinly sliced

1 cup ketchup

2/3 cup apple cider vinegar

1/2 cup brown sugar

1/2 cup tomato paste

3 tbsp Worcestershire sauce

3 tbsp mustard

2 tsp paprika

2 tsp garlic powder

pinch cayenne pepper

1 1/2 tsp salt

1 1/2 tsp ground black pepper

3/4 cup water

Place onion on bottom of your slow cooker. Place pork shoulder, trimmed of any obvious excess fat, into slow cooker on top of onions. In a large mixing bowl, whisk together all remaining ingredients to form  barbecue sauce. Feel free to adjust salt and pepper to taste, if necessary. Pour half of sauce over pork and cover. Set remaining sauce aside. Cook over low heat for about 8 hours (or according to your slow cooker's presets). Remove pork to a large bowl and shred with two forks. Transfer meat back 

into slow cooker and cook for a few more minutes, until meat has soaked up sauce. Pulled pork can be held on "warm" setting in slow cooker for serving. Serve on soft sandwich rolls, topped with extra barbecue sauce.

Pumpkin Pork Barbecue 
1 large pork butt (shoulder cut) 

1 large onion, sliced 

2 quarts chicken broth 

2 cups Ketchup 

1 cup water 

¼ cup brown sugar, packed 

¼ cup maple syrup 

¼ cup cider vinegar 

2 tablespoons Worcestershire sauce 

1 teaspoon paprika 

1 teaspoon cumin 

2 tablespoons Dijon mustard 

1 tablespoon cinnamon 

½ cup pumpkin puree 

1. Place pork butt in a slow cooker. Add onion and cover with chicken broth. Cook on low heat for at least ten hours. 

2. Allow pork to cool. Pour off liquid. Using a pair of forks, shred pork and put it back in slow cooker. 

3. In a medium sauce pan combine ketchup, water, brown sugar, maple syrup, cider vinegar, Worcestershire sauce, paprika, cumin, Dijon mustard, cinnamon, and pumpkin. Bring to a boil and then simmer for 30 minutes. 

4. Pour sauce over pork in slow cooker, mix, and serve on fresh bread. For best flavor, let pork and sauce meld overnight. 

Ranch Pork Roast
1 2-1/2- to 3-pound boneless pork shoulder roast 

Nonstick cooking spray 

1 pound new red-skinned potatoes, halved 

1 10 3/4-ounce can condensed cream of chicken soup 

1 8-ounce package cream cheese, cubed and softened 

1 0.4-ounce envelope ranch dry salad dressing mix 

Freshly ground black pepper (optional)  

1. Trim fat from meat. Lightly coat a large skillet with cooking spray; heat skillet over medium heat. In hot skillet brown roast on all sides. Remove from heat. 

2. Place potatoes in a 3-1/2- or 4-quart slow cooker. Place meat over potatoes. In a medium bowl whisk together soup, cream cheese, and salad dressing mix. Spoon over meat and potatoes in cooker. 

3. Cover and cook on low-heat setting for 9 to 10 hours or on high-heat setting for 4-1/2 to 5 hours. Serve with freshly ground black pepper, if desired. Makes 6 servings. 

4. Creamy Ranch Potatoes: Prepare as above, except omit pork roast, use 2-1/2 pounds potatoes, and substitute one 8-ounce carton dairy sour cream for cream cheese. Cover and cook on low-heat setting for 7 to 8 hours or on high-heat setting for 3-1/2 to 4 hours. Stir before serving. 

Ranch Pork Roast
1 2-1/2- to 3-pound boneless pork shoulder roast 

Nonstick cooking spray 

1 pound new red-skinned potatoes, halved 

1 10 3/4-ounce can condensed cream of chicken soup 

1 8-ounce package cream cheese, cubed and softened 

1 0.4-ounce envelope ranch dry salad dressing mix 

Freshly ground black pepper (optional) 

1. Trim fat from meat. Lightly coat a large skillet with cooking spray; heat skillet over medium heat. In hot skillet brown roast on all sides. Remove from heat.  

2. Place potatoes in a 3-1/2- or 4-quart slow cooker. Place meat over  potatoes. In a medium bowl whisk together soup, cream cheese, and salad dressing mix. Spoon over meat and potatoes in cooker.  

3. Cover and cook on low-heat setting for 9 to 10 hours or on high-heat setting for 4-1/2 to 5 hours. Serve with freshly ground black pepper, if desired. Makes 6 servings.  

4. Creamy Ranch Potatoes: Prepare as above, except omit pork roast, use 2-1/2 pounds potatoes, and substitute one 8-ounce carton dairy sour cream for cream cheese. Cover and cook on low-heat setting for 7 to 8 hours or on high-heat setting for 3-1/2 to 4 hours. Stir before serving. Serves about 6. (1 cup) 

Red Pepper Braised Short Ribs
1 tbl. Olive oil

2½# Beef short ribs (boneless ribs can be used if desired)

1 tbl. All-purpose flour

2 medium red bell peppers, cut into 1-inch dice

1 medium yellow onion, cut into 1-inch dice

2 cups beef stock

1 cup red wine

1 cup sliced ripe olives

2 tbls. Chopped marjoram

Salt and pepper, to taste

1. Heat oil in a large high-sided sauté pan over medium-high temperature. Season ribs with salt and pepper, then dredge in flour.

2. Place ribs in pan and cook for 2 to 4 minutes on each side until well Browned.

3. Transfer ribs to slow cooker and add all other ingredients. Cover and Cook on Low for 6 to 8 hours. Season with salt and pepper before serving. Serves 4.

Ribs In Crockpot
3 pounds pork spareribs

1/2 teaspoon salt

1/4 teaspoon pepper

1 3/4 cups sliced onion

1 bottle (18 oz.) sugar free barbecue sauce

Place ribs, meat side up, on a broiling pan. Sprinkle with salt and pepper.  Broil 6 inches from heat for 15-20 minutes or until browned. Cool; cut into serving-size pieces. Place onion in a slow cooker; top with ribs. Pour barbecue sauce over all. Cover and cook on high for 1 hour; reduce heat to low and cook 3-4 hours or until ribs are tender. Yield 4 servings.

RICE AND HAMBURGER CROCK POT
2 lbs. ground beef
2 onions, cut up
1 can tomatoes
1 can tomato soup, undiluted
1 c. uncooked rice

Brown beef in hot fry pan. Put in crock pot and add remaining ingredients that have been mixed well. Put on low and should be ready by 6:30 p.m. if started in the a.m. 

Slow Cooker Roast Pork with Fruit
1 medium onion, sliced 

1 pork boneless loin roast, 2 pounds 

1 pkg (8 oz) dried fruit pieces or raisins (1 1/2 cups) 

1/2 cup apple juice 

1/2 teaspoon salt 

1/2 teaspoon ground nutmeg 

1/4 teaspoon ground cinnamon


1. Place onion in 4- to 5-quart slow cooker. Place pork on onion; top with fruit. Mix remaining ingredients; pour over fruit. 2. Cover and cook on low heat setting 7 to 9 hours or until pork is tender. Serve fruit mixture over pork. Serves 8.

ROAST PORK WITH SAUERKRAUT   
1 pork roast (3 to 5 lb.)

2 cans sauerkraut (large)

1 apple, chopped

1 sm onion, sliced


In crockpot, mix 1 1/2 cans sauerkraut, apple and onion slices. Place pork on top, cover with remaining sauerkraut. Add just a little water (maybe 1/2 cup). Cook 6 to 8 hours on low. 

Rolled Pork Tenderloin and Sweet Potatoes for Two
2 tablespoons brown sugar

1/2 teaspoon Caribbean jerk seasoning

1 (3/4-lb.) pork tenderloin

1 small apple, thinly sliced

2 tablespoons sweetened dried cranberries

1 large (1#) sweet potato, peeled, cut into ½” thick slices

2 tablespoons water

2 teaspoons all-purpose flour


1. Spray 2 1/2- to 3 1/2-quart slow cooker with cooking spray. In small bowl, stir together brown sugar and Caribbean jerk seasoning.

2. Place pork tenderloin between sheets of waxed paper. Pound until ½” thick. Sprinkle with 1 teaspoon of the brown sugar mixture. Top evenly with apple slices and cranberries. Starting with one short side, roll up; secure with string.

3. Place sweet potato slices in slow cooker. Top with pork roll. Sprinkle with remaining brown sugar mixture. Cover and cook on low heat setting 4 to 5 hours.  About 5 minutes before serving, in 1-cup microwavable measuring cup, stir together water and flour. Remove pork to cutting board. Remove sweet 

potatoes to serving platter. Stir juices from slow cooker into flour mixture. Microwave on High 30 to 60 seconds, stirring once, until mixture boils and thickens slightly. Cut pork into slices; place over sweet potatoes. Pour sauce over top. If desired, add salt and pepper. Serves 2.

San Francisco Ginger Pork Chops - Freezer Meals
4 center-cut pork chops

2 tablespoons olive oil

1 clove garlic, chopped

1 onion, cut into rings

½ cup soy sauce

½ cup red wine

¼ teaspoon crushed red pepper flakes

1 teaspoon ground ginger

3 tablespoons brown sugar

1 tablespoon honey

Freezing Day: In skillet, brown pork chops in olive oil over medium-high heat for 3–4 minutes per side. Remove chops to cool. In same skillet, sauté chopped garlic for 1–2 minutes until garlic is a light golden brown. Place pork chops and garlic in a freezer bag. Layer onion rings on top of chops. In a food processor, mix soy sauce, red wine, red pepper flakes, ginger, brown sugar, and honey. Blend well and pour over pork chops. Freeze. Reheating Instructions: Defrost pork chops and sauce in refrigerator for 24 hours and place in slow cooker. Cook on low for 7–8 hours. Serves 4.

Sauerkraut and Chops
4 pork chops, 1/2 inch thick and trimmed

Vegetable oil for browning

1 med. onion, sliced and separated into rings 

1/8 tsp. instant garlic flakes

3 c. drained sauerkraut

3/4 c. apple juice

1 1/2 tsp. caraway seed

1/4 tsp. salt

1/4 tsp. thyme

1/4 tsp. pepper

1 c. apple slices, unpeeled, cored, red cooking variety 

Brown chops, set aside. Place in a slow cooker half of onion rings, Garlic flakes, sauerkraut, apple juice, caraway seed, salt, thyme and pepper. Place remaining half of ingredients on top of chops; top with apple slices. Cover slow cooker; cook on low for 6 hours or on high for 4 hours. Serves 4.

Crockpot Sausage and Cabbage
1 kielbasa or Polish sausage

1 onion, sliced

4 cups shredded red cabbage

20 oz pie sliced apples

1 tsp salt

1/4 tsp pepper

1/4 tsp caraway seeds (optional)

1 bay leaf

1/2 cup beer

1 can condensed chicken broth

Score kielbasa and put into slow cooker. Layer onion, cabbage and apples, sprinkling each with salt and pepper and caraway seeds. Add bay leaf. Pour beer and chicken broth over all.

Cover and cook on low 6 hours or high 3 hours, or until cabbage is tender.

Remove bay leaf before serving. Spoon the vegetables into a heated casserole and top with the cooked sausage.

Sausage and Sauerkraut Meal
1½# kielbasa, regular or turkey kielbasa, cut in 3# lengths 

2 bags (16 ounces each) sauerkraut, rinsed and well drained 

3 lg Granny Smith apples, peeled, cored and cut into rings

1 medium yellow onion, thinly sliced and into rings

1 2/3 cup chicken broth

1/2 teaspoon caraway seeds, optional

8 medium red potatoes, (about 3 lbs.), peeled and quartered 

Place half of kielbasa in an electric slow cooker; top with sauerkraut, remaining sausage, apple slices, and onion rings. Pour broth over mixture, and sprinkle with caraway seeds. Cover with lid, and cook on high-heat setting for 4 hours or until apples and onions are tender. Place potatoes in a saucepan; cover with water and bring to a boil. Cook 20 minutes or until tender; drain. Makes 8 servings 

Slow Cooker Sausage and Vegetable Risotto
4 1/2 cups low-sodium chicken broth

3/4 pound sweet Italian sausages, casings removed

3 tablespoons water

5 tablespoons unsalted butter

1 small onion, cut into 1/4-inch dice

1/2 cup dry white wine

2 cups arborio rice (14 ounces)

1 medium zucchini, cut into 1/2-inch dice

1 tablespoon kosher salt

5 cups baby spinach (5 ounces)

3/4 cup freshly grated Parmigiano-Reggiano cheese,

plus more for serving

Freshly ground pepper

Turn a 6- to 7-quart slow cooker to high. In a saucepan, bring broth to a simmer. In a skillet, cook sausage with water over moderately high heat, breaking it up with a spoon until water has evaporated and sausage is browned, 10 minutes. Transfer sausage to slow cooker. In same skillet, melt 3 tablespoons of butter. Add onion and cook over moderate heat until translucent, 4 minutes. Add wine and cook, scraping up any browned bits until wine is reduced by half, 2 minutes. Stir in rice and cook until all of wine has been absorbed. Scrape rice into slow cooker. Add hot broth, zucchini and salt and cover. Cook for 1 hour, stirring once halfway through. risotto is done when rice is al dente and most of liquid has been absorbed. Turn off the slow cooker. Stir spinach into risotto until just wilted. Stir in remaining 2 tablespoons of butter and the grated cheese, season with pepper and serve immediately, passing additional cheese at table. Serves 6.

Sausage Pepper Sandwiches
5 uncooked Italian sausage links (about 20 ounces)

1 med. green pepper, cut into 1-inch pieces

1 large onion, cut into 1-inch pieces

8 oz. can tomato sauce

1/8 tsp. pepper

6 hoagie or submarine sandwich buns, split

In a large skillet, brown sausage over medium heat. Cut into ½ inch slices; place in a 3-quart slow cooker. Stir in green pepper, onion, tomato sauce and pepper. Cover; cook on LOW 8 hours or until sausage is no longer pink and vegetables are tender. Use a slotted spoon to serve on buns.

6 servings

Sausage Sauerkraut Supper

4 cups carrot chunks -- 2 inch pieces

4 cups red potato chunks

2 14 oz. cans sauerkraut -- rinsed and drained

2 1/2 pounds fresh Polish sausage -- cut into 3" pieces

1 medium onion -- thinly sliced

3 cloves garlic -- minced

1 1/2 cups chicken broth or dry white wine

1 teaspoon pepper

1/2 teaspoon caraway seed

In a 5-quart slow cooker, layer carrots, potatoes, and sauerkraut. In a skillet, brown sausage; transfer to slow cooker. {Slow cooker will be full.} Reserve 1 tablespoon drippings in skillet; saute onion and garlic until tender. Gradually add chicken broth or wine. Bring to a boil; stir to loosen browned bits. Stir in pepper and caraway seed. Pour over sausage. Cover and cook on Low for 8-9 hours, or until vegetables are tender and sausage is no longer pink. Serves 10.

Crock Pot Savory Pork Roast With Red Cabbage

4 to 6 red potatoes, cut in large chunks, about 2-in.
1 large onion, halved & cut in 1/4-in. slices
1 boneless pork roast, about 2 lbs.
1 jar red cabbage with apple (approx. 12-oz.)
1/2 C. apple butter
1 t. garlic powder
salt and pepper, to taste

Place ingredients in the crockpot in order given; cover and cook on LOW for 10 to 12 hours or HIGH for 6 hours).

Crock Pot Sesame Pork Ribs
3/4 cup packed brown sugar

1/2 cup soy sauce

1/2 cup ketchup

1/4 cup honey

2 tablespoons white wine vinegar

4 garlic cloves, finely minced

1 teaspoon ground ginger

1 teaspoon salt

Pinch of crushed red pepper flakes

5 pounds country-style pork ribs

1 medium onion, sliced

2 tablespoons sesame seeds, toasted

2 tablespoons chopped green onions

1. In a large bowl, combine first nine ingredients. Add ribs and turn to coat.

2. Place onion in a 5-quart slow cooker; arrange ribs on top. Cover and cook on low for 5 to 6 hours or until done.

3. Place ribs on a serving platter, pour any sauce left in pot over ribs and sprinkle with toasted sesame seeds and green onions. Makes 6 servings.

Scalloped Potatoes with Ham

1/2 cup diced ham 

8 to 10 med. potatoes, thinly sliced 

1 c. grated American cheese 

Salt and pepper 

1 can cream of mushroom soup, or 1 cup medium white sauce 

Paprika 

1 onion, thinly sliced 

In slow cooker/Crock Pot layer half of ham, half of potatoes, half of onions, half of cheese. Sprinkle with salt and pepper. Repeat layers with remaining half of ingredients. Spoon undiluted soup or white sauce over top and sprinkle with paprika.

Cover and cook on low for 7 to 9 hours.

Slow-Cooker Scalloped Potatoes and Ham

3 lbs. med. size potatoes peeled and sliced 

1 onion chopped 

1 cup shredded cheddar cheese 

1 cup cooked ham 

1 can (10 3/4 oz) reduced fat cream of mushroom soup 

1/2 cup water 

Combine potatoes, onion, cheese and ham in slow cooker/Crock Pot. In small bowl, stir together soup & water. Pour over potato mixture. Cover pot. Cook on High for 4 hours or until potatoes are tender. Stir mixture just before serving. Makes 6 servings 

Slow-Cooker Short Ribs

2/3 cup all-purpose flour 

2 teaspoons salt 

1/2 teaspoon pepper 

4 to 4-1/2 pounds boneless beef short ribs 

1/4 to 1/3 cup butter 

1 large onion, chopped 

1-1/2 cups beef broth 

3/4 cup red wine vinegar 

3/4 cup packed brown sugar 

1/2 cup chili sauce 

1/3 cup ketchup 

1/3 cup Worcestershire sauce 

5 garlic cloves, minced 

1-1/2 teaspoons chili powder 

In a large resealable plastic bag, combine the flour, salt and pepper. Add ribs in batches and shake to coat. In a large skillet, brown ribs in butter. Transfer to a 6-qt. slow cooker. In the same skillet, combine the remaining ingredients. Cook and stir until mixture comes to a boil; pour over ribs. 

Cover and cook on low for 9-10 hours or until meat is tender. Yield: 12 servings.

Crockpot Shredded Pork Burritos 
3 1/2 lb boneless pork loin roast
1 tsp salt
1/2 tsp pepper
1 1/2 minced garlic
1 cup water

Place roast in greased crock pot. Sprinkle with salt, pepper,and minced garlic. Add water. Cover and cook on low 8-9 hours. Remove pork from crock pot and discard liquid. Shred meat with 2 forks and use as burrito filling. Place pork in tortillas and desired toppings.

Slow Cooked Shredded Pork
1 boneless whole pork loin roast (2 to 3 pounds)

1 large onion, thinly sliced

1 cup beer or nonalcoholic beer

1 cup chili sauce

2 tbsp brown sugar

1 tbsp prepared horseradish

8 sandwich rolls, split

Cut roast in half.  Place in a 5 quart slow cooker.  Top with onion.  In a small bowl, combine beer, chili sauce, brown sugar, and horseradish.  Pour over pork.  Cover and cook on low for 6 to 6 1/2 hours or until meat is very tender.  Remove pork.  Shred with two forks.  Return meat to cooking juices.  Heat through.  Use a slotted spoon to serve on rolls.  Makes about 8 servings

Smoky Pork Chili
1½# boneless pork sirloin roast, cut into 1-inch cubes

1 cup salsa, mild or hot

1 cup barbecue sauce

1 (1 1/4-oz.) package taco seasoning mix

2 cups frozen corn kernels

1 (15-oz.) can chickpeas, drained

1 (15-oz.) can black beans, drained and rinsed

Combine pork, salsa, barbecue sauce, taco seasoning, corn and chickpeas in a 3 1/2-4 quart slow cooker. Cover and cook on High 4-5 hours or Low 8-10 hours. Stir in beans, cover and let stand 10 minutes, enough time for beans to heat through. Serve over hot cooked rice, if desired, and garnish with chopped cilantro. Servings: 6

Crockpot Smothered Pork Chop Dinner
6 (3/4-inch) pork chops

8 to 10 medium red (new) potatoes, unpeeled

2 onions, sliced

1 (10 oz) can cream of chicken soup

1/2 cup chicken broth

1/4 cup Dijon mustard

1 tsp dried basil leaves

In skillet, brown chops sprinkled with salt and pepper. Place potatoes and onions in bottom of crockpot and add browned pork chops. In a saucepan, combine chicken soup, broth, mustard and basil and heat just enough to mix well. Pour over pork chops. Cover and cook on low  7-9 hours.

South Carolina BBQ Pork Sliders
1 SLOW COOKed liner

1/4 cup packed brown sugar

2 tbsp each paprika and dried minced onion

1 1/2 tsp salt-free chili powder

1 1/2 tsp salt

1/2 tsp garlic powder

1/2 tsp allspice (optional)

4 lb bone-in pork shoulder roast

3/4 cup apple cider vinegar

1/2 cup sliced scallions

24 small dinner rolls, split

Accompaniments:  hot pepper sauce, coleslaw

1. Line a 4 qt or larger SLOW COOKer with liner.  Mix 1 tbsp of brown sugar, paprika, minced onion, chili powder, salt, garlic powder and allspice.  Sprinkle 1 tbsp into bottom of SLOW COOKer.  Rub remaining mixture over pork.  Add vinegar and remaining brown sugar to SLOW COOKer; stir to mix.  Add pork. 

2. Cover and cook on low 8 to 10 hours until pork is fork-tender.  Remove pork to cutting board and pull into shreds.  Return to SLOW COOKer; add scallions and toss to coat.

3. Put about 1/4 cup onto each bun bottom.  Top with bun tops. Serves 8.

Southwest Pork Chops (crockpot) 

6 pork chops, 3/4" 

15 oz. can Mexican style chili 

1-1/4 cup bottled salsa 

1 cup frozen whole corn 

2 cups hot cooked rice 

In slow cooker, place chops. Add chili and salsa. Cover and cook on high 2-1/2 hours. Add corn. Cover. Cook on high 30 minutes. Serve over hot rice. Makes 6 servings.

Southwestern Pulled Pork
2 cans (4 ounces each) chopped green chilies

1 can (8 ounces) tomato sauce

1 cup barbecue sauce

1 large sweet onion, thinly sliced

1/4 cup chili powder

1 teaspoon ground cumin

1 teaspoon dried oregano

1 boneless pork loin roast (2 to 2-1/2 pounds)

Flour tortillas

Toppings: sour cream, shredded lettuce and chopped tomatoes, optional. 

In a 3-qt. slow cooker, combine chilies, tomato sauce, barbecue sauce, onion, chili powder, cumin and oregano. Add pork. Cover and cook on low for 8-9 hours or until meat is tender. Remove pork. When cool enough to handle, shred meat using two forks.  Return to slow cooker and heat through. Serve on tortillas; top with sour cream, lettuce and tomatoes if desired. SERVINGS 8

Southwestern Style Chalupas Crockpot
1 (4 pound) pork roast

1 pound dried pinto beans

1 (4 ounce) can chopped green chile peppers

2 tablespoons chili powder

2 teaspoons cumin seed

1 teaspoon oregano

salt and pepper to taste

4 cups water

1 (16 ounce) package corn chips

In a slow cooker, combine pork roast, pinto beans, chile peppers, chili powder, cumin seed, oregano, salt, pepper and water. Simmer on low for 4 hours. Remove roast and pull meat apart; remove any bones or fat. Return pork to slow cooker and continue cooking for 2 to 4 more hours. Add more water if necessary. Place corn chips on a serving plates. Spoon pork mixture over chips and serve with desired toppings.

Southwestern Style Sausage, Egg & Cheese Breakfast Casserole 
18 eggs 

1 small can green Ortega chilies 

1 lb. cooked breakfast sausage 

2 ½ C. grated Monterey Jack or Pepper Jack cheese 

1 med. onion, diced 

1 green pepper, diced 

1 tsp. butter 

Grease crock with butter. Starting with sausage, layer meat, chilies, onions, peppers and cheese, repeating the layering process until all ingredients are used and ending with a layer of cheese. Beat eggs, and then pour over mixture in the slow cooker. Cover and turn on low. Cook for 7-8 hours. Serve with sour cream or fresh salsa.

Soy Sauced Pork Roast with Pepsi Cola in the Crock Pot 
5 pound pork roast 
¼ cup soy sauce
¼ cup Worcestershire sauce
12 ounce can Pepsi cola
1-teaspoon salt
2 teaspoons freshly ground black pepper

Rub roast with salt and pepper and place in crock-pot.  Combine soy sauce, Worcestershire sauce and Pepsi.  Pour over roast.  Cook on high for 3 hours.  


CROCK POT SPARERIBS
2 to 3 lbs. country style spareribs (pork), fresh or frozen
1 c. ketchup
1 c. cola (coke, diet coke, etc.)

Combine ketchup and cola. Place ribs in crockpot. Pour mixture over ribs. Cook 2 hours on high and at least 2 hours on low. May cook for several hours on low. Baste occasionally if desired. Serve with a side dish of cauliflower in cheese sauce. 


Slow Cooked Spicy Kielbasa
1 cup brown sugar

6 tbsp. spicy mustard

1 small sweet onion, finely chopped

2 pounds smoked kielbasa 

Chop the onion and sauté in a small amount of olive or vegetable oil until browned. Combine the sugar and mustard and place in the crockpot. Cut the kielbasa into one inch thick slices and add to the crockpot. 

Stir to coat. Cover and cook on low heat 2-1/2 to 3 hours, stirring occasionally. 

Spicy Kumquat Relish

2 cups  (about 10 oz.) kumquats -- sliced crosswise

1/2 cup  dried-apple chips

2 tablespoons  thinly sliced crystallized ginger

3/4 cup  brown sugar

2 tablespoons  honey

1/4 teaspoon  ground allspice

2 tablespoons  cider vinegar

1/4 cup  golden raisins

1/4 teaspoon  dried red-pepper flakes

1/2 cup  coarsely chopped dried apricots

In 1-quart slow cooker combine all ingredients. Cover and cook on LOW 8 to 9 hours.

Cool; serve as an accompaniment to pork or chicken.

Makes about 2 cups

Crockpot Spicy Pineapple Pork Chili
1 lb lean boneless pork, trimmed and cut into 1-inch cubes

1 cup dried small white beans, rinsed and drained

1 cup hot water

1 can (14 1/2 oz) diced tomatoes

1 can (6 oz) tomato paste

1 can (20 oz) pineapple chunks, drained, juice reserved

1 can (4 oz) diced green chilies

1 medium onion, chopped

1 tablespoon chili powder (or more or less to taste)

1 tablespoon cumin (or less to taste)

1/2 tsp garlic powder

In a 3 1/2-quart electric slow cooker, combine the pork, beans, hot water, tomatoes with their liquid, tomato paste, juice from pineapple chunks, chilies, onion, chili powder, cumin, and garlic powder; mix well. Cover and cook on the low heat setting 8½ to 9 hours until the pork and beans are tender, stirring once halfway through the cooking time, if possible. Stir in the pineapple chunks and serve.

Spicy Pork Chili
2 lbs. boneless pork, cut into 1/2" cubes

1 Tbsp. vegetable oil

28 oz. can crushed tomatoes

2 cup. frozen corn

15 oz. can black beans, rinsed and drained

1 cup. chopped onion

1 cup. beef broth

4 oz. can chopped green chilies

1 Tbs.. chili powder

1 tsp. minced garlic

1/2 tsp. salt

1/2 tsp. cayenne pepper

1/2 tsp. pepper

1/4 cup. minced fresh cilantro

Shredded cheddar cheese, optional

In a large skillet, cook pork in oil over medium-high heat for 5 to 6 minutes or until browned. Transfer pork and drippings to a 5-quart slow cooker. Stir in remaining ingredients except cilantro and cheese.

Cover and cook on low for 6 hours or until pork is tender. Stir in cilantro. Serve with cheese if desired.

Spinach Cheese, and Ham Strata

4 cups sliced & buttered French bread, cubed

1 bag frozen spinach (16 oz), thawed and squeezed as dry as possible

8 ounces diced ham

1 1/2 to 2 cups shredded cheddar cheese

salt and pepper, to taste

1 can (10 3/4 ounces) cream of mushroom soup (98% fat free is fine)

1/2 cup evaporated milk or half-and-half

5 eggs

2 to 3 teaspoons dried minced onion

Lightly butter a 3 1/2-quart slow cooker/Crock Pot. Layer with half of buttered bread cubes, spinach, bacon, and cheese; salt and pepper to taste. Repeat layers ending with cheese. Whisk together soup, milk, eggs, and dried onion. Pour over slow cooker/Crock Pot mixture. Chill for 1 hour or overnight. Cover and cook on low for 3 1/2 to 4 1/2 hours. Serves 4 to 6.

Crockpot Sweet and Sour Pork Ribs
1 1/2 to 2 pounds boneless country-style ribs

1 teaspoon onion powder

1/2 teaspoon garlic power

salt and pepper

1 cup sweet and sour sauce

1 large sweet bell pepper, cut into 1-inch pieces

Place ribs in slow cooker; add onion powder, garlic powder, and sprinkle with salt and pepper. Cover and cook on LOW for 6 to 8 hours; drain. Add remaining ingredients. Cover and cook 2 hours longer. Serves 6 to 8.

Sweet and Sour Pork 
2 lb. cubed pork 

3 tbsp. soy sauce 

1/4 c. vinegar 

1 small onion 

2 tomatoes, cut in slices 

2 tbsp. cornstarch 

1/4 tsp. ginger 

1/4 c. brown sugar 

2 green peppers; cut into strips 

In slow cooker mix pork with cornstarch. Then mix in remaining ingredients except green pepper and tomatoes. Cook on low for 8 hours. Stir in green pepper and tomatoes. Cook on high for 10 minutes. Serve with rice. 

Sweet and Sour Sausage Balls

1/2 c. brown sugar

2 lbs. bulk pork sausage, mild or spicy

1 1/4 c. ketchup

1 tbsp. soy sauce

1 tbsp. lemon juice

1 can chunk pineapple

Form sausage into balls. Brown in skillet; transfer to slow cooker. Combine remaining ingredients; add to slow cooker. Cover and cook 3 to 5 hours.

Sweet Ham Recipe

1 (7 pound) canned ham 

2 cups orange juice 

1/2 cup water 

1 (20 ounce) can crushed pineapple 

3 tablespoons brown sugar 

Place ham in the slow cooker. Pour orange juice, water, and pineapple over the top of the ham. Sprinkle brown sugar along the top and sides. Cover, and cook on Low for 8 hours. 

Crock Pot Sweet Pork
2 lbs boneless pork

2 cups salsa

1 cup brown sugar

1. Spray crock pot or line with crock pot liners/parchment paper. Add pork into crock pot.

2. In a separate bowl, mix salsa and brown sugar well. Pour over pork.

3. Cook on low for 7-8 hours or on high for 4 hours.

4. Shred/cut pork before serving.

SLOW COOKER SWEET SOUR PORK ROAST
3 c. Potatoes, cubed or sliced [ Idaho ]

3 Onions, sliced - DIVIDED

3 lb. Pork roast trimmed

8 Garlic cloves, minced

1 c. Water

1/2 c. Ketchup

3 T. Vinegar

2 T. Brown sugar

2 T. Soy sauce

2 t. Dijon mustard

1/2 t. Pepper

Arrange potatoes, half of onions in bottom of slow cooker; place pork on top of potatoes and spread garlic all over; top

w/remaining onions.  Whisk water, ketchup, vinegar, sugar, soy, mustard, pepper & pour over pork; cover/cook on LOW for 6-8 hours or on HIGH for 3-4 hours.  Slice crosswise into thin slices.

Sweet 'n Sour Kielbasa

1 pound kielbasa 

1 (10 oz.) jar red currant jelly 

1/2 (5 oz.) jar golden spicy mustard (add whole jar for more spicy) 

Cut kielbasa to bite-size pieces. Add to boiling water. Boil 8 to 10 minutes; poke with fork to release grease from meat. In slow cooker/Crock Pot, melt jelly on low heat. Add mustard. When kielbasa is done boiling, rinse, then add to slow cooker/Crock Pot mixture. Coat all of the meat. Simmer for 1 hour or more on low.

SLOW COOKER SWEET SOUR PORK ROAST
3 c. Potatoes, cubed or sliced [Idaho or Yukon Gold]

3 Onions, sliced - DIVIDED

3 lb. Pork roast trimmed

8 Garlic cloves, minced

1 c. Water

½ c. Ketchup

3 T. vinegar

2 T. Brown sugar

2 T. Soy sauce

2 t. Dijon

½ t. Pepper

Arrange potatoes, half of onions in bottom of slow cooker; place pork on top of potatoes and spread garlic all over; top with remaining onions.  Whisk water, ketchup, vinegar, sugar, soy, mustard, pepper & pour over pork; cover/cook on LOW for 6-8 hours or on HIGH for 3-4 hours.  Slice crosswise into thin slices.

Slow-Cooker Tamale Pie

2 cups Chicken broth or bouillon

1 cup Yellow cornmeal

1 tablespoon chopped fresh cilantro

1/2 pound Pork sausage

1 pound Stew meat cut into cubes

1 Onion -- chopped

1/2 cup Finely chopped celery

1 Mild green chile pepperSeeded and chopped

1/2 cup Chopped sun-dried tomatoes

1 can drained whole kernel -- (8 oz)Corn

1 can sliced ripe -- (2 1/2 oz) Olives drained

1/2 teaspoon Salt

1/8 teaspoon Pepper

Bring broth or bouillion to boil in medium saucepan.  Stirring constantly, slowly add cornmeal.  Simmer miuxture 5 mintues, stirring often.  Stir in cilantro.  Using a greased spatula, spread cornmeal m,ixture on bottom and  about 2 inches up sides of slow-cooker.  In largew bowl, combine sausage,  stew meat, onion, celery, chile pepper, sun-dried tomatoes, corn, sliced  olives, salt and pepper.  Carefully spoon into center of cornmeal-lined  pot.  Cover and cook on LOW 7 to 8 hours.  Garnish with ripe olives, if  desired.  Makes 6 or 7 servings.

Tangy Pork Chops
4 pork chops (1/2 inch thick)

1/2 tsp salt, optional

1/8 tsp pepper

2 medium onions, chopped

2 celery ribs, chopped

1 large green pepper, sliced

1 can (14 1/2 ounces) stewed tomatoes

1/2 cup ketchup

2 tbs cider vinegar

2 tbs brown sugar

2 tbs Worchestershire sauce

1 tbs lemon juice

1 beef bouillon cube (or package)

2 tbs cornstarch

2 tbs water

(Hot cooked rice - optional)

Place chops in slow cooker, sprinkle with pepper, and salt if desired. Add the onions and celery, green pepper and tomatoes. Combine ketchup, vinegar, sugar, lemon juice, Worcestershire sauce, and bouillon, pour over vegetables. Cover and cook on low for 5-6 hours. Mix cornstarch and water until smooth, stir into liquid in slow cooker. Cover and cook on high for 30 minutes or until thickened. Serve over rice if desired. (A little trick I do is to prepare all the vegetables the night before because I find it makes the morning easier.)

Crock Pot Tangy Ribs
Add to crock pot/slow cooker and mix well:

3/4 to 1 cup white vinegar

1/2 cup ketchup

2 TB sugar

2 TB Worcestershire sauce

1 garlic clove, minced

1 tsp. ground dry mustard

1 tsp. paprika

1/2 tsp. salt, or to taste

1/8 teaspoon pepper

In a skillet, brown well: 2 lb. pork spareribs, cut into serving sized pieces 2 TB vegetable oil  Brown ribs in a skillet in oil. Transfer to crock pot/slow cooker. Cover and cook on LOW heat setting for 4 to 6 hours or until tender. Yield: 2 to 3 servings.

Crockpot Tapioca Pineapple Pork Chops
6 loin pork chops
1 tablespoon vegetable oil
3 tablespoons instant tapioca
8-1/2 ounce can pineapple tidbits undrained
1 teaspoon fresh lemon juice
1 teaspoon dry mustard
1 teaspoon salt
1 teaspoon freshly ground black pepper


In a heavy skillet brown pork chops in hot oil over high heat. Place pork chops in crock pot then sprinkle with tapioca. Add all remaining ingredients and mix well. Cover crockpot and cook on low for 5 hours.


Teriyaki Pork Roast 
3/4cp unsweetened apple juice 

2tbs sugar

2tbs soy sauce 

1tb red wine vinegar 

1tsp ground ginger 

1/4tsp garlic powder 

1/8tsp pepper

1 boneless pork loin roast, (about 3 pounds, halved)

6tbs cornstarch

3tbs cold water 

Combine first 7 ingredients in a greased slow cooker.  Add roast and turn to cover.  Cover and cook on low for 6 to 8 hours or until a thermometer inserted in roast reads 170 degrees.  Remove roast and keep warm on a warmed platter.  In a saucepan, combine cornstarch and water and whisk until smooth.  Stir in cooked juices.  Bring to a boil over medium heat.  Stir for 2 minutes or until desired thickness.  Serves gravy with roast.  Yields 8 servings.

CROCK POT TENDERLOIN TIPS


1 lb. tenderloin tips
1 can mushroom soup
1 pkg. onion soup mix
1/4 c. water

Combine ingredients in crock pot. Cook 8 hours. Serve over noodles. 


Tequila Lime Bbq Pork Sliders 
Rub:

2 Tbsp Sugar

1 Tbsp Kosher Salt

1/2 cup Brown Sugar

1 Tbsp Chili Powder

1/2 tsp Ground Cumin

2 tsp Cayenne Pepper

1 tsp Whole Black Pepper

1 tsp Garlic Powder

1 tsp Dry Mustard

2 tsp Bbq Seasoning

5-7 lb Pork Butt

Sauce:

1/2 cup Honey Bbq Sauce

2 cups Ketchup

1 cup Tequila

1/4 cup Lime Juice

2/3 cup Brown Sugar

3 Tbsp Bbq Seasoning

2 cups Coleslaw

24 Slider Buns

1. In a small bowl,combine all of ingredients for rub. Rub spice mixture on all sides of pork butt. Meat can be placed in crockpot at this time or cover and refrigerate overnight.

2. Place pork into a large crockpot,add 2 cups of water to bottom. Cover with lid and cook on low for 10-12 hours until pork is tender enough to pull apart with forks. May cook 5-6 hours on high if desired instead.

3. To prepare sauce, place sauce ingredients in a medium saucepan,stir,and simmer over a low heat for about 15 minutes, stirring frequently. Remove from heat.

4. Remove pork roast to a large pan and pull apart with 2 forks. Spoon some of juice from crockpot over meat if desired for extra moistness. Pour sauce over shredded meat, and toss to combine. Place in serving pan or back in crockpot. If desired, may serve sauce on side instead. Serve on slider buns and top with coleslaw.

Teriyaki Pork Roast (Crock-Pot)

1 (3 -4 lb) boneless pork shoulder, trimmed ( 3 to 4 pounds) 

1 cup packed brown sugar 

1/3 cup unsweetened apple juice  

1/3 cup soy sauce ( may use low sodium) 

1 teaspoon fresh ground ginger 

1 teaspoon minced garlic 

1/2 teaspoon salt 

1/4 teaspoon pepper 

2 tablespoons cornstarch 

3 tablespoons cold water 

1. Cut roast in half; rub with brown sugar. Place in a 5-qt. slow cooker.

2. Mix together apple juice and soy sauce (and garlic and ginger if using) and pour over roast.

3. Sprinkle with salt and pepper.

4. Cover and cook on low for 6 to 6-1/2 hours or until meat is tender.

5. Remove roast; cover and let stand for 15 minutes.

6. Meanwhile, strain cooking juices and return to slow cooker. Increase temp to high.

7. Combine cornstarch and cold water until smooth; gradually stir into juices in slow cooker.

8. Cover and cook on high for 15 minutes or until thickened.

9. Slice pork; serve with gravy.

Tex Mex Pork

1 (8 ounce) can tomato sauce

1 cup barbeque sauce

1 onion, chopped

2 (4 ounce) cans diced green chile peppers

1/4 cup chili powder

1 teaspoon ground cumin

1 teaspoon dried oregano

1/4 teaspoon ground cinnamon

2 1/2 pounds boneless pork loin roast, trimmed

1/2 cup chopped fresh cilantro

1. In a 3 quart or larger slow cooker, mix tomato sauce, barbeque sauce, onion, green chile peppers, chili powder, cumin, oregano, and cinnamon. Place pork in slow cooker, and spoon sauce over to coat. the meat.

2. Cover, and cook on Low 8 to 10 hours, or until pork is tender.

3. Remove pork to a cutting board. Using 2 forks, pull meat into shreds. Pour sauce into a serving dish; stir in cilantro and shredded pork.

Texican pulled pork barbecue
2 (4 oz.) cans chopped mild green chilies

1 (8 oz.) can tomato sauce

1 c. barbecue sauce

1 sweet onion, thinly sliced

1 T. chili powder

1 t. each ground cumin and oregano

1 boneless pork loin roast, 2 1/2 to 3 lbs.

1 (15 oz.) can black beans

8 flour tortillas

In 3-quart slow-cooker, combine chilies, tomato sauce, barbecue sauce, onion, chili powder, cumin and oregano. Add pork loin, cover and cook on low eight to nine hours. Remove loin. When cool enough to handle, shred pork with two forks. Return meat to slow-cooker, stir in black beans, cover and heat on low until ready to serve. Serve on tortillas with lettuce, sour cream and chopped tomatoes, if desired.

This Little Figgy Stayed Home

4 pound pork loin roast, bone-in 

2 tablespoons kosher salt 

2 tablespoons fresh ground black pepper

1/4 cup extra virgin olive oil 

2 medium onions, sliced into 1/2-inch thick rings 

3 large tart apples, skin on, cored and cut into large rings 

1/2 pound fresh figs, halved 

5 large sprigs fresh rosemary 

3/4 cup dry white wine 

2 tablespoons cornstarch 

1/4 cup apple cider vinegar

Season all sides of pork loin roast with salt and pepper. Heat olive oil in large skillet over high heat. Sear pork loin roast in skillet until browned on all sides. Place one sprig rosemary, 2-3 apple slices, handful of onions and 2-3 fig halves in bottom of slow cooker. Place pork loin roast on top of mixture. Add remaining rosemary, apple slices, onions and figs. Pour wine over top. Cover and cook on low for 7 hours (high for 3.5 hours). Remove pork loin roast from slow cooker and place on large platter. Spoon remaining onions, apples and figs over roast, discarding rosemary sprigs. Cover with aluminum foil. Pour remaining slow cooker juices in medium sauce pan. Heat on high and bring to a boil. Slowly add apple cider vinegar and cornstarch in small dish whisking into a smooth sauce. Combine with boiling juices and whisk continuously for one to two minutes. Remove from heat. To serve, drizzle sauce on top of pork loin roast with figs, apples and onion.

Three Bean and Pork Slow Cooker Chili
1 medium onion, chopped

2 medium garlic cloves, minced

1 cup carrots, chopped

1 tbsp chili powder, medium-hot

1 tsp dried oregano, crushed

1 medium jalapeno pepper, seeded and chopped or 1 canned chipotle pepper in 

adobo sauce, chopped

1/2 tsp table salt

1/2 tsp black pepper, freshly ground

2 pound lean pork tenderloin, trimmed of fat and cut into 1-inch chunks

15 oz canned black beans, drained and rinsed

15 oz canned kidney beans, drained and rinsed

15 oz canned pinto beans, drained and rinsed

1 cup canned tomato puree

29 oz canned diced tomatoes, with green pepper, celery & onion, undrained

6 oz canned tomato paste

Combine onion, garlic, carrots, chili powder, oregano, chilies, salt and pepper in a 5-quart (or larger) slow cooker.  Stir. Add remaining ingredients. Stir again. Cover & cook at HIGH setting for 6 to 8 hours. Yields about 1 cup per serving. (Note: Start chili at a HIGH setting so ingredients quickly reach a safe temperature. You can reduce heat to LOW after 3 to 4 hours, if you prefer.) POINTS: 5, Servings: 10

Traditional Pulled pork
1 4/6 pound boless pork roast
1/2 cup chopped onions
1/2 cup barbacue sauce

Spray crock pot with no stick spray place roast into pot fatty side upper most.  The size of your crock pot will help you decide how many pounds your roast can be. scatter chopped onions atop the roast and pour barbacue sauce over top. Cook on low for 6 to 8 hours.  Useing a fork pull the pork apart shredding it completely and mix well with juices.  It is great for sanwhich's.  Also served with sides. If you do not want to use barbacue sauce simpley add half a cup of water to help the natural juices of the roast cook it.  It also works best if the roast does not totally fill the pot.  A bit of space on all sides helps in the cooking and makes pulling it apart  much easier.  The flavor can be added with a number of sauces to your own taste once it is cooked.  I also serve it plain with side dishes.  You can add to the flavor of plain pork by using garlic powder lightly sprinkled over roast before cooking.  Also salt and pepper to taste of course.


TINGA POBLANA TACOS
3 lb Pork Roast 

6 oz Mexican Chorizo 

1 Large White Onion 

3 cloves Garlic, minced 

1× 15 oz can Petite Diced Tomatoes 

½ cup Chicken Stock 

1 tsp Salt 

½ tsp Pepper 

1 tsp Dried Oregano 

1 tsp Dried Thyme 

3 Bay Leaves 

3 Chipotles En Adobo, chopped 

8 Corn or Flour Tortillas, or tostadas 

Tomatoes, diced 

Avocados, diced 

Sour Cream 

Place pork roast in slow cooker with all ingredients except chorizo. Heat a skillet on medium high heat and brown chorizo, breaking up lumps. Add chorizo to slow cooker. Stir slow cooker to combine ingredients, then ladle some of sauce on top of pork roast. Set slow cooker on low and cook for 8 hours or until majority of liquid has evaporated and you're left with a thick sauce. Remove pork roast and set on a plate. Using two forks, shred pork. Place shredded pork in a large bowl. Add sauce from slow cooker and stir to thoroughly combine. Serve as a filling for tacos, burritos, tortas, or on tostadas, with diced tomatoes, avocados, sour cream and any other toppings you desire. Serves 6.

Tomato Sauced Spareribs

3 pounds lean pork spareribs

1 teaspoon salt

1/4 teaspoon pepper

1 28-ounce can tomatoes

3 stalks celery, chopped

1 medium green pepper, chopped

1 medium onion, chopped

3 tablespoons cold water

2 tablespoons cornstarch

hot cooked rice

Cut spareribs in serving pieces.  Brown in skillet.  Transfer to crockery cooker; sprinkle with salt and pepper.  Stir in undrained tomatoes, celery, green pepper and onion.  Cover; cook on high-heat setting for 4 hours.  Lift out ribs; spoon excess fat from sauce.  Blend cold water slowly into cornstarch; stir into cooker.  Cook and stir till thickened and bubbly.  Serve over rice.  Serves 4.

Yummy Pork Roast
3-4 lb. Pork roast

Dried Sage

Dried rosemary

Salt & Pepper

3 carrots, peeled and chunked

1 large onion, peeled and cut in half then in thirds

2 cans Campbells Golden Mushroom Soup 

1 1/2 cans water (or 1/2 can white wine, 1 can water)

Separate onions into sections into bottom of crockpot, then add carrot chunks. Trim most of fat from roast. Sprinkle with dried sage, salt and pepper, rubbing in after each addition. Sprinkle vegetables with 2 good pinches of rosemary, crushing between fingers as you add to release flavor. Put pork roast in slow cooker on top of vegetables. Sprinkle with one good pinch of crushed rosemary. Mix together soup and water and pour over roast. Cook on low for 8-10 hours, 4-6 hours on high.  Remove roast from crockpot and set aside, keeping warm. Strain vegetables From juices. Mix a couple of tablespoons of cornstarch with 1/3 c. cold water, and add to juices. Stir well and taste -- add salt and pepper to taste. Cover and cook a few minutes - makes loads of gravy.  Serve with mashed potatoes, and crescent rolls (or some homemade rolls.

CROCKPOT PASTA RECIPES

ALL DAY MACARONI AND CHEESE

8 ounces elbow macaroni -- cooked & drained

3 cups sharp Cheddar cheese -- shredded, (12 ounces)

12 ounces canned evaporated milk

1 1/2 cups milk

2 eggs

1 teaspoon salt

1/2 teaspoon black pepper

1 cup sharp Cheddar cheese -- shredded, (4 ounces)

Place cooked macaroni in a 3 1/2-quart (or larger) slow cooker that has been coated with nonstick cooking spray.  Add 3 cups cheese, milk, eggs and seasonings to macaroni; mix well.  Sprinkle with remaining 1 cup cheese, then cover and cook on low setting for 5 to 6 hours or until the mixture is firm and golden around edges.  Do not remove cover or stir until mixture has finished cooking. Serves: 4 to 6.  

Barbaras Macaroni And Cheese In Crockpot
1 lg. box macaroni, cooked and drained
2 tbsp. oil
2 sticks margarine
1 lg. can evaporated milk
1 1/2 c. milk
1 lg. onion, chopped fine
3 c. Cheddar cheese, grated (12 oz.)
1 can Cheddar cheese soup

Oil crock pot, mix all ingredients, using only 1/2 of grated cheese. Put mixture in crock pot and put remaining cheese on top. Let simmer in crock pot for 4 or more hours. 

Basic Versatile Casserole

1 box (500 g) Catelli pasta

2 carrots, grated

1 cup frozen peas

1 cup frozen corn

1 can Cream of Mushroom OR Cream of Celery soup

2 cans milk

1 rounded teaspoon powdered bouillon (chicken for tuna, pork, turkey, or chicken; beef for beef)

1 tablespoon dried minced onion (or 1/4 cup finely chopped onion)

1 teaspoon vegetable bouillon

1/4 teaspoon pepper

1/4 teaspoon marjoram

1/4 teaspoon celery seed

1 tablespoon dried parsley

2 cans (6-7.5 oz/120-170g) tuna OR chicken OR turkey OR ham, drained, OR 1 cup cooked meat 

1/4 cup finely chopped celery

1. Spray slow cooker. Mix the soup, milk, bouillon, minced onion and spices. Add meat and stir gently to mix. Cook on low 2 hours. Cook pasta in boiling water till pasta is barely tender. (It will cook more later.) 

One minute before draining, add peas and corn. Cook1 minutes and drain.  Combine, and mix with the mixture in crockpot. Continue to cook on low for an hour longer.  Serve.

Beefy Macaroni and Cheese

1 1/2 pounds lean ground beef

1 medium onion, chopped

1 envelope cheese sauce mix

1/4 cup water

1 can cream of mushroom or cream of chicken soup

1 can stewed tomatoes (15 oz)

2 tablespoons tomato paste

1 cup shredded cheddar cheese

8 ounces macaroni, cooked just until tender

Brown beef and onions. Combine all ingredients, except cheese and macaroni, in slow cooker. Cover and cook on low for 6 hours. Add cheese and hot cooked macaroni and continue cooking about 15-30 minutes longer, or until cheese has melted and dish is heated through. Serves 4.

Crockpot Broccoli and Beef Pasta 

2 cups broccoli florets 

1 medium onion, thinly sliced

1/2 tsp dried basil leaves

1/2 tsp dried oregano leaves

1/2 tsp dried thyme leaves

1 14 1/2-oz Italian-style diced tomatoes, undrained

1 10-oz. can beef broth

1 lb lean ground beef or beef strips

2 cloves garlic, minced

2 Tbs tomato paste

2 cups cooked rotini pasta

3-oz. shredded Cheddar cheese or grated Parmesan cheese 

Combine beef and garlic in large nonstick skillet cook over high heat 6-8 minutes until meat is no longer pink, breaking meat apart with wooden spoon. Strain in a colander to remove fat. Add beef mixture to slow cooker. Layer broccoli, onion, basil, oregano, thyme, tomatoes, tomato paste and beef broth in stoneware. Cover cook on Low 6-8 hours. Serve over pasta and sprinkle cheese on top. 

Broccoli and Beef Pasta Crockpot

1 pkg (10 oz) frozen broccoli

1 med onion chopped

1 tsp basil

1 tsp oregano

1 tsp crushed red pepper flakes

1 tsp thyme

1 can italian style tomatoes, undrained

1 cup beef broth

1 pound ground beef

2 cloves minced garlic

2 Tbsp tomato paste

2 cups cooked rotini pasta

3 oz shredded cheddar cheese

2 oz grated parmesan

Layer broccoli, onion, basil, oregano, red pepper, thyme, tomatoes and beef broth in slow cooker. Combine beef and garlic in skillet and cook until no longer pink. Drain. Add to crock pot. Stir in tomato paste, pasta and cheese. Cover and cook 6 hours. Stir well.

Cabbage and Noodles

1 head cabbage at least 6 cups cooked noodles

2 sticks butter

kielbasa, cut into bite-sized pieces

1 onion, peeled and diced

1 can mushrooms, drained

salt/pepper to taste.

Cut cabbage into bite sized pieces. Place 1 stick butter in bottom of slow cooker. Place cabbage, noodles, kielbasa, onion, mushrooms and salt and pepper on top. Mix. Cover crockpot. Cook on low about 4 hours. Check periodically, stirring to mix and coat with butter. As cabbage cooks down you might want to add more if you're feeding a large number of people. If it seems "dry", add extra stick of butter, cut into pieces. Stir well and continue cooking until cabbage is tender and all flavors have blended, about 4 hours.

Crock pot Cheese and Macaroni
 
1 Small box elbow macaroni (8oz.)
3 cup Cheddar cheese, shredded
1 can Evaporated milk
1 1/2 cup Homogenized milk
3 Eggs
1/2 Stick butter
Salt and pepper to taste


Cook Macaroni according to directions on box. Grease crock pot with butter. Mix all ingredients in crockpot, cook on high for 30 minutes then turn on low and cook for 2 hours.


Cheese Pasta Delight

1 jar Alfredo Sauce

1 can Healthy Request Cream of Mushroom Soup

1 (7 oz) can white tuna or chicken, drained, or use leftover 

cooked chicken or meat

1/4 teaspoon curry powder

1 to 1 1/2 cups frozen mixed vegetables

1 1/2 cups shredded Swiss cheese

4 cups cooked pasta (macaroni, bow ties, shells)

Combine first 5 ingredients; cover and cook for 4 to 5 hours on LOW. Add Swiss cheese to mixture during last hour. Cook pasta according to package directions; drain and add to slow cooker/Crock Pot. This would be just as good with cooked or canned chicken, leftover ham or just add extra veggies!

Serves 4.

Crockpot Chicken Lasagna

2 large chicken breast halves, boneless

2 ribs celery chopped

1 small onion, chopped

1/2 teaspoon thyme

Salt and pepper to taste

6 to 9 lasagna noodles

1 package frozen spinach, thawed and squeezed dry

6 ozs fresh mushrooms, thickly sliced, or 4-8 oz can

1½ cups shredded Cheddar and American cheese mix

1 can "light" cream of mushroom soup

1 can tomatoes with green Chiles

1 package (1 ounce) dry chicken gravy mix

3/4 cup reserved broth

In a 2-quart saucepan, simmer chicken breasts with celery, onion, thyme, salt, and pepper until tender, about 25 minutes. Remove chicken and let cool; cut in bite-size pieces or shred. Reserve 3/4 cup of broth. Discard remaining broth or freeze to use in another recipe. Break lasagna noodles in half; boil for about 5 to 8 minutes, until just a little flexible. Drain and rinse with cold water for easier handling. In a medium bowl, combine soup, tomatoes, gravy mix, and reserved broth. In a 3 1/2 to 4-quart slow cooker/Crock Pot, pour in 3/4 cup of soup mixture. Place 4 to 6 lasagna noodle halves on top of soup mixture. Add 1/3 of spinach, 1/3 of chicken, 1/3 of the mushrooms, and 1/2 cup of shredded cheese. Pour another 3/4 cup soup mixture over all. Repeat layers 2 more times, ending with remaining soup mixture. Cover and cook on low for 4 to 5 hours. If cooked too long, noodles might become mushy, so check after about 4 1/2 hours. Serves 4.

Creamy, Cheesy, Slow Cooker Macaroni and Cheese

1 lb. uncooked elbow macaroni

1 stick butter cut in small pieces

2 C grated sharp cheddar cheese

8 oz. grated pepper jack cheese

3 eggs, beaten

½ C sour cream

1 ( 10 ¾ oz ) can condensed cheddar cheese soup

½ tsp. salt

1 C whole milk

½ tsp. dry mustard

½ tsp. grated white pepper

½ tsp. ground cumin

In a two quart saucepan, boil the macaroni until done. Drain. In a  medium saucepan, mix butter and grated cheddar , and pepper jack cheeses. Stir until cheese melts.  In a slow cooker, combine butter/ cheese mixture and add the eggs,  sour cream, soup, salt, milk, mustard, pepper and cumin. Stir well. 

Then add macaroni and stir again. Set the slow cooker on low and cook for 3 hours, stirring occasionally.

Easy Veggie Spaghetti - Slow Cooker

1 med green pepper, chopped

1 med zucchini, cubed

1 small onion, diced

8 oz fresh mushrooms, sliced

2/3 cup grated parmesan cheese

1 lg jar plain spaghetti sauce

1/4 cup sliced olives

1 tsp oregano

1 tsp garlic salt

16 oz pack of spinach noodles

Put everything except noodles in a crock pot for 6-8 hours on low. Pour over cooked noodles.

Egg Noodle Lasagna

6-1/2 cups uncooked wide egg noodles

3 tablespoons butter or margarine

1-1/2 pounds ground beef

2-1/4 cups spaghetti sauce

6 ounces velveeta cheese, cubed

3 cups shredded mozzerella cheese

Cook noodles according to package directions; drain.  Add butter and toss to coat.  In a skillet cook beef over medium heat until no longer pink; drain.  Spread 1/4 of spaghetti sauce in an ongreased 5-qt slow cooker.  Layer with 1/3 of noodles, 1/3 of beef, 1/3 of remaining sauce and 1/3 of cheeses.  Repeat layers twice. Cover and cook on low for 4 hours or until cheese is melted and lasagna is heated through.  Yield 12-16 servings

Italian Vegetable Pasta Sauce

3 Tbsp. olive oil

1 cup packed chopped fresh parsley

3 ribs celery, chopped

1 medium onion, chopped

2 garlic cloves, minced

2-inch sprig fresh rosemary, or 1/2 tsp. dried rosemary

2 small fresh sage leaves, or 1/2 tsp. dried sage

32-oz. can tomato sauce

32-oz. can chopped tomatoes

1 small dried hot chili pepper

8-oz. can sliced mushrooms, drained

1 1/2 tsp. salt

1.  Heat oil in skillet.  Add parsley, celery, onion, garlic, rosemary, and sage.  Saute until vegetables are tender.  Place in slow cooker.

2.  Add tomatoes, chili pepper, mushrooms, and salt.

3.  Cover.  Cook on Low 12-18 hours, or on High 5-6 hours.

Variation:

Add 2 lbs. browned ground beef to olive oil and sauteed vegetables. Continue with recipe.

Crock Pot Lasagna

1/2 cup chopped onions

1 pound italian sausage

2 15 ounce cans italian style tomato sauce

2 tspn basel

1/2 tspn oregano

1/2 tspn salt

3 cups shredded monserella cheese 12 ounce pkg

1 16 ounce container ricotta cheese

1 cup grated parmesan cheese

12 uncooked lasagna noodles 12 ounce pkg

Cook sausage in skillet with onion until done.  Drain well

Add tomato sauce and spices stir well.

In large bowl combine cheeses holding back one cup of the monzerella.

In 3 to 4 quart crockpot spoon 1/4 of the sauce into bottom then place 4 of the noodles broken to fit on top of that.  Place half the cheese mixture atop noodles.  Spoon another forth of the sauce mixture atop this then four noodles broken to fit.  Another forth of the sauce atop them and the other half of the cheese goes next.  The rest noodles and finally the last of the sauce.  So the layers will be, sauce, noodles, cheese, sauce, noodles, sauce, cheese,noodles, sauce. Cover and cook on low 6 to 8 hours until noodles are tender.  Spread last cup of monserella cheese on top and let stand until it melts about ten minutes then serve.

CROCK POT LASAGNA 4
1 box rigatoni, cooked
1 1/2 lbs. ground chuck, browned &drained
1 lg. pkg. sliced pepperoni
1 green pepper, chopped
2 lg. pkgs. Mozzarella cheese
2 lg. cans pizza sauce
1 med. onion, chopped
2 lg. cans mushrooms
Green olives, sliced

Begin with layer of sauce on bottom of crock pot. Stir all remaining ingredients together. Place in crockpot and cook on low for 5 hours. 


Crockpot Lasagna

1 pound ground round or chuck

1 package lasagna noodles

1 teaspoon garlic powder

12 ounces ricotta or cottage cheese

12 ounces tomato paste

12 ounces shredded mozzarella cheese

8 ounces smoked sausage, diced

½ cup chopped onion

¾ cup water

1 tablespoon parsley

2 teaspoons sugar

Break noodles into 1” pieces and cook in boiling salted water until slightly tender. Drain. Brown ground beef, onion, and sausage in a frying pan. Grease slow cooker or spray with non-stick cooking spray. Pour all ingredients into the slow cooker and mix thoroughly. Cover and cook on LOW for 6 to 8 hours.

Slow Cooker Lasagna

1 pound bulk Italian sausage

1 medium onion, chopped (1/2 cup)

3 cans (15 ounces each) Italian-style tomato sauce

2 teaspoons dried basil leaves

½ teaspoon salt

2 cups shredded mozzarella cheese (8 ounces)

1 container (15 ounces) part-skim ricotta cheese

1 cup grated Parmesan cheese

15 uncooked lasagna noodles

1. Cook sausage and onion in 10-inch skillet over medium heat 6 to 8 minutes, stirring occasionally, until sausage is no longer pink; drain. Stir in tomato sauce, basil and salt.

2. Mix 1 cup of mozzarella cheese and ricotta and Parmesan cheeses. (Refrigerate remaining mozzarella cheese while lasagna cooks.)

3. Spoon one-fourth of sausage mixture into 6-quart slow cooker; top with 5 noodles, broken into pieces to fit. Spread with half of cheese mixture and one-fourth of sausage mixture. Top with 5 noodles, remaining cheese mixture and one-fourth of sausage mixture. Top with remaining 5 noodles and remaining sausage mixture.

4. Cover and cook on Low heat setting 4 to 6 hours or until noodles are tender.

5. Sprinkle top of lasagna with remaining 1 cup mozzarella cheese. Cover and let stand about 10 minutes or until cheese is melted. Cut into pieces. Makes 8 servings

CROCK POT LASAGNA 7


1 pkg. pepperoni slices
1 lb. hamburger
1 onion, diced
1 green pepper, diced
1 can mushrooms
1 pkg. kluski noodles
1 lg. jar pizza sauce
1 lg. jar spaghetti sauce
1 pkg. each shredded Colby &
Mozzarella cheese


Cook together hamburger, onion, green pepper and mushrooms. Layer this with the rest of the ingredients in the crock pot. Cook on high for 2 to 3 hours. 


Slow Cooker Lasagna 

1 pound ground chuck 

1 package lasagna noodles 

1 teaspoon garlic powder 

12 ounces cottage cheese 

12 ounces tomato paste 

12 ounces shredded mozzarella cheese 

1/2 pound smoked sausage, diced 

1 chopped onion 

3/4 cup water 

1 tablespoon parsley 

1 tablespoon sugar 

Break noodles into one inch pieces & cook until slightly tender. Drain. Brown ground chuck and sausage in a frying pan. Spray Crock Pot with cooking spray. Pour all ingredients into Crock Pot. Mix thoroughly. Cook on low 6 to 8 hours.

Slow Cooker Lasagna 2
1 pound Italian sausage, casings removed 
1/2 cup chopped onion 
2 cans (15 ounces each) Italian -style tomato sauce 
2 teaspoons dried basil leaves, crumbled 
1/2 teaspoon dried leaf oregano 
1/2 tsp salt 
3 c shredded mozzarella cheese (12 oz) 
1 container (16 ounces) part-skim ricotta cheese 
1 cup grated Parmesan cheese 
12 uncooked lasagna noodles (12 oz)

Cook sausage and onion in a skillet over medium heat, stirring occasionally, until sausage is no longer pink; drain well. Stir in tomato sauce, basil, oregano, and salt. In a bowl, combine 2 cups of the shredded Mozzarella cheese, the ricotta cheese, and Parmesan cheese. Spoon 1/4 of the sausage mixture into 3 1/2 to 5-quart crockpot; top with 4 lasagna noodles broken into pieces to fit. Top with half the cheese mixture and 1/4 of the sausage mixture. Top with 4 more noodles, broken to fit, another 1/4 of sausage mixture, remaining cheese mixture. Finish topping with remaining 4 noodles broken to fit and remaining sausage mixture. Cover and cook on low heat 6 to 8 hours, or until noodles are tender. Sprinkle top of lasagna with remaining 1 cup Mozzarella cheese. Cover and let stand 10 minutes, until cheese melts.

Lasagna

1 lb. ground beef 
1 onion, chopped 
1/8 tsp. garlic powder 
2-15 oz. cans tomato sauce 
1-6 oz. can tomato paste 
1-1/2 tsp. salt 
1 tsp. dried oregano 
1-12 oz. carton cottage cheese 
1/2 cup grated Parmesan cheese 
12 oz. lasagna noodles, uncooked 
12 oz. shredded mozzarella cheese 


Brown ground beef and onion in skillet. Add garlic powder, tomato sauce, tomato paste, salt and oregano. Cook long enough to get it warm. Spoon a layer of meat sauce onto the bottom of the crockpot. Add a double layer of uncooked lasagna noodles (break to fit) and top with cheeses. Repeat with sauce, noodles and cheeses until all are used up. Cover and cook on low for 6-8 hours. 10 Servings

CROCK POT MACARONI 
8 oz. cooked macaroni, drained
1/2 c. butter, stir into hot macaroni
1 tall can evaporated milk
1 1/2 c. milk
Salt & pepper
3 c. shredded cheese
2 eggs, slightly beaten

Spray crock pot with Pam. Mix all together. Cut several thin slices of cheese and put on top. Sprinkle with paprika. Cook 3 to 4 hours on low.  

Crockpot Macaroni

8 ounces macaroni, cooked and drained

1 tall can Carnation milk

1 1/2 cups sweet milk

1 teaspoon salt

3 cups sharp cheese, grated

1/4 cup melted margarine

1 egg, beaten

black pepper

2 tablespoons margarine

Mix macaroni with milk, salt, cheese, melted margarine, egg and pepper to taste. Put in crockpot which has been greased with 2 tablespoons of margarine. Cut thin slices of cheese and put on top. Cook 3 hours and 15 minutes on low.

CROCK POT MACARONI AND CHEESE

1 (18 oz.) pkg. macaroni, cooked & drained
1 tbsp. salad oil
1 (13 oz.) can evaporated milk
1 1/2 c. milk
1 tsp. salt
3 c. shredded sharp cheddar cheese
1/2 c. melted butter

Lightly grease crock pot. Toss macaroni and oil. Add all remaining ingredients. Stir, cover and cook on low 3 to 4 hours, stirring occasionally. Grand Chaplain 


Crockette Macaroni and Cheese

3 cups  cooked macaroni

2 tablespoons  butter or margarine -- melted

1 1/3 cups  evaporated milk

1/2 teaspoon  salt

1 cup  shredded sharp process cheese -- (1 to 1 1/2)

2 tablespoons  minced onion

Toss macaroni with butter or margarine. Add all remaining ingredients. Pour into lightly-greased CROCK*ETTE. Cover and cook 4 to 6 hours, stirring once or twice.

CROCK POT MACARONI AND CHEESE 15
1 (8 oz.) box macaroni (cook and drain)
2 eggs, beaten
1 (12 oz.) can evaporated milk
12 oz. reg. milk (use evaporated milk can to measure)
16 oz. cheese (extra sharp) or more
Salt and pepper to taste

Put all ingredients in crock pot and stir (mix well). Cook on low 3 to 3 1/2 hours. Very good. 
 

CROCK POT MACARONI and CHEESE 17
2 c. dry macaroni
2 lb. box Velveeta cheese
1 stick oleo
3 c. milk

Cook macaroni until almost done. In crock pot on high, mix oleo and cheese cut in small pieces until melted. Add macaroni, milk and stir well. Set crock pot on low until meal time, stirring occasionally. Past Presidents 

CROCK POT MACARONI and CHEESE PIE 5
8 oz. pkg. macaroni, cooked & drained
1 stick margarine
3 c. cheese, grated (your favorite)
1/2 c. Velveeta cheese
1 egg
2 c. milk
Salt & pepper to taste

Grease crock pot or spray with Pam. Mix all ingredients, saving 1 cup of cheese to sprinkle on top. Cook covered on low for 3 hours. (Recipe can be doubled.) 


CROCK POT MACARONI PIE
8 oz. macaroni, cooked and drained
Then add: 1 tall can evaporated milk
1 1/2 c. sweet milk
1 tsp. salt
2 c. sharp cheese, shredded
1 c. medium cheese, shredded
1/4 c. melted margarine
2 eggs
Black pepper

Mix all ingredients together and put in a crock pot which has been greased with 2 tablespoons shortening. Cut several thin slices of cheese and put on top. Sprinkle with paprika. Cook 3-4 hours on low.  

Mandarin Style Pasta

1/2 c Hoisin sauce

3 tb Low-salt soy sauce

3/4 c -ketchup

1/4 c Dry sherry

Garlic clove, crushed

2 ts Sesame oil

1/3 c Green onion, sliced

1/8 ts -pepper

1 1/2 lb Turkey breast slices, uncooked, cut into 1/4" X 1/2" X 1" strips

12 oz Angel hair or fettuccine pasta

Sesame seeds, toasted

In large bowl, combine hoisin sauce, soy sauce, ketchup, sherry, garlic, sesame oil, green onion and pepper. Stir in turkey strips. Pour into slow cooker. Cover; cook on LOW 4 1/2 to 5 hours or until turkey is    tender. Spoon over cooked pasta; toss. Sprinkle with sesame seeds.

Mexican Mac n Cheese

5 to 6 cups hot cooked macaroni, drained (about 12 oz dry)

2 tablespoons butter

1 can (12 oz) evaporated milk

1 can Nacho Cheese Soup

2 cups shredded Mexican cheese

1 can (4 oz) chopped green chile

1 can (4 oz) sliced black olives, optional

3/4 cup thick medium salsa

salt and pepper to taste

Lightly grease slow cooker. Toss hot macaroni with butter; add remaining ingredients and mix well. Cover and cook on low for 3 to 4 hours.

Serves 6.

Pasta and Meatballs

1 28 oz. can tomato puree

1 15 oz. can tomato sauce

1 4 oz. can sliced mushrooms -- drained and coarsely chopped

1 medium onion -- finely chopped

2 cloves garlic -- minced

1/2 teaspoon dried oregano

1/4 teaspoon dried basil

1 teaspoon salt -- divided

1 pound ground beef

1/4 cup seasoned bread crumbs

1 egg

1/2 pound angel hair pasta -- broken into 4-inch pieces

In a slow cooker, combine tomato puree, tomato sauce, mushrooms, onion, garlic, oregano, basil, and 1/2 teaspoon salt; mix well. In a medium-sized bowl, combine ground beef, bread crumbs, egg, and remaining 1/2 teaspoon salt; mix well and form into 1-inch balls. Gently place meatballs in the sauce; do not mix. Cover and cook on Low setting for 5 to 8 hours.  Remove cover and add angel hair pasta; do not stir. Replace cover and increase setting to High. Cook for 1 hour, then stir and serve. 

Pasta Crockpot Recipe

1 lb. Italian sausage

26 oz. jar pasta sauce

14 oz. can diced tomatoes w/Italian seasonings, undrained

9 oz. pkg. refrigerated cheese tortellini

1 cup shredded pizza cheese OR grated Parmesan cheese

Cook sausage in heavy skillet over medium heat until browned, about 10 minutes. Stir sausage frequently to break up as it cooks. Drain well and place in 4-5 quart slow cooker. Add pasta sauce and tomatoes and stir well. Cover and cook on low 7-8 hours. Then stir in tortellini, cover again and ccook on low for 20-40 minutes or until pasta is tender and heated. Sprinkle with cheese and let stand 5 minutes before serving. 4 servings.

Pasta with Eggplant Tomato Sauce

1 medium eggplant

1 medium onion, chopped

1 28-ounce can Italian-style tomatoes, cut up, undrained

1 6-ounce can Italian-style tomato paste

1 4-ounce can (drained weight) sliced mushrooms, drained

1/4 cup dry red wine or beef broth

1/4 cup water

2 cloves garlic, minced

1 1/2 teaspoons dried oregano, crushed

1/2 cup pitted kalamata olives or pitted ripe olives, sliced

2 tablespoons snipped fresh parsley

Salt

Ground black pepper

4 cups hot cooked penne pasta

1/3 cup grated or shredded Parmesan cheese

2 tablespoons pine nuts, toasted (optional)

1. Peel eggplant, if desired; cut eggplant into 1-inch cubes. In a 3 1/2- to 5 1/2-quart slow cooker, combine eggplant, onion, undrained tomatoes, tomato paste, mushrooms, wine or broth, water, garlic, and oregano. 

2. Cover and cook on low-heat setting for 7 to 8 hours or on high-heat setting for 3 1/2 to 4 hours.

3. Stir in olives and parsley. Season to taste with salt and pepper. Serve over pasta with Parmesan cheese. If desired, garnish with toasted pine nuts. Makes 6 servings

Paula Deens Creamy Macaoni and Cheese

2 cups uncooked elbow macaroni (an 8-ounce box isn't quite 2 cups)

4 tablespoons (1/2 stick) butter, cut into pieces

2 1/2 cups (about 10 ounces) grated sharp Cheddar cheese

3 eggs, beaten

1/2 cup sour cream

1 (10 3/4-ounce) can condensed Cheddar cheese soup

1/2 teaspoon salt

1 cup whole milk

1/2 teaspoon dry mustard

1/2 teaspoon black pepper

Boil macaroni in a 2 quart saucepan in plenty of water until tender, about 7 minutes. Drain. In a medium saucepan, mix butter and cheese. Stir until cheese melts. In a slow cooker, combine cheese/butter mixture and add eggs, sour cream, soup, salt, milk, mustard and pepper and stir well. Then add drained macaroni and stir again. Set slow cooker on low setting and cook for 3 hours, stirring occasionally.  Serves 12.

Simple Mac and Cheese
8 ounce box macaroni cooked and drained
13 ounce can evaporated milk
1/2-cup milk
1 tspn salt
1/4 tspn pepper
12 ounces shredded cheese of choice
1/4-cup margerin
2 tbs minced onion


Mix all ingredients  in crock pot mix well.  cocver and cook on low for 3 to 
5 hours stir occasionally.

Stephanie ODeas Slow Cooker Pasta Fagioli

1 pound lean ground beef, browned and drained

1/2 large red onion, chopped

1 cup baby carrots, chopped

2 celery stalks, sliced

2 cans (14.5 oz) diced tomatoes (and juice)

1 (15-ounce) can kidney beans, drained and rinsed

1(15-ounce) can white beans, drained and rinsed

4 cups beef broth

1 (16.5-ounce) jar prepared pasta sauce

2 teaspoons oregano

1 tablespoon Tabasco sauce

1/2 teaspoon kosher salt

1/4 teaspoon black pepper

1/2 cup dry pasta, to add at end of cooking time (I use brown rice pasta)

Use a 6 quart or larger slow cooker, or cut recipe in half. This makes a lot. Brown meat on stovetop, and drain well. While meat is cooling, chop up carrots, onion, and celery. Add your vegetables to empty slow cooker. Drain and rinse beans, and add to pot with entire can of tomatoes, and jar of pasta sauce. Add beef broth, salt, pepper, oregano, and Tobasco sauce. Stir in browned meat. Cover and cook on low for 8 hours, or high for about 4. When the vegetables are tender, stir in 1/2 cup of dry pasta. Cover and cook for another 30 minutes to an hour on low, or until the pasta is tender. It will swell quite a bit. Garnish with Parmesan cheese. Serves 4-6.

Tuscan Turkey Slow Cooker Pasta 

1#  boneless, skinless turkey breast(s), cut into 1-inch pieces 

16 oz canned kidney beans, drained and rinsed 

15 oz canned tomato sauce 

29 oz canned stewed tomatoes, Italian-style 

4 oz mushroom(s), canned, drained and sliced 

1 medium green pepper(s), chopped 

1 small onion(s), chopped 

2 medium stalk celery, chopped 

3 medium garlic clove(s), chopped 

1 cup water 

1 Tbsp Italian seasoning 

6 oz uncooked whole-wheat spaghetti, broken in half 

Place all ingredients, except spaghetti, in a slow cooker. Cover and cook on low heat for 4 hours or until vegetables are tender. Turn setting to high heat, stir in spaghetti and cover. Stir again after 10 minutes, cover and cook until pasta is tender, about 20 minutes. Yields about 1 1/2 cups per serving.  Serves 8. 

Velveeta mac and cheese
8 ounce box noodles cooked and drained
2-cups milk
3-cups velveeta cheese cubed or shredded
1/4-cup melted butter
1 tspn salt


Spray slow cooker with no stick spray butterMix all ingrediants together in 
crock pot.  Cover and cook on low 3 to 4 hours stir occasionally.
CROCKPOT RICE RECIPES

Angie's Cajun Style White Beans & Rice

1 lb. great northern white beans 

3-4 bacon strips 

1/4 cup each chopped onions, bell peppers, and celery 

salt and pepper 

1/4 cup cooking oil 

Let beans soak overnight in the refrigerator. Put all ingredients in slow cooker/Crock Pot and cook on low about 4 hours. If the beans are cooked but the "gravy" is too thin, you may have to boil the beans on the stove until it is thicker. Serve over rice.

CHOCO-MINT CREAM RICE

2 c  Cooked rice

1 tb (1 envelope) unflavored-gelatin 1/2 c. heavy cream

1/4 c  Sugar 2 egg whites

1/8 ts Salt 2 tbs. sugar

1 pk (6 oz.) semi-sweet chocolate-bits 1/3 c. mint jelly

1 Egg yolks 1/2 c. heavy cream

1 1/4 c  Milk 1 tbs. mint jelly

Preparation time: 25 min. Chilling time: 3 hrs. Combine gelatin, 1/4 cup sugar, salt, and chocolate bits in top of double boiler. Beat egg yolks slightly with milk; stir into gelatin mixture. Cook over boiling water, stirring constantly, until chocolate is melted and mixture is slightly thickened. Remove from heat; stir in rice; chill until mixture is quite cold and has begun to set. Beat 1/2 cup heavy cream until stiff. Beat egg whites until foamy; add 2 tablespoons sugar and continue to beat until stiff peaks form. Break up mint jelly with a fork; fold into chocolate mixture with cream and egg whites. Chill until mixture begins to set. Spoon into 6 sherbet glasses. Whip 1/2 cup heavy cream; beat in 1 tablespoon mint jelly; spoon over pudding in sherbet. Top with additional mint jelly, if desired. Makes 6 servings.    441 cal. per serving

Paiges Crockpot Rice Recipe

1 cup brown rice

1/8 cup wild rice, parboiled and rinsed well 

2 cups chicken or vegetable stock

1 cap (from shaker) Mrs. Dash Gallant Garlic, Garlic and Herb mix

Mix all well, cook on LOW 2 1/2 hours (my crockette only has one setting). Do not stir at all while cooking, or you will get sticky mush. If left alone you will have tastiest, fluffiest rice ever! This is my own recipe, and I have also added fresh veggies like carrots, and mushrooms and such with great results. 

CAJUN DIRTY RICE

1 pound lean ground beef

5 cups beef broth

1 1/2 cups chopped green onions

1 medium onion, chopped

2 cups chopped celery

1 medium green pepper, chopped

2 cloves garlic, minced

1/2 cup fresh minced parsley

1 teaspoon salt

1/2 teaspoon pepper

1/4 teaspoon cayenne pepper

1/2 teaspoon thyme

1 cup uncooked rice

Combine all ingredients in Slow Cooker except rice. Cover and cook on HIGH for 2-3 hours. Stir in rice. Cover and cook on HIGH for an additional hour, stirring twice. Yield: 8-10 servings

California red beans and rice

1 bag dry red beans
1 meaty ham bone
1 onion chopped
1/2-cup brown sugar
1/3-cup viniger
1/2-cup salsa of choice
cooked rice

Rinse beans and Place beans onion and ham bone in crock pot cover with water and cook until meat falls from bone 4 to 5 hours on high.  Remove ham bone and add brown sugarviniger and salsa.  Cook an additional hour or two on low so flavor is well combined then serve over rice.



Caramel Rice Pudding

3 cups cooked white rice

1/2 cup raisins

2 tsp. vanilla extract

1 can (14 ounces) sweetened condensed milk

1 can (12 ounces) evaporated milk

1 tbsp. sugar

1 tsp. ground cinnamon.

Prepare inside of 2- to 3 1/2-quart slow cooker with cooking spray. Mix all ingredients except sugar and cinnamon in cooker. Cover and cook on low-heat setting 3 to 4 hours, or until liquid is absorbed. Stir pudding before serving. Sprinkle pudding with sugar and cinnamon. Serve warm. Makes 8 servings.

Cuban Black Beans and Rice

1 pound dried black beans (2 cups), sorted and rinsed

1 large onion, chopped

1 large bell pepper, chopped

5 cloves garlic, finely chopped

2 bay leaves

1 can (14 1/2 oz) diced tomatoes, undrained

5 cups water

2 tablespoons oil

4 teaspoons ground cumin

2 teaspoons finely chopped jalapeno

1 teaspoon salt

3 cups hot cooked rice for serving

Mix all ingredients except rice in a 3 1/2 to 6 quart slow cooker. Cover and cook on high heat for 6-8 hours or until beans are tender and most of liquid absorbed. Remove bay leaves. Serve over rice. Serves 6.

CURRY RICE AND SPINACH

1 box near east curry rice

1 box frozen spinach

1 can black beans

1 can diced tomatoes (slightly drained)

Take one box of Near-East Curry Rice and cook according to directions, without the added fat. While that is cooking, microwave 1 frozen block of spinach. When that is done, drain and set aside. Nuke 1 can of black beans, drained and rinsed, and 1 can of diced tomatoes (minus some of the juice), mixed together (generally for about 3 minutes). When rice is done, mix spinach, rice, beans and tomatoes (generally in a large bowl). Snarf. Not only does it taste good, but it's really colorful with the yellow rice, black beans, red tomatoes and green spinach.

FRIED RICE WITH PEPPERY CURRY

3 tablespoon vegetable oil

2 tablespoon onions, chopped

1 tablespoon garlic, chopped

1/2 cup green beans, chopped

2 tablespoon peppery curry paste,

5 cup cooked long-grain rice

2 tablespoon soy sauce

garnish

1 tablespoon cilantro leaves, chopped

1/2 cup cucumber, sliced

1/2 teaspoon green onions, sliced

Heat oil in a wok over medium-high heat. Add the onion and stir-fry for 3 minutes, then add the garlic and continue to stir-fry for a few minutes, until both are golden. Add the beans and curry paste and stir-fry for 3 minutes. Add the rice and soy sauce and stir-fry until hot through, be careful not to overcook. Serve with the garnishes.

Ozarks redneck Red Beans and Rice

1/2 pound red beans, dry

5 cups homemade chicken stock

1 smallish ham shank

2 tablespoons butter

1/2 large red onion, chopped

1/2 bell pepper, chopped

2 ribs celery, chopped

2-3 cloves garlic, minced

2 smoked sausage links or keilbasa

1 or 2 bay leaves

Red, black, and white pepper to taste

Salt to taste

Soak beans overnight. Drain beans and place into crock pot with 2-3 cups chicken stock and ham hock. Heat butter in medium sauté pan. Over medium heat, sauté onion, green pepper, celery, and garlic in butter until barely softened, about 10 minutes. Add onion mixture to beans. Put in sausage. Season with red, black and white pepper. Cook all day on low. When done, remove a few spoonfuls of beans, mash well, and return to crock to thicken mixture. Add salt, and adjust seasoning to taste. U0se remaining 2-cups chicken stock to make 4 helpings of white minute rice according to package instructions. Serve beans over hot rice with garlic toast or French bread and applesauce. Serves: 4

PUTTING ON THE RITZ CROCK POT SPANISH RICE 
2 pounds ground chuck
1 medium onion chopped
1 green pepper chopped
28 ounce can stewed tomatoes
16 ounce can tomato sauce
1-1/2 cups water
2-1/2 teaspoons chili powder
2 teaspoons seasoned salt
2 tablespoons Worcestershire sauce
2 cups raw rice converted
3 stalks celery chopped
1/4 cup granted pepper jack cheese


Brown beef in skillet and drain off fat. Put all ingredients in crockpot then stir thoroughly. Cover and cook on low setting for 8 hours or on high setting for 3 hours. Sprinkle with grated cheese before serving.
Red Beans and Rice

1 ham bone, cracked 

1 pound small dried red beans, soaked overnight 

and drained 

1 onion, chopped 

3 cloves garlic, minced 

salt and pepper, to taste 

6 cups hot cooked rice 

1 cup chopped green onions 

Place beans in bottom of Crock Pot and add remaining ingredients, except rice and green onions, with 1 1/2 quarts water. Cover and cook on high 2 hours. Turn heat to low and cook, covered, 10 to 12 hours. Remove ham bone and mash some of the beans against the side of the pot to thicken the remaining liquid. Remove meat from bone and return meat to pot. Season with salt and pepper and serve with rice, topped with chopped green onions.

Red Beans and Rice

1 pound dried red kidney beans

2 quarts water

1 large onion, chopped

1/4 cup vegetable oil

1 pound smoked ham, cubed

1 pound smoked sausages, sliced into 1/2-inch slices

1 cup water

1 tablespoon chopped garlic

1 bay leaf

1 tablespoon black pepper

2 tablespoons chopped parsley leaves

1 teaspoon whole fresh thyme leaves

2 level tablespoons salt

2 tsp red pepper

Pick through beans, removing all bad beans and any other foreign particles. Wash beans well. Place beans in 5 quart pot. Add the 2 quarts of water. Add the onions and bring to a boil. Lower heat and let beans boil slowly for 1 hour. When beans are soft stir well, mashing some against side of pot. Heat oil in a frying pan. Add the ham and sausage and saute in the oil for 5 minutes. Then add the sausage, ham, and oil to beans. Deglaze pan with the cup of water, then pour into beans. Add all other ingredients. Let simmer for 30 minutes. Beans should be nice and creamy. Serve over rice.

Crockpot Red Beans and Rice

1 small pkg red beans

basil

baking soda

oregeno

2 chopped tomatoes

thyme

2 chopped onions

rosemary

chopped bell pepper

1 bay leaf

ground black pepper

chopped garlic

Place beans in large pot or Dutch oven and cover with baking soda and water. Soak for about 1/2 hour rain, rinse and repeat process 2 more times. Place red beans, onions, garlic, tomatoes. Bell pepper in crockpot. Cover with ground pepper, and herbs. Fill crock-pot about ¾ full of water. Cover and cook on low h eat all day. About ½ hour before being done add a chopped apple. Cook Rice separately.

Slow Cooker Red Beans and Rice with Turkey Sausage - 8 pts

3 cups water

1 cup dried red kidney beans

1 cup chopped onion

1 cup chopped green bell pepper

3/4 cup chopped celery

1 teaspoon dried thyme

1 teaspoon paprika

3/4 teaspoon ground red pepper

1/2 teaspoon black pepper

1/2 (14-ounce) package turkey, pork, and beef smoked sausage, thinly 

sliced (such as Healthy Choice)

1 bay leaf

5 garlic cloves, minced

1/2 teaspoon salt

3 cups hot cooked long-grain rice

1/4 cup chopped green onions

Combine first 12 ingredients in an electric slow cooker. Cover with lid; cook on high heat for 5 hours. Discard bay leaf; stir in salt. Serve over rice; sprinkle servings evenly with green onions. 

Yield: 4 servings (serving size: 1 cup bean mixture, 3/4 cup rice, and 1 tablespoon green onions)

Red Beans and Rice
Soak 2 to 3-cups red chilli beans in crock pot on low over night.  Drain water leaving beans in pot.
Add:
1 stalk celery finely chopped
1 belle pepper finely chopped
2 or 3 chicken boullion cubes
1 tspn cumin
1/8 tspn chilli powder
6 to 8-cups water
salt and pepper to taste


Cook on high 6 to 8 hours and serve over prepared rice. To make this into chilli add:
1 can stewed tomatos 15 ounce 1 can tomato sauce 15 ounce
1 can tomato paste 6 ounce this can be served over rice or noodles and sprinkled with cheese.  Enjoy


SLOW COOKER RICE PUDDING           

4 eggs, beaten

1 qt. milk, scalded

1 c. sugar

1 tsp. vanilla

1/2 tsp. cinnamon

1/4 tsp. nutmeg

2/3 c. chopped dates or raisins

3 to 3 1/2 c. rice, cooked

In slow cooker, combine all ingredients. Cover. Cook at medium setting for 2 hours. Stir after 1 hour. Reduce temperature to keep warm for serving or chill in refrigerator and serve cold. Serve with light cream, if desired.   Makes 10 to 12 servings.

Crockpot Rice Pudding.

1 cup white uncooked rice 

1 cup sugar 

8 cups milk 

3 eggs 

1 1/2 cups milk 

2 teaspoons vanilla 

1/4 teaspoon salt 

nutmeg, or cinnamon 

1. In slow cooker, mix together rice, sugar, & 8 cups milk.

2. Cook on High 3 hours. 

3. Beat together, eggs, 1 & 1/2 cups milk, vanilla, & salt.

Add to slow cooker. Stir. 

4. Cook on High 25 to 30 minutes.

5. Sprinkle with nutmeg or cinnamon. Serve warm. 

RICE PUDDING

2 c. cooked rice

2 c. milk

1/3 c. sugar

a pinch of salt

a sprinkle of nutmeg

Combine the first four ingredients in a baking dish. Sprinkle with nutmeg. Bake at 350 degrees for 1 hour.

CROCK POT RICE
1/2 gallon 2% milk
1 c. rice
2 tbsp. butter
1 c. sugar

Bring to boil on stove. Pour into crock pot and cook for 2 hours on HIGH. Stir occasionally with a wooden spoon. Serve hot or cold. Sprinkle with cinnamon if desired.


Crock Pot Spanish Rice

2 lbs. ground chuck 
1 cup water
2 medium onions, chopped
2 1/2 tsp. Chili powder
2 green peppers, chopped
2 tsp. Salt
One 28 oz. can tomatoes
2 tsp. Worcestershire sauce
Two 8 oz. cans tomato sauce
1 cup raw rice


Brown beef in skillet and drain off fat. Put all ingredients in the CrockPot. Stir thoroughly. Cover and cook on low for seven to nine hours or on high for three hours.
Crockpot Spanish Rice Recipe


1 to 1½ pounds ground chuck
1 medium onion, chopped
1 can chopped stewed tomatoes (15 oz)
1 can chopped tomatoes (15 oz)
1 can mild green chilies (4 oz)
1/2 cup chopped green bell pepper
1 envelope taco seasoning mix
1 cup raw converted rice


Brown the ground beef with chopped onion; drain. In a 3 1/2-quart (or
larger) slow cooker/Crock Pot, combine the meat mixture with the remaining
ingredients. Stir well.
Cover and cook on low for 5 to 7 hours.


Crockpot Spanish Rice - ABVI

1 Onion, diced 
1 Green pepper, minced 
2 Tomatoes, peeled, quartered 
5 oz. Tomato Sauce 
4-cups Water 
2-teaspoons Chili powder 
2-teaspoons Worchester sauce 
1½-teaspoon Garlic powder 
1½-cup Brown rice 
2-tablespoons Salsa 

Stir all ingredients together.  Cover and cook in crock pot on low 7-10 hours. 

Spanish Rice

1 1/2 C. rice

2 1/2 C. chicken broth

1 cup plain tomato sauce (or 1 can diced tomatoes undrained)

3 cloves finely chopped garlic 

1/4 of a medium onion

2 tablespoons oil 

4 heaping tablespoons of finely chopped parsley (optional)

In a medium sauce pan, heat oil over medium heat. Add in the fresh garlic and onion. Sauté for 1-2 minutes until softened. Add in dry rice. Stir for about 5 minutes until rice becomes a golden brown color. 

Add in broth and tomato sauce (Slowly into rice, not directly onto hot pan!) Add in the parsley if you're using it. Stir it up and bring to a boil. Once it starts boiling, turn the heat to low and cover. Let it simmer for 20 minutes and fluff with a fork. 

*If you don't have fresh garlic or onions on hand you can use the equivalent in powder form. Do not sauté the powder, just skip that step and add the garlic powder and/or onion powder when you add the liquids. If you don't have tomato sauce you can use unseasoned stewed tomatoes, or canned diced tomatoes with their liquid.

SPICY RICE AND KALE

2 1/4 cups canned low-salt chicken broth or vegetable broth

1 1/2 teaspoons Creole or Cajun seasoning

1 cup converted white rice

4 ounces kale (about 1/2 large bunch), stems and ribs removed, leaves coarsely chopped

(2 cups packed)

Bring broth and Creole seasoning to boil in heavy large saucepan. Stir in rice and kale and bring to boil. Reduce heat to low, cover and cook until rice is tender and liquid is absorbed, about 20 minutes.

Serves 4.

Wild Rice Casserole (crockpot)

1 1/2 cups uncooked long-grained rice
1/2 cup uncooked wild rice
1 envelope dry onion soup mix
1 tablespoon snipped parsley (optional)
4 cups water
1 bunch chopped green onions
8 ounces sliced fresh or canned mushrooms
1/4 cup melted butter

Combine all ingredients. Pour into your lightly greased crockpot. Cover, cook on high for 2 1/2 hours, stirring occasionally.

Crockpot Wild Rice Pilaf

1-1/2 cups uncooked wild rice

1/2 cup finely chopped onion

1/2 tsp. salt

1/8 tsp. pepper

14 oz. can ready to serve chicken broth

2 cups water

4 oz. can sliced mushrooms, drained

1/2 tsp. dried thyme leaves

Spray 4-6 quart slow cooker with nonstick cooking spray. Rinse rice and drain well. Combine in crockpot together with green onion, salt, chicken broth and water and mix well. Cover crockpot and cook on high for 3-4 hours. 

Add mushrooms and thyme and stir gently. Cover and cook on low for 30-60 minutes longer, until wild rice pops and is tender. 6 servings

Wild Rice with Pecans and Cherries

3  14-ounce cans  chicken broth 

2 1/2  cups  wild rice, rinsed and drained 

1  cup  coarsely shredded carrot 

1  4 1/2-ounce jar (drained weight)  sliced mushrooms, drained 

2  tablespoons  butter or margarine, melted 

2  teaspoons  dried marjoram, crushed 

1/4  teaspoon  salt 

1/4  teaspoon  ground black pepper 

2/3  cup  dried tart cherries 

2/3  cup  chopped green onions 

1/2  cup  coarsely chopped pecans, toasted 

Chopped green onions (optional)

1. In a 3 1/2- or 4-quart slow cooker, combine broth, uncooked wild rice, carrot, mushrooms, melted butter, marjoram, salt, and pepper. 

2. Cover and cook on low-heat setting for 5 to 6 hours. 

3. Turn off cooker. Stir in dried cherries, 2/3 cup green onions, and pecans. Cover and let stand for 10 minutes. Serve with a slotted spoon. If desired, garnish with additional green onions. 

YELLOW RICE

2 cups raw long-grain converted rice

4½ cups water

¼ cup soy margarine, melted

1/3 cup brown sugar

2½ tsp. turmeric

½ to 1 cup raisins

Combine all ingredients in crock pot and stir well. Cover and cook on low 8 to 9 hours (or high 2 to 3 hours). 6 servings

Variation: Saffron rice: Substitute ¼ tsp saffron threads for the turmeric and omit brown sugar and raisins.

CROCKPOT BREAD AND STUFFING RECIPES

Apple Bread

Cooking spray with flour

1 cup all-purpose flour

11/2 teaspoons baking powder

1 teaspoon apple pie spice

1/4 teaspoon salt

1/2 cup packed brown sugar

2 tablespoons cooking oil or melted butter

2 eggs, lightly beaten

1/2 cup applesauce

1/2 cup chopped walnuts, toasted

1/2 cup warm water

Coat two 1-pint (or four half-pint) straight-sided, wide-mouthed canning jars with cooking spray. Set aside. In a medium bowl, combine flour, baking powder, apple pie spice and salt. Make a well in center, then set aside. In a small bowl, combine brown sugar, oil, eggs and applesauce. Add this mixture to dry ingredients and stir until just moistened. Stir in the walnuts. Divide batter between prepared canning jars. Cover jars tightly with greased foil (greased side in). Place jars in a 4- to 6-quart slow cooker. Pour water around jars. Cover and cook on high for 13/4 to 2 hours, or until a toothpick inserted near centers of cakes comes out clean. Remove jars from the cooker and place on a wire rack. Cool for 10 minutes, then carefully remove bread from jars. Serve warm.

Slow Cooker Apple Pecan Bread Stuffing 

4 C. soft bread crumbs (about 6 slices firm bread)

1 C. crushed saltine crackers (about eighteen 2-inch squares)

1 1/2 C. chopped apples

1 C. chopped pecans

1 large onion, chopped (1 cup)

2 stalks celery, chopped (1 cup)

2/3 C. vegetable or chicken broth

1/4 C. butter, melted

1/2 tsp. pepper

1/2 tsp. sage

2 eggs

Chopped fresh parsley if desired

Spray inside of a 2-4 quart slow cooker with cooking spray . Mix bread crumbs, cracker crumbs, apples, pecans, onion and celery in  cooker. Mix remaining ingredients except for the fresh parsley until well blended. Pour into cooker. Toss to coat ingredients. Cover and cook on low heat setting 4-5 hours or until stuffing is slightly puffed and brown around the edges. Sprinkle with parsley for garnish if desired.

Crockpot Apple Stuffing

1cup chopped walnuts

2 onions, chopped

1 14-oz. pkg. cubed herbed seasoned stuffing mix

1-1/2 cups applesauce

1-1/2 cups water

In large skillet, melt 2 Tbsp. of butter and cook walnuts over medium heat until walnuts are toasted, stirring frequently. Remove nuts from skillet and place in small dish. Set aside.

Melt remaining 6 Tbsp. butter in same skillet. Add onion and cook for 3-4 minutes until almost tender, stirring frequently. Spray a 4-6 quart slow cooker with nonstick cooking spray and place stuffing cubes in prepared crockpot. Add cooked onion with butter and mix gently. Add applesauce and water and mix lightly. Cover and cook on low for 4-5 hours. Sprinkle with toasted walnuts before serving.
Crock Pot Applepie Bread pudding

12 slices bread torn into medium sized pieces
3 1/2 cups peeled cored and sliced apples
1 cup unsweetened apple juice
1/2 cup mountain dew
1/2 cup sugar
1 1/2 tspn apple pie spice

spray slow cooker with no stick butter flavored spray. Combine bread pieces and apple slices in the cooker. In small bowl combine liquids and spices.  Drizzle juice mixture evenly over bread mixture.  Mix gently to combine. Cover and cook on low for six hours.  Mix well before serving.


Slow Cooker Artisan Bread

1 pound of pre-made dough (homemade or store bought)

1 egg, beaten (optional)

If you start with Rhodes Bread, it will be frozen. Simply put the frozen bread on a plate and put in the microwave on high for 1 minute. Turn, and microwave for an additional 30 seconds to 1 minute. You don’t want to cook the bread, just defrost it. Your bread should be soft and doughy. Line the crock pot with parchment paper. Form the dough into a ball and place in the crockpot on the parchment. Turn the temperature on high and put on the cover. Not all crock pots are the same, so around 45 minutes check the bread to make sure it’s not burning on the bottom. Depending on your crockpot, you may need to increase or decrease the time. For example, my bread took 1 1/2 hours to bake. To check for doneness, the bread should feel firm when you poke the top. Remove when done. If you like a crispier crust, turn your broiler on high. Brush the bread with beaten egg. Place the loaf under the broiler on the middle rack for 3 to 5 minutes or until golden brown. (You can skip this step if you like your crust soft.) Let the bread cool completely before slicing.

BANANA BREAD

2 eggs
1 1/4 c. mashed bananas (about 3)
1 c. sugar
1/2 tsp. salt
1 tsp. soda
1/2 c. melted shortening or margarine
2 c. flour
1/2 c. nuts
12-inch Dutch oven 

Preheat oven to 350 degrees. Mash bananas first, then add all other ingredients. Bake 45 minutes to 1 hour. 
(To cook outdoors on campfire, put 10 coals on top of Dutch oven 8 coals on bottom. This equals 350 degrees.)

Crockpot Banana Bread 2

1 3/4 cup flour

2 tsp baking powder

1/4 tsp baking soda

1/2 tsp salt

1/3 cup shortening

2/3 cup sugar

2 eggs, well beaten

1 1/2 cups well mashed, overripe banana (2 or 3 bananas)

1/2 cup coarsely chopped walnuts (optional) 

Sift together flour, baking powder, baking soda and salt. With electric beater on low, fluff shortening in a small bowl, until soft and creamy. Add sugar gradually. Beat in eggs in a slow stream. With a fork, beat in 1/3 of flour mixture, 1/2 bananas another 1/3 of flour mixture, rest of bananas then last of flour mixture. Fold in walnuts. Turn into a greased and floured baking unit or a 2 1/2 quart mold and cover. Place on a rack in slow cooker. Cover cooker, but prop lid open with a toothpick or a twist of foil to let excess steam escape. Cook on high for 4 to 6 hours. Cool on a rack for 10 minutes. Serve Warm. Makes 4-6 servings. 

Coconut Crockpot Bread

3 C. flour

1 T. baking powder

1/2 t. salt

1 C. sugar

1 C. flaked coconut

1 egg, beaten

1 C. milk

1 t. vanilla extract

Grease and flour two 1-pound cans or inserts. Mix flour, baking powder, salt and sugar; add coconut and mix thoroughly. Combine liquid ingredients and stir into dry ingredients. Mix well. Press batter into prepared pans. Set cans in crockpot. Cover cans with 3 paper towels. Place lid on cooker. Cook on high for 3 hours or until done. Remove cans from cooker. Cool on wire rack for 10 minutes. Remove bread from cans and continue cooling bread on racks.

Corn Bread From Scratch

1 ¼ cup All-purpose flour

3/4 cup Yellow cornmeal

1/4 cup Granulated sugar

4½ teaspoon Baking powder

1 teaspoon Salt

1 Egg; slightly beaten

1 cup Milk

1/3 cup Butter; melted or

1/3 cup Vegetable oil

To Cook: In a medium bowl, sift together flour, cornmeal, sugar, baking powder, and salt. Make a well  in center. Turn egg, milk, and melted butter or oil into well and beat into dry mixture until just moistened. Turn into a greased 2-quart mold, cover with a plate, and place on a trivet or rack in bottom of the slow cooker. Cover cooker, cook on high for 2 to 3 hours. Makes 6  servings.

Corn Stuffing Balls (2½ Points)

1/2 cup  Celery -- with leaves, chopped

1 small  Onion -- chopped

17 ounces  Cream-style corn

1/4 cup  Water

1/8 teaspoon  Pepper

1 teaspoon  Poultry seasoning

8 ounces  herb-seasoned stuffing cubes

2 large  Eggs -- slightly beaten

1/4 cup  i can't Believe it's not Butter - Light -- melted

In mixing bowl, combine celery, onion, corn, water, pepper, poultry seasoning, stuffing mix, and eggs. Shape into 7 or 8 balls.  Place in SLOW COOKing pot.Pour butter over. Cover and cook on low for 3 to 4 hours. Serves 6.

Darlenes Cornbread Dressing (crockpot)

8 slices day old bread

1 8 inch square pan baked cornbread,

4 eggs

1 medium onion, chopped

1/2 cup chopped celery

2 tablespoons sage

1 teaspoon salt

1/2 teaspoon black pepper

2 cans cream of chicken soup

2 cans chicken broth

2 tablespoons margarine

Combine all ingredients  except margarine in crockpot. Dot with margarine.

Cook on high for 2 hours, or on low for 4 hours

CROCK POT DRESSING 

1 pan baked corn bread
9 pieces stale bread
4 eggs
1 onion, chopped
1/2 celery, chopped
2 tsp. sage
1 tsp. salt
1 tsp. black pepper
2 cans cream of chicken soup
2 cans chicken broth
2 tbsp. margarine

Crumble breads. Add all ingredients except margarine. Put in crockpot and add margarine by spooning on top. Cook on high 2 hours, then low 3-4 hours. 

CROCK POT DRESSING 2

8 c. prepared stuffing mix

1/2 c. chopped onions

1/2 c. chopped celery

1/2 c. melted butter

2 c. turkey broth and cooked giblets, chopped

1 can mushroom soup

1 c. raisins


Mix together; cook on high at least 1 hour and then on low for an hour or more. 


CROCK POT DRESSING 3 

1 c. butter1 

3/4 c. chopped onions

1½ c. chopped celery

½ tsp. pepper1

2 c. bread crumbs

1/3 tsp. poultry seasoning

1½ tsp. Sage

1/2 tsp. Thyme

2 sm. cans mushrooms (optional)
4 1/2 c. broth

2 eggs, beaten 


Melt butter in a skillet, saute celery and onions. Pour over bread crumbs and seasonings. Add broth, then  eggs. Cook on high for 50 minutes or low 5-8 hours.   --


CROCK POT DRESSING 4
Saute: 2 c. onions, chopped 

1 c. celery 

2 (8 oz.) mushrooms 

12 to 13 c. bread crumbs 

1 tsp. salt 

1 1/2 tsp. pepper 

1 1/2 tsp. sage 

3 1/4 to 4 1/2 c. chicken broth 

2 eggs, beaten 


Mix all ingredients and put in crock pot on high for 45 minutes. Cook on low 4 to 8 hours.



CROCK POT DRESSING 5
12 c. dry bread cubes
1 c. celery, chopped
1 med. onion, chopped
1/2 c. oleo
2 eggs, beaten
4 to 4 1/2 c. chicken broth, warm not hot
1 can Cream of Mushroom soup
Salt, pepper, sage to taste

Saute onion and celery in oleo. Mix with remaining ingredients. Pack lightly in crock pot. Set on high for 45 minutes, then on low for 3 to 4 hours. Note: Cooked chicken (that has been cubed before putting in crock pot) may be added. 

CROCKPOT DRESSING 6

1 (8 inch) pan cornbread

8 slices dry white bread

4 eggs

2 c. chicken broth

2 cans cream of chicken soup

1 tsp. Sage

1/2 tsp. black pepper

Celery to taste

1 med. Onion

2 tbsp. Butter

 
Mix ingredients except butter. Place in crock pot. Dot butter on top. Cook 2 hours on High then 4 hours on low.   

Slow Cooker Dressing 7

8 ounces sliced fresh mushrooms

1 cup sliced celery

1 cup chopped onion

6 tablespoons butter

1/2 teaspoon ground black pepper

1 tablespoon dried basil, crumbled

12 cups toasted bread cubes

1 1/2 cups chicken broth

1/2 cup toasted chopped pecans*

Melt butter over medium-low heat in a heavy skillet. Add mushrooms, celery, & onion; saute ; for 5 minutes, until vegetables are just tender. Remove from heat; stir in pepper & basil. In a large mixing bowl, combine vegetable mixture with bread cubes. Sprinkle with chicken broth & toss gently. Pour mixture into crockpot. Cover & cook on LOW setting for 3 1/2 to 4 hours. Stir in toasted pecans just before serving. Serves 10 to 12.

*To toast nuts, spread out in a single layer on a baking sheet. Toast in a 350 deg; oven, stirring occasionally, for 10 to 15 minutes. Or, toast in an ungreased skillet over medium heat, stirring, until golden brown & aromatic.

Easy Crockpot Cornbread Dressing

4 tablespoons butter

8 ounces ground pork sausage

1 cup chopped onion

1 cup chopped celery

2 tablespoons chopped fresh parsley or 2 teaspoons dried parsley flakes

1 package (16 ounces) seasoned cornbread dressing crumbs

1 teaspoon poultry seasoning

½ teaspoon rubbed sage, optional

2½ cups chicken broth

1 egg, lightly beaten

½ cup dried cranberries or raisins

Butter a slow cooker or spray with nonstick baking spray. In a large skillet melt butter and add sausage, cooking and breaking up, until sausage is lightly browned. Add onion and celery and continue cooking until vegetables are tender. Add parsley poultry seasoning, and sage, if using. In a large bowl, combine the sausage and vegetable mixture with the crumbs. Stir until blended; add chicken broth. Add salt and pepper to taste and blend well. Blend in the lightly beaten egg and stir in the cranberries or raisins. Spoon into the prepared slow cooker; do not pack. Cover and cook on HIGH for 45 minutes. Reduce heat to LOW and cook for 3 1/2 to 4 1/2 hours longer. Serves 8.

Herbed Thanksgiving Stuffing 

8 tablespoons of unsalted butter.

2 large onions, chopped.

3 medium celery ribs, chopped.

1 medium granny smith apple, chopped.

1/2 cup of chopped fresh parsley.

1 1/2 teaspoon of dried rosemary.

1 1/2 teaspoon of dried thyme.

1 1/2 teaspoon of dried marjoram.

1 1/2 teaspoon of crumbled sage.

1 1/2 teaspoon of salt.

1/2 teaspoon of freshly-ground black pepper.

1 lb of stale Italian or French bread, in 1-inch cubes.

1 1/2 cups of turkey or chicken stock.

In a large skillet, melt butter over medium heat. Add onions, celery and apple. Cook, stirring often, until onions are softened. Remove from heat and stir in parsley, rosemary, thyme, marjoram, sage, salt and black pepper. In a large bowl, mix cubes of bread with onion mixture. Tossing bread cubes, add broth to moisten. Pack stuffing lightly into a buttered 3½ quart slow cooker. Cover and slow cook on high 60 minutes. Reduce heat to low and slow cook until heated through (about 3 hours 30 minutes).

Crockpot Pineapple Stuffing

1 can (20oz) crushed pineapple, undrained

1/4 cup evaporated milk

1 cup packaged cornbread stuffing crumbs

3/4 cup sugar

1/4 cup melted butter or margarine

3 eggs, beaten

Lightly grease the bottom and sides of a 3 1/2-quart slow cooker/Crock Pot (you may use a baking dish that fits in a larger slow cooker/Crock Pot). Combine all ingredients; pour into the slow cooker/Crock Pot. Cover and cook on high 2 1/2 to 3 hours. Good with baked ham. Serves 4 to 6.

Roxannas Slow Cooker Sausage Stuffing

1 (1-lb.) pkg. Farmland® Maple River Pork Sausage Roll, thawed 

2 cups chopped onion 

1 1/2 cups chopped celery 

1 (8-oz.) pkg. sliced fresh mushrooms 

12 cups slightly dry bread, cubed 

1 sleeve saltine crackers, crumbled 

1 1/2 tablespoons poultry seasoning 

1 (16-oz.) can chicken broth 

2 egg(s), beaten 

Crumble sausage into large skillet; cook over medium-high heat until almost browned. Add onions, celery and mushrooms to sausage; sauté until tender-crisp. Combine bread, crackers and poultry seasoning in large bowl. Pour sausage and vegetables over bread; stir together.  Stir in enough chicken broth to moisten stuffing. Stir in eggs. Pour into well-greased 3 1/2-quart slow cooker. Cook on High 1 hour; turn to Low and cook an additional 4 to 6 hours. Serves 6 to 8 Ready In 5 hours

SLOW COOKed Sausage Dressing Recipe

1/2 pound reduced-fat bulk pork sausage

2 celery ribs, chopped

1 large onion, chopped

7 cups seasoned stuffing cubes

1 can (14-1/2 ounces) reduced-sodium chicken broth

1 medium tart apple, chopped

1/3 cup chopped pecans

2 tablespoons reduced-fat butter, melted

1-1/2 teaspoons rubbed sage

1/2 teaspoon pepper

In a large nonstick skillet, cook sausage, celery and onion over medium heat until meat is no longer pink; drain. Transfer to a large bowl; stir in remaining ingredients. Transfer to a 5-qt. slow cooker coated with cooking spray. Cover and cook on low for 3-4 hours or until heated through and apple is tender, stirring once. Yield: 8 cups. Serves 12.

Slow Cooker Stuffing
1 stick butter or margarine 

1 cup onion -- finely chopped 

1 cup celery -- finely chopped 

1 can mushrooms -- (8 ounce) drained 

1/4 cup parsley -- chopped 

1 1/2 teaspoons poultry seasoning 

1/2 teaspoon salt 

1/8 teaspoon pepper 

12 cups toasted bread cubes 

2 eggs -- well beaten 

1 1/2 cups chicken bouillon 

Melt butter in skillet. Add onion and celery and sautÃ© until tender. Stir in mushrooms and parsley. Combine seasonings and sprinkle over bread cubes. Add eggs, bouillon and onion mixture. Toss until well combined. Spoon lightly into slow cooker. Cover and set on high for 1 hour, then reduce to low and cook for 1 to 2 hours. 22 bread slices (24 ounce loaf) cubed and toasted for 15 minutes in a 300 oven.  

Crockpot Sweet Potato Stuffing
1/2 cup chopped celery, including tops

1 onion, chopped

1/4 cup butter

6 cups dry bread crumbs

1 sweet potato, cooked, peeled, finely chopped 

1/2 cup chicken broth

1/4 cup chopped toasted pecans

1/2 tsp. poultry seasoning

1/4 tsp. rubbed sage

1/2 tsp. salt

1/4 tsp. white pepper

In heavy skillet, melt butter and cook celery and onion until tender, stirring frequently. Add remaining ingredients and toss gently to coat. Grease a 4-5 quart crockpot and fill with stuffing, 1/2 to 3/4 full. Cover crockpot and cook on Low for 4-5 hrs until stuffing is hot.

Slow Cooker Stuffing 2 
1/2 cup of butter/margarine 
2 cups of finely chopped onion
1 1/2 cups of finely chopped celery
1/2 cup of finely chopped carrots
1 cup of finely chopped mushrooms
12 cups of dry bread cubes
1/4 cup of fresh chopped parsley
2 tsps. of sage 
1 tsp. of salt
1 tsp. of black pepper
1 tsp. of poultry seasoning
1 clove of crushed garlic
2 cups of chicken stock
1/2 cup of water and
2 eggs, beaten
1. Melt the butter/margarine over medium heat in a skillet and then add the celery, onion, carrots and mushrooms while stirring frequently.

2. Place the bread cubes in a crock pot and spoon over the cooked vegetables.

3. Add the seasonings and enough liquids to make the mixture moist then add the beaten eggs and stir. 

4. Cover and cook on high for 45 minutes and reduce to low for 4-6 hours.

Slow Cooker Stuffing With Apple And Sausage Recipe
12 cups dried bread cubes (I used brown rice bread.)

8 ounces ground pork or turkey sausage, browned and drained

3 tablespoons butter, melted

1 1/2 cups chopped Granny Smith apples (no need to peel)

1 1/2 cups chopped onion

1 1/2 cups diced celery

1 1/2 teaspoons rubbed sage

1 teaspoon kosher salt

1/2 teaspoon black pepper

1/2 cup chicken broth, plus an additional 1/4 cup if desired

Use a 6-quart slow cooker (or larger if you have one). Cut bread into 1/2 inch cubes and bake at 350 degrees for 20 minutes, flipping once, or until bread is golden brown and toasty. While bread is toasting, brown sausage on stovetop and drain. Toss bread cubes and sausage together in your slow cooker, and pour in melted butter. Add apples, vegetables, and seasonings. Use two large spoons to toss ingredients and disperse spices. Pour in 1/2 cup chicken broth, and stir gently to coat bread and veggies with broth. Cover and cook on high for 2 to 3 hours. When bread is browned on top and edges, and vegetables are tender, your stuffing is done. Stir well, and keep on warm setting until meal time. Add an additional 1/4 cup of broth before serving and stir again if you'd like added moisture. Serves 6.

Crockpot Sweet Potato Stuffing
1/2 cup chopped celery, including tops

1 onion, chopped

1/4 cup butter

6 cups dry bread crumbs

1 sweet potato, cooked, peeled, finely chopped 

1/2 cup chicken broth

1/4 cup chopped toasted pecans

1/2 tsp. poultry seasoning

1/4 tsp. rubbed sage

1/2 tsp. salt

1/4 tsp. white pepper

In heavy skillet, melt butter and cook celery and onion until tender, stirring frequently. Add remaining ingredients and toss gently to coat. Grease a 4-5 quart crockpot and fill with stuffing, 1/2 to 3/4 full. Cover crockpot and cook on Low for 4-5 hrs until stuffing is hot.

CROCKPOT VEGETABLES AND SALADS

All Day Beans

2 c Dried pinto beans

6 c Water

1 md Onion -- thinly sliced

6 Beef bouillon cubes -- or

Chicken

2 ts Dried crushed red chili Peppers

2 ts Garlic -- or to taste

2 oz Lean salt pork -- optional

Wash beans and discard any blemished beans. In a heavy 3 to 4 quart saucepan or slow cooker, bring water to a boil. Drop in beans and cook briskly for 2 minutes. Turn off heat, cover and let soak 1 hour. Add onion, garlic, crushed chilies, bouillon, pork and bring to a boil over high heat. Reduce heat to its lowest setting and simmer tightly covered for 5 1/2 hours or until tender. Add water as necessary. Salt can be added at end if desired.

Crockpot All Day Beans 2

2 (16-oz. ) cans Bush's Original baked beans

1 tsp. dry mustard

1/2 cup bottled chili sauce

2 tbsp molasses (country style)

1/4 cup strong coffee

1 (16-oz. ) can pineapple chunks, drained

2 tbsp dark brown sugar

1/4 cup bourbon

Mix all ingredients together in slow cooker and cook on Low for 8 hours. Steam off excess liquid during last hour by leaving off lid. Serves 8 to 10.

All White Casserole

2 cups dry navy beans

1/2 teaspoon ginger

1 cup chopped white onion

1/2 cup sour cream

1/4 teaspoon pepper

1 1/2 teaspoon salt

2 1/2 Tablespoons honey

1 cup boiling water

Cover beans in hot water; soak for 2 hours.  Bring to boil in same water and add ginger. Simmer 1 hour, adding more water if necessary to keep beans covered. Drain. Turn beans into slow-cooker pot or casserole. Stir in onion, sour cream, pepper, salt, honey and boiling water. Cover and cook on medium setting 4 hours for slow cooker pot or bake in 350F oven 2 hours. Serves 5.

ARIZONA BAR B Q BEANS 

Soak 1 pound of small Navy beans in 4 cups of water overnight. Drain beans, reserving 1 cup of water. Place beans in crockpot. Add water and: 

1/4 c. brown sugar, packed

1 tsp. salt

3 tbsp. dehydrated onions

1/8 tsp. pepper

1 (18 oz.) bottle BBQ sauce 

Simmer about 6 hours or until tender. Serve hot or cold. Makes 6 servings. 

Crockpot Artichokes

5 artichokes, remove stalks and tough leaves

1 1/2 ts salt

8 peppercorns

2 stalks celery, cut up

1/2 lemon, sliced

2 c boiling water

Combine all ingredients in crockpot. Cook on High 4 - 5 hours.

ASPARAGUS CASSEROLE IN THE CROCKPOT 

2 cans sliced asparagus

1 can cream of celery soup

2 hard cooked eggs thinly sliced

1 cup grated cheddar cheese

1/2 cup coarsely crushed saltines

1 teaspoon butter

Place drained asparagus in lightly buttered crockpot. Cmbine soup and cheese. Top asparagus with sliced eggs, soup mixture then cracker crumbs. Dot with butter. Cover and cook on low for 6 hours.

Au Gratin Garlic Potatoes CP

1/2 cup milk

1 can condensed cheddar cheese soup -- (10-3/4 

ounces) undiluted

1 package cream cheese -- (8 ounces) cubed

1 garlic clove -- minced

1/4 teaspoon ground nutmeg

1/8 teaspoon pepper

2 pounds potatoes -- peeled and sliced

1 small onion -- chopped

Paprika -- optional

In a saucepan, heat milk over medium heat until bubbles form around side of saucepan. Remove from heat. Add soup, cream cheese, garlic, nutmeg and pepper; stir until smooth. Place potatoes and onion in a 3-qt. slow cooker. Pour milk mixture over potato mixture; mix well. Cover and cook on low for 6-7 hours or until potatoes are tender. Sprinkle with paprika if desired. Yield: 6-8 servings.

CROCK POT BAKED BEANS 5

2 (#2 1/2) cans chili beans (Hunts)
1 (17 oz.) can kidney beans
1/2 lb. bacon, cut up
1 lb. lean hamburger
1 c. ketchup
1 med. onion, sauteed
1 tsp. salt

Brown bacon, meat and onions; drain. Mix together with beans and other ingredients. Cook in crock pot for 4 to 6 hours on low. 


CROCK POT BAKED BEANS

1 lb. ground beef
1 onion, chopped
1 green pepper, chopped (optional)
3 med. cans pork and beans
3/4 c. brown sugar
2 tbsp. prepared mustard
2 tbsp. Worcestershire sauce
2 c. ketchup

Brown first three ingredients in iron skillet and drain. Add 
remaining ingredients. Cook all ingredients in crock pot on high for 3 hours, stirring occasionally. 



Slow Cooker Baked Beans

3 cans (28 ounces each) vegetarian baked beans, drained

1 medium onion, chopped (1/2 cup)

2/3 cup barbecue sauce

1/2 cup packed brown sugar

2 tablespoons ground mustard

1. Mix all ingredients in 3 1/2- to 6-quart slow cooker.

2. Cover and cook on low heat setting 4 to 5 hours (or high heat setting 2 hours to 2 hours 30 minutes) or until desired consistency.

Baked Beans From Scratch

In slow cooker place 1 envelope of onion soup mix, 2 packages of Great Northern Beans. Soak beans overnight. Add 4 cups water and 2-8 ounces cans tomato sauce. Add 1 chopped onion. Add ½ of a 2-pound block of Velveeta cheese. Add ½ cup brown sugar ¼ cup Ketchup and ¼ cup of your favorite barbecue sauce.  Cook for about 8-10 hours on low. 

Baked Beans 

1 pound ground beef 

28 ounces baked beans 

8 ounces pineapple tidbits, drained 

1 large onion, chopped 

1 large green pepper, chopped 

1/2 cup barbecue sauce 

2 tablespoons soy sauce 

1 garlic clove, minced 

1/2 teaspoon salt 

1/4 teaspoon pepper 

In a skillet, brown beef; drain. Transfer to a 5-qt. slow cooker. Add remaining ingredients and mix well. Cover and cook on low for 4-8 hours or until bubbly. Serve in bowls. Serves 6.

CROCK POT BAKED LIMA BEANS

Instead of soaking beans overnight, cook overnight on Low with water and 1 teaspoon soda added. Sort beans, put them in the crock pot, add water almost to the top of the crock pot and let cook on Low overnight. Drain and rinse the beans in the morning and continue with the recipe. 


Slow Baked Sweet Potatoes

4 medium-size sweet potatoes (about 6 to 8 ounces each)

Rinse and dry sweet potatoes. Place them in a 4-quart or larger SLOW COOKer. Cover and cook on low until potatoes are tender when pierced with a knife, 8 to 10 hours. Serve at once or refrigerate in an airtight container or zipper-top bag for up to 8 days.

Barbecue Cowboy Pinto Beans

16 oz package dried pinto beans, rinsed and picked over, then covered with 6
cups of water and soaked overnight
4 cups hot water
2 medium onions, chopped
1 tbs chili powder
3/4 cup hickory-flavored barbecue sauce
1/2 cup ketchup
1 1/2 tbs prepared yellow mustard
Dash of Tabasco sauce

Drain the beans and rinse again. In your crock pot, mix together the beans, hot water, onions, and chili powder. Cover and cook on the low heat setting about 7 hours, or until the beans are tender but not falling apart. Drain off all the cooking liquid. Stir in the barbecue sauce, ketchup, mustard, and Tabasco sauce. Cook, uncovered, 10 to 15 minutes longer, until heated through.

Barley with Mushrooms & Green Onions

1 cup barley 

1 can (14 1/2 oz) roasted garlic chicken broth (about 2 cups) 

3 green onions, thinly sliced (about 1/2 cup) 

4 to 6 ounces fresh or canned mushrooms, sliced 

salt or seasoned salt and pepper to taste 

2 teaspoons butter or margarine 

Combine all ingredients in slow cooker/Crock Pot. Cover and cook on low for 4 to 4 1/2 hours.

Barley With Mushrooms and Green Onions

1 cup barley 

14½ oz roasted garlic chicken broth (2 cups) 

3 to 4 green onions, thinly sliced (about 1/2 cup) 

4 to 6 ounces fresh or canned mushrooms, sliced 

salt or seasoned salt and pepper to taste 

2 teaspoons butter

Combine all ingredients in slow cooker. Cover and cook on low for 4 to 5 hours. 

Bean and Cornbread Casserole

1 medium onion, chopped

1 medium green bell pepper, chopped

¼ teaspoon garlic powder

1 can red kidney beans, undrained (16 oz.)

1 can pinto beans, undrained (16 oz.)

1 can diced tomatoes, undrained

1 can tomato sauce (8 oz.)

1-teaspoon chili powder

½-teasp. black pepper

½-teaspoon prepared mustard

1/8-teaspoon hot sauce

1-cup yellow cornmeal

1-cup all-purpose flour

2½-teaspoon baking powder

½-teaspoon salt

1-tablespoon sugar

1¼-cup milk

2 eggs, beaten

3-tablespoon vegetable oil

1 can cream-style corn (8½ oz.)

Lightly grease crockpot. In a skillet over medium heat, cook onion and green bell pepper until tender. Transfer to crock pot. Stir in kidney beans and pinto beans. Add diced tomatoes, tomato sauce, seasonings, and hot sauce.  Cover and cook on high for 1 hour.  In a mixing bowl, combine cornmeal, flour, baking powder, salt, and sugar.  Stir in milk, eggs, vegetable oil, and cream-style corn. Spoon evenly over bean mixture. Cover and cook on high for 1½ to 2 more hours. Serve.

Bavarian Red Cabbage


1 small head red cabbage
1 medium onion
2 teaspoons salt
1 cup hot water
1-1/2 tablespoons sugar
1/2 cup white vinegar
3 tablespoons bacon grease or oleo

Mix all together. Cook in crock pot on high for 3 hours.

Crockpot Bavarian Red Cabbage (6 Points)

1 head  red cabbage -- washed and coarsely sliced

2 medium  onions -- coarsely chopped

6 tart apples -- cored and quartered

2 teaspoons  salt

2 cups  hot water

3 tablespoons  Splenda

2/3 cup  cider vinegar

6 tablespoons  butter

Place all ingredients in crock pot in order listed.

Cover and cook on low 8 to 10 hours (High: 3 hours).

Stir well before serving. Serves 4.

Slow Cooked Bean Medley

1 1/2 C. ketchup

2 celery ribs chopped

1 medium onion chopped

1 medium green pepper chopped

1 medium sweet red pepper chopped

1/2 C. brown sugar packed

1/2 C. water

1/2 C. Italian salad dressing

2 bay leaves

1 T. cider vinegar

1 t. ground mustard

1/8 t. pepper

1 (16 oz) can kidney beans rinsed and drained

1 (15 oz) can black-eyed peas  rinsed and drained

1 (15 oz) can northern beans rinsed and drained

1 (15 oz) can kernal corn drained

1 (15 oz) can black beans rinsed and drained

In a 5 qt. slow cooker combine first 12 ingredients.  Stir in remaining ingredients.  Cover and cook on low for 5-7 hours or until onion and peppers are tender.  Discard bay leaves.  

CROCK POT BEANS 


1-2 lb. hamburger
1-2 lb. bacon
1 c. chopped onions
1 c. ketchup
1/4 c. brown sugar
1 tsp. liquid smoke
1 (approximately 15 oz.) can kidney beans, drained
1 (approximately 15 oz.) can lima or butter beans, drained
2 (approximately 15 oz.) cans pork and beans
Dash of pepper

Brown hamburger and bacon. Drain the fat. Put all ingredients in crock pot as listed above. Cook either on high for 4 hours or on low for 8 hours. Stir occasionally. 

CROCK POT BEANS 2

1 can pinto beans
1 can baby limas
1 can white beans
1 can pork & beans
1 lb. hamburger
1 tbsp. honey
1/2 c. onion, chopped
1/2 c. catsup

Brown ground beef and onions. Drain all beans except pork & beans. Mix all together in crock pot. You can crumble 3 or 4 slices of crisp bacon on top if desired. Really better with bacon. Cook for 2 to 4 hours, longer if you have time. 


CROCK POT BEANS 3 

3/4 - 1 lb. chopped beef, brown and drain fat off
1 c. chopped onion, cook with beef
3/4 - 1 lb. bacon, cut sm. cook crisp and drain fat
2 lg. cans pork and beans
1 can kidney beans, drained
1 can butter beans
1 c. ketchup
1/2 tsp. salt
Dash pepper
1 tbsp. liquid smoke
1/4 c. brown sugar
3 tbsp. white vinegar

Put all ingredients into crock pot and cook on Low heat for 4-6 hours. 


Beans and Hot Dogs CP

3 cans (16 ounces each) pork & beans

1 pound hot dogs, cut into 1-inch pieces

1/2 cup ketchup

1 small onion, chopped

1/4 cup molasses

1 tablespoon prepared mustard

In crockpot, combine beans, hot dogs, ketchup, onion, molasses, & mustard. Cover & cook on LOW for 6 to 8 hours.

Serves 6.

Beans in Abundance

1/2 pound ground beef

1/2 pound bacon diced

1 small onion diced

2 1 pound cans pork and beans with juice

1 1 pound can green beans with juice

1 1 pound can kidney beans drained

1 1 pound can lima beans drained

1/2-cup catsup

3/4-cup brown sugar

1 tspn salt

1 tspn dried mustard

1 tspn viniger

Brown together bacon, beef, and onion then drain. mix all beans together in crock pot and add meat mixture.  Combine remaining ingredients and stir into beans and meat cover and cook. On low 5 to 7 hours. High 3 to 5 hours. Stove top: Bring to a boil and simmer 2 hours.

Crock Pot Beans Recipe

2 cans pork 'n beans

1 can lima beans, drained

1 can kidney beans, drained

1 lb. hamburger meat

3/4 lb. bacon, chopped into pieces

1 onion, chopped

1 c. catsup

1/4 c. brown sugar

3 tbsp. white vinegar

3 tbsp. liquid smoke

1/2 tsp. each of salt & pepper

Brown together and drain hamburger, bacon and onion. Mix all and cook low 4 to 6 hours in crock pot.

CROCK POT BEANS

2 cans pork 'n beans
1 can lima beans, drained
1 can kidney beans, drained
1 lb. hamburger meat
3/4 lb. bacon, chopped into pieces
1 onion, chopped
1 c. catsup
1/4 c. brown sugar
3 tbsp. white vinegar
3 tbsp. liquid smoke
1/2 tsp. each of salt & pepper

Brown together and drain hamburger, bacon and onion. Mix all and cook low 4 to 6 hours in crock pot.  

CROCKPOT BLACK EYED PEAS AND OKRA

2 (16 oz each) packages frozen Black Eyed peas

2-cups water

1 (15 oz) can Ranch Style Beans with Jalapenos un-drained

1-cup chopped onion

1-cup chopped green pepper

1-cup chopped celery

1 (12 to 16 oz)package frozen sliced okra

1 can Ro Tel tomatoes and Green chilies

Dump all ingredients in Crock Pot. Cook on low 8 to 10 hours. May take even longer. I start mine on high for several hours, then switch to low for the remaining time.

VARIATION: Substitute 4 (15oz) cans of canned Black Eyed peas (un-drained) and omit the water.

Black Eyed Peas

1 pound black-eyed peas 

4 cups water 

1 medium onion 

1/2 teaspoon salt 

1/4 teaspoon pepper 

1 cup cubed ham (option substitutes: 2 polish sausages, 2 hot sausage links, or bacon) 

1/4 teaspoon dried red pepper (optional) 

Pick and wash the black-wyes peas. Place in slow cooker or, if you wish to cook them on the top of the stove, a large dutch over. Combine wtih salt, pepper, onion, water, and ham or other meat. You can add crushed red pepper if you like spicy food. simmer on the top of the stove or turn slow cooker to high and allow peas to cook 3 to 4 hours. Serves 6 to 8.

Crockpot Boston Baked Beans 

1 1lb dried peas, Great Northern or Navy beans 
2 medium onions, chopped
1/2 cup brown sugar
1/4 cup molasses
1/3 cup ketchup
1/4 lb bacon, diced or a meaty ham bone
1 tsp salt
1 1/2 tsp dry mustard
1/4 tsp pepper 

Simmer beans in 6 cups of water for 30 minutes. Allow to stand, covered, for 1 1/2 hours or till softened; drain. Put all ingredients into crockpot. Add 1 cup water; stir to blend. Cover jpot and cook on low for 10 - 12 hours or on high 5-6 hours, stirring occasionally. 



Slow Cooked Broccoli

20 ounces frozen chopped broccoli, partially thawed 

1 can (10-3/4 oz.) condensed cream of celery soup, undiluted 

2 cups shredded Cheddar cheese, divided 

1/2 cup chopped onion 

1/2 teaspoon Worcestershire sauce 

1/4 teaspoon pepper 

1 cup crushed buttery crackers or saltines

2 tablespoons butter or margarine, cut into small pieces

In a large bowl, combine broccoli, soup, 1 1/4 cups of the shredded cheese, onion, Worcestershire sauce and pepper. Pour into a greased or sprayed slow cooker. Sprinkle crackers over top; dot with butter. Cover and cook on HIGH setting for 2-1/2 to 3 hours. Sprinkle with remaining cheese then cook 10 minutes longer or until the cheese is melted.  Serves 8 to 10.  

Broccoli Souffle

2 eggs, beaten
3 T. onion, grated
1-cup mayonnaise
1 can Cream Of Celery soup, undiluted
2 pkgs. frozen chopped broccoli, 1 lb. each
1-cupCheddar cheese, grated
Ritz crackers
1 stick margarine, melted

Cook broccoli. Drain, and cool. Mix soup, mayonnaise, onion, egg, and cheese, and add to cooled broccoli. Put in a lightly greased 3 1/2 qt. crock pot. Mix 1 stack Ritz or buttery crackers, crushed, with margarine, or butter. Sprinkle on top. Cook on high for 2-3 hrs.


Crockpot Broccoli (5 Points)

2 heads  broccoli -- cut into florets

1 large  onion -- diced

10 3/4 ounces  98% Fat Free Cream of Mushroom Soup

10 3/4 ounces  water

8 ounces  low-fat cream cheese

8 ounces  low-fat Monterey Jack cheese -- shredded

Put broccoli in crockpot. Top with onion. Whisk soup and water or broth together until smooth. Blend in cream cheese. Pour over broccoli and onions. Top with Monterey Jack cheese. Cook on low about 8 hours. Serves 6.

BUSY DAY BAKED BEANS IN THE CROCK POT 

5 cans navy beans drained

1 small white onion peeled and chopped

1-1/2 cup maple syrup 

2 tablespoons yellow mustard

1/2 teaspoon salt 

4 slices thick cut bacon

In a 5-quart crockpot mix together all ingredients except bacon. Lay bacon strips over the bean mixture then cover and cook on low for 14 hours. 

Cabbage Crown (crock pot)

1 pound ground beef

1/3 cup flour

1 1/2 teaspoons salt

1/4 teaspoon pepper

1 egg

1 cup milk

2 tablespoons onion, grated

1 large cabbage

1 cup boiling water

1. Combine ground beef, flour, salt, pepper, and egg in large bowl of an electric mixer; beat at medium speed until blended, then gradually beat in milk, a tablespoon at a time, until smooth and paste-like; stir in onion.

2. Trim off outside leaves of cabbage. Cut off a slice about an inch thick from core end; set aside. Cut core from cabbage with a sharp knife, then hollow out cabbage to make a shell about 1/2 inch thick. (Chop cut out pieces coarsely and cook as a vegetable for another day.).

3. Spoon meat mixture into shell; fit cut slice back into place; tie tightly with soft kitchen string.

4. Place stuffed cabbage, core end down, in slow cooker; add boiling water to cooker.

5. Cook on low for 8 hours or on high for 4 hours, or until cabbage is tender; remove; keep warm 

6. Turn heat control to high. Combine 3 tablespoons flour and 1/3 cup cold water in a cup; pour into liquid in slow cooker; cover; cook 15 minutes. Season to taste with salt and pepper; darken with a few drops of bottled gravy coloring.

7. Place stuffed cabbage on a heated serving platter; remove string. Pour gravy into a separate bowl. Cut cabbage into wedges; spoon gravy over. Serves 6.

CROCKPOT BROWNED ONIONS

Slice onions thin, then pile in crockpot. You can use as many onions as you want. Top with up to a 1/2-cup of butter, put on low and cook overnight (about 10 hours). Wake up to the smell of onions cooking. If they are not browned to your liking, turn up to high for about 1-2 hours. You can also dump in the rest of the ingredients for French or regular onion soup.

Crock Pot Cabbage

1 small head red cabbage cored and sliced corsely

3 granny smith apples cored and cut in forths

1 medium onion chopped

2-teaspoon salt

1/3-cup viniger

2 tbs sugar

3 tbs bacon drippings

1-cup hot water

Place in crock pot in the order given above.  Cover and cook on low  8 to 10 hours on high 4 to 5 hours. Stir well before serving and enjoy.

Cajun Red Beans and Sausage

1 lb. dried red beans

7 cups water

1 chopped bell pepper

1 onion chopped

3 celery stalks chopped 1 t. garlic powder

salt to taste

1 lb smoked sausage

3 T. Creole seasoning (Toney s More Spice And Less Salt)

Place ingredients in Crockpot. Cook covered on high for 7 hours or until beans are tender. Serve with hot cooked rice. Makes 14 (1 cup) servings.

Calico Beans

8 ounces bacon, about 10 to 12 slices

1 pound lean ground beef

1 cup chopped onion

1/2 cup brown sugar

1 Tbsp. dry mustard

2 cans pork and beans

1 can lima beans or butter beans, drained

1 can kidney beans, drained

1/2 cup ketchup

1 tsp. salt

1 Tbsp. vinegar

Brown bacon, ground beef, and chopped onions. Combine drained ground beef mixture in slow cooker with remaining ingredients; cover and cook on LOW for 3 to 5 hours.

Candied Banana Squash (1 Points)

1 piece  Banana squash

1/4 cup  Granulated sugar

1/4 cup  Brown sugar with Splenda

1/4 cup  i can't Believe it's not Butter - Light

1/4 teaspoon  Salt

Remove seeds and membrane from squash. Arrange squash, skin side down, in SLOW Cooking pot. Cover and cook on low for 5 to 6 hours or until almost done. Combine sugars with butter and salt. Turn control to high. Spoon sauce over squash. Cover and cook on high for 15 to 20 minutes.  Makes 6 servings.

Crockpot Candied Yams and Cranberry Casserole (5 Points)

3 pounds  yams -- or sweet potatoes

1/2 cup  I Can't Believe it's not Butter - Light

3/4 cup  Brown sugar with Splenda

2 cups  frozen cranberries -- or fresh

1 teaspoon  salt

1/8 teaspoon  pepper

Wash yams; drain but do not dry. Set in crockpot. Cover and cook on low 4-6 hours depending on size and shape). Peel and cut into quarters. Place in 2-quart casserole. In medium saucepan, melt butter; add sugar, cranberries, salt and pepper. Cook, stirring constantly, over medium heat until cranberries pop and sugar dissolves. Pour over yams in casserole. Cover and bake in 350-degree oven 30 minutes. Serves 8.

Candied Yams - CP (6½ Points)

4 pounds  Yams -- peeled and cut into 1" cubes

3/4 cup  Dark brown sugar -- packed

3 tablespoons  Butter -- melted

1 1/2 teaspoons  Ground cinnamon

1/4 teaspoon  Grated nutmeg

2 tablespoons  Fresh orange juice

3 tablespoons  Brandy -- optional

1 1/2 teaspoons  Orange zest

1 cup  Minature marshmallow

1/2 cup  Pecans -- chopped and toasted

Place yams in a 4 quart electric slow cooker.  In a medium bowl, mix together brown sugar, melted butter, cinnamon, nutmeg, and orange juice.  Spoon yams. Cover and cook on low heat setting 5 1/2 to 6 hours, stirring once. If possible, until yams are tender. Stir in brandy and orange zest.  Sprinkle marshmallows and pecans over top.  Cover and cook 5 minutes longer, or until the marshmallows are melted.  Serve immediately. Serves 6.

Caponata Sicilianata

1 pound Plum tomatoes -- 1/2" pcs

3/4 pound Eggplant -- 1/2" pcs

3/4 pound Zucchini -- 1/2" pcs

1 Onion -- chop fine

3 Ribs celery -- slice

1/2 cup Parsley -- chop

2 tablespoons Red-wine vinegar

1 tablespoon Light-brown sugar

1/4 cup Raisins

1/4 cup Tomato paste

1 teaspoon Salt

1/4 teaspoon Ground black pepper

3 tablespoons Oil-cured black olives -- chop

2 tablespoons Capers

Combine tomatoes, eggplant, zucchini, onion, celery, parsley, vinegar, sugar, raisins, tomato paste, salt and pepper in slow cooker. Cook, covered, on LOW 5-1/2 hours, or on HIGH, 3-1/2 hours, until veggies are tender. Do not remove cover during cooking. Stir in olives and capers. Serve warm or cold.

Crockpot Caponata (1 Point)

1 pound  plum tomatoes -- chopped

1 large  eggplant -- in 1/2? pieces

2 medium  zucchini -- in 1/2? pieces

1 medium  onion -- finely chopped

3 stalks  celery -- sliced

1/2 cup  parsley -- chopped

2 tablespoon  red wine vinegar

1 tablespoon  brown sugar with splenda

1/4 cup  raisins

1/4 cup  tomato paste

1 teaspoon  salt

1/4 teaspoon  freshly ground black pepper

3 tablespoon  Black olives -- (optional)

2 tablespoon  capers -- (optional)

Combine tomatoes, eggplant, zucchini, celery, onion, parsley, vinegar, sugar, raisins, tomato paste, salt & pepper in crock pot. Cook, covered on low heat for 5 1/2 hours. Do not remove cover during cooking. Stir in olives & capers, if using. Serve warm or cold. Serves 6.

Crockpot Carrot Pudding

4 large carrots, cooked and grated

1 small onion, grated

1/2 teaspoon salt

1/4 teaspoon nutmeg

1 tablespoon sugar

1 cup milk

3 eggs, beaten

Mix together carrots, onion, salt, nutmeg, sugar, milk, and eggs. Pour into slow cooker and cook on high for 3-4 hours.

Crockpot Cauliflower And Broccoli Casserole (4 Points)

20 ounces  frozen broccoli

20 ounces  cauliflower -- (frozen)

2 cans  98% Fat Free Cream of Mushroom Soup

1 jar  pimientos -- (Large)

8 slices  Low-fat American cheese

1/2 cup  2% low-fat milk

1/4 cup  Water

Layer ingredients in crockpot. Cook on low 6 to 8 hours. This recipe can be divided in half. Serves 12.

Slow Cooker Cauliflower Curry (3 Points)

4 cups  cauliflower florets

3 medium  tomatoes -- seeded and coarsely

1 medium  onion -- chopped (1/2 cup)

14 ounces  canned coconut milk (NOT cream of coconut)

1 tablespoon  soy sauce

1 1/2 teaspoons  curry powder

1/2 teaspoon  salt

1/2 teaspoon  dried basil leaves

6 ounces  baby spinach leaves

Mix cauliflowerets, tomatoes and onion in 3 1/2-to 4-quart slow cooker. Mix remaining ingredients except spinach; pour over vegetables. Cover and cook on low heat setting 4 to 6 hours or until cauliflower are tender. Stir in spinach leaves. Cover and cook on low heat setting 10 to 15 minutes or until spinach is tender. Spoon into small bowls to serve.

Makes 8 or more servings.

Cheddar cheese potatoes, crockpot


12 medium potatoes (4 lb.)
1 large onion -- sliced thin
1/2 cup flour
2 tsp seasoned salt
1/2 tsp pepper
4 Tbs butter
2 whole cans cream of mushroom soup
1/2 to 3/4 lb grated cheddar cheese


Mix flour, seasoned salt and pepper. Slice potatoes. Toss slices in 2 cups water with 1 teaspoon cream of tartar; drain. Grease crockpot. Layer potatoes, onion, flour mixture, and repeat. Add butter, then add soup (not diluted). Cover and cook on low 7 to 9 hours or on high 3 to 4 hours. Thirty minutes before serving, add grated cheese.

Cheddar Potato Slices

1 can (10 3/4 ounces) Campbell's® Condensed Cream of Mushroom Soup 

1/2 teaspoon paprika 

1/2 teaspoon pepper 

4 medium baking potatoes (about 1 1/4 pounds), sliced 1/4-inch thick 

1 cup shredded cheddar cheese (4 ounces) 

1. Mix soup, paprika and pepper. In greased 2-quart shallow baking dish arrange potatoes in overlapping rows. Sprinkle with cheese. Spoon soup mixture over cheese.

2. Cover and bake at 400°F. for 45 minutes. Uncover and bake 10 minutes more or until potatoes are tender. Serves 6.

For the slow cooker/Crock Pot:

Follow directions above, placing ingredients in a lightly greased slow cooker/Crock Pot. Cover and cook on high for 3 to 4 hours, until potatoes are tender. Keep warm (on low) for serving.

Crock Pot Cheese Potatoes (5 Points)

75 ounces  Potatoes -- (4 lb.)

1 large  Onion -- sliced thin

1/2 cup  Flour

2 teaspoons  Seasoned salt

1/2 teaspoon  Pepper

4 tablespoons  Butter

2 cans  98% Fat Free Cream of Mushroom Soup

1/2 pound  low-fat cheddar cheese -- shredded

Mix flour, seasoned salt and pepper.  Slice potatoes. Toss slices in 2 cups water with 1 teaspoon cream of tartar; drain. Grease crock-pot.  Layer potatoes, onion, flour mix- ture, and repeat.

Add butter, then add soup (not diluted). Cover and cook on low 7 to 9 hours, High 3 to 4 hours. Thirty minutes before serving, add grated cheese. Serves 12.

Cheese and Potato Casserole

2 lb. pkg. frozen hash brown potatoes (partially thawed) 

2 (10 oz.) cans cheddar cheese soup 

1 (13 oz.) can evaporated milk 

1 can French fried onion rings, divided 

Salt and pepper to taste 

Combine potatoes, soup, milk, and half the can of onion rings; pour into greased slow cooker/Crock Pot and add salt and pepper. Cover and cook on low for 8 to 9 hours or high for 4 hours. Sprinkle the rest of the onion rings of top before serving.

Slow Cooker Cheesy Potato and Broccoli Casserole

1 lb. frozen fat-free shredded potatoes (hash browns)

1 (10 oz) box frozen broccoli chopped

1 (10 3/4 oz) can fat-free broccoli-cheese soup

1 c fat-free dairy creamer

1) Spray a slow cooker with nonfat cooking spray

2) In the slow cooker mix together everything

3) Cover and cook on low for 6 to 7 hours. Yield:8 (1/2 cup) servings

Cheesy Creamed Corn

3 (16-oz.) pkgs. frozen corn

1 (8-oz.) pkg. cream cheese, cubed

1 (3-oz.) pkg. cream cheese, cubed

4 tbsp. butter, cubed

3 tbsp. water

3 tbsp. milk

2 tbsp. sugar

6 slices American cheese, cut up

1. Combine all ingredients in a slow cooker and mix well.

2. Cover and cook on LOW for 4 hours (NO MORE), or until heated through and cheese is melted. Stir well before serving. Serves 8-10

Cheesy potatoes

3 pounds of hash brown shredded potatoes (frozen) 
24 ounces of light sour cream 
2 - 10-3/4 ounce cans of Cream of Chicken Soup 
2 pounds of shredded Mild Cheddar Cheese 
1/2 cup or more of diced onions (optional) 
Diced red and green peppers (optional) 

Mix shredded potatoes, sour cream, Cream of Chicken Soup, shredded Cheddar Cheese, diced onions, diced peppers, and cook slowly at 200 degrees for 1-1/2 hours.  
If using unthawed, shredded hash browns just cut the cooking time down.  I use both and when they are unthawed I cook it for 1-1/2 hours at 150 degrees. 
This recipe of heating time is flexible!  You make this with 2 pounds of shredded potatoes and 1 pound of sour cream and 1-1/2 pounds of cheddar cheese. 



Chilean Black-Eyed Peas & Winter Squash 

1 lb dried black-eyed peas

2 lbs winter squash, peeled -- cut into

chunks (acorn, butternut, etc.)

2 onions -- chopped

5 cloves garlic -- minced

1 Tbsp dried oregano

1 Tbsp paprika

1 tsp chili powder

1/2 tsp cumin seeds

1/2 tsp coriander seeds

3 bay leaves

1/4 tsp black peppercorns

1/2 fresh chile -- minced

2 large tomatoes -- chopped

Salt

2 c frozen or fresh corn kernels 

Soak the black-eyed peas overnight. Put all ingredients except the salt and the corn in the crock pot, and stir to mix well. Cook on low for 8 hours. Add corn and salt, heat through, and serve alone, with corn bread or with a loaf of crusty french bread, or over rice. 

Crockpot Cheesy Vegetable Bake

4 cups frozen broccoli, cauliflower, and carrot blend or similar vegetable 

mixture, thawed

1/2 cup chopped onion

1 can (10 3/4 ounces) condensed cream of mushroom soup, regular or low fat

1 jar (2 ounces) chopped pimientos, drained

2 cups shredded American cheese

Spray slow cooker with cooking spray. Combine vegetables, soup, pimiento, onion, and cheese in slow cooker. Cover and cook on LOW for 4 to 6 hours. Stir well before serving. Serves 4 to 6. 

Coconut Pecan Sweet Potatoes 

2 lb sweet potatoes, peeled and shredded

1/3 cup brown sugar, packed 

1/4 cup melted butter

1/4 cup coconut

1/4 cup broken pecans, toasted

1/4 tsp ground cinnamon

1/4 tsp coconut flavoring

1/4 tsp vanilla

Toasted coconut optional 

In your crockpot,combine potatoes,sugar, butter,coconut, pecans and cinnamon.Cover cook on low for 6 to 8 or on high for 3 to 4 hrs.Stir in coconut flavoring and vanilla. Sprinkle with toasted coconut if desired.

Crockpot Collard Greens In Tomato Sauce

2 slices bacon

2 onions, finely chopped

2 cloves garlic, minced

1 tsp. salt

1/2 tsp. cracked black peppercorns

2 cup tomatoes, coarsely chopped, including juice

2 pounds fresh collard greens, tough stems

removed and chopped into 2-inch lengths.

Hot pepper sauce, optional

Red wine vinegar, optional

In a skillet, cook bacon over medium heat, until crisp. Drain on paper towel and crumble. Set aside. Drain all but 1 Tbsp. Fat from pan and reduce heat to medium. Add onions to pan and cook, stirring, until softened. Add garlic, salt and peppercorns and cook, stirring, for 1 minute. Add tomatoes and bring to a boil. Place greens in slow cooker stoneware. Add tomato mixture and stir to combine. Cover and cook on Low for 6 hours or on High for 3 hours, until greens are tender. Serve with hot pepper sauce or a splash of vinegar, if desired. Serves 6-8.

Colorful Veggie Medley

1-1/2 pounds ground beef, cooked and drained

1 package (10 ounces) frozen cut green beans, thawed

1 package (10 ounces) frozen peas, thawed

1 package (6 ounces) frozen pea pods, thawed

1 can (14-1/2 ounces) diced tomatoes, undrained

1-1/2 cups thinly sliced carrots

2 celery ribs, sliced

1 can (8 ounces) sliced water chestnuts, drained

1/2 cup chopped green pepper

3 tablespoons butter or margarine

3 tablespoons sugar

3 tablespoons quick-cooking tapioca

1-1/2 teaspoons salt

1/2 teaspoon pepper

In a 5-qt. slow cooker, combine all of the ingredients and mix well. Cover and cook on low for 4 hours or until heated through. Yield: 6-8 servings. If you don't have the time for the Colorful Veggie Medley to simmer in a slow cooker, combine all the ingredients and spoon into a greased 13- x 9- x 2-inch baking pan. Cover and bake at 350° for about 1 hour, uncover for the last few minutes of baking.

COMPANY POTATO CASSEROLE 

6 c. frozen hash browns, partially thawed

1/2 c. butter or margarine, melted

1/2 c. onion, chopped

1 tsp. Salt

2 (10 1/4 oz.) cans cream of chicken soup

1 c. sour cream

1 c. potato chips or Corn Flakes, crushed 

Combine all ingredients except sour cream. Pour into lightly greased crock pot. Cover. Cook 5 to 7 hours. During last hour of cooking, stir in sour cream. Sprinkle with crushed potato chips.  


Confetti Scalloped Corn

2 eggs, beaten 

1 cup light sour cream 

1/4 cup melted butter 

1 small onion, finely chopped 

1 can Mexicorn, drained (11oz) 

1 can cream-style corn (14oz) 

2 to 3 tablespoons green jalapeno salsa, regular 

salsa, or chopped green chile (optional) 

1 small cornbread mix (Jiffy or similar)

Mix all ingredients together well; pour into a lightly buttered 3 1/2-quart slow cooker/Crock Pot (or into a baking dish that will fit into a larger slow cooker/Crock Pot). Cover and cook on high for 2-2½ hours. Serves 6-8.

Corn and Potato Chowder


six medium potatos peeled and cubed
2 medium onions chopped
1 tbs dried parcely flakes
1/2-cup cooked ham cubes
4 chicken boullin cubes
1 stick buter or margerin
1/4 tspn pepper
1 13 ounce can evaporated milk
1 pkg frozen corn thawed


Place everything except milk and corn into crock pot cover and cook on low 8 to ten hours.  Add milk and corn and cook an additional hour. 


Slow cooked Corn Pudding (3 Points)

1/4 cup  Onion -- chopped

1/4 cup  Green bell pepper -- chopped

1/4 cup  Fresh tomatoes -- chopped

1 can  cream-style corn -- (16 ounces )

4 large  Eggs

1/2 cup  2% low-fat milk

1/2 teaspoon  Salt

1/4 teaspoon  Pepper

Sauté onion and green pepper until slightly softened; add tomato and sautè for 1 minute more. In a medium-sized bowl, whisk together eggs, milk, creamed corn and seasonings; add sautèed vegetables. Lightly grease a 3 1/2 quart crock pot (or a souffle dish which fits in a larger crock pot) and pour mixture in. Cook on high 2 1/2 to 3 hours; add Cheese, to top and cook until cheese is melted. Serve 4.

Slow-Cooked Corn Pudding

1/4 cup chopped onion 

1/4 cup chopped green pepper 

1/4 cup chopped fresh tomato 

1 16 oz can cream-style corn 

4 large eggs 

1/2 cup evaporated milk 

1/2 teaspoon salt 

1/4 teaspoon pepper 

Saute onion and green pepper until slightly softened; add tomato and saute for 1 minute more.

In a medium-sized bowl, whisk together the eggs, milk, creamed corn and seasonings; add the sauteed vegetables. Lightly grease a 3 1/2 quart Crock Pot (or a souffle dish which fits in a larger Crock Pot) and pour the mixture in. Cook on high 2 1/2 to 3 hours; add grated cheese to the top and cook until cheese is melted. 

Crockpot Corn

1 large Bag frozen corn

8 ounces Pkg. cream cheese

1 Stick margarine

Salt and pepper to taste

Melt cream cheese and margarine in microwave. Spray crockpot with vegetable spray. Put melted cream cheese and margarine in crockpot. Add corn, salt and pepper. Cook in crockpot for two hours on low.

Cornish Hens with Potatoes

4 Cornish game hens (20 ounces each)

2 Tablespoons vegetable oil

4 large red potatoes, cut into 1/8-inch slices

4 bacon strips, cut into 1-inch pieces

Lemon-pepper seasoning and garlic powder to taste

Minced fresh parsley

In a large skillet, brown hens in oil. Place potatoes in a 5-qt. slow cooker. Top with hens and bacon. Sprinkle with lemon-pepper and garlic powder. Cover and cook on low for 6-8 hours or until meat juices run clear and potatoes tender. Thicken cooking juices if desired. Sprinkle hens with parsley. Serves 4.     

Country Baked Beans

2 pounds Dried beans

Water

2 medium Onions -- peeled

8 Whole cloves

3/4 cup Light molasses

2 tablespoons Sugar

1 tablespoon Salt

1 tablespoon Dry mustard

1/2 pound Lean salt pork

1. Pick over beans and rinse under running water.  Cover beans with  water in a alrge kettle.  Bring to boiling; cover kettle.  boil 2 minutes; remove from heat; let stand 1 hour; pour into slow cooker.

2. Stud onions with cloves and hide deep in beans.  STir in molasses, sugar, satl and mustard.  Cut salt pork into 8 pieces; lay on  top.  Pour bailing water over just until it shows above beans; cover. 

3. Cook on low for 10 hours or on high for 6 hours, or until beans are  tender. Serves 12.

Cowboy Beans (Slow Cooker)

6 slices bacon, cut in pieces

1/2 cup onions, chopped

1 garlic clove, minced

16-ounce can baked beans

16-ounce can kidney beans, drained

15-ounce can butter beans or pinto beans, drained

2 tablespoons dill pickle relish or chopped dill pickles

1/3 cup chili sauce or ketchup

2 teaspoons Worcestershire sauce

1/2 cup brown sugar

1/8 teaspoon hot pepper sauce, optional

Lightly brown bacon, onions, and garlic in skillet. Drain. Combine all ingredients in slow cooker. Mix well. Cover. Cook on low 5 to 7 hours or high 3 to 4 hours. Serves 10-12.

Crockpot Cowboy Beans

1/2 pound lean bacon 

1 pound ground chuck, lean 

1 large onion 

1/4 cup green pepper, diced 

1 can pork 'n beans, 16 oz 

1 can red kidney beans, 16 oz 

1 can butter beans, 16 oz 

1 can baby lima beans, 8 oz 

1 can great northern beans, 16 oz 

1/4 cup brown sugar 

1/2 teaspoon dry mustard 

1/4 cup molasses or maple syrup 

1 jar barbecue sauce 

1/2 teaspoon pepper

Cut bacon into 1/4" bits; brown in a large skillet. Remove bacon from rendered fat and set aside. In the bacon drippings, saute the onion & pepper until tender. Add the ground meat and brown lightly.  Put the meats into the bottom of a crockpot. Add the Pork 'n Beans with the liquid on them. Drain most of the juice off of the remaining cans of beans and add them with the remaining ingredients to the crockpot. Mix all well. Cook on HIGH setting for 1 hour to get well heated through, then lower heat setting to LOW and allow to cook for 5 - 6 hours. Stir from time to time. 

Check on seasonings and correct if desired. A little more brown sugar or syrup might be desired. 

Slow Cooker Creamed Corn

1 1/4 (16 ounce) packages frozen corn kernels 

1 (8 ounce) package cream cheese 

1/2 cup butter 

1/2 cup milk 

1 tablespoon white sugar 

salt and pepper to taste 

In a slow cooker, combine corn, cream cheese, butter, milk, and sugar. Season with salt and pepper to taste. Cook on High for 2 to 4 hours, or on Low for 4 to 6 hours. 

CREAMY CABBAGE AND LEEKS IN THE CROCKPOT 

1/2 head cabbage coarsely chopped

3 large leeks sliced

1 large garlic clove minced

2 tablespoons sherry or dry white wine

2 tablespoons water 

3 tablespoons butter extra

1 cup milk

1/4 teaspoon mace or nutmeg

1 teaspoon salt

1 teaspoon freshly ground black pepper

1/4 cup chicken broth

Put cabbage and leeks in crock pot. Add minced garlic, sherry and water. Dot with 1 tablespoon butter then cover and cook on low for 8 hours. Melt remaining butter in saucepan and add flour. Stir until smooth and bubbling. Add cream or milk and cook over low heat until thickened. Add mace, salt and pepper. Mix into the cabbage and leek mixture.

Creamy Cauliflower Bisque

1 lb. frozen cauliflower florets

1 lb. baking potatoes, peeled and cut in 1-inch cubes

1 cup chopped yellow onion

2 cans (14 oz each) chicken broth

1/4 tsp. garlic powder

1/2 tsp. dried thyme leaves

1/8 tsp. cayenne

1 cup fat-free evaporated milk

2 Tbsp. diet margarine

1/2 tsp. salt

1/4 tsp. coarsely ground black pepper

4 oz. (1 cup) shredded reduced-fat sharp cheddar cheese

1/4 cup finely chopped fresh parsley leaves

1/4 cup finely chopped green onion (green and white parts)

In 3 1/2 to 4 quart slow cooker, combine cauliflower, potatoes, onion, broth, garlic powder, thyme and cayenne. Cover and cook on HIGH setting 4 hours or on LOW setting 8 hours. Working in batches, place soup in blender and process until smooth, holding lid down firmly. Return to slow cooker. Add milk, margarine, salt and black pepper. Stir until blended. Top each serving with equal amounts of cheese. Sprinkle with parsley and green onions. Makes 9 (3/4 cup soup plus 2 Tbsp. cheese) Servings.

Creamy Crock Pot Corn

2 16-oz packages frozen corn

1 8-oz package cream cheese

1/3 cup butter or margarine, cubed

1/2 tsp garlic powder

1/2 tsp salt

1/4 tsp pepper

In crock pot, combine all ingredients. Cover and cook on low for 4 hours or until heated through and cheese is melted. Stir well before serving.

Creamy Crockpot Potatoes

2 lbs small red potatoes, quartered

2 (8 oz) pkgs. cream cheese, softened

1 can cream of potato soup, undiluted

1 envelope buttermilk ranch salad dressing mix

Place potatoes in bottom of slow cooker. Beat cream cheese, soup and salad dressing, mix. Stir into potatoes. Cover and cook on low for 8 hours.

Creamy Curried Spinach (2 Points)

30 ounces  frozen spinach -- thawed

1 large  onion -- chopped

4 cloves  garlic -- minced

2 tablespoons  curry powder

2 tablespoons  butter or margarine -- melted

1/2 cup  chicken stock

1/4 cup  heavy cream

1 teaspoon  lemon juice

Combine spinach, onion, garlic, curry powder, butter and chicken stock in crock pot slow cooker. Cover; cook on low 3-4 hours or on HIGH for 2 hours. Thirty minutes before end of cooking time, all heavy cream and lemon juice. Mix to ombine.

Replace cover. Serves 8.

CROCKPOT CREAMY HASH BROWNS

1 2-lb pkg frozen cubed hash brown potatoes

8 oz shredded or cubed Velveeta

16 oz sour cream

1 can cream of celery soup

1 can cream of chicken soup

1 lb bacon, cooked & crumbled

1 lg onion, chopped (I omitted this)

1/4 C butter or margarine, melted

1/4 tsp pepper (I used alot more and also added some salt)

Place potatoes in an ungreased crockpot. In a bowl, combine the remaining ingredients. Pour over potatoes and mix well. Cover and cook on low for 4-5 hours (until potatoes are tender and heated through).

Crockpot Creamy Potatoes

32 oz. pkg. frozen hash brown potatoes, thawed and drained

2 Tbsp. butter

1 onion, chopped

1 cup sour cream

1 Tbsp. flour

8 oz. pkg. cream cheese, cut into cubes

1/2 cup grated Parmesan cheese

1/2 cup evaporated milk

10 oz. can condensed cream of potato soup

1/4 tsp. pepper

1/2 tsp. dried thyme leaves

Place potatoes in 4-5 quart slow cooker. In heavy saucepan, heat butter and cook onion for 3-4 minutes until crisp tender. Add to potatoes in crockpot. Add remaining ingredients to crockpot and stir gently to blend. Cover slow cooker and cook on low for about 7-8 hours until mixture bubbles around edges and potatoes are tender, stirring once in middle of cooking time.

Creamy Ranch Potatoes 2 (2 Points)

2 pounds  red potatoes -- quartered

1 package  low-fat cream cheese -- (8 oz) softened

1 envelope  buttermilk ranch dry salad dressing mix

10 3/4 ounces  Cream of potato soup

Place potatoes in a 3.5 quart crockery cooker. In a small bowl combine cream cheese and salad dressing mix. Stir in soup. Add potatoes. Cover and cook on low-heat setting for 7 - 9 hours or on high heat for 3.5 to 4.5 hours. Stir to blend before serving. Serves 12.

Creamy Ranch Potatoes

2 1/2 pounds small red potatoes, quartered

1 (8-ounce) carton sour cream

1 package buttermilk ranch dry salad dressing mix

1 can cream of mushroom soup

Place potatoes in slow cooker. Mix remaining ingredients together and spoon over potatoes; stir. Cover and cook on low for 7 to 8 hours or on high for 3 1/2 to 4 hours. Stir gently before serving. Yields 6 servings.

Crock o peas (2 Points)

2 cups  black-eyed peas

1 large  Onion -- chopped roughly

1 ham hock -- (optional)

1 dash  Salt -- to taste

1 dash  Black pepper -- to taste

Put beans in crockpot, and add rest of dry ingredients. salt and black pepper amounts will vary with your desires, but I normally start with a tablespoon of each. Cook on low for 12 hours.  Serve as a side dish, or as a min dish over rice.  Keeps well in a crockpot for up to 2 days. For gravy, take 1/2 cup of liquid, and 1/2 cup of beans, and smooin a blender.  Add more beans if not thick enough for your desires, Use on rice, potatoes, and meats. Serves 12.

Curried Butternut Squash With Cilantro (1 Point)

1/4 cup  Fat-free chicken broth -- low salt

2 medium  Butternut squash, fresh -- peeled, cut into 1" cubes

1 tablespoon  Curry powder

1/8 teaspoon  Black pepper -- freshly ground

4 sprigs  Cilantro -- snipped

Pour broth into slow cooker. Toss squash with curry and add it to slow cooker. Cover and cook on LOW until squash is tender, 6 to 8 hours.  (*see note) Transfer to a serving bowl and spinkle with pepper and cilantro. Serves 4.

Creamy Scalloped Potatoes

2 lb Potatoes (about 6 medium) 

1/4 tsp Pepper 

3 tbs Butter 

1 Small onion, thinly sliced 

1 can Cream of mushroom soup 

1/4 c Flour 

1 tsp Salt 

4 sl American cheese 

Peel and thinly slice potatoes. Toss slices in 1 cup water and 1/2 teaspoon cream of tartar. Drain. Put half of sliced potatoes in greased Crock Pot. Top with half of onion slices, flour, salt and pepper. Add remaining sliced potatoes and onions. Sprinkle with remaining flour. Add butter and undiluted soup. Cover and cook on low 7 to 9 hours, or 3 to 4 hours on high. Add cheese slices 30 minutes before serving 

DIET VEGETABLE IN CROCKPOT

1 cabbage
1 c. broccoli
1 c. garbanzo beans
1 bunch celery
6 carrots
1 onion in lg. pieces
1 pkg. dried onion soup
Any extra vegetable you want
1 lg. can V8

Put all ingredients in crockpot on low. Cook all day and serve. 

Dollywood Cowboy Beans (Slow Cooker)

1 pound ground beef

1 large onion, finely chopped

1 small green bell pepper, finely chopped

28-ounce can pork and beans

1 1/2 cups ketchup

1 teaspoon vinegar

3 tablespoons brown sugar

2 teaspoons prepared mustard

2 teaspoons salt

1 teaspoon pepper

Brown ground beef, onion, and bell pepper in skillet. Transfer to slow cooker. Combine all ingredients in slow cooker. Mix well. Cover. Cook on low 1 to 2 hours.

Easy Cheese and Vegetable Casserole CP

1 jar (16 ounces) cheddar cheese sauce for pasta

1 container cream cheese with chives (8 ounces)

1/4 cup hot water

1/4 teaspoon ground black pepper, or to taste

3 bags (16 ounces each) frozen California vegetables (broccoli, cauliflower, & carrots)

1/2 cup toasted sliced almonds *

In slow cooker, combine cheese sauce, cream cheese, & hot water; stir until smooth. Stir in pepper & frozen vegetables. Cover & cook on LOW for about 6 to 7 hours, or until vegetables are tender. Stir & add a little milk if mixture is too thick. Sprinkle with toasted almonds just before serving. Serves 10 to 12.

*To toast nuts, spread out in a single layer on a baking sheet. Toast in a 350 deg; oven, stirring occasionally, for 10 to 15 minutes. Or, toast in an ungreased skillet over medium heat, stirring, until golden brown & aromatic.

EZ Hot German Potato Salad (crockpot) 

6 cups sliced raw potatoes

1 cup chopped onion

1 cup chopped celery

1/2 cup water

1/4 cup cider vinegar

1-2 Tbsp sugar (to taste)

2 Tbsp quick cooking tapioca 

1/4 tsp black pepper

2 tsp dried parsley flakes

1/4 cup bacon bits 

In lg bowl, combine potatoes, onion, & celery. Mix remaining ingredients except bacon in small bowl, pour over potatoes, mixing well. Pour into slow cooker. Cover & cook on low 8-10 hrs until potatoes are done. Stir in bacon bits. Serve. 

Favorite Vegetable Crockpot Recipe

8 Potatoes 

1 Onion, chopped 

4 Carrots, peeled and sliced 

2 Stalks celery, sliced 

4 Chicken bouillon cubes 

1 tablespoon Parsley flakes 

5 cups Water 

1/3 cup Butter or margarine 

Ham - cubed to taste 

13 ounces Can evaporated milk 

Peel & cut potatoes into bite-sized pieces. Put all ingredients except evaporated milk in Crock Pot. Cover and cook 10 to 12 hours. Stir in evaporated milk during last hour. Add flour to thicken, if desired.

Four Bean Casserole

1 15-oz can pork and beans (undrained)

1 15-oz can kidney beans, drained

1 15-oz can lima beans, drained

1 15-oz butter beans, drained

1/2 pound bacon (optional)

1 onion, chopped

1/2 cup ketchup

1/2 cup brown sugar

2 Tbs. Worcestershire sauce

1/2 cup cheddar cheese, grated

Mix all the ingredients together. Put in a crockpot on low for 5 hours.

Crockpot French Dip Scalloped Potatoes

4 large baking potatoes; peeled, thinly sliced

10.75 oz. can cream of mushroom soup

1/2 cup melted butter

16 oz. French onion dip

Place sliced potatoes in crockpot. Pour in soup and melted butter; stir. Cover and cook on LOW for 6-8 hours until potatoes are tender. Stir in French onion dip 30 minutes before serving; heat through.

Fresh Artichokes
2 large Fresh artichokes

6 cups -Water, hot

4 slices Lemon, thin slices

1/3 cup Butter; or margarine, melted

3 tablespoons Lemon juice

1/4 teaspoon Seasoned salt

With sharp knife, slice about 1" off top of each artichoke; cut off stem near base. With scissors, trim about 1/2" off top of each leaf. With sharp knife, halve each artichoke vertically; then scoop out and discard fuzzy center or choke. Place artichoke halves in slow cooker; add hot water and lemon slices. Cover and cook on HIGH 4-5 hrs. until done. Drain; serve with sauce. Lemon butter sauce - combine all ingredients.

GARBANZOS & COUSCOUS
1 small onion, chopped

3 carrots, chopped

1 14½ oz. can diced tomatoes

1 15 oz. can garbanzo beans, drained

1 cup broth

3 cloves garlic, minced

¼ tsp. ground nutmeg

¼ tsp. ground cinnamon

1 tsp. ground cumin

½ tsp. turmeric

¼ tsp. cayenne

1½ cups cooked couscous

Combine all ingredients except couscous in crockpot. Mix thoroughly. Cover and cook on low 8 to 10 hours (high 3 to 4 hours). Add cooked couscous during last 15 minutes of cooking. 6 to 8 servings.

Garlic Smashed Potatoes
3 pounds small red potatoes

5 garlic cloves, minced

2 tablespoons olive oil

1 teaspoon salt

1/2 cup water

1/2 cup cream cheese with onions and chives

1/4 to 1/2 cup milk

Halve or quarter potatoes as necessary to make even sizes. Place in 4 to 6 quart slow cooker. Add garlic, oil, salt and water and mix to coat. Cover and cook on high for 3 1/2 to 4 1/2 hours until potatoes are tender.  Mash potatoes roughly with a fork. Stir in cream cheese until blended, then add enough milk for desired consistency. You can serve this right away, or cover and hold it in slow cooker up to 2 hours on low. 14½ cup servings. 

CROCK POT GERMAN POTATO SALAD
2 potatoes, sliced
1/2 c. onions, copped
1/2 c. celery sliced
1/4 c. green peppers, diced
1/4 c. vinegar
1/4 c. oil
Chopped parsley
Sliced bacon, cooked and crumbled

Combine all ingredients except parsley and bacon. Add salt and pepper to taste. Stir and cook for 5-6 hours in crockpot. Add sugar if needed. Garnish with bacon and parsley.

Ginger Bean Bake (crockpot)

2 tsp. instant minced onion

1/4 cup water

2 (16 oz.) cans pork and beans in tomato sauce

1/2 cup finely crushed gingersnaps

1/4 cup ketchup

2 Tbs. light molasses

Place onion and water in crockpot; let stand 5 minutes. Add pork and 

beans, crushed gingersnaps, ketchup and molasses; stir to combine. 

Cover and cook on low heat setting for 3-4 hours. 

Golden Broccoli

2 packages Frozen broccoli thawed

Salt and pepper

1 can Condensed Cheddar cheese -- soup

4 slices Crisp crumbled bacon

Place broccoli in crockpot.  Season with salt and pepper to taste.  Spoon Cheddar cheese soup over top. Sprinkle with bacon.  Cover and cook on HIGH setting for 1 1/2 hours then turn to Low setting for 2 hours or cook on Low only for 4 to 6 hours.

Crockpot Grains, Etc (3 Points)

1/4 cup  Millet -- uncooked

1/4 cup  Barley -- uncooked

1/3 cup  Brown rice -- uncooked

1 medium  Onion -- chopped

1 cup  Green pepper -- chopped

1/2 cup  Carrot -- chopped

16 ounces  Canned Kidney beans -- cooked, drained

8 ounces  Tomato sauce

16 ounces  Canned Tomatoes

16 ounces  Canned corn -- drained

1 teaspoon  Dried oregano

1 teaspoon  Dried basil

1/2 teaspoon  Garlic powder

1 dash  Salt and pepper -- to taste

Reserve liquid from canned tomatoes; drain them and chop them. Combine all ingredients in a crockpot, putting grains in last.  Add water to reserved tomato liquid to equal 2 1/2 cups.  Stir into crockpot. Cover and cook on LOW for 8 hours.

Stir well before serving. Serves 8.

Grandmas Custard Corn Pudding crock pot

2/3 cup non fat dried milk powder
1/2 cup water
2 eggs
1 tbs sugar
1 tspn dried onion flakes
1 tspn dried parsley flakes
1/8 tspn black pepper
1 cup cream corn
3 cups frozen corn thawed
spray slow cooker with butter flavored spray

combine milk flakes and water, add eggs, sugar onion flakes, parsley flakes and pepper. Mix well to combine. Stir in both types of corn.  Cover and cook on low for 2 to 3 hours.  Mix well before serving.


Crock Pot Green Bean Casserole

2 packages frozen green beans

1 can cream of mushroom soup

1/3-C. milk

1-t. soy sauce

1 small can French Fried onions

Spray crockpot with nonstick cooking spray.  Boil green beans until separated and defrosted - about 3 minutes.  In a bowl, mix soup, milk and soy sauce until smooth. Add beans and 1/2 the onions. Pour into crockpot. Top with remaining onions.  Cook on LOW 4 to 6 hours.  Note: Do NOT use canned beans.

Crockpot Hash Brown Casserole

2-cups sour cream

1 can (10 3/4 oz) cream of mushroom soup

dash pepper

2-cups Velveeta cheese, shredded or cubed

1/2-cup chopped onions

3/4-teaspoon salt

1/4-teaspoon pepper

2 pounds frozen hash brown potatoes

In a large bowl, combine sour cream, soup, pepper, cheese, onions, salt and pepper; gently stir in potatoes. Spoon mixture into lightly buttered slow cooker or crockpot. Cover and cook on high for 1 1/2 hours; turn to low and cook 2 1/2 hours longer. Serves 8 to 10.

Crockpot Hash browns (8 Points)

32 ounces Hash brown potatoes -- (32 oz)

10 3/4 ounces Cream of Mushroom soup

1/2 cup I Can't Believe it's not Butter - Light

10 3/4 ounces Cheddar cheese soup

1 cup low-fat Sour cream

Put hash browns in crock pot. Mix soups and sour cream together. Pour over hash browns. Cut up margarine and stir into hash browns. Cook on low for 4 to 6 hours, stirring occasionally. Serves 8.

Herbed Mashed Potatoes
4 pounds round red or white potatoes 

3 cloves garlic, minced 

6 tablespoons butter 

1 cup water 

1 teaspoon salt 

2 tablespoons snipped fresh parsley 

2 tablespoons snipped fresh chives 

2 tablespoons snipped fresh oregano 

2 tablespoons snipped fresh thyme 

2 tablespoons snipped fresh rosemary 

1/4 cup mayonnaise 

1/4 cup dairy sour cream 

Half-and-half, light cream, or milk 

Salt and ground white or black pepper 

Snipped fresh herbs (optional) 

1. Peel potatoes, if desired, and cut up. In a Dutch oven combine potatoes, garlic, 4 tablespoons of butter, water, and salt. Bring to boiling; reduce heat. Simmer, covered, for 20 to 25 minutes or until tender. Stir in parsley, chives, oregano, thyme, and rosemary. Let stand 5 minutes. 

2. Using a potato masher, mash mixture until nearly smooth. Stir in mayonnaise and sour cream. Add enough half-and-half (about 1/2 cup) to desired consistency. Season to taste with salt and pepper (about ½ teaspoon each). 

3. Melt remaining 2 tablespoons butter and drizzle over potatoes. Sprinkle with additional fresh herbs, if desired. Makes 8 to 10 servings. 

Slow Cooker: mashed potatoes can be prepared ahead of serving time and kept warm up to 2 hours in a slow cooker. Before topping with butter, transfer prepared potatoes to a slow cooker, then drizzle with butter and sprinkle with herbs. Cover and keep warm on low-heat setting. Serves 8-10.

Hearty Cheese Hash Browns 

5 cups frozen hash brown potatoes

2 cups cheddar cheese, grated

1 cup milk

1/2 cup half-and-half

1/2 cup green onions, thinly sliced

1 cup frozen peas

1 tsp salt

1 tsp black pepper

1 tsp paprika

Combine all ingredients in the slow cooker and mix thoroughly. Cover cook on Low for 6 to 8 hours or on High for 3 to 4 hours.

HERBED ZUCCHINI
2 lbs. zucchini (unpeeled), sliced

2 vegetable bouillon cubes

1¼ tsp. salt

½ tsp. garlic salt

2 Tbsp. dried onion flakes

2 tsp. dried parsley flakes

¼ tsp. leaf oregano

1 cup tomato juice

Mix all ingredients together carefully in crockpot. Cover and cook on high setting for 3 to 4 hours. If thicker sauce is desired, remove cover during last hour. 6 servings

Crockpot Hidden Valley Ranch Potatoes

2 bags frozen hash browns, semi-thawed

2-8oz pkg. cream cheese

2 envelopes Hidden Valley dressing mix

2 cans cream of potato soup

Put potatoes in Crock Pot.  Mix remaining ingredients in a bowl and add to potatoes.

Stir well.  Cook on low 7-9 hours.  Stir before serving.

Horseshoe Mountain Ranch Pinto Beans

1 pound dry pinto beans

1 quarts cold water -- (1 to 2)

¼-pound ham hock

1-tablespoon chili powder

1-tablespoon sugar

1-teaspoon black pepper

¼-teaspoon cumin

¼-teaspoon oregano

1 garlic clove -- minced

1 onion -- chopped

1-teaspoon salt

Wash beans and place in a large pot or kettle.  Add water and remaining ingredients (except salt, which should be added 30 minutes before beans are done).  Cover and simmer 5- 6 hours.  Check liquid level occasionally and add more water (add boiling water, never cold) as needed to keep beans covered.  Jo, these are as good as pinto beans can get for the general palate, but can be spiced up by adding more garlic and/or chili powder. This recipe works especially well in a crockpot. If cooked in a crockpot, you will need 1 qt of water and cook them on the low setting. It also may take a little longer than the 5 to 6 hours.

HOT DOG BAKED BEANS
4 lb Canned baked beans

1/4 ts Onion powder

1/4 c Ketchup

1/4 c Sugar

3/4 c Onion -- diced

1/3 c Light molasses

1/4 c Open pit sauce w/onions

1 lb Hotdogs -- chopped

Put beans, onion, onion powder, molasses, ketchup, bbq sauce, sugar and hot dogs in crockpot. Stir gently to mix. Cool on low for about 8 hours. If sauce is runny, lift cover for last hour or two to let moisture evaporate.

Hot spiced fruit

8 apples peeled sliced 
8 pears peeled and sliced
1 can large pineapple chunks
1/2-cup raisins
1 tspn cinimon
1 tspn cloves
1 tspn nutmeg
2 tspn sugar or sugar substitute

Cook over night on low in crock pot.  Serve with yogert serve warm.
Over night is 10 to 12 hours.


Hot Spinach/Artichoke Dip
1 large bag cut spinach cooked and drained

2 14 oz cans artichoke hearts (quartered)

1 10 oz block swiss cheese

1 cup alfredo sauce

1 cup Mayo

2 bulbs roasted Garlic (slice top off of Garlic bulbs to expose cloves drizzle with olive oil put in a foil tent into 450ºF oven until soft)

Pepper to taste

Garlic powder (if you do not use roasted Garlic)

Put all ingredients into crockpot, mix well, cook on low for about 1-1/2 hrs. Serve with crackers veggies bread or whatever you want.

HUNTERS CROCKPOT BEANS 

1 lb. ground beef

3/4 lb. fried crumbled bacon

1 c. chopped onions

1 c. ketchup

1/4 c. brown sugar

1/2 tsp. Pepper

1 tsp. hickory smoke flavoring

1 lb. can pork and beans

1 lb. can lima beans

1 lb. can butter beans

1 lb. can kidney beans 

Cook on low in crockpot for 4-8 hours. The longer it cooks, the smokier it tastes. 
 

Indian Spiced Vegetables in Sour Cream
1/4 cup Butter

1 tablespoon ground cumin

1 tablespoon ground coriander

1 tablespoon finely chopped fresh gingerroot

1 teaspoon finely chopped fresh garlic

1 teaspoon ground turmeric

1/2 teaspoon salt

1/2 cup chicken broth

1 medium (6 cups) cauliflower, cut into 2-inch pieces*

1 (15-ounce) can garbanzo beans, drained

1 to 2 teaspoons finely chopped jalapeño chile pepper

1 cup frozen peas, thawed

1/2 cup Sour Cream

2 tablespoons chopped fresh cilantro

Hot cooked rice, if desired

Chutney, if desired

Melt butter in 12-inch skillet until sizzling; add cumin, coriander, gingerroot, garlic, turmeric and salt. Cook over medium-high heat, stirring constantly, until spices begin to brown (1 to 2 minutes). Add chicken broth, cauliflower, garbanzo beans and jalapeño pepper; stir to coat. Place mixture in slow cooker. Cover; cook on Low heat setting for 4 to 5 hours or until cauliflower is very tender. Fifteen minutes before serving time, increase heat to High. Stir in peas and sour cream. Continue cooking until peas are heated through. To serve, ladle into individual serving bowls. Sprinkle with cilantro. Serve with rice and chutney, if desired. 

*Substitute 1 (16-ounce) bag frozen cauliflower.

Crockpot Indiana Bean Bake

1 pkg. (1 lb.) dried lima, navy or Great Northern beans

6 c. water

2 t. salt

2 T. veg. oil

1 lg. onion, chopped (1 c.)

1/2 c. light molasses

1/2 c. chili sauce

1/4 c. prepared mustard

Pick over beans and rinse under running water.  Combine beans and water in a lg. kettle.  Bring to boiling; cover kettle; boil 2 min.; remove from heat; let stand 1 hour; add salt.  (Or soak beans in water in a slow cooker overnight at room temperature.)  Heat oil in a med. skillet; sauté onion until soft; stir in molasses, chili sauce and mustard; bring to boiling. Drain beans, reserving liquid.  Combine beans and onion mixture in a slow cooker; add enough reserved liquid to just cover the beans; cover cooker.  Cook on low 10 hours, or on high 5 hours, or until beans are very tender.  Serve with slices of sharp cheese on homemade bread. Makes 8 servings.

Italian Vegetable-and-Pasta Stew 

4 cups water

2 cups chopped onion

1½ cups quartered small red potatoes

1 cup dried Great Northern or navy beans

½ cup sliced carrot

½ cup quartered mushrooms

½ cup uncooked pearl barley

½ pound lean, boneless round steak, cut into 1/2-inch pieces

1 (14.5-ounce) can pasta-style chunky tomatoes, undrained

1 (14 1/4-ounce) can fat-free beef broth

3 garlic cloves, chopped

1 cup sliced zucchini

1 cup torn spinach

½ cup uncooked alphabet or other small pasta

1 tablespoon dried rosemary, crushed

1 teaspoon salt

1 teaspoon rubbed sage

½ teaspoon pepper

¼ teaspoon ground nutmeg

½ cup grated Parmesan cheese

Combine first 11 ingredients in a large electric slow cooker. Cover with lid, and cook on high-heat setting for 6 hours. Add zucchini and next 7 ingredients (zucchini through nutmeg); cover and cook on high-heat setting an additional 30 minutes or until beans are tender. Ladle into individual soup bowls, and sprinkle with cheese. 

Layer Slow Cooker Kraut
2 bags (2 lbs each) sauerkraut with or without caraway

2 cans (16 oz. each) stewed tomatoes cut into bit-size pieces

1 cup brown sugar lightly packed

Drain, but do not rinse kraut. Reserve 1/2 cup kraut juice for bottom of crockpot. Pour in reserved kraut juice. Layer half kraut in crockpot. Drain tomatoes, roughly cut, and place half on top of kraut layer. Sprinkle with half of brown sugar. Repeat layers in same order, ending with brown sugar on top. Cover and cook on high 4-5 hours. If using Chicken sausage as I suggested, lay them on top of lowest layer of brown sugar. AND, if using chicken sausage, INCREASE cooking time to 5-6 hours total. This is good served with any kind of potatoes. Serves 8.

Layered Mexican-Style Casserole
2 cans (15½ounces each) hominy, drained

1 can (15 ounces) black beans, rinsed and drained

1 can (14½ounces) diced tomatoes with garlic, basil and oregano, undrained

1 cup chunky salsa

1 can (6 ounces) tomato paste

½teaspoon ground cumin

3 large (about 9-inch diameter) flour tortillas

2 cups (8 ounces) shredded Monterey Jack cheese¼cup sliced black olives

1.Prepare foil handles (see below). Spray CROCK POT slow cooker stoneware with nonstick cooking spray.

2.Stir together hominy, beans, tomatoes with juice, salsa, tomato paste and cumin in a large bowl.

3.Press 1 tortilla in bottom of stoneware. (Edges of tortilla may turn up slightly.) Top with 1/3 of hominy mixture and 1/3 of cheese. Repeat layers. Press remaining tortilla on top. Top with remaining hominy mixture. Set aside remaining cheese.

4. Cover and cook on LOW for 6 to 8 hours or on HIGH for 2 to 3 hours or until done. Sprinkle with remaining cheese and olives. Cover, turn off heat, and let stand 5 minutes. Lift out stacked tortilla casserole with foil handles. Serves 6.

Layered Potato, Sauerkraut, And Beef Stew (Crockpot) 

1 lb Small white potatotes, scrubbed

2 lb Sauerkraut, rinsed and drained

1 md Onion, halved and thinly sliced

1/4 c Dry white wine

2 tb Cornstarch

14 1/2 oz Can diced peeled tomatoes

1/2 ts Garlic pepper

1/4 ts Salt

1 tb Caraway seeds (optional)

2 lb Beef top round steak, trimmed of fat & in 1 Inch cubes

In a 5-quart electric slow cooker, layer potato slices. Spread evenly with sauerkraut, then top with onion slices. In a medium bowl, blend together wine and cornstarch until smooth. Stir in tomatoes with their liquid, garlic pepper, salt, and caraway seeds). Pour 2/3 of tomato mixture over potatoes and sauerkraut. Top with beef cubes. Pour remaining tomato mixture over all. Cover and cook on low heat setting about 9 hours, or until beef and potatoes are tender. Serve immediately.

Layered Vegetarian Crockpot Dinner (5 Points)

45 ounces  potatoes -- sliced

1 large  onion -- sliced

2 medium  carrots -- sliced

1 medium  green bell pepper -- sliced

1 medium  zucchini -- sliced

1 cup  frozen corn

1 cup  frozen peas

SAUCE:

2 1/2 cups  tomato sauce

1/4 cup  soy sauce

1 teaspoon  ground thyme

1 teaspoon  dry mustard

1 teaspoon  basil

2 teaspoons  chili powder

1/2 teaspoon  cinnamon

1/8 teaspoon  sage

2 tablespoons  parsley

Layer vegetables in crockpot in order given.  Mix together ingredients for sauce and pour over vegetables. Cook 6 hours on high or 12 hours on low. Serves 6.

Leeky Crockpot (1½ Points)

2 bunches  Leeks -- washed and cut

30 ounces  potatoes -- red or white

2 cans  98% Fat Free Cream of Mushroom Soup

1 can  Water

8 ounce  Fresh mushrooms -- sliced

1 can  Green beans -- whole

4 dashes  Tabasco hot pepper sauce

1 teaspoon  White pepper -- (black ok)

Chop all veggies roughly and add to crockpot. Now add all cans, using liquid from green beans for can of 'water' and adding more to make a full can.  (May use fresh green beans and it's better that way). Add mushrooms (consider using shiitake or morels if feeling fancy but plain will do). Add rest and mix, then set on low for 6 hours.  Its ready but will keep on low for another 12 hours cooking time easily. Refrigerate liner at night. Freezes pretty well in a sealed container. Serves 12.

CROCKPOT  LIMA BEANS  
1 pound dried baby lima beans  

1 pound andouille sausage or any smoked sausage  

1 bunch green onions, chopped  

1 tablespoon cracked black pepper  

3 chicken broth cubes 

1 teaspoon Tabasco sauce  

1 clove garlic, minced  

4 cups water  

salt and pepper to taste 

Soak lima beans overnight. Place beans in slow cooker. Cut sausage into pieces and add to cooker with all other seasonings. Pour in water. Cook on low for 6 to 8 hours. Serves 6 to 8.  

Lima Bean Casserole

1 pound Dry lima beans 

3 teaspoons Salt 

1 tablespoon Molasses 

1/2 cup Butter 

3/4 cup Packed brown sugar 

1 tablespoon Dry mustard 

1/2 cup Sour cream 

Cover beans with water and 1 ts salt, soak overnight. Drain beans and refill pot with water to cover beans, bring to boil and simmer until soft. Drain. In slow cooker/Crock Pot, mix beans and butter. Mix together sugar, salt, mustard. Sprinkle on beans. Stir molasses and sour cream together, pour over eans and mix all together. Cover and cook in slow cooker/Crock Pot on low for 4 to 6 hours.

Maple Glazed Sweet Potatoes .. slow cooker
5 medium sweet potatoes

¼ cup brown sugar

¼ cup pure maple syrup

¼ cup apple cider

1 dash salt and pepper, to taste

Peel sweet potatoes and cut into 1/4 to 1/2-inch thick slices; place in crock pot. Whisk remaining ingredients together and pour over potatoes. Cover and cook on low 7 to 9 hours. Stir a few times, if possible, to keep them coated. Serves 4.

Maple Orange Sweet Potatoes and Carrots
Nonstick cooking spray 

1 16-ounce package peeled baby carrots 

2# sweet potatoes, peeled and cut into 1-1/2-inch pieces 

1 cup snipped dried apricots 

1/2 cup pure maple syrup or maple-flavored syrup 

1/4 cup frozen orange juice concentrate, thawed 

1/4 cup water 

2 tablespoons butter or margarine, melted 

1/2 teaspoon salt 

1/4 teaspoon ground white pepper 

1/4 teaspoon ground cinnamon 

1. Lightly coat a 3-1/2- or 4-quart slow cooker with cooking spray. In cooker layer carrots, sweet potatoes, and dried apricots. 

2. In a small bowl combine maple syrup, orange juice concentrate, water, melted butter, salt, white pepper, and cinnamon. Pour over mixture in cooker. 

3. Cover; cook on low-heat setting for 8 to 9 hours or on high-heat setting for 4 to 4-1/2 hours. Use a slotted spoon to serve. Makes 10 side-dish servings. 

Crock Pot Mashed Potatoes For a Crowd
5 lbs. potatoes, peeled, cooked, and mashed

8-oz. pkg. cream cheese, softened

1 1/2 cups sour cream

3 tsp. onion, or garlic

1 1/2 tsp. salt

1/4-1/2 tsp. pepper

2 Tbsp. butter, melted

1.  Combine all ingredients.  Pour into slow cooker.

2.  Cover.  Cook on Low 5-6 hours.

Variations:

1.  Add 1 1/2 cups shredded cheddar cheese to Step 1.

2.  Sprinkle with paprika before cooking. Serves 12.

Mexican-Style Red Beans

1 lb. dried beans, soaked overnight 

4 c. cold water 

1 lg. onion, coarsely chopped 

1 (16 oz.) can tomatoes 

2 garlic cloves, minced 

1 tsp. crushed red pepper or 2 tsp. chili powder 

2 tsp. salt 

1/4 lb. salt pork or bacon, chopped (optional) 

2 tsp. ground cumin 

Put all ingredients into Crock Pot. Cook on high for 2 hours, then low for 8 hours. The beans can then be partially mashed for a low-fat alternative to refried beans. 

Mixed Vegetable Bake (Crockpot) (6½ Points)

2 cans  Cream-style corn

2 cans  Green beans -- cut, 16 oz each

2 cans  Peas -- 16 oz each

14 cans  stewed tomatoes

1/2 cup  light Mayonnaise

1 teaspoon  Tarragon

1 teaspoon  Basil

1/2 teaspoon  Salt

1 dash  Pepper

Combine all ingredients in removable liner, mix well to blend herbs. Place liner in base. Cover and cook on low 4-6 hours. Serves 4.

Crockpot Mustard Scalloped Potatoes
6 russet potatoes, peeled and sliced

1 Tbsp. olive oil 

1 onion, chopped

4 cloves garlic, minced

10 oz. container refrigerated Alfredo sauce

2 Tbsp. Dijon mustard

1/4 tsp. dry mustard powder

1 cup evaporated milk

1/2 cup grated Parmesan cheese

1/8 tsp. pepper 

1/4 tsp. dried thyme leaves

1/2 tsp. salt

Place potatoes in 3-4 quart crock pot. In heavy skillet, cook onion and garlic in olive oil over medium heat until tender, 4-5 minutes. Add to potatoes in slow cooker. In medium bowl combine remaining ingredients and mix until blended. Pour over vegetables in crockpot. Cover and cook on LOW for 10-11 hours until potatoes are tender, stirring once during cooking time. Serves 6-8 

OLD WORLD SAUERKRAUT SUPPER

3 strips bacon, in small pieces

2 lb polish sausage, in pieces

1 1/2 ts flour

2 (27-ounce) cans sauerkraut

2 small potatoes, cubed

2 small apples, cored, cubed

3 ts brown sugar

1 1/2 ts caraway seeds

1/2 c water

Fry bacon and Polish sausage until crisp; drain. Add flour to drippings and blend well. Stir in sauerkraut; mix well. Place sauerkraut mixture, bacon and sausage pieces in crock pot. Add all other ingredients; stir together thoroughly. Cover and cook on Low 7 to 9 hours (High: 3 to 4 hours).

Crock Pot Orange Glazed Carrots (1½ Points)

3 cups  Carrots -- thinly sliced

3 tablespoons  i Can't Believe it's not Butter - Light

2 cups  Water

3 tablespoons  Orange marmalade

1/4 teaspoon  Salt

2 tablespoons  Pecans -- chopped

Combine carrots, water, and salt in crock pot. Cover and cook on high 2 to 3 hours or until carrots are done. Drain well; stir in remaining ingredients. Cover and cook on high 20-30 minutes. Serves 6.

Paprikosh (3½ Points)

5 large  carrots -- cubed

4 pounds  Potatoes -- cubed

5 stalks  Celery

2 large  onions -- thinly sliced

3 tablespoons  Paprika -- *see Note

1 dash  Salt and pepper -- to taste

Throw all ingredients into crockpot, add water to top veggies (it makes a sort of "gravy") and cook on high for 4 hours. Serves 8.

Parmesan Scalloped Potatoes (Crockpot) (7 Points)

5 cups  Red potatoes -- sliced

6 slices  Turkey bacon

3 ounces  Parmesan cheese -- freshly grated

10 3/4 ounces  98% Fat Free Cream of Mushroom Soup

1 dash Salt & pepper -- to taste

Layer all ingredients in lightly buttered 3 1/2-quart crock pot (or use a souffle dish to fit in a larger crock pot); cover and cook on low for 7 to 9 hours. Adjust seasonings. Serves 4.

Crock Pot Party Potatoes for 12 
1 can (10-3/4 oz.) condensed cream of mushroom soup, undiluted 

1 container (8 oz.) sour cream 

1 can (4.5 oz.) Old El Paso® chopped green chiles, undrained 

1-1/2 cups (6 oz.)  shredded Colby Monterey Jack cheese blend 

1 bag (32 oz.) frozen Southern style diced hash brown potatoes 

3 TB green onions, sliced 

1/2 cup finely crushed nacho flavored taco chips 

Spray 4 to 6 quart crock pot/slow cooker with cooking spray. 

In medium bowl, mix soup, sour cream, chiles and cheese. 

Arrange half of potatoes in the crock pot/slow cooker. 

Top with half of sour cream mixture, spreading evenly. 

Top with remaining potatoes and sour cream mixture; spread evenly. 

Cover; cook on High heat setting 3-1/2 to 4-1/2 hours. 

Just before serving, sprinkle top with onions and taco chips.

Crockpot Peppers

375 ml kernel corn 1 1/2 cup

1 can black beans

3 – 4 large tomatoes, diced

50 ml salsa 1/4 cup

375 ml cooked white rice 1 1/2 cup

5 ml worcestershire sauce 1 tsp

1 ml salt 1/4 tsp

2 ml pepper 1/2 tsp

2 ml minced garlic 1/2 tsp

250 ml monteray jack cheese, shredded 1 cup

250 ml cheddar cheese, shredded 1 cup

6 – 8 large green or red peppers

In a bowl, combine all ingredients except peppers and approximately 1/4 cup (50 ml) of both monteray jack and cheddar cheeses. Remove the tops and seeds from peppers. Stuff each pepper with rice mixture. Arrange peppers in slow cooker. Cover and cook on low for 6 to 8 hours. Approximately 20 minutes before time is up, sprinkle remaining cheeses on tops of peppers.

Pierogi hash crock pot dish


1 box medium shell noodles cooked drained and add one stick of margarin
8-10 medium potatoes cooked and mashed with one stick margarine and same milk.
1 block very sharp cheddar cheese cut into cubes added to potatos
1 medium onion chopped and sautaied in one stick margerin
spray cooker with butter flavored no stick spray.
Combine all ingredients in crock pot as prepared above. Place one stick margarine on top to melt down through.  cover and cook. On high for one hour then turn to low and cook for several more hours.  stir before serving.


Slow Cooker Pinto Beans
1 pound dry pinto beans

1 teaspoon chili powder

1/2 teaspoon dried oregano

1/2 pound ham hocks, or 1/4 pound streak o' lean

4 cups water

1 onion, chopped

House Seasoning, recipe follows

Wash the beans and soak overnight in cold water. Drain the beans and dump into slow cooker. Stir in chili powder and oregano. If using ham hock: Pre-soak ham in a separate pot, for at least 2, or refrigerated up to 24 hours, depending on how salty you want your stock to be. Add ham hock to slow cooker with beans and pour in ham soaking liquid. Add more water until ham hock is completely covered. Add onion to slow cooker with beans and meat. Stir well. Season, to taste, with House Seasoning, cover the pot, and cook on high until beans are very tender, about 5 hours.

House Seasoning:

1 cup salt

1/4 cup black pepper

1/4 cup garlic powder

Mix ingredients together and store in an airtight container for up to 6 months. Yield: 1 1/2 cups

Crockpot Spicy Pinto Beans

16 ounces dried pinto beans, rinsed and picked over, soaked overnight

1 cup chopped onion

1/2 cup chopped green bell pepper

2 medium cloves garlic, minced

6 cups water, or to cover

1 tablespoon chili powder

1/2 teaspoon ground cumin

1 1/2 teaspoons salt

1/2 teaspoon pepper

Cover rinsed and sorted beans with water; cover bowl and let soak overnight. Drain beans; combine all ingredients in slow cooker. Cover and cook on HIGH for 6 to 10 hours, or until beans are tender.

Pizza Potatoes 2 
8 med. potatoes 

2 lg. onions 

1 lb. smoked sausage 

1 tsp. salt 

2 (8 oz.) cans pizza sauce 

Peel potatoes and cut in half, place in crock pot. Cut smoked sausage into pieces and place on top of potatoes. Chop onion. Pour pizza sauce on top, cook in crock pot until potatoes are tender. 

Crockpot Pizza Potatoes (5 Points)

60 ounces  potatoes

2 large  onions

1 pound  Turkey italian Sausage

1 teaspoon  salt

16 ounces  pizza sauce

Peel potatoes and cut in half, place in crockpot. Cut smoked sausage into pieces and place on top of potatoes. Chop onion. Pour pizza sauce on top, cook on low 8 to 10 hours. Serves 6.

Pizza Potatoes
6 medium potatoes, peeled

1 large onion, sliced

2 tbsp olive oil

6 oz mozzarella cheese, part skim, grated

2 oz sliced turkey pepperoni

1 cup pizza sauce

1. Saute potato and onion slices in oil in a skillet until onions appear transparent. Drain well. 

2. In slow cooker, combine potatoes, onions, cheese, and pepperoni.

3. Pour pizza sauce over top.

4. Cover. Cook on low for 6-10 hours or until potatoes are soft. Serves 8

Potato Stuffed Cabbage
1 Head cabbage

5 lb Potatoes  peeled

2 Onions

1/2 c  Rice, raw

1 t  Dill, dried

1/4 t  Black pepper  ground

2 Egg whites

1 cn Tomatoes (28 oz)

1 Apple  peeled and sliced

1/4 t  Ginger, dried  ground

Parboil cabbage and separate leaves.  Slice off part of heavy stalk of each leaf by slicing parallel to leaf (do not cut into leaf). Grate potatoes, small inner leaves of cabbage, and one of onions. Mix together.  Add rice, dill, and black pepper.  Beat egg whites until frothy and add to potato mixture.

Set aside two or three of largest leaves.  Fill each remaining cabbage leaf with approximately 2 Tbsp of potato mixture.  Fold up bottom of leaf, then fold in sides, and roll up.  Secure with toothpick if necessary. Slice reserved leaves and line bottom of crock pot with them. Slice second onion and layer on top of cabbage.  Add tomatoes, apple, and ginger. Place rolled stuffed cabbages into pot. Cook at low heat for 4 to 5 hours. Serves 8.

Potato Casserole

1 pkg frozen hash browns 

1 small carton Ranch Dip 

1 can Cream of Potato Soup 

salt, pepper 

dried onions to taste 

4-5 oz of grated cheddar cheese 

Mix 1st 4 ingredients. Put into slow cooker. Place grated cheese on top. I cooked on high for about 4 hours. They were delicious. You could probably add ham or other meat, for a complete meal in one.

Potatoes Euphoria
2 garlic cloves, minced

1 tsp. salt

1/4 tsp. freshly ground black pepper

8 med. boiling potatoes (about 2 lbs.), scrubbed and sliced

8-oz. cream cheese, cut in 1-in. cubes

4 scallions, finely chopped

In a small bowl combine scallions and garlic. In another small bowl, combine salt and pepper. In a well-buttered 3.5-qt slow cooker, layer 1/4 of sliced potatoes. Sprinkle with about 1/4 tsp. of salt and pepper, and top with 1/3 of cheese cubes and then 1/3 of scallion mixture. Make a second layer of potatoes, sprinkle with about 1/4 tsp. of salt/pepper mix, and top with 1/2 of the remaining cheese and scallion mixtures. Repeat with a third layer of

potatoes, sprinkle another 1/4 tsp of salt/pepper mix, and top with the remaining cheese and scallion mixtures. Make a final layer of potatoes and sprinkle with remaining salt and pepper. Cover and cook for 2 hours on HIGH. Stir potatoes to distribute melting cheese, cover and continue cooking until potatoes are very tender, about 1 hour longer. Stir potatoes well to mash slightly and serve immediately

Potato Stuffed Cabbage
1 Head cabbage

5 lb Potatoes  peeled

2 Onions

1/2 c  Rice, raw

1 t  Dill, dried

1/4 t  Black pepper  ground

2 Egg whites

1 cn Tomatoes (28 oz)

1 Apple  peeled and sliced

1/4 t  Ginger, dried  ground

Parboil cabbage and separate leaves.  Slice off part of heavy stalk of each leaf by slicing parallel to leaf (do not cut into leaf). Grate potatoes, small inner leaves of cabbage, and one of onions. Mix together.  Add rice, dill, and black pepper.  Beat egg whites until frothy and add to potato mixture.

Set aside two or three of largest leaves.  Fill each remaining cabbage leaf with approximately 2 Tbsp of potato mixture.  Fold up bottom of leaf, then fold in sides, and roll up.  Secure with toothpick if necessary. Slice reserved leaves and line bottom of crock pot with them. Slice second onion and layer on top of cabbage.  Add tomatoes, apple, and ginger. Place rolled stuffed cabbages into pot.

Cook at low heat for 4 to 5 hours. Serves 8.

Potatoes Euphoria
2 garlic cloves, minced

1 tsp. salt

1/4 tsp. freshly ground black pepper

8 med. boiling potatoes (about 2 lbs.), scrubbed and sliced

8-oz. cream cheese, cut in 1-in. cubes

4 scallions, finely chopped

In a small bowl combine scallions and garlic. In another small bowl, combine salt and pepper. In a well-buttered 3.5-qt slow cooker, layer 1/4 of sliced potatoes. Sprinkle with about 1/4 tsp. of salt and pepper, and top with 1/3 of cheese cubes and then 1/3 of scallion mixture. Make a second layer of potatoes, sprinkle with about 1/4 tsp. of salt/pepper mix, and top with 1/2 of the remaining cheese and scallion mixtures. Repeat with a third layer of

potatoes, sprinkle another 1/4 tsp of salt/pepper mix, and top with the remaining cheese and scallion mixtures. Make a final layer of potatoes and sprinkle with remaining salt and pepper. Cover and cook for 2 hours on HIGH. Stir potatoes to distribute melting cheese, cover and continue cooking until potatoes are very tender, about 1 hour longer. Stir potatoes well to mash slightly and serve immediately

POTATOES EXTRAVAGANZA
4 green onions, finely chopped

2 garlic cloves, minced

1 tsp. salt

1/4 tsp. pepper

8 red potatoes, medium sized, scrubbed, and sliced into 1/8-inch thick slices

1 (8-oz.) pkg. cream cheese, cut into 1-inch cubes

Combine onions and garlic in bowl. In another bowl, combine salt and pepper. In a well-buttered slow cooker, layer ¼ sliced potatoes. Sprinkle with ¼ tsp. salt and pepper mixture. Layer with 1/3 cheese cubes, then 1/3 onion mixture. Repeat potato/seasoning/cheese/onion mixture layers twice. Make final layer of potatoes and remaining salt and pepper. Cover and slow cook on high setting for 2 hours. Stir potatoes to distribute melting cheese, cover, and cook for another hour. Stir potatoes well to mush slightly, serve.

CROCK POT POTATOES O'BRIEN
 
10 large potatoes sliced thin
2 large white onions chopped
1 cup chopped green bell peppers
2 large chopped pimentos
2 cans condensed cheddar cheese soup
1 cup milk


In a small bowl combine soup with milk. Combine onions, bell peppers nd pimentos together. Layer one half of the potatoes and one half of the onion mixture crock pot liner then spread one half the soup-milk mixture. Repeat layering using the remaining ingredients then cover and cook on low for 8 hours or on high for 5 hours.


Potatoes Perfect (crockpot)

1/4 lb. bacon, diced

2 medium onions, thinly sliced

4 medium potatoes, thinly sliced

1/2 lb cheddar cheese, thinly sliced

Salt and pepper

Butter

Line slow cooker/Crock Pot with aluminum foil, leaving enough to overlap poatoes when finished. Layer half each of the bacon, onions, potatoes and cheese in slow cooker/Crock Pot. Season to taste and dot with butter. Repeat layers of bacon, onions, potatoes and cheese. Dot with butter. Overlap with remaining foil. Cover and cook on low setting for 10 to 12 hours.

Praline Yams slow cooker
40 oz can cut yams

1/2 cup chopped pecans

1/2 cup coconut

1/2 cup firmly packed brown sugar

1/4 cup melted butter

Place yams in bottom of your slow cooker, no need to drain. Combine remaining ingredients thoroughly. Sprinkle over yams. Cover and cook on low for 4 to 6 hours.

Pumpkin Job (5½ Points)

16 ounces  Canned pumpkin

2 1/2 teaspoons  Pumpkin pie spice -- (See Darby's note)

2 teaspoons  Vanilla

12 ounces  Evaporated skim milk

3/4 cup  Sugar

1/2 cup  Reduced fat Bisquick®

2 tablespoons  Margarine

2 large  Eggs

Spray crockery with non-stick cooking spray. Beat ingredients together until smooth with a hand mixer. Pour into crockery. Cook on LOW 6-8 hours, or HIGH 3-4 hours. Spoon into cups and top with Cool Whip Lite. Serves 6.

Ranch Mushrooms (1 Point)

1 pound  fresh mushrooms

1/2 cup  I Can't Believe it's not Butter - Light -- melted

1 envelope  ranch salad dressing mix

Put mushrooms in a crock pot.

Mix melted butter with ranch dressing mix. Pour over mushrooms & cook on low 3 to 4 hours. ranch and butter mixture will look like it will not coat all the mushrooms at first. Let them cook a little and mushrooms will give off some juice. If not, add just a little water. Enjoy!

Slowcooker RANCH POTATOES

2-1/2 lbs small red potatoes, quartered
1 (8.00 ounces) container sour cream
1 (0.04 ounce) package buttermilk ranch salad dressing mix
1 can condensed cream of chicken soup

Place the cut up potatoes in the crockpot. In a small bowl, mix together the remaining ingredients and then spoon over the potatoes. Stir to blend well. Cover; cook on low setting for 7 hours. Stir gently before serving. 

SLOW COOKED RATATOUILLE
1 pound eggplant, peeled and cut in 3/4-inch cubes

1 cup chopped onion

1 (28-ounce) can diced tomato, drained

1 red pepper, cut in 1-inch pieces

1 pound zucchini and/or yellow squash, cut in half lengthwise, then in 

1/2-inch slices

3 cloves garlic, chopped

1/4 cup capers

2 teaspoons dried basil

1 tablespoon dried thyme

2 tablespoons chopped sun-dried tomatoes

2 tablespoons tomato paste

Salt and pepper to taste

1. Combine all ingredients, except salt and pepper, in a large bowl and toss thoroughly. Place in cooker on low for 6 to 8 hours.

2. Season cooked vegetables with salt and pepper to taste. Makes 4 servings (or enough for 1# of pasta).

Crock Pot Ratatouille (4½ Points)

2 large  Onions -- sliced

1 large  Eggplant -- sliced

4 small  Zucchini -- sliced

2 cloves  Garlic -- minced

2 large  Green Bell Peppers -- de-seeded and cut in

6 large  Tomatoes -- cut in ½" wedges

1 teaspoon  Dried Basil

2 Teaspoons  Salt

1/4 teaspoon  Black Pepper

2 tablespoons  Fresh Parsley -- chopped

1/4 cup  Olive Oil

1/2 cup  Parmesan Cheese -- freshly grated, (opt

Layer half vegetables in a large crock pot in following order: onion, eggplant, zucchini, garlic, green peppers, tomatoes.  Repeat layering process with remaining vegetables. Sprinkle basil, salt, pepper, and parsley over top.  Drizzle with olive oil.  Cover and cook on low 7-9 hours.  Cool and chop coarsely.  Place in serving bowl and sprinkle with freshly grated Parmesan cheese. Refrigerate to store.  May freeze up to 6 weeks. Serves 8.

CROCKPOT RED BEANS 
 
1 pound red kidney beans soaked overnight in water
1-1/2 cup white rice
16 ounce can stewed tomatoes
1 ham hock
1 teaspoon basil
1 teaspoon thyme
1 white onion chopped
2 clove garlic
1 teaspoon white pepper
1 teaspoon salt


Mix all ingredients except rice together and place in crock pot. Cook for 6 hours on low. Add rice during final 2 hours of cooking. 


Crockpot Red Cabbage and Onions
1/2 head red cabbage, chopped

1 red onion, chopped

3 cloves garlic, sliced

3 Tbsp. apple cider vinegar 

1 Tbsp. sugar

1/2 tsp. salt

1/8 tsp. white pepper

2 Tbsp. water

Combine all ingredients in a 3-4 quart slow cooker. Cover and cook on low, stirring twice during cooking time, for 6-8 hours until cabbage is tender. 

Red Chile
2 ½ c red chile puree 

½ c finely chopped onion 

3 cloves garlic-minced 

1 tsp salt 

1 tsp oregano 

½ tsp ground cumin 

2 T flour 

vegetable oil 

Brown onion and garlic in small amount oil. Add flour and cook about 1 minute over medium heat. Reduce heat and add chile. Stir in salt and spices. Mixture should be fairly thick. Add cooked meatballs and cook on low for 35-45 minutes.

Rhode Island Corn Custard (7 Points)

3 Eggs

11 ounces  whole-kernel corn -- drained

2 tablespoons  Sugar

1/4 teaspoon  Nutmeg

1/2 teaspoon  Salt

1/8 teaspoon  Pepper

1 cup  Milk

1 cup  Light cream

In mixing bowl, beat eggs well.

Add corn. Stir in sugar, nutmeg, salt, pepper, milk and light cream. Mix well. Place in buttered slow cooker.

Cook on high for 3-4 hours. Serves 4.

Roasted Veggie Trio Pot
3 cups sliced raw potatoes

3 cups sliced carrots

one 15 ounce can Swanson Beef Broth

1/2 cup chopped onions

In a slow cooker, combine potatoes, carrots and onion. Pour beef broth evenly over top. Cover and cook on high for 4 to 6 hours. Mix well before serving. 

Rustic Cheddar Mashed Potatoes
2 lb. russet potatoes, peeled and diced

1 cup water

1/3 cup butter, cut in small pieces

1/2 - 3/5 cup milk

1 1/4 tsp salt

1/2 tsp black pepper

1/2 cup finely chopped green onions

2-3 oz shredded cheddar cheese

Combine potatoes and water in slow cooker; dot with butter.  Cover and cook on High 3 hours or Low 6 hours or until potatoes are tender.  Using an electric mixer on med., whip potatoes until well blended.  Add milk, salt and pepper and whip until well blended.  Stir in green onions and cheese, cover tightly and let stand 15 minutes to allow flavors to blend and cheese to melt.

Salsa topped Onions (lowfat Crockpot) (1½ Points)

3 medium  Onions -- peeled, halved crosswise

2 tablespoons  Cilantro -- chopped

1 Jalapeño pepper -- seeded, chopped

2 small  Tomatoes -- peeled, seeded, and chopped

1 clove  Garlic -- crushed

1 tablespoon  Red wine vinegar

2 tablespoons  Vegetable oil

1/4 teaspoon  Salt

Place onion halves cut-side up in slowcooker. In small bowl, combine cilantro, jalapeno, tomatoes, garlic, vinegar, oil and salt. Spoon over onions.  If all onions do not fit in one layer, place 3 halves on bottom and top with 1/2 sauce. Lightly cover with heavy-duty foil.  Arrange remaining halves and sauce on top. Cover and cook on LOW 5 to 6 hours or until onions are tender. Serve warm or cold. Serves 6.

Slow Cooker SAUCY GREEN PEAS & ONIONS - Side Dish
16 ounces frozen green peas

2 tablespoons butter

2 tablespoons finely chopped onion

1/2 teaspoon Creole seasoning or similar seasoned salt

1 teaspoon flour

1/2 cup half and half

1/2 cup shredded Cheddar cheese

grating of nutmeg, optional

Place peas in crockpot with butter, onion, and seasoning. Cover and cook on low for 3 hours. Sprinkle peas with flour and stir gently. Add half-and-half (or use cream), cheese, and nutmeg. Cook another 30 to 45 minutes, stirring occasionally.

CROCK POT SAUERKRAUT
2 bags sauerkraut, drained
1 (32 oz.) can stewed tomatoes
1 lg. onion, chopped
1/2 green pepper, chopped
Pepper to taste
Garlic powder to taste
1 pkg. smoked sausage, sliced
1 pkg. spicy hot sausage, sliced

Mix first 6 ingredients together in a crock pot. Cook on slow for 4 hours. Spoon out 3/4 of liquid. Add sausage and cook for 2 more hours. 

CROCK POT SAUSAGE and POTATOES


About 1 1/2 lbs. Polish sausage, sliced
1 lg. pkg. frozen hash brown potatoes
1 can Cheddar cheese soup
1/2 (15 oz.) can evaporated milk
1 bunch green onions, diced
Pepper
Garlic powder
(A can of diced chilies may be added if desired)

Grease crock pot. Combine sausage, potatoes, onions and spices in crock pot. Mix together soup and milk; pour over ingredients in crockpot. Stir together. Simmer in pot about 6 hours, stirring occasionally. 


Scallop Potato Tomato Pot (7 Points)

20 ounces  hash brown potatoes

16 ounces  cut green beans -- drained

1/4 cup  onion -- finely chopped

1 teaspoon  parsley flakes

10 3/4 ounces  98% fat free Cream of Celery Soup

14 1/2 ounces  stewed tomatoes -- undrained

In your crockpot, combine hash browns, green beans and onion. In a medium bowl, combine parsley flakes, celery soup, and undrained stewed tomatoes. Add soup mixture to potato mixture. Mix well to combine.

Cover and cook on low for 6 to 8 hours.

Mix well before serving. Serves 4.

Crockpot Scalloped Potatoes and Parsnips
6 tablespoons unsalted butter

3 tablespoons all-purpose flour

1 3/4cups whipping cream

2 teaspoons dry mustard

1 1/2 teaspoons salt

1 teaspoon dried thyme

1/2 teaspoon black pepper

2 baking potatoes, cut in half lengthwise, then crosswise into 1/4-inch-thick slices

2 parsnips, cut into 1/4-inch-thick slices

1 onion, chopped

2 cups shredded sharp Cheddar cheese

Melt butter in medium saucepan over medium-high heat. Add flour; whisk constantly 1 to 2 minutes. Slowly whisk in cream, mustard, salt, thyme and pepper; stir until smooth. 

Place potatoes, parsnips and onion in slow cooker. Add cream sauce. 

Cover; cook on LOW 7 hours or on HIGH 3 1/2 hours or until potatoes are tender. Stir in cheese. Cover; let stand until cheese melts.

Makes 4 to 6 servings.

Crockpot Scalloped Potatoes
6-8 thinly sliced potatoes

1 can cheddar cheese soup

1 cup velveeta cheese

1 1/2 cups grated sharp cheddar cheese

1 can (12 oz.) evaporated milk

Salt and pepper

Spray crockpot with cooking spray. Fill crockpot half full of the sliced potatoes. Layer 1/2 can of soup, 1/2 cup velveeta cheese, chunked, 3/4 cup grated sharp cheese, and 1/2 can of milk. Add salt and pepper to taste. Layer remaining ingredients in same order. Cook on high about 6 hours. You need to check for you may need to add more milk. You can parboil potatoes for quicker cooking.

Sensational baked beans Crock Pot version

1 cup tomato sauce
1 tspn mustard
2 tbs sugar
1 tspn worcestershire sauce
30 ounces great northren beans
1 cup finely chopped onions
6 tbs bacon bits

Spray slow cooker with no stick spray. Combine sauce mustard, sugar and worcestershire sauce stir in the beans. Add onion and bacon bits.  Mix well to combine. Cover and cook on low six to eight hours.  Stir well before serving.
 

Smoky Vegetarian Crock Pot Baked Beans
2 cups dried beans

1 onion, diced

1/2 cup plus 1 tbsp smoky maple syrup

2 tbsp ketchup

2 tbsp mustard

2 tbsp molasses

1 tbsp worcestershire sauce

1 tbsp apple cider vinegar

2 tsp salt

several grinds of pepper

Night before, place dried beans in bowl to soak, filled with water about two inches above beans. Whisk together remaining ingredients and reserve in an airtight container in fridge overnight. next morning, drain and rinse beans. Combine beans, barbecue sauce, and 1 1/2 cup of water in crock pot and stir until beans are coated in sauce. Let cook on low approximately 4 hours, turn to high for 2-3 hours, and then turn to low until ready to serve.

Southern-Style Green Bean & Potato Casserole

4 to 6 medium red potatoes, sliced about 1/4" thick (peeled or not) 

4 to 5 cups whole fresh green beans, trimmed 

6 slices bacon, diced fried and drained 

2 tablspoons minced dried onion 

1 can 98% fat free cream of celery soup 

salt and pepper to taste 

Place sliced potatoes and green beans in slow cooker/Crock Pot; add other ingredients. Cover and cook on low 7 to 9 hours.

Serves 4 to 6.

Southern Peas
1 pound dried black-eyed peas

1 large onion

1 large ham hock

2 to 4 slices cooked bacon (can use heat 'n eat kind)

1 large onion

1/8 teaspoon cayenne pepper, or to taste

1/2 teaspoon garlic powder, or use 1 fresh clove garlic, minced

1/2 teaspoon salt

In a large saucepan, cover peas with water to 3 inches over peas. Bring to a boil, reduce heat, then simmer for 45 minutes to 1 hour. Place ham hock, sliced onion, bacon, pepper, garlic and salt in slow cooker/Crock Pot. Pour in 3 cups water. Cover and cook on HIGH until peas are tender and ready to go in. When peas are tender, transfer to slow cooker/Crock Pot. Reduce heat to LOW; cover and cook for 7-9 hours. Taste and adjust seasonings. Serve with hot cornbread.

Serves 6 to 8.

Crockpot Spicy Pinto Beans (vegetarian)

16 oz dried pinto beans, rinsed, pick over, soaked overnight

1 cup chopped onion

1/2 cup chopped green bell pepper

2 medium cloves garlic, minced

6 cups water, or to cover

1 tablespoon chili powder

1/2 teaspoon ground cumin

1 1/2 teaspoons salt

1/2 teaspoon pepper

Cover rinsed and sorted beans with water; cover bowl and let soak overnight.

Drain beans; combine all ingredients in slow cooker

Cover and cook on HIGH for 6 to 10 hours, or until beans are tender.

SPICY PINTO BEANS

1 pound pinto beans, soaked overnight

1 pound ground chuck, cooked and drained (optional)

1 hambone with meat

1½-cups onion, chopped

½-cup bell pepper, chopped

1 tomato (chopped) or 2 TBS. tomato paste

2-teaspoons chili powder

2-tablespoons dried parsley

1-teaspoon garlic, minced

Salt and pepper to taste

Water

Cover beans with water. Soak beans overnight. Drain water. Add fresh water to cover 2 inches above beans and all other ingredients. Cook on high in crockpot all day (about 8 hours) or cook in covered pot on stove about 2 hours or until done.

Spicy Western Beans
1/3 cup lentils

1 1/3 cups water

4 slices bacon -- fried & diced

1 onion -- chopped

2 tablespoons ketchup

1 teaspoon garlic powder

3/4 teaspoon chili powder

1/2 teaspoon ground cumin

1/4 teaspoon dried red pepper flakes

1 bay leaf

1 14 oz can whole tomatoes with liquid -- chopped

1 16 oz can pinto beans -- undrained

1 16 oz can red kidney beans -- undrained

Boil 1/3 cup lentils in 1 1/3 cup water for 20 to 30 minutes.  Drain.  Fry baco n strips.  In bacon grease, cook onions until transparent.  Combine lentils, bacon, onion, ketchup, garlic powder, chili powder, cumin, pepper flakes, bay leaf, tomatoes, and beans in Crock-Pot.  Cook on High 3 to 4 hours.  Remove bay le af.  Serve. Serves 8 to 10

Crock Pot Spinach Casserole

2 10 ounce chopped frozen spinich thawed and drained

2 cups cream style cottage cheese

1/2 cup butter cut into pieces

1 1/2 cup cheese cubed chedder or american 

3 eggs beaten

1/4 cup flour

1 tspn salt

Combine all ingrediants in crock pot and cook on low. 4 to five hours.

Spinach Souffle Recipe
2  lbs frozen spinach, thawed and drained 
1/4  cup grated onions 
8  ounces cream cheese, softened 
1/2  cup shredded cheddar cheese 
1/2  cup mayonnaise 
2  eggs, beaten 
1/4  teaspoon pepper 
1  dash nutmeg 
Mix thawed and drained spinach together with onion. Beat remaining ingredients and blend in spinach mixture. Spoon mixture into a lightly buttered 3 1/2 quart crockpot and cook on high for 2-3 hours.
CROCKPOT SPINACH 

2 (10 oz.) pkg. frozen chopped spinach

2 c. cream style cottage cheese

1/4 c. butter

1 1/2 c. American or Cheddar cheese

3 eggs

1/4 c. flour

1 tsp. salt 

Thaw and drain spinach. Squeeze as much water as possible. Cube cream cheese, butter and cheese. Add 
to drained spinach. Slightly beaten eggs. Add flour, salt and combine with spinach and cheeses. Grease crockpot. 1 hour at high; 4-5 hours on low. 

Crockpot Stuffed Green Peppers - CrockeryCookery (3 Points)

5 medium  green bell peppers -- (5 to 6)

1/2 pounds  ground beef 4% Fat

1/4 cup  onion -- chopped finely

1 tablespoon  pimiento -- chopped

1 teaspoon  salt

12 ounces  whole-kernel corn

1 tablespoon  Worcestershire sauce

1 teaspoon  prepared mustard

10 3/4 ounces  Cream of tomato soup

Cut a slice off top of each pepper. Remove core, seeds, and white membrane. In small bowl, combine beef, onion,  pimiento, salt, and  corn. Spoon into peppers. Stand peppers up in SLOW COOKing pot. Add Worcestershire sauce and mustard to soup. Pour over peppers. Cover pot; cook on low.8-10 hours. Serves 6. 

STUFFED GREEN PEPPERS

1 10 oz. pkg. frozen corn

1 15. oz. can red kidney beans, drained and rinsed

1 28 oz. can crushed tomatoes

¼ cup chopped onion

1½ cups cooked rice

1 tsp. Worcestershire sauce

¼ salt

½ tsp. pepper

2 cups shredded, cheddar cheese ( ¼ cup reserved)

4 small green peppers, tops removed and seeded

Combine all ingredients except reserved cheese and green peppers. Stuff peppers to top. Put in crock pot (place 3 peppers in bottom and one on top). Cover; cook on low 6 to 8 hours (high 3 to 4 hours). Sprinkle with ¼ cup cheese in last 30 minutes. 4 servings.

Crockpot Stuffed Peppers

6 bell peppers
1 1/2 lbs. ground beef (uncooked)
1 egg
1/2 to 3/4 C. Italian bread crumbs
3/4 t. salt
1/2 t. garlic powder
3/4 t. Italian seasoning
1/4 t. pepper
1/4 t. crushed red pepper
1 C. minute rice (uncooked)
1 jar spaghetti sauce

Cut tops off peppers and clean them out. Mix the rest of ingredients together and stuff peppers.
Place in crockpot and add 1 whole jar spaghetti sauce and shake parmesan cheese over the top.
Turn on high for 1 hour, then LOW for 7 more hours.

Crock Pot Stuffed Peppers

6 med. to lg. peppers 

1 1/2 lb. ground chuck 

1 med. onion 

1 (16 oz.) can tomato sauce 

1 (16 oz.) can whole tomatoes 

1 (8 oz.) container sour cream or sour cream onion dip 

Minute (instant) rice (2 servings), make according to directions on box 

Clean the inside of peppers and cut off tops. Mix ground chuck, onion, whole tomatoes drained squeezed into ground chuck, pepper, and seasonings of your choice and rice. Put ground chuck mixture into raw peppers, now place these peppers into your Crock Pot. Mix the can tomato sauce and sour cream together and pour this mixture over the stuffed peppers. Cover and cook on low for 7 to 9 hours, or on high 4 hours.

Slow Spaghetti Squash Steamed With Peppercorns (½ Point)

2 cups  Water

1 tablespoon  Peppercorns -- assortment

2 pounds  Spaghetti squash

6 cups  Prego® Traditional Italian Sauce

4 teaspoons  Parmesan cheese -- grated, optional

Place water and peppercorns in an electric slow cooker. Using a sturdy two-pronged fork or a paring knife, pierce shell of squash in numerous places sos it doesn't explode. Plate it in slow cooker. Cover and cook on low until squash is tender, 7 to 9 hours. Split, clean, and scoop out strands. Serve with your choice of sauce. Serves 4.

Slow Cooker Spiced Cranberry-Apple Cider
1/3 cup packed brown sugar

2 teaspoons whole allspice

4 sticks cinnamon (3 inch)

1 bottle (48 oz) apple cider (6 cups)

1 bottle (48 oz) cranberry juice cocktail (6 cups)

1.In 4- to 5-quart slow cooker, mix all ingredients. 2.Cover; cook on Low heat setting 4 to 6 hours. Before serving, remove allspice and cinnamon. Makes:24 servings (1/2 cup each)

Spicy Black Eyed Peas 
2 cup dried black-eyed peas, rinsed  

1 medium onion, chopped  

1/4 cup salsa  

In a slow cooker; mix peas and onions with 6 cups (1.5 L) water.  Cover and cook on high heat for 3 to 4 hours or until peas are tender.  Stir in salsa.  Cover and cook on high for 10 minutes or until hot. Serves 8

Crock Pot Slow Stuffed Potato
1 (16-oz.) pkg. frozen broccoli cuts
1 lb. cooked ham, diced
1 medium onion, chopped
1 jalapeño pepper, chopped
1 (10 1/2-oz.) can cream of celery soup
4 to 6 large baking potatoes
Toppings of choice, such as bacon bits, shredded cheese, green onions, mushrooms, etc.

Put broccoli, slightly thawed, into slow cooker. Add ham, onion, jalapeño pepper and cream of celery soup. Cook on Low for 4 hours. Bake potatoes, either in microwave or oven, and when baked, split in half. Using slotted spoon, spoon slow-cooked mixture into potatoes and garnish with toppers of choice, such as bacon bits, shredded cheese, green onions, etc.

SW Baked Beans With Chorizo, Poblanos and Orange
2 cups small white beans (1 pound), such as navy, soldier, Great Northern, cannellini or baby lima beans

1# raw Mexican chorizo or spicy sausage, cut in 1½” pieces

1 large white or yellow onion, chopped

2 garlic cloves, minced

2 dark-green poblano chiles, seeded and diced

1 or 2 jalapeno or serrano chiles, seeded and finely chopped

3 tablespoons orange juice concentrate

1 1/2 teaspoons kosher salt

1/4 teaspoon freshly ground black pepper

1 bunch fresh cilantro, chopped (about 1/3 cup)

In a large, deep ovenproof pot with a lid or in a slow cooker, combine the beans, chorizo, onion, garlic, poblanos, jalapenos, orange juice concentrate, salt and black pepper. Stir in 4 1/2 cups water. Cover the pot, set in the oven and turn the temperature to 250 degrees, or switch the slow cooker on to low. Cook for 8 hours, or until the beans are soft but still hold their shape. Remove from the oven or turn off the slow cooker. Let the beans cool at room temperature. As they sit they will absorb any excess liquid. Stir in the cilantro before serving. (The next day reheat on the stove, in the oven or in a microwave before serving.) Serves 8.

Sweet Potatoes with Apples

5 medium sweet potatoes 

3 apples (such as Granny Smith) peeled & cored, cut in wedges 

1/4 teaspoon Ground nutmeg 

1/4 teaspoon ground cinnamon 

1/4 cup Maple flavored syrup 

2 tablespoons butter, melted 

1/4 cup pecan pieces 

Generously grease the bottom and sides of the slow cooker/Crock Pot with butter or margarine. Peel sweet potatoes; cut into 1/2" slices. Place on bottom of slow cooker/Crock Pot. Top with apple wedges; then nutmeg and cinnamon, maple syrup, and the melted butter. Cover and cook on low about 4 hours or until potatoes are tender. Sprinkle with pecans the last 30 minutes. Serves 4 to 6.

Crock pot Sweet and Sour Cabbage (½ Point)

1 medium head  red cabbage -- sliced thin

1 medium  onion -- sliced thin

1 large  apple -- sweet, peeled

1/2 cup  water

1/4 cup  Brown sugar with Splenda

1/4 Cup  red wine vinegar

1 teaspoon  salt

1 dash  black pepper

2 tablespoon  flour

Place everything into crock-pot and mix all together.

Cover and cook low until cabbage is tender  about 6 to 8 hours.

Stir once during cooking When done, correct flavoring if needed by adding more  sweetness with some sugar or honey or more tartness with a bit more red wine vinegar or even some lemon juice. Serves 8.

Sweet and Sour Vegetables (4 Points)

3 cups  fresh broccoli florets

2 medium  carrots -- diagonally sliced

1 large  red bell pepper -- cut into short thin strips

1/4 cup  water

2 teaspoons  cornstarch

1 teaspoon  sugar

1/3 cup  pineapple juice

1 tablespoon  soy sauce

1 tablespoon  rice vinegar

1/2 teaspoon  sesame oil

1/4 cup  sliced green onions -- diagonally sliced

Combine broccoli, carrots and red pepper in a large skillet with a tight fitting lid. Add water and bring to boil over high heat.

Cover and reduce heat to medium. Steam for 4 minutes until vegetables are crisp and tender. Drain vegetables in a colander.

In a small bowl combine cornstarch and sugar. Blend in pineapple juice, soy sauce and rice vinegar until smooth. Add pineapple mixture to same skillet that vegetables were cooked in. Cook sauce for 2 minutes or until it boils and thickens. Add vegetables to skillet and toss with sauce. Stir in sesame oil and garnish with green onions.

Crock Pot Sweet Corn Pudding 

1 pkg. (1 lb.) Green Giant® Niblets® Frozen Corn 

2 cans (11 oz. ea.) Green Giant® Mexicorn® Whole Kernel Corn, Red and Green Peppers 

1 can (14.75 oz.) Green Giant® Cream Style Sweet Corn 

1 pkg. (6.5 oz.) corn muffin and bread mix 

3/4 cup water 

1/4 cup butter or margarine, melted 

1 tsp. salt 

In 3 to 4 quart crock pot/slow cooker, combine all ingredients; mix well. 

Cover; cook on Low setting for 3 hours. Stir mixture; cover and cook an additional 2 to 3 hours or until pudding is slightly puffed in center. Makes: 14 (1/2 cup) servings.

Crock Pot Sweet Potato And Apple Combo
4 large sweet potatoes, peeled and sliced
2 large Granny Smith apples, peeled, cored and cubed
1/4 lb. butter or margarine, melted
1/2 C. brown sugar
1/2 C. apple juice
1 t. cinnamon
1/2 t. nutmeg

Peel and slice sweet potatoes. Peel, core and cube apples. Place both in slow cooker.
Mix the melted butter and brown sugar. Spoon it over the apple and sweet potato mixture. Pour apple juice over the sweet potato and apple mixture. Sprinkle with cinnamon and nutmeg.
Cook on Low for 6 to 8 hours.

Sweet Potato Casserole 

2 lbs sweet potatoes, mashed

1/2 cup margarine or butter, melted

2 Tbs sugar

2 Tbs brown sugar

1 Tbs orange juice

2 eggs, beaten

1/2 cup milk

1/3 cup pecans, chopped

1/3 cup brown sugar

2 Tbs flour

2 Tbs margarine or butter, melted 

Lightly grease the slow cooker. In a large bowl, mix the sweet potatoes, 1/3 cup margarine, sugar and brown sugar. Beat in the orange juice, eggs and milk. Transfer to the stoneware.Combine pecans, 1/3 cup brown sugar, flour and 2 Tbs margarine and spread over the potatoes. Cover and cook on High 3-4 hours.

SWISS CHEESE SCALLOPED POTATOES
2 pounds baking potatoes, peeled and thinly sliced

1/2 cup finely chopped yellow onion

1/4 tsp salt

1/4 tsp ground nutmeg

3 TBS butter, cut into 1/8-inch pieces

1/2 cup milk

2 TBS all-purpose flour

3 oz. Swiss cheese slices, torn into small pieces

1/4 cup finely chopped green onion (optional)

Layer half the potatoes, 1/4 cup onion, 1/8 tsp salt, 1/8 tsp nutmeg, 1 TBS butter in slow cooker. Repeat layers. Cover and cook on LOW 7 hours or on HIGH 4 hours. Remove potatoes with slotted spoon to serving dish. Blend milk and flour in small bowl until smooth. Stir mixture into slow cooker. Add cheese; stir to combine. If slow cooker is on LOW, turn to HIGH, cover and cook until slightly thickened, about 10 minutes. Stir. Pour cheese mixture over potatoes and serve. Garnish with chopped green onions, if desired. Makes 5 to 6 servings. 

Slow Cooker Vegetable Curry

4 medium carrots, sliced

2 medium potatoes, cut into 1/2-inch cubes

1 15-ounce can garbanzo beans (chickpeas), rinsed and drained

8 ounces fresh green beans, cut into 1-inch pieces

1 cup coarsely chopped onion

3 cloves garlic, minced

2 tablespoons quick-cooking tapioca

2 teaspoons curry powder

1 teaspoon ground coriander

1/4 to 1/2 teaspoon crushed red pepper

1/4 teaspoon salt

1/8 teaspoon ground cinnamon

1 14-ounce can vegetable broth or chicken broth

1 14-1/2-ounce can diced tomatoes, undrained

Hot cooked rice

In a 3-1/2- to 5-quart slow cooker, combine carrots, potatoes, garbanzo beans, green beans, onion, garlic, tapioca, curry powder, coriander, crushed red pepper, salt, and cinnamon. Pour broth over all. Cover and cook on low-heat setting for 7 to 9 hours or on high-heat setting for 3-1/2 to 4-1/2 hours. Stir in undrained tomatoes. Cover; let stand for 5 minutes. Serve over hot cooked rice. Makes 4 servings.

Three Bean Mexistrone w/ Cornmeal Dumplings
For Soup:

1 (15 1/2 oz) can red kidney beans, rinsed and drained

1 (15 1/2 oz) can black beans, rinsed and drained

1 (15 1/2 oz) can pinto beans, rinsed and drained

2 cups water

1 1/4 cup Clamato juice or other spicy tomato juice

1 (14 1/2 oz) can Mexican-style stewed tomatoes

1 (10 oz) package frozen corn, thawed

1 (4 oz) can chopped green chilies

1 cup sliced carrots

1 yellow onion, chopped

3 cloves garlic, minced

2 tbsp. vegetable bouillon cubes

2 tsp. basil

1 1/2 tsp. oregano

1 tsp. freshly ground black pepper

For dumplings:

1/3 cup flour

1/4 cup yellow cornmeal

1 tsp. baking powder

1/4 tsp. each, salt and pepper

1 egg white, beaten

2 tbsp. milk

1 tbsp. vegetable oil

Put all of the soup ingredients in large crockpot. Cover and cook on low for 8 hours.

Make dumplings by mixing dry ingredients in one bowl, wet ingredients in another. Stir ingredients together. In the last 30 minutes of cooking, drop dumpling mixture by teaspoon (in 8 equivalent size dumplings) into crockpot. Cover and cook for 30 more minutes. 

Vegetable Casserole

2 cups carrots, cut in strips, cooked & drained 

2 cups celery, diced 

1 onion, diced 

1/4 cup green pepper, diced 

1 pint tomato juice 

4 cups green beans, drained 

1 teaspoon salt 

dash of pepper 

3 tablespoons tapioca 

1 tablespoon sugar 

Mix all ingredients together in covered casserole or slow cooker/Crock Pot.

Oven: Dot with 4 tablespoons margarine and bake at 325 for 2 1/2 hours.

Slow Cooker: Dot with 2 tablespoons margarine and cook on low for 8-10 hour or on high for 4-5 hours.

Vegetables in Crock Pot (1½ Points)

1 head  Cabbage

1 cup  Broccoli

1 cup  canned Garbanzo beans

1 bunch  Celery

6 large  Carrots

1 medium  Onion -- chopped in large chunks

1 package  Dried onion soup

1 can  v8 vegetable juice

Any extra vegetable you want may be added. Put all  ingredients in crock pot on low. Cook all day and serve. Serves 4.

Vegetarian Crockpot Asparagus Vegetable Medley (1 Point)

2 pounds  asparagus -- cut into 1" pieces

2 large  leeks

1 medium  green bell pepper -- cut into thin strips

1 medium  red bell pepper -- cut into thin strips

1/3 cup  vegetable broth -- homemade or canned

1/4 cup  red wine vinegar -- or white

2 1/2 teaspoons  dried dill weed

1 1/2 teaspoons  dried tarragon -- crushed

1 tablespoon  extra-virgin olive oil -- to 2

Rinse leeks well and halved (white part only) lengthwise and sliced. In your crockpot, mix together asparagus, leeks, green and red bell peppers, broth, 3 tablespoons of vinegar, 2 teaspoons of dill weed, and 1 teaspoon of tarragon. Cover and cook on low heat setting 5 to 5 1/2 hours, or until the asparagus is tender but still slightly crisp. Drain off and discard cooking liquid. Mix in remaining 1 tablespoon vinegar, 1/2 teaspoon dill weed, and 1/2 teaspoon tarragon. Add olive oil to taste. Serve immediately or refrigerate and serve chilled. Serves 6.

Vegetarian Crockpot Veggi Spaghetti (5 Points)

1 medium  green bell pepper -- chopped

1 medium  zucchini -- cubed

1 small  onion -- diced

8 ounces  fresh mushrooms -- sliced

2/3 cup  parmesan cheese -- grated

1 jar  spaghetti sauce

1/4 cup  olives -- sliced

1 teaspoon  oregano

1 teaspoon  garlic salt

16 ounces  Healthy harvest Angel hair pasta

Put everything except noodles in a crockpot for 6 to 8 hours on low. Pour over cooked noodles. Sprinkle with cheese. Serves 8.

Crockpot Vegetarian Red Chile (5 Points)

3 small  onion -- chopped

1 green bell pepper -- chopped

2 red bell peppers -- chopped

4 cloves  garlic -- minced

2 jalapeno chile pepper -- seeded and minced

1 large  tomato -- chopped

56 ounces  canned tomatoes -- crushed

45 ounces  canned kidney beans -- drained and rinsed

2 tablespoons  chili powder

2 tablespoons  dried oregano

4 teaspoons  cumin

2 teaspoons  paprika

4 teaspoons  Tabasco sauce

1 teaspoon  ground black pepper

Combine all ingredients in crockpot. Cook on low setting for 8-10 hours. Serves 6.

Vegetables Italian-Style

1 teaspoon salt 

1 medium eggplant, cut in 1" cubes 

2 to 3 medium zucchini, halved & sliced 1/2" 

1 large onion, sliced thinly 

12 ounces fresh mushrooms, sliced 

1 tablespoon olive oil 

4 plum tomatoes, sliced 1/4" thick 

1 1/2 cups mozzarella cheese, shredded 

2 cups tomato sauce 

1 teaspoon oregano or Italian herb mixture 

salt and pepper, to taste 

Toss eggplant and zucchini with the 1 teaspoon of salt. Place in a large colander over a bowl to drain for about 1 hour. Drain and squeeze excess moisture out. In a large skillet over medium heat, saute onion, eggplant, zucchini, and mushrooms until slightly tender. In the slow cooker/Crock Pot, layer 1/3 of the vegetables (including sliced tomatoes), 1/3 of the the tomato sauce. and 1/3 of the cheese. Sprinkle with oregano or Italian herbs, salt and pepper. Repeat layering 2 more times. Cover and cook on low 6 to 8 hours. Serve over rice, pasta, or other grain. Serves 6.

Vegetables In Crock Pot

1 cabbage 

1 c. broccoli 

1 c. garbanzo beans 

1 bunch celery 

6 carrots 

1 onion in lg. pieces 

1 pkg. dried onion soup 

Any extra vegetable you want 

1 lg. can V8 

Put all ingredients in Crock Pot on low. Cook all day and serve. 

Vegetable Pasta For Crock-Pot

2 tablespoons Butter Or Margarine 

1 Zucchini, 1/4" slice 

1 Yellow Squash, 1/4" slice 

2 Carrots, thinly sliced 

1 1/2 cups Mushrooms, fresh, sliced 

1 package Broccoli, Frozen, cuts 

4 Green Onions, sliced 

2 to 3 cloves Garlic, minced 

1/2 teaspoon Basil, dried 

1/4 teaspoon Salt 

1/2 teaspoon Pepper 

1 cup Parmesan Cheese, grated 

12 ounces Fettucine 

1 cup Mozzarella Cheese, 

Shredded 

1 cup Cream 

2 Egg Yolks 

Rub crock wall with butter. Put zucchini, yellow squash, carrots, mushrooms, broccoli, onions, garlic, seasonings and parmesan in the Crock Pot. Cover; cook on High 2 hours.

Cook fettuccine according to package directions; drain. Add cooked fettuccine, mozzarella, cream and egg yolks. Stir to blend well.

Allow to heat for 15 to 30 minutes. For serving turn to Low for up to 30 minutes. Serves 6.

VICTORY CROCKPOT SAUSAGE AND POTATOES 
1-1/2 pounds smoked sausage sliced thickly
2 pound package frozen hash brown potatoes
5 green onions sliced
1 teaspoon freshly ground black pepper
1/2 teaspoon garlic powder
1 can cheddar cheese soup
1 soup can milk


Combine sausage, potatoes, green onions, pepper and garlic powder in well greased crock pot. Stir gently to mix then whisk together soup and milk and pour over ingredients in crock pot. Cook on low 8 hours.

Worth The Wait Crockpot Barbequed Pinto Beans 
1 pound dried pinto beans rinsed and picked over
4 cups hot water
2 white onions chopped
1 tablespoon chili powder
3/4 cup barbecue sauce
1/2 cup ketchup
1-1/2 tablespoons prepared mustard
1 teaspoon hot red pepper sauce


Combine beans, water, onions and chili powder and cook in crockpot for 7 hours on low setting. Drain cooking liquid. Stir in barbecue sauce, ketchup, mustard and hot pepper sauce. Set on high heat and cook 30 minutes more. 

Winter Vegetable Casserole (3½ Points)

1 tablespoon  sunflower oil

1 onion -- peeled, cut into wedges

2 cloves  garlic -- peeled, chopped

1 serrano Chile pepper -- seeded, chopped

1 teaspoon  fennel seeds

1/2 teaspoon  caraway seeds

2 medium  carrots -- peeled, sliced

1 acorn squash -- peeled, seeded, diced

1/3 cup  Lentils -- rinsed

2 cups  turnip -- diced

1 medium  fennel bulb -- trimmed, sliced

3 cups  vegetable broth

1 teaspoon  dried mixed herbs

Few dashes Tabasco or hot sauce -- to taste

Salt and freshly ground black pepper

2 tablespoons  chopped fresh parsley -- to garnish

Goat cheese -- crumbled, to serve

1. Preheat cooker on high. Heat oil in a skillet and saute the onion, garlic, chiles, and fennel and caraway seeds for 3 minutes. Place in cooking pot and add rest of ingredients except for the chopped parsley and cheese. Mix well.

2. Cook on high 3-4 hours. Serve sprinkled with chopped parsley and crumbled goat cheese. Serves 4-6.

WYOMING CALICO BEANS


10 slices bacon 
½ lbs. ground chuck
1 medium onion 
1½cup catsup
1 teas. salt 
¾ cup brown sugar
1 Tbsp. dry mustard 
2 teas. vinegar
1 (16 ounce ) can pork & beans
1 (16 ounce ) can kidney beans
1 (16 ounce ) can butter beans
1 can Garbonza beans
1 can black beans
1 can Great Northern beans
1 can Pinto beans
1 Tbsp. Worchestershire sauce or smoke flavoring


Chop onion so you have at least 1/2 cup. Brown the bacon first; then using the same pan, brown the onion. Dump all ingredients into a large Crock-Pot for 6-7 hours on low or 3-4 hours on high.

Yellow Squahh Casserole In The Slow Cooker 

5 cups frozen yellow squash

1/2 cup butter melted

1 can cream of chicken soup

2 slices cubed bread

1 cup sour cream

Place squash in slow cooker with butter and cook for 1 hour. Add soup as it comes from the can and cook until hot. Add bread and sour cream and cook until bubbly.

ZUCCHINI ITALIANO
6 to 8 small zucchini (unpeeled), cut into ¼" slices

1 small onion, thinly sliced and separated into rings

3 Tbsp. olive oil

2 cloves garlic, minced

1 to 2 tsp. salt

2 tsp. leaf basil

2 Tbsp. dried parsley flakes

Dash freshly ground pepper

½ cup grated Parmesan soy cheese

2 ripe tomatoes, peeled and quartered

Combine all ingredients except Parmesan soy cheese and tomatoes in crockpot and stir together thoroughly. Cover and cook on low setting 7 to 10 hours. Before serving, pour into ovenproof casserole. Taste for seasoning. Sprinkle with Parmesan soy cheese and garnish with tomato quarters. Broil until soy cheese is lightly browned. 6 to 8 servings.

CROCKPOT SOUPS, STEWS AND CHOWDER RECIPES

BEEF SOUPS

2x4 Soup Recipe 

1 pound ground turkey(or hamburger), browned with salt, pepper 

1 onion 

2 cans of whole tomatoes with juice 

2 cans of beef broth (in whole tomato cans) 

15.5 ounce can of tomato sauce 

1 can of hot chili beans

1/2 bag frozen mixed veggies 

Add to crockpot. Simmer on low all day or let it simmer on stove for 2 hours. 

Crockpot 4 hour stew

2 lbs stew meat, cubed
2 cups potatoes, quartered
20 baby carrots, cut into thirds
1 can cream of celery soup
1 can cream of mushroom soup
1 soup can full of water
1 envelope dry onion soup mix

COmbine all ingredients in crock pot. Cover and cook on high for 4 hours or 
on low for 6-8 hours.

8 Can Soup

1 1/2 pounds ground beef

1 can vegetable soup

1 can tomato soup

1 can chili with beans

1 can chili without beans

1 can Veg-All, drained

1 can yellow corn, drained

1 can diced tomatoes

1 can ro-tel tomatoes and chilies

In a Dutch oven cook ground beef until done. Drain and return to pot. Add remaining canned ingredients. Cook on top of stove until flavors have blended or in a slow cooker for 1½ to 2 hours.

Alphabet Beef Soup

1/2 lb. sirloin steak, diced

3 cups water

16 oz. frozen mixed vegetables

16 oz. Italian-style diced tomatoes

8 oz. tomato sauce

3 beef bouillon cubes

1/2 cup alphabet noodles, uncooked


In a slow cooker or crockpot combine meat, water, vegetables, tomatoes, tomato sauce and bouillon. Cover and cook on low 6 to 8 hours or until meat is tender. Turn control to high. Add noodles. Cover and cook on high 15 to 20 minutes or until noodles are cooked. Serve hot.

APPLE CIDER STEW IN CROCK POT

1-2 lbs. beef or venison stew meat
8 carrots, sliced thin
6 potatoes, sliced thin
2 apples, chopped
2 tsp. salt
1/2 tsp. thyme
2 tbsp. minced onion
2 c. apple cider

Place carrots, potatoes, and apples in crock pot. Add meat and sprinkle with salt, thyme, and onion. Pour cider over meat and cover.  Cook on low heat 10-12 hours. Thicken gravy. 



AUTUMN SOUP

1LB. GROUND BEEF 

1 TBS. BROWN BOUQUET SAUCE

1 CUP CHOPPED ONIONS   

1/4 TSP. PEPPER

3 CUPS WATER

1 BAY LEAF

1 CUP CARROTS, CUT UP  

1/8 TSP. BASIL

1 CUP DICED CELERY    

6 TOMATOES ( 1 ( 28 OZ.) CAN WITH  LIQUID)

1 CUP POTATOES, CUBED 

In large saucepan, cook and stir meat until brown. Drain off fat. Cook and stir onions with meat until onions are tender ( 5 mins). Stir in water, carrots, celery, potatoes, bouquet sauce, pepper, bay leaf and basil. Heat to boiling. Reduce hear, cover and simmer 20 minutes. Add tomatoes and simmer 10 minutes longer until vegetables are tender. Makes 6 servings.

Autumn Stew

2 pounds lean beef stew meat, or roast cut into cubes

1 (1 ounce) envelope onion soup mix

1 (1 ounce) envelope brown gravy mix

1 1/2 cups apple cider

Optional: Diced apples, baby carrots, potatoes 

Brown the beef in a skillet, seasoning with pepper. (Don't use salt, since the soup mixes contain enough). Place the beef, onion soup mix, brown gravy mix and apple cider in a slow cooker and cook on low for 5 to 8 hours. Or place ingredients in a casserole and cook in a 325  degree oven for 2 1/2 to 3 hours. Notes: Add the optional ingredients and serve with fresh bread. If you leave those out it can served over cooked noodles or rice. 

BARLEY SOUP FOR CROCK POT

1 lb. stew beef, cut in 1/2" cubes
1 med. onion, chopped
2 stalks celery, chopped
2 carrots, diced
3/4 c. barley
1 bay leaf
1 tsp. salt
Pepper to taste
6 c. beef stock

Cook on low in crock pot for 6 to 8 hours stirring occasionally.


CROCK POT BEEF BARLEY SOUP


Cubed beef, leftover
2 c. carrots, sliced thin
1 c. celery, thin sliced
3/4 c. chopped green pepper
1 lg. onion, diced
1/2 c. barley
1/4 chopped parsley
1-2 beef bouillon cubes
2 tsp. salt
3/4 tsp. dried basil
2 tbsp. catsup

Layer in crock pot: 1. Vegetables and meat 2. Barley and spices 3. Cover with 5 cups water. DO NOT STIR. Cook on low 10 hours; high 6 hours, or combination of above.

Slow Cooker Beef Barley Soup

1½ pounds boneless lean beef, cubed 

3 tablespoons vegetable oil 

1 teaspoon salt 

1 teaspoon ground black pepper 

2 teaspoons garlic powder 

3 (10.5 ounce) cans beef broth 

6 cups water 

4 stalks celery, chopped 

6 carrots, chopped 

6 green onions, chopped 

½ cup chopped fresh parsley 

1 cup barley 

1 teaspoon dried thyme 

In skillet over medium heat, saute beef in oil 5 minutes, until brown. Stir in salt, pepper and garlic powder. Place meat in slow cooker. Add water to skillet and stir to pick up brown bits. Add to slow cooker.  Add broth, water, celery, carrots, green onions, parsley and barley. Cover and cook on low 6-8 hours, or until vegetables and barley are tender. Add thyme just before serving. 

BEEF BARLEY SOUP FOR CROCK POT
2 lb. beef shanks
2 c. thinly sliced carrots
1 c. sliced celery
3/4 c. chopped green pepper
1 lg. onion, sliced
1 (16 oz.) can cut up tomatoes
1/4 c. snipped parsley
1 tbsp. instant beef bouillon granules
2 tsp. salt
3/4 tsp. dried basil, crushed
5 c. water

Cut beef into cubes, brown on all sides, and drain. In crockpot place carrot, celery, green pepper and onion. Place beef on top. Combine undrained tomatoes, barley, parsley, bouillon, salt and basil. Do not stir. Cover. Cook on low 10-12 hours. Remove bones. Skim fat. Season with salt and pepper to taste.


Slow Cooker Beef Vegetable Soup

1 pound cubed beef stew meat

1 (15.25 ounce) can whole kernel corn, undrained

1 (15 ounce) can green beans

1 (15 ounce) can carrots with juice

1 (15 ounce) can sliced potatoes with juice

1 (28 ounce) can crushed tomatoes

1 (1.25 ounce) package beef with onion soup mix

salt and pepper to taste

Set slow cooker to low setting. Add the meat, corn, green beans, carrots, potatoes, tomatoes, soup mix, and salt and pepper to taste to the slow cooker and stir together. Cook on low for at least 6 hours. Add water if  necessary.

Beef Barley Soup

2 lb beef round steak or beef chuck, diced

2 cups chopped carrots

1 stalk celery, diced

1/2 green pepper, diced

1 large onion, chopped

1 (16 ounce) can tomatoes, cut up

1/2 cup frozen corn

1/2 cup frozen green beans

2/3 cup barley

1 tablespoon dried parsley flakes

1 tablespoon beef bouillon granules or 2 beef bouillon cubes

2 teaspoons salt

3/4 teaspoon dried basil

5 cups water

In a skillet brown beef. Place carrot, celery, green pepper, onion, corn and green beans in crock pot. Put meat on top. Combine tomatoes, barley, parsley, bouillon, salt and basil. Pour over meat. Add water. DO NOT STIR. Cover and cook on LOW for 10-12 hours.

Beef and Sun Dried Tomato Stew

1 cup (250 ml) sun-dried tomatoes (not in oil)

2 cups (500 ml) warm water

1 1/2 lbs (675 g) beef stew meat, trimmed of excess fat

12 medium new potatoes, halved

1 medium onion, coarsely chopped

8 oz (225 g) baby-cut carrots

1 bay (laurel) leaf

1/2 tsp (2 ml) dried thyme

1/4 cup (60 ml) cold water

2 Tbs (30 ml) all-purpose flour

Soak tomatoes in warm water for 30 minutes.  Drain tomatoes, reserving soaking liquid, and chop tomatoes. Combine with remaining ingredients, including reserved soaking liquid, except cold water and flour in a slow cooker.  Cook covered on low until beef is tender, 8 to 9 hours.  Alternately, cook tightly covered in a 300F (150C) oven for 3 to 4 hours. Mix cold water with flour and stir into beef mixture.  Cook covered until thickened slightly, about 15 minutes.  Serves 6 to 8.

CP Beef Vegetable soup

1 to 1 1/2 lb. soup bone

1 lb. stewing beef cubes

1 1/2 qts. cold water

1/2 t. salt

3/4 c. diced celery

3/4 c. diced carrots

3/4 c. diced potatoes

3/4 c. diced onion

1 c. frozen mixed vegs.

1 lb. can tomatoes

1/8 t. pepper

1 T. chopped dried parsley

Put all ingredients in slow cooker. Cover. Cook on low 8 to 10 hours. Remove bone before serving. Makes 6 servings.

Famous Texas Beef Soup

2 tablespoons olive oil

1 pound lean beef stew meat

1 tablespoon seasoning salt or to taste

1/2 teaspoon ground black pepper

1 small finely chopped onion

1/2 finely chopped green bell pepper

2 1/2 cups beef broth

1 (15 oz) can mixed vegetables

1 (11.5 fl oz) can spicy vegetable juice cocktail

Heat olive oil in a large heavy skillet. Season stew meat with seasoning salt and pepper. Cook meat in oil along with onion and bell pepper until browned. Transfer to a slow cooker, and stir in beef broth. Cook on Low for 6 to 8 hours, or until meat is tender. During last 30 minutes, stir in mixed vegetables and vegetable juice cocktail. Serving Size : 6 

Favorite Beef Vegetable Soup

1 to 1 1/2 pounds lean beef round, cut in small pieces

1/4 cup all-purpose flour

1 to 2 tablespoons oil

1 medium sweet onion, diced 

1 1/2 cups water

1 15-ounce low-sodium beef broth)

3/4 pound baby carrots, sliced

1 15-ounce can cut green beans, undrained

1 15-ounce can cream-style corn

1 15-ounce can green peas, undrained

1 15-ounce can petite dice tomatoes

1 15-ounce can diced tomatoes with sweet onions

All-purpose seasoning blend to taste

Dried marjoram, sage, thyme and cayenne to taste

Shake beef and flour in plastic bag. Brown beef in frying pan in oil. Remove beef to slow cooker, adding any flour that remained in plastic bag. Cook onion in same pan, adding a bit more oil if necessary, until softened and slightly brown. Remove to slow cooker. Add all other ingredients except seasoning blend and herbs and cook on low all day. Add seasonings 1 hour before serving. Makes 12 servings

Slow Cooker Fresh Vegetable Beef Barley Soup  

1 1/2 pounds beef stew meat 

1 small bell pepper, chopped (1/2 cup) 

3/4 cup 1-inch pieces green beans 

3/4 cup chopped onion 

2/3 cup uncooked barley 

2/3 cup fresh whole kernel corn 

1 1/2 cups water 

1 teaspoon salt 

1 teaspoon chopped fresh thyme leaves or 1/2 teaspoon dried thyme leaves 

1/4 teaspoon pepper 

2 cans (14 ounces each) beef broth 

2 cans (14½ oz) diced tomatoes with garlic, undrained 

1 can (8 ounces) tomato sauce 

1.  Mix all ingredients in 3 1/2- to 6-quart slow cooker. 

2.  Cover and cook on low heat setting 8 to 9 hours (or high heat setting 4 to 5 hours) or until vegetables and barley are tender. Makes 10 servings 

Ham,Beef and Bacon Soup

1/2 lb. ground beef 

1/2 lb. cooked ham, diced

1 med. onion

10-1/2 oz. beef broth

1 tsp. sugar

1/4 tsp. pepper

1/2 lb. bacon, cooked and diced

2 15 oz. cans pinto beans, drained

20 oz. frozen mixed veggies

10-3/4 oz. tomato soup

3/4 tsp. salt

In the crock pot combine all the ingredients. Cook on high 5-6 hours or low 10 hours.

HEARTY VEGETABLE BEEF SOUP 2

1 lb. lean stewing beef, cut into 1-inch cubes

1 lb. small new potatoes, quartered

1 medium onion, chopped

1 lb. baby carrots, sliced

2 cups chopped celery

1/2 teaspoon salt

2 teaspoons fresh minced thyme

1 teaspoon fresh minced oregano

1/4 teaspoon pepper

1 (15 oz.) can tomatoes, garlic-style

3 cups beef broth

Combine ingredients in Slow Cooker. Cover and cook on HIGH for 7-8 hours or until vegetables are fork tender. Makes 5 to 7 servings

Lazy Day Beef and Vegetable Soup 

2 1/2 lbs. beef for stew, cut into 3/4-inch pieces 

2 cans (14 to 14 1/2 oz. each) ready-to-serve beef broth 

1 can (15 oz.) chickpeas, drained 

1 can (14½ oz.) diced tomatoes w/garlic, onions, undrained 

1 cup water 

1 tsp. salt 

1 tsp. dried Italian seasoning, crushed 

½ tsp. pepper 

2 cups frozen mixed vegetables 

1 cup uncooked ditalini or other small pasta -- shredded Romano cheese (optional) 

Combine beef, broth, chickpeas, tomatoes, water, salt, Italian seasoning and pepper to 4 1/2 to 5 1/2 quart slow cooker; mix well. Cover and cook on HIGH 5 hours or on LOW 8 hours. (No stirring is necessary during cooking.) Stir in mixed vegetables and pasta. Continue cooking covered, 1 hour or until beef and pasta are tender. Stir well before serving. Serve with shredded Romano cheese if desired.

Slow Cooker Vegetable Beef Soup 2 

1 pound ground beef 

2 cloves garlic, minced 

1 small onion, diced 

1 green bell pepper, diced 

3 stalks celery, diced 

29 oz can stewed tomatoes, drained 

15 oz can mixed veggies, drained 

2 quarts beef broth 

3 tablespoons soy sauce 

2 tablespoons Worcestershire sauce 

3/4 teaspoon paprika 

salt and pepper to taste 

6 ounces dry fusilli pasta 

Place beef in a skillet over medium heat. Mix in garlic, onion, and green pepper. Cook and stir until beef is brown and vegetables are tender. Drain, and transfer to a slow cooker.  Mix celery, stewed tomatoes, and mixed vegetables into slow cooker. Pour in beef broth, soy sauce, and Worcestershire sauce. Season with paprika, salt, and pepper.  Cover, and cook 7 hours on High. Mix pasta into slow cooker during the last 15 minutes of cook time.

Slow Cooker Vegetable Beef Soup 

1 1/2 pounds cubed beef stew meat 

2 cups water 

1 small onion, chopped 

1 (28 ounce) can crushed tomatoes 

1 (16 ounce) package frozen mixed vegetables 

2 potatoes, peeled and cubed 

10 cubes beef bouillon, crumbled 

2 teaspoons ground black pepper 

1 tablespoon salt 

1 tablespoon dried basil 

Place beef in a slow cooker. Pour in water. Stir in onion, tomatoes, mixed vegetables and potatoes. Season with bouillon, pepper, salt and basil. Cook on low 8 hours. 

Beefy Cabbage Soup

1/2 head of cabbage, chopped 

1 medium onion, chopped 

1 large carrot, thinly sliced 

3 to 4 tablespoons rice 

2 ribs celery, sliced in 1/2-inch pieces 

1 teaspoon garlic powder 

3 cups beef broth (can make from bouillon or base and hot water) 

1 or 2 meaty soup bones or beef shanks, about 1 pound 

2 cans (14 1/2 ounces each) tomatoes, diced 

coarsely ground pepper 

Combine all ingredients in the slow cooker/Crock Pot. Cover and cook for 8 to 10 hours on low. Taste before serving; add salt and more pepper if necessary.
Serve with biscuits or crusty bread. Serves 4.

SPICY BEEF VEGETABLE SOUP

1 lb ground beef

1 cup chopped onion

1 jar(30oz) meatless spaghetti sauce

3-1/2 cups water

1 pkg(16oz) frozen mixed vegetables

1 can(10oz) diced tomatoes and green chilies

1 cup sliced celery

1 tsp beef bouillon

1 tsp pepper

In a skillet over med. heat, cook beef and onion until meat is no longer pink; drain. Transfer to a slow cooker. Stir in remaining ingredients. Cover and cook on low for 8 hours or until vegetables are tender. Yield: 12 servings

Taiwanese Beef Noodle Soup

21/2 pounds meaty beef short ribs

2 cloves garlic, mashed

2-inch cube fresh ginger, chopped

1/4 teaspoon hot red pepper flakes

1/2 cup KC Masterpiece Hickory Brown Sugar Barbecue Sauce

1 can (14 ounces) beef broth

1/2 cup sliced celery

1/2 cup sliced carrot

1 cup baby spinach or arugula leaves

8 ounces wide egg noodles or linguine, uncooked

1/4 cup chopped cilantro

Place short ribs, garlic, ginger and pepper flakes in a 4- to 5-quart slow cooker. Pour barbecue sauce and broth over ribs. Cover and cook on high 4 to 5 hours or until meat is tender but not falling apart. Strain cooking liquid into a large pot and remove meat to a cutting board. Discard bones and fat and slice meat into large chunks. Skim any fat from broth and add meat, celery, carrot and spinach. Simmer soup 10 minutes or until vegetables are tender. Cook noodles according to package directions. To serve, place noodles in warm soup bowl, ladle hot soup over noodles and sprinkle with cilantro. Makes 6 servings.

CROCK POT BEEF STEW 1

1 1/2 lb. stew beef (1" cubes)
1 env. onion soup
1 can mushroom soup
1 (4 oz.) mushrooms
1/2 c. red wine or water

Place in slow cooker. Cook 5 or 6 hours on high, or 8 to 12 hours on low. Serve over rice or noodles. 



BEEF STEW 2

2 pounds beef stew meat

1/2 cup all-purpose flour

3 tablespoons shortening

1 medium onion, chopped

4 carrots, sliced

3 celery stalks, sliced

1 clove garlic, minced

2 bay leaves

1 teaspoon salt

1 teaspoon sugar

1/2 teaspoon black pepper

1/2 teaspoon paprika

1/8 teaspoon ground cloves

1 teaspoon lemon juice

1 teaspoon Worcestershire sauce

4 cups water

1. Dredge meat in flour; melt shortening in skillet. 

2. Add beef cubes to skillet and sauté until evenly browned. 

3. Transfer to Crock-Pot. 

4. Add onion, carrots, celery, garlic and other seasonings. 

5. Pour in water and stir. 

6. Cover and cook on Low 10 to 12 hours or on High 5 to 6 hours. 

7. Serve. 

8. Serves 8 to 10.

CROCK POT BEEF STEW 3

2 lb. cubed beef
1/2 c. flour
1 1/2 tsp. salt
1/2 tsp. pepper
1 1/2 c. beef broth or 2 bouillon cubes
1 tsp. Worcestershire sauce
4 carrots, sliced
3-4 potatoes, diced
2 onions, chopped
2 stalks celery, chopped
1 can peas
1 bay leaf
Garlic salt

Place meat in crock pot. Add other ingredients and mix well. Cover and cook on low 10-12 hours. Stir before serving. 



Beef Stew 4

3 large potatoes

7 oz sweed or carrots, peeled and cut in small pieces

1 medium onion, peeled and sliced thinly

3 tbs flour

2 pounds chuck or blade steak, cubed

2 tsp dry beef stock

1 bay leaf

1 tbs soy sauce

1 tbs Worcestershire sauce

1 and 1/2 cups hot water

9 ounces frozen peas, thawed

1 to 2 tbs cornflour mixed to paste with 2 tbs water

1. Preheat crockpot for about 20 minutes on high.

2. Arrange vegetables, except peas in crockpot.

3. Toss meat in flour, till completely coated.

4. Place meat in crockpot.

5. Sprinkle beef stock over meat.

6. Add bay leaf, sauces and hot water.

7. Cover, cook on low 9 to 11 hours, high 5 to 6 hours.

8. Half an hour before serving, turn to high, add thawed peas, stir.

9. If gravy is too thin, add cornflour paste, stir to combine.

10. Cover, cook 30 minutes, or till thickened.

CROCK POT BEEF STEW 5
2 lbs. beef stew meat
2 c. water
1 pkg. beef stew mix
3 cans new whole potatoes
1 c. 1 inch celery pieces
4 sm. onions, quartered
1 1/2 c. carrots, 1 inch pieces

Mix dry beef stew mix with water and pour into crock pot. Add meat. On top add potatoes, carrots, onions and celery. Cook on high 6-7 hours. Serves 6. 


CROCKPOT BEEF STEW 6

2 lb. stew beef
1 onion, sliced
2 stalks celery, cut in chunks
3 carrots, cut in chunks
4 or 5 potatoes, cut in chunks
1 can mushrooms (optional)
2 tsp. salt
2 tbsp. sugar
2 tbsp. tapioca
Lg. can tomato juice (46 oz.)

Place ingredients in crockpot in order given, cover tightly and let cook all day.

CROCK POT BEEF STEW 7

1 lb. lean boneless beef stew, cut in sm. pieces
1 sm. can potatoes, sliced or whole, drained
1 can sliced carrots, drained
1 can cut green beans, drained
1 onion, chopped
1 can cream of mushroom soup
1 can cream of celery soup
1 can tomato soup

Place the above ingredients in a 5 quart crock pot, stir slightly and cook until done. Serve alone or with rice. This soup makes the gravy and there's no need to thicken it. One Caution: Don't substitute fresh potatoes for canned as they will become mushy. This is good to put on in the morning before leaving for work so that dinner is ready when you return home. All that's left to do is cook the rice. 


Crockpot Beef Stew 8

1 pound beef stew meat

3 carrots, peeled and sliced

2 potatoes, peeled and cubed

1 onion, sliced

2 teaspoons dried italian seasonings, or to taste

1/8 teaspoon ground black pepper

2 teaspoons beef base or bouillon granules

2 cups hot water

In a slow cooker or crockpot coated with vegetable cooking spray, combine 

beef stew meat, carrots, potatoes, onion, Italian seasonings and pepper. 

Dissolve beef base in hot water and add to pot. Cook for 8 to 10 hours on 

LOW until tender. Makes 4 servings. 

Beef Gumbo for the crock pot
4 cups beef broth or Beef Stock
1 teaspoon salt
1 teaspoon sugar
½ teaspoon paprika
½ teaspoon dried thyme, crushed
¼ teaspoon chili powder
1/8 teaspoon pepper
2 cups chopped cooked beef
1 16 ounce can tomatoes, cut up
1 10 ounce package f rozen cut okra
1 cup chopped celery
½ cup chopped onion
2 tablespoons snipped parsley

In crockery cooker, combine beef broth or stock, salt, sugar, paprika, thyme, chili powder and pepper. Stir in cooked beef, undrained tomatoes, okra, celery, onion and snipped parsley. Cover and cook on low-heat setting for 8 hours. Stir through soup before serving. Makes 8-10 servings.

Slow Cooker Beef Stew 9

2# stew meat cut into 1 inch cubes

¼ cup flour

½ teaspoon salt

½ teaspoon pepper

½ teaspoon minced garlic

1 teaspoon paprika

1 teaspoon Worcestershire sauce

1 onion chopped

1½ cup beef broth

3 potatoes diced

4 carrots sliced

1 stalk celery, chopped

1. Place meat in slow cooker.  In bowl mix flour, salt, and pepper, pour over meat and stir to coat.  Stir in garlic, paprika, Worcestershire sauce, potatoes, carrots, celery, onion and beef broth.

2. Cover and cook on low for 10-12 hours or high for 4-6 hours.

Beer Stew 10   

2 1/2 lb beef stew meat or chuck roast 

1 lrg onion chopped 

2  cloves garlic minced 

5  carrots peeled and cut into chunks 

3 stalk celery cut into slices 

1  16 oz. can beer 

2 1/2 tsp salt 

1/2 tsp pepper 

1 1/2 tsp oregano 

2 tbl tomato paste 

4 tbl melted butter or margarine 

1/3 cup flour 

Cut beef into 1-inch squares. Place beef, onion, garlic, carrots, celery, beer, salt, pepper, oregano, and tomato paste in slow cooker. Set cooker on Low and cook for 8 to 10 hours. Mix melted butter with flour until a smooth, thick paste is formed and stir into stew. Taste stew and adjust seasoning to your personal preference. Turn slow cooker on High and allow mixture to thicken before serving. 

Slow Cooker Beef Stew 11

4 carrots, chopped 

2 potatoes, peeled and cubed 

1 cup sliced fresh mushrooms 

1 onion, chopped 

3 stalks celery, chopped 

3 pounds cubed stew meat 

1 packet dry onion soup mix 

1 (10.75 ounce) can condensed golden mushroom soup 

1 3/4 cups water 

Place carrots, potatoes, mushrooms, onion and celery in slow cooker. Place stew meat over vegetables. In a medium bowl, combine soup mix with can of soup. Add water and mix together well. Pour this in slow cooker over meat and vegetables. Add water as needed so that liquid comes just to bottom of meat. Cook on low setting overnight, adding more water as necessary in morning. Allow to cook all day. Serves 6.

Beef Stew & Dumplings

4 large potatoes peeled and cubed

1 large onion peeled and chopped

2 pounds lean stew beef cubed

6 carrots scrubbed and sliced in 1 inch pieces

1 or 2 red topped turnips,peeled and cubed

4 stalks celery washed trimmed and cut into 1 inch pieces

1 cup fresh green beans, washed trimmed and broken into 1 inch long pieces

1 26 oz.can Italian style tomatoes

2 tablespoons Worcestershire sauce

2 tablespoons beef bouillon granules or 2 bouillon cubes or 1 16 oz. can beef broth

2 tablespoons olive oil

1/3 cup flour

1 teaspoon sweet basil

2 bay leaves

1 teaspoon rosemary

salt and pepper to taste

Dredge beef cubes in flour and season with salt and pepper, place in med. skillet with olive oil that has been heated, brown beef on all sides and remove from heat. Place vegetables in large stock pot or large crock pot, add bouillon or broth, Worcestershire and spices and enough water to cover vegetables. Bring to a boil and reduce heat let cook about 20 minutes andadd meat. Deglaze the skillet with 1/2 cup of Burgundy wine or water and add to pot. Cook another 20 minutes. Add dumplings. Serves 6-8.

Dumplings:

1 1/2 cups flour

1/2 teaspoon salt

1 1/2 teaspoons baking powder

3 Tablespoons shortening

1 Tablespoon parsley flakes

3/4 cup milk

Cut shortening into flour, parsley,baking powder,salt with pastry blender or fork, add milk and drop by tablespoonfuls into hot stew, be careful not to splash. Cover and cook for 18 minutes without lifting cover. Serve immediately.

Beef Stew In A Crockpot 12

2 pounds roast beef, cut up

2 large carrots, sliced

3 potatoes, chopped

Onion to taste

5 ounces peas

Salt and pepper to taste

1 (10.75 ounce) can cream of mushroom soup

1. Place all ingredients into crockpot. 

2. Cover. 

3. Cook on high for 4 hours, stirring occasionally.

Crockpot Beef Stew Italiano 

2 1/2 pounds beef stew meat -- cut into 1" cubes 

4 carrots -- cut into 1/2" pieces 

1 large onion, thinly sliced, separated into rings 

1 28 oz can whole tomatoes -- cut up 

2 cups water 

1 teaspoon salt 

1 1/2 teaspoons Italian seasoning 

2 teaspoons instant beef bouillon 

1 cup uncooked mostaccioli or other pasta 

Brown meat in slow cooker (or in skillet is easier) on top of range or skillet on medium heat. Transfer pot to base or meat to slow cooker. Add remaining ingredients except pasta to cooking pot. Stir to combine. Cover and cook on low setting for 7 - 9 hours (OR high for 3 - 4 hours). Increase heat to high. Add pasta and stir to blend.  Cover and continue cooking for 30 minutes until pasta is done. 

Beef Stew Italiano

2 1/2 pounds beef stew meat -- cut into 1" cubes

4 carrots -- cut into 1/2" pieces

1 large onion, thinly sliced, separated into rings

1 28 oz can whole tomatoes -- cut up

2 cups water

1 teaspoon salt

1 1/2 teaspoons Italian seasoning

2 teaspoons instant beef bouillon

1 cup uncooked mostaccioli or other pasta

Brown meat in slow cooker (or in skillet is easier) on top of range or skillet on medium heat. Transfer pot to base or meat to slow cooker. Add remaining ingredients except pasta to cooking pot. Stir to combine. Cover and cook on low setting for 7 - 9 hours (OR high for 3 - 4 hours). Increase heat to high. Add pasta and stir to blend. Cover and continue cooking for 30 minutes until pasta is done.

BEEF STEW 13

1 tbsp. Flour

3/4 tsp. Salt

Dash of pepper

1 to 2 lbs. stew meat

1 (10 1/2 oz.) can tomato soup

1 can water (1 1/4 c.)
Onion, chopped (to taste)

1/4 tsp. dried basil, crushed

4 med. potatoes, pared & cubed

3 med. carrots, cut in 1 inch pieces

1/4 c. dry red wine or water 

Meat can be browned or just added raw. Mix soup, 
water, basil, salt, pepper and onion. Add meat, potatoes, and carrots. Bake at 375 degrees for 2 1/2 to 3 hours or put in crockpot on high for about 6 to 8 hours. Makes about 4 to 5 servings. 


Slow Cooker Beef Stew Recipe 14

2 pounds beef stewing meat

1 medium onion

3 celery stalks

5 carrots

5 medium potatoes

3 tablespoons flour

4 tablespoons butter or margarine

2 tablespoons cooking oil

3 cans (10 1/2 oz.) beef broth

1 tablespoon Worcestershire sauce 

2 tablespoons parsley flakes

salt and pepper

Trim off excess fat and any gristle from meat. Then cut meat into 1 inch strips and cut strips crosswise into one inch cubed pieces. Clean celery and cut into pieces. Peel carrots and cut into slices. celery and carrots should be cut to approximately same size pieces. Peel potatoes and cut into bite size pieces. Place in cold water until ready to use. Place flour on a plate and season with salt and pepper. Dredge meat in flour to lightly coat. Heat 2 tbsp. of butter and 1 tbsp. of oil in a skillet. Brown floured meat in skillet. Do not overcrowd meat in skillet. Brown in batches if necessary. Transfer to slow cooker. After meat has all been browned, add remaining butter and oil to skillet and heat until sizzling. Then add onions and brown slightly. When they are browned, add them to slow cooker on top of meat. Add celery and carrots to skillet and cook until lightly browned. Add browned vegetables to slow cooker. Drain water off potatoes and add them to slow cooker. Add any remaining flour from dredging cubed meat to juices in skillet and whisk them until well mixed. Gradually add beef broth to skillet and scrape sides and bottom to loosen flavorful bits. Add Worcestershire sauce to pan and heat mixture to a simmer. Pour simmering broth over all ingredients in slow cooker. Stir all ingredients in broth to mix meat and vegetables evenly. Sprinkle with parsley flakes and cover. Cook on high for 1 hour and then turn down to low and cook for an additional 5 to 6 hours. Or, cook on low for 7 to 8 hours. At end of cooking time, vegetables should be tender and internal temperature of meat should be minimum of 145°F when checked with an instant read thermometer. If gravy is not thick enough when stew is done, it can be thicken by adding small amounts of a flour paste that consist of equal amounts of flour and butter. Stir in small amounts of thickener until gravy is desire thickness and then simmer for 5 or 10 minutes. Taste stew when done to see if more seasoning is required. Add salt and pepper accordingly. Serves 6.

Beer Soup With Cheese

1/2 cup Onion; Chopped

2 Tablespoon Margarine Or Butter

12 oz Beer; Any Brand 

1/2 cup Carrot; Finely Chopped

1/2 cup Celery; Finely Chopped 

2 cup Chicken Broth

1 teaspoon Salt

1 teaspoon Cumin; Ground

1/4 teaspoon Nutmeg; Ground 

2 Cloves; minced

Dash of Ground Pepper 

1 cup Dairy Sour Cream

1 cup Cheddar or Montery Jack Cheese; *                     

Cook and stir onion in margarine in 2-quart saucepan until tender.  Stir in beer, carrot and celery.  Heat to boiling; reduce heat.  Cover and simmer 10 minutes.  Stir in remaining ingredients except sour cream and cheese. Heat to boiling; reduce heat.  Cover and simmer for 30 minutes.  Remove from heat; stir in sour cream.  Sprinkle with cheese. Servings:  4

BEEF TIP CROCK POT STEW 
1 lb. beef tips
1 (16 oz.) can stewed tomatoes
1 (14 1/2 oz.) can beef broth
1 lg. onion, chopped
2 potatoes, cut into cubes
2 carrots, sliced
2 stalks celery, chopped
1/2 bell pepper, chopped
1/8 tsp. garlic powder
1/8 tsp. minced garlic
1/8 tsp. celery seed
1/8 tsp. oregano
Adolph's meat tenderizer
1 tbsp. Worcestershire sauce
1/4 tsp. Kitchen Bouquet
A little water, if needed

Put all ingredients in crock pot. Cook for 5 or 6 hours on low, or longer if needed. Serve over split corn muffins. 


Bowl of Red (Chili)

2 to 3 pounds lean beef cubes

1 large onion

3 cloves garlic

1 teaspoon salt

2 to 3 tablespoons chopped jalapeno pepper

1/4 cup pure New Mexican chile powder

2 teaspoons ground cumin

1 cup dark beer

1/2 cup water

Brown beef with onion, drain off excess fat, add garlic and stir over medium heat another minute. Transfer beef to the slow cooker/Crock Pot; add salt, pepper, chile powder, cumin, beer and water. Cover and cook on low for 8 to 10 hours. Stir masa (or cornmeal) with enough water to make a smooth paste and add to chili 30 minutes to 1 hour before done. Turn to high and cook uncovered the remaining hour. Serve over rice, if desired. Serves 4 to 6.

BILLY CHILI

1 lb good hot sausage

1 lb Lean ground beef

4 15 oz. cans kidney beans

4 15 oz cans crushed tomatoes

1 6 oz can tomatoe paste

3 cloves garlic

1 medium onion

3 Tbps chili powder

2 tbs ground red pepper

Brewn hot sausage and dump into slow cooker, brown ground beef and drain, then dump it into slow cooker, add rest of ingredients, Cook on high for about 6 hours.

Best Texas chili

4 teaspoons oil -- olive

2 cups onions -- chopped

1 cup celery -- finely chopped

3 garlic cloves

1 pound beef -- ground, lean,- broiled

2 cups tomatoes, plum Italian(canned, reserve liquid)chopped

2 cups tomato sauce

12 ounces beans -- kidney red cooked and drained

12 Ounces beans -- pinto cooked

2 tablespoons sugar -- granulated

3 bay leaves

3 allspice -- whole

1 tablespoon chili powder

1 teaspoon oregano -- dried

1/2 teaspoon pepper -- black freshly ground

1/4 teaspoon cumin -- ground

1/4 teaspoon pepper -- red ground

In medium nonstick skillet, heat oil, add onions, celery, and garlic; cook over medium heat until softened, about 2 minutes.  Place vegetables and remaining ingredients in SLOW COOKer; stir    to combine. Cook on low setting 4 hours.

Brokeback Mountain white bean and poblano chili

3 pounds ground buffalo

2 cups chopped celery

1 large onion, chopped

8 oz roasted fresh or canned green chiles, chopped 

6 tablespoons chili powder

2 tablespoons minced garlic

1 tablespoon salt

2 tablespoons sugar

2 tablespoons ground cumin

1 tablespoon coriander seeds

2 cans (28 ounce-size) whole tomatoes, pureed

1 can (16 ounces) white navy beans

1 cup shredded Cheddar or Monterey Jack cheese

Chopped green onions (garnish)

Shredded cheese (garnish)

Corn chips (garnish)

Chopped lettuce (garnish)

Sauté meat in a large saucepan over medium heat until brown. Add celery and onion and cook for 5 minutes. Drain fat from pan and discard.

Add chiles, chili powder, garlic, salt, sugar, cumin, coriander seeds, tomatoes and beans. Bring mixture to a boil, then reduce heat and simmer for 2 1/2 hours. (This is a good candidate for slow cooker.)

Add 1 cup shredded cheese and cook for 30 minutes more. Adjust seasonings to taste.

Set garnishes around table and serve in tin cups for effect.

Serves 12.

Crockpot Cabbage Stew 

1 pound ground beef, browned with a little salt

1 can RoTel tomatoes

1 large onion, chopped

1 can whole kernel corn

1 teaspoon garlic salt

3 ribs celery, chopped

1 can stewed tomatoes

1 can Ranch-Style beans

1 tablespoon chili powder

1 small head cabbage

Mix all ingredients except cabbage and put into crockpot. Cut cabbage and place on top. Cook 5 or 6 hours on HIGH, or about 8 hours on LOW. Do not add water or drain any of liquid off of canned vegetables. Serve hot.

Cheese Meatball Soup Recipe

MEATBALLS

1 lb. hamburger

1/4 c. bread crumbs

1 egg

1/2 tsp. salt

1/2 tsp. Tabasco sauce

Mix and shape into small balls. Mix in large pot:

2 c. water

1 c. whole grain corn

2 beef bouillon cubes

1/2 tsp. Tabasco

1 c. potatoes, chopped

1 c. celery, chopped

1/2 c. carrots, sliced

1/2 c. onion, chopped

1 (16 oz.) jar Cheez Whiz (add after soup is cooked)

Mix all ingredients including meatballs. Stir gently. Bring to boil, cover and simmer on low until vegetables are done, about 2 hours. Before serving, add Cheez Whiz and stir gently. May also cook in crockpot on low for 8 to 10 hours.

Cheeseburger Chowder (Crock Pot)

7-8  cups diced potatoes  

1  small onion, diced  

2  carrots, diced  

2  celery, diced  

2  cups water  

3  cups chicken broth  

2  lbs hamburger, browned and drained  

1  teaspoon dried basil  

1 (12  ounce) can evaporated milk  

1  lb Velveeta cheese, diced  

1/4  cup sour cream  

salt  

pepper  

Brown hamburger and onion, drain. Place meat, onions, carrots, celery, basil, broth and water into crock pot. Cook on low 4-5 hours or until potatoes are tender. Add the milk, cheese and sour cream and cook another 2 hours. Add salt and pepper to taste.
CROCK POT CHILI  

2 lbs. ground chuck

1 can tomatoes or tomato sauce

1 1/2 tsp. Salt

2 tsp. Cumin

1/4 c. chili powder

1/2 tsp. black pepper

1/4 tsp. garlic powder 

Brown meat in skillet. Drain fat. Put in crock pot with other ingredients. Add water just to cover meat. Cook on low for about 4 hours. Stir in 1/4 cup cornmeal. Add gradually so it won't make lumps. Cook about 10 more minutes. *If you need to leave cooking as long as 8 hours, add a little more water. 

CROCK POT CHILI 2
2 lbs. ground chuck
1 or 2 med. onions, chopped
1 green pepper, chopped
3 to 4 sticks celery, chopped
1 (28 oz.) can crushed tomatoes
1 (8 oz.) can tomato sauce
2 cans kidney beans
1 tsp. pepper
3 tsp. chili powder
1 tsp. garlic salt

Cook ground chuck; drain grease. Combine all ingredients in a crockpot and cook 4 to 5 hours until done.


CROCK POT CHILI 3
1 1/2 lbs. ground beef
1 onion
1 can tomatoes
1 can water
1 can red kidney beans
1 pkg. chili seasoning (more chili powder is opt.)
Salt to taste

Cook ground beef and onion in skillet; drain. Pour into crockpot. Add all other ingredients, simmer on low for 6 hours.


CROCK POT CHILI 4

2 lbs. ground beef
1 lg. can chili hot beans
2 lg. (30 oz.) cans tomato sauce
2 tbsp. chili powder

Brown ground beef and rinse with hot water. Add to crock pot with other ingredients and stir. Cook on low for 5-6 hours. Serves 6. 


CROCK POT CHILI 5

1 lb. ground beef
1/2 c. onion, chopped
2 cloves garlic, minced
1 (24 oz.) can tomatoes, cut up
1 (16 oz.) can red kidney beans, drained
3/4 c. tomato juice
1 (4 oz.) can green chilies, chopped
1 tbsp. Worcestershire sauce
2 tbsp. paprika
1 tsp. dried oregano, crushed
1/2 tsp. ground cumin
1/4 tsp. celery salt
1/4 tsp. cayenne
1/8 tsp. dry mustard
Dash of hot pepper sauce
1/2 c. water
Sour cream (optional)
Cheddar cheese, grated (optional)

Use 1 1/2 quart or smaller crockery cooker. In skillet, cook meat, onions and garlic. Drain off fat. Transfer meat mixture to electric crock pot. Stir in remaining ingredients. Cover and cook on low setting for 8 to 10 hours. Makes 5 servings. 


CROCK POT CHILI 6

2 lb. boneless beef round steak
1 c. chopped onions
2 c. chopped celery
1/2 c. chopped green pepper
1 (1 lb. 13 oz.) can tomatoes, blended
3 tbsp. Worcestershire sauce
2 tsp. salt
2 tsp. paprika
2 tsp. chili powder
1 tsp. garlic powder
1 tsp. cumin
1 can red kidney beans, drained
3 tbsp. lemon juice
1/4 c. chopped parsley

Combine all ingredients except beans, lemon juice and parsley in crock pot. Cover. Cook on low 6 hours. Add beans, cover, cook on high for 1 hour longer. Stir in lemon juice and parsley. Serve immediately. 


CROCK POT CHILI 7

2 lbs. hamburger or deerburger
2 cans Bush's chili hot beans
2 med. green peppers, chopped
2 med. onions, chopped
1 pkg. Williams chili seasoning
1 lg. can stewed tomatoes

Brown meat, onions and green peppers. Then put meat in and mix all remaining ingredients into crock pot. Stir well and cook on low for 8 hours or on high for 4 hours. Salt and pepper to taste. 


CROCK POT CHILI 8


1 lb. ground beef
2 lg. onions, chopped
1 lg. green bell pepper, chopped
2 tbsp. chili powder
2 tsp. salt
1/8 tsp. paprika
1/8 tsp. red pepper, crushed
1 (28 oz.) can tomatoes
1 (20 oz.) can kidney beans, drained
1 lg. bay leaf

Brown ground beef in skillet for 10 minutes, drain. Add onions, green pepper, chili powder, salt, paprika and red pepper. Simmer for 10 minutes. Add tomatoes, beans and bay leaf. Pour into crock pot and cook on medium for 6 to 8 hours. Add a small amount of water if necessary. Remove bay leaf before serving. Yield: 4 servings. 


CROCK POT CHILI 9


2 lb. hamburger
1 lg. onion, chopped
2 cans red kidney beans, undrained
2 cans chili beans
2 tbsp. butter or margarine
1 can tomato soup
1 qt. tomato juice
2 pkg. chili seasoning (Schilling's)
Salt and pepper to taste
1 can stewed tomatoes (optional)
Garlic juice or chopped in sm. Amount (optional)

Brown hamburger, drain. Brown chopped onion, drain. Put into crockpot and add rest of ingredients. Simmer for 4-5 hours. Freezes well. 


Crock Pot Chili 10
1 lb. ground beef chuck 

2 cups chopped onions

29 oz. can tomato puree

15 oz. can black beans, rinsed and drained

15 oz. can chick peas, rinsed and drained 

15 oz. can red kidney beans, rinsed and drained 

14-½ oz. can zesty diced tomatoes with green chilies

3 tbsp. chili powder

1 tbsp. chopped garlic

1 tsp. cumin

1 tsp. salt

1. Cook beef and onions in large nonstick skillet, breaking up clumps of meat with a wooden spoon, 4 minutes, or until meat is brown and onions are translucent.

2. Transfer to a 3-½ qt. or larger slow cooker. Stir in 

remaining ingredients.

3. Cover and cook on high, 3-4 hours, or on low, 8-10 hours. 

Makes 10 cups. 1WW Point per cup.

Crockpot Chili 11  (6 Points)

2 pounds  ground beef 4% fat

1 large  Onion

1 large  green bell pepper

1 large  Jalapeno pepper

1 dash  Chili powder -- to taste

1 dash  Garlic salt -- to taste

1 dash  Salt -- to taste

1 dash  Pepper -- to taste

1 dash  Sugar -- to taste

2 cans  Crushed tomatoes

1 can  Tomato puree

16 ounces  canned kidney beans

2 cans  Chili beans -- hot

Brown beef.

Sauté chopped onion and green pepper in grease.

Mix beef, onion and green pepper. Add spices; let stand 1hour. Add tomatoes, tomato puree, beans; cook in crock pot all day. Best if refrigerated and warmed next day. Serving Size  : 8 

Crockpot Chili 12 (5½ Points)

1 1/2 pounds  ground beef 4% fat

1/2 cup  Celery -- chopped

1/2 cup  Mushroom -- Chopped

3/4 cup  Onion -- chopped

1 Bay Leaf

2 tablespoons  Chili Powder

1 teaspoon  Garlic Powder

1 teaspoon  Salt

1 teaspoon  Paprika

1/2 cup  BBQ Sauce

16 ounces  Tomato Sauce

28 ounces  Stewed Tomatoes

15 1/2 ounces  canned kidney beans

1 teaspoon  Red Cayenne Pepper

Brown beef, drain fat & put in crockpot.

Add rest of ingredients, except kidney beans.

Cook on low 8-10 hours or on high for 5-6 hours.

Stir occasionally.

Add beans about 1 1/2 hours before you serve. Serving Size  : 6 

Crockpot Chili 13 (6½ Points)

1 pound  Ground beef 4% Fat -- (up to 1-1/2)

28 ounces  canned peeled tomatoes -- (up to 32)

1 can  canned red kidney beans -- (16 oz)

28 ounces  chili beans -- (up to 32) canned Bush's

1 Onion -- chopped

1 green bell peppers -- chopped

1 dash  Salt

1 dash  pepper

1 dash  chili powder

1 dash  tabasco sauce

1 dash  garlic -- minced

Brown beef with salt, pepper, chili powder and minced garlic. Drain off grease and put meat into crockpot. Add tomatores (undrained) and slice up with knife or spoon. Add kidney beans (drained). Add chili hot beans (undrained). Add chopped onion and pepper. Season to taste with salt, pepper, chili powder and tabasco sauce. Cook on low heat until onion and pepper are soft. Put this on late at night to have ready for lunch next day, or we usually put it on in morning before work, and supper is ready when you walk in door. It is good with corn chips or tortilla chips and cheese. Serving Size  : 6 

Chili Beans 14 (7½ Points)

1 pound  ground beef 4% fat

1 medium  Onion -- chopped

6 ounces  Tomato paste

14 1/2 ounces  Chicken broth

10 1/2 ounces  onion soup

1 cup  Dried kidney beans -- or pinto beans

4 cups  Water

3 tablespoons  Chili powder

1 1/2 teaspoons  Salt

1 teaspoon  Garlic powder

1 teaspoon  Sugar

3/4 teaspoon  Tabasco sauce -- *

*(or a little more if you want it to be hotter)

Brown beef and onion in skillet.

Place beef mixture and remaining ingredients in crock pot.

Mix well.

Cover.  Cook on high 8-10 hours. Serving Size  : 4  

CrockPot Chili Beans 15 (3 Points)

1 pound  ground beef 4% fat

16 ounces  canned Kidney beans -- (20 oz)

14 1/2 ounces  Tomatoes

1/2 teaspoon  Onion salt

3/4 teaspoon  Salt

1/2 teaspoon  Dry mustard

1 tablespoon  Worcestershire sauce

1 teaspoon  Chili powder

Brown hamburger; pour off grease. Add tomatoes to meat. Put tomatoes, beans, hamburger and seasonings in crock-pot. Cook on low 7 to 8 hours. Serving Size  : 6 

Crockpot Chili Con Carne (3½ Points)

1 pound  ground beef 4% fat

1 medium  onion -- diced

2 cloves  garlic -- minced

32 ounces  canned kidney beans -- canned, drained

14 1/2 ounces  canned tomatoes -- drained, with jalapenos

4 ounces  diced green chilies -- drained (LaVictoria)

1 teaspoon  salt

2 tablespoons  chili powder

1 tablespoon  Worcestershire sauce

1 teaspoon  dried oregano

1/2 teaspoon  cumin

8 ounces  tomato sauce

1 cup  red wine

In crockpot, combine meat with rest of ingredients.

Cover and cook on high 3 to 4 hours. Serves 8.

Crock Pot Chili Con Carne 2 (8 Points)

4 pounds  ground beef 4% fat

3 tablespoons  Shortening

2 cups  Onion -- chopped

2 cloves  Garlic -- crushed

4 tablespoons  Chili powder

3 Beef bouillon cubes -- crushed

1 1/2 teaspoons  Paprika

1 teaspoon  Oregano

1 teaspoon  Ground cumin

1/2 teaspoon  Cayenne pepper

1/2 cup  Beef stock

28 ounces  canned tomatoes

6 ounces  Tomato paste -- 8 oz.

64 ounces  canned Red kidney beans

Heat shortening in skillet and brown beef, discard fat, Combine all ingredients in removable liner, stirring well. Place liner in base. Cover and cook on low 8-10 hours; high 4-5 hours or auto 6-7 hours. Serves 12.

Chili CP 16 (5½ Points)

2 pounds  Ground beef 4% Fat

2 medium  Onions -- chop

1 green bell pepper -- chopped

4 sticks  celery -- chop

28 ounces  crushed tomatoes

8 ounces  tomato sauce

32 ounces  canned kidney beans

1 teaspoon  Pepper

3 teaspoons  Chili powder

1 teaspoon  Garlic salt

Cook ground chuck; drain grease. Combine all ingredients in a crockpot and cook 4 to 5 HIGH hours until done. Serving Size  : 8  

Chili 17 (4 Points)

1 pound  ground beef 4% fat

1 small  Onion -- chopped

1/2 teaspoon  Chili powder

3/4 cup  Water

1/4 cup  Catsup

1 dash  Salt and pepper -- to taste

Mix all ingredients well. Place in a crockpot or slow cooker. Cook for 4 hours, stirring often until done. A condiment for hot dogs or hamburgers.


Crock Pot Chili Soup Recipe
1 lb. hamburger meat

1 onion, chopped

2 cans Rotel tomatoes

2 cans Ranch Style beans

2 cans minestrone soup

1 tbsp. chili powder

Cook 4 hours and serve.

Crockpot Chili 18 (TNT) 

1 pound lean ground round

1 cup chopped onion

1/2 cup chopped green bell pepper

1/4 cup dry red wine or water

1 tablespoon chili powder

1 teaspoon sugar

1 teaspoon ground cumin

1/4 teaspoon salt

1 garlic clove, minced

1 (15-ounce) can kidney beans, undrained

1 (14.5-ounce) can Mexican-style stewed tomatoes with jalapeno peppers and spices, undrained

6 tablespoons (1 1/2 ounces) shredded reduced-fat extra-sharp cheddar cheese

Cook the ground round in a large non-stick skillet over medium-high heat until brown, stirring to crumble. Add chopped onion and the next 7 ingredients (onion through garlic), and cook for 7 minutes or until onion is tender.   Place meat mixture in an electric slow cooker, and stir  in beans and tomatoes.   Cover with lid and cook on low heat setting for 4 hours.   Spoon into bowls sprinkle with cheese.    

Servings:  6 (1-1/4 cup with 1 TBSP cheese) Points/Serving:  5 

Crock Pot Chili With 4 Kinds Of Beans

1-2 pounds browned ground beef 

2 cans chili hot beans 

2 cans dark red kidney beans, drained 

2 cans pinto beans, drained 

2 cans kidney beans, drained 

2 cans rotel tomatoes 

1 package chili seasoning 

Put all ingredients in Crock Pot and cook on low all day (about 10 hours).

Chili with Beans 19
1 pound mixed dry beans
1 pound lean ground beef
1 pound stew meat, cut into small chunks
1 large sweet onion, quartered
3 cloves garlic, minced
1 6-oz. can tomato paste
1 28-oz. can diced tomatoes
4 Tbsp. chili powder
1 12-oz can lager beer (optional) you may use water or tomato juice instead
Hot sauce to taste

Place beans in a large stock pot and cover with water. Allow beans to soak for several hours. Meanwhile brown ground beef, stew meat, onion and garlic in a large skillet. 
Drain excess fat and set aside. Rinse and drain water from soaked beans and place in a large pot and cover with 6 cups of water. Cook over low to medium heat for about 1 hour. Place meat mixture in a crock pot with cooked beans. Add tomato paste, diced tomatoes, chili powder, beer and hot sauce to the pot and simmer for several hours before serving. You can adjust the heat in the recipe with both the chili powder and the hot sauce. Some chili powders come with added ground hot pepper that can really spice up this dish. Other options are to use regular chili powder and supplement it with some ground hot pepper or to float a couple of dried whole hot peppers in the chili as it cooks. 


Chili with Beef and Beans
2 pounds ground round or ground chuck

1 cup chopped onions

2 cans (16 oz) pinto or kidney beans, drained and rinsed

2 cans (14.5 ounces each) diced tomatoes

1 green bell pepper, coarsely chopped

2 cloves garlic, crushed

2 tablespoons chili powder

1 teaspoon ground cumin

1 teaspoon ground black pepper

salt to taste

Brown ground beef with onions; drain off excess fat. Combine beef and onions with remaining ingredients in slow cooker. Stir to blend. Cover and cook on LOW for 9 to 11 hours.

Chunky Crockpot Chili (6½ Points)

1 pound  lean ground turkey

1 onion -- diced

1 green bell pepper -- diced

1 yellow bell pepper -- diced

1 red bell pepper -- diced

1 cup  carrots -- shredded (optional)

1 cup  mushrooms -- sliced

28 ounces  crushed tomatoes

32 ounces  canned kidney beans -- undrained

8 ounces  crushed pineapple -- drained

3 tablespoons  chili powder

2 drops  Hot sauce -- to taste.

1 dash  salt and pepper

Brown turkey, breaking up meat with spoon.

Add to crockpot along with remaining ingredients.

Cook on low for 8 hours. Serving Size  : 6  

Chilly Day Beef Chili (8½ Points)

2 1/2 pounds  Beef stew meat, lean only -- cut into ½” pieces

29 ounces  canned black beans -- rinsed, drained

15 1/2 ounces  tomato sauce -- chili-style, with diced tomatoes

1 medium  onion -- chopped

2 teaspoons  chili powder

1 teaspoon  salt

1 teaspoon  ground cumin

1/2 teaspoon  pepper

1 cup  salsa

TOPPINGS: (Add points)

Shredded Cheddar cheese

diced onion

dairy sour cream

sliced green onions

1. Combine all ingredients except salsa and toppings in 4 1/2 to 5 1/2-quart slow cooker; mix well. Cover and cook on HIGH 5 1/2 to 6 hours or on LOW 8-9 hours, or until beef is tender. (No stirring necessary during cooking.)

2. Just before serving, stir in salsa; cook 2 to 3 minutes or until

heated through. Serve with toppings if desired.

Makes 6 to 8 servings (1 1/4 to 1 1/2 cups each).

Slow Cooker Cincinnati Style Chili
1 Reynolds® Slow Cooker Liner

1 pound lean ground beef

2 stalks celery, chopped

1 red bell pepper, chopped

3 cans (15 oz. each) dark red kidney beans, drained

3 cans (14.5 oz. each) southwestern-style diced tomatoes

2 tablespoons red wine vinegar

2 tablespoons sugar

1 tablespoon chili powder

1 teaspoon each ground cumin and dried basil

1 teaspoon each salt and granulated beef bouillon

1/2 teaspoon ground cinnamon

OPEN slow cooker liner and place it in a 5- to 6 1/2 -qt slow cooker bowl.  Fit liner snugly against bottom and sides of bowl; pull top of liner over rim of bowl. COOK ground beef, celery, and bell pepper in large skillet over medium-high heat until meat is evenly browned; drain off grease.

PLACE cooked beef mixture and remaining ingredients in lined-slow cooker. Place lid on slow cooker. COOK on LOW for 6 to 7 hours OR on HIGH for 3 to 4 hours until chili is hot and bubbling. CAREFULLY remove lid to allow steam to escape. Serve food directly from slow  cooker. Do not lift or transport liner with food inside. Cool slow cooker completely; remove liner and toss.

CLASSIC BEEF STEW
4# bottom round - well-trimmed and cut into 2-inch pieces 

1 cup all-purpose flour 

1/3 cup olive oil (plus more if needed) 

2 large onions - diced (2 cups) 

1 6-ounce can tomato paste 

1 cup dry red wine 

1 pound potatoes - cut into 2-inch pieces (about 4 cups) 

1/2 pound baby carrots (about 2 cups) 

2 cups beef broth 

1 teaspoon salt 

1 teaspoon dried Thyme leaves 

1 bay leaf 

1. Coat beef cubes in flour.

2. Heat a few Tablespoons of oil in a large skillet over medium-high heat.

3. Brown the meat, a few pieces at a time, adding more oil as needed. Transfer to a 4-6-quart crockpot. 

4. Add onions to the skillet and cook over medium heat until tender -about 10 minutes.

5. Stir in tomato paste and coat onions. Transfer to crockpot.

6. Pour wine into skillet and scrape up any browned bits; add to crockpot.

7. Add to crock pot potatoes, carrots, broth, salt, Thyme, and bay leaf.

8. Cover and cook on Low heat for 7 1/2 hours; or on High heat for 4 hours. Serves: 8 to 10

 Comforting Crock Pot Chili (3 Points)

1 pound  ground beef 4% fat

1 large  onion -- finely  chopped

15 ounces  canned pinto beans -- rinsed and drained

8 1/2 ounces  corn -- rinsed and drained

15 ounces  tomato sauce

14 1/2 ounces  diced tomatoes

10 ounces  diced tomato and green chilies

1 tablespoon  chili powder

1 teaspoon  ground cumin

1/2 teaspoon  garlic powder

1/2 teaspoon  salt

In nonstick skillet over medium heat, cook gound meat until meat is no longer pink; drain. Transfer meat to Crock Pot. Add remaining ingredients and stir until combined. Cook on high for 4 hours; remove lid and stir quickly halfway through. Serves 8.

Crock Pot Corny Chili 

1 lb. ground beef 

1 small onion, chopped 

1 can (16 oz.) kidney beans, rinsed and drained 

2 cans (14-1/2 oz. ea.) diced tomatoes, undrained 

1 can (11 oz.) Green Giant® whole kernel corn, drained 

3/4 cup picante sauce 

1 TB chili powder 

1/2 tsp. garlic powder 

Corn chips, sour cream and shredded Cheddar cheese, for garnish 

In a large skillet, sauté beef and onion over medium heat until meat is no longer pink; drain. Transfer to a 3 quart crock pot/slow cooker. Stir in beans, tomatoes, corn, picante sauce, chili powder and garlic powder. Cover and cook on LOW 3-4 hours or until heated through.

Cottage Stew

1 1/2 pounds lean beef, cut in " cubes 

2 tablespoons flour 

2 tablespoons butter 

2 tablespoons corn oil 

2 celery ribs, cut in chunks 

1 cup beef stock 

1/2 teaspoon salt 

1/4 teaspoon pepper 

1/2 teaspoon dried thyme 

1/2 teaspoon dried marjoram 

1 teaspoon prepared mustard 

2 tablespoons fresh lemon juice 

3 tablespoons chopped parsley 

Brown meat in butter and oil. Combine meat and remaining ingredients, except lemon juice and parsley, and place in a slow cooker. Cover and cook on low 6 to 8 hours. Stir in lemon juice and parsley and serve with toast, noodles or potatoes.

3 to 4 carrots, cut in 3-inch pieces and halved horizontally 

1 medium rutabaga or 2 turnips, cut in 2-inch pieces 

1 average-sized (3- to 4-pound) corned beef brisket 

3 medium onions, quartered 

1 1/2 cups water 

1 small cabbage 

salt and pepper to taste 

In a 5- to 6-quart slow cooker/Crock Pot, place all ingredients, except cabbage. Cook 4 hours on low or 2 hours on high. Add cabbage, sprinkle lightly with salt and pepper, and cook 7 to 9 hours on low or 4 to 5 hours on high. Ready to serve when meat is tender. Serves 6 to 8.

Country Fair Chili Winner 2002 (5 Points)

3 Pounds  Beef stew meat, lean only

1 Pound  Pork Tenderloin -- cubed

3 small  Onions -- chopped

1 Green bell pepper -- chopped

2 Red bell peppers -- chopped

4 cloves  Garlic

2 Jalapeño chile pepper -- or Serrano Pepper

1 large  Tomato -- chopped

56 ounces  Canned Tomatoes -- diced, mexican style

45 ounces  Canned Pinto Beans -- drained and rinsed

2 tablespoons  Chili powder

2 tablespoons  Dried oregano

4 teaspoons  Cumin

2 teaspoons  Paprika

4 teaspoons  Tabasco sauce -- or any hot sauce you like

1 teaspoon  Ground black pepper

10 Ounces  Beer -- use any

Brown meat in a skillet (this helps seal in moisture). Pureè chilies in a food processor with one of cans of tomatoes and Garlic (tomatoes help make it a manageable paste). Combine all ingredients in crockpot.  Cook on low setting for 8-10 hours. Serving Size  : 24 

CROCK POT BEEF STEW
2 lbs. meat
1/2 c. flour
1 1/2 tsp. salt
1/2 tsp. pepper
1 1/2 c. beef broth
1 tsp. Worcestershire sauce
1 tsp. paprika
4 sliced carrots
3 cubed potatoes
2 tsp. Kitchen Bouquet

Place meat in pot. Mix flour, salt, and pepper. Pour over meat and stir to coat meat. Add remaining ingredients and stir to mix well. Cover and cook on low 10-12 hours or on high 4-6 hours. Stir thoroughly before serving.


Crock Pot Beef Stew
2 lb Beef chuck or stew meat, cut in 1" cubes
1/4 c Flour
1 1/2 ts Salt
1/2 ts Pepper
1 1/2 c Beef broth
1 ts Worcestershire sauce
1 Garlic clove
1 Bay leaf
1 ts Paprika
4 Carrots; sliced
3 Potatoes; diced
2 Onions; chopped
1 Celery stalk; sliced
2 ts Kitchen Bouquet; (opt)

Place meat in crockpot. Mix flour, salt, and pepper, and pour over meat; stir to coat meat with flour. Add remaining ingredients and stir to mix well. Cover and cook on Low 10-12 hours. (High: 4 to 6 hours). Stir stew thoroughly before serving. I usually don't put in the onions and last time I made stew, I tripled the amount of potatoes, celery and carrots. It stretches the stew and makes it last longer.

CROCK POT HAMBURGER SOUP

1 lb. lean ground beef

1/4 tsp. Pepper

1/4 tsp. Oregano

1/4 tsp. Basil

1/4 tsp. seasoned salt

1 env. onion soup mix

1 (8 oz.) can tomato sauce

1 tbsp. soy sauce

1 c. celery, chopped

1 c. carrots, sliced

1/2 c. macaroni, cooked

1/4 c. Parmesan cheese, grated 

Crumble beef into slow-cooking pot. Add pepper, oregano, basil, seasoned salt and dry onion soup mix. Stir in 3 cups  boiling water, tomato sauce and soy sauce, then add celery and carrots. Cover and cook on low for 6 to 8 hours. Turn control on high. Add cooked macaroni and Parmesan cheese. Cover and cook on high for 10-15 minutes. Other vegetables may be added, if desired. 

Crock Pot Mexican Soup 
1 lb. lean ground beef

8 c. chicken stock

4 tbsp. flour

1 egg

1 red chili pepper

4 med. carrots, grated

5 1/2 tbsp. Minute rice

1/2 lb. spinach fresh or frozen chopped

1/2 tsp. oregano

1/4 lb. ham chopped

2 1/2 tbsp. parsley

Mix beef, 1/2 cup stock, flour and egg. Form into small balls. Set aside. Put remaining stock, chili pepper, carrots and rice in crockpot on high to simmer. When simmering add meat balls cover and cook 1/2 hour. Then turn heat on low and cook 3 hours. Add other ingredients and cover and cook for 20 more minutes. May be served with lemon wedges if desired. 

CROCK POT STEAK SOUP

3 c. water
2 sm. onions, chopped
3 stalks celery, chopped
2 carrots, sliced
1 (1 lb.) can tomatoes
1 tsp. pepper
1 tbsp. monosodium glutamate
1 (10 oz.) pkg. frozen mixed vegetables
1 lb. coarsely ground beef or stew meat, browned and drained
2 to 4 tbsp. beef base or granules
1/2 c. butter
1/2 c. flour

Put all ingredients except butter and flour in crock pot. Cover and cook on low 8 to 10 hours. One hour before serving, turn to high. Make a roux of 1 stick melted butter and 1/2 cup flour. Stir until smooth. Pour into crock pot and stir until thickened. Cook soup on high until thickened.


Crockpot Beef Stew 
2 lbs. lean chuck roast cut into 1-1/2 inch cubes 

1/2 tsp. pepper 

1 pkg. dry onion soup mix 

2 jars mushroom gravy (about 3 cups) 

6 small potatoes cut into 1/2-inch cubes 

6 carrots, peeled and sliced into 1-inch cubes 

1 carton mushrooms, quartered 

Put the beef cubes in the bottom of crockpot. Sprinkle with pepper and the onion soup mix. Add gravy. Layer the vegetables, potatoes first, then carrots, and finish with mushrooms on top. Cover with lid and cook on low for 7-9 hours. Serves 6-8.

CROCKPOT HAMBURGER SOUP

1 pound lean ground beef

1 cup chopped onion

1 large (28 oz.) can whole tomatoes, chopped

3 cups diced potatoes

1 (16 oz.) can cut green beans

2 teaspoon chili powder

2 to 3 dashes cayenne pepper sauce , or to taste

2 (10 1/2 oz.) cans condensed beef broth, undiluted

1 cup chopped celery

1 cup sliced carrots

1 teaspoon salt

1 teaspoon Worcestershire sauce

Brown ground beef with onion and celery; drain off fat and transfer to slow cooker. Stir in remaining ingredients and add 1 or 2 cups water. Cover and cook on LOW for 5 to 6 hours.

CROCKPOT SAVORY BEEF STEW
1 cup sun-dried tomatoes (not packed in oil)

1 1/2 pounds beef stew meat

12 small new potatoes (1 1/2 pounds), cut in half

1 medium onion, cut into 8 wedges

1 bag (8 ounces) baby-cut carrots (about 30)

2 cups water

1 1/2 tsp seasoned salt

1 dried bay leaf

1/4 cup water

2 Tbsp Gold Medal all-purpose flour

Rehydrate tomatoes as directed on package; drain and coarsely chop.

Mix tomatoes and remaining ingredients except 1/4 cup water and the flour in 3 1/2- to 4-quart slow cooker.

Cover and cook on low heat setting 8 to 9 hours or until vegetables and beef are tender.

Mix 1/4 cup water and the flour; gradually stir into beef mixture. Cover and cook on high heat setting 10 to 15 minutes longer or until slightly thickened. Remove bay leaf. 6 servings.

CROCKPOT SOUP
Put 1 pound stew meat in crockpot and then add following.

1 to 2 cans of Veg all Veggies which is peas and carrots and potatoes all mixed in can.

1 to 2 cans of Stewed Tomatoes you can use regular, Italian, Mexican or whatever flavor you want.

Optional to add:

Corn--- Hominey---green beans ---mushrooms

Seasonings you like.

Cook in crockpot for 3-4 hours on high, or 6-8 hours on low.

CROCK POT DEER CHILI
3 to 3 1/2 lb. boneless deer meat
1/2 c. water
1/2 c. flour
2 tsp. chili powder
1/2 c. chopped green pepper
1 can chili beef soup
1 can (16 oz.) can tomatoes
1 can chili beef soup
2 garlic cloves
Rice

Cut meat into bite size pieces. Roll in flour. Brown in skillet. Put in slow cooker or crock pot. Add tomatoes, water, onion, chili powder, soup, green pepper and garlic. Set on low-medium heat setting for about 6 hours. Serve with rice.


CROCK POT DEER CHILI 

3 1/2 lbs. deer chuck roast

1 (1 lb.) can tomatoes

1/2 c. water

1 c. chopped onion

1 clove garlic

1 can chili beans

2 tsp. chili powder

1 can chili beef soup

1/2 c. diced green pepper

Rice 

Cut meat into 1" strips. Roll in flour. Brown in skillet. 
Put in slow cooker or crock pot. Add tomatoes, water, onion, chili powder, soup, chili beans, garlic and green pepper. Set on low to low-medium heat setting for about 6 hours. Serve with rice.  


Dude Ranch Soup - Diabetic

2 pounds round steak, cut into bite-sized pieces

1 15.5-ounce can kidney beans, drained

1 4-ounce can chopped green chilies

3 celery stalks, finely chopped

1 14.5-ounce can beef broth

1 tbsp tomato paste

1 tsp chili powder

1 tsp adobo seasoning

1 cube beef bouillon

1 tsp black pepper

1 tsp cumin

1 tsp minced garlic

3 tbsp dried minced onions

1 c reduced-fat shredded cheddar cheese

Add all ingredients except cheese to slow cooker crock and mix well. Cover and cook on low for 7.5 hours. Stir in cheddar cheese and cook 1/2 hour more. Makes 6 Servings.

Dories Crockpot Chili
2 lb. hamburger

1 lb. pork sausage

1 29 oz. can tomato sauce

1 29 oz. can kidney beans (with liquid)

1 medium onion

1 stalk celery

2 garlic cloves

1 can chicken broth

1 can beef broth

1 can diced tomatoes with chilies

2 cans died tomatoes

1 can tomato paste

2 tsp. garlic powder

2 tsp. onion powder

2 tsp. red pepper

2 Tbsp. cumin

5 Tbsp. chili powder
1 1/2 tsp. black pepper

2 tsp. salt

1 1/2 tsp. Cajun seasoning or cayenne pepper

1 pkg. chili starter

1/2 Cup flour

1 tsp. paprika

1 Tbsp. dry mustard

2 Tbsp. sugar

1 Tbsp. hot sauce

Brown the meats and drain.  Combine with all ingredients in crockpot and cook on low 8-10 hours.

CROCK POT DUMPLING SOUP

1 lb. lean steak, cut into 1" cubes
1 pkg. onion soup mix
6 c. water (hot)
2 carrots, peeled & shredded
1 stalk finely chopped celery
1 tomato, peeled & chopped
1 c. pkg. biscuit mix
6 tbsp. milk
1 tbsp. finely chopped parsley

With pot on low, sprinkle steak with dry onion soup mix. Pour hot water over steak. Stir in carrots, celery and tomato. Cover and cook on low 4-6 hours or until meat is tender. Turn pot control to HIGH. In separate small bowl, combine biscuit mix with parsley. Stir in milk with fork until mixture is moistened. Drop dumpling mixture into crockpot with a teaspoon. Cover and cook on high for about 30 minutes. (5-6 servings.)


EASIEST CROCK POT CHILI
1 1/2 lb. ground beef
1/2 c. chopped onion
1 clove garlic, minced
1 (16 oz.) can tomatoes
1 (6 oz.) can tomato paste
1 (16 oz.) can kidney beans
1-2 tbsp. chili powder
Salt and pepper to taste

Brown beef with onion and garlic in skillet, drain. Mix with 
remaining ingredients in crockpot on low for 6 hours. 

Easy Barbecue Beef Stew

1 Tbsp. oil

2 lb. boneless beef for stew, cut into 1-1/2-inch cubes

3/4 cup KRAFT Original Barbecue Sauce, divided

1 Tbsp. MAXWELL HOUSE Instant Coffee

5 medium carrots, peeled, cut into 1-inch pieces

1 large onion, cut into chunks

6 small red potatoes, quartered

1 pkg. (10 oz.) frozen peas, thawed

HEAT oil in nonstick skillet on medium-high heat. Add meat, in batches; cook until evenly browned. Transfer meat to 5-qt. slow cooker. Pour 1/2 cup of the barbecue sauce over meat; sprinkle with coffee granules. Top with onions, carrots and potatoes; cover with lid. COOK on LOW for 7 to 8 hours (or on HIGH for 5 hours). STIR in peas and remaining 1/4 cup barbecue sauce; cover. Cook an additional 30 min. or until heated through. Makes: 8 servings, 1-1/4 cups each

Easy chili
1 pound ground beef

1 onion, chopped

1 green pepper, chopped

1 1/2 tsp. salt

1 tbsp. chili powder

2 tsp. Worcestershire sauce

28 oz. can tomato sauce

3 16 oz. cans kidney beans, drained

14 1/2 oz. can crushed or stewed tomatoes

6 oz. can tomato paste

2 cups of graded cheddar cheese

1. Brown meat in skillet. 

2. Add onion and green pepper halfway through browning process. 

3. Drain.

4. Pour into slow cooker.

5. Stir in remaining ingredients except cheese.

6. Cover.

7. Cook on high 3 hours, or low 7 to 8 hours.

8. Serve in bowls topped with cheddar cheese. Makes 10 to 12 servings

EASY CROCK POT CHILI 

4 cans lite kidney beans
2 lbs. hamburger
4 cans tomato soup
2 cans stewed tomatoes
2 med. onions
2 tbsp. chili powder
2 tsp. salt
1 tsp. paprika
1/4 tsp. garlic powder
2 or 3 bay leaves
1/4 tsp. cayenne pepper (optional)

Brown hamburger with chopped onions; drain and mix with all other ingredients in large crock pot. Cook overnight or turn on in the morning for a tasty but simple chili meal. Great served over minute rice or with Fritos and shredded cheese. (This recipe tastes just as good in regular cook pot cooked on low for 4 to 5 hours.) Serves 8 to 10. 


Crockpot, Easy Meatball Soup
1 pound frozen meatballs, Italian seasoned

3 cups beef broth

2 cans (14.5 ounces each) diced tomatoes with Italian seasonings

1 cup diced potato, about 1 medium potato

1/2 cup chopped onion

1/4 teaspoon garlic powder

1/4 teaspoon ground black pepper

16 ounces (about 3 cups) frozen mixed vegetables

In crockpot, combine meatballs, broth, tomatoes, potato, onion, garlic powder, & pepper. Cover & cook on HIGH for 9 to 11 hours, until potatoes & onion are tender. Stir in frozen vegetables & cook on HIGH for 1 hour longer. Serves 6. If desired, serve with a tossed salad & pass the Parmesan cheese.

Easy Slow Cooked Chili Beans
1 pound dry pinto beans

3 1/2 cups water

1/2 cup chopped onion

1 green bell pepper, chopped

1 small hot pepper, chopped, optional (jalapeno or serrano)

1 pound lean ground beef, browned

1 can (14.5 oz) tomatoes, cut up

2 tbsp. chili powder

Salt to taste

Rinse and sort beans. Combine beans and water in crockpot; cover and cook on HIGH for 3 hours or until beans are tender (this step can be done quickly on stovetop). Turn heat to LOW. Add remaining ingredients; stir gently to blend.

Cover and cook on LOW for 4 hours longer. 

Makes 6 to 8 servings.

Enchilada Chili 
2-1/2 lb. boneless beef chuck roast 

2 Tbsp. cooking oil 

2 15-oz. cans pinto and/or red kidney beans, rinsed and drained 

2 14 1/2-oz. cans diced tomatoes, undrained 

1 10 1/2-oz. can condensed beef broth 

1 10-oz. can enchilada sauce 

1 medium onion, chopped 

2 tsp. bottled minced garlic 

1/2 cup water 

1/3 cup cornmeal or masa harina (tortilla flour) 

1/4 cup snipped fresh cilantro 

Fry Bread or flour tortillas (optional) 

1/2 cup shredded Queso Blanco or Monterey Jack cheese (2 oz.) 

1. Trim fat from meat. Cut meat into 3/4-inch pieces. In a large skillet cook meat, half at a time, in hot oil over medium-high heat until brown. Drain off fat. Transfer all meat to a 5- to 6-quart slow cooker. Stir in beans, tomatoes, beef broth, enchilada sauce, onion, and garlic. 

2. Cover and cook on high-heat setting for 6 to 7 hours or on low heat setting for 10 to 12 hours. 

3. In a small bowl, stir together the water and cornmeal; stir into meat mixture. Cover and cook for 15 minutes more. 

4. To serve, stir cilantro into meat mixture. If desired, place Fry Bread in shallow bowls. Ladle chili over bread. Top with shredded cheese. Makes 8 servings. 

5. Fry Bread: In large bowl, combine 1 1/2 cups all-purpose flour, 1/2 cup corn meal, 1 teaspoon salt, and 1/4 teaspoon baking powder. Using pastry blender, cut in 1/4 cup shortening until mixture is pea-size. Add 3/4 cup water and 1/3 cup snipped fresh cilantro; stir just until dough forms ball (dough will be slightly sticky). Divide dough into eight portions. On floured surface, roll each portion into a 5- to 6-inch 

circle. In heavy 10-inch skillet, heat 1 tablespoon shortening over medium heat. Fry one dough circle at a time for 4 to 6 minutes or until golden, turning once. Add additional shortening as needed. If fry breads begin to brown too quickly, reduce heat to medium-low. Makes 8. 

Slow Cooker Fajita Stew
2-1/2 lbs. boneless beef top round steak

1 onion, chopped

2 cloves garlic, minced

14 oz. can diced tomatoes, undrained

1 oz. envelope fajita seasoning mix, or 2 Tbsp. Homemade Fajita Mix

1 red bell pepper, cut into 1" pieces

1 green bell pepper, cut into 1" pieces

1/4 cup flour

1/4 cup water

Trim excess fat from beef and cut into 2" pieces. Combine with onion in a 3-4 quart slow cooker. Mix together fajita seasoning mix (either purchased or your own homemade) and undrained tomatoes and pour over beef. Place peppers on top. Cover crockpot and cook on low for 7-9 hours until beef is tender.  Combine flour with water in a small bowl and stir well to mix. Add gradually to crockpot and stir well. Cover slow cooker and cook on high for 15-20 minutes until thickened, stirring occasionally. Serve stew with hot cooked rice or hot couscous. 

8 servings 

Favorite Chili (5 Points)

2 pounds  Beef chuck -- coarse grind

32 ounces  canned red kidney beans -- drain,

29 ounces  canned tomatoes -- drain

2 medium  Onions -- coarse chop

1 green bell pepper -- seed, coarse chop

2 cloves  Garlic -- minces

2 tablespoons  chili powder -- (2 to 3)

1 teaspoon  Black pepper

1 teaspoon  Cumin

1 dash  Salt

In a large, preferably non-stick, saucepan brown chuck and drain off fat. Put ground beef and other ingredients in a 3-1/2 to 4 quart crockpot. If you have a small crock pot, cut recipe in half. Stir well.  Cover and cook on LOW for 10-12 hours. Serving Size  : 12 

Favorite Chili - Rival (9 Points)

1/2 pound  dry Pinto beans -- pinto or kidney *

2 pounds  Tomatoes

2 pounds  Beef chuck -- coarsely ground (browned)

2 medium  Onion -- coarsely chopped

1 Bell pepper -- green, coarsely chopped

2 clove  Garlic -- crushed

2 tablespoons  Chili powder

1 teaspoon  Pepper

1 teaspoon  Cumin

Salt -- to taste

* For baked beans and chili with beans, it will be necessary to simmer dry beans in three times their volume of unsalted water for 30 minutes in a saucepan.  Allow to stand, covered, for an hour and a half or until softened; drain and add remaining ingredients.

Parboil dry beans until soft; drain well.  Put all ingredients in crock pot in order listed.  Stir once.  Cover and cook on LOW for 10 to 12 hours.  (HIGH: 5 to 6 hours.) Serves 8.

FAVORITE CROCK POT CHILI


2 lbs. coarsely ground beef chuck
2 (16 oz.) cans red kidney beans, rained
2 (14 1/2 oz.) cans tomatoes, drained
2 med. onions, coarsely chopped
1 green pepper, seeded and coarsely chopped
2 cloves garlic, peel and crushed
2-3 tbsp. chili powder
1 tsp. black pepper
1 tsp. cumin
Salt and pepper to taste

In a large, preferably non-stick, saucepan brown the chuck and drain off the fat. Put the ground beef and other ingredients in a 3 1/2 to 4 quart crock pot. If you have a small crock pot, cut the recipe in half. Stir well. Cover and cook on low for 10-12 hours. Makes 12 cups of chili. 

Fireside Beef Stew
1-1/2 pounds boneless beef chuck pot roast 

1# butternut squash, peeled, seeded, and cut into 1” pieces

2 small onions, cut into wedges 

2 cloves garlic, minced 

1 14-ounce can reduced-sodium beef broth 

1 8-ounce can tomato sauce 

2 tablespoons Worcestershire sauce 

1 teaspoon dry mustard 

1/4 teaspoon ground black pepper 

1/8 teaspoon ground allspice 

2 tablespoons cold water 

4 teaspoons cornstarch 

1 9-ounce package frozen Italian green beans 

1. Trim fat from meat. Cut meat into 1” pieces. Place meat in a slow cooker. Add squash, onions, and garlic. Stir in beef broth, tomato sauce, Worcestershire sauce, dry mustard, pepper, and allspice. 

2. Cover and cook on low-heat setting for 8 to 10 hours or on high-heat setting for 4 to 5 hours. 

3. If using low-heat setting, turn to high-heat setting. In a small bowl, combine cold water and cornstarch. Stir cornstarch mixture and green beans into mixture in slow cooker. Cover and cook about 15 minutes more or until thickened. Makes 6 (1-1/3 cup) servings. Makes 6 (1-1/3 cup) servings.

Five Alarm Chili (ground beef) (8 Points)

2 pounds  Ground beef 4% Fat

1 large  yellow onion -- chopped

2 cloves  garlic -- minced

1 tablespoon  olive oil

1 1/2 cups  red bell pepper -- coarsely chopped

2 jalapeno peppers -- seeded, minced

1/4 cup  chili powder

2 tablespoons  chopped fresh oregano -- *

1 tablespoon  ground cumin

29 ounces  canned tomatoes -- undrained, chopped

1 1/2 cups  beef broth

15 1/2 ounces  canned pinto beans -- rinsed, drained

SPICY TOPPING:

1 cup  plain yogurt

1/4 cup  chopped fresh cilantro

1/2 tablespoon  chili powder

1/2 teaspoon  onion powder

1/4 teaspoon  cayenne pepper

TOPPING:

3/4 cup  low-fat Cheddar cheese -- shredded or Colby cheese

* or 2 teaspoons  dried oregano crumbled

1. In a large skillet, brown beef, onion, and garlic in oil over

medium-high heat, stirring constantly, about 5 minutes. Drain off excess oil.

2. Using a slotted spoon, transfer beef mixture to a slow cooker and combine with remaining ingredients except Spicy Topping and cheese. Stir to mix well. Cover and cook on LOW for 8 to 10 hours or on HIGH for 4 to 5 hours. Stir once during last hour if cooking on HIGH.

3. Meanwhile, in a bowl, combine ingredients for topping. Stir well to blend evenly. Refrigerate until ready to use. Return to room temperature before spooning a dollop onto each serving of chili. Sprinkle with Colby cheese and serve. Serving Size  : 6 
Gene Bartz World Famous Chili (3 Points)

2 pounds  ground beef 4% fat

32 ounces  canned red kidney beans

21 1/2 ounces  Tomato soup

2 teaspoons  Chili powder

1 can  Ketchup -- (bean can size)

Mix all ingredients and cook in crockpot on low for 8-10 hours. Serves 12.

Crock Pot German Beef Stew 

1-1/2 pounds beef chuck, cut in 2" cubes

2 tablespoons flour

1/2 teaspoon celery salt

1/2 teaspoon garlic powder

1/2 teaspoon ground ginger

1/4 teaspoon ground black pepper

1 can (16 ounce) diced tomatoes, undrained

2 cups thinly sliced carrots

1 large potato, cut into chunks

1/4 cup sherry

1/4 cup dark molasses

1 cup water

Place beef in slow cooker (crockpot). In a small bowl combine flour, celery salt, garlic powder, ground ginger, and pepper; sprinkle over beef. In a medium bowl,  combine tomatoes, carrots, potatoes, sherry, molasses, and water; pour over beef. Cook on low setting for 6 to 8 hours. If desired, add 1/4 cup raisins 30 minutes before serving. Serves 4 to 6. 

Healthy Crockpot Beef Stew

1 pound beef stew meat
1 Tbsp. flour
1/2 cup red wine or water
2 onions, chopped
2-14 oz. cans Italian diced tomatoes, undrained
3 cloves minced garlic
9-oz. pkg. frozen cut green beans, thawed
1 9-oz. pkg. refrigerated fettuccine pasta, cut in half

Toss beef stew meat with flour and place in a 3 1/2 quart or larger crockpot. Add remaining ingredients except beans and pasta. Stir well. Cover and cook on low for 10-12 hours until beef is tender. Stir in green beans and pasta. Increase heat to high and cover crockpot. Cook 8-12 minutes longer until pasta is tender. 4 servings 

CROCK POT HEARTY BEEF STEW 

2 lbs. stew meat, chop in 1 inch cubes

3 potatoes, diced

3 carrots, sliced

1 med. onion, diced

2 (14 1/2 oz.) can whole tomatoes

4 tbsp. quick-cooking tapioca

2 bay leaves

Salt & pepper to taste 

Trim all fat from meat. Put all ingredients in crockpot. Mix thoroughly. Cover and cook for 8 to 10 hours. 

HEARTY BEEF STEW - CROCK POT

2 lb. stew beef, cut in 1" cubes
5 carrots, cut in 1" chunks
1 lg. onion, cut in chunks
3 stalks celery, sliced 1" chunks
2 lg. potatoes, cut in lg. chunks
1 lg. can tomatoes
1/2 c. quick cooking tapioca
1 whole cloves or 1/2 tsp. Ground cloves
2 bay leaves
Salt & pepper to taste

Put all ingredients in crock pot. Mix thoroughly. Cover and turn on high about 4 hours or 8 hours low.


Hungarian Beef Stew

1 1/4 lb lean beef chuck for stew, cut in 3/4-in. pieces 

1 lb carrots, sliced 

2 medium onions, thinly sliced 

3 cups thinly sliced cabbage 

2 cups water, or 1/2 cup red wine plus 1 1/2 cups water 

1 can (6 oz) tomato paste 

1 envelope onion-mushroom soup mix (from a 1.8-oz box) 

1 Tbsp paprika 

1 tsp caraway seeds 

1 cup (8 oz) reduced-fat sour cream 

Serve with: egg noodles 

1. Mix all ingredients except sour cream in a 3 1/2-qt or larger SLOW COOKer.

2. Cover and cook on low 8 to 10 hours until tender. Turn off cooker and stir in sour cream until well blended.  Makes 8 cups.

Italian Beef Stew 
2½ lb Beef stew meat, cut into 1 inch cubes

4 Carrots, cut into 1/2 inch pieces

1 lg Onion, thinly sliced and separated into rings.

1 cn Whole tomatoes, cut up (28 oz)

2 c Water

1 ts Salt

1 1/2 ts Italian seasoning

2 ts Instant beef bouillon

1 c Uncooked mastaccioli or other macaroni.

Brown meat in slow cooker on top of range or skillet on medium heat. Transfer pot to base or meat to slow cooker. Add remaining ingredients except pasta to cooking pot. Stir to combine. Cover and cook on low for 7 - 9 hours OR on high for 3 - 4 hours. Increase heat to high if cooked on low. Add pasta and stir to blend. Cover and continue cooking for 30 minutes or until pasta is done.

Kyles Favorite Beef Stew
3 pounds cubed beef stew meat

1/4 cup all-purpose flour

1/2 teaspoon salt

3 tablespoons olive oil

3 tablespoons Worcestershire sauce

1 pound carrots, peeled and cut into 2-inch pieces

4 large potatoes, cubed

1 tablespoon dried parsley

1 1/2 teaspoons ground black pepper

2 cups boiling water

2 (1 ounce) envelopes onion soup mix

3 tablespoons butter

3 large onions, quartered

2 tablespoons minced garlic

1/2 cup burgundy wine

2 (6 ounce) packages fresh button mushrooms, halved

1/4 cup warm water

3 tablespoons cornstarch

1.Toss beef, flour, and salt in a sealable bag until beef is coated. 

2.Heat oil in a large skillet over medium-high heat. Combine beef and Worcestershire sauce in skillet; cook until beef is evenly browned on all sides; transfer to a slow cooker, but do not clean skillet. Add carrots, potatoes, parsley, and pepper to slow cooker. 

3.Combine boiling water and soup mix in a small bowl; add to slow cooker. 

4.Melt butter in skillet over medium-high heat. Cook onion and garlic in melted butter until soft; transfer onion and garlic to slow cooker and return skillet to heat. Combine wine and mushrooms to skillet; cook until mushrooms begin to absorb wine; pour mixture into slow cooker. 

5.Place cover on slow cooker and set to High; cook for one hour. Reduce heat to Low and cook until beef is fork-tender, 6 to 8 hours. Whisk together warm water and cornstarch; stir into stew; cook uncovered until stew thickens, about 15 minutes. 

Servings: 10

Crockpot Layered Potato Sauerkraut and Beef Stew
1 pound small white potatoes, scrubbed and sliced

2 pounds sauerkraut, rinsed and drained

1 medium onion, halved and thinly sliced

1/4 cup dry white wine

2 tablespoons cornstarch

1 (14 1/2-ounce) can diced  peeled tomatoes 

1/2 teaspoon garlic pepper

1/4 teaspoon salt

1 tablespoon caraway seeds (optional)

2 pounds beef top round steak, trimmed of fat and cut into 1-inch cubes

1. In a 5-quart electric slow cooker, layer potato slices. Spread evenly with sauerkraut, then top with onion slices. In a medium bowl, blend together wine and cornstarch until smooth. Stir in tomatoes with their liquid, garlic pepper, salt, and caraway seeds. Pour 2/3 of tomato mixture over potatoes and sauerkraut. Top with beef cubes. Pour the remaining tomato mixture over all.

2. Cover and cook on low heat setting about 9 hours, or until beef and potatoes are tender. Serve immediately. Make 5-6 Servings.

Moroccan Beef and Sweet Potato Stew
2-1/2lbs. beef for stew, cut into 1 to 1-1/2-inch pieces

1tsp. ground cumin

1/2tsp. ground cinnamom

1/8-1/4tsp. ground red pepper

2Tbsp. vegetable oil

1/2tsp. salt

1can (14-1/2 oz.) diced tomatoes with garlic and onion

1lb. sweet potatoes, peeled, cut into 1-inch chunks (about 3 cups)

1/2cup regular or golden raisins

salt

hot cooked couscous

chopped, toasted almonds (optional)

chopped, fresh parsley (optional)

Combine cumin, cinnamon and red pepper. Lightly coat beef with seasoning mixture. Heat 1 Tbsp. oil in stockpot over medium heat until hot. Brown 1/2 of beef; remove from stockpot. Repeat with remaining beef, adding remaining 1 Tbsp. oil as needed. Pour off drippings. Return beef to stockpot; season with 1/2 tsp. salt. Stir in tomatoes; bring to a boil. Reduce heat; cover tightly and simmer 1-1/2 hours. Add sweet potatoes and raisins. Bring to a boil; reduce heat and continue simmering, covered, 30 to 45 minutes or until beef and potatoes are fork-tender. Season with salt, as desired. Serve over couscous. Garnish with almonds and parsley, if desired. Slow Cooker Variation: Omit vegetable oil. Increase cumin to 2 tsp., cinnamon to 1 tsp., salt to 1 tsp. and red pepper to 1/4 to 1/2 tsp.. Combine 3 Tbsp. all-purpose flour with cumin, cinnamon, salt and red pepper in 3-1/2 to 5-1/2-quart slow cooker. Add beef, sweet potatoes and raisins; toss to coat evenly. Pour tomatoes on top. Cover and cook on LOW 8 to 9 hours or on HIGH 4 to 6 hours or until beef and potatoes are fork-tender. (No stirring is necessary during cooking.) Serves 6.

Mexican Beef and Bean Stew
1 1/2 lb. beef for stew, cut into 1" pieces

2 tbsp. all-purpose flour

1 tbsp. vegetable oil

1 can (10 3/4 oz.) Campbell's(R) Beef Consommé

1 cup Pace(R) Chunky Salsa

1 cup coarsely chopped onion

1 can (about 15 oz.) pinto beans, drained

1 can (about 16 oz.) whole kernel corn, drained

2 tbsp. chili powder

1 tsp. ground cumin

1/2 tsp. garlic powder OR 2 cloves garlic, minced

COAT beef with flour. Heat oil in skillet. Add beef and cook until browned.

PLACE beef, consommé, salsa, onion, beans, corn, chili powder, cumin and garlic powder in 3 1/2-qt. slow cooker.

COVER and cook on LOW 8 to 10 hr.* or until done. Serves 6.

Mushroom Beef Stew
2 pounds beef for stew, cut into 1-inch pieces

1/4 cup all-purpose flour

1 teaspoon salt

1/2 teaspoon pepper

1/2 teaspoon dried thyme leaves, crushed

3/4 cup ready-to-serve beef broth

1/4 cup tomato paste

1/4 cup dry red wine

2 cloves garlic, minced

1# red-skinned potatoes (11/2” diameter), cut into quarters

8 oz mushrooms, cut into quarters

1 cup baby carrots

Fresh parsley (optional)

Combine flour, salt, pepper and thyme in small bowl. Place beef in 4 1/2 to 5 1/2-quart slow cooker. Sprinkle with flour mixture; toss to coat. Combine broth, tomato paste, wine and garlic in small bowl; mix well. Add to beef. Add potatoes, mushrooms and carrots; mix well. Cover and cook on HIGH 5 to 6 hours or on LOW 8 to 9 hours, or until beef and vegetables are tender. (No stirring is necessary during cooking.) Stir well before serving. Garnish with parsley, if desired.

Makes 6 servings (about 1 1/2 cups each)

Navajo Beef And Chile Stew 
3/4 lb lean beef stew meat; cut-into 3/4 " cubes

1 lg onion; chopped

2    cloves garlic; minced

1 cn {14 1/2 oz.} ready-cut tomatoes with juice

1 7 oz. can diced green chiles; drained

1 8.5 oz. can whole-kernel corn; undrained

1 1/2 ts dried oregano leaves; crushed 

1 ts ground cumin

1/2 ts salt

1/4 ts ground red pepper

2 tb yellow cornmeal

Combine all ingredients, except cornmeal, in a slow cooker, mixing well. Cover and cook on LOW 7 to 8 hours or until meat is tender. Turn control to HIGH. Stir in cornmeal. Cover and cook on HIGH 20 to 25 minutes. Serves 4.

CROCK-POT NO PEEK BEEF STEW

2-lb. stew beef, cut in 1-inch pieces

1 envelope onion soup mix

½-c. red wine

1 can cream of mushroom soup

4 oz. can whole mushrooms

Combine all ingredients in crock-pot. Stir together well. Cover and cook on low heat for 8-12 hours. Serve over noodles or rice. You may cook on high for 5-6 hours. This recipe may be doubled for 3 1/2 to 5 quart crock-pots.

OLD FASHIONED BEEF STEW
3 carrots, peeled and sliced into 1/4-inch rounds

3 large potatoes, peeled and cut into 1-inch cubes

1 large onion, cut in half and sliced thin

3 pounds of beef, cut into 1 1/2-inch cubes

1 bay leaf

1/2 teaspoon whole black peppercorns

3 cups beef stock or broth

1 cup canned tomato sauce

1 teaspoon dried thyme

2 cups frozen peas

1 tablespoon minced fresh parsley

Layer carrots, potatoes, and then onions in Russell Hobbs® Slow Cooker Stoneware Liner. Top with beef, bay leaf, and black peppercorns.  In a large mixing bowl, combine stock, tomato sauce, and thyme. Pour over meat and vegetables. Cover and set Control Dial to AUTO. Stew will be done in 7 to 8 hours. Or cook on LOW 8 to 9 hours. Stir in peas 15 to 20 minutes before serving and cook on HIGH. Taste and adjust for salt. Stir in parsley and remove bay leaf before serving. Makes 6 to 8 servings

Crockpot Old Fashioned Beef Stew
1 tablespoon  oil

1 1/2 pounds  beef stew meat -- cut into 3/4" cubes

4 medium  carrots -- cut into 1/2-inch-thick slices

3 medium  red potatoes -- unpeeled, cut into 1/2-inch cubes

1 1/2 cups  frozen pearl onions -- (from 16-oz. pkg.)

1 stalk  celery -- cut into 1" pieces

3 cups  vegetable juice cocktail

3 tablespoons  quick-cooking tapioca

1 teaspoon  beef-flavor instant bouillon

1/8 teaspoon  garlic powder

1/4 teaspoon  pepper

2 teaspoons  Worcestershire sauce

In large skillet or Dutch oven, heat oil over medium-high heat until hot. Add beef; cook 4 to 6 minutes or until browned. In 3 1/2 or 4-quart Crock-Pot(r) Slow Cooker, combine browned beef and all remaining ingredients; mix well. Cover; cook on low setting for 9 to 10 hours or until beef and vegetables are tender.

5 (1 1/2 cup) servings

Slow cooked Tuscan beef stew 

1 can (10 3/4 oz.) tomato Soup 

1 can (10 1/2 oz.) beef broth 

1/2 cup dry red wine OR water 

2 lb. beef for stew, cut into 1" pieces 

1 can (14 1/2 oz.) diced Italian-style tomatoes 

3 large carrots , cut into 1" pieces 

1 tsp. Italian seasoning, crushed 

1/2 tsp. garlic powder 

2 cans (about 16 oz. each) white kidney beans (cannellini) , rinsed and drained 

MIX soup, broth, wine, beef, tomatoes, carrots, Italian seasoning and garlic powder

in 3 1/2-qt. slow cooker. 

COVER and cook on LOW 8 to 9 hr. or until done.* 

STIR in beans. Turn heat to HIGH and cook 10 min. Serves 8. 

Slow Cooker Mexican Beef Stew

2 pounds beef stew meat 

1 can (28 oz.) whole tomatoes, undrained 

1 cup frozen small whole onions (from 1-pound bag) 

1 teaspoon chili powder 

1 envelope (1.25 ounces) Old El Paso® taco seasoning mix 

1 can (15 oz.) black beans, rinsed and drained 

1 can (11 oz.) Mexicorn® with red & green peppers, drained 

Mix beef, tomatoes, frozen onions and chili powder in 3 1/2- to 4-quart slow cooker. Cover and cook on low heat setting 9 to 11 hours or until beef is tender. Stir in taco seasoning mix, using wire  whisk. Stir in black beans and corn. Cover and cook on high heat setting 15 to 30 minutes or until thickened. Serves 6.

Spicy Beef Stew
1 tablespoon olive oil

1 pound chuck steak, trimmed and cut into 3/4 inch pieces

1 large onion, chopped

2 tablespoons tomato paste

3 tablespoons flour

1 1/2 cups low-sodium beef broth

2 teaspoons dried oregano

1 teaspoon cumin

2 plum tomatoes, chopped

2 cans (15 ounces each) white hominy, drained and rinsed

1 each green and yellow bell pepper, chopped

1 chipotle pepper in adobo sauce (from a 7 ounce can), seeded and chopped, plus 1 tablespoon of adobo sauce

2 tablespoons lime juice

Sour cream (optional)

1. Heat oil in a nonstick skillet over medium-high heat.  Add steak and cook 7 minutes.  Remove to slow cooker.

2. Add onion to skillet.  Cook 3 minutes.  Stir in tomato paste; cook 2 minutes.  Add flour and cook, stirring, 1 minute.

3. Scrape onion mixture into slow cooker bowl.  Stir in broth, oregano and cumin; cook on HIGH for 3 hours or LOW for 5 hours.

4. Stir in tomatoes, homminy, peppers, chipotle and adobo sauce.  Cook 1 1/2 hours more.  Stir in limejuice.  Serve with sour cream, if desired. Serves 6.

Taco Beef Stew
2½ lbs. stewing beef

1.25 oz. package of taco seasoning

15 oz. can diced tomatoes; undrained

4 oz. can of green chilies (optional)

8 oz. can of tomato sauce

½ cup chopped onion

1 beef bouillon cube

30 oz. canned red kidney beans; rinsed, drained

Shredded cheddar cheese (optional)

Roll beef pieces in the taco seasoning. Place in crockpot. Combine remaining ingredients, except beans and cheese pour over beef. Cover; cook on Low for 6-7 hours. 15 minutes before serving; stir in beans. Cover; heat through. Top individual servings with shredded Cheddar cheese, if desired.

Traditional Beef Stew
1 pound beef stew meat, cut into 1-inch cubes

1 pkg (16 ounces) fresh baby carrots

2 medium potatoes, cut into chunks

2 medium onions, cut into wedges

1 cup drained diced tomatoes

1 cup beef broth

1 celery rib, cut into 1/2 inch pieces

2 tbsp quick-cooking tapioca

1 tsp Worcestershire sauce

1/4 tsp salt

1/4 tsp pepper

In a 3-quart slow cooker, combine all ingredients.  Cover and cook on low for 8-10 hours or until meat and vegetables are tender.  Makes 4 servings

Hamburger and Potato Soup

1 1/2 lb. hamburger
1 lg. clove of garlic
1/4 tsp. pepper
1/2 tsp. thyme
6 med. potatoes
2 lg. onions
1 can cream of mushroom soup
1/2 c. water

Cook beef and garlic in skillet until lightly browned. Stir in pepper and thyme. Peel and slice potatoes and onions. Put 1/2 potatoes and onions into buttered crock pot. Add browned beef and top with remaining potatoes and onions. Mix mushroom soup with water and spread over top of contents. Cover. Cook on low for 8 to 10 hours or on high for 3 to 4 hours.

Hamburger Crock Pot Soup Recipe
1 lb. hamburger

1 lg. can tomato juice

1 c. chopped onion

1 c. chopped celery

1 c. noodles or rice

Season with salt and pepper as desired

Tear hamburger in small pieces, place in bottom of crock pot. Add tomato juice, and turn crock pot to low; simmer. One hour later, add vegetables and let simmer 4-6 hours. Before serving, add rice or noodles, Turn crock pot, setting to high and cook additional 1/2 hour. Reduce heat and eat.

CROCKPOT HAMBURGER SOUP 
1 1/2 lb Lean ground beef

1 md Onion chopped

1 c Carrots sliced

1 c Celery sliced

1 c Cabbage sliced

6 oz Tomato paste

2 ts Worcestershire sauce

3 c Beef bouillon, or stock

In skillet, brown hamburger and drain thoroughly. Add onion, carrots, celery and cabbage. Combine tomato paste, Worcestershire sauce and beef stock/bouillon. Add to crock pot, with Hamburger and stir to blend. Cover and cook on low setting for 8 to 10 hours, or high setting for 3 to 4 hours. Serves 8.

HAMBURGER SOUP - CROCK POT

1 1/2 tbsp. butter
1 med. onion, chopped coarsely
1 1/2 lb. ground beef
1 (1 lb. 12 oz.) can tomatoes
3 cans consomme
2 cans water
4 med. carrots, quartered
4 celery tops
6 sprigs parsley
1/2 tsp. thyme
10 peppercorns
Salt and pepper (if no peppercorns)

Melt butter in large heavy kettle. Saute onion and cook until limp.  Add ground beef and stir until it loses the raw look. Add remaining ngredients. Cover and cook over low heat for 45 minutes or if using  a crockpot cook 6 to 8 hours. If using leftover vegetable or zucchini  add and cook longer depending on your crockpot. Serves 6 generously.


CROCK POT HAMBURGER SOUP 


1 lb. hamburger
1 tbsp. Accent
3 c. water
3 carrots, sliced
2 beef bouillon cubes
2 onions, chopped
1 (10 oz.) pkg. mixed frozen vegetables
1 1/2 c. tomatoes, canned or store bought
1/2 tsp. pepper

Brown hamburger, add remaining ingredients in crock pot and cook on low all day.


Hamburger Stew 
3 large potatoes, sliced

3 carrots, sliced

1 lb frozen peas

1 onion, diced

2 ribs celery, sliced thin

Salt & pepper to taste

1 1/2 lbs ground beef, browned and drained

10 3/4 oz can tomato soup (a regular-sized can)

1 soup can water

Put vegetables in slow cooker in layers as listed. Season each layer With salt and pepper. Layer beef on top of celery.  Mix together soup and water and pour Over ground beef. Cover. Cook on Low 6-8 hours or High 2-4 hours, stirring Occasionally. 6-8 servings.

Slow Cooked Hamburger and Noodle Soup
1 lb. lean or extra-lean ground beef

1 medium onion, coarsely chopped

1 stalk celery, cut into 1/4-inch slices

1 (1.15-oz.) pkg. dry beefy mushroom recipe soup mix

1 (14.5-oz.) can diced tomatoes, undrained

3 cups water

1/2 teaspoon salt

1/4 teaspoon pepper

2 cups Frozen Mixed Vegetables, thawed, drained

2 oz. (1 cup) uncooked fine egg noodles

1. Brown ground beef in large skillet until thoroughly cooked, stirring frequently. Drain well.

2. In 4 to 6-quart slow cooker, combine cooked ground beef and all remaining ingredients except mixed vegetables and noodles; mix well.

3. Cover; cook on low setting for 6 to 8 hours.

4. About 20 minutes before serving, add thawed vegetables and egg noodles to soup; mix well. Increase heat setting to high; cover and cook an additional 15 to 20 minutes or until vegetables are crisp-tender and noodles are tender. Serves: 6

Savory Hamburger Soup

1 ea Lge. Carrot, Thinly Sliced 

2 T  Chopped Onion 

1 T  Water 

1/2 lb Lean Ground Beef 

1 c  Tomato Sauce 

1/2 c  Water 

2 T  Dry Red Wine 

1/2 t  Sugar 

1/4 t  Salt 

Dash Garlic Powder 

Dash Pepper 

2 T  Shredded Cheddar Cheese 

In a 1-quart casserole micro-cook sliced carrot and chopped onion, and 1 T water, covered, on 100% power for 2 minutes.  Stir the ground beef into the partially cooked vegetables.  Micro-cook, uncovered, on 100% power for 3 minutes, stirring once to break up the meat.  Drain off the fat.  Stir in tomato sauce, 1/2 cup water, dry red wine, sugar, salt, garlic powder and pepper.  Micro-cook, uncovered, on 100% power for 4 to 5 minutes more or until mixture is heated through and vegetables are tender.  Sprinkle with shredded cheddar cheese and serve.

Easy recipes Crock Pot Mexican Chili

2 (15 1/2 oz.) cans red kidney beans, drained 

1 (28 oz.) can tomatoes, cut up 

1 c. chopped celery 

1 c. chopped onion 

1 (6 oz.) can tomato paste 

1/2 c. chopped green pepper 

1 (4 oz.) can green chili peppers, drained and chopped 

2 tbsp. sugar 

1 bay leaf 

1/2 tsp. garlic powder 

1 tsp. salt 

1 tsp. dried, crushed marjoram 

Dash of pepper 

1 lb. ground beef 

In skillet brown beef and drain. In crockpot combine all ingredients. Cover, cook on low heat 8-10 hours. Remove bay leaf and stir before serving. Approximately 10 servings and great with corn bread! 

Hearty Chuck Wagon Soup

1½-lb lean ground beef

1 medium onion, chopped

1-cup carrots, sliced

1-cup celery, sliced

1-cup cabbage, sliced

6 oz (1 can) tomato paste

2-tsp Worcestershire sauce

3-cups beef bouillon, or stock

In skillet, brown hamburger and drain thoroughly. Add onion, carrots, celery and cabbage. Combine tomato paste, Worcestershire sauce and beef stock/bouillon. Add to crock pot, with hamburger and stir to blend. Cover and cook on low setting for 8 to 10 hours, or high setting for 3 to 4 hours.

Good For You Stew

1/4 cup olive oil
1 pound stew beef cut into cubes
1 pound ground beef (I used venison)
2 cloves garlic, chopped finely
1 small head of cabbage, quartered with the tough center removed and then cut in thick slices
3 carrots, chopped
4 ribs of celery, chopped
2 turnips, chopped
1 large onion, chopped
48 ounces of V-8 juice
1/2 cup red wine
1/4 cup red wine vinegar
1 cup beef bouillon
Salt and pepper
2 bay leaves
2 zucchini, chopped
1 cup barley

Brown stew beef in a skillet in olive oil. Add garlic and saute for a couple of minutes longer. Pour into a large crock pot. Brown ground beef in the skillet, drain and add to the crock pot. Add cabbage, carrots, celery, turnips and onion to crock pot and pour on the V-8 juice. Add red wine and red wine vinegar to the crock pot. Add enough beef bouillon to cover, season with salt and pepper and top with bay leaves. Cook on high for 4 hours. Remove bay leaves then add zucchini and cook for an hour. Add barley and cook for another hour.

Hearty Chili - Kirkland (9½ Points)

1 pound  Ground turkey

1/2 pound  Ground beef 4% Fat

30 ounces  Tomato sauce

24 ounces  v-8® vegetable juice

1/2 cup  onion -- chopped

1/2 cup  Celery -- chopped

1 tablespoon  Chili powder

1 cup  green bell pepper -- chopped

1 cup  Mushrooms -- chopped

1 small  Jalapeño pepper -- optional

14 ounces  Stewed tomatoes

1/2 cup  Wild rice -- uncooked

2/3 cup  Brown sugar

14 ounces  Chili beans

1 ounce  Chili seasoning mix

Brown ground turkey and ground beef.  Drain well.

Place all other ingredients in a slow cooker and add meat.

Cook on low for 6 to 9 hours.

Serve with crackers or cornbread. Serving Size  : 6  

Hobo Meatball Stew
1 pound ground beef
1 1/2 teaspoons salt divided
1/2 teaspoon pepper divided
4 medium potatoes, peeled and cut into chunks
1 large onion, cut into chunks
1/2 cup ketchup
1/2 cup water
1-1/2 teaspoons vinegar
1/2 teaspoon dried basil

In a bowl combine beef, 1 teaspoon salt and 1/4 teaspoon pepper.  Mix well and shape into 1 inch balls.  Brown meatballs on all sides in a skillet over medium heat and drain.  Place potatoes, carrots and onion in crock pot and top with meatballs.  Combine the rest of the ingredients including the remaining salt and pepper and pour over meatballs.  Cover and cook on high for 4-5 hours or until vegetables are tender.

Janice Rhineharts Taco Soup

2 pounds ground beef

1 large onion, chopped

1 package powdered taco seasoning

1 package powdered ranch seasoning

1 15-ounce can Bush's baked beans

1 15-ounce can pinto beans

1 15-ounce can whole kernel corn

(include liquid)

1 can rotel tomatoes

2 15-ounce cans diced tomatoes

Tortilla chips

Cheese of your choice

Sour cream

1. Brown ground beef in skillet on stovetop and add onions.

2. Place ground beef with onions into a slow cooker or crockpot and add taco and ranch seasonings, baked beans and pinto beans, corn (including liquid) and tomatoes. Cook for two hours on high heat and simmer an additional four hours on low heat. 

3. Serve in bowls with tortilla chips, grated cheese and a dollop of sour cream. Serves 8

MEATBALL CHEESE SOUP
2 cups water

1 cup corn whole kernel

1 cup potato chopped

1 cup celery chopped

1/2 cup carrot sliced

1/2 cup onion chopped

2 cubes beef bouillon

1/2 teaspoon Tabsco pepper sauce

1 jar 16oz Cheez Whiz

meatballs

1 pound ground beef

1/4 cup bread crumbs

1 large egg

1/2 teaspoon salt

1/2 teaspoon tabasco sauce

Meatballs: mix ingredients together thoroughly. Shape into medium size meatballs. Place uncooked meatballs and all other ingredients, except Cheez Whiz, in electric slow cooker. Stir gently. Cover and cook on setting # 2 (low) for 8 to 10 hours. Before serving add Cheez Whiz, stirring gently until well blended.

Mexican  Red  Chili (6 Points)

1 pound  ground beef 4% fat

3 large  Jalapenos -- seeded and chopped

1/2 pound  chorizo link

1/2 pound  Beef stew meat, lean only

1 cup  onion -- chopped

3/4 cup  Green bell pepper -- chopped

2/3 cup  Celery -- chopped

16 ounces  canned kidney beans

3 tablespoons  Chili powder

1 teaspoon  Salt

3 cloves  Garlic -- minced

1 cup  French onion soup

4 ounces  Green chili pepper -- chopped

14 1/2 ounces  Tomatoes

16 ounces  Tomato sauce

1/2 teaspoon  Sugar

1 tablespoon  Cayenne

1 teaspoon  Oregano

2 tablespoons  Jalapeno juice

1/4 teaspoon  Garlic powder

3/4 teaspoon  Tabasco sauce

1/2 teaspoon  Cumin

1/2 teaspoon  Onion powder

Marinate stew meat with jalapeno juice, onion powder and garlic powder. Refrigerate 24 hours. Brown hamburger meat with onion and garlic and bell pepper and cumin. Brown sausage; remove brown stew meat. Mix all meat. Add soup, tomato sauce, tomatoes and beans (drained). Add jalapenos, chili powder, cayenne, oregano, celery and chili peppers, salt, sugar, Tabasco. Cook at medium heat 2 hours. Serves 10. 

Mexican Chili (7½ Points)

1 pound  ground beef 4% fat

15 1/2 ounces  Chili beans -- hot and spicy

28 ounces  Tomatoes -- cut up

1 1/2 cup  Celery -- chopped

1 cup  Onion -- chopped

1/2 cup  green bell pepper -- chopped

4 ounces  Chili peppers -- drained, seeded and chopped

2 tablespoons  Sugar

1 Bay leaf

1 teaspoon  Salt

1 teaspoon  Dried marjoram -- crushed

1/2 teaspoon  Garlic powder

1 Pepper

In crockpot combine beans, undrained tomatoes, celery, onion, tomato paste, green pepper, green chilies, sugar, bay leaf, salt, marjoram, garlic powder and pepper. In skillet brown ground beef; drain and stir into tomato mixture. Cook on low for 8 to 10 hours. Skim off excess fat.  Remov bay leaf; stir before serving.

Serving Size  : 4   

MEXICAN SOUP - CROCKPOT

1 lb. lean ground beef
8 c. chicken stock
4 tbsp. flour
1 egg
1 red chili pepper
4 med. carrots, grated
5 1/2 tbsp. Minute rice
1/2 lb. spinach fresh or frozen chopped
1/2 tsp. oregano
1/4 lb. ham chopped
2 1/2 tbsp. parsley

Mix beef, 1/2 cup stock, flour and egg. Form into small balls. Set aside. Put remaining stock, chili pepper, carrots and rice in crockpot on high to simmer. When simmering add meat balls cover and cook 1/2 hour. Then turn heat on low and cook 3 hours. Add other ingredients and cover and cook for 20 more minutes. May be served with lemon wedges if desired. 


Modified Tuscon Jailhouse Chili *cwb (6 Points)

2 pounds  ground beef 4% fat

6 cloves  garlic

4 ounces  diced green chilies -- (Casa Fiesta brand)

4 ounces  jalapeno peppers -- (Casa Fiesta brand nacho-sliced)

6 tablespoons  chili powder

6 ounces  tomato paste -- Hunt's

16 ounces  diced tomatoes

1 tablespoon  balsamic vinegar

1 tablespoon  Extra-Virgin olive oil

21 ounces  canned pinto beans -- drained (Bush's Best )

1 whole  bay leaf

3 teaspoons  ground cumin

1 teaspoon  salt

1 teaspoon  pepper

2 tablespoons  brown sugar

1 large  yellow onion

Dice onion, and puree garlic. To puree garlic, put a clove under a knife blade, hit blade, which will remove peel, then dice clove, add a little salt, and crush diced clove under blade of a heavy knife until pureed. Sauté onions in olive oil; when onions clear, add garlic puree. Stir quickly (less than a minute) to avoid onions browning. Remove sauteed onions and garlic from skillet.

Brown beef in skillet; drain well. Add sauteed onions and garlic, stir quickly, then pour into crockpot. Add all other ingredients and stir. Cook eight hours on low, four hours on high.

OPTIONAL: Best cooled and re-heated.  Garnish with grated sharp Cheddar cheese and sliced green onions; serve with corn chips.

To use dried instead of canned beans, soak two and two-thirds cups (one pound) pinto or kidney beans overnight in three times their volume of water. Add salt to water next morning, and slowly bring to a boil.  Boil ten minutes, cover, and let simmer for two hours until beansare tender.  Drain before using in recipe. 

Serving Size  : 8 

Old Mexico Chili (8 Points)

2 pounds  ground beef 4% fat

8 ounces  Tomato sauce -- (8oz)

6 ounces  Tomato paste -- (6oz)

16 ounces  Stewed tomatoes

2 tablespoons  Chili powder

1 1/2 teaspoons  Salt

1 teaspoon  Hot pepper sauce

Place all ingredients in cooker, mix thoroughly, cover. Cook on low for 8-10 hours. Serves four real hungry people or six regular eaters. 

Olive Garden Pasta E Fagioli Soup in a Crock Pot (Copycat)

2  lbs ground beef  

1  onion, chopped  

3  carrots, chopped  

4  stalks celery, chopped  

2 (28  ounce) cans diced tomatoes, undrained  

1 (16  ounce) can red kidney beans, drained  

1 (16  ounce) can white kidney beans, drained  

3 (10  ounce) cans beef stock  

3  teaspoons oregano  

2  teaspoons pepper  

5  teaspoons parsley  

1  teaspoon Tabasco sauce (optional)  

1 (20  ounce) jar spaghetti sauce  

8  ounces pasta  

Brown beef in a skillet. 

Drain fat from beef and add to crock pot with everything except pasta. 

Cook on low 7-8 hours or high 4-5 hours. 

During last 30 min on high or 1 hour on low, add pasta.

Prize Winning Chili 2
1 (2 ounce) package chili seasoning mix 

2 (16 ounce) cans kidney beans 

1 lb ground beef 

2 (16 ounce) cans Italian stewed tomatoes 

2 (16 ounce) cans pinto beans in chili sauce 

1. Put all ingredients in a pot. Stir and bring to boil. Reduce heat and simmer for an hour or more to taste.

Alternative: All ingredients can put put in a crockpot and cooked 2-3 hours on high, or 6-8 hours on low.

Red and Black Bean Chili (munson) (5½ Points)

1 pound  ground beef 4% fat

6 cloves  garlic -- minced

3 large  onions -- chopped

2 sweet green peppers -- chopped

2 chili peppers -- minced

28 ounces  crushed tomatoes -- (canned)

1 cup  water

4 cups  canned kidney beans -- *see Note

2 cups  canned black beans -- *see Note

3 tablespoons  chili powder -- or to taste

1 teaspoon  ground cumin

1/4 teaspoon  ground allspice

1/4 teaspoon  ground coriander

1 tablespoon  red wine vinegar -- or cider vinegar

* Replace 2 cups cooked beans with 15 to 16 ounce cans, rinsed and drained.

Brown beef in a nonstick skillet over medium-high heat, until the meat is browned and crumbly, about 3 minutes. Spoon off fat as it accumulates. Add garlic and onions, and cook until onions are translucent, about 3 minutes. Transfer beef mixture to an electric slow cooker. Add sweet green pepper, chili pepper, tomatoes, water, red and black beans, chili powder, cumin, allspice, coriander and vinegar. Cover and cook on LOW for 6 to 8 hours. Serving Size  : 8 

Senator Barry Goldwaters Arizona Chili
1 pound dried pinto beans, picked over, soaked overnight in cold water to cover, and drained 

3 cloves garlic, peeled

1 pound coarse-ground lean beef

2 medium-size yellow onions, chopped

One 6-ounce can tomato paste

3 tablespoons chili powder

1 tablespoon ground cumin

2 teaspoons salt, or to taste

FOR SERVING:

Shredded sharp cheddar cheese

Chopped fresh tomatoes Chopped green onions

Warm cornbread or saltine crackers

1. Place drained beans and whole garlic cloves in slow cooker and add enough water to cover by 3 inches. Cover and cook on HIGH until tender but not mushy, 2 to 2 1/2 hours. Drain and discard garlic. beans can be prepared up to this point and refrigerated overnight.

2. In a large skillet over medium-high heat, cook ground beef and onions until meat is no longer pink, breaking up any clumps; drain off fat. Transfer to cooker, and add partially cooked pinto beans, tomato paste, chili pow​der, and cumin, and add enough water to cover. Stir to

combine. Cover and cook on LOW for 8 to 9 hours, stirring occasionally, if possible. During last hour, sea​son with salt.

3. Serve chili in bowls with plenty of toppings and warm cornbread. Serves 4-6.

Crock Pot Short Cut Chili Con Carne (7½ Points)

1 pound  ground beef 4% fat

1 small  onion -- chopped

1 tablespoon  salt

1 tablespoon  chili powder -- to 2

1 bay leaf

1 tablespoon  Worcestershire sauce

16 ounces  tomato sauce

32 ounces  canned kidney beans

Cook ground beef until brown, drain off fat. Combine beef with remaining ingredients in crock pot. Cover and cook on high for 2 to 3 hours. Remove bay leaf. serves 4 to 6.

Slow Cooker Chili Mole
1 lb lean (at least 80%) ground beef 

1 medium onion, chopped (1/2 cup) 

1 package (1.25 oz) Tex-Mex chili seasoning mix 

1 can (28 oz) diced tomatoes, undrained 

1 can (28 oz) crushed tomatoes, undrained 

1 can (15 oz) spicy chili beans, undrained 

1 oz unsweetened baking chocolate, coarsely chopped 

1. In 10-inch skillet, cook beef and onion over medium heat 8 to 10 minutes, stirring occasionally, until beef is thoroughly cooked; drain. 

2. Spray 4- to 5-quart slow cooker with cooking spray. In cooker, mix beef mixture and remaining ingredients. 

3. Cover; cook on Low heat setting 4 to 6 hours. Stir well before serving. Makes: 6 servings (1 1/2 cups each) 

Slow Cooker Chili 
1-pound ground beef 

1 onion, chopped 

2 green bell peppers, chopped 

5 (15 oz) cans kidney beans with liquid 

1 (28 oz) can whole tomatoes, with liquid 

¼-teaspoon chili powder 

1. In a large skillet over medium high heat, sauté the ground beef for 5 to 10 minutes, or until browned. Transfer to a slow cooker. Then add the onion, green bell peppers, beans and tomatoes to the slow cooker. Season with chili powder to taste. Cook on high setting for 4 hours, or until all vegetables are tender. 
Spicy Chili
2 lbs of ground beef 

1 1/2 tbs. red pepper flakes 

1 tbs. ground red pepper 

1 tbs. ground black pepper 

1 tbs. chili powder 

1 tbs. cumin 

1 cup of chopped onoin 

1 tbs. oregano 

1 tbs. paprika 

2 minced garlic cloves 

1 tbs. of oil 

3 cans of (10 1/2 oz each) diced tomatoes and green chilies 

1 jar of hot of salsa 

Mix together ground beef and spices in a large bowl. 

Heat oil in large skillet over medium high heat. Cook and stir meat mixture until no longer pink; drain excess fat. Add tomatoes salsa and onion; mix thoroughly. 

Transfer to slow cooker. Cover and cook on low for 3 to 4 hours. 

Steak Soup
2 to 3 cups water

1 can (14 1/2-oz) tomatoes

1 to 2 onions, chopped

1/2 teaspoon ground black pepper

1 pound ground beef, coarsely ground or chuck roast, finely diced and drained

1/2 cup flour

2 carrots, sliced

1 package (10 oz) frozen mixed vegetables

2 to 3 stalks celery, chopped

2 to 4 tablespoons beef base, granules or paste 1/2 cup butter, melted

Put all ingredients except butter and flour in stoneware. Cover and cook on Low 8 to 12 hours. (High: 4 to 6 hours). One hour before serving, turn to High. Make a paste of melted butter and flour. Stir until smooth. Pour into slow cooker and stir until blended. Cook on High until thickened.

Santa Fe Stew
2 lbs browned, drained ground beef
3 cans hominy (white or yellow)
2 cans Ranch Style Beans (chile beans can be substituted if you gotta)
1 can stewed tomatoes (chopped)
1 cup chopped green chile
1/2 lb chopped Velveeta

Combine 1st 5 ingredients in crock pot and cook on low all day,
approximately 8 hours. 1 hour before serving add cheese and stir several
times throughout. Serve when cheese has melted. Serve this with hot
tortillas or corn chips and a green salad and you have a meal fit for a
king.



CROCK POT STEW 4

2 cans ranch style beans

2 cans minestrone soup

1 can Rotel tomatoes

1 lb. ground beef 

Brown meat. Combine with canned stuff in crock pot. Cook for 5-6 hours. 

Crock Pot Stuffed Cabbage Soup

1 tablespoon olive oil 

1½ lbs 90% lean ground beef or very lean stew meat 

1 onion, finely chopped 

28 ounces tomato juice or crushed tomatoes 

2 beef bouillon cubes 

2/3 cup barley or rice, rinsed & uncooked (using barley instead of rice helps cut down on carbs) 

2 teaspoons sugar 

2-3 teaspoons sweet paprika 

6-12 garlic cloves, minced (1-2 tablespoons) 

1 teaspoon pepper 

¼ teaspoon Tabasco sauce (2 shakes) 

2 lbs cabbage, coarsely chopped (1 medium head) 

3 (14 1/2 ounce) cans beef broth 

In a pot, warm the oil over medium heat, and saute beef and onions until onions are soft and beef is browned (8 minutes). Drain off the fat, and add the tomatoes, bouillon, barley, splenda, paprika, garlic, pepper, and tabasco; mix well. Put the cabbage in the crock pot, and top with meat mixture (Do NOT stir); top with beef broth. Cover and cook on LOW for 9 hours. Stir soup well; continue to cook covered on LOW for another hour.

Taco Soup
2 pounds ground beef

2 cups diced onions

2 (15 1/2-ounce) cans pinto beans

1 (15 1/2-ounce) can pink kidney beans

1 (15 1/4-ounce) can whole kernel corn, drained

1 (14 1/2-ounce) can Mexican-style stewed tomatoes

1 (14 1/2-ounce) can diced tomatoes

1 (14 1/2-ounce) can tomatoes with chiles

2 (4 1/2-ounce) cans diced green chiles

1 (4.6-ounce) can black olives, drained and sliced, optional

1/2 cup green olives, sliced, optional

1 (1 1/4-ounce) package taco seasoning mix

1 (1-ounce) package ranch salad dressing mix

Corn chips, for serving

Sour cream, for garnish

Grated cheese, for garnish

Chopped green onions, for garnish

Pickled jalapenos, for garnish

Brown ground beef and onions in a large skillet; drain excess fat, then transfer browned beef and onions to a large slow cooker or a stockpot. Add beans, corn, tomatoes, green chiles, black olives, green olives, taco seasoning, and ranch dressing mix, and cook in a slow cooker on low for 6 to 8 hours or simmer over low heat for about 1 hour in a pot on stove. To serve, place a few corn chips in each bowl and ladle soup over them. Top with sour cream, cheese, green onions and jalapenos.

Taco Soup

Nonstick cooking spray

1 1/2 pounds ground beef

1 small white onion, cut into 1/2-inch pieces

1/2 green bell pepper, cut into 1/2-inch pieces

1 (16-ounce) can corn, drained

1 (15-ounce) can chili beans

1 (28-ounce) can diced tomatoes

2 (1.25-ounce) packages taco seasoning

1 (48-ounce) can tomato juice

Lightly coat a medium pan with cooking spray; place over medium-high heat. Add meat, breaking it apart with a spatula, then add onion and green pepper. Cook, stirring frequently until meat is browned through. Spoon off and discard fat.  Transfer meat mixture to a slow cooker. Stir in corn, beans and their liquid, tomatoes and their juice, taco seasoning and tomato juice. Cook on high setting for 3 hours. If soup is too thick, add water and serve. Yield: 10 servings

Texas Two Step Soup Mix In A Jar
1 pkg. brown gravy mix, 1.61 oz.

2 TBSP red chili powder

2 tsp. dried oregano leaves

1 tsp.  ground cumin

1 TBSP dried minced onion

1/2 tsp. garlic salt

12 regular-size tortilla chips. coarsely crushed

2 cups uncooked small to medium sized pasta


Layer ingredients in a quart jar in the order listed. Attach recipe.

Texas Two-Step Soup

1. Brown 1/2 pound ground beef.

2. In a crockpot combine the following:

Contents of jar

Browned beef

7 cups water

1 (15-oz.) can corn with red and green bell peppers.

1 (16-oz.) can crushed tomatoes.

3. Simmer several hours or until macaroni is fully cooked.

CROCK POT VEGETABLE SOUP
1 qt. canned tomatoes
1 lb. ground beef
2 lg. potatoes, diced
1 sm. onion, chopped
1 stick butter
Salt and pepper to taste
1 lg. can Veg-All
1 sm. can lima beans

Brown hamburger meat on stove top and place in crock pot. Add tomatoes and all other ingredients. Cook all night long on low. 


Simple Soup

1/3-cup lentels
2/3-cups brown rice
1 potato peeled and diced
1 stalk celery sliced
2 carrot thinly sliced peeled
1-cup fresh mushrooms sliced
1/2 onion sliced peeled
1 pound poultry or beef diced uncooked
1 can condensed soup chicken noodle beef or vegetable noodle and one can water
2 to 4-cups more water
salt and pepper to taste


Place everything into crock pot stir to mix.  Cook 8 to 10 hours on low. Hamburger works with this as well as anything.  ANd does not need to be cooked ahead just cut into bites.

Crock Pot Italian Vegetable Soup Recipe
1 can corn

1 can Italian zucchini squash

1 (16 oz.) can tomatoes

1 (8 oz.) can tomato sauce

2-3 diced potatoes

1-2 lbs. hamburger

2 tbsp. oregano leaves

A pinch basil leaves

Couple shakes garlic salt

3 bay leaves

Brown hamburger. Drain well. Add all ingredients in crock pot. Cook on

low 6- 8 hours. Recipe doubles nicely for family serving.

SLOW COOKER CHILI AND BEANS
2 lb. hamburger

1 pkg. enchilada sauce mix

1 pkg. chili seasoning mix

2 (16 oz. cans) tomato sauce

2 cans (1 lb. size) kidney beans

2 Tbsp. Worcestershire sauce

1 Tbsp. soy sauce

1 tsp. chili powder

1 tsp. pepper

1 tsp. oregano

1 tsp. salt

Brown hamburger with garlic and onion. Put in slow cooker, add enchilada sauce, chili seasoning, tomato sauce, kidney beans, Worcestershire sauce, soy sauce, oregano, chili powder, salt and pepper. Cook for 5 hours.

Green Chile Stew

1 1/2 pounds chuck roast cut into 3/4 inch cubes

1 medium onion, coarsely chopped

garlic, chopped, to taste

8 or 9 green chiles, roasted, stemmed and diced.  (or the equivalent  

of canned chiles)

3 medium potatoes, diced

1/4 teaspoon cumin

Combine all ingredients. Can be cooked in slow cooker on high for 4 hours, or on stove top at medium low heat for 4 hours.

CROCKPOT KC STEAK SOUP
3 c. water
2 sm. chopped onions
3 stalks chopped celery
2 sliced carrots
1 lb. canned tomatoes
1 tsp. pepper
Salt as desired
1 (10 oz.) pkg. frozen mixed vegetables
1 lb. diced chuck roast or top round, browned and drained
2-4 tbsp. beef base, granules or paste
1/2 c. butter or margarine
1/2 c. flour

Put all ingredients except butter and flour in crock pot. Cover and cook on low 8-10 hours. One hour before serving, turn to high. Make a roux of 1 stick melted butter or margarine and 1/2 cup flour. Stir until smooth. Pour into crock-pot and stir until thickened.

Male Chauvinist Chili (9 Points)

1/2 pound  Italian sausage links -- hot, cut into 1-inch pieces

1/2 pound  Ground chuck

2 medium  Onions -- chopped

1 small  green bell pepper -- seed, chop

2 clove  Garlic -- minced

1 Jalapeno pepper -- seed, chop

2 teaspoons  Worcestershire sauce

2 teaspoons  Chili powder

1/2 teaspoon  Dry mustard

1/4 teaspoon  Freshly ground pepper

28 ounces  Italian style tomatoes

16 ounces  canned pinto beans -- drain

16 ounces  canned kidney beans -- drain

In large skillet, brown bacon pieces until crisp.

Remove from skillet; drain well. Brown sausage and ground chuck with onions over medium heat; drain and add to crock pot. Add bacon and remaining ingredients; stir well. Cover and cook on low setting for 8 to 14 hours. Taste for seasoning. Serving Size: 6 

SLOW COOKed Minestrone
1 lb. boneless beef chuck, cut into 1/2-inch cubes 

2 14-1/2-oz. cans diced tomatoes with basil, garlic, and oregano (undrained) 

2 14-oz. cans beef broth 

1 15-oz. can cannellini beans, rinsed and drained 

1 15-oz. can red kidney beans, rinsed and drained 

1 cup thinly sliced carrots (2 medium) 

1/4 tsp. salt 

1/4 tsp. ground black pepper 

1 cup dried bow tie pasta 

1 yellow summer squash, halved lengthwise and sliced 

Salt and freshly ground pepper 

Grated Parmesan cheese (optional) 


In 5- to 5-1/2-quart slow cooker; combine beef, undrained tomatoes, broth, cannellini beans, kidney beans, carrots, salt, and pepper. Cover and cook on low-heat setting for 8 to 9 hours or on high-heat setting for 4 to 4-1/2 hours. Add pasta and squash to cooker (if using low-heat setting, turn to high-heat setting). Cover and cook 30 to 45 minutes more or until pasta is tender. Season with salt and pepper. Top with Parmesan cheese. Makes 8 servings. 

MY FAVORITE CROCK POT CHILI
2 (16 oz.) cans red kidney beans, drained
2 (16 oz.) cans chili beans, drained
2 (14 1/2 oz.) cans tomatoes, cut up
2 lbs. coarsely ground chuck, browned & drained
2 med. onions, chopped
1 green pepper, chopped
2 garlic cloves, crushed
3 tbsp. chili powder
1 tsp. black pepper
1 tsp. cumin

Put all of the ingredients into a 5 quart crock pot in the order listed above. Stir until all is mixed well. Cover. Cook on low for 10 to 12 hours (or high for 5 to 6 hours).


CROCK POT NO PEEK STEW
2 lbs. chuck or stew meat, cubed
2 c. potatoes, cut up
2 c. carrots, cut up
2 c. celery, cut up
1 lg. onion
1 c. each frozen green beans, peas, corn or whatever vegetables you wish
1 can Campbell's tomato soup
1 can water
2 tbsp. Minute Tapioca
1 1/2 tbsp. cornstarch
1/4 tsp. pepper
1 tsp. parsley flakes
1 tsp. salt and salt substitute
1 tsp. Lawry's seasoned salt

Mix all ingredients together in crockpot. Cover and cook on low for 10 to 12 hours. Don't peek! 

Shredded Crockpot Chili (7 Points)

2 pounds  Chuck Roast -- (whole)

1 large  Onion

1 clove  Garlic

1 tablespoon  Chili powder

1/2 teaspoon  Salt

1 teaspoon  Ground cumin

1 teaspoon  Dried oregano leaves

1 teaspoon  Cocoa

1 teaspoon  Tabasco hot pepper sauce

2 tablespoons  barbecue sauce

2 tablespoons  Apple cider vinegar

1/4 cup  White wine

1 teaspoon  Dry mustard

1/4 teaspoon  Cayenne pepper

1 teaspoon  Liquid smoke

2 tablespoons  Worcestershire Sauce

28 ounces  canned tomatoes -- (w/liquid)

16 ounces  canned Kidney beans -- (optional)

Trim roast and place in bottom of crockpot. Add remaining ingredients except beans. Cover crockpot and cook on low for 8 to 10 hours. Remove meat and shred with a fork. Return meat to crockpot and add beans (if desired). Cook on high for 15 minutes or until beans are hot. Serves 8.

CROCK POT SOUP 6
1 lb. stewed meat or chuck
Cubed potatoes, 1 per person + 1,cubed
1 c. celery
1 c. carrots
1 onion, chopped
And any other vegetables, chopped you wish. 

Add 2 cups V-8 juice and salt. 

Add 1 can Golden mushroom soup. 

Cook in crockpot for 3-4 hours on high or 6-8 hours on low, or it can be baked at 250 degrees for 4 hours.

CROCK POT SOUP 

Chuck roast about 2-3 1/2 lb., cut into small chunks

5 med. potatoes, diced

5 carrots, diced

1 lg. onion, diced

4-5 sticks celery, chopped

1 can Rotel tomatoes

1 sm. can corn

1 sm. can green beans

Salt and pepper 

Put this all into the crockpot and turn on high until the mixture starts to boil. Turn on low and cook all day. Serve with hot corn bread.     

Thunderbird Stew

2 pounds chuck roast

1 (1 ounce) package dry onion soup mix

1 (.75 ounce) package dry brown gravy mix

1-1/2 cups apple juice

1. Crockpot instructions: Place stew beef, onion soup mix, brown gravy mix, and apple juice into a crockpot and cook on low for 5 to 8 hours. 

2. Oven instructions: Mix together the apple juice, onion soup mix, and brown gravy mix in a casserole dish. Add stew beef, and cook covered for 2 1/2 to 3 hours in a 325 degree oven. Serves 8. 

VEGETABLE SOUP IN CROCKPOT 3
3 lb. boneless chuck roast
1 lg. can tomato juice
1 box beef vegetable soup starter
1 (16-20 oz.) bag mix vegetables

Trim all fat from roast, cut in pieces. Place in crockpot overnight or early morning. Drain some fat off meat when meat is cooked. Add tomato juice, soup starter and vegetables for another 3-4 hours. Add water as needed. The longer this soup cooks the better. Your meal is ready when you get off work.



ZESTY STEW


1 can zesty tomato soup
1 can beef broth
1 c. beef chunks
1 sm. can potatoes
1 sm. can corn
1 sm. can peas
1 sm. can carrots

Place all ingredients in crock pot and let cook all day; may substitute
chicken or turkey chunks and chicken or turkey broth for the beef and beef
broth; I usually add the liquid of the corn, peas, and carrots when I add the
vegetables to the crock pot.

Crockpot Hearty Steak and Potato Soup
1 lb beef boneless round steak

1 lb small red potatoes, cut into 1/4 inch slices (4 cups)

2 medium stalks celery, chopped (1 cup)

2 medium carrots, chopped (1/2 cup)

2 cloves garlic, finely chopped

1 tbs beef bouillon granules

1/2 tsp salt

1/2 tsp pepper

4 cans (14 1/5 oz each) beef broth

1 jar (6 oz) sliced mushrooms, undrained

1/2 cup water

1/2 c up Gold Medal all purpose flour

Remove excess fat from beef. Cut beef into 1x1/4 inch pieces. Mix beef and remaining ingredients except water and flour in 5 at slow cooker Cover and cook on low 8-9 hours or until beef and vegetables are tender Mix water and flour; gradually stir into soup until blended. Cover and cook on high about 30 minutes or until slighty thickened.

Hearty Vegetable Soup
2 lbs. cross-cut beef shanks

1 tsp. salt

1 1/2 tsp. Worcestershire sauce

dash black pepper

2 tsp. dried parsley flakes

1 medium onion, chopped

1 pkg. (10 oz.) frozen cut green beans, thawed

1 cup chopped celery

1 cup sliced pared carrots

1 cup diced peeled potatoes or turnips

1 can (16 oz.) whole tomatoes

(I add 1 beef bouillon cube)

Combine all ingredients in crockpot. Add water to cover barely (about 2 cups) stir well. Cover and cook on LOW 12-18 hours. On HIGH for 5-7 hours.  Before serving, remove meat and bones, cut meat into bite-size pieces, return to soup. Makes 6 servings (about 3 quarts) 

Hungarian Stew
4 medium potatoes cut into 1" cubes

2 medium onions chopped 

1 lb. lean beef stew meat cut into 1" cubes

2 T. vegetable oil

1 1/2 C. hot water

3 t. paprika

1 t. salt

1 t. caraway seeds

1 t. tomato paste

1 garlic clove minced

2 green peppers cut into 1" pieces

2 medium tomatoes peeled, seeded and chopped

3 T. all purpose flour

1 T. cold water

1/2 C. sour cream

Place potatoes and onions in a 3 qt. slow cooker.  In a large skillet, brown meat in oil on all sides.  Place over potato mixture. Pour off excess fat from skillet.  Add hot water to drippings, stirring to loosen browned bits from pan.  Stir in paprika, salt, caraway seeds, tomato paste and garlic.  Pour into a slow cooker.  Cover and cook on low for 7 hours.  

Add green peppers and tomatoes; cover and cook 1 hour longer or until meat and vegetables are tender.  With a clotted spoon, transfer meat and vegetables to a large serving bowl, cover and keep warm. Pour cooking juices into a small saucepan.  Combine flour and cold water until smooth, gradually whisk into pan.  Bring to a boil; cook and stir for 2 minutes or until thickened.  Remove from heat; whisk in sour cream.  Stir into meat mixture.

CROCK POT SOUP 5
Put round steak in crock pot. Separate small onion and place on steak. Add 3 to 4 potatoes, peeled and quartered. Add can of drained green beans and 1 can tomato soup. Add 1 can whole tomatoes. Cook on low for 8 hours. May use 2 to 3 cans sliced potatoes in place of fresh potatoes.


Irish Stew

2 tb Oil

4 lg Onion cut in wedges

5 lg Carrots cut in thick slices

2 Rib celery sliced

1 1/2 lb Round steak or lamb

6 lg Potatoes

1 c Water

Salt and pepper to taste

Heat oil in large saucepan or skillet. Saute onions in oil. Add carrots and celery and cook for a few minutes. Cut steak into 1/4 to 1/2 inch cubes and add to onions, carrots and celery. Wash, peel and slice potatoes and add to pot. Pour in water, season to taste with salt and pepper and bring to a boil. Skim of any foam, reduce heat and simmer over low heat until meat and vegetables are tender. (6 servings)

Homemade stroganoff soup
1 (16 ounce) package dry egg noodles 

1 1/2 pounds round steak, cut into small pieces 

1 small yellow onion, diced 

2 (10.75 ounce) cans condensed cream of mushroom soup 

2 2/3 cups water 

1 (16 ounce) container sour cream 

1 teaspoon steak sauce 

Bring a large pot of lightly salted water to a boil. Add egg noodles and cook for 8 to 10 minutes, or until al dente; drain and rinse under hot water. In a slow cooker, combine the soup, 2 2/3 cup (or 2 soup cans) of water, sour cream and steak sauce. Mix until smooth. Add cooked steak pieces, onions and cooked noodles. Cook on low for 2 hours, or to desired taste and consistency. In a large skillet, brown the round steak pieces with the onion to desired doneness. Serves 4-6.

Crockpot Stew

2-1/2 lbs. boneless beef top round steak

1 onion, chopped

2 cloves garlic, minced

14 oz. can diced tomatoes, undrained

1 oz. envelope fajita seasoning mix, or 2 Tbsp. Homemade Fajita Mix

1 red bell pepper, cut into 1" pieces

1 green bell pepper, cut into 1" pieces

1/4 cup flour

1/4 cup water

Trim excess fat from beef and cut into 2" pieces. Combine with onion in a 3-4 quart slow cooker. Mix together fajita seasoning mix (either purchased or your own homemade) and undrained tomatoes and pour over beef.

Slow Cooker Irish Stew

2 lbs. stewing beef, cubed

1 envelope dry onion soup mix

2 cans tomato soup

1 soup can water

1 t. salt

1/2 t. pepper

2 cups diced carrots

2 cups diced potatoes

1 lb. package frozen peas

1/4 cup water

Place beef, onion soup, tomato soup, soup can of water, salt, pepper, carrots, and potatoes sin slow cooker. Cover. Cook on low 8 hours. Add peas and 1/4 cup water. Cover. Cook on low 1 more hour.


Kimmies kicked up chilli crock pot
3 cans of chilli (hormel)
1 large can of chilli (hormel) or any brand you like
3 whole fresh tomatoes sliced up
2 cans stewed tomatoes
1 mexican in a yellow can hot sauce
1 mexican in green can jalipano juice salsa
1 package of fresh stewed meat
red bell peppers
green bell peppers
yellow and orange if you like adds a kick

Mix well in crock pot and let cook and simmer all day for at least 8 hours yes that long..I let mine simmer and cook all day and night till next day to eat..

LAYERED CROCK POT STEW
Place in order in crock pot: 

6 lg. potatoes, lg. cubed
6 lg. carrots, lg. diced
3 lbs. beef cubes
3 tbsp. flour, sprinkled
3 diced onions
3 lg. celery ribs, diced

Heat together and pour over above ingredients: 

1/3 c. soy sauce
1 tsp. salt
1/2 tsp. pepper
1 tbsp. paprika
3 beef bouillon cubes or 3 tsp. instant beef bouillon
1 (8 oz.) can tomato sauce
1 c. water

Cook on high 4-5 hours. 


Meatball Stew From Quick Cooking 

3 medium potatoes, peeled and cut into 1/2-inch cubes 

1 package (16 ounces) fresh baby carrots, quartered 

1 large onion, chopped 

3 celery ribs, sliced 

1 package (12 ounces) frozen fully cooked meatballs 

1 can (10-3/4 ounces) condensed tomato soup, undiluted 

1 can (10-1/2 ounces) beef gravy 

1 cup water 

1 envelope onion soup mix 

2 teaspoons beef bouillon granules 


Place potatoes, carrots, onion, celery and meatballs in a 5-qt. slow cooker. In a bowl, combine remaining ingredients. Pour over meatball mixture. Cover and cook on low for 9-10 hours or until vegetables are crisp-tender. Yield: 6 servings.

CROCKPOT MEXICAN POTATO CORN CHOWDER
14 sm. potatoes, peeled and diced
1 can (17 oz.) cream style corn
1 can (12 oz.) whole kernel corn-do not drain
2 tbsp. chicken bouillon powder
1 can (4 oz.) diced green chilies
1 tbsp + margarine
1 lg. onion (brown), diced fine
1 green pepper, diced fine
Seasonings*
2 c. medium Cheddar cheese, shredded
1 1/2 c. Monterey Jack cheese, shredded

Cover potatoes with water and boil gently, uncovered until you can pierce them easily with a fork. Add sauteed onion and green pepper. Stir in corns, chilies and seasonings (*Lawry's season salt, garlic powder, dash of orcestershire sauce). Heat until bubbly. Place in large (5-6 qt.) crockpot on high until it bubbles again and then turn to low. Stir in shredded cheese. Simmer on low for at least 1 hour.


Mexican Stew
1 28 oz can crushed tomatoes
1 28 oz can diced tomatoes
2 14-15 oz cans beans - I like black beans and kidney
1 small can chopped green chilis
2 cups broth or water
1 medium onion, diced
4 (or more) cloves garlic, minced or pressed
1 green bell pepper, diced
2 stalks celery, diced
1 TBS chili powder (add more as desired)
1 TBS cumin (check seasoning and add more as needed)
3 shakes cayenne (about 1/4 tsp) - (check seasoning and add more as needed)
pinch kosher salt
1 to 1 1/2 lbs lean beef, cut into bite-size squares

Toss everything into the crock pot. Cook on low for
6-10 hours. Serve with toppings such as guacamole,
olives, corn chips.

MINESTRONE SOUP 

1 1/2 lb. shin beef with bone

1 qt. Water

1/2 c. dried red kidney beans

1 tbsp. Salt

1 tsp. Accent

2 bay leaves

3/4 tsp. Tabasco

1 1/4 c. chopped parsley

1/2 c. diced celery

1 c. shredded cabbage

3 carrots

1 can tomatoes

1 lg. zucchini 

Combine all ingredients in crockpot and cook on low 6-8 hours or high 3-4 hours.



OLD FASHIONED VEGETABLE SOUP IN CROCK POT 

2 lb. soup bones or 1 lb. beef short ribs

2 qt. Water

1 tsp. Salt

1 tsp. celery salt

1 sm. onion, chopped

1 c. carrots, diced

1/2 c. celery, diced

2 c. potatoes, diced

1 lb. can whole kernel corn, undrained

1 lb. can tomatoes or home canned, cut up

2 turnips, peeled and finely chopped 

Place the meat, water, salts, onions, carrots and celery in crock pot. Cover and cook on low for 4-6 hours. Remove bones, chop meat and return to pot. Add potatoes, corn, tomatoes and turnips. Cover and cook on high for 2-3 
hours more. Serves 10-12.     
OVEN STEW OR CROCK POT STEW

2 c. cubed beef
1 can cream of mushroom soup
1 can water
1 pkg. dry onion soup mix

Combine all in baking dish. Cover and do not peek for 3 hours. Bake at 325 degrees. 

Much easier to use crockpot about 6 hours or longer. Cut amount of water. Gravy is good over cooked rice. 
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4 c. water
1 sm. onion, chopped
1 stalk celery, chopped
5-6 carrots, sliced
1 can tomatoes
1 tsp. pepper
1 (10 oz.) pkg. frozen mixed vegetables
1 lb. browned meat
2-4 tbsp. beef base, granules or paste
1/2 c. butter, melted
1/2 c. flour

Combine all but flour and butter in crock pot. Cover and cook on low 8-10 hours. One hour before serving, turn to high. Mix flour and butter; stir until smooth and add to crock pot and stir. Cook on high until thickened.


CROCK POT STEW 3

24 oz. pkg. stew vegetables (thawed)
1 lb. stew beef, cut into 1½” cubes
1 can (10 1/2 oz.) condensed tomato soup
1/2 c. water
2 tbsp. dried onion flakes
1 tbsp. pepper
1 bay leaf

Place vegetables in bottom of crock pot. Add meat. In separate bowl 
mix remaining ingredients and pour over meat and vegetables. Cover 
and cook over low setting for 10 or 14 hours (high 3-4 hours). 

CROCK POT STEW
4 lb. venison stew
2 stalks celery
6 carrots
1 onion
1 green pepper
4-5 potatoes
2 (14 oz.) cans stewed tomatoes
2 cans sliced mushrooms
1 tbsp. sugar
4 tbsp. tapioca
1 tsp. salt
1/4 tsp. pepper

Cut and trim venison into small pieces; can also use beef stew. Put into slow cooker, cut or dice vegetables into pieces. Put on top of meat. Add mushrooms. Sprinkle salt, pepper, sugar and tapioca over all. Pour stewed tomatoes with juice over. Cover tightly and let it cook all day, at least 6-8 hours. Don't lift the cover or you will have to add cooking time. 

Vegetable Soup In A Crockpot For A Busy Mother
1 can stewed tomatoes
1 lg. can peeled tomatoes
Stew beef or leftover pot roast
1 pkg. frozen vegetables, cut up
Cut up potatoes
2 bay leaves
1/4 tsp. Tabasco
1/4 tsp. oregano
1 tbsp. sugar
Spices to suit taste
Salt & pepper

Cook soup all day or all night (the longer the better).


HungerBusters Vegetable Soup

4 pounds beef shank or ribs

1 46-ounce can tomato juice

3 tablespoons dried onion flakes

2 tablespoons Worcestershire sauce

1 1/2 teaspoons chili powder

3 bay leaves

3 1-pound cans diced tomatoes

5 pounds potatoes, diced

1 bunch celery including leaves, sliced thinly

3 large onions, diced

3 medium zucchini, halved lengthwise then sliced

3 yellow squash, halved lengthwise then sliced

1 head broccoli, cut into bite-sized pieces

1 head cauliflower, cut into bite-sized pieces

1 pound carrots, pared and sliced

1 2-pound package frozen mixed vegetables, or

1/2 pound each fresh lima beans, corn cut off the

cob, shelled peas and green beans cut into 1 inch pieces

1 8-ounce package frozen chopped spinach, or

1/2 pound fresh spinach, chopped

Combine beef, tomato juice, dried onion, Worcestershire sauce, chili powder and three 46-ounce cans of water in a soup kettle. Cover and simmer for 2 hours.  Cut meat from bones; shred meat. Skim off fat from the soup and remove and discard the bay leaves. Return shredded meat to soup and add vegetables.  Cover and simmer one hour.  Freezes very well. Makes 12-quarts.

CROCK POT VENISON STEW 3


2 lbs. venison, in 1 inch cubes
5 carrots, cut up
1 lg. onion, cut in chunks
3 stalks celery, sliced
1 lb. canned stewed tomatoes
1/2 c. quick cooking tapioca
1/2 tsp. cloves
2 bay leaves
Salt & pepper to taste

Trim all fat from meat. Put ingredients in crock pot, mix thoroughly and cook on low for 12 hours. 
 

VEGIE SOUP IN THE CROCK POT
1 lb. beef shank
14 1/2 oz. can tomatoes
2 carrots
2 onions
2 potatoes
3 stalks celery
3 c. water
3 beef bouillon cubes
1 tsp. salt
1 (10 oz.) pkg. frozen mixed vegies

Put the 3 cups water, bouillon cubes, salt and mashed tomatoes in crock pot. Turn the crock pot on so the cubes will begin to dissolve. Meanwhile, cut up vegies. Put meat into the pot with vegies on top. Frozen package of vegies goes in during last half of cooking time. Stir couple times during cooking time. Cook 12 hours on low (4 hours on high). When the soup is done, remove shank from pot. Remove meat from bone, cutting it into small pieces and return to pot. Stir meat into soup and serve. Serves 4-6. 

CROCK POT VENISON STEW
3 carrots
5 potatoes
2 lb. meat, in 1 1/2 inch cubes
1 c. water
1 tsp. Worcestershire sauce
1 clove garlic
1 bay leaf
1 stalk celery
3 onions, quartered
1/2 tsp. pepper
Salt to taste
1 tsp. paprika

Put all ingredients into crock pot. Stir to blend spices. Cook on low for 10 to 12 hours or on high for 5 to 6 hours. 

WALDORF ASTORIA STEW CROCK POT 

2 lbs. beef - Sirloin, cut up (raw)

2 c. potatoes, cut in lg. Pieces

2 c. carrots, cut in lg. Pieces

2 c. celery, cut in lg. Pieces

1 bag frozen onions (small)

1 slice white bread, cut up

1 (16 oz.) can whole tomatoes (and juice)

2 tbsp. dry minced onion

3 tbsp. quick cooking tapioca

1 tbsp. Sugar

1 can tomato soup

Salt to taste

Pepper to taste 

Place all in large crock pot.  Cover and cook at low setting for 5 hours. Do not stir. Makes 6 to 8 servings. Add additional vegetables; whatever your family likes. 6 to 8 servings.     


Winter Soup

2 tbsp. butter 

3 med. onions, coarsely chopped 

1 lb. stew beef, diced 

1 garlic clove, minced 

3 c. beef broth 1 (16 oz.) can tomatoes, undrained and chopped 

2 med. potatoes, pared and diced 

2 lg. ribs celery, diced 

3 med. carrots, pared and diced 

1 (10 oz.) box frozen cut green beans 

1 c. dry red wine 

1/2 tsp. dried basil 

1/4 tsp. dried thyme 

Salt and pepper to taste 

In a 6-quart saucepan in the hot butter, cook onion until wilted. Over moderate heat, add beef and garlic and brown. Stir in broth, tomatoes, potatoes, celery, carrots, beans, wine, basil and thyme. Simmer 1 hour. Stir in salt and pepper.

Chicken Soups

A Bully Good Stew

1/4 cup favorite steak sauce

2 chicken bouillon cubes

1 tsp salt

1/2 tsp pepper

1 tsp sugar

1/2 cup hot water

2 to 3 lb chicken thighs

1 lb lean stewing beef cut into 1-1/2" cubes

1 md onion, chopped

2 md potatoes, peeled and cubed

2 md carrots, peeled and slice thin

16 oz can stewed tomatoes

1/4 cup flour 


Combine steak sauce, bouillon cubes, salt, pepper, sugar and hot water in crock pot; stir well. Add remaining ingredients except flour; mix carefully. Cover and cook on LOW setting for 7 to 10 hours; on high setting for 4 hours. Before serving, remove chicken and debone and then return meat to crock pot and stir well. 

To thicken gravy, make a smooth paste of flour and ¼ cup of juices from stew. Add to crockpot. Cover and cook on HIGH setting until thickened.

Basic Chicken Stock

1 Tbs (15 ml) vegetable oil

1 medium onion, chopped

4 lbs (900 g) chicken legs, chopped with a cleaver

into 2-inch (5 cm) pieces

8 cups (2 L) boiling water

Salt to taste

8 - 12 whole black peppercorns

2 bay (laurel) leaves

Heat the oil in a large soup pot over moderate heat and sauté the onion until it is tender but not browned, about 5 minutes.  Using a slotted spoon, transfer the onion to a large bowl.  Brown the chicken pieces a few at a time on all sides in the oil remaining in the pot and transfer them to the bowl containing the onion as the rest of the chicken pieces are browned.  Return the chicken pieces and onion to the pot.  Reduce the heat to low and cook tightly covered for 20 minutes.  Add the boiling water, salt, peppercorns, and bay leaves. Return to a simmer, cover, and simmer over low heat for 30 minutes. Strain the stock and refrigerate for at least 6 hours, until the fat has risen to the surface and congealed.  Skim off and discard the fat. Reheat before using.  

Makes about 2 quarts (2 L).

Chicken Noodle Soup

2 Tbs (30 ml) vegetable oil

2 skinless, boneless chicken breast halves

1 large carrot, cut into 1/4-inch (5 mm) slices

1 stalk celery, cut into 1/4-inch (5 mm) slices

8 cups (2 L) chicken stock

1/2 tsp (2 ml) dried thyme

Salt and freshly ground pepper to taste

3 - 4 oz (75 - 100 g) egg noodles

Chopped fresh parsley for garnish (optional)

Heat oil in large soup pot over moderate heat and sauté chicken breast halves until light brown on both sides.  Remove chicken and set aside.  Add onion, carrot, and celery to same pot and sauté 5 minutes.  Meanwhile, slice, shred, or chop chicken meat.  Add the stock, thyme, salt, pepper, and chicken meat to the pot.  Bring to a boil over high heat, reduce the heat, and simmer covered until the vegetables are tender, 10 to 15 minutes.  Stir in the noodles and simmer just until they are tender, about 8 minutes.  Serve immediately, garnished with chopped parsley if desired. Serves 6-8.

CROCK POT BRUNSWICK STEW 3
1 (5 lb.) hen
1 (No. 2) can tomatoes
1 (8 oz.) can tomato paste
1 (No. 2) can okra
1 (No. 2) can corn
2 lb. potatoes
2 lg. onions
Red pepper and salt to taste

Place hen in crock pot with water to cover. Cook on high for 2 hours. Remove chicken, de-bone. Chop chicken, return to crockpot. Add remaining ingredients. Cook on high for 4 hours. 

Crockpot Brunswick Stew

3 medium onions, cut into thin wedges

2 lbs. chicken breasts or thighs, boneless and skinless, cut into 1 inch pieces

1 1/2 cups diced cooked ham (8 ounces)

1 (14.5 oz.) can diced tomatoes

1 (14 oz.) can chicken broth

4 cloves garlic, minced

1 tablespoon Worcestershire sauce

1 teaspoon dry mustard

1 teaspoon dried thyme, crushed

1/4 teaspoon pepper

1/4 teaspoon bottled hot pepper sauce

1 (10 oz.) package frozen sliced okra (2 cups)

1 cup frozen baby lima beans

1 cup frozen whole kernel corn

In a 3 1/2- to 4-quart crockpot place onion. Top with chicken and ham. In a small bowl combine undrained tomatoes, broth, garlic, Worcestershire sauce, mustard, thyme, pepper, and hot pepper sauce; pour over chicken and ham. Cover and cook on low-heat setting for 8 to 10 hours or on high-heat setting f-5 hours. Add okra, lima beans, and corn to crockpot. If using low-heat setting turn to high-heat setting. Cover and cook 45 minutes more or until vegetables are tender.

Bustards Brunswick Stew

1 46-ounce can regular flavor V8 juice

1 10 1/2-ounce can beef broth OR chicken broth

1 package stew beef, chicken or turkey tenders (about 1#)

1 15-ounce can diced tomatoes

2 15 1/2-ounce cans white corn

2 14 1/2-ounce cans diced potatoes

2 14 1/2-ounce cans small butter beans OR baby lima beans

14½-oz can sliced carrots (or other veg. frozen or fresh)

Salt AND pepper to taste

Slice meat to bite size. Place meat, vegetables and liquids into slow cooker or pot. Bring contents nearly to boil, then simmer covered for eight to 12 hours.

It's not really ready until juice is somewhere between dark red and cherry brown or, as an Indian cook once said of a proper curry, "until tomatoes have disintegrated."

Caribbean Turkey Soup

4 cups (1 L) turkey or chicken stock

1-2 cups (250-500 ml) chopped cooked turkey

1 cup (250 ml) orange juice

1 large sweet potato, peeled and diced

1 medium onion, chopped

1 green bell pepper, cored, seeded, and diced

1 tsp (5 ml) cider vinegar

1/2 tsp (2 ml) dried thyme

1/4 tsp (1 ml) ground ginger

1/4 tsp (1 ml) ground allspice

1/4 tsp (1 ml) freshly grated nutmeg

Salt and freshly ground pepper to taste

Chopped cilantro (coriander leaves) for garnish

Lime wedges for garnish

Combine all ingredients in a large pot and bring to a boil over high heat.  Reduce the heat to low and simmer covered until the vegetables are tender, about 20 minutes.  Garnish with chopped cilantro and serve with lime wedges.  Serves 4 to 6.

Cheesey Chicken Chowder

1-cup shredded carrot

3/4-cups chopped onions

2-cups milk or half and half

1 1/2-cups diced cooked chicken

1/2 tspn celery seed

1-cup shredded sharp cheddar cheese 4 ounce pkg

4 tbs margerin or butter

1/4-cup flour

1 3/4-cups chicken broth

1 tbs dry white wine

1/2 tspn worcestersire sauce

1/2 pound fresh mushrooms sarteed in butter

Combine everything except the cheese in the crock pot.  cover and cook on low 4 to 6 hours high 2 to 3 hours.  Add cheese and cook until melted stirring occasionally.  On high about ½ an hour longer on low.

Chicken and Black Bean Chili (gluten free recipe)
1 large onion, chopped
2 1/2 cups water
1/2 cup white or brown rice
1/8 teaspoon ground black pepper
4 cubes chicken bouillon 
1 tablespoon chili powder (you can add more later if you wish)
2 14.5 ounce cans of diced tomatoes
3 cups cubed cooked chicken or turkey meat (about two large chicken breasts)
2 14.5 ounce can of black beans, drained

1. Sauté the onion until tender. Add water and rice and bring to a boil. Reduce the heat so that the mixture will simmer. 
2. Add the pepper, chicken bouillon, chili powder, and tomatoes and continue simmering. Cook until the rice is tender adding more water if necessary.
3. Add the cooked chicken and black beans. Simmer for five minutes. Serve hot.


Chicken and Corn Chili

4 boneless, skinless chicken breasts

1 (16 ounce) container salsa

1 (12 ounce) can Mexican style corn

1 (16 ounce) can whole pinto beans

2 teaspoons garlic powder

1-teaspoon ground cumin

1-teaspoon chili powder

salt

ground black pepper

1. Place chicken and salsa into the crockpot the night before you want to eat this chili. Season with spices, adding more or less according to your tastes. Cook all night on low setting.  

2. About 3 to 4 hours before you want to eat, shred the chicken with 2 forks. Return the meat to the pot.    

3. Add the corn and the pinto beans to the crock pot. Simmer until ready to eat.  Makes 4 - 6 servings

Crockpot Chicken and Corn Chowder
2 tablespoons butter

1½ lbs chicken tenders, cut into 1/2-inch cubes

½ cup chopped onion

2 ribs celery, sliced

2 small carrots, sliced

2 cups frozen corn kernels

2 cans cream of potato soup

1½ cups chicken broth

1 teaspoon dried dill weed

½ cup half and half or evaporated milk

In a large skillet, melt the butter or margarine; brown chicken. Transfer chicken to slow cooker. Add onions and celery to skillet and sauté for about 3 to 4 minutes, until just tender. Add the onions and celery to crockpot, along with carrots, corn kernels, soup, chicken broth and dill to slow cooker.  Cover and cook on low 5 to 6 hours or until chicken is done and vegetables are tender. During the last 10 minutes, stir in half and half or evaporated milk. Serves 8.

Slow Cooker Chicken and Pasta Soup
1 box chicken broth

2 cups diced cooked chicken

1 can diced tomatoes with juice

1 cup chopped onion

1/2 cup diced celery

1/2 teaspoon dried leaf basil

1 teaspoon dried parsley flakes

dash garlic powder

1/2 cup ditali pasta 

1 cup frozen peas and carrots, thawed 

In slow cooker, combine chicken broth, water, cooked chicken, tomatoes, onion, celery, basil, parsley, and garlic powder. Cover and cook on LOW for 5 to 7 hours, or until the vegetables are tender. Cook the pasta in boiling salted water as directed on the package; add the frozen vegetables about 1 minute before the pasta is done. Drain. Add the cooked pasta and vegetables to the slow cooker. Cover and continue cooking on LOW for 30 to 60 minutes.

Chicken and Rice Soup
1 lb. skinned, boneless chicken, cut into cubes

5 cup water or chicken broth

8 oz. (2 cups) fresh mushrooms, sliced (I omit)

3/4 cup sliced celery

1/2 cup sliced carrots

1/2 cup raw rice

1/4 cup chopped onions

1 cup frozen or canned mixed vegetables

5 cubes chicken-flavored instant bouillon (unless you use chicken broth)

1/2 tsp. ground sage

1/4 tsp. pepper

In slow cooker, combine chicken, water or broth, vegetables and seasonings. Cover and cook on low setting 6-8 hours (or on high 4 hours). Makes 2 quarts.

CHICKEN and RICE SOUP
1 lb. leftover turkey or chicken, cubed (deboned)

1 sm. onion, chopped

3 carrots, sliced

3 celery stalks, sliced

1 c. brown rice, cooked

1 c. regular rice, cooked or uncooked Minute Rice

2 chicken bouillon cubes

1/4 c. butter or margarine

2 tsp. parsley flakes

Combine all ingredients in large crockpot and cook on high 4 hours or low overnight. OR: Bring to a boil on stove top in kettle, then low heat for 2 hours. .

Crockpot Chicken Chili

2 tablespoons vegetable oil 

8 boneless skinless chicken thighs 

1 onion, chopped 

3 garlic cloves, minced 

2 teaspoons ground coriander 

1 1/2 teaspoons ground cumin 

1 teaspoon dried chipotle powder 

1/4 teaspoon salt 

1 1/2 teaspoons pepper 

19 ounces white kidney beans, drained and rinsed (or use can size that come closest, this is a Canadian size can) 

2 (4 1/2 ounce) cans green chilies, chopped 

2 tablespoons all-purpose flour 

1/3 cup cilantro, fresh, chopped 

2 tablespoons lime juice 

1In a large skillet heat 1 tbsp oil over medium-high heat, brown chicken all over. Transfer to crock pot.2Drain any fat from pan. Heat 1 tbsp oil and fry onion, garlic, coriander, cumin, chili powder, salt and pepper, stirring occasionally until softened, about 6 minute Scrape into crock pot.3Add beans and chilies to crock pot and cook on low for 5 hours.4Remove chicken from sauce, cube into bite size pieces and set aside.5Whisk flour with 3 tbsp water and stir into crock pot. cover and cook on high for 15 min or until sauce has thickened.6Stir in chicken, fresh cilantro and lime, heat through and serve.

Slow Cooker Chicken Chowder

1 1/4 pounds boneless skinless chicken breast halves or turkey

8 small new red potatoes, cut into 1-inch pieces

1 large (1 cup) onion, chopped

1 (16-ounce) package frozen mixed vegetables

2 (14-ounce) cans chicken broth

1 1/2 teaspoons dried marjoram leaves

1 teaspoon garlic salt

1/2 teaspoon dried thyme leaves

1 cup milk

2 tablespoons cornstarch

1 (8-ounce) container onion and chive-flavored cream cheese, softened

Topping Ingredients:

2 tablespoons Butter

1/2 cup dried breadcrumbs

Combine all chowder ingredients except milk, cornstarch and cream cheese in slow cooker. Cover; cook on Low heat setting for 6 to 8 hours, or High heat setting for 4 to 5 hours or until potatoes are tender. Combine milk and cornstarch in small bowl until smooth; gradually stir into chicken mixture. Cover; cook on High heat setting for 15 to 30 minutes or until mixture is thickened. Meanwhile, melt butter in 1-quart saucepan until sizzling; add bread crumbs. Cook over medium heat, stirring constantly, until golden brown (4 to 5 minutes). Set aside. Just before serving, stir cream cheese into chowder until melted. To serve, sprinkle each serving with 1 tablespoon topping.

Crockpot Chicken Chowder
1/2 cup chopped carrots 

1 cup skim milk 

1 cup low sodium chicken broth 

1/8 tsp. white pepper 

1 onion, chopped 

2 cloves garlic, minced 

1 potato, peeled and cubed 

1/2 lb. boneless, skinless chicken breasts, cut into 1" pieces 

2 (15 oz.) cans creamed corn 

1/4 cup dried potato flakes 

1/2 cup grated Parmesan cheese

Combine all ingredients except dried potato flakes and cheese in slow cooker. Cover and cook on low for 5-6 hours or until potatoes are tender and chicken thoroughly cooked. Add potato flakes and stir well to combine. Cook mixture on high, uncovered, for 5-10 minutes or until chowder has thickened and dried potato flakes have dissolved. Top each serving with cheese.  Serves 4 

Chicken Crock Pot Gumbo

1 recipe dry roux (see step one)

2 pkg sausage, chopped in big pieces

3 cups chicken thighs, boneless, skinless, cubed

1 pkg frozen chopped okra 10 oz

2  bell peppers chopped

2  onions chopped

2 stalks celery chopped

5 cups chicken broth

1.5 tbs brown sugar

salt and pepper

1: Dry roux:  in a heavy black cast iron skillet, put one cup flour and stir 15 minutes over medium heat.  it should be the color of a pecan shell.  can make ahead and freeze.

2: add all ingredients to the crock pot, and stir well.  cover and cook on low all day (8 hours or more).

3: serve over rice with green salad and crusty garlic bread.

CHICKEN MINESTRONE WITH PESTO
1 can(28 oz.) diced tomatoes in juice,undrained

4 cups chicken broth

1 lb. Boneless,skinless chicken thighs, cut into 1 in. Chunks

1 medium baking potato,peeled and diced

1/2 cup each chopped onion, carrot and celery

1/4 tsp. Pepper

1 can (16 oz.) cannellini beans,rinsed

1 medium zucchini(about 6 oz.) diced

1 cup frozen cut green beans,thawed

1/3 cup prepared refrigerated basil pesto

1. Mix all ingredients except cannellini beans, zucchini, green beans and  basil pesto in a 4 qt. Or larger slow cooker

2. Cover and cook on low 7 to 9 hours untuil chicken is cooked through and vegtables are tender.

3. Stir in cannellini beans, zucchini and green beans. Cover and cook on high 15 minutes, until zucchini is tender.

4. Spoon into bowls; top servings with pesto. SERVES 6

Slow Cooker Chicken 'n Rice Gumbo Soup
¾# boneless skinless chicken thighs, cut into 1-inch pieces

¼# fully cooked smoked sausage, (two 5”), chopped

2 medium celery stalks (with leaves), sliced (1 1/4 cups)

1 large carrot, chopped (3/4 cup)

1 medium onion, chopped (1/2 cup)

1 can (14 1/2 ounces) stewed tomatoes, undrained

5 cups water

2 tablespoons chicken bouillon granules

1 teaspoon dried thyme leaves

1 package (10 ounces) frozen cut okra, thawed and drained

3 cups hot cooked rice

Red pepper sauce, if desired

1. Mix all ingredients except okra, rice and pepper sauce in 4- to 5-quart slow cooker.

2. Cover and cook on low heat setting 6 hours 30 minutes to 7 hours or until chicken is no longer pink in center. Stir in okra. Cover and cook on low heat setting 20 minutes longer.

3. Spoon soup over rice in soup bowls. Serve with pepper sauce.

Crockpot Chicken Noodle SOup

5 cups hot water
2 chicken bouillon cubes
46 oz chicken broth
2 cups cooked diced chicken
1 tsp salt
15 baby carrots, cut into thirds
3 cups egg noodles, uncooked

COmbine all ingredients in crock pot except noodles. Cover and cook on low 
for 4-6 hours. Thirty minutes before serving, stir in noodles. COver and 
cook on low for an additional 30 minutes. DO NOT OVERCOOK!

CROCK POT CHICKEN NOODLE SOUP

1 whole chicken (2 1/2-3 1/2 lbs.)
3-4 cans Swanson chicken broth
1 (8 oz.) pkg. froze mix vegetables (corn, zucchini, carrots)
1 (8 oz.) pkg. lg. egg noodles, cooked
Salt and pepper to taste

Turn crock pot to high position. Wash whole chicken and clean out insides. (No need to keep inards). Place whole chicken in crockpot, cover and cook on high for 3-4 hours or until chicken falls off bones. Remove chicken, let it cool. While chicken is cooling, put 3-4 cans of chicken broth into the crock pot and change temperature to low. Next de-bone entire chicken and put into crock pot with broth. Add frozen vegetables and spices and cook on low for 1 hour. During that time, cook egg noodles according to package directions. When the noodles are done, add them to the crockpot and season to taste. Cook ½ hour longer. Serves 8-10 people.


CHICKEN RICE AND VEGETABLE SOUP
1 (10 ounce) can chicken chunks

2 cans (10 ounce each) condensed cream of chicken soup

3 cups water

1 (16 ounce) package frozen, mixed vegetables

2 chicken bouillon cubes

3/4 cup uncooked rice

Combine all ingredients except rice in Slow Cooker. Cover and cook on HIGH for 2-3 hours. Stir in rice and cook on HIGH an additional hour or until hot, stirring twice. Yield: 6 servings

Chicken Rice Soup
3 lb Chicken pieces;                     

1 pn Pepper;

8 c  Water;                              

1 Bay leaf;

1/2 c  Celery with leaves; chopped       

1/4 ts Celery seeds;

1/4 c  Fresh parsley leaves;chopped      

1/2 c  Rice; uncooked

1 sm Onion;                              

1 c  Carrots; diced

Simmer the chicken in the water with the celery, parsley, onion, pepper, bay leaf and celery seeds for 4 hours in a slow cooker or one hour over low heat on the stove. Drain the chicken broth and remove chicken pieces.  (Discard bay leaf.) Bone the chicken and chop into bite-size pieces.  Combine the broth, chicken, rice and carrots in a saucepan.  Cook for 30 to 40 minutes or until the rice is tender.

Chicken Stew
2 lb Chicken breasts/skinless Boneless/ cut in 1 inch-cubes

2 cn Fat-free chicken broth

3 c  Potatoes; peel, cube

1 c  Onion; chop

1 c  Celery; slice

1 c  Carrots; slice thin

1 ts Paprika

1/2 ts Pepper

1/2 ts Rubbed sage

1/2 ts Dried thyme

6 oz No-salt-added tomato paste

1/4 c  Cold water

3 tb Cornstarch

In a slow cooker, combine first 11 ingredients; cover and cook on HIGH for 4 hours. Mix water and cornstarch until smooth; stir into stew. Cook, covered, 30 minutes more or until vegetables are tender.

Yield: 10 servings

Crockpot Chicken Stew with Dumplings

12 small white onions

water

1 pound boneless skinless chicken thighs

1 pound bonless skinless chicken breasts halves

1/2 Tablespoon chopped fresh basil leaves (or 1/2 teaspoon dried, crumbled)

salt and pepper to taste

1 large red bell pepper cut into 1? squares

4 cloves garlic - thinly sliced

2 cups canned chicken broth

1/3 cup dry white wine

2 Tablesppons all purpose flour

2 Tablespoon butter - room temperature

1 pound fresh asparagus - cut into 1-1/2? lengths

DUMPLINGS:

1 cup buttermilk and baking mix

1/3 cup whole milk

1/4 cup chopped fresh basil leaves (or 1 Tablespoon dried, crumbled)

1. Using knife, make a small X in root end of each onion. Bring a saucepan of water to boil. Add onions, lower heat, and simmer for 5 minutes. Drain and rinse under running cold water. Slip skins off onions.

2. Rinse chicken and pat dry. Quarter thighs and breast halves. Stir in basil and season with salt & pepper.

3. Put chicken in SLOW Cooker. Top with onions, bell peppers, and garlic. Pour in stock, and wine. DO NOT sitr. Cover and cook on LOW for 6 - 8 hours or HIGH for 2 - 2-1/2 hours.

4. Stir stew. If cooking on LOW, change to HIGH. In a small bowl, blend together flour and butter. Stir into SLOW Cooker. cook, stirring until sauce begins to thicken, about 5 minutes. Stir in asparagus.

5. In bowl, combine dumpling ingredients until evenly moistened. Drop by Tablespoons onto hot stew in 6 rounds. Cover and cook another 25-30 minutes, until dumplings are cooked through. Serve.

Chicken Stew with Pepper and Pineapple  
1# boneless, skinless chicken breasts, cut in 1½” pieces

4 medium carrots, cut into 1-inch pieces 

1/2 cup chicken broth 

2 tablespoons finely chopped gingerroot or 1 teaspoon ground ginger

1 tablespoon packed brown sugar 

2 tablespoons soy sauce 

1/2 teaspoon ground allspice

1/2 teaspoon red pepper sauce 

1 can (8 ounces) pineapple chunks in juice, drained and juice reserved

1 tablespoon cornstarch 

1 medium bell pepper, cut into 1-inch pieces

1. Mix all ingredients except pineapple, cornstarch and bell pepper in 3 1/2- to 6-quart slow cooker. 

2. Cover and cook on low heat setting 7 to 8 hours (or high heat setting

3 to 4 hours) or until vegetables are tender and chicken is no longer pink in center. 

3. Mix reserved pineapple juice and cornstarch until smooth; gradually stir into chicken mixture. Stir in pineapple and bell pepper. 

4. Cover and cook on high heat setting about 15 minutes or until slightly thickened. Makes 4 servings

Chicken Stew with Rosemary Dumplings

1/2 cup all purpose flour

1 teaspoon salt

1/2 teaspoon black pepper

1 whole chicken about 3 pounds, cut into pieces

1 tablespoon vegetable oil

4 large carrots, peeled and sliced 1 inch thick

2 stalks celery, sliced, 1/2 inch thick

1 onion, thinly sliced

1 teaspoon dried rosemary

2 cups chicken stock

1 cup frozen peas

Dumplings:

1 cup all purpose flour

2 teaspoons baking powder

1/2 teaspoon dried rosemary

1/2 teaspoon salt

1/2 cup milk

1 egg, lightly beaten

fresh rosemary sprigs

In a bowl or plastic bag, combine flour, salt and pepper. In batches, add chicken pieces to flour mixture and toss to coat. Transfer to a plate. In a large nonstick skillet, heat oil over medium high heat.  Add chicken pieces and cook for 8 to 10 minutes or until brown on all sides. Set aside. Add carrots, celery, onion and rosemary to slow cooker. Set chicken pieces over vegetables. Pour 1/2 cup stock into skillet and cook over medium high heat, scraping up brown bits from bottom of pan. Pour pan juices into slow cooker along with remaining stock. Cover and cook on low for 8 to 10 hours or on high for 4-6 hours, until vegetables are tender and stew is bubbling. Add peas and stir gently to combine.

Dumplings: In a bowl, sift together flour, baking powder, rosemary and salt. In a measuring cup combine milk and egg. Mix well and add to flour mixture. Stir with a fork to make a lumpy dough, do not overmix; lumps are fine. Drop dumpling mixture over chicken pieces. Cover and cook on high for 25 to 30 minutes or until tester inserted in center of dumpling comes out clean. 

Chicken Stew

1 pound boneless skinless chicken breasts, cubed

1 14 1/2 ounce can Italian diced tomatoes, undrained

2 potatoes, peeled and cut into 3/4 inch cubes

5 carrots, chopped

3 celery ribs, chopped

1 lg onion, chopped

1 green bell pepper, chopped

2 4 oz cans mushroom stems and pieces, drained

2 low sodium chicken bouillon cubes

2 teaspoons sugar (optional)

1 teaspoon chili powder

1/4 teaspoon pepper

1 tablespoon cornstarch

2 cups cold water

In a 5 quart crockpot, combine the first 12 ingredients. In a small bowl, combine cornstarch and water until smooth. Stir into chicken mixture. Cover and cook on low for 8 to 10 hours or until vegetables are tender.

CHICKEN STEWP CROCK POT

Very meaty chicken frame
2 - 2 1/2 qts. water
1 sm. onion, quartered
2-3 chicken bouillon cubes
2 med. potatoes, partially boiled
2 stalks celery
2 lg. carrots
1 sm. can tomatoes
1/3 c. raw regular rice
1 c. frozen peas
1 bay leaf
Salt & Pepper to taste

IN large slow cooker put chicken frame, water, onion, bouillon, diced potatoes, celery sliced fine (use a few celery leaves). Add thinly sliced carrots, crushed tomatoes and juice and remaining ingredients. Low heat 6 to 8 hours. Cook. Remove frame and reserve meat. Remove bay leaf. Serve. 
   

Crockpot Chicken, Sausage and Cabbage Stew with Wild Rice

2 cups coarsely chopped (1 inch pieces)  cabbage

1 cup baby cut carrots cut lengthwise into fourths

1 cup uncooked wild rice rinsed and drained

1 medium onion chopped

2 cloves garlic finely chopped

1 8 ounce package sliced mushrooms

1 pound boneless skinless chicken thighs cut into 1 1/2 inch pieces

1/2 pound sweet Italian sausage links cut into 1 inch pieces (can use turkey sausage if needed)

2 14 ounces each cans chicken broth

1 10 3/4 ounce can condensed cream of mushroom soup

Mix all ingredients except broth and soup in 3 1/2 to 4 quart slow cooker. Mix broth and soup in medium bowl.  Pour over meat and vegetables in slow cooker; stir gently until blended.  Cover and cook on LOW heat setting 6-8 hours or until chicken is no longer pink in center.  Makes 8 servings.

Crock Pot Chicken Wild Rice Soup
1 C. uncooked wild rice 

3 C. diced, cooked chicken breast meat 

2 T. chicken bouillon granules 

1 onion, chopped 

5 C. water 

4 potatoes, cubed

1 1/2 C. milk 

2 T. all-purpose flour 

In a large saucepan over medium-high heat, bring rice, chicken, bouillon, onion and water to a boil. Remove from heat and pour into slow cooker.   Stir in potatoes. Combine milk and flour and stir until smooth.  Stir into soup mixture.  Cook 6 to 8 hours,  until rice and potatoes are tender and flavors are well blended.

Chicken Tortilla Soup
4 chicken breast halves

2 - 15 ounce cans black beans, undrained

2 - 15 ounce cans Mexican stewed tomatoes

1 cup salsa (mild, medium, or hot, whichever you prefer)

4 ounce can chopped green chilies

14½ oz can tomato sauce

tortilla chips

2 cups grated cheese

Combine all ingredients except chips and cheese in a large slow cooker. Cover. Cook on Low for 8 hours. Just before serving, remove chicken breases and slice into bite size pieces. Stir into soup. To serve, put a handful of chips into each individual soup bowl. Ladle soup over chips. Top with cheese. 

Yield: 6-8 servings

Chicken Taco Soup-Slow Cooker 
1 onion, chopped 

1 (16 oz) can hot chili beans 

1 (15 oz) can black beans, drained 

1 (15 oz) can whole kernel corn, drained 

1 (8 oz) can tomato sauce 

1 (12 oz) can beer 

2 (10 oz) cans tomatoes w/chilies, undrained 

1 (1.25 oz) package taco seasoning 

3 whole skinless, boneless chicken breasts 

¼ cup fresh cilantro chopped (optional)

4 oz. diced green chilis (optional)

¼ cup sliced jalapenos or more depending on your tastes (optional)

Shredded Cheddar cheese (optional) 

Sour cream (optional) 

Crushed tortilla chips (optional) 

1. Place onion, chili beans, black beans, corn, tomato sauce, beer, cilantro, chilis and diced tomatoes with chilis in a slow cooker. Add taco seasoning, and stir to blend. Lay chicken breasts on top of mixture, pressing down slightly until just covered by other ingredients. Set slow cooker for low heat, cover, and cook for 5 hours. 

2. Remove chicken breasts from soup, and allow to cool long enough to be handled.  Shred chicken breasts and return to slow cooker.  Stir shredded chicken into soup, and continue cooking for 2 hours. Serve topped with shredded Cheddar cheese, a dollop of sour cream, and crushed tortilla chips, if desired. 

Chicken Tortilla Soup

1/2 c  Onion; Finely Chopped, 1 Med 

1 ea Clove Garlic; Finely Chopped

2 T  Vegetable Oil   

4 c  Chicken Broth

1/4 c  Red Bell Pepper; Chopped   

1 T  Red Chiles; Ground

3/4 t  Basil Leaves; Dried  

1/2 t  Salt

1/4 t  Pepper                             

15 oz Tomato Puree; 1 can

1/2 c  Vegetable Oil                     

10 ea 6"-dia Corn Tortillas; 

2 c  Chicken Breasts; Cooked, 

GARNISHES

1 Avocado Slices                      

Monterey Jack or Chihuahua Cheese

Corn Tortillas should be cut into 1/2-inch strips.

Cooked Chicken breasts should be cut up or shredded.

Cook and stir onions and garlic in 2 T oil in 4-quart Dutch oven until onion is tender.  Stir in broth, bell pepper, ground red chiles, basil, salt and pepper, and tomato puree.  Heat to boiling; reduce heat.  Simmer uncovered for 30 minutes.  Heat 1/2 cup oil in 10-inch skillet until hot. Cook tortilla strips in oil until light golden brown, 30 to 60 seconds; drain.  Divide tortilla strips and chicken among 6 bowls; pour broth over chicken.  Top with cheese and avocado slices.

Chicken, Tomato and White Bean Soup

1 medium onion, finely chopped

4 celery stalks, finely chopped

3 carrots, peeled and finely chopped

1 tablespoon minced garlic

1/2 teaspoon kosher salt

1 teaspoon black pepper

2 pounds cooked chicken breast, cut into bite-sized pieces (about 4 cups)

2 tablespoons butter

3 14.5-ounce cans chicken broth

2 cubes chicken bouillon

1 14.5-ounce can diced tomatoes, drained

1 14.5-ounce can white beans, drained and rinsed

1/4 cup finely chopped fresh parsley

1/4 teaspoon Tabasco sauce (about 2 shakes)

Place vegetables, garlic, salt, and pepper in the slow cooker crock. Top with chicken pieces, butter, broth and bouillon cubes. Do NOT stir. Cover and cook on low for 7-1/2 hours. Stir in drained tomatoes and beans; continue to cook 1/2 hour more. Before serving, stir in parsley and Tabasco sauce. Serves 6.

CROCK POT TURKEY CHILI 

2 cans red kidney beans
1 can chili hot beans
1 can stewed tomatoes
1 (29 oz.) can tomato sauce
1 lb. ground turkey, cooked
1 onion, diced
1 pkg. chili spice mix

Add all ingredients to crockpot and cook 3-4 hours on high or 6-8 hours on low.


Chunky Turkey Chili
1 pound ground turkey

1/2 cup coarsely chopped onion

2 cans (14.5 ounces each) diced tomatoes with juice

1 can (16 ounces) pinto beans, drained, rinsed

1/2 cup salsa, your favorite

2 teaspoons chili powder

1 1/2 teaspoons ground cumin

Salt and pepper to taste

1/2 cup shredded Cheddar or Mexican blend cheese

Sour cream

1 to 2 tablespoons sliced black olives

In a large skillet over medium heat, brown ground turkey and onion. Drain off excess fat. Transfer browned mixture to crockpot with tomatoes, beans, salsa, chili powder, and cumin. Stir gently to blend ingredients. Cover and cook on LOW setting for 5 to 6 hours. Taste and season with salt and pepper. Serve with a dollop of sour cream and a little shredded cheese and black olive slices. Serves 4.

CROCKPOT COUNTRY CHICKEN RICE SOUP
3 Onions -- chopped

4 Celery -- sliced

Salt

Pepper

1 t Basil

1/2 ts Thyme

1/2 ts Sage

20 oz Peas -- frozen

2 1/2 lb Chicken pieces

5 1/2 c Water

3/4 c Rice -- raw converted

Place all ingredients, except rice, into slow cooker in order listed. Cover and cook 1 hour on high; reduce heat to low and cook an additional 8 to 9 hours. One hour before serving, remove chicken and cool slightly. Remove meat from bones and return to slow cooker. Add rice. Cover and cook an additional hour on hight. Serving Size: 8 

CROCK POT COUNTRY CHICKEN SOUP

2 sm. onions (chopped)
2 stalks celery, diced
2 carrots, sliced
1 tsp. salt
1/4 tsp. pepper
1/2 tsp. basil
1/4 tsp. thyme
1/4 tsp. sage
2 tbsp. dry parsley flakes
1 (10 oz.) pkg. frozen peas
1 (2 1/2 to 3 lb.) whole broiler/fryer chicken
2 1/2 c. water
1/3 c. raw converted rice

Place all ingredients in crock pot EXCEPT RICE in order listed. Cover and cook on low 8 to 10 hours (high 4 to 6 hours). Give hour before serving, remove chicken and cool slightly. Remove meat from bones and return to crock pot. Add rice. Cover and cook the additional hour on high.

Country Italian Chicken Stew crock pot

2 cups diced raw potatoes
1 cup sliced carrots
1 cup chopped celery
1/2 cup chopped onion
16 ounces  boneless skinless chicken breast cut into 16 pieces
1 10 3/4 ounce can tomato soup
1/4 cup italian dressing

spray slow cooker with oil flavored spray evenly arrange potatoes and vegetables  in cooker sprinkle onion over top. Place chicken pieces evenly over top of vegetables. In small bowl, combine soup and dressing.  Spoon this mixture evenly over top of meat and vegetables. Cover and cook on low 6 to 8 hours. Stir gently just before serving.


Crock Pot Creamy Turkey Soup 

2 cans (10-3/4 oz. ea.) condensed cream of chicken soup

2 cups chopped cooked turkey breast    

1 pkg. (8 oz. = 2 cups) sliced mushrooms    

1 medium yellow onion, chopped  

1 tsp. rubbed sage or 1/2 tsp. dried poultry seasoning  

1 cup frozen peas, thawed and drained  

1/2 cup milk    

1 jar (about 4 oz.) diced pimiento  

1. Combine soup, turkey, mushrooms, onion and sage in crock pot/slow cooker.    

2. Cover; cook on LOW heat setting for 8 hours or on HIGH heat setting for 4 hours.  

3. Stir in peas, milk and pimiento. Cover; cook on HIGH heat setting for 15 minutes or until heated through. Makes: 5 to 6 servings.

Crockpot Jambalaya

12 ounces boneless skinless chicken breasts  

1 1/2 cups green peppers, chopped  

1 medium onion, chopped  

2 stalks celery, sliced  

4 cloves garlic, minced  

1 (14 ounce) can whole tomatoes  

1/3 cup tomato paste  

1 can beef broth  

1 tablespoon parsley  

1 1/2 teaspoons basil  

1/2 teaspoon oregano  

1 teaspoon Tabasco sauce  

1/2 teaspoon cayenne pepper  

1/2 teaspoon salt  

1 lb. shelled shrimp  

3 cups cooked rice  

Cut chicken into 1 inch pieces. Put all ingredients (except shrimp and rice) in crockpot. Cover; cook on low for 8 hours. Add shrimp the last 20 minutes of cooking. Stir in rice before serving.

DOBBS LONG ISLAND CHILI

3 Cherry Pepper

1 Small Can of Chili Peppers

1 Whole Bulb of Garlic

6 Tbsp Extra Virgin Olive Oil

2 Large Onion, diced

1 Small Bell Pepper, diced

1 lb Ground Turkey

1 lb Ground Chicken

2 Large Cans of Crushed Tomatoes

2 cans White Kidney Beans, drained & rinsed

1 cup Red Wine

2 Tbsp Dried Basil, or 20 leaves of fresh basil, chopped very small

1 tsp Oregano

3 Vegetable Bouillon Cubes

Salt & Pepper, to taste

Roast cherry peppers either on grill or on a stove flame. Cool, peel and then diced small. Jared cherry peppers can be used do not roast. Also note: other hot peppers can be used. Once complete add to slow cooker than add the small can of chilis.

Place whole clove of garlic in a custard cup; drizzle with a little of the olive oil. Cover with foil and roast in the oven until very tender; cool and squeeze to remove pulp. Place in slow cooker.

In a skillet place the remaining Olive Oil and heat to medium. Add the onion, bell pepper, the Cherry Peppers, can of chilis & the roasted garlic pulp; cook until the onion becomes translucent.

Take this mixture and place into a holding bowl. In the same skillet place the ground turkey and chicken; fry up on medium to medium-high heat until the meat becomes browned and cooked through.

In a large slow cooker place the ingredients from the first mixture plus the ground meat and the rest of the ingredients; add the tomatoes with their liquid, the white beans, the red wine, herbs, & vegetable bouillon cubes. Cook on low heat for 6 - 8 hours . Taste add hot sauce for a more spicer Chili also add salt and pepper if needed. SERVINGS: 6-8

CROCK POT DUCK GUMBO

2 wild ducks, parboiled for 10 minutes
2 stalks celery, diced
1/2 bell pepper, diced
2 med. onions, diced
1/2 lb. smoked link sausage
Worcestershire sauce
Flour
Garlic salt
Oil
Salt and pepper

Make a dark roux with the oil, flour and seasonings. Add 2 cups water to make gravy. Allow to simmer while preparing next step. Chop vegetables and place in bottom of crock pot. Place ducks on top of vegetables. Pour gravy over ducks and vegetables. Turn crock pot on low and cook at least 8 hours. Two hours before serving, de-bone ducks, return meat to crock pot, slice sausage and add to gumbo. 
Serve over rice, adding Tabasco, Worcestershire or any other flavoring to taste.   

Easy Chicken Stew 

1 large can diced tomatoes, undrained
1 large can low fat cream of mushroom soup
1 large can low fat cream of celery soup
1 bag of frozen mixed veggies
2 chicken breasts, cut into bite sized pieces
1 c. low fat milk
salt and pepper to taste

Mix the cans of soup and the milk in Crock Pot. Add tomatoes, spices and chicken and stir. Add the veggies and stir.  Cook on low heat until the chicken is cooked (approx 5 - 6 hours). You can vary the kind of soup and spices to create a variation to suit your own tastes.

Easy Chicken Tortilla Soup 

1 can whole kernel corn, drained 

2 cans chicken broth 

1 pound cut up chicken 

1 (15 ounce) can black beans 

1 can dice tomatoes w/chiles drained 

Open cans of corn, chicken broth, black beans, and diced tomatoes with green chilies. Pour into crock pot.  Add cut up chicken and cook on low for 6 hours.

Gingered Chicken Stew
1 lb. boneless, skinless chicken breasts

4 carrots, pared and cut into 1" pieces

2 Tbsp. minced fresh ginger root

1/2 cup water

1/2 tsp. allspice

1/8 tsp. pepper

2 Tbsp. cornstarch

8 oz. can pineapple chunks, drained, juice reserved

1 green bell pepper, cut into chunks

Cut chicken breasts into 1" cubes. In 3-5 quart crockpot, combine chicken,  carrots, ginger, water, allspice, and pepper. Cover crockpot and cook on low for 7-8 hours until chicken is cooked. In small bowl, combine reserved pineapple juice and cornstarch and mix until smooth.

Add to crockpot, stirring constantly. Add pineapple chunks and bell pepper to crockpot. Cover and cook on high for 20-25 minutes until mixture is thickened. Serves 4

Half cup Chicken Soup


1/2-cup frozen peas
1/2-cup frozen corn
1/2-cup chopped celery
1/2-cup chopped onion
1/2-cup chopped green pepper
1/2-cup frozen lima beans
1/2-cup chopped carrots
1/2 tspn pepper
1 tspn basil
1 tspn garlic powder
1 tspn thyme
1/2 tspn sage
2 pounds chicken bite size pieces
3 cans 16 ounce chicken broth
1 to 3 cans water  Depending on pot size


Put everything into crock pot cover and cook on low for 8 to 10 hours. If you neeed more liquid to cover ingredients add water cautiously.  Start with only one can of water then add up to 2 more.  Cook noodle of choice and add to soup half an hour before serving.  If you prefer rice add it at the half way point no more then 1/2-cup or it will suck up  all the broth.  You can add the rice and still add the noodles if you wish.  Only 2-cups of noodles.  Or you can add cooked rice half an hour before serving to be sure it does not take up all the broth.  

HOMEMADE CROCK POT CHICKEN SOUP 

1 pkg. boneless, skinless chicken breasts

1 pkg. chicken soup starter

1 lg. can chicken broth

2 c. carrots 

2 c. carrots celery

1 c. slivered onions

Seasonings according to taste (parsley flakes, garlic, salt, pepper, etc.) 

Night before: Cut carrots, celery and onion. Take chicken out of freezer. Set out seasonings. Have crockpot accessible. In a.m. literally throw above ingredients in crockpot and fill crockpot with water to top. Put on lid, turn on medium-high, approximately 8 hours. Have a relaxed, non stressful day at work. Remove chicken breasts from crockpot with tongs. Cut meat on plate and return meat to soup mixture. Make rice or noodles for thicker soup.  

Hungarian Chicken Stew
1 broiler-fryer chicken, cut in serving pieces

1/2 cauliflower, separated into flowerets

2 potatoes (med.), pared and cubed

2 carrots, pared and sliced

1/2 eggplant, unpared, cubed

1 red or green pepper, sliced into strips

2 onions (med.), sliced

2 celery ribs, cut into 1 inch diagonal slices

1 1/2 tsp. salt

1/4 tsp. pepper

1 (16 oz.) can tomatoes

2 cloves garlic, minced

1 1/2 c. chicken broth or bouillon

1 tbsp. dried dill weed

Place chicken and vegetables in 4 quart casserole. Sprinkle with salt and pepper. Add tomatoes and tomato liquid. Add garlic to chicken broth and pour over ingredients in casserole. Sprinkle with dill. Cover tightly and bake in 350 degree oven 2 hours, stirring after 1 hour. May also be cooked in slow cooker/Crock Pot, layering vegetables and chicken, on low for approximately 9-10 hours. 

Serves 4.

Jambalaya-Style Chicken and Shrimp 
1 pound skinless, boneless chicken thighs 

4 ounces smoked turkey sausage 

1-1/2 cups chopped red, yellow, and/or green sweet pepper 

1 cup thinly sliced celery 

1 cup chopped onion 

1 14-1/2-ounce can low-salt diced tomatoes, undrained 

1 10-ounce can chopped tomatoes and green chile peppers, undrained 

2 tablespoons quick-cooking tapioca 

1 teaspoon dried basil, crushed 

1/4  teaspoon cayenne pepper 

4 ounces frozen peeled and deveined medium shrimp, thawed 

2 cups loose-pack frozen cut okra 

3 cups hot cooked brown rice 

1. Cut chicken into bite-size pieces. Halve sausage lengthwise and cut into 1/2-inch-thick slices. In a 3-1/2- or 4-quart slow cooker, combine chicken, sausage, sweet pepper, celery, and onion. Stir in undrained diced tomatoes, undrained chopped tomatoes and green chile peppers, tapioca, basil, and cayenne pepper. 

2. Cover and cook on low-heat setting for 6 to 8 hours or on high-heat setting for 3 to 4 hours. 

3. If using low-heat setting, turn to high-heat setting. Stir in shrimp and okra. Cover and cook about 30 minutes more or until shrimp are opaque. Serve with hot cooked brown rice. Makes 6 (1-1/2 cups chicken mixture plus 1/2 cup rice) servings. 

Jill’s Spicy Chicken Stew from the Slow Cooker
2 large chicken breasts, skinless, boneless, frozen whole 

1 pound New Potatoes (red skin), cut into 1/2-inch chunks 

1 medium yellow onion, roughly chopped 

4 garlic cloves, sliced 

14.5-oz can diced tomatoes w/chipotle peppers, undrained 

1 cup chicken broth 

1 medium bell pepper, red or green, roughly chopped 

2 cups hot cooked brown rice, or whatever rice you like 

Sour cream for topping

In slow cooker, lay in frozen whole chicken breasts, then potatoes, onion, garlic, undrained tomatoes and broth. Cover and cook on low 7 hours or on high 3 1/2 hours.  Before serving, carefully remove the whole chicken breasts and cut into bite size chunks.  Return the meat to the crockpot and stir it back into the stew. Serve with hot cooked brown rice and top with sour cream. Serves 4.

Julie’s Crockpot Spicy Chicken Chowder
2 boneless skinless chicken breasts frozen

1 large potato cut into ¾” cubes

1 medium onion, chopped

1 stalk of celery, chopped

½ cup chopped carrots

½ cup bell pepper, chopped (any color)

2 teaspoons minced garlic

2 cups chicken stock

1 can spicy rotel tomatoes, undrained

2 teaspoons chili powder

½ teaspoon fresh ground black pepper

Spray your crockpot with cooking spray.  Lay two frozen breasts in the bottom.  Add all ingredients and mix well. Cook 7 hours on low or 4 hours on high.  Then, remove meat and shred or chop into small pieces and add about ½ cup of shell pasta noodles. Return them all to chowder.

Continue to cook ½ to 1 hour, stirring occasionally.  Serve.

Kickin Chicken Chili
4-6 chicken breast halves, cut in pieces (see Note)

1 can cannellini beans, drained

1 can garbanzo beans, drained

1 can white corn or hominy, drained

2 (4-ounce) cans chopped green chiles, undrained

1 can chicken broth

1 medium onion, chopped

1 clove garlic, minced

1 teaspoon ground cumin

1 teaspoon pepper

1 teaspoon salt

Shredded Monterey Jack cheese, for garnish

Hot pepper sauce, to taste

Combine chicken, both beans, corn, chiles, broth, onion, garlic, cumin,  pepper and salt in slow cooker and stir to mix. Cover and cook on low 8-10 hours. Serve in bowls with shredded Monterey Jack cheese and dashes of hot sauce to taste.

Low Fat Crockpot Chicken and Vegetable Stew
1 medium onion, finely chopped

1 large leek, white part only, cleaned and sliced

1 8-ounce pack sliced mushrooms

8 ounces baby carrots

2 medium red potatoes cut into chunks

1 large stalk of celery, sliced

1 pound boneless, skinless chicken thighs

1 15-ounce can crushed tomatoes

1/2 cup fat-free, low-sodium chicken broth

1 bay leaf

1/2 tsp fresh thyme

1 small sprig rosemary

Coat bottom and sides of a 4-quart slow cooker with nonstick cooking spray. Place vegetables in pot. Trim chicken thighs of excess fat and cut into pieces. Add chicken to pot, followed by herbs, crushed tomatoes and chicken broth. Cover and cook on low for 7-9 hours. Serves 4-6

Manhattan Chicken Chowder

1/4 pound bacon, diced
1 large onion, peeled and chopped
2 medium potatoes, peeled and diced
2 carrots, peeled, sliced thin
3 celery stalks, sliced
1 tablespoon parsley flakes
1 (12 ounce) can tomatoes
1 (16 ounce) can clams, with liquid (or 2 cups fresh, shelled)
Pepper to taste
1 bay leaf
1 teaspoon dry thyme, crushed

In skillet on top of stove, fry bacon and drain. Place all ingredients in crock pot. Cover and cook on LOW for 8 to 10 hours or on HIGH for 4 to 5 hours.

Mexican Chicken Slow Cooker Chowder 
2½ cups chopped cooked chicken

1 can whole kernel corn

1 can cream of potato soup

1 can diced green chiles 

2 tablespoons fresh cilantro

1 envelope taco seasoning mix

3 cups chicken broth 

8 ounces sour cream

4 oz jalapeno pepper cheese spread

In Slow Cooker, combine chicken, corn, soup, chiles, cilantro, and taco seasoning. Stir in chicken broth. Cover; cook on low setting 8-10 hours, or on high 4-5 hours. Stir about 1 cup of hot soup into sour cream. Stir sour cream mixture and cheese into mixture in Slow Cooker; cover and let stand for 5 minutes.

Old Time Chicken Stew
1 pint butter beans frozen
1 quart canned tomatos
1 can whole kernal corn
3 medium potatos cubed
1/4 tspn hot pepper
1 small onion chopped
1 small chicken with its broth.

Boil chicken and reserve the broth.  Cut chicken into bite sized pieces and place into crock pot with everything else.  Add the reserved broth then cover to cook. Cook on low 6 to 8 hours the longer it cooks the better it tastes. I use 2 pounds boneless skinless chicken and canned broth since I do not buy any other kind of chicken.  If you choose to do it this way you need 2 16 ounce cans of chicken broth and 1 can water.  If you do not cook chicken first add time to cooking of the stew of course.  Simmer the chicken in the broth and water in the crock pot on high 1- 2 hours before adding rest and it will be very tender. 

Slow Cooker Chicken Tortilla Soup 
1 pound shredded, cooked chicken 

1 (15 ounce) can whole peeled tomatoes, mashed 

1 (10 ounce) can enchilada sauce 

1 medium onion, chopped 

1 (4 ounce) can chopped green chile peppers 

2 cloves garlic, minced 

2 cups water 

1 (14.5 ounce) can chicken broth 

1 teaspoon cumin 

1 teaspoon chili powder 

1 teaspoon salt 

1/4 teaspoon black pepper 

1 bay leaf 

1 (10 ounce) package frozen corn 

1 tablespoon chopped cilantro 

7 corn tortillas 

vegetable oil 

Place chicken, tomatoes, enchilada sauce, onion, green chiles, and garlic in slow cooker. Pour in water and chicken broth, and season with cumin, chili powder, salt, pepper, and bay leaf. Stir in corn and cilantro. Cover, and cook on Low 6 to 8 hours or on High 3-4 hours.  Preheat oven to 400 degrees F. Lightly brush both sides of tortillas with oil. Cut tortillas into strips, then spread on a baking sheet.  Bake in preheated oven until crisp, about 10-15 minutes. To serve, sprinkle tortilla strips over soup. 

Southwestern Chicken Chili
5 large chicken breasts, chopped

2 cans kidney beans, drained

2 cans whole canned tomatoes

2 cans canned corn niblets

1 yellow onion, chopped

5 tablespoons chili powder

Put rinsed kidney beans on bottom of slow cooker. Next add Corn Niblets. Place 1/2 Chili Powder on top of corn and beans. Pile on chicken slices. Pour in Tomatoes. Cover with remaining chili powder. Add onion last as it is softest thing in there. Cover and cook on High for 6 hours.

SLOW COOKed Southwestern chicken chili (Diabetic)

1 1/2 medium onions, chopped

3 medium plum tomatoes, chopped

2 cloves garlic, minced

2 cups fat-free, low-sodium chicken broth

2 cups shredded, cooked chicken breast

1 can (15 ounces) kidney beans with liquid

1 can (15 ounces) sweet corn with liquid

1 small can (6 ounces) tomato paste

2 teaspoons chili powder

1 teaspoon cumin

1 teaspoon dried oregano

1/2 cup chopped cilantro (optional)

In a slow cooker or Crock-Pot, add all ingredients except cilantro, combine well, and turn on high setting for two hours. Reduce to low setting and cook for additional 5 hours, stirring occasionally, until vegetables are tender. Ladle into soup bowls and garnish each serving with 2 tablespoons chopped cilantro (optional). Serve immediately. Yield: 8 cups, Serving size: 1 cup

Spicy Chicken and Sausage Soup
20 ounces  cubed boneless chicken thighs

1 (14oz)  can  diced tomatoes - undrained

1 (14oz)  can  chicken broth

1 cup  water

1/2 teaspoon  red pepper sauce

1/2 pound  sliced kielbasa

1 cup  frozen bell pepper and onion stir-fry - thawed

1/2 cup  uncooked instant white rice

In slow cooker, mix chicken, tomatoes, broth, water and red pepper sauce.  Cover; cook on low heat setting for 8 to 10 hours.  Stir in kielbasa, stir-fry vegetables and rice.  Increase heat setting to High. Cover; cook 10 to 15 minutes or until rice is tender.  1 1/3 cups servings each.

Spinach Chicken and Wild Rice Soup
3 cups water

1 can reduced-sodium chicken broth --

1 can reduced-fat and reduced-sodium condensed cream of chicken soup -(10 3/4 ounce)

2/3 cup uncooked wild rice -- rinsed and drained

1/2 teaspoon dried thyme -- crushed

1/4 teaspoon ground black pepper

3 cups chopped cooked chicken or turkey (about 1 pound)

2 cups shredded fresh spinach

In a 3-1/2- or 4-quart slow cooker, combine water, broth, cream of chicken soup, uncooked wild rice, thyme, and pepper. Cover and cook on low-heat setting for 7 to 8 hours or on high-heat setting for 3-1/2 to 4 hours.  To serve, stir in chicken and spinach. Makes 6 (1-1/2-cup) servings.

Crockpot Spicy Chicken Thai Noodle Soup

5 cups chicken broth

1 cup white wine

1 cup water

1 onion, chopped

3 green onions, chopped

3 cloves garlic, chopped

4 large carrots, cut into 1 inch pieces

4 large stalks celery, cut into 1 inch pieces

1/2 teaspoon salt

1 teaspoon ground black pepper

1 tablespoon curry powder

1/2 tablespoon dried sage

1/2 tablespoon poultry seasoning

1/2 tablespoon dried oregano

1 teaspoon ground cayenne pepper

2 tablespoons vegetable oil

3 skinless, boneless chicken breast halves - cut into

1 inch cubes

1 fresh red chile pepper, seeded and chopped

1/2 (12 ounce) package dried rice noodles

In a slow cooker on low heat, combine chicken broth, wine, water, onion, green onion, garlic, carrots, celery, salt, black pepper, curry, sage, poultry seasoning, oregano and cayenne. In a skillet over medium heat, cook chicken in oil until brown. Stir into slow cooker. Cook soup 8 hours on low or 5 hours on high, about halfway through cooking time, stir in the red pepper 15 minutes prior to serving, stir in the noodles. Yield: 12 servings.

Spring Vegetable and Chicken Stew
1 SLOW COOKer liner

1 1/2 lb boneless, skinless chicken thighs, cut in chunks

2 cups baby carrots, halved lengthwise

1 large leek, white and light green parts only, sliced (2 cups)

1 tbsp chopped fresh tarragon

1 jar (12 oz) chicken gravy

1/3 cup dry white wine

1 tbsp flour

1/2 tsp salt

8 oz fresh asparagus, trimmed, cut in 1 to 2 in. lengths

1/3 cup thawed frozen peas

1. Line a 3 qt or larger SLOW COOKer with liner.  Put chicken, carrots, leeks and tarragon in SLOW COOKer.  Pour in gravy.  Put wine, flour and salt in gravy jar; cover and shake to mix.  Pour into SLOW COOKer; toss to coat.  Cover and cook on low 5 to 8 hours until chicken and vegetables are tender.

2. Turn to high.  Add asparagus; cover and cook on high 10 to 15 minutes until asparagus are crisp-tender.  Stir in peas. Serves 6

Tejano Chicken Stew

2 lbs boneless chicken breasts -- skin removed, cut int 1” pieces

4 medium potatoes -- peeled and cut into small cubes (4 to 5)

1 jar mild salsa -- (approx. 16 oz)

1 can diced green chile peppers -- (4 oz)

1 envelope taco seasoning mix -- (1 1/4 oz)

1 can tomato sauce -- (8 oz)

Combine all ingredients in slow cooker. Cover and cook on low for 7 to 9 hours. Serve with warm flour tortillas.

Tex Mex Chicken Chowder
1 cup chopped onions

1 cup thinly sliced celery

2 garlic cloves, minced

1 tbsp oil 

1 1/2 lbs boneless, skinless chicken breasts, cubed

32 ounce can chicken broth

1 pkg country gravy mix

2 cups milk

16 ounce jar chunky salsa

32 ounce bag frozen hash brown potatoes

4 1/2 ounce can chopped green chilies

8 ounce Velveeta cheese, cubed

Combine onions, celery, garlic, oil, chicken, and broth in a 5 quart or larger slow cooker. Cover. Cook on Low for 2 1/2 hours, or until chicken is no longer pink. In a separate bowl, dissolve gravy mix in milk. Stir into chicken mixture. Add salsa, potatoes, chilies, and cheese. Combine well. Cook on Low for 2-4 hours or until potatoes are fully cooked. Yield: 8-10 servings

Thai Chicken Crockpot Soup

1 pound skinless, boneless chicken thighs, cut into 1-inch pieces

4 C. homemade or canned low-sodium chicken broth

2 C. carrots, peeled and sliced bias-cut

1 large onion, chopped

2 T. grated fresh ginger root

3 cloves garlic, minced

2 stalks lemongrass, with the outer parts peeled away and the tender white bottom stem, sliced finely

1/2 t. crushed red pepper flakes

1 15-oz. can unsweetened coconut milk

1 medium red or yellow bell pepper, diced

2 4-oz. cans straw mushrooms or button mushrooms

1/3 C. chopped roasted peanuts

In a 3 1/2-quart or larger crockpot, add the chicken, broth, carrots, onion, ginger, garlic, lemongrass and crushed red pepper flakes. Cook on low for six to eight hours or so.

Ten minutes before serving, add the coconut milk, bell pepper, drained mushrooms. Cover and let stand five to 10 minutes. Sprinkle peanuts on each serving. Serves six.

Tortilla Chicken Soup

1-2 lbs cooked chicken tenders

2-3 large potatoes

2 cans cream of chicken soup

1 can chicken broth

1/2 cup onion

1 tsp chili powder

1 small can green chilies

Fresh cilantro to taste optional

Grated cheese for garnish, optional

3 flour tortillas

Cut cooked chicken tenders and potatoes into cubes. Chop onion into bite-size pieces.

Place all ingredients except tortillas into a crock pot and cook on LOW for 5-6 hours.

Cut flour tortillas into small strips. Fry in batches in deep fat until slightly golden brown.

Ladle soup into bowls. Top with fried tortillas and grated cheese. 

White Chicken Chili

1 lb chicken, cut up into small chunks (I like to use boneless breasts for their "ease" and lower fat content)

1 cup chopped onion 

1 can (or the equivalent) chicken broth

2 cloves of garlic, chopped finely

2 tsp Cumin seed (ground will not withstand long cooking as well)

1/2 tsp dried oregano leaves

3 -15oz cans white beans (great northern or cannellini), drained and rinsed

1 or 2 chopped red, green or yellow bell peppers, or combination

jalapeno chili peppers, fresh, jarred or canned, optional or 'to taste

In a 4 or 6 quart crockery cooker combine the chicken, onions, chicken broth, garlic, cumin and oregano.

Let cook awhile on low (approx. 3-5 hours, depending on your schedule)

Add drained beans.

White Chicken Chili - Crockpot

6 chicken thighs, skin and excess fat removed

1 cup chopped onion

2 cloves garlic, finely chopped

1 1/2 cups chicken broth

1 teaspoon ground cumin

1 teaspoon dried leaf oregano

1/2 teaspoon salt

1/4 teaspoon Tabasco sauce

2 cans (about 15 ounces each) great northern beans, drained, rinsed

1 can (12 to 15 oz.) corn, drained

2 Tbsp. chopped fresh cilantro, optional

Mix onion, garlic, chicken broth, cumin, oregano, salt and Tabasco in 3 1/2 to 6-quart crockpot. Add chicken thighs.

Cover and cook on LOW for 4 1/2 to 5 1/2 hours, or until chicken is tender.

Remove chicken; remove meat from bones and chop or shred chicken. Discard bones and return chicken to crockpot. Stir in beans, corn, and cilantro, if using. Cover and cook on low 30 minutes or until thoroughly heated. Serves 8.

White Chili with Chicken
1 lb. dry white northern beans

5 1/4 c. chicken broth

2 cloves garlic, minced

1 lg. white onion, chopped

1 tbsp. ground white pepper

1 tsp. salt

1 tbsp. dried oregano

1 tbsp. ground cumin

1/2 tsp. ground cloves

1 (7 oz.) can diced green chilies

5 c. diced cooked chicken breast

1 3/4 c. chicken broth

1 tbsp. diced jalapeno pepper (optional)

Flour tortillas

Shredded Monterey Jack cheese (optional)

Sliced black olives (optional)

Chunky salsa (optional)

Sour cream (optional)

Diced avocados (optional)

Soak beans in water to cover for 24 hours then drain. In slow cooker/ Crock Pot or large kettle, combine beans, 5 1/4 cup chicken broth, garlic, onion, white pepper, salt, oregano, cumin, cloves. Simmer covered for at least 5 hours until beans are tender. Stir occasionally. Stir in green chilies, chicken and 1 3/4 chicken broth. For hotter taste, add jalapeno. Cover and simmer for 1 hour. Serve with flour tortillas and condiments.

Turkey, Ham, and Vegetable Chowder

4 cups (1 L) turkey or chicken stock

1 cup (250 ml) chopped cooked turkey

1 cup (250 ml) chopped cooked ham

1 onion, chopped

2-4 cloves garlic, finely chopped

2 ribs celery, chopped

2 carrots, chopped

2-4 medium potatoes, peeled and diced

2 turnips, peeled and diced

1 zucchini, quartered lengthwise and sliced

1/2 tsp (2 ml) dried basil

1/2 tsp (2 ml) dried marjoram

Salt and freshly ground pepper to taste

Combine all ingredients in a large pot and bring to a boil over high heat.  Reduce the heat and simmer covered until the vegetables are tender, about 20 minutes.  Serves 6 to 8.

Overnight Turkey Chili (No Beans)

2 turkey thigh, skinned, boned, cubed 

8 ounces tomato, sliced, undrained 

2 green pepper, seeded and chopped 

3 jalapeno pepper, chopped or 1 Tbl. chili powder. 

1 onion, chopped 

1 garlic clove, minced 

1/4 cup cilantro, leaves, chopped 

1 Tbs. unsweetened cocoa powder, plain 

2 Tsp. cumin seeds 

ground cumin 

1/4 Tsp. cinnamon 

Combine ingredients in a crock pot. Cover and cook for 14 to 16 hrs at low h eat. 

Turkey Soup

1 ea Onion, chopped                      1 ea Carrot, chopped

1 ea Stalk celery, chopped               2 T  Unsalted butter

1 T  Vegetable oil                     1/4 c  All purpose flour

4 c  Chicken stock                       4 c  Water

1 c  Dry white wine                      1 ea Turkey carcass

2 ea Sprigs of parsley                 1/2 t  Thyme

1 ea Bay leaf                            6 ea Peppercorns

Cook onion, carrot and celery in the butter and oil over moderately high heat, stirring for 7 to 10 minutes or until vegetables are golden.   Add flour and cook over moderate heat, stirring for 2 minutes.  Stir in stock, 4 cups water and wine.  Bring to a boil.  Add turkey carcass broken in pieces, parsley, thyme, bay leaf and peppercorns.  Simmer soup, partially covered, skimming any froth as ti rises to surface, for about 1 1/2 hours.  Strain soup into heated tureen, pressing hard on the solids.  Serve or cool and store. Serves 6.

Short Cut Turkey Chili 
1 lb  uncooked ground turkey 

1 onion finely chopped 

1/2 tsp  salt 

2 tsp  chili powder 

1 tbl  Worcestershire sauce 

1 15 oz. can tomato sauce 

2 16 oz. cans kidney beans drained 

Thoroughly combine all ingredients in a slow cooker. Cover and cook on High 3 to 4 hours or until onion is tender. Yield: 6 

Triple Turkey Chili 

1 lb ground turkey 

1 lb turkey sausage 

1/2 lb turkey bacon (finely chopped) 

1 lg can crushed tomatos 

1 can diced tomoatoes 

1 can dark kidney beans 

1 can light kidney beans 

1 can black beans 

1 can corn 

1 onion (diced 

1 jalapeno (seeded and minced) 

2 packets chili seasoning (recommended 1 mild and 1 hot) 

1 -2 cans water (if needed) 

1 *Optional- sour cream, shredded cheddar cheese corn bread or crackers 

1. Start browning ground turkey and turkey sausage, then add diced onion to pan to.. 

2. Drain and set in slow cooker 

3. DONT rinse pan, cook your chopped turkey bacon in that, as it lacks fat and tends to stick. 

4. Cook until crisp. 

5. Add bacon and all other ingredient to slow cooker, and mix thoroughly. 

6. Cook for at least 2 hours on high, and 2 on low, you will probably need to add at least 1 can of water. 

7. Best eaten next day, on top of corn bread, garnished with cheese and sour cream.  Makes 8 Servings 

Crockpot Turkey and rice soup
1 small onion, chopped
1 cup celery, diced
2-3 cups cooked turkey, diced
1 cup Uncle Bens Converted rice, uncooked
4 cups water
12 oz turkey gravy
1/2 tsp salt
1/4 tsp pepper

Combine all ingredients in crock pot. Cover and cook on low for 5-7 hours or until rice is done. 

Turkey Chili 
2 pounds ground turkey

1 cup chopped onion

4 large garlic cloves, chopped

1/2 cup green peppers, diced

1 cup chicken broth

2 teaspoon dried cumin

1 teaspoon dried oregano

1 teaspoon chili powder

1/2 teaspoon salt

1 teaspoon ground black pepper

1 can refried beans

2 15 to 16oz cans of kidney beans (not drained)

In a large skillet, brown ground turkey and drain. Add all ingredients to crock pot except can of refried beans. Cover and cook on low 2 hours. Add refried beans to chili for thickening. Cover and cook on low for an additional 2 hours.

Barbecued Turkey Chili 

1 can kidney beans -- (16 ounces) rinsed and drained

1 can hot chili beans -- (15-1/2 ounces)

1 can turkey chili with beans -- (15 ounces)

1 can diced tomatoes -- (14-1/2 ounces) undrained

1/3 cup barbecue sauce

In a 3-qt. slow cooker, combine all of ingredients. Cover and cook on high for 4 hours or until heated through and flavors are blended. Yield: 4-6 servings.

Basic Turkey Stock
1 turkey carcass

Water to cover (about 8 cups, 2 L)

3 sprigs parsley

2 carrots, coarsely chopped

2 onions, quartered

2 ribs celery, coarsely chopped

2 bay (laurel) leaves

8 whole black peppercorns

Salt to taste

Combine all ingredients in a large pot and bring to a boil over high heat.  Skim off the foam that rises to the surface, reduce the heat and simmer covered for 1 1/2 to 2 hours.  Remove the carcass and strain the stock through a fine sieve or a double layer of cheesecloth, discarding the solids.  Makes about 8 cups.

Turkey Pasta Soup
1 cup uncooked small pasta shells 

1 pound lean ground turkey 

2 medium onions, chopped 

2 garlic cloves, minced 

3 cans (14-1/2 ounces each) reduced-sodium chicken broth 

2 cans (15 ounces each) white kidney or cannellini beans, rinsed and drained 

2 cans (14-1/2 ounces each) Italian stewed tomatoes 

2 teaspoons dried oregano 

2 teaspoons dried basil 

1 teaspoon fennel seed, crushed 

1 teaspoon pepper 

1/2 teaspoon salt 

1/4 teaspoon crushed red pepper flakes 

Cook pasta according to package directions. Meanwhile, in a large soup kettle, cook turkey, onions and garlic over medium heat until meat is no longer pink; drain. Stir in broth, beans, tomatoes and seasonings. Bring to a boil. Reduce heat; simmer, uncovered, for 10 minutes. Drain pasta and add to soup. Cook 5 minutes longer or until heated through. Yield: 10 servings. 

Turkey Pasta Vegetable Soup
1 pkg. Turkey Tenderloin & Gravy, frozen 

4 cups Mini Bow Tie Pasta and Vegetable Blend 

1/2 cup diced onions 

3 cups low sodium chicken broth 

1 4 oz. package low fat cream cheese 

1/4 tsp. sage 

1/2 tsp. pepper 

1. Place all ingredients into 4 quart slow cooker.

2. Cover and cook on low for 6-8 hours. Serves 4.

TURKEY SOUP CROCKPOT STYLE

1 lb. ground turkey
1/4 tsp. pepper
1/4 tsp. oregano
1/4 tsp. basil
3 tsp. beef bouillon
3 c. boiling water
1 c. (8 oz.) tomato sauce
1 tbsp. soy sauce
1 c. diced celery
1 c. diced carrots
1 lg. diced onion
1 c. fresh mushrooms
1 c. diced green pepper (optional)

Add all ingredients except sliced mushrooms. Cover and cook on low for 6 to 8 hours. Add mushrooms and turn up to high for 10 to 15 minutes. Serve with rolls or garlic bread. 

CROCKPOT TURKEY SOUP

8 c. water
4 chicken bouillon cubes
1 (10 oz.) can tomatoes (cut up)
1 c. celery, diced
1/2 c. carrots, diced
1 lg. turnip
1/2 c. onions
1/4 c. fresh parsley
1 tsp. salt
1 bay leaf
1 turkey carcass

Place everything in crock pot. (Don't bother picking the meat off of the carcass, it will cook off in the pot.) Cook 7-9 hours on low setting.


Wild Rice Soup (Crockpot)

1 medium onion, chopped

2 stalks celery, diced

2 carrots, diced

1 cup diced smoked turkey

1/2 cup uncooked Uncle Ben's wild rice and long-grain rice

1 seasoning packet from wild rice mix

1 tsp dried tarragon leaves

1/4 tsp pepper

3 (14½ oz) cans chicken broth

1 (12-ounce) can evaporated fat-free milk

1/3 cup all-purpose flour

1 cup frozen green peas, thawed

2 tbsp dry sherry, optional

Place onion, celery, carrots, turkey, 1/2 cup wild rice and long grain rice mix, rice mix seasoning packet, tarragon and pepper in slow cooker. Pour broth over all. Cover and cook on Low for 6-8 hours or until wild rice and vegetables are tender. Mix milk and flour; stir into soup. Cover and cook about 20 minutes or until thickened. Stir in peas and sherry during last 15 minutes of cooking.

Yield: 6 servings

White Chili
2 Tbsp. vegetable oil

2 lbs. ground turkey or ground chicken

1 medium onion, finely chopped

1 Tbsp. minced garlic

1 tsp. kosher salt

1½ cups chicken broth 

1 Tbsp. tomato paste

1 yellow bell pepper, chopped

1 Tbsp. tomato paste

1 yellow bell pepper, chopped

1 Tbsp. butter

½ tsp. red pepper flakes

1 tsp. black pepper

1 tsp. chili pepper

1 tsp. cumin

½ tsp. Tabasco (about 4 shakes)

1 4-oz. can chopped green chilies, drained

1 19-oz. can great north beans, drained

In a large skillet, over medium heat, warm the oil. Add the turkey, onion, garlic and salt and cook until the turkey is cooked through, breaking up the turkey as it cooks. Drain any remaining juices from the pan. Set aside. In the slow cooker crock, combine the broth and tomato paste and mix well. Add the turkey mixture to the crock, then add all remaining ingredients, except for the chilies and beans. Stir well to combine. Top with chilies and beans. Do not stir again. Cover and cook on low for 7 hours. Stir well, then cook 1 hour more.  Makes 6 Servings.

Tired and Tuckered Stew
1 pound kielbasa sausage, cut into bite size pieces

1 pound ground turkey, cooked and drained

1 31 oz. can baked beans

1 15 oz. can light kidney beans

1 15 oz. can dark kidney beans

1 15 oz. can lima beans

1 15 oz. can white corn

1 cup chili sauce

1 cup packed dark brown sugar

1 cup finely chopped onions

1 tablespoon Tabasco sauce

DO NOT DRAIN BEANS OR CORN. Combine all ingredients in crock pot. Cover and place on high heat setting for 2-3 hours, or on low setting for 4-6 hours.

Hungry Chick Chunk Soup

1½# boneless chicken breasts 

½ tsp. salt, divided

1/8 tsp. black pepper

1 small onion, finely diced

2 carrots, chopped

2 cups dry coleslaw mix

3½ cups(2 cans) chicken broth

15-oz. can cannellini beans, rinsed 

15-oz. can stew tomatoes w/liquid

1 cup frozen peas

½ tsp. fresh thyme

1 bay leaf

Evenly season chicken with ¼ tsp. salt and pepper. Place all ingredients in crock pot and stir. Cover and cook on high 3-4 hours or on low for 7 - 8 hours, until chicken is fully cooked. 

Remove and discard the bay leaf. Remove the chicken and place in a bowl. Shred each piece using two forks -- one to hold the chicken in place and the other to scrape across the meat and shred it. Return the shredded chicken to the crock pot and stir into the soup. Season with remaining 1/4 tsp. salt.Serve.

Jambalaya

2 cups Swanson Chicken Broth (regular, Natural Goodness™ or Certified Organic) 

1 tbsp. Creole seasoning 

1 large green pepper, diced (about 1 1/3 cups) - 1 large onion, diced (about 1 cup) 

2 large stalks celery, diced (about 1 cup) 

1 can (about 14 1/2 oz.) diced tomatoes 

1 lb. kielbasa, diced 

3/4 lb. skinless, boneless chicken thighs, cut into cubes 

1 cup uncooked regular long-grain white rice 

1/2 lb. fresh medium shrimp, shelled and deveined 

MIX broth, Creole seasoning, pepper, onion, celery, tomatoes, kielbasa, chicken and rice in 3 1/2- to 6-qt. slow cooker. 

COVER and cook on LOW for 7 to 8 hr.*. 

ADD shrimp. Cover and cook for 40 min. or until done. Serves 6.

Tortilla Soup
4 chicken breast halves

1 garlic clove, minced

2 tbsp margarine

2 - 14 1/2 ounce cans chicken broth

2 - 14 1/2 ounce cans chopped stewed tomatoes

1 cup salsa (mild, medium, or hot, whichever you prefer)

1/2 cup chopped cilantro

1 tbsp or more ground cumin

8 ounces Monterey Jack cheese, cubed

sour cream

tortilla chips

Cook, debone, and shred chicken. Add minced garlic to margarine in slow cooker. saute. Combine all ingredients except cheese, sour cream, and chips. Cover. Cook on Low for 8-10 hours. Divide cubed cheese among 6 individual soup bowls. Ladle soup over cheese. Sprinkle with chips and top each bowl with a dollop of sour cream. Yield: 6 servings

White Chili Con Caucasian - American (8 Points)

2 tablespoons  Olive oil

2 pounds  Chicken breast -- diced

1 cup  Chopped shallots

6 teaspoons  Garlic -- minced

4 cups  Stewed tomatoes -- not drained

26 ounces  Chicken broth

2 cups  Chopped green chilies

1 teaspoon  Oregano

1 teaspoon  Coriander

1/2 teaspoon  Cumin

4 cans  Cannellini beans -- drained

6 tablespoons  Lime juice

1/2 teaspoon  Black pepper

1/2 cup  low-fat cheddar cheese -- grated

Spray a large skillet with Pam. Add olive oil and heat on medium high until hot. Add diced chicken and sauté for 3 minutes or until done. Remove chicken from skillet and set aside. Add shallots and garlic and sauté until tender. Stir in tomatoes, chicken broth, chili peppers and spices. Bring to boil, reduce heat and simmer for 20 minutes. Add chicken and beans, cook for 5 minutes, stir in lime juice and pepper. Heat to a boil. Add to crockpot and cook for 8 hours. Serving Size  : 12  

FISH AND SEAFOOD

CROCK POT CLAM CHOWDER 1
1 can clam chowder soup
1 can cream of potato soup
1 can cream of celery soup
1 stick butter
1 pt. half and half cream
1 soup can milk
1 can minced clams, juice and all

Put everything in crock pot. Stir to mix. Leave on low 6 hours. Hot rolls and salad are all you need to make a quick dinner. 

CROCK POT CLAM CHOWDER 2
1 can cream of celery soup
1 can cream of potato soup
1 c. half and half
1 can minced clams, drained

Combine all ingredients in crock pot. Cook 4 hours on low setting. 

CROCK POT CLAM CHOWDER 3
4 (6 1/2 oz.) cans clams or 3 lbs. fresh/frozen
1/2 lb. salt pork or bacon, diced
1 lg. onion, chopped
6 to 8 lg. potatoes, pared and cubed
3 c. water
3 1/2 tsp. salt
1/4 tsp. pepper
4 c. half and half cream or milk
3 to 4 tbsp. cornstarch

If the fish is frozen, thaw; cut into bite sized pieces. In skillet, saute salt pork or bacon and onion until golden brown; drain. Put into crock pot with clams. Add all remaining ingredients, except milk. Cover; cook on high 3 to 4 hours or until potatoes are tender. During the last hour of cooking, combine 1 or 2 cups of milk with the cornstarch. Add to crock pot with remaining milk and stir well. Serve 
in large bowls with crusty French bread.

Clam Chowder Crock Pot style 4
1/4 pound bacon drained cooked diced
1 large onion diced
2 carrots thinly sliced
3 stalks celery with leaves thinly sliced
1 tbs parcely dried or fresh
1 large can tomatos broken up with juice
1 tspn salt
1 bay leaf
1/4 tspn black pepper
1 tspn thyme
3 potatos diced
2 or 3 cans clams with juice

Put all ingrediants in crock pot stir well then cook on high for one hour. Then on low for an additional 8 hours this will serve four.


CROCK POT CLAM CHOWDER 5 

1 can cream of celery soup

1 can cream of mushroom soup
2 cans cream of potato soup

1 pt. half and half
3 cans minced clams
Med. onion, precooked in 1/4 c. butter

Mix above ingredients in crockpot and cook on low for 5 hours. 


Easy Salmon Chowder for Crockpot
6 sl Bacon; Diced

1/2 c Onion; Chopped

10 3/4 oz Condensed Chicken Broth

5 1/2 oz Au Gratin Potato Mix

2 c Water

17 oz Whole Kernel Corn

1/8 ts Black Pepper

15 1/2 oz Red Sockeye Salmon; Drained

Boned, Skinned, And Broken Into Chunks 1 1/2 c Milk

1/3 c Evaporated Milk

Fry bacon in a 10-inch skillet until crisp, about 8 minutes. Remove the bacon and drain on paper towels. Combine onion, chicken broth, au gratin potato mix (both potatoes and sauce mix), water, undrained corn, and pepper with bacon in a 3 1/2-quart slow cooker. Cover and cook, on the

Low setting, 6 hours. Add salmon, milk and evaporated milk. Cover and cook, on high setting, 15 minutes or until thoroughly heated.

Crock Pot Fish Stew
3 large red snappers or flounder (1 1/4 To 1 1/2 Lbs) cut

in 2" pieces

2 Tbs olive oil or melted butter

1 clove garlic, minced

1 large onion, sliced

1 green pepper, cut in 1" pieces

1 or 2 zucchini squash, sliced

15 oz can whole tomatoes

1/2 tsp leaf basil

1/2 tsp leaf oregano

1 tsp salt

1/8 tsp pepper

1/4 cup dry white wine

1/2 to 3/4 cup fresh mushrooms, optional

Combine all ingredients in crockpot. Stir gently, but thoroughly. Cover and cook on High setting for 4 to 6 hours. Makes 6 servings.

Crockpot Fish Chowder

2 pounds frozen fish filets (catfish, haddock, etc.)

1/4 lb. bacon, diced

1 medium onion, chopped

4 medium potatoes, peeled and cubed

2 cups water

1 to 1 1/2 teaspoons salt, or to taste

1/4 tsp. pepper

1 can (12 ounces) evaporated milk

Thaw frozen fish in refrigerator. Cut into bite-sized pieces. In skillet, saute bacon or salt pork and onion until meat is cooked and onion is golden. Drain and put into Crock Pot with the fish pieces. Add potatoes, water, salt and pepper. Cover and cook on low for 5 to 8 hours. Add evaporated milk during last hour. 

CROCK  POT  CLAM  CHOWDER 

2 cans chunky New England clam chowder (Campbells 

1 can cream of celery soup 

1 can cream of mushroom soup 

2 cans cream of potato soup 

2 cans minced clams (with juice) 

1 stick margarine 

1 quart half & half* 

Dump all ingredients into crock pot and cook on low for 8 to 10 hours.  *If you have a smaller crock pot, cut down on your half and half. 

CROCKPOT  MANHATTAN  STYLE  CLAM  CHOWDER 

1/4 pound diced bacon -- fried & drained 

1 large onion -- diced 

2 carrots -- thinly sliced 

3 stalks celery with leaves -- thinly sliced 

1 tablespoon fresh parsley (or dried) 

1 large can tomatoes, broken up -- with juice 

1 1/2 teaspoons salt 

Black pepper 

1 bay leaf 

1 teaspoon thyme 

3 potatoes -- diced 

2 cans clams with juice -- (2 to 3) 

Put all ingredients in crock pot.  Stir to blend.  Cover and cook on high for 1 hour, then on low for 8 hours.  Serves 4. 

Crock Pot Fish Stew

3 Large Red Snapper Or Flounder 1 1/4 To 1 1/2 Lb -- cut in 2" pieces 

2 Tablespoons Olive Oil Or Melted Butter 

1 Clove garlic -- minced 

1 Large onion -- sliced 

1 Green Pepper -- cut in 1" pieces 

1 Zucchini Squash ( Or 2) -- unpeeled & sliced 

1 Can (15 oz.) whole tomatoes 

1/2 Teaspoon leaf basil 

1/2 Teaspoon leaf oregano 

1 Teaspoon salt 

1/8 Teaspoon pepper 

1/4 Cup Dry White Wine 

1/2 Cup Fresh Mushrooms ( To 3/4 Cup) -- optional 

Combine all ingredients in crockpot. Stir gently, but thoroughly. Cover and cook on High setting for 4 to 6 hours. Makes 6 servings (about 3 quarts). 

Crock Pot Oyster Stew 

2 quarts whole milk 

1/2 cup butter 

2 pints fresh oysters 

1 1/2 teaspoons salt 

2 teaspoons worcestershire sauce 

In crock pot heat milk on high for 1 1/2 hours. In saucepan, melt butter and add oysters with liquid. Simmer on low until edges of oysters curl. Add seasonings. Combine with the hot milk in crock pot and stew on low for 2-3 hours, stirring occasionally. 

Jambalaya 

1 Pound boneless chicken breasts -- cut in 1" cubes 

1 Pound smoked sausage -- sliced 

1 Pound shrimp -- cooked 

28 Ounces crushed tomatoes 

1 Medium onion -- chopped 

1 green pepper -- chopped 

1 Cup chicken broth 

1/2 Cup white wine 

2 Teaspoons oregano 

2 Teaspoons parsley 

2 Teaspoons cajun seasoning 

1 Teaspoon cayenne pepper 

2 Cups rice -- cooked 

Cut chicken and slice sausage. Chop onion and green pepper. Put all in crockpot. Add remaining ingredients, except shrimp and rice. Cook in crockpot on low for 6-8 hours. 30 minutes before eating, add cooked shrimp and cooked rice; allow to heat. 

Can be cooked on high for 3-4 hours instead. 

 Slow Cooker Bouillabaisse  

2 pounds boneless fish fillets -- cut into 1-inch cubes 

1 pound shelled shrimp 

1 1/2 pounds scallops 

2 cups shucked clams 

2 cans (1 lb each) tomatoes 

1 cup white wine 

1 cup chopped onion 

1 cup chopped celery 

1/2  cup olive oil 

Place all ingredients in slow cooking pot: stir to blend and cover. Cook on low about 3 hours. Ladle into soup bowls to serve. Makes 6 to 8 servings 

Slow Cooker Seafood Chowder

2 lbs. frozen fish filets 

1/4 lb. bacon or salt pork, diced 

1 medium onion, chopped 

4 medium potatoes, peeled and cubed 

2 cups water 

1 to 1 1/2 teaspoons salt, or to taste 

1/4 tsp. pepper 

1 can (12 ounces) evaporated milk 

Thaw frozen fish in refrigerator. Cut into bite-sized pieces. In skillet, saute bacon or salt pork and onion until meat is cooked and onion is golden. Drain and put into Crock Pot with the fish pieces. Add potatoes, water, salt and pepper. Cover and cook on low for 6 - 9 hours. Add evaporated milk during last hour. If the chowder is thicker than you like, add more milk (any kind).

SHRIMP AND HAM JAMBALAYA

1 1/2 cups chopped onions

1/2 cup chopped celery

1 cup chopped green pepper

2 tablespoons fresh minced garlic

1 teaspoon salt

1 (15 ounce) can tomatoes, Italian-style

1 (8 ounce) can tomato sauce

1/4 teaspoon cayenne pepper

1 pound smoked ham, cubed

2 pounds raw shrimp

1 cup uncooked rice

Combine all ingredients except ham, shrimp and rice in Slow Cooker. Cover and cook on HIGH for 2-3 hours. Stir in ham, shrimp and rice. Cover and cook on HIGH for an additional hour, stirring twice. Yield: 10-12 servings

Manhattan Clam Chowder 

2 slices bacon, diced, fried, and drained

1/4 cup onion, chopped

1 carrot, thinly sliced

2 stalks celery, sliced 

1-1/2 teaspoons dried parsley flakes 

1 (14-1/2-ounce) can tomatoes

1/2 teaspoon salt 

1 (7-ounce) can clams with liquid

1 whole peppercorn 

1 bay leaf 

1 teaspoon dried thyme leaves, crushed 

1 to 2 medium potatoes, pared and diced

Combine all of the ingredients in a crock pot and mix well. 

Cover and cook on Low for 8 to 10 hours.

Manhattan Style Clam Chowder 2

1/4 pound salt pork or bacon, diced

1 cup chopped onion

2 medium carrots, diced

3 ribs celery, sliced

1 teaspoon dried parsley flakes

1 can (28 ounces) tomatoes

1 1/2 teaspoons salt

3 cans clams (7 oz) minced clams with liquid

1/4 teaspoon ground black pepper

1 bay leaf

1 1/2 teaspoons dried leaf thyme, crumbled

2 1/2 cups diced potatoes, about 3 medium peeled potatoes

Brown bacon in a large skillet; add onions & cook until onions are tender. Transfer to slow cooker and add remaining ingredients. Cover & cook on LOW for 7 to 9 hours.

Serves 8 to 10.

Maryland Crab Soup

2 cans vegetarian vegetable soup
1 can tomato soup
2 cans pepper pot soup
5 cans water
1 pound crab meat
season to taste

Put everything into crock pot and cook on low 11 to 12 hours.


NEW ENGLAND CLAM CHOWDER

1/4 lb. bacon, cut in small pieces

1 medium onion, chopped

2 medium potatoes, peeled and diced

1/2 teaspoon salt

2 cups water

2 teaspoons dried basil

2 cans (12 oz. each) minced clams with juice

2 cups evaporated milk or Half and Half

Saute bacon and onion. Drain.  Combine bacon and onions with potatoes, salt and water in Slow Cooker. Sprinkle basil on top. Cover and cook on HIGH for 3 to 4 hours.

Add clams and evaporated milk. Cover and cook on HIGH for 40-50 minutes or until hot.

Makes 5-7 servings

CROCK POT OYSTER STEW

2 qts. whole milk
1/2 c. butter
2 pts. fresh oysters
1 1/2 tsp. salt
2 tsp. Worcestershire sauce

In crock pot heat milk on high for 1 1/2 hours. In saucepan, melt butter and add oysters with liquid. Simmer on low until edges of oysters curl. Add seasonings. Combine with the hot milk in crock pot and stew on low for 2-3 hours, stirring occasionally. 


Salmon Chowder

2 Tbs (30 ml) butter

1 medium onion, chopped

2 ribs celery, diced

2 medium carrots, diced

2 medium potatoes, diced

2 cups (500 ml) fish stock or water

1/4 cup (60 ml) dry white wine (optional)

1 lb (450 g) skinless salmon fillets, cut into

1/2-inch (1 cm) pieces

2 cups (500 ml) milk

Salt and freshly ground pepper to taste

Chopped fresh chives or parsley for garnish

Heat the butter in a large saucepan over moderate heat and sauté the onions and celery until tender, about 5 minutes.  Add the potatoes, fish stock, and optional wine and bring to a boil.  Reduce the heat and simmer covered for 15 minutes.  Add the salmon and cook an additional 5 minutes.  Add the milk and bring to a simmer - do not boil.  Season with salt and pepper and garnish with fresh herbs.

Serves 4 to 6.

Salmon Soup

1 large Salmon steak, or 1 small Salmon fillet, or in a pinch-a can of salmon with bones, skin removed.

1 qt. of whole milk

1/2 cup of sauteed onions

2-4oz. butter

salt & freshly ground black pepper

Cook salmon in some of the butter until it flakes easily (don't over-cook), and break up into 2qt. saucepan.  Add all other ingredients and bring to a boil.  Remove from heat and let cool for a few minutes and serve with your favorite crusty bread.  Serves 4.

Scallop Bisque

1 tsp. Sugar

1/2 tsp. dried basil

2-14.5 oz. cans no-salt added whole tomatoes, undrained and coarsely chopped

2 Tablespoons butter

1/4 cup chopped onion

3 T. flour

1/8 tsp. pepper

1-1/2 cup skim or 1% milk

1-8 oz. bottle clam juice

1 pound bay scallops  (or shrimp)

4 Tablespoons Harvey Bristol Sherry

Combine first 3 ingredients in a large saucepan; cook over med.  Heat 10 min., stirring occasionally.  Place mixture in a blender, and process until smooth; set aside.  Wipe pan with a paper towel. Melt butter in pan over med. heat.  Add onion; saut  1-1/2 min.  Add flour and pepper; cook 1 min., stir constantly with a wire whisk.  Gradually add milk and clam juice, stirring constantly.  Cook an additional 5 minutes or until thickened and bubbly, stirring constantly.  Stir in tomato mixture, scallops, and sherry.  Cook 3 min. or until scallops are done.  Serves 4.

Creamed Spinach and Crab Soup

Saute:

1 cup of celery

1 onion 1/2 cup butter

1/2 cup olive oil to coat bottom of pan

Add 1/2 of a big bag of Spinach

1 large can of chicken broth

Let simmer until spinach is cooked.  Put in blender and puree, be

careful with hot soup

Blend:

1 quart of 1/2 and 1/2

1/4 cup of flour

Add to soup and thicken.

ADD:

2 cups of shredded mozzarella cheese

crab chunks

Heat until warmed through Serve with dunking bread. YUMMY!

Trout Chowder

1 medium onion, chopped 

1 tablespoon butter 

2 cups milk 

1 cup ranch salad dressing 

1 pound boneless trout fillets, skin removed 

1 package (9 ounces) frozen broccoli cuts, thawed 

1 cup cubed or shredded cheddar cheese 

1 cup cubed or shredded Monterey Jack cheese 

1/4 teaspoon garlic powder 

Paprika, optional 

In a skillet, saute onion in butter until tender. Transfer to a 3-qt. slow cooker; add milk, dressing, fish, broccoli, cheeses and garlic powder. Cover and cook on high for 1-1/2 to 2 hours or until soup is bubbly and fish flakes easily with a fork. Sprinkle with paprika if desired. Yield: 6 servings. 

Quick and Easy Tuna Chowder

1 large onion, peeled and cut in 1/2" dice

4 tbs. (2 oz.) butter or margarine

1/2 C. celery, diced

1 6-oz. can tuna (preferably solid white meat packed

in water), drained

4 C. (1 quart) milk, divided use

2 tbs. flour

Salt and pepper to taste (black pepper is fine, but

white is a nice touch)

2 tbs. minced fresh parsley (optional)

Melt butter in sauce pan.  Add onions and celery and sauté until onion is soft and translucent.  Remove from heat and add drained tuna, break up large chunks with spoon. Pour 1/2 C.  of the milk into a small jar with a tight fitting lid. Add rest of the milk to the pan and return pan to heat.  Add the flour to the milk in the jar, screw lid on tightly, and shake vigorously to blend.  Stir flour mixture into soup and continue heating over medium-low heat, stirring frequently, until soup comes to a simmer and has thickened slightly.  Take care not to let soup boil or the milk will "curdle".  Season to taste with salt and pepper, and just before serving sprinkle on minced parsley, if desired. Serve with a green salad or sliced tomatoes and crisp crackers or crusty French or sourdough bread. Serves 2.

Crockpot Vegetable Clam Chowder

2 6 1/2 oz cans minced clams

2 c. peeled potatoes, cut into 1/2? cubes

1 c. finely chopped onion

1 c. chopped celery

1 tsp. sugar

1/4 tsp. salt

1/4 tsp. pepper

2 10 3/4 oz cans condensed cream of potato soup

2 c. water

1 c. nonfat dry milk powder

1/3 c. flour

1 c. cold water

4 slices bacon, crisp-cooked, drained, and crumbled

Paprika

Drain clams, reserving liquid. Cover clams; chill. In CP combine reserved clam liquid, potatoes, onion, celery, carrot, sugar, salt, and papper. Stir in potato sour and 2 cups water. Cover; cook on low heat for 8 to 10 hours or on high heat for 4 to 5 hours. If using low heat setting, turn to high. In a medium bowl combine nonfat dry milk powder and flour. Gradually whisk in 1 c. cold water; stir into soup. Cover; cook on high 10 to 15 minutes or till thickened. Stir in clams. Cover; cook 5 minutes more. Ladle soup into bowls. Sprinkle each serving with crumbled bacon and paprika. Serves 6-8.

PORK and LAMB SOUPS

13 Bean Good Luck Soup

2 cups mixed dried beans (including black-eyed peas)

2 Tbsp. salt

1-1/2 cups bite-size pieces lean baked ham (about 1/2 lb.)

meaty ham bone or ham hock

2 large onions, sliced

2 cups chopped celery

1 can (28 oz.) tomatoes, chopped

1 red bell pepper, chopped

salt and pepper to taste


Wash the beans. Cover with water; add 2 tablespoons salt. Soak overnight. The next day, drain the beans and combine with 2 quarts water in a large saucepan or stockpot. Add the ham and boil f or 1-1/2 to 3 hours, or until the beans are fully cooked and tender. Add the onions, celery, tomatoes, red pepper, and salt and pepper to taste. Simmer for at least 30 minutes, until the vegetables are cooked. Serve hot.

Bayou Gumbo

3 tablespoons Pillsbury Best All Purpose Flour 

3 tablespoons oil 

1/2 pound smoked sausage, cut into 1/2 inch slices 

2 cups frozen cut okra 

1 large onion, chopped 

1 large green bell pepper, chopped 

3 garlic cloves, minced 

1/4 teaspoon ground red pepper (cayenne) 

1/4 teaspoon pepper 

1 (14.5 ounce) can diced tomatoes, undrained 

1 (12-ounce) package frozen shelled deveined cooked medium shrimp, rinsed 

1 1/2 cups uncooked regular long-grain white rice 

3 cups water 


In small saucepan, combine flour and oil; mix well. Cook, stirring constantly, over medium-high heat for 5 minutes. Reduce heat to medium; cook, stirring constantly, about 10 minutes or until mixture turns reddish brown. Place flour-oil mixture in 3 1/2 to 4 quart Slow Cooker. Stir in all remaining ingredients except shrimp, rice and water. Cover; cook on low setting for 7-9 hours. When ready to serve, cook rice in water as directed on package. Meanwhile, add shrimp to gumbo mixture in slow cooker/Crock Pot; mix well. Cover; cook on low setting for additional 20 minutes. Serve gumbo over rice. Makes 6 servings.

CROCKPOT BEAN SOUP 4
1 lb. white beans (Great Northern)
1 smoked ham hock or 1 lb. Smoked ham, diced
1 c. celery, sliced
1 c. onion, chopped
1 c. carrots, chopped
2 bay leaves
1 (16 oz.) can stewed tomatoes
1 (10 3/4 oz.) can condensed tomato soup
Salt and pepper to taste

Soak beans overnight in 4 cups water. Combine all ingredients in crock pot. Add water to cover and mix well. Cover and cook on high setting 3 hours, turn to low setting and cook for 8 to 14 hours. Can be cooked entire time on high setting for 4 to 6 hours. Remove bay leaves when done.

Bean Ham and Pasta Soup
1 c dried pinto beans, rinsed, drained and picked over
2 tbsp olive oil
1/2 lb smoked ham, chopped
1 med. onion, finely chopped
1 med. celery rib, finely chopped
2 garlic cloves, minced
1 2/3 c double strength chicken broth, canned or homemade
3 c water
1/4 c tomato paste
1/2 c spaghetti broken into 1 inch pieces, or bow tie pasta or shells
1/4 tsp salt
1/4 tsp pepper

In a large bowl, combine beans and enough water to cover by 2”. Let stand overnight; drain well. In a large skillet, heat the oil over med-high heat. Add the ham, onion, and celery and cook, stirring often til lightly browned. (about 6 minutes). Add the garlic and cook, stirring often for 1 minute. Add the chicken broth, stirring to scrape up browned bits on the bottom of skillet. Transfer to crockpot. Add drained beans, water and tomato paste. Cover and cook til beans are tender, 7 - 8 hrs on low or 4 - 5 hours on high. Stir in pasta, salt, and pepper. Turn heat to high and cook til pasta is tender (30-60 minutes)

BEAN SOUP FOR CROCK POT 

1/2 bag Northern beans (dry)

4 c. water

2 (8 oz.) cans tomato sauce

Lawry's season salt

Pepper

2 med. potatoes, diced

2 carrots, shredded

2 sm. onions, diced

Ham, diced 

Soak beans overnight in enough water to cover. Drain beans, put in crock pot and add all other ingredients. Stir. Cook on low all day. 
 


CROCK POT BEAN SOUP 

1 lb. dry navy beans (soak overnight)

2 qt. Water

1 lb. ham and bones

1 tsp. Salt

1/2 tsp. Pepper

1/2 c. chopped celery leaves

1 med. onion, chopped

1 bay leaf (optional) 

Put all ingredients in pot. Cook on low 10 to 12 hours.  

CROCK POT BEAN SOUP 

1 lb. dry navy beans (soak overnight)

2 qt. Water

1 lb. ham and bones

1 tsp. Salt

1/2 tsp. Pepper

1/2 c. chopped celery leaves

1 med. onion, chopped

1 bay leaf (optional) 

Put all ingredients in pot. Cook on low 10 to 12 hours.  

BLACK EYED PEA SOUP

1 pound dried black-eyed peas

10 cups hot water

1 1/2 cups celery, sliced

1/2 pound smoked ham, cut into 1/2-inch cubes

1 medium onion, diced

4 small carrots, peeled and sliced into 1/4-inch thick rounds

2 dried red chiles

1 1/2 tablespoons bacon bits

1/2 teaspoon dried thyme leaves

1/4 teaspoon ground black pepper

2 small bay leaves

1/3 cup minced fresh parsley

1 teaspoon salt or to taste

Sort peas and rinse. Place peas in a 6-qt slow cooker. Add remaining ingredients, except salt and parsley. 

Cover and cook on LOW for 10 to 12 hours or until peas are tender. Stir in parsley and salt. 

Servings: 8-9

Black Eyed Pea Soup With Ham and Greens

2 medium onions, chopped

2 cloves garlic, minced

1 carrot, peeled and finely chopped

1/2 lb. cooked ham, diced

1 lb. collard greens, stems and ribs removed, finely chopped

1 (14-oz.) can chicken broth

5 cups water

1 bay leaf

1/2 tsp. crushed red pepper flakes

2 (16-oz.) cans black-eyed peas, drained

1/2 tsp. salt

1/2 tsp. pepper

2 tsps. cider vinegar

1. Put all ingredients, except vinegar in slow cooker. Cook on Low for 8 hours. Stir in cider vinegar just before serving. Serves 6. 

Borscht - Polish Easter Soup

6 cups water

1 lb Polish kielbasa sausage

2 cups Sour Cream

Salt and freshly ground pepper to taste

1 Tbs plain or beet horseradish

2 Tbs lemon juice or vinegar, or to taste

1 cup sliced mushrooms

6 hard boiled eggs, peeled and sliced

1 cup cubed, cooked ham

1 cup cooked diced potatoes

1 cup cooked diced beets (optional)

Chopped fresh dill or parsley for garnish

In a large kettle, bring water to a boil and add the kielbasa to cook for 1 hour.  Remove kielbasa from water and cut into thin slices.  Add the horseradish, mushrooms, salt and pepper to the broth and simmer covered for about 15 minutes.  Allow to cool.  In a separate bowl, beat sour cream with about 3 cups (750 ml) of the cool broth.  Pour this mixture back into the kettle with the rest of the broth.  Add lemon juice or vinegar.  Reheat before serving, but do NOT bring to a boil.  Fill individual serving bowls with the liquid allowing each person at the table to add the thinly sliced kielbasa pieces, hard boiled eggs, ham, potatoes, or beets to their taste.  May be made a day or two before and kept refrigerated.  Serves 4 to 6.

Moms Cabbage Soup

1/4 cup diced celery

1 onion, diced

2-3 tablespoons chopped parsley

4 tablespoons butter

2-3 cups diced cooked ham  (Mom use to use the

bone from a Honey Baked Ham )

2 bay leaves

3 tablespoons flour

4 cups chicken broth

1 head of cabbage , ( that has been cut into wedges and then cut across once again )

1 medium potato diced

sour cream

In soup pot add butter, celery, and onion cook until limp add parsley and ham continue to cook till ham is warm add flour and stir well.  Add broth and bay leaves cook 20 or 30 minutes.  Now add the cabbage and potato, cover and cook for 1 hour or all day add more water or broth as needed.  serve with a dollop of sour cream on top. serves 6

Canadian Pea Soup

1 lb dried whole or split peas

1/2 lb salt pork

12 cups of water

3 medium onions, minced

2 carrots, cubed

2 or 3 bay leaves

1 handful chopped celery leaves

a few sprigs parsley, chopped

1 tsp savory

Wash and drain the peas.  Put in a large pot with all the other ingredients.  Bring to a boil and boil for 2 minutes.  Remove from heat and let stand for 1 hour.  Bring to a boil again, reduce heat and simmer covered for 1 hour, or until the peas are done.  Season with salt and pepper.

Canadian Bacon Soup

1 16-oz pkg dried lentils, sorted and rinsed

2 (14 1/2 ozs. each) cans ready-to-serve vegetable broth

1 6-oz pkg sliced Canadian-style bacon, coarsely chopped

2 medium carrots, cut into 1/2-inch pieces

1 medium potato, peeled and cut into 1/2-inch pieces 

1 medium onion, chopped

1 medium stalk celery, cut into 1/2-inch pieces

4 cups water

1 tsp dried thyme leaves

1/2 tsp salt

1/4 tsp pepper

Mix all ingredients in 3 1/2- to 6-quart slow cooker.  Cover and cook on Low heat setting for 8-9 hours or High for 3-5 hours or until lentils are tender. Stir well before serving. Serves 8. 

CROCK POT CHILI 11

1 lb. pork, cubed - pork chops, or canned pork
1 (16 oz.) can stewed tomatoes
Sm. can diced jalapenos
Sm. can diced green chilies
2 to 4 garlic cloves, finely diced
Salt to taste
2 tbsp. flour
1 c. water
2 tbsp. oil

Brown pork in oil. Add flour. Stir until pork is coated and flour is brown. Put the pork and all remaining ingredients in the crock pot and simmer until pork is soft - 3 to 4 hours on high or 6 to 7 hours on low -- low is preferable. 


Julie’s Crock Pot Broccoli Cheese Ham Potato Soup
½ cup green pepper, chopped

½ cup onion, chopped

2 tablespoons butter 

10 oz can cream of chicken soup

1½ cups milk

1 lb Velveeta cheese, cubed

10 oz frozen chopped broccoli

1 cup chopped ham

1 potatoe, chopped

1. Sauté onion and green pepper in butter. 

2. Combine all ingredients on low in crockpot for 3-4 hours. Do not add salt.

Crockpot Chili Verde
 

1 Onion -- coarsely chopped

1 Bell pepper, green -- coarsely

4 Garlic clove -- minced

1 tablespoon Olive oil

4 ounces Green chile -- canned diced

1 Jalapeno -- diced (opt)

7 Tomatillo

2 pounds Pork, lean -- trimmed & cubed

2 teaspoons Oregano

2 teaspoons Sage

1 teaspoon Cumin

1 teaspoon Red pepper flakes

½ cup Beer

 

First, saute one onion and one green pepper, coarsely chopped, with three or four cloves of garlic, minced, in olive oil.  Throw into the crockpot. Also throw in a small can of diced green chiles.  Depending on your propensity for spicy food, you may add from 1-3 jalapenos, sliced. Then, add the tomatillos to the pot.  Peel off the husk and coarsely chop.  

Take about 2 pounds of lean pork, cubed, and brown in the pan in which you sauteed the onion.  Salt and pepper to taste.  Add to the pot. This crockpots all day, or could be simmered for probably about 2 hours. Traditionally, this is served in bowls, with hot flour tortillas, salsa, and cilantro on the side.  You may also serve sour cream, grated cheese, olives, and jalapenos as toppings. Of course, you wrap all this up in the tortillas, making killer burritos.

Country Pork Stew

1 1/2 pounds Pork -- 1" cubes

3 medium Potatoes with skins scrubbed and cubed

4 Carrots -- 1/2 in pcs

1 medium Onion -- chopped

1 medium Zucchini cut in 1/2 in pcs

1 can Tomatoes, whole -- cut up

2 cups Water

1 tablespoon Instant beef bouillon

1 teaspoon Salt

1/2 teaspoon Pepper

1/2 teaspoon Paprika

3 tablespoons Cornstarch

2 tablespoons Water

Combine all ingredients, except cornstarch and 2 T water, in slow cooker.  Stir to blend.  Cover and cook at Setting #3 in West Bend or  Low in others, for 7 - 9 hours or at Setting #5 (high) for 4 - 5 hours.  Increase heat to high.  combine cornstarch and water. Stir slowly nto stew mixture until thickened.    West Bend Slow Cooking for Fast Meals Good friends are like stars....You don't always see them, but you know they are always there. Serving Size: 6

CUBAN BLACK BEAN SOUP

1 1/3 cups chopped onions

1 tbsp. Minced garlic

1  Jalapeno pepper,seeded and minced

1 tsp. Ground cumin

1/2 tsp. Each dried oregano and thyme

1/4 tsp. Pepper

2 ham hocks(1 1/2 ib. Total)

4 cans(about 15 oz. Each) black beans,rinsed

2 cans(14 oz. Each) chicken broth

1 Tbsp. Fresh lemon juice

Garnish:chopped hard-cooked eggs

1. Mix onions,garlic,jalapeno pepper, cumin, oregano, thyme, and pepper in a 4 1/2 qt. Or larger slow cooker. Top with ham hocks and beans; add broth.

2.Cover and cook on low 7 to 9 hours until meat is tender.

3. Lift out ham hocks. When cool enough to handle, remove and discard skin and fat. Remove meat from bones, chop coarsely and return to soup. Stir in lemon juice. Garnish with egg. Serves 4.

Cuban Style Pork and Sweet Potato Slow Cooker Stew
1 lg sweet potato(es), peeled and cut into ½” dice (about 1#)

1 pound lean pork loin, cut into 1-inch pieces

14 1/2 oz canned diced tomatoes, with green chiles

1 medium garlic clove(s), minced

1/4 cup orange juice

2 medium scallion(s), chopped (green parts only)

1/2 tsp table salt

1/4 tsp ground cumin

1/4 tsp black pepper

1 1/2 Tbsp fresh lime juice

2 Tbsp cilantro, fresh, chopped

1. Place potato, pork, tomatoes, garlic, orange juice, scallions, salt, cumin and pepper in a 4- to 5-quart slow cooker; cover and cook on low setting for 7 hours. 2. Stir in lime juice and cilantro; cover slow cooker and cook for 5 minutes more. Yields about 1 1/2 cups per serving (including some cooking liquid.) POINTS Value:5, Servings: 4

Pork Stew with Apple Juice
2 pounds lean pork shoulder, cut in 1-inch cubes

2 to 3 cups cubed potatoes, about 2 1/2 to 3 pounds

2 large carrots, sliced about 1/2-inch thick

1 cup coarsely chopped onions

1 large tart apple, peeled, cored, and chopped

1/2 cup chopped celery

3 tablespoons quick-cooking tapioca

2 cups apple juice

1 teaspoon salt

1/4 teaspoon ground black pepper

Combine all ingredients in slow cooker.

Cover and cook on LOW heat for 9 to 11 hours, or on HIGH for 4 1/2 to 5 1/2 hours. Serves 6 to 8.

Fall Lamb And Vegetable Stew
2 pounds Lamb stew meat

2 Tomatoes

1 Summer squash

1 Zucchini

1 Potatoes

1 can Mushrooms, sliced

1/2 cup Bell peppers, chopped

1 cup Onions, chopped

2 teaspoons Salt

1 each Garlic cloves, crushed

1/2 teaspoon Thyme leaves

1 each Bay leaves

2 cups Stock, chicken

2 tablespoons Butter

2 tablespoons Flour

Peel, seed, and chop tomatoes. Slice summer squash and zucchini. Dice potatoes. Place lamb and vegetables in crockpot. Mix salt, garlic, thyme, and bay leaf into stock; pour over lamb and vegetables. Cover and cook on low 8 hours. (Don't peek. Lifting lid prolongs cooking time.) Turn to high. Blend flour and butter, then shape into small balls. Drop into stew and cook, stirring several times,

until thickened. Serve over hot noodles or rice.

Crockpot Pork and Green Chile Stew
2-2½# pork stew meat, or lean pork cut in 1" cubes

¼ cup flour

1 teaspoon cumin

¼ teaspoon seasoned pepper

1 teaspoon salt

1 teaspoon ground sage

3 tablespoons oil

3 tablespoons vinegar

2 large onions, coarsely chopped

2 cans small whole new potatoes, drained

1 can (4oz) diced green chiles 

2 cups tomatillo salsa (salsa verde)

1 can (15 oz) chicken broth, reduced sodium

1 teaspoon brown sugar

Place flour, cumin, pepper, salt, and sage in a plastic storage bag; add pork cubes and shake to coat thoroughly. Brown pork in hot oil in batches; remove when browned and set aside. With heat still on, add the vinegar to the skillet, scraping up brown bits (vinegar will reduce). Place onions, chiles, potatoes, salsa, chicken broth, brown sugar, pork, and scraped bits from the skillet in a 4-6 quart crockpot. Stir and cook, covered, on low 8 to 12 hours, or on high 4 to 6 hours.Mash a few of the potatoes to thicken it. Delicious with freshly-baked cornbread!

Crock pot pork chop stew
6 Pork loin chops

4 tb Flour

2 tb Oil

6 md Potatoes; cubed

1 md Onion; chopped

1 sm Cabbage (optional); cut in thin wedges

4 Carrots; diced

¼ ts Salt

½ ts Pepper

2 ts Beef bouillon granules

¼ c Water

1 cn (14 1/2 oz.) sliced stewed tomatoes

½ c Sour cream

2 tb Cornstarch

1. Trim fat from chops. Coat with 2 tablespoons flour. Brown chops in oil over medium heat. 

2. Place potatoes, onion and carrots in slow cooker. Sprinkle remaining flour over and toss to coat. Layer over potato mixture, in order, cabbage, salt, pepper, chops, bouillon, 1/4 cup water and stewed tomatoes with juice. Do Not Stir. 

3. Cover and cook on high 3 1/2-4 hours or on low for 7-8 hours 

4. Optional: In small saucepan, stir sour cream and cornstarch until smooth. Measure cooking liquid and add enough water or milk to equal 1 ½ cups. Stir into saucepan. Cook and stir over medium heat until thick and mixture comes to a boil. Serve with chops.

Portobello and Maple Pork Stew 
Crisco Original No-Stick Cooking Spray, for slow cooker

2# pork shoulder, trimmed and cut into 3/4-inch cubes

1 1/2 cups coarsely chopped yellow onions

1/4 cup Pillsbury BEST All Purpose Flour

2 teaspoons ground sage

1 (5/8 oz.) packet Pillsbury Brown Gravy Mix

1/3 cup Hungry Jack Microwave Ready Syrup

2 cups water

1 (8 oz.) package sliced baby portobello mushrooms or white mushrooms

Hot cooked egg noodles (optional)

HEAT oil in Dutch Oven over medium high heat until shimmering. Season meat with salt and pepper. Brown meat in two batches. Remove to plate. Cook and stir onions, adding more oil if necessary, just until soft. Return meat to pot.

STIR in flour, sage, gravy mix, syrup and water. Bring stew to a boil. Reduce to a simmer. Cover and simmer 1 hour, stirring occasionally. Stir in mushrooms, continuing to simmer until meat is fork-tender. Stir to combine gravy and serve over hot cooked egg noodles, if desired.

SLOW COOKER METHOD: 

OMIT oil. Instead, spray slow cooker with no-stick cooking spray. 

SEASON meat cubes with salt and pepper. Place meat, onions, flour, sage, gravy mix, syrup, water and mushrooms in slow cooker. Stir to combine. 

COVER and cook on LOW 6 to 8 hours or until meat is fork-tender. Stir to combine gravy. Serve over hot cooked egg noodles, if desired. Serves 6.

Rosemary Pork Stew
1 Tbsp. oil
1-1/2 lb. boneless pork shoulder roast, cut in 3/4" pieces
8 small unpeeled red potatoes, quartered
2 cups baby carrots, quartered
12 oz. home-style pork gravy
1/4 cup ketchup
1/2 tsp. dried rosemary
1/4 tsp. pepper
1/8 tsp. ground sage
1-1/2 cups frozen green beans
1/4 cup half and half

Heat oil in large skillet over medium-high heat until hot. Add pork; cook until browned, stirring frequently. In 3 1/2 to 4 quart crock pot, combine pork and all remaining ingredients except green beans and half and half. Cover; cook on low for 7 to 8 hours or until pork is tender. Add green beans; cover and cook an additional 20-30 minutes or until tender. Stir in half and half and cook uncovered for 5 minutes.

Slow Cooker Hearty Pork Stew from Betty Crocker
1 1/2 pounds pork boneless loin, cut into 1-inch cubes 

3 medium carrots, cut into 1/4-inch slices (1 1/2 cups) 

1 medium onion, chopped (1/2 cup) 

1 container (32 ounces) ready-to-serve chicken broth 

2 cups 1/2-inch diced peeled parsnips 

1 1/2 cups 1-inch cubes peeled butternut squash 

1/2 teaspoon salt 

1/2 teaspoon pepper 

3 tablespoons  all-purpose flour 

3 tablespoons butter or margarine, softened 

1.   Mix all ingredients except flour and butter in 3 1/2- to 6-quart slow cooker. 

2.   Cover and cook on low heat setting 6 to 7 hours (or high heat setting 3 to 4 hours) or until pork is no longer pink and vegetables are tender. 

3.   Mix flour and butter. Gently stir flour mixture, 1 spoonful at a time, into pork mixture until blended. 

4.   Cover and cook on high heat setting 30 to 45 minutes, stirring occasionally, until thickened. 

Crockpot Tex Mex Pork Stew
1 onion, chopped
4 cloves garlic, minced
2 lbs. boneless pork top loin
¼ cup cornmeal
½ tsp. salt
1/8 tsp. white pepper
½ tsp. cumin seeds
½ tsp. dried oregano leaves
1 (15 oz.) can chili beans in sauce, undrained
1 (14 oz.) can diced tomatoes w/onion, garlic, undrained
2 cups chicken broth
2 cups frozen corn, thawed

In 5-6 quart crockpot, mix together onion and garlic. Cut pork into 1-1/2-inch cubes and place on top of onions. In small bowl, mix cornmeal, salt, pepper, cumin, and oregano. Sprinkle over pork cubes and mix to coat. Add undrained chili beans, undrained tomatoes and chicken broth to pork mixture. Cover crockpot and cook on low for 8-10 hours or until pork is thoroughly cooked. Add corn, cover crockpot and cook on high for 15-20 minutes or until stew is thoroughly heated. 
Thai Pork Soup Crockpot

1 pound boneless pork chops, cut into 3/4-inch cubes
2 cans (14 1/2-oz. each) chicken broth
2 large carrots, diagonally sliced 1/4-inch thick
1 medium onion, chopped
2 tablespoons grated fresh ginger root
3 cloves garlic, minced
1 teaspoon lemon zest
1/2 teaspoon crushed red pepper
1 (15-oz.) can coconut milk (unsweetened)
1 medium red bell pepper, seeded and cut into 1/2-inch pieces
2 cans (4-oz. each) button mushrooms, drained
1/4 cup snipped fresh cilantro
6 tablespoons chopped roasted peanuts (Garnish)

In 3 1/2-4 quart slow cooker, combine pork, broth, carrots, onion,
ginger root, garlic, lemon zest and crushed red pepper.
Cover, cook on Low for 6-7 hours (or High for 3-3 1/2 hours).
Stir in coconut milk, bell pepper, mushrooms and cilantro; cover and
let stand for 5-10 minutes. Sprinkle each serving of soup with a
tablespoon of peanuts.
Crockpot Thai Pork Stew

1 1/ 2 lbs lean pork, cut into chunks

2 cups julienne red peppers

1 cup thin sliced onions

4 cloves garlic minced

1/ 4 cup teriyaki sauce

1/ 4 cup (4 Tbsp) creamy peanut butter

2 Tbsp. rice vinegar

2 cups diced green onions

Prepared rice

1. Place pork in crockpot, put red peppers and onions on top.

2 In a separate bowl, mix together peanut butter, teriyaki sauce, rice vinegar and garlic

3. Pour over top of pork and cook on low for 6 hours.

4. Stir well before serving and serve over rice and top with green onions.

Ham Soup (crock pot)

1 lb. diced ham 

1 onion, chopped 

2 c. corn 

3 tomatoes, peeled & diced 

2 potatoes, peeled & diced 

1 tbsp. soy sauce 

1 tsp. sugar 

1 tsp. salt 

1 tsp. Tabasco pepper sauce (or to taste) 

Water or broth to cover 

Place ingredients in slow cooker. Cover and cook 8 to 10 hours. Stir occasionally. Add water if necessary. Serves 6-8.
HAM BROCCOLI CHOWDER 

2 tbsp. Flour

1 sm. can evaporated milk

2 c. ham, diced

1 pkg. frozen chopped broccoli

1/4 c. onion, minced

1 c. Swiss cheese, grated

2 c. water

1 c. light cream 

Mix flour and evaporated milk in cooker. Add other ingredients except cream. Cook on low 7 hours, or on automatic for 4 hours. Before serving, stir in cream and heat. Yields: 6 servings.   


CROCK POT HAM BEAN SOUP

1 ham bone (with sm. amt. ham still on)
2 c. Navy beans or mixed beans
8 c. water (3 c. more may be added, after bone is removed, then cook some more)
1 clove garlic, minced (or 1/2 tsp. garlic powder)
1 tbsp. lemon juice
1 tbsp. honey
1 bay leaf
1 lg. onion, chopped
Salt & pepper, to taste

Wash beans. Put everything in crock pot along with ham bone (that has small amount of ham still on). Start cooking at high (I usually start it in the evening) and after it starts cooking, turn to simmer. (I cook it all night and until serving time at noon or even later.) I usually remove the bone in the early morning and add more water. Remove bay leaf before serving. 


Hearty Ham Chowder

4 cups potatoes (russet or red), cut in 1-inch cubes
3 cups cooked ham, cut into 1-inch cubes
1 can (15.25 oz.) whole kernel corn, drained
1 can (14.75 oz.) cream-style corn
1 can (12 oz.) evaporated milk
1/4 cup chopped green onion
1/2 teaspoon each pepper, dry mustard and garlic
powder
2 bay leaves, dried
1/2 cup shredded cheddar cheese

PLACE all ingredients, except bay leaf and cheese in slow cooker. Stir gently stir, using a wooden or plastic spoon, to mix ingredients. Place bay leaves on top of ingredients. Place lid on slow cooker.
COOK on LOW for 8 to 9 hours OR on HIGH for 3 to 4 hours.
CAREFULLY remove lid to allow steam to escape. Remove bay leaves. Gently stir in cheese. Serve chowder directly from slow cooker. Sprinkle each serving with additional shredded cheese, if desired.

Nordic Potato Soup with Ham
3 medium Thin-skinned potatoes peeled, diced

1 large Onion -- finely chopped

1 Smoked ham hock -- (about 1 lb)

1 tablespoon Dry dill weed

2 teaspoons Grated lemon peel

¼ teaspoon Freshly-ground white pepper

2½ cups Chicken broth

1 tablespoon Cornstarch

½ cup Whipping cream

Dill sprigs for garnish -- (optional)

In a 3-quart or large electric slow cooker, combine potatoes, onion, ham hock, dill weed, lemon peel, white pepper, and broth. Cover and cook at low setting until ham hock and potatoes are very tender when pierced (8 to 8½ hours). Lift out ham hock and let stand until cool enough to handle. Meanwhile, remove about 1 cup of the potatoes with a little of the broth; whirl in a blender or food processor until pureed. Return puree to cooker. In a small bowl, mix cornstarch and cream; blend into potato mixture. Increase cooker heat setting to high. Remove and discard fat and bone from ham; tear meat into bite-size pieces and stir into soup. Cover and cook, stirring 2 or 3 times, for 20 more minutes. Garnish with dill sprigs, if desired. This recipe yields 4 to 6 servings.

Ham Bone Soup

1 ham bone with some meat 

1 onion, diced 

1 (14.5 ounce) can peeled and diced tomatoes with juice 

1 (15.25 ounce) can kidney beans 

3 potatoes, cubed 

1 green bell pepper, seeded and cubed 

4 cups water 

6 cubes chicken bouillon 

Place the ham bone, onion, tomatoes, kidney beans, potatoes, and green pepper into a 3 quart or larger slow cooker. Dissolve the bouillon cubes in water, and pour into the slow cooker. 

Cover, and cook on High until warm. Reduce heat to Low, and continue to cook for 5 to 6 hours.

Ham and Lentil Soup

2 cups lentils 

8 ounces diced ham 

1/2 cup chopped onion (1 medium onion) 

1 bay leaf 

2 ribs celery, chopped 

1 clove garlic, minced 

salt and pepper, to taste 

Combine all ingredients with 2 quarts water in the crock pot. Cover and cook on low for 8 to 10 hours. Adjust seasonings and serve with crusty bread.

Ham Bone Potatoe Soup

1 ham bone, with visible meat 

1 medium onion, diced 

4 cups water 

1/2 teaspoon celery seeds or 1 stalk celery, chopped 

1/2 teaspoon white pepper 

1/2 teaspoon ground black pepper 

5 medium red potatoes, cut in 1 inch cubes 

1/2 cup butter 

1/2 cup flour 

2 cups half-and-half 

1 Place first 6 ingredients in a Dutch Oven, bring to a boil over medium heat, and simmer for 30 minutes or until meat easily comes off the bone with a fork. Shred ham from the bone, discard any fat, return meat to the pot. Add diced potatoes, bring to a boil, reduce heat and simmer until potatoes are tender.

2. While potatoes are cooking, in saucepan, melt butter over medium heat being careful not to brown. Add flour, stirring constantly until incorporated well. Bring heat to medium and gradually stir in Half n Half until creamy, thick and bubbly, stirring constantly, dol not to scorch. Once it thickly coats spoon, remove from heat.

3. When potatoes are tender, stir sauce mixture in potato pot over medium heat, stirring constantly. Let simmer until soup reaches desired consistency. You can add milk to adjust.

4. There has been no salt added to this point. You may add salt, pepper, garlic, herbs or seasonings to your taste.

Cheesy Ham and Potato Soup

4 cups water 

1 large ham bone 

2 1/4 cups potatoes, diced 

2 medium potatoes, halved 

2 1/4 cups ham, cubed 

1 medium onion, diced 

3 garlic cloves, minced 

5 tablespoons butter 

5 tablespoons flour 

2 1/2 cups milk 

1 3/4 cups shredded cheddar cheese 

salt and pepper 

1. Boil ham bone in 4 cups of water in large stock pot for approx 1 hour. (If omitting this step use 4 chicken bouillon or 4 cups chicken broth instead).

2. Remove ham bone and strain stock to remove any debris.

3. Boil the 2 med potatoes halved in stock until softened, remove to separate bowl.

4. Combine 2 1/4 cups diced potatoes, 1 med onion and 3 minced garlic cloves and add to stock. Add salt and pepper to taste. Cook until potatoes are tender.

5. Mash 2 halved potatoes with small amount of milk and add to stock (helps to thicken).

6. In separate pan, melt butter. Add in flour a tablespoon at a time to make a roux or paste. 

Add milk and blend well to make a cream sauce.

7. Simmer cream sauce for 2 minutes. Add cheese and blend well. Mixture will be very gooey.

8. Add cheese blend to soup and gently mix to combine.

Ham and Potatoe Soup

3 1/2 cups peeled and diced potatoes 

1/3 cup diced celery 

1/3 cup finely chopped onion 

1 ham bone or 3/4 cup chopped cooked ham 

3 1/4 cups water 

2 tablespoons chicken bouillon granules 

1/2 teaspoon salt, or to taste 

1 teaspoon ground black pepper, or to taste 

5 tablespoons butter 

5 tablespoons all-purpose flour 

2 cups milk 

Combine the potatoes, celery, onion, ham bone and water in a stockpot. Bring to a boil, then cook over medium heat until potatoes are tender, about 20 to 25 minutes or desire consistency (possibly to an hour). Stir in the chicken bouillon, salt and pepper. 

In a separate saucepan, melt butter over medium-low heat. Whisk in flour with a fork, and cook, stirring constantly until thick, about 1 minute. Slowly stir in milk as not to allow lumps to form until all of the milk has been added. Continue stirring over medium-low heat until thick, 4 to 5 minutes. 

Stir the milk mixture into the stockpot, and cook soup until heated through. Serve immediately. 

Hearty Lentil and Sausage Stew
2 cups dry lentils, picked over and rinsed

1 (14 1/2 oz) can diced tomatoes

8 cups canned chicken broth, or water 

1 Tbl salt

1/2-1lb pork or beef sausage, cut into 2 inch pieces.

Place lentils, tomatoes, chicken broth and salt in slow cooker. Stir to combine. Place sausage pieces on top. Cover and cook on low 4-6 hours or until lentils are tender but not dry or mushy.

Crockpot Italian Sausage Soup
1 lb. Italian sausage (hot or mild, your preference)

1 medium onion coarsely chopped

1 green bell pepper, cut into 1/2 slices

1 14 1/2 oz. can diced tomatoes with juice

1 15 oz. can great northern beans

2 14 oz. cans beef broth

Brown sausage, onion, and green pepper; drain. Pour into crockpot along with remaining ingredients. Cover and cook on low 7-8 hours. Yield: 7 C.

Italian Sausage and Vegetable Chowder Crockpot
1/2 pound hot Italian Turkey Sausage

1 28 ounce can ready cut tomatoes

4 cups hot water

1/2 cup dry red wine

2 teaspoons instant beef bouillon granules

1 medium onion chopped

1 large clove garlic peeled

1 large clove garlic peeled

1 15 ounce can garbaanzo beans with liquid

2 cups lightly packed chopped green cabbage

1/4 pound fresh green beans cut into 1 inch pieces

1 medium carrot peeled and diced

1 teaspoon dry italian seasoning crushed

1 teaspoon salt

1/4 teaspoon ground black pepper

1 large zucchini cut into 1/2 inch cubes

1 cup small elbow macaroni

1/4 cup grated parmesan cheese optional

1/4 cup minced fresh parsley optional

Remove casing from sausage links. Cut into 1 inch thick slices; set aside. Combine tomatoes, hot water, wine, beef bouillon granules, onion, garlic, garbanzo benas, cabbage, green beans, carrot, Italian Seasoning, salt and pepper in a 4 quart slow cooker. Gently stir in sausage slices. Cover and cook on LOW 8-9 hours or until vegetables are almost tender. Turn control to HIGH; add zucchini and macaroni. Stir, recover and cook on HIGH 30-45 minutes longer or until zucchini and macaroni are tender. Ladle into soup bowls. Sprinkle each serving with parmesan cheese and minced parsley, if desired. Makes 7-8 servings.

Portuguese Shrimp abd Sausage Soup
1 can (14.5 oz) fire-roased diced tomatoes

4 red potatoes (8 oz), quartered

8 oz chorizo sausage, sliced 1/2 in. thick

1 large cubanelle or Italian frying pepper, quartered and sliced (1 cup)

1 stalk celery, thinly sliced (1/2 cup)

1/2 cup each white wine and water

1/4 cup finely chopped onion

1/2 tsp smoked paprika (optional)

1/2 tsp minced garlic

1/4 tsp each salt and dried thyme

1 lb (31-40) medium shrimp, peeled and deveined, thawed 

1. Place all ingredients except shrimp in a 3 qt or larger SLOW COOKer.  Gently stir until well combined and vegetables are covered in cooking liquid.  Cover and cook on low 6 to 9 hours until vegetables are tender.

2. Turn heat to high.  Add shrimp to SLOW COOKer, pushing them down into soup.  Cover and cook on high 15 minutes or until shrimp are just cooked through.  Garnish with cilantro, if desired.  Serves 4

POUSH SAUSAGE STEW
1 can cream of celery soup

1/4 cup brown sugar

1 27 oz can sauerkraut, drained

1-l/21bs Polish sausage cut in 2" pieces

4 medium potatoes, pared and cubed

1 c chopped omon?

1 c shredded Monterey jack cheese

In crock pot combine soup, sugar, and sauerkraut. Stir in sausage, potato, and omon. Cover and cook on low heat for 8 hours (or high 4 hours). Spoon off excess fat. Stir in cheese. Spoon into serving bowls. Serve with additional shredded cheese to sprinkle over top if desired.

Crock Pot Sausage Chowder

1/4 pound Polish Kielbasa, chopped

1 cup mild green chile picante sauce

1 clove garlic, finely chopped

1 (10 oz)pkg. frozen whole- kernel corn, thawed

1 medium tomato, chopped

1 (14.5 oz) can chicken broth

1 ( 15.5 oz) can garbanzo beans, drained

1 Tbsp chopped fresh cilantro

1/8 to 1/4 tsp crused dried red pepper flakes

Combine all ingredients in 3 1/2 qt. crockpot. Cover and cook on low 3 to 4 hours. Ladle into soup bowls

Sausage Stew

1 russet potato, cut into 1/2" cubes

1 sweet potato, peeled and chopped

16 oz. bag baby carrots

2 onions, chopped

2 cloves garlic, minced

1 lb. smoked cooked sausage, sliced

14 oz. can ready to serve chicken broth

14 oz. can diced tomatoes with seasonings, undrained

1 Tbsp. sugar

1/2 tsp. salt

1/8 tsp. pepper

1 cup water

1/2 tsp. dried thyme leaves

1/2 cup grated Parmesan cheese

Combine all ingredients except cheese in a 3-4 quart crockpot. Cover slow cooker and cook on low for 7-9 hours until vegetables are tender. Serve with cheese.

Spinach And Potato Soup

2 ea Bacon; Slices, Cut Up  

1/2 c  Onion; Chopped, 1 Medium

2 c  Chicken Broth                       

2 c  Potatoes; Diced

1/4 c  Carrot; Finely Chopped            

1/4 c  Celery; Finely Chopped

1/4 c  White Wine; Dry                 

1 1/2 t  Thyme Leaves; Fresh, Snipped or dried

1 1/2 t  Sage Leaves; Fresh, Snipped or dried      1/2 t  Pepper

2 lb Spinach; Fresh, Chopped             

2 c  Milk

1/2 c  Parsley; Snipped                  

1/4 lb Chorizo Sausage Links; cooked and skinned

Cook and stir bacon in 3-quart saucepan until crisp.  Remove bacon with slotted spoon and drain; reserve fat in saucepan.  Cook and stir onion in fat until tender.  Stir in broth, potatoes, carrot, celery, wine, salt, thyme, sage and pepper.  Heat until boiling; reduce heat.  Cover and simmer for 30 minutes.  Stir in half of the spinach and cook for 2 minutes.  Stir in remaining spinach; cover and cook until spinach is just wilted, about 2 minutes.  Stir in milk, parsley and bacon; heat just until hot.  Serve with sausage. Serves 6.

German Style Potato Soup
1# cook smoke sausage, halved lengthwise, cut in ½” slices

4 cups frozen diced hash brown potatoes w/onion, peppers 

1 16-ounce jar sauerkraut, rinsed and drained

2 tablespoons stone ground mustard

3 14-ounce cans chicken broth (5-1/4 cups)

1. In a 4- to 5-1/2-quart slow cooker place sausage, frozen 

potatoes, sauerkraut, and mustard. Pour broth over all.

2. Cover and cook on low-heat setting for 7 to 9 hours or on 

high-heat setting for 3-1/2 to 4-1/2 hours. Makes 6 to 8 main-dish servings. 

Crockpot Jambalaya
1/2 lb. andouille sausage

3 stalks celery, chopped

1 green bell pepper, chopped

2 onions, chopped

1 lb. boneless chicken thighs, cut into 2" pieces

28 oz. can crushed tomatoes, undrained

3 cloves garlic, minced

1 Tbsp. sugar

1-3 tsp. Tabasco sauce

1/4 tsp. cayenne pepper

1/2 tsp. dried oregano leaves

1/2 tsp. dried basil leaves

1/2 cup uncooked orzo pasta

1 lb. frozen fully cooked shrimp, thawed

In large skillet, cook andouille sausage until some of fat is rendered; discard fat. Combine all ingredients except orzo and shrimp in slow cooker. Cover and cook on LOW for 7 to 9 hours until chicken is cooked through. Increase heat to HIGH. Stir in orzo, cover and cook for 15 minutes, or until orzo is tender. Add shrimp, stir, cover and cook an additional 3-5 minutes until shrimp is heated through. Serves 6 

Slow Cook Jambalaya
1 Bell pepper, chopped

1 Onion, chopped

2 Medium tomatoes, chopped

1 cup Chopped celery

1 Clove garlic, crushed

2 tablespoons Minced parsley

2 teaspoons Chopped thyme leaves

2 teaspoons Oregano leaves, chopped

1/8 teaspoon Cayenne

1/2 teaspoon Salt

4 ounces Smoked sausage, chopped

8 ounces Chicken breast, chopped

2 cups Beef broth or bouillon

1/2 pound Cooked shelled shrimp

1 cup Cooked rice

Shell shrimp, halve lengthwise. In slow cooker,combine all ingred. Except shrimp & rice. Cover & cook on low 9-10 hours. Turn slow cooker on high, add cooked shrimp & cooked rice. Cover; cook on high 20-30 minutes.

Multi Bean Soup
1 pkg (20 oz.) 15-16-dried bean soup mix, sorted and rinsed

1/2 lb. smoked beef sausage ring, cut into 1/4-inch slices

1 large onion, chopped (1 c.)

10 cup water

1 1/2 tsp. dried thyme leaves

1 tsp. salt

1/s tsp. pepper

2 medium carrots, shredded (1 1/3 c.)

1 can (14 1/2 oz.) diced tomatoes, undrained

Mix all ingredients except carrots and tomatoes in 5- to 6-quart slow cooker. Cover and cook on high heat setting 8 to 10 hours or until beans are tender. Stir in carrots and tomatoes. Cover and cook on high heat setting about 15 minutes longer or until hot. 12 servings.

All-Day Ravioli Stew 
2 cups carrots (sliced) 

1-cup onions (chopped) 

2 (14 oz.) cans chicken broth 

2 (14 oz.) cans Italian-style diced tomatoes (undrained) 

1 (19 oz.) can Cannellini beans (drained) 

2 teaspoons dried basil 

1 (9 oz.) package refrigerated sausage filled ravioli 

In large crock-pot, combine all ingredients except ravioli; mix well.  Cover; cook on low setting for 6 hours or until vegetables are tender. At serving time, increase heat to high setting. Add ravioli; cook an additional 8 minutes or until ravioli is tender.

Slow Cooker Gumbo
1/3 cup flour

1/3 cup cooking oil

3 cups chicken broth

12-16 oz smoked sausage, sliced ½" thick

2 cups chopped cooked chicken

2 cups diced cooked chicken

1-2 cups sliced okra

1 cup chopped onion

½ cup chopped green pepper

½ cup chopped celery

4 cloves garlic, minced

salt, to taste

½ teaspoon pepper

¼ teaspoon ground red pepper

boiled white rice

For roux, in a heavy 2-quart saucepan stir together flour and oil until smooth. Cook over medium-high heat for 4 minutes, stirring constantly. Reduce heat to medium. Continue to cook, stirring constantly, for about 15 minutes more or until roux is dark reddish brown. Add chicken broth to a 3½-6  quart slow cooker. Stir in roux. Add sausage, chicken, okra, onion, green pepper, celery, garlic, salt, pepper, and red pepper. Cover and cook on LOW 8-10 hours, or HIGH 4-5 hours. Skim off fat. Serve with hot cooked rice. Makes 6 servings.

Slow Cooker Jambalaya

1 large onion, chopped (1 cup)

1 medium green bell pepper, chopped (1 cup)

2 medium celery stalks, chopped (1 cup)

3 garlic cloves, finely chopped

1 can (28 ounces) diced tomatoes, undrained

2 cups chopped fully cooked smoked sausage

1 tablespoon parsley flakes

½ teaspoon dried thyme leaves

½ teaspoon salt

¼ teaspoon pepper

¼ teaspoon red pepper sauce

¾# uncooked peeled deveined medium shrimp, thawed 

4 cups hot cooked rice

1. Mix all ingredients except shrimp and rice in 3 1/2- to 6-quart slow cooker.

2. Cover and cook on low heat setting 7 to 8 hours (or high heat setting 3 to 4 hours) or until vegetables are tender.

3. Stir in shrimp. Cover and cook on low heat setting about 1 hour or until shrimp are pink and firm. Serve jambalaya with rice.

Slow Cooker Spicy Cajun Gumbo
1 pound boneless, skinless chicken cut into strips 

3 cups chicken stock 

2 cups diced canned tomatoes 

2 tablespoons Worcestershire Sauce 

1 teaspoon Cajun seasoning blend (recipe follows*) 

1 medium onion, chopped 

3 medium carrots, thinly sliced 

½ each red and green bell peppers, chopped 

1 cup corn 

2 teaspoons minced or pressed garlic 

2 tablespoons olive oil 

1 pound Louisiana Hot Sausage (or sausage of your choice) 

2 tablespoons all purpose flour 

8 ounces raw shrimp, peeled and cleaned 

salt and  pepper to taste 

6 cups hot cooked rice 

*Cajun Seasoning Blend : (combine all ingredients and store at room temperature) 

1/4 cup salt 

1 tablespoon cayenne pepper 

1 teaspoon black pepper 

1 teaspoon paprika 

1/2 teaspoon chili powder 

1 teaspoon granulated garlic or garlic powder 

1 teaspoon onion powder 

1 teaspoon nutmeg 

1 tablespoon dried parsley 

Place chicken, 2 cups stock, tomatoes Worcestershire sauce, and Cajun Seasoning in slow cooker on high. In medium skillet, sauté onion, carrots, bell peppers corn and garlic in olive oil about 10 minutes until soft. Add to slow cooker. In same skillet, brown sausage completely medium heat. Reduce heat, cover and cook through. Slice sausage into 1” pieces and add to slow cooker. Pour out all but 2 tablespoons sausage fat. Add flour to fat and stir constantly over medium heat to create a dark roux. Slowly add remaining 1 cup of broth to roux and stir until smooth. Mix roux into slow cooker, lower heat, cover and cook 6-8 hours. About 15 minutes before serving, stir in the shrimp. Season to taste with salt, pepper and file. Serve over rice. #If You Don't Have A Slow Cooker . Substitute a large stock pot for the slow cooker. Instead of cooking for 6-8 hours, simmer for about 1 1/2 to 2 hours on low heat in stock pot. Serves 12.

Grass Soup AKA Sauerkraut Casserole

1 bag Kluskie noodles  (found by other bags of pasta)

2 C pork cubed - I usually use boneless pork chops

2 cans water chestnuts, undrained

2 cans cream of mushroom soup

2 cans cream of chicken soup

1 can mushroom pieces, undrained

2 cans Bavarain Sauerkraut - must be Bavarian - Frank's is the brand here, undrained

Salt and pepper to taste

Brown pork well. Boil noodles until 1/2 done. Add noodles and pork in a large crockpot. Add remaining ingredients. Stir well.   Cover and cook on low for 6-8 hours.  If you wish it to be a "soup" add at least 2 soup cans of water For the stew, it's good as it is. Can top with sour cream. This is a wonderful cold weather meal served with rye bread and some good cheese.

Slow Cooker Jambalaya
1# boneless skinless chicken breasts, cut into 1-inch cubes 

1/2 pound andouille sausage, diced 

1 (28-ounce) can diced tomatoes 

1 medium onion, chopped 

1 green bell pepper, seeded and chopped 

1 stalk celery, chopped 

1 cup reduced-sodium chicken broth 

2 teaspoons dried oregano 

2 teaspoons Cajun or Creole seasoning 

1 teaspoon hot sauce 

2 bay leaves 

½ teaspoon dried thyme 

1 pound frozen peeled and cooked shrimp, thawed 

2 cups cooked rice 

In a slow cooker, combine chicken, sausage, tomatoes, onion, green pepper, celery, and chicken broth. Stir in oregano, Cajun seasoning, hot sauce, bay leaves, and thyme. Cover, and cook on LOW for 7 hours or on HIGH for 3 hours. Stir in the thawed shrimp, cover and cook until the shrimp is heated through, about 5 minutes. Discard bay leaves and spoon mixture over cooked rice.

Slow Poke Jambalaya
1 bell pepper -- chopped

1 onion -- chopped

2 md tomatoes -- chopped

1 cup celery -- chopped

1 clove garlic -- crushed

2 tablespoons parsley -- minced

2 teaspoons thyme leaves -- chopped

2 teaspoons oregano leaves -- chopped

1/8 teaspoon cayenne

1/2 teaspoon salt

4 ounces smoked sausage -- chopped

8 ounces chicken breast -- chopped

2 cups beef broth or bouillon

1/2 pound shrimp; shelled -- cooked

1 cup rice -- cooked

Shell shrimp, halve lengthwise. In slow cooker,combine all ingredients except shrimp & rice. Cover & cook on low 9-10 hours. Turn slow cooker on high, add cooked shrimp & cooked rice. Cover; cook on high 20-30 minutes. 

Serving Size: 6 

Green Chili Stew
2 pounds boneless pork sirloin or shoulder roast 

1 tablespoon cooking oil 

1/2 cup chopped onion 

3 cups water 

4 medium potatoes, peeled and cut into 1/2-inch cubes 

1 15-ounce can hominy or whole kernel corn, drained 

2 4-ounce cans chopped green chile peppers 

2 tablespoons quick-cooking tapioca 

1 teaspoon garlic salt 

1/2 teaspoon salt 

1/2 teaspoon ground black pepper 

1/2 teaspoon ground cumin 

1/8 teaspoon dried oregano, crushed 

Snipped fresh cilantro (optional) 

1. Trim fat from pork. Cut pork into 1/2-inch cubes. In a large skillet brown half of pork in hot oil. Transfer meat to a 3-1/2- to 4-1/2-quart slow cooker. Brown remaining meat with onion. Drain off the fat and transfer meat and onion to slow cooker. 

2. Add water, potatoes, hominy, chile peppers, tapioca, garlic salt, salt, black pepper, cumin, and oregano. Cover; cook on low-heat setting for 7 to 8 hours or on high-heat setting for 4 to 5 hours. Garnish with snipped cilantro, if desired. Makes 5 or 6 servings. Makes 5 or 6 servings

Holiday Soup

1 lb holiday soup mix of dried beans, or your choice of 1lb of mixed dried beans

9 cups of water

6 cups of water

1 large onion, chopped

1 (14 oz) can stewed or whole tomatoes

Juice of one lemon

2 ham hocks

Place dried beans in large stockpot and cover with 9 cups of water. Cover and bring to a boil on your stovetop. Continue boiling for 10 minutes. Remove beans from heat, keeping covered. Allow to stand for 1 hour. Return covered pot of beans to stove and bring to boil. Then turn to simmer, and continue to cook, covered 2½-3 hours, until beans are soft. Drain. Place beans in slow cooker. Add 6 cups water, chopped onion, tomatoes, lemon juice and 2 ham hocks. Mix together well. Cover and cook on high 3 hours or on low 5 hours. Remove ham from bone. Cut meat into small pieces and stir into soup before serving.

Kielbasa Stew
4 cups coarsely chopped cabbage 

3 cups peeled, cubed potato 

1-1/2 cups sliced carrots 

1 pound cooked kielbasa, sliced 

1/2 teaspoon dried basil, crushed 

1/2 teaspoon dried thyme, crushed 

1/2 teaspoon ground black pepper 

2 14-ounce cans reduced-sodium chicken broth

1. In a 4- to 5-quart slow cooker combine cabbage, potato, and carrots. Top with kielbasa. Sprinkle basil, thyme, and pepper over kielbasa. Pour chicken broth over all. 

2. Cover; cook on low-heat setting for 7 to 9 hours or on high-heat setting for 3-1/2 to 4-1/2 hours. Makes 4 or 5 servings. Serves 4-5.

MINESTRONE SOUP FOR CROCKPOT COOKER 

1 c. diced ham

1 lb. corn chickpeas

1/2 c. minced onion

1 clove garlic, minced

1/2 c. diced carrots

1/2 c. diced celery

1 pkg. frozen chopped spinach

10 oz. can tomatoes

1 med. potato, diced

2 tbsp. Parsley

1 qt. chicken broth

1/2 c. elbow macaroni

Grated Parmesan cheese 

Combine all ingredients except macaroni and cheese in "crockpot" cooker. Add water if chicken broth does not cover. Cook on high 1 hour, then switch to low 6-8 hours. Or cook on automatic 5-6 hours. One half hour before stirring, add macaroni. Serve soup generously sprinkled with cheese. Serves 6. 
 


Old fashioned Bean Soup

1 pound dry navy beans soaked over night
2 quarts water
1 pound ham or meaty ham bone
5 pepper corns or 1/2 tspn pepper
1 medium onion chopped
1/2-cup chopped celery leaves
1 bay leaf optional

Place all ingredients into crock pot and cover.  Cook on low 10-12 hours high 5-6.


PARTY BARBECUED BEAN SOUP - CROCKPOT

1 lb. navy beans soaked
1 med. onion, chopped
2 lbs. cubed ham
1 tsp. salt
1/8 tsp. ground pepper
6 c. water
3/4 c. barbecue sauce

Drain beans from being soaked. Put all other ingredients including water in crockpot on low 10 to 16 hours or on high 5 to 8 hours. Serve. 


CROCK POT POTATO SOUP 
2 lbs. frozen hash browns

Water to cover

1 bouillon cube for each c. of water

1/2 c. diced onion

2 carrots, grated

2 stalks celery, diced

1 1/2 lbs. diced ham 


Add all ingredients to crockpot and cook on high 3-4 hours, or low 6-8 hours.


Crockpot Potato Soup Florentine Style
Thaw frozen spinach in a medium strainer over a large bowl, then press out excess water with back of a large spoon.

4 medium potatoes, peeled and diced

1 onion, chopped

1 smoked ham hock (about 1 pound) or 1 cup chopped ham

4 cups chicken broth

1 teaspoon dry mustard

1/2 teaspoon seasoned salt

1/8 teaspoon pepper

1 (9-oz) pkg. frozen chopped spinach, thawed, well drained

1 cup (4 ounces) shredded Jarlsberg or Swiss cheese

In a slow cooker, combine potatoes, onion, ham hock or ham, broth,  mustard, seasoned salt and pepper. Cover and cook on LOW 7 to 8 hours or  until potatoes are soft.

Remove ham hock; chop meat and discard fat and bone. Return meat to  cooker. Turn control to HIGH. Add drained spinach. Cover and cook on HIGH 15 to 20 minutes. Spoon hot soup into soup bowls and sprinkle with cheese. Makes 6 Servings

Potato Soup Plus!

5 medium potatoes, peeled, cubed

2 cups cooked, cubed ham

1 cup fresh broccoli florets, cut very, very fine

1 (10 oz) can cheddar cheese soup

1 (10 oz) can fiesta nacho cheese soup

1 (14 oz) can chicken broth

2 1/2 soup cans milk

Paprika

Place potatoes, ham and broccoli in slow cooker sprayed with vegetable cooking spray.  In saucepan, combine soups and milk.  Heat just enough to mix until smooth.  Stir into ingredients already in slow cooker.  Cover and cook on low for 7 to 9 hours.  When serving, sprinkle a little paprika over each serving.

CROCKPOT SPLIT PEA SOUP 

1 (16 oz.) pkg. dried green split peas, rinsed1 

Hambone, or 2 meaty hamhocks, or 2 c. diced ham

3 carrots, peeled & sliced

1 med. onion, chopped

2 stalks of celery plus leaves, chopped

1 or 2 cloves of garlic, minced

1 bay leaf

1/4 c. fresh parsley, chopped (optional)

1 tbsp. seasoned salt (or to taste)

½ tsp. fresh pepper

1 1/2 qts. hot water 

Layer ingredients in slow cooker, pour in water. DO NOT STIR. Cover and cook on high 4 to 5 hours or on low 8 to 10 hours until peas are very soft and ham falls off bone. Remove bones and bay leaf. Serve garnished with croutons. 


Crockpot Split Pea Soup

1 (1-lb) package split peas

1 Ham bone (with some meat Left on)  or

2 Ham hocks

1 Carrot; diced

1 Onion; diced

1 Stalk celery; diced

2 qt Water

1 ts Salt

1/4 ts Pepper

Combine all ingredients in slow-cooking pot. Cover and cook on LOW for 8 to 10 hours. Remove ham bone; cut meat off, dice, and return meat to soup. Makes 8 servings

Split Pea Soup another way


1 pkg green split peas
1 pkg   barley
1 large ham bone or ham hock
2 chicken boullon cubes crushed
1 4 ounce pkg cream cheese
8-cups water

Combine everything except the cream cheese in crock pot and cook on high 3 hours low 6 hours until tender. Remove ham bone then Add cream chees let cook until melted and smoothed into soup.  ABout one hour longer on low.


Split Pea soup with Beer


1 16 ounce pkg split peas
2 medium onions chopped
1-cup carrots chopped
1 ham bone with meat or ham hock
1 12 ounce can beer
2 quarts water


Combine everything in crock pot cook on high for one hour then turn to low 
for an additional 8 hours.  Remove bone stir and enjoy.


SPLIT PEA SOUP - CROCKPOT

3 tbsp. butter
2 med. onions, minced
8 c. water
2 c. dried split peas
5 cloves
1 bay leaf
1/2 lb. bacon, cut crosswise
2 stalks celery, chopped
2 med. carrots, diced
1/4 tsp. marjoram
1 tbsp. salt
1/2 tsp. pepper

Put all ingredients into crockpot. Cover and cook on low for 8 to 10 hours. Before serving remove bay leaf and cloves. 


Miscellaneous Soups

Aunt Patsy's Cream of Potato Soup

2 cups potatoes,  pared and cubed

1 med. onion, minced

2 cups water

1/16 tsp. White pepper

1/2 tsp. Salt

1/2 tsp. Onion salt

1 cup cream or top milk

parsley or chives finely minced

1 Tbs. Butter

Cook potatoes, onions and seasonings in water until tender.  Mash Well in water in which they are cooked.  Add cream, parsley and butter. Heat to boiling and serve with shredded cheddar cheese, snipped

Chives and a dollop of sour cream in the center.  Makes enough to feed four.

Autumn Barley Stew

1 3/4 cup barley

10 cups vegetable broth

2 onions; chopped in large pieces

3 potatoes, white; chunked

1 large sweet potato; chunked

1 lb brussels sprouts

2 tbsp tamari, low sodium

1 tsp parsley flakes

2 tsp oregano

1 tsp dill weed

3 tomatoes; wedged

Place barley and water in large pot. Bring to a boil. Add remaining ingredients, except tomatoes. Reduce heat, cover, and simmer about 50 minutes. Add tomatoes. Cook an additional 10 minutes. Serve hot. Can be prepared in a slow cooker, but don't add tomatoes until just before serving.  Serves 10.

Baked Potato Soup

2 large onions, chopped

3 tablespoons butter

2 tablespoons all- purpose flour

2 cups water, divided

4 cups chicken broth

2 medium potatoes, peeled and diced

1 1/2 cups mashed potato flakes

1/2 pound sliced bacon, cooked and crumbled

3/4 teaspoon pepper

1/2 teaspoon salt

1/2 teaspoon dried basil

1/8 teaspoon dried thyme

1 cup half-and-half cream

1/2 cup shredded cheddar cheese

2 green onions, sliced

In a large skillet, sauté onions in butter until tender. Stir in flour. Gradually stir in 1 cup water. Bring to a boil; cook and stir for 2 minutes or until thickened. Transfer to a 5-quart slow cooker. Add broth, potatoes, potato flakes, bacon, pepper, salt, basil, thyme and remaining water. Cover and cook on low for 6 to 8 hours or until potatoes are tender. Stir in cream; heat through. Garnish with cheese and green onions. Serves 10.

Basic Vegetable Soup

1 large onion, chopped

4 cloves garlic, pressed

1 tablespoon olive oil

2 large carrots, chopped

2 small celery stalks, chopped

1 medium turnip, chopped

2 cups green beans, cut in 1-inch pieces

1/4 head cabbage, chopped

1/2 teaspoon thyme

Salt and pepper to taste

2 small russet potatoes, peeled and chopped

2 cans diced tomatoes, undrained

6 cups chicken broth

In a large soup pot, heat olive oil over medium-high heat. Add onion and cook till nearly translucent, now add garlic. Don't let garlic brown and sauté another couple of minutes. Add rest of chopped veggies, sautéing for just a minute or two. You're not cooking them just sautéing for wonderful flavor this quick step will infuse in your soup. Add thyme and salt and pepper while sautéing. Now put veggies in crock-pot, add tomatoes and broth. Cook on low 7-9 hours (depending on your crock-pot) or high 4-6 hours (but all crock-pots are different, depending on size, age, brand etc. Remember, your mileage may vary). Just before serving, gently mash some of potato chunks against side of crock-pot to thicken the soup, give it a stir and serve.

Bean/Potato Soup

1 lb. of dried navy beans  (great northern or

15 bean mix works well also)

8-10 potatoes, peeled and cut into bite size pieces

1 cup diced carrots

1/2 cup diced onions

1/2 cup diced celery

Cook in a large pot until beans are soft.

CROCK POT BEAN SOUP
8-9 oz. dried navy beans
1 can stewed tomatoes
1-2 carrots, sliced or diced
1 c. frozen corn
1 env. onion-mushroom soup mix
Fresh or frozen sliced okra (optional)
1 sm. onion, sliced
1 tbsp. salt
1 tsp. sugar
1 tbsp. dried parsley
6-8 c. water

Rinse dried beans with hot water in strainer. Put beans in crockpot. Add stewed tomatoes, carrots, onions, corn, salt, sugar, and parsley. Add dried soup mix and water. Okra and pepper if desired. Cover crock pot and cook on high for 8 hours. Serves 4-5 people.

Black Bean Chili

2 cups water
2 cups apple juice
1 tsp. dried oregano leaves
3 Tbsp. tomato paste
1 tsp. ground cumin
1/8 tsp. cayenne pepper
2 onions, chopped
3 cloves garlic, chopped
2 4-oz. cans chopped green chilies, drained
2 15-oz. cans black beans, rinsed and drained
2 red bell peppers, chopped
1/4 cup chopped fresh cilantro
1 cup shredded Cheddar cheese

Combine all ingredients except cilantro and cheese in 3-4 quart slow cooker. Cover and cook on low for 8 hours. Stir in cilantro just before serving. Serve with Cheddar cheese for topping. 6 servings 

Black Bean Chili

1 # dry black beans 

2 T. oil 

6 garlic cloves, minced or pressed 

2 onions, chopped 

1/4 t. crushed red pepper flakes (more if you like hot food) 

1 T. chili powder 

1 T. ground cumin 

1 t. dried oregano 

1 bay leaf 

1 28 oz. can chopped tomatoes in juice 

1 T. soy sauce 

2 c. water 

6 oz. can tomato paste 

1 T. red wine vinegar 

2 cans contrasting beans (pinto, garbanzo, great northern, etc.)--drained and rinsed 

garnishes: grated cheese, sour cream, chopped parsley, onion, etc. 

Rinse and sort beans and place in slow cooker with a generous amount of water. Cook on low overnight. In the morning drain the cooking water. Heat the oil in a skillet and saute the onions, garlic and red pepper flakes. Cook 1 minute, then add chili powder and cumin and cook 2 minutes, stirring.Add this mixture to the slow cooker/Crock Pot along with all remaining ingredients except canned beans and garnishes. Stir well and cook on low all day. Stir in canned beans an hour or so before serving. Serve with garnishes.

Crockpot Broccoli And Cheese Soup

2 cups cooked noodles

1 10 oz. package frozen chopped broccoli, thawed

3 tablespoons chopped onions

2 tablespoons butter

1 tablespoon flour

2 cups shredded cheddar cheese

salt, to taste

5½ cups milk

Combine all ingredients in slow cooker. Stir well. Cook on LOW for 4 hours. Makes 8 servings.

UKRAINIAN BORSCHT

1 cup pinto beans or any small white bean

6 cups water

4 large red beets, peeled and grated (about 4 cups grated)

6 cups water

4 large carrots, peeled and grated

3 cups water

3 medium potatoes, peeled and diced

2 cups water

2 large celery stalks, chopped small

2 medium onions, chopped small

1 large green bell pepper, seeded and diced

1 large sweet red pepper, seeded and diced

4 large garlic cloves, finely chopped

3 Tbs chicken soup base or 3 chicken bouillon cubes

4 cups water

4 cups chicken broth or vegetable broth

1/2 cup instant potato flakes

1 tsp freshly ground black pepper

3 Tbs soy sauce

4 tsp dried dill weed or 8 tablespoons finely chopped fresh dill

3 Tbs granulated sugar

2 Tbs white vinegar


In a separate medium cooking pot or saucepan, add pinto beans and 6 cups water; bring to boil, reduce heat, cover and simmer for about 1 hour or until beans start to split. Make sure the beans are covered with water at all times during simmering (add additional water if necessary.) Save water and beans to add to borscht later. Peel and grate red beets. Add to a large cooking pot along with 6 cups water. Bring to boil, reduce heat, cover and simmer for about 20 minutes or until just tender, stirring occasionally (DO NOT OVERCOOK.) Peel and grate carrots, then add to a separate saucepan along with 3 cups water; bring to boil and cook until just tender (DO NOT OVERCOOK). Set aside to add to borscht later. In another separate saucepan, add potatoes and 2 cups water; bring to boil and cook until tender. Mash potatoes in their own liquid and set aside to add to borscht later. In a separate pot, add chopped celery, chopped onions, diced green and red peppers, chopped garlic, chicken soup base and 4 cups water; bring to boil, reduce heat and simmer for about 15 minutes until vegetables are just tender. When done, transfer to the large cooking pot with the beets. Add the cooked pinto beans, cooked carrots, cooked and mashed potatoes to the large pot and stir well. Add chicken or vegetable broth, instant potato flakes, black pepper, soy sauce, dill weed, sugar, vinegar and cook for another 5 minutes.  If borscht appears too thick, add some water and cook for another 2 minutes. Adjust seasonings to taste. When serving, garnish each bowl with a dollop of sour cream if desired. Serves 20.

CROCK POT BROCCOLI SOUP 1
4 c. water
4 chicken bouillon cubes
1/4 c. chopped onion
2 c. diced potatoes
1 bag frozen, chopped broccoli
2 cans cream of chicken soup
1/2-1 lb. Velveeta cheese, cubed

Mix water, bouillon cubes, onions, potatoes and broccoli in a crock pot. Cook on high until broccoli is thawed. Add cream of chicken soup and cheese, to taste, to mixture. Turn crock pot on low and cook 2 hours.

Broccoli Cheddar Soup 2

1/4 cup chopped onion

1/4 cup butter 

1/4 cup flour

1/4 tsp salt

1/4 tsp pepper

3/4 cup chicken broth

1 1/2 cup milk

1 cup fresh or frozen broccoli (or cauliflower!)

1/2 cup shredded cheddar cheese

In a saucepan, saute the onion in butter until tender.  Stir in flour, salt and pepper; cook and stir until smooth and bubbly.  Add broth and milk; cook and stir until the mixture boils and thickens.  Add broccoli.  Simmer, stirring constantly until heated through.  Remove from heat and stir in cheese until melted.  Serves 2.

BROCCOLI CHEESE SOUP 3

4 c. chicken broth  (home made is best, but powder

works pretty darn good for all but the hard core purists)

1 large bunch broccoli, chopped (2" chucks is fine)

1/4 c. butter

1/4 c. flour

4 c. milk (skim ok)

2 c. grated cheddar cheese

dash nutmeg (optional)

In a large pot, cook broccoli in broth until tender.  Use slotted spoon to transfer broccoli into blender, with enough broth to puree SLOWLY (caution: hold lid very loosely).  Transfer broth to another container (hopefully will fit in blender, then you don't have to wash any extra dishes.) Meanwhile, in original pot, melt cheese, then stir in flour to make paste.  Gradually add milk and cheese, stirring until thick and cheese is melted.  Add broth/broccoli, and nutmeg to taste. Heat through.  Serve with fresh rolls, bread sticks, what ever, and crudites.  PS.  This is a very flexible recipe; if you don't have enough broccoli, use cauliflower; less cheese is ok, and you can even cut back on the butter (just use equal amount of flour).

Broccoli Soup 4

4 cups of  water

1/3 cup of olive  oil

1 10 oz  frozen box of chopped broccoli

8 oz of elbow macaroni not cooked

parmesan cheese

3 garlic  cloves

You bring the water and oil to a boil and then put the frozen broccoli,garlic and macaroni in and cook till until macaroni is al dente.  Then in pasta bowls with fresh graded parmesan cheese.  Also some fresh crusty Italian Bread with it sets it all off.

CREAM OF BROCCOLI SOUP (from the Silver Grille at Higbee Co.)

2-3 cups of broccoli florets and sliced stems

2/3 cup flour

3-1/2 cups water, brought to boil

1 - 10-3/4 oz. can CONDENSED chicken broth

1/4 cup margarine

5 cups milk, heated to scalding

1/4 cup chopped onion

Cook broccoli in the boiling water, uncovered just until broccoli is crisp and tender and still green.  Drain cooking liquid into measuring cup.  Chop broccoli in food processor -- don't over chop -- leave a few "chunks". In saucepan, melt margarine, add onions and cook until onion is tender.  Stir in flour.  Cook and stir until it forms a paste.  Stir in 1/2 of the milk, the cooking liquid and the chicken broth.  Cook and stir until thickened. Strain to remove onion.  Return the "soup" to the pot and add remaining milk and chopped broccoli.  Heat through and season to taste with salt and pepper.  (Note: Although the original recipe doesn't call for it, my family likes the addition of a cup or 2 of shredded cheddar cheese added at the end of the cooking process and melted through.)

CROCK POT BRUNSWICK STEW

2 cans BBQ pork, Castlebury
2 cans BBQ beef, Castlebury
2 cans chicken, boneless, Swanson
1 (16 oz.) can tomatoes
1 reg. can cream corn
1 reg. can whole kernel corn
1 lg. onion, grated

Squish up tomatoes with clean hands; chop up the chicken. Break up all beef. "Gush" up all parts with tender loving care, and clean hands. Mix together and cook in crock pot overnight or all day on low temperature. Easy and elicious! 


Buffalo Chili

2 lbs. ground  buffalo 

2 med. Walla Walla Sweet onion, finely chopped 

3 cloves garlic,  finely chopped 

2 15-oz. cans diced tomatoes 

2 tbsp chile powder 

2 or  3 fresh jalapeno peppers 1 Tbs ground black pepper 

1 16-oz. can kidney beans  

1 16-oz. can chili beans with liquid

Brown buffalo meat, breaking it up as you brown it. Stir in finely chopped onions and  garlic. When onions become translucent, add everything to a crockpot. Add enough water to barely cover mixture. Cook covered for 3-4 hours on high or 6-8 hours on low.

Crockpot Cabbage Chili Soup

3 cups coarsely chopped cabbage

1 cup chopped onions

3 cups tomato juice, reduced-sodium

1 10 1/2 oz. can tomato sauce

10 ozs. kidney beans, rinsed and drained

2 tsp chili seasoning mix

In a slow cooker, combine cabbage, onion, tomato juice and tomato soup. Add kidney beans and chili seasoning mix. Mix well to combine. Cover and cook on low for 6 to 8 hours. Mix well before serving.

Cajun 16 Bean Soup


1 package 16 Bean Soup
1 tablespoon crushed oregano
2 cans no-fat chicken stock
Additional water to cover
3 stalks celery chopped
3 carrots diced
3 cloves garlic sliced
2 cans stewed (or diced) tomatoes


Combine first 5 ingredients (liquid should cover mixture by 1"-2") in Crock Pot Cook on high for 2 hours Add remaining ingredients and shift cooker to low and cook for additional 3 hours For more zing, add cayenne or crushed red pepper when adding second set of ingredients. Serve as complete meal or over rice.  Freezes well.

Can opener Chili  

 

2  cans stewed tomatoes  
2  cans pork and beans (Discard fat pieces)  
2  cans black beans  
2  cans kidney beans  
1  onion, chopped  
3/4  cup barbecue sauce  
2  tablespoons yellow mustard  
2  tablespoons Mrs. Dash seasoning mix  
2  tablespoons chili powder  
2  tablespoons ground cumin  
3  cloves minced garlic  

 

Combine all ingredients in a crock pot. 
I prefer to drain and rinse the black beans and kidney beans. 
Stir and simmer on low at least 3-4 hours. 
This can also be simmered on the stovetop for 30 minutes. 

 

Crockpot Caramelized French Onion Soup Recipe

1 recipe Caramelized Onions - recipe follows

1 (10.5 oz) can beef consommé, undiluted 

1 (10.5 oz) can beef broth, undiluted (ditto)

2 cup water

½ tsp dried thyme

¼ cup dry white wine

6 cup large croutons

1 cup (4 oz) shredded Swiss cheese

Combine first 5 ingredients in a 3 1/2-quart crockpot. Cook, covered, at HIGH 2 1/2 hours or until thoroughly heated. Stir in wine. Ladle soup into 6 ovenproof bowls, and top evenly with croutons and cheese. Place bowls on a jellyroll pan. Broil 3" from heat (with electric oven door partially open) 5 minutes or until cheese is melted. Serve immediately. Makes 12 cups.

Caramelized Onions

2 extra-large sweet onions (about 3 pounds)

1 (10.5 oz) can chicken or beef broth, undiluted

¼ cup butter or margarine

Cut onions in half. Cut halves into 1/2" thick slices. Combine all ingredients in a 3 1/2-quart crockpot. Cook, covered, at HIGH 8 hours or until golden brown and very soft. Store in an airtight container. Refrigerate up to 2 weeks or freeze up to 2 months, if desired. Makes 2 cups.

Cheddar Broccoli, Potato Soup

1 tablespoon butter 

1 cup onion, chopped 

1½ lbs potatoes, chopped ¾” cubes 

2½ cups boiling water 

2 chicken bouillon cubes 

10 oz pkg frozen chopped broccoli 

6 oz pkg cheddar cheese, shredded 

1. In a 3 quart saucepan, melt butter and saute onions.

2. Add potatoes, water, and bouillon cubes. Cover and bring to a boil then reduce heat to medium. Cook just until potatoes are tender.

3. Meanwhile, Place frozen broccoli and cheddar cheese in crock pot on low to start melting and thawing.

4. Once the potatoes are done, using a hand blender, blend contents of saucepan to desired consistency and then pour into the crock pot.

5. Heat on low until warmed.

6. (If you don't want to use a crock pot for this, after blending potatoes to desired consistency, mix in thawed broccoli and heat on medium low. Gradually add cheese, stirring until cheese melts).

CROCK POT CHEESE SOUP
2 cans cream of celery soup
1 soup can of milk
1 lb. cheddar, cubed
1 tsp. Worcestershire sauce
1 tsp. paprika

Put all in crock pot on low for 4 to 6 hours. Serve with croutons. 

Cheddar Cheese Soup

3 Tbs (45 ml) butter

1 medium onion, finely chopped

1 shallot, finely chopped

1 medium carrot, finely chopped

1 stalk celery, finely chopped

1 clove garlic, finely chopped

2 Tbs (30 ml) all-purpose flour

3 cups (750 ml) chicken stock

2 cups (500 ml) half-and-half

3 Tbs (45 ml) dry sherry (optional)

Salt and freshly ground pepper to taste

Cayenne pepper to taste (optional)

12 oz (335 g) sharp cheddar cheese, shredded

Chopped fresh chives for garnish (optional)

Heat the butter in a large soup pot over moderate heat and sauté the chopped vegetables until tender but not brown, about 5 minutes.  Stir in the flour and cook, stirring frequently, for 2 minutes.  Whisk in the chicken stock and half-and-half and bring to a boil.  Reduce the heat and simmer for 3 minutes.  Remove from the heat and stir in the optional sherry, salt, pepper, and optional cayenne.  Add the cheese a little at a time, whisking constantly until the cheese has melted. Serve immediately, garnished with chopped chives if desired.  Note: When reheating leftovers, bring the soup barely to a simmer over low heat.  Do not boil as the cheese will separate.  Serves 4 to 6.

Creamy Cheese Soup

3 cups chicken broth

1 1/2 cups coarsely shredded carrots

1/2 cup sliced green onion (optional)

2 1/2 cups milk

4 T. all-purpose flour

1 tsp. dry ground mustard

1/4 tsp. pepper

1 8. oz. package cream cheese, softened

2 cups (8 oz.) shredded Sharp cheddar cheese

1 cup beer (optional)

Combine chicken broth, carrots, and green onion in a dutch oven pan and heat on medium heat. (If you choose to use the beer, reduce the chicken broth to 2 cups and add in with broth and veggies.) In a medium bowl, combine milk, flour, dry mustard, and pepper and mix well. Stir into chicken broth. Cook, stirring occasionally, till thickened and bubbly. Remove 1 cup of the broth from the pan and place in a medium mixing bowl. Add softened cream cheese and stir until blended well and cream cheese is almost melted. Pour this back into the heated broth mixture and stir well. Heat through. Just before serving, add sharp Cheddar cheese and stir until all is melted. Serve with warm homemade bread! Delicious! Preparation time: 30 minutes. Serves 8.

CHEESY CAULIFLOWER SOUP

1 tablespoon olive oil

1 1/2 cups shredded pepper-jack cheese (6 ounces)*

4 cups chicken broth

1 cup chopped green onion

1/4 cup roasted red peppers**

2 packages (8 ounces each) fresh  cauliflowerets

1/2  teaspoon salt (optional)

1/4 teaspoon hot-pepper sauce (Tabasco)

1/4 cup all-purpose flour

1.  Heat oil in large saucepan over medium heat.  Add green onions and sauté about 3 minutes or until tender.  Add 3 cups chicken broth; bring to boiling.  Add cauliflower; return to boiling.  Reduce heat to medium-low; cook about 6 minutes or until cauliflower is almost tender.  

2.  Whisk together flour and remaining 1 cup chicken broth in a small bowl.  Stir into saucepan.  Bring to boiling; cook, stirring occasionally 2 to 3 minutes or until soup is thickened.  

3.  Remove soup from heat.  add cheese, stirring until melted.  Stir in roasted red peppers, salt (if using) and hot-pepper sauce, breaking up red peppers with a spoon.

Cheesy Potato Soup (Crock Pot)

6 cups diced peeled potatoes 

5 cups water 

2 cups diced onions 

½ cup diced celery 

½ cup chopped carrot 

4 t. chicken bouillon granules 

¼ teaspoon pepper 

2 cups diced cooked ham 

1 (12 ounce) can evaporated milk 

1 ½ cups Velveeta cheese, cubed 

1. Combine all ingredients except milk and cheese in crock pot. 

2. Cover. Cook on low 7-8 hours, or until vegetables are tender. 

3. Stir in milk and cheese. 

4. Stir until cheese melts.

Chili Bean Soup

1 lb Pinto beans                         8 c  Boiling water

1 t  Garlic salt                         1 t  Onion salt

1/4 t  Thyme                             1/4 t  Marjoram

10 1/2 oz Can beef broth                     16 oz Can tomatoes

1 pk (1-5/8 oz)chili seasoning mx        1 c  Hot water

Rinse, sort and soak beans overnight. drain and empty them into a large pot; add boiling water, garlic and onion salts, thyme and marjoram. Cover and simmer until beans are tender, about 3 hours. (Don't let beans boil dry;add hot water as needed.) Spoon out 3 cups of cooked beans to use another day in another way. Mash remaining beans with their liquid. Add remaining ingredients. Heat 10 minutes to blend flavors. Servings:  5

CROCK POT CORN CHOWDER 

6 slices bacon

2 (10 oz.) pkgs.  frozen corn

1 (16 oz.) can cream style corn

1 tbsp. Worcestershire sauce

2 c. water

1/2 c. onion, chopped

2 c. potatoes, diced

1 tbsp.  Sugar

1 tbsp. seasoned salt

1 (16 oz.) can chicken broth

1 c. milk

1/4 c. butter 

In skillet, fry bacon until crisp, remove and reserve. Add 
onion and potatoes to bacon drippings, saute for 5 minutes. Combine everything in crockpot except butter and milk. Cover and cook on low for 7 hours. Pour 1/2 of the mixture into blender and puree until almost smooth. Return to crock pot with milk and butter. Cover and cook on high one hour more. 6 to 8 servings.    

Corn Chowder

1 ea Medium potato diced                 

1 ea Onion, chopped

1 ea Chicken broth, 14 oz                

1 ea Can (16 oz) cream-style corn

2 c  Milk                                

2 T  Butter

1 ea Egg slightly beaten                 

1 ea Can (8 oz) corn

Sauté onion  in butter until golden brown.   Add broth and  potato and simmer until potato is tender.   Add corn and milk,  blend well. Season with salt and pepper.  Bring to a boil.  Remove from heat. Stir some of chowder  into  egg.   Add mixture to sauce pan and blend well.   Simmer until heated through.  Serve 4. 

Corrigan's Minestrone

2 tablespoons olive oil

5 potatoes, peeled and cubed

5 carrots, chopped

4 stalks celery, chopped

1 sweet onion, chopped

3 cloves garlic, chopped

1 (6 ounce) can tomato paste

1 (15 ounce) can kidney beans, drained and rinsed

1 (14 ounce) can vegetable broth

1 1/2 quarts water

3 tablespoons chopped fresh basil

2 tablespoons chopped fresh oregano

1 tablespoon salt

2 cups uncooked elbow macaroni

Heat olive oil in a large pot over medium heat. Stir potatoes, carrots, celery, onion and garlic into pot. Mix in tomato paste, beans, broth and water. Season with basil, oregano and salt. Cook and stir 30 minutes, or until vegetables are tender.

Mix macaroni into pot. Continue cooking 10 minutes, or until macaroni is tender.

Country Crock-Pot Potato Soup

6 potatoes, peeled and cut into 1-inch cubes

2 onions, chopped

1 carrot, sliced

1 celery stalk, chopped

4 c. water

1 (13 oz.) can evaporated milk

1 dash white pepper

1 tsp. cornstarch

1 tsp. flour

2 tsp. salt

2 T. butter

Put all the ingredients except milk, flour and cornstarch in the slow-cooker. Cover and cook on low for 8-10 hours. Combine milk, flour and cornstarch and add during the last hour of cooking.

Cream of Cauliflower Soup For Slow Cooker

1 medium cauliflower, cut into flowerets

1 stalk celery, cut into 1-inch pieces

1 medium onion, chopped

1 teaspoon salt

1/8 teaspoon white pepper

1 quart chicken or turkey broth

1 cup light cream

1/2 teaspoon Worcestershire sauce

Nutmeg

Combine cauliflower, celery, onion, salt, pepper and broth in a slow cooker. Cover and cook on low for 6 to 8 hours. Force mixture through sieve or puree with blender. Return to pot. Add cream and orcestershire sauce. Cook on high 5 to 10 minutes to heat. Sprinkle with nutmeg. Serves 6

Creamy Slow Cooker Potato Cheese Soup

¼-cup butter 

½-white onion, chopped 

¼-cup all-purpose flour 

2-cups water 

2 large carrots, diced 

4 stalks celery, diced 

1-tablespoon dried, minced garlic 

Salt and pepper to taste 

1-cup milk 

2-tablespoons chicken soup base 

1-cup warm water 

5-pounds potatoes, peeled and cubed 

1-cup shredded Cheddar cheese 

6 slices crisp cooked bacon, crumbled 

1. Melt butter in a large saucepan over medium heat. Cook onion in butter until translucent. Stir in flour until smooth, then gradually stir in 2 cups water, carrots, celery, garlic, salt, and pepper. Heat through, then stir in milk. Dissolve chicken base in 1 cup warm water, and pour into vegetable mixture. 

2. Place potatoes in slow cooker, and pour heated vegetable mixture into potatoes.  

3. Cover, and cook 5 hours on High, or 8 hours on Low. 

4. Puree about 4 cups of the soup in a blender or food processor, and then stir pureed soup into contents of slow cooker. Stir in cheese and bacon until cheese is melted. 
Creamy Tortellini Soup

1 1.8-ounce envelope white sauce mix (see note)

4 cups water

1 14-ounce can vegetable broth

1-1/2 cups sliced fresh mushrooms

1/2 cup chopped onion

3 cloves garlic, minced

1/2 teaspoon dried basil, crushed

1/4 teaspoon salt

1/4 teaspoon dried oregano, crushed

1/8 teaspoon cayenne pepper

1 7- to 8-ounce package dried cheese tortellini (about 2 cups)

1 12-ounce can evaporated milk

6 cups fresh baby spinach leaves or torn spinach

Ground black pepper (optional)

Finely shredded Parmesan cheese (optional)

Place dry white sauce mix in a 3-1/2- or 4-quart slow cooker. Gradually add water to white sauce mix, stirring until smooth. Stir in broth, mushrooms, onion, garlic, basil, salt, oregano, and cayenne pepper. Cover and cook on low-heat setting for 5 to 6 hours or on high-heat setting for 2-1/2 to 3 hours. Stir in dried tortellini. Cover and cook on low-heat setting for 1 hour more or high-heat setting for 45 minutes more. Stir in evaporated milk and fresh spinach. If desired, sprinkle individual servings with black pepper and Parmesan cheese. Makes 4 servings.

CROCK POT FRENCH ONION SOUP
1 qt. beef bouillon or stock
2 to 3 c. sliced onion
1/4 c. butter
1 tsp. Worcestershire sauce
2 tbsp. flour
1/4 c. dry vermouth or white wine (optional)
1 1/2 tsp. salt

Pour bouillon in crock pot. Cover and set on high. Cook onions slow in large skillet in butter. Cover and let cook 15 minutes. Add remaining ingredients to onions. Stir well and add to stock in crockpot. Cover and cook on low 6 to 8 hours or 3 hours on high.


Crock Pot Split Pea Soup 
8 to 12 oz. smoked cooked ham, diced 

½ cup onion, chopped 

2 cans (14.5 oz.) chicken broth, about 3-1/2 cups

16 oz. dried split peas, sorted and rinsed

3 carrots, peeled and thinly sliced OR diced

2 celery ribs, thinly sliced

½ tsp. dried marjoram leaves

1 bay leaf

Place a medium skillet over medium heat; add butter, ham, and onion, sauté until onion is tender and ham is slightly browned. Drain off excess fat. Combine ham mixture and remaining ingredients in crock Pot /slow cooker. Cover and cook on LOW heat setting for 5 to 6 hours, or until split peas are tender. Remove bay leaf and let stand for 10 minutes to thicken. Serves 6.

Crockpot Double Corn Chowder
3 cups frozen corn

14 oz. can creamed corn

1 onion, chopped

14 oz. can ready to serve chicken broth 

1/8 tsp. pepper


Combine all ingredients in 3-4 quart crockpot and stir gently to mix. Cover and cook on low for 5-6 hours or until corn is tender. 4 servings 



Down East Corn Chowder
3 c corn, from cob or 2 cn (16-oz.) whole corn, drained

2 md Potatoes, peeled and finely chopped

1 Onion, finely chopped

1 ts Salt

1/2 ts Seasoned salt

1/8 ts Pepper

2 c  Chicken broth or bouillon

2 c  Milk

1/4 c  Butter or margarine

Ground mace


Combine corn, potatoes, onion, salt, seasoned salt, pepper and broth in SLOW COOKing pot.  Cover and cook on low 7 to 9 hours.  Pour into blender and puree until almost smooth.  Chill overnight, if desired, or return to pot.  Stir in milk and butter.  Cover and cook on high for 1 hour.  Pour into bowls; sprinkle with mace.  Makes 6 to 8 servings. Serves 6-8.



Easy Vegetable Soup

1 can each of carrots green beans and beets 

1 package of onion suip

1 quart beef stock 

1 table spoon ginger 

1 table spoon minsed garlic 

ground black pepper to taste 

Dump everything in crockpot and cook on low for about 5 to 6 hours or on high for about 2 hours. Use 16 ounce cans. I doubeled recipe. It was so so good. You can use any combination of vetegtables you want. If there isn't enough broth you can mix bolyon and watter to make more..



Extra easy Vegetable soup
1 16 ounce can corn drained
1 16 ounce can green beans drained
1 16 ounce can butter beans drained
2 16 ounce cans whole tomatos
1 can tomato soup
1 soup can milk
2-cups chopped celery
2-cups chopped carrots
1 small onion chopped
2 tbs worstishire sauce
salt and pepper to taste

Mix all ingrediants in crock pot and cook on low 6 to 8 hours high 3 to 5.

Favorite Chili for Slow Cooker 2
1/2 lb. dry pinto or kidney beans

2 cans (1 lb. each) tomatoes

2 lbs. coarsely ground chuck, browned

2 medium onions, coarsely chopped

1 green pepper, coarsely chopped

2 cloves garlic, crushed

2 to 3 T. chili powder

1 1/2 T. salt

1 t. pepper

1 t. cumin (optional)

Parboil dry beans for 30 minutes in 3 times  their volume. Allow to stand covered for 1 1/2 hours or until softened. Drain. Put into crockpot. Add all remaining ingredients in order listed. Stir once. Cover and cook on low for 10-12 hours, or on high for 5 to 6 hours. Note: If using canned beans, use 2 cans (1 lb. each) drained beans

Favorite Chili - Rival (9 Points)

1/2 pound  dry Pinto beans -- pinto or kidney *

2 pounds  Tomatoes

2 pounds  Beef chuck -- coarsely ground (browned)

2 medium  Onion -- coarsely chopped

1 Bell pepper -- green, coarsely chopped

2 clove  Garlic -- crushed

2 tablespoons  Chili powder

1 teaspoon  Pepper

1 teaspoon  Cumin

Salt -- to taste

* For baked beans and chili with beans, it will be necessary to simmer dry beans in three times their volume of unsalted water for 30 minutes in a saucepan.  Allow to stand, covered, for an hour and a half or until softened; drain and add remaining ingredients.

Parboil dry beans until soft; drain well.  Put all ingredients in crock pot in order listed.  Stir once.  Cover and cook on LOW for 10 to 12 hours.  (HIGH: 5 to 6 hours.) Serves 8.

French Onion Soup
1 quart beef bouillon or brown stock

3 medium yellow onions, thinly sliced

3 tablespoons butter

1/2 teaspoon salt

1 tablespoon sugar

2 tablespoons flour

1/4 cup dry vermouth or cognac (optional)

1 cup grated Parmesan cheese (I use a slice of Provolone cheese)

Pour bouillon or stock in stoneware. Cook onions slowly in butter (about 15 minutes) in large covered skillet. Stir occasionally. Uncover and add salt, sugar, flour and vermouth. Stir well. Add to stock in slow cooker. Cover and cook on Low 6 to 8 hours. (High: 3 hours). Before serving, top with grated cheese.

FRENCH ONION SOUP CROCK POT

1 qt. beef bouillon or brown stock
3 c. thinly sliced yellow onions
1/4 c. sugar
1/4 c. butter
1 c. Parmesan cheese
1 1/2 tsp. salt
2 tbsp. flour

Pour bouillon or stock in crock pot; cover and set on high. Cook onions slowly in large skillet in butter. Cover and cook for about 15 minutes. Uncover and add salt, sugar and flour. Stir well. Add to stock in crock pot. Cover and cook on low 6-8 hours or on high 3 hours. Before serving, add grated cheese. 


French Onion Soup
1 3/4 cups or (one 15-ounce can) Swanson Beef broth

1 1/4 cups hot water

2 teaspoons dried parsley flakes

1/8 teaspoon black pepper

2 teaspoons Worcestershire sauce

1/4 cup grated Kraft fat-free Parmesan cheese

3 cups thinly sliced onion

4 slices reduced-calorie white bread, toasted and cubed

Spray a slow cooker container with butter flavored cooking spray in prepared container, combine beef broth, water parsley flakes black pepper, and Worcestershire sauce. Stir in Parmesan cheese and add onion. Mix well to combine. Cover and cook on LOW in a slow cooker for 8 hours for each serving, spoon 1 cup soup mixture into a bowl an sprinkle 1/4 of bread cubes over top. Serves 4

Garden Cabbage Soup

1/2 medium head of cabbage, diced

3 small zucchini, diced

1 large clove garlic, crushed and minced

1/4 tsp dried basil

1/2 tsp black pepper

salt to taste

12 ounces V-8 Vegetable Juice

2 tablespoons tomato paste

1 can (10 1/2 oz) French Onion Soup, undiluted

1 to 2 cups chopped spinach or chard

1/2 cup finely sliced carrots

a dash of Worcestershire sauce

Combine all ingredients; cover and cook on low for 8 - 10 hours (HIGH for 4 - 5 hours)

Stephanie's Salsa Corn Chowder

1 1/2 cups chopped onion

2 T. butter

1 T. flour

1 T. chili powder

1 tsp. ground cumin

2 cups corn (canned or frozen)

2 cups salsa (I prefer mild)

1 (13 1/4 oz.) can chicken broth 

1 (4 oz.) jar chopped pimientos , drained (optional)

1 (8 oz.) pkg. cream cheese, softened

1 cup milk

Sauté onions in butter in large saucepan.  Stir in flour, chili powder, and cumin.  Add corn, salsa, broth, and pimientos.  Bring to a boil.  Remove from heat.  Gradually add 1/4 cup hot mixture to cream cheese in bowl, stirr until well-blended.  A eam cheese mixture and milk to saucepan, stirring until well blended.  Cook until thoroughly heated.  Do not boil. Yields 6-8 servings.  

Green Chile Crockpot Corn Chowder

1 can 16.5-oz. cream style corn

2 Potatoes peeled and diced

2 TB Fresh chives, chopped

1 can 4-oz. diced green chiles, drained

2 oz Jar pimientos, chopped

3 c broth or bouillon

1 c Milk or light cream

1 c Monterey Jack cheese; (4-oz) shredded

In slow cooker, combine all ingredients except milk/cream and cheese. Cover and cook on LOW 7 to 8 hrs. or until potatoes are tender. Stir in milk or cream. Reheat, if desired. Serve in individual bowls;

sprinkle with shredded cheese.

Hearty Bean and Vegetable Stew

1 lb beans, assorted, dry
2 cup vegetable juice
½ cup dry white wine
1/3 cup soy sauce
1/3 cup apple or pineapple juice
vegetable stock or water
½ cup celery -- diced
½ cup parsnips -- diced
½ cup carrots -- diced
½ cup mushrooms -- diced
1 onion -- diced
1 tsp basil, dried
1 tsp parsley, dried
1 bay leaf
3 clove garlic -- minced
1 tsp black pepper -- ground
1 cup rice or pasta -- cooked

Sort and rinse beans, then soak overnight in water. Drain beans and place in crockpot. Add vegetable juice, wine, soy sauce, and apple or pineapple juice. Cover with vegetable stock or water; the amount added depends on whether you prefer a soup (more liquid) or a stew (less). The juice adds just a tad of sweetness and the soy sauce adds depth and the tang of salt. Cook at high for 2 hours. Add vegetables, herbs, and spices, and cook for 5-6 hours at low until carrots and parsnips are tender. When tender, add rice or pasta and cook for one additional hour.

Hot Chili con Queso

1 1/2 cups half-and-half, scalded 

1/2 pound grated Monterey Jack cheese 

1/2 pound grated sharp process cheese 

1 tablespoon butter 

1/2 onion, minced 

1 medium clove garlic, minced 

1/4 cup dry white wine or low-sodium stock 

1/4 cup flour 

1/4 cup water 

1 can chopped green chile peppers (4 oz) 

1 to 2 tablespoons chopped jalapeno (more or less depending on taste) 

salt and pepper 

dash cayenne pepper 

Pour scalded half-and-half into buttered Crock Pot. Turn to high and stir in cheeses. In small skillet, saute onion and garlic in butter until onion is tender. Add wine or stock and stir well. Add to cheese mixture. Combine flour with water and stir in. Cook covered on high for 30 minutes, or until cheese begins to melt. Turn to low and cook about 4 to 6 hours, stirring 2 or 3 times during the first hour and occasionally after that. If the mixture is too thin, mix 2 tablespoons of flour with 2 tablespoons of water and add. Serve warm with tortilla chips and/or other dippers.

Italian Bean Soup for Slow Cooker

1 cup dry great northern beans

1 cup dry red beans

1 (28 ounce) can crushed tomatoes

1 medium onion, chopped

2 tablespoons vegetable bouillon granules or chicken

bouillon granules or beef bouillon granules 

2 cloves garlic, minced

2 teaspoons italian seasoning, crushed

1/4 teaspoon black pepper

1 (9 ounce) package frozen green beans

Rinse beans and place in a large pot. Cover beans with 5 cups cold water. Bring water to a boil; reduce heat. Simmer for 2 minutes. Remove from heat. Cover and let stand for 1 hour. Drain and rinse beans. Alternatively, soak beans overnight in cold water in a covered pan, then drain and rinse. In a 4 quart crock pot combine beans, 4 cups fresh water, tomatoes with juices, onion, bouillon, garlic, Italian seasoning and pepper.  Cook on low-heat 11-13 hours or on high heat setting for 5 1/2 to 6 1/2. Thirty minutes before serving, thaw green beans and stir into soup. Cook soup for 30 minutes more on high-heat until frozen beans are cooked and tender. Serve with garlic bread and a salad for a complete meal. Serves6-8

Julie’s Fat Burning Cabbage Soup
½ can carrots 

1 onions, chopped 

1 cans diced tomatoes, w/liquid 

½ cabbage, chopped or 8 oz coleslaw mix 

1 (1 ounce) envelope dry onion soup mix 

1 can cut green beans, drained 

1 beef stock

1 green bell peppers, diced 

3 stalks celery, chopped

1 teaspoon garlic 

Place all ingredients in a small crock pot. Simmer until vegetables are tender, at least 4 hours on high.  Serve. May be stored in the refrigerator for several days.

LOIS CROCKPOT CHOWDER
6 slices of crisp bacon, crumbled
4 med. potatoes, peeled and diced
1/2 c. minced onions, chopped
1 (16 oz.) can cream corn
2 cans (13 3/4 oz.) chicken broth
1 tsp. salt
1/4 tsp. pepper
1 tall can evaporated milk

Place all ingredients, except milk in a crock pot. Cover and cook on low for 10 to 12 hours. Add milk and cook covered for 1 hour. OR: Place all ingredients except milk in Dutch oven. Cover and simmer 1 1/2 to 2 hours, until potatoes are tender. Add milk and cook covered until milk is warmed up. Makes 2 quarts.

Marvelous Meatless Chili

1 SLOW COOKer liner 

1 small sweet onion, finely chopped

2 medium poblano peppers, chopped

1 tbsp minced garlic (3 cloves)

1 can (15 oz) red kidney beans, rinsed

1 can (15 oz) black beans, rinsed

1 can (15 oz) chickpeas, rinsed

1 cup frozen corn niblets

1 jar (16 oz) smooth chipotle or roja sauce

1 can (8 oz) tomato sauce

3/4 cup water

2 tbsp cocoa chili spice blend or unsweetened cocoa

2 tbsp salt-free chili powder

2 tsp ground cumin

1/3 cup chopped cilantro

Serve with:  sour cream, shredded cheese, toasted pumpkin seeds

1. Line a 3 qt or larger SLOW COOKer with liner.  Mix all ingredients except cilantro in SLOW COOKer.  Cover and cook on low 6 to 8 hours until vegetables are tender and flavors are blended.

2. Stir in cilantro.  Top with sour cream, cheese and/or toasted pumpkin seeds. Serves 6.

Minestrone Soup with Pasta Beans and Vegetables

3 cups reduced-sodium vegetable broth

1 (28-ounce) can diced tomatoes

1 (15-oz) can white beans, drained

2 carrots, peeled and chopped

1 celery stalk, chopped

1 cup onion, chopped 

1 teaspoon dried thyme

1/2 teaspoon dried sage

2 bay leaves

Salt and ground black pepper

2 cups cooked ditalini pasta

1 medium zucchini, chopped

2 cups coarsely chopped fresh spinach 

4 tablespoons grated Parmesan or Romano cheese

Basil sprigs, garnish, optional

In a slow cooker, combine broth, tomatoes, beans, carrots, celery, onion, thyme, sage, bay leaves, and 1/2 teaspoon each salt and black pepper. Cover and cook on LOW for 6 to 8 hours or on HIGH for 3 to 4 hours. Thirty minutes before soup is done cooking, add ditalini, zucchini and spinach. Cover and cook 30 more minutes. Remove bay leaves and season, to taste, with salt and black pepper. Ladle soup into bowls and sprinkle parmesan cheese over top. Garnish with basil, if desired.

MUSHROOM & WILD RICE STEW

1 1/2 tsp olive oil

2 cups leeks, finely chopped, white parts only

2 cup shiitake mushrooms, sliced

1 cup carrots, diced

3 cup vegetable broth

1 tsp table salt

1 cup uncooked wild rice

Place oil, leeks and mushrooms into a 4- to 5-quart slow cooker.

Add carrots, broth, salt and rice.

Cover and cook on low 6 to 7 hours. Serves 4.

Navy Bean Bacon Chowder 

1 1/2 c  dried navy beans; rinsed

2 c  cold water

6 sl thick-sliced bacon

1 md carrot

1 stalk celery; chopped

1 md onion; chopped

1 sm turnip

1 ts dried italian seasoning 

1/8 ts black pepper

46 oz chicken broth; canned or-homemade

1 c  milk

Soak beans overnight in cold water. Cut carrot lengthwise into halves, then cut into 1-inch pieces. Cut turnip into 1-inch pieces. Cook bacon in medium skillet over medium heat. Drain and crumble. Combine carrot, celery, onion, turnip, Italian seasoning, pepper, beans and bacon in slow cooker; mix slightly. Pour broth over top. Cover and cook on low 7-1/2 to 9 hours or until beans are crisp-tender. Ladle 2 cups of  soup mixture into food processor or blender. Process until smooth; return to slow cooker. Add milk; cover and heat on high 10 minutes or until heated through. Makes 6 servings. Serves 6.

No Fuss Potato Soup

6 cups cubed peeled potatoes

5 cups water

2 cups chopped onion

1/2 cup chopped celery

1/2 cup thinly sliced carrots

1/4 cup butter, cubed

4 teaspoons chicken bouillon or 2 vegetable bouillon cubes

2 teaspoons salt

1/4 teaspoon pepper

1 can (12 ounces) evaporated milk

3 tablespoons chopped fresh parsley

Snipped chives, optional

In a 5-qt. slow cooker, combine first nine ingredients. Cover and cook on high for 7-8 hours or until vegetables are tender. Add milk and parsley; mix well. Cover and cook 30-60 minutes longer or until heated through. Garnish with chives if desired. Serving Size : 10 

Old Fashioned Onion Soup crock pot
3 pounds onions thinly sliced
1/2-cup butter melted
4 to 5-cups chicken broth
6 to 8 slices french bread cubed

Place onions in crock pot add butter and stir.  Add bread cubes and stir. Add chicken broth cover and cook. Cook on low 10 to 18 hours stir one half hour before serving.  This is an over night recipie.  Start it before you go to bed and it will be best when you get home the next day.  If desired, sprinkle shredded cheese atop it once it is in the bowl.  Bland cheese works best.


Old timers Broccoli Cauliflower Soup
1/4 pound broccoli flowerets
1/4 pound cauliflower flowerets
1 small onion chopped
1-cup milk
1-cup real bacon bits

Put everything into the crock pot and cook on high for two hours.  Then add grated americium cheese or better yet Velveeta .    2-cups or 16 ounces of cheese that is one pound. Continue cooking on low for an additional 3 to 4 hours. 
CROCK POT ONION SOUP 

1 qt. beef bouillon

3 c. onion, sliced

1/4 c. butter

1 tsp. Salt

1 tbsp. Sugar

2 tbsp. Flour

1/4 c. dry Vermouth or Cognac

1 c. Parmesan cheese 

Pour bouillon in crock, cover, set on high. Cook onions in large skillet in butter about 15 minutes. When feels done to desired consistency add sugar, this will brown them. Add to crock and cook for 3 hours.   


Paul James Vegetarian Potato and Rosemary Soup

1 cup  half and half

1 tablespoon  all-purpose flour

1/4 cup  red onion -- diced

2 garlic cloves -- minced

1/3 cup  diced carrots

1/2 cup  diced celery

salt and pepper to taste

2 cups  sliced new red potatoes -- bite sized

1/4 cup  chopped bell peppers

1 tablespoon  chopped fresh rosemary

dash  tabasco sauce (optional)

Add all ingredients together in a slow cooker. Stir and cook covered for five to six hours. Yield: 2 (1.5-cup) servings

PINTO BEAN SOUP 

1 bag pinto beans

2 packets onion soup mix

Put a bag of pinto beans in crock pot with water and let them cook several hours until softened and then season them. After browsing pantry for several moments, throw in 2 packages of onion soup mix.  

Potato Bacon Soup (crock pot)

8 cups coarsely chopped peeled potatoes
1 small onion, shopped (1/3 cup)
1/2 pound bacon, crisped, drained, and crumbled
1 (8 oz) pkg. cream cheese, softened
3 (14.5 oz) cans reduced-sodium chicken broth
1 (10.75 oz) can condensed cream of chicken soup
1/4 tsp. pepper

 

In a 4-qt. crock, stir together the potatoes and onion. Stir in the bacon.
In a large mixing bowl, combine the cream cheese, chicken broth, cream of 
chicken soup, and the pepper. Add the mixture to the crock.

Cover and cook the soup on low heat for 8-10 hours or on high heat for 4-5 
hours. If you like, mash the potatoes slightly for a thicker consistency before 
serving.

Crockpot Potato Chowder

8 cups diced potatoes

1/3 cup chopped onion

3 (14.5 ounce) cans chicken broth

1 (10.5 ounce) can cream of chicken soup

1/4 teaspoon pepper

1 (8 ounce) package cream cheese, cubed

1/2 pound sliced bacon, cooked, crumbled, optional

Minced chives, optional

In a 5 quart crockpot, combine diced potatoes, onion, chicken broth, soup and pepper. Cover. Cook on low for 8 to 10 hours, or until potatoes are tender. Add cream cheese. Stir until blended. Garnish with bacon and chives if desired. Makes 12 servings. 

Potato Lentil Soup

1 C. Lentils

3 Chopped Onions

2 Garlic Cloves

3 Ribs Celery, Chopped

3 Carrots, Chopped

4 Diced Potatoes

6 C. Water

Tamari To Taste

1/4 T. Paprika

1/4 C. Wine Vinegar

Place First 7 Ingredients In Slow Cooker And Cook On Low 8 To 10 Hours

Or On High 4 To 5 Hours. Puree If Desired. Season With Remaining

Ingredients. Makes 4 Large Servings At 280 Calories Each.

CROCK POT POTATO SOUP 

3 potatoes, peeled & cut into bite size pieces

1 lg. Onion

1 carrot, chopped

1 stalk celery, chopped

1 tbsp. Parsley

5 c. water

4 chicken bouillon cubes

1 tbsp. Salt

Pepper to taste 


Cook on low 10 to 12 hours or on high 3 to 4 hours. During the last hour of cooking, add 1 1/2 cups milk. 


CROCK POT POTATO SOUP 3
6-8 potatoes, chunked
2 med. carrots, cubed
2 stalks celery, cubed
1 med. onion, chopped
1 tbsp. parsley flakes
5 c. water
Salt and pepper to taste

Cook in crock pot on low for 8 hours or until vegetables are done. One hour before serving, add one can of evaporated milk. 


CROCK POT POTATO SOUP
6 potatoes
2 leeks
2 onions
1 carrot
1 stalk celery
4 c. water
1 1/2 tsp. salt
4 chicken bouillon cubes
1 can cream of mushroom soup
1 can cream of celery soup
1 tbsp. parsley flakes
2 tbsp. butter
13 oz. can evaporated milk
Chopped chives

Cut all to bite-size. Put all ingredients except milk and chives, in the crock pot. Cover and cook on low for 10 to 12 hours or high for 3-4 hours. Stir in evaporated milk during the last hour. Serve with chopped chives.


CROCK POT POTATO SOUP 2
Peel 6 large potatoes. Chop. Put in crockpot along with 2 chopped medium onions, 4 chicken bouillon cubes, 1 tablespoon parsley flakes, chopped celery, 1 tablespoon salt, 5 to 6 cups water, 1/2 cup butter, 1/4 teaspoon pepper, 1 (12 oz.) can evaporated milk, 1/2 cup flour. Mix well. Cook on low 8 to 10 hours.


Crockpot Potato Soup 2

5 russet potatoes, peeled and cubed

2 onions, chopped

4 cloves garlic, minced

3 (14-ounce) cans ready to serve chicken or vegetable broth

1 teaspoon salt

1/4 teaspoon pepper

1 (13-ounce) can evaporated milk

3 tablespoons flour

1 cup sour cream

1 teaspoon dried oregano leaves

2 Tbs. dried snipped chives

1/8 teaspoon celery salt

Combine prepared potatoes with onions, garlic, broth, salt, and pepper in 4-5 quart crock pot. Cover and cook on low heat until potatoes are tender, 6-8 hours.

Potato Soup For Crockpot

8 Lg Potatoes -- cubed

2 Med Onions -- chopped

2 Tbsp Margarine

2 Chicken boullion cubes

2 Tbsp Parsley -- dry

6 C Water

2 C Milk

1/2 C Flour -- mixed with water

Place ingredients 1 through 6 in crockpot and cook all day on low to medium. 1/2 hour to onehour before serving; add milk and flour mixture. After soup starts to thicken, it is ready to serve. NOTE: Add 1/4 pound of Velveeta cheese for Cheese potato soup. 

Serving Size : 8 

POTATO SOUP IN CROCK POT

6 med. potatoes, diced
3 carrots, sliced
3 stalks celery, chopped
1 onion, diced
6 c. water
4 chicken bouillon cubes
Parsley flakes

One hour before being done, add: 1 sm. can (5.8 oz.) evaporated milk 


Crockpot potato-cheese soup

8 Potatoes, cubed

1 tb Chives, chopped

1½ c Chopped celery

½ c Chopped onion

¼ ts Paprika

¼ ts Celery seed

1 ts Savory

½ ts Salt

1 c Milk

2 tb Flour

2 tb Butter

2½ c Grated cheddar cheese

Place potatoes, chives, celery,  onion, paprika, celery seed, savory and salt in a slow cooker and add just enough water to barely cover. Cook on high one hour. Turn heat to low and cook 4-5 hours or until potatoes are done. Combine milk and flour in a tightly covered jar and shake to blend

evenly. In a small saucepan, melt butter over medium heat. Add flour mixture slowly, and stir constantly 3-4 minutes. Add cheese; stir until melted. Turn crock-pot to high setting. Add cheese mixture to soup and cook until slightly thickened. Serve hot in bowls and garnish with chives, sour cream or bacon bits.

Yield: 6 servings

Pumpkin Chickpea and Red Lentil Stew

1# pie pumpkin, peeled, seeded, and cut in 1” cubes 

15-oz can chickpeas (garbanzo beans), rinsed and drained 

3 medium carrots, sliced 1/2 inch thick 

1 cup chopped onion (1 large) 

1 cup red lentils, rinsed and drained 

2 tablespoons tomato paste 

1 tablespoon grated fresh ginger 

1 tablespoon lime juice 

1 teaspoon ground cumin 

1/4 teaspoon salt 

1/4 teaspoon ground turmeric 

1/4 teaspoon ground black pepper 

4 cups chicken or vegetable broth 

1/4 cup chopped peanuts 

2 tablespoons chopped fresh cilantro 

Plain nonfat yogurt (optional) 

In a 3½-4-quart slow cooker, combine pumpkin, chickpeas, carrots, onion, lentils, tomato paste, ginger, lime juice, cumin, salt, turmeric, and pepper. Pour broth over all in cooker. Cover and cook on low-heat setting for 8 to 10 hours or on high-heat setting for 4 to 5 hours. Top each serving with peanuts, cilantro, and if desired, yogurt. Makes 6 (1-1/3 cup) servings. 

Servings Per Recipe 6 (1 1/3 cup) servings 

Quick Cream of Asparagus Soup

1 lb (500 g) asparagus

4 cups (1 L) canned or fresh chicken or vegetable stock

1 sprig of fresh thyme (optional)

1 cup milk, half and half, or cream

Salt and freshly ground pepper to taste

1 Tbs (15 ml) lemon juice (optional)

Wash asparagus and cut into 1” pieces.  Combine with 2 cups of stock and the sprig of thyme in a saucepan. Bring to a boil over high heat and simmer covered for 5 to 8 minutes, until very tender.  Remove and discard the thyme.  Puree in an electric blender or food processor until smooth.  Return to the saucepan and add the remaining stock, milk or cream, and salt and pepper.  Bring to a simmer and add the optional lemon juice.  If desired, the cooked tips of the asparagus may be reserved prior to pureeing and added as a garnish when served.  Serves 4 to 6.

Quick Pea Soup 

2 T  Margarine                   

2 x  Stalks celery,finely chopped

2 x  Cloves garlic, minced       

1 x  Med onion, chopped (1/2 cup)

2 c  Vegetable stock             

16 oz Bag frzn peas,thawed (3 cups

1 ds White pepper                

1/2 c  Low-fat milk                

1 ds Nutmeg                      

GARNISH: Herbed garlic Croutons, 1/4 c chopped fresh parsley and 2 T  

lemon peel, or grated Parmesan cheese, optional.  In a Dutch oven or  

4-5 qt saucepan, melt margarine. Add celery, garlic, and onion. Saute 

until softened, about 5 minutes.  Add vegetable stock, peas, and white

pepper. Over med heat, cover and simmer 5 minutes.  Transfer mixture  

to bowl of food processor. Cool slightly. Puree.  Return mixture to   

pan; add milk and nutmeg. Heat through, about 5 minutes, stirring     

constantly. Top each serving with garnish if desired. VARIATION: stir 

in 1 carrot, steamed and sliced, additional whole peas, or sauteeed   

and sliced mushrooms.  Serves 5.   

Quick Vegetable Stock

3 ea Carrots, large 

1 ea Turnip, large 

2 ea Stalks celery 

2 ea Onions. large 

2 T  Butter 

3 qt Water 

2 t  Salt 

6 ea Large sprig parsley 

1/2 ea Bay leaf 

1 t  Thyme leaves 

Scrub and coarsley chop carrots, turnip, celery, peel and chop onions. Melt butter in 8-quart pan over medium heat.  Add chopped vegetables and cook, stirring occasionally, until vegetables turn golden (about 15 minutes). Add water, salt, parsley, bay leaf, and thyme leaves.  Cover and bring to a boil.  Reduce heat and simmer for 1-1/2 hours.  Strain and discard vegetables.  Makes 2-1/2 quarts stock. You can adjust the seasoning to suit your taste by adding 2 cloves, peeled garlic, several peppercorns, or your favorite herbs.  You can freeze extra

stock for future use.

Crockpot Ravioli Stew
2 C. sliced carrots

1 onion chopped

2 cloves garlic minced

2 (14 oz) cans vegetable broth

2 (14 oz) cans diced tomatoes undrained

18 oz. can cannellini beans, rinsed and drained

1 t. basil

1/8 t. pepper

9 oz. pkg. refrigerated cheese ravioli

1/2 C. grated Parmesan cheese

Combine all ingredients except ravioli and Parmesan cheese in crockpot. Cover crockpot and cook on low 6 hours until carrots are tender. Increase heat to high and stir in ravioli.  Cover crockpot and cook 6-8 minutes until ravioli are tender. Sprinkle with cheese and serve.

Red Bean Vegetarian Crock Pot Soup
3 celery ribs, chopped

2 medium onions, peeled and chopped

2 cans (14.5 ounces each) diced tomatoes

4 cans (16 oz) red kidney beans, rinsed and drained

4 cups veggie broth

2 bay leaves

1/2 to 1 teaspoon salt

1/2 to 1 teaspoon Cajun seasoning

1/2 teaspoon pepper

1/2 teaspoon hot pepper sauce 

In a 5 quart crock pot combine celery, onions, tomatoes and beans. Stir in remaining ingredients. Cover and cook on low for 6 hours or until vegetables are tender. Discard bay leaves before serving. 

Red Hot Cold Beet Soup

1 Tbs (15 ml) olive oil

1 medium onion, finely chopped

2 ribs celery (including leaves), finely chopped

3 cups (750 ml) peeled and chopped fresh beets

3 cups (750 ml) chicken or vegetable stock

1/2 tsp (2 ml) hot sauce, or to taste

Salt and freshly ground pepper to taste

1 cup (250 ml) buttermilk or plain yogurt

2 Tbs (30 ml) chopped fresh dill for garnish

Heat the oil in a pot over moderate heat and saute the onion and

celery until tender but not browned, about 5 minutes.  Add the

remaining ingredients except the buttermilk and dill and bring to a

boil.  Reduce the heat and simmer covered until the beets are tender,

about 15 minutes.  Remove from the heat and cool to room temperature.

Stir in the buttermilk and refrigerate for at least 2 hours.  Serve

garnished with chopped fresh dill.  Serves 4 to 6.

Rice and Celery Soup (Minestra di Sedano e Riso)

2 cups (500 ml) diced celery

2 cups (500 ml) water

1/4 cup (60 ml) plus 2 Tbs (30 ml) olive oil

1/2 medium onion, finely chopped

1 cup raw rice, preferably Arborio

2-4 cups (500 ml - 1 L) chicken, beef, or vegetable stock

Salt and freshly ground pepper to taste

Freshly grated Parmesan cheese for garnish

Chopped fresh parsley for garnish

Combine the celery, water, and 1/4 cup (60 ml) of the olive oil in a pot over moderate heat and bring to a boil.  Reduce the heat and simmer covered for 15 minutes.  Remove from the heat and set aside without draining.  Meanwhile, heat the remaining 2 tablespoons (30 ml) olive oil in a large pot over moderate heat.  Saute the onion until tender but not brown.  Using a slotted spoon, transfer about half the cooked celery to the pot containing the onion and saute 2 or 3 minutes.  Stir in the rice and cook for 2 minutes, stirring frequently.  Add the stock and bring to a simmer.  Meanwhile, puree the celery mixture, including the liquid, in an electric blender or food processor.  Strain and add it to the soup.  Adjust the seasoning with salt and pepper and simmer uncovered until the rice is tender but still firm, 15 to 20 minutes.  Serve garnished with Parmesan and chopped parsley.  Serves 4 to 6.

Roasted Garlic Soup

4 Tbs (60 ml) extra-virgin olive oil

8 - 12 cloves garlic, peeled

1 Tbs (15 ml) paprika

1 tsp (5 ml) ground cumin

4 - 6 thick slices French or Italian bread

4 - 6 cups (1 - 1.5 L) chicken, beef, or vegetable stock

Salt and freshly ground pepper to taste

Chopped fresh parsley for garnish

Heat the oil in a wide, deep saucepan over moderate heat.  Saute the garlic until golden brown, stirring occasionally.  Stir in the paprika and cumin and cook for 1 minute.  Remove the garlic cloves and set aside.  Add the bread to the oil and brown on both sides.  Remove the bread and set aside.  Add the stock and bring to a simmer.  Chop the garlic and add to the stock.  Adjust the seasoning with salt and pepper.  Place a piece of bread in each of 4 to 6 serving bowls and ladle the soup over it.  Garnish with chopped parsley and serve immediately.  Serves 4 to 6.

Savory Bean Spinach Soup
3 14-oz cans vegetable broth

1 15-oz can tomato puree

1 15-oz can white or Great Northern beans, rinsed and drained

1/2 cup converted rice

1/2 cup finely chopped onion

2 cloves garlic, minced

1 tsp dried basil, crushed

1/4 tsp salt

1/4 tsp ground black pepper

8 cups coarsely chopped fresh spinach or kale leaves

Finely shredded Parmesan cheese

In a 3-1/2- or 4-quart slow cooker combine broth, tomato puree, beans, rice, onion, garlic, basil, salt, and pepper. Cover; cook on low-heat setting for 5 to 7 hours or on high-heat setting for 2-1/2 to 3-1/2 hours. Stir spinach into soup. Serve with Parmesan cheese. Makes 6 main-dish servings

Six can Slow Cooked Chili (5 Points)

1/4 cup  Cornmeal

1 teaspoon  Paprika

1/2 cup  Barbecue sauce

28 ounces  Whole tomatoes -- w/juice, cut up

30 ounces  Chili con Carne, no beans

15 ounces  canned Pinto beans -- or dark or Light kidney beans w/juice

15 ounces  Chili beans -- w/juice

1 can  French onion soup

In 3-1/2 to 4-qt slow cooker, combine all ingredients; mix well. Cover, cook on high setting for 2 to 4 hours or until thoroughly heated. Or cover and cook on low setting for 8 to 9 hours. Serves 6.

Slow Cooker Chili with Beans and Corn – Meatless
16 ounces black eyed peas, canned -- or cannellini beans, rinsed and drained

16 ounces canned kidney beans -- or navy beans, rinsed and drained

15 ounces whole tomatoes -- drained and chopped

1 cup corn

1 cup water

1 medium green bell pepper -- chopped

1/2 cup green onions -- chopped

1/2 cup tomato paste

1/4 cup jalapeno peppers -- diced

1 tablespoon chili powder

1 teaspoon ground cumin

1 teaspoon mustard

1/2 teaspoon dried oregano leaves

Combine all ingredients in slow cooker.

Cover and cook on low 8 to 10 hours or on high 4 to 5 hours.

Garnish as desired. (2 Points) Serving Size  : 8  

Slow Cooker Northern White Bean Bacon Chowder
1 1/2 cups dried great Northern beans, rinsed

2 cups water

6 slices bacon

1 carrot, chopped

1 stalk celery, chopped

1 onion, chopped

1 potato - peeled and cubed

1 teaspoon Italian-style seasoning

1/8 teaspoon ground black pepper

3 (14.5 ounce) cans low-sodium chicken broth

1 cup milk

Place beans in a large bowl with water, cover, and soak overnight. Store in refrigerator. In a large skillet over medium to medium high heat, fry bacon until crispy. Drain bacon fat and crumble bacon; set aside. In a slow cooker, combine carrot, celery, onion, potato, Italian-style seasoning, ground black pepper, reserved beans and crumbled bacon. Pour broth over all. Cover and cook on low setting for 7 1/2 to 9 hours, or until beans are crisp to tender. Transfer 2 cups at a time to a blender or food processor and puree until smooth. Return all to slow cooker, add milk, cover and heat on high for about 10 to 15 minutes, or until heated through.

Slow Cooker Potato Broccoli Soup
4 potatoes, peeled and cubed

2 potatoes, peeled and diced

1 head broccoli, diced

1 onion, minced

7 cups milk

2 tablespoons garlic powder

2 tablespoons minced fresh chives

2 cups instant potato flakes

1/4 cup dry bread crumbs

Combine cubed potatoes, diced potatoes, broccoli, onion, milk, garlic powder, and chives in a slow cooker; cover, and cook on High for 4 hours. Stir instant potato flakes and bread crumbs into the soup. Reduce heat to Low and simmer another 30 minutes. Serve hot.

Tortilla Soup
Sauté 1 large onion and 2 or 3 (or more) chopped garlic cloves in olive oil until tender
Add:  1 can each:
beans ( pinto, small white, or kidney)
corn
tomatoes (stewed, cut-up, Mexican flavored, whatever)
chilies (4 oz, chopped)
olives (whole or sliced)
1 cup salsa ( mild, med, or hot)
4 cups broth ( chicken, beef or vegetable; use homemade, canned or powdered with water)
Stir and add in 1 T cumin
1 t chili powder
1  t oregano
salt and pepper to taste
Let simmer 30 minutes to blend the flavors or cook in crock pot.  This freezes very well.



Crock Pot Southwest Corn, Crab and Roasted Red Pepper Soup
2 red bell peppers, roasted and cut into small cubes 

1 dried New Mexico chili pepper * 

1 C. boiling water 

1 large onion, diced 

6 cloves garlic, minced 

1 T. cumin seeds 

1 T. chopped fresh rosemary 

1 bay leaf 

1 t. salt 

1/2 t. black pepper 

4 C. corn kernels, thawed if frozen 

6 C. chicken or vegetable stock 

2 cans (6 oz. each) drained crabmeat 

2 C. whipping cream 

Fresh chopped parsley or cilantro In a heatproof bowl, soak chili pepper in boiling water for at least 30 minutes. (If chili is not properly reconstituted, it can impart a bitter flavor to soup.) In a blender or food processor, puree chili, onion, garlic, cumin seeds and rosemary with d cup stock. Add to slow cooker stoneware along with remaining stock, bay leaf, salt, black pepper and corn. Cover and cook on Low for 6 to 8 hours or on High for 3 to 4 hours. Add roasted pepper, crab and whipping cream. Cover and cook on High for 15 to 20 minutes until heated through. Discard bay leaf. Spoon into bowls and garnish with parsley or cilantro. Serves 6. 

Spicy Tomato and Pepper Soup

1 large onion, minced

2 cups finely chopped sweet red or yellow peppers

1 clove garlic, minced

2 tsp. oil

2 tsp. chili powder

1 tsp. dried oregano

1/8 tsp. ground red pepper

1/4 tsp. black pepper.

4 Cups chicken stock

2 cups diced tomatos

In a 3-qt saucepan over medium heat, saute the onions, peppers and garlic in the oil for 5 minutes, or until  softened.  Stir in Chili powder, oregano, red pepper and black pepper.  Saute for 1 minute.  Add the stock and tomatos.  Bring to a boil.  Cover and simmer for 20 minutes Transfer about half of the soup to a blender and puree; pour back into the pan. Serves 4.

Spring Pea Soup 

1 tsp. extra virgin olive oil 

1 small sweet onion (such as Vidalia) finely chopped 

1 boiling potato (about 4 ounces) peeled and cut into 1/2-inch cubes 

1/2 tsp. salt 

3-1/2 cups water 

1 lb. frozen baby peas, thawed 

Salt and freshly ground black pepper, to taste 

1 Tbsp. low-fat sour cream (optional) 

Fresh mint leaves, minced (optional) 

Heat oil in a large, heavy saucepan over moderate heat. Add onions and cook, stirring occasionally, until soft, about 2 to 3 minutes. Add potato and salt and cook, stirring, another 2 minutes. Add water, cover and simmer until potato is tender, about 15 minutes. Add peas and simmer, uncovered, 2 minutes. Cool slightly, then puree in small batches in a blender. Force mixture through a very fine mesh sieve into a saucepan. Reheat and season to taste with salt and pepper. Top each serving with a dab of sour cream and fresh mint leaves. Serves 6

Crock Pot Stewed Tomatoes (2 Points)

6 large  Ripe tomatoes -- (up to 8)

2 tablespoons  Butter or margarine

1 medium  Onion -- thinly sliced

1/2 cup  Celery -- chopped

1/4 cup  Green peppers -- chopped

1/2 teaspoon  Sugar

1/2 teaspoon  sweet basil -- dried

1 small  Bay leaf

1 teaspoon  Salt

1/8 teaspoon  Pepper

2 tablespoons  Parsley -- choppped

Quickly dip tomatoes in boiling water; remove skin.

Quarter tomatoes and remove core and seeds.

In crock-pot, combine all ingredients except parsley.

Cover and cook on low 8 to 10 hours. Remove bay leaf. Sprinkle top with parsley. Serves 4.

THA CABIN CROCK POT VEGETABLE SOUP
Brown 2 pounds deer or beef burger. Add:Lg. onion, diced
3 lg. stalks celery, diced
32 oz. tomato juice
Salt and pepper to taste
Add:2 c. frozen corn
2 c. frozen carrots
1 c. peas
1 c. green beans
4 c. water

Cook on high 4 to 5 hours. Add 1/2 cup macaroni; cook until macaroni is done.

Three Bean Chili

1 15-oz-can red kidney beans -- rinsed and drained

1 15-oz-can small white beans -- rinsed and drained

1 15-oz-can black beans -- rinsed and drained

1 14 1/2-oz-can diced tomatoes and green chiles

1 cup beer -- OR chicken broth

3 Tablespoons chocolate flavored syrup

1 Tbsp Chili Powder

2 teaspoons Cajun seasoning

Dairy Sour Cream -- optional

Shredded cheddar cheese -- optional

In a 3-1/2 to 4 quart slow cooker combine kidney beans, white beans, black beans & undrained tomatoes, beer, chocolate syrup, chili powder & Cajun seasoning. Cover and cook on low-heat setting for 6-8 hours or on high-heat setting for 3-4 hours. Ladle into soup bowls; top with dairy sour cream & shredded cheese, if desired. Makes 4 servings

Tomato-Cheddar Soup

3 Tablespoons olive oil

2 Tablespoons garlic, minced

2 cups onion, finely chopped

2 cups celery stalks, finely chopped

5 cans (14-ounce) stewed tomatoes

3-1/4 cups water

1 cup chopped spinach

2-3 teaspoons Italian herbs (or use 1 Tablespoon

fresh minced oregano plus 1 teaspoon fennels seeds)

salt and white pepper to taste

1 teaspoons Creole (or Cajun) seasoning (substitute cayenne pepper but decrease the amount)

3/4 cup chopped fresh basil leaves

1 teaspoon sugar

1/4 cup cornstarch

2-1/2 cups heavy cream

Cheddar cheese to taste (we like the white cheddar for this)

Heat olive oil in a 5-quart Dutch oven; add the garlic, onions and celery and saute in the oil for about 5 minutes.  Add stewed tomatoes, water, spinach, Italian herbs, salt, pepper, Creole seasoning, fresh basil, and sugar.  Bring to a low boil, and then turn the heat down and simmer for about 30 minutes.  Thicken with cornstarch, stirring it into 1/2 cup of the heavy cream before adding to the soup.  Add the remainder of cream and heat through. Ladle into bowls and top with generous amount of grated Cheddar cheese.  

Tomato Bouillon

3 cups tomato juice

1 small bay leaf

1 stalk celery (with leaves), chopped

2 tablespoons fresh or 2 tsp dried basil

2 tablespoons fresh or 2 tsp dried chives

1 teaspoon fennel seeds

2 whole cloves

Salt and freshly ground pepper to taste

Optional garnish: sour cream

Combine all ingredients except the sour cream in a small saucepan and bring to a boil over moderate heat. Simmer for 5 minutes, stirring occasionally. Strain and serve hot or cold. Garnish with sour cream if desired. Serves 2.

Tomato Cheese Soup

28 oz 2 undrained and chopped 

2 T  Butter

2 ea Stalks of celery diced              

2 ea Cloves of garlic, minced

1/2 ea Sweet red pepper diced            

2 T  Butter

1/2 lb Mushrooms, chopped                  

1 ea Large cooking onion diced

2 T  Flour                               

1 t  White sugar

8 c  Beef stock                        

1/2 t  Basil

1/2 t  Rosemary                          

1/2 t  Thyme

3 oz Cream cheese                        

1 ea Salt and pepper to taste

1 ea Parsley for garnish           

Place the tomatoes, with juice, in a buttered oven-proof baking dish. 

Add the celery, garlic and red pepper and cover and bake in a 325 degree oven for 25 minutes. Saute the mushrooms and onion in the second batch of butter in a large stock pot for about 8 minutes. While stirring, slowly add the flour and sugar, blending until mixture is very smooth. Add the stock, basil, rosemary and thyme, stirring until soup comes to a boil. Add the contents of the baked tomato pan from the oven and bring to a boil.  Cover and simmer the soup for about 30 minutes. Meanwhile, in a food processor, blend the cream cheese, salt and pepper until smooth.  Slowly stir the cream cheese into the soup. 

Garnish with chopped parsley. Yield:  12 hearty portions.

Serves 12,

TOMATO FLORENTINE SOUP

3 c. chicken broth

1 - 14 oz. can tomato sauce

2 - 14 oz. cans basil, oregano and garlic flavored diced tomatoes

1 c. diced onions

1 - 9 oz. pkg. frozen spinach

1 - 9 oz. pkg. cheese tortellini

Parmesan cheese, optional

Bring broth, sauce, tomatoes, onions and  spinach to a boil; simmer for 5 1/2 hours. Thirty minutes prior to serving, add tortellini. If  desired, garnish with grated Parmesan cheese.

Tomato Mushroom Soup

1 medium onion, thinly  sliced

1 clove garlic, minced (always add more of course)

1 tbs. butter or margarine

1 tbs. oil

4 cups sliced fresh mushrooms

1 1/2 cups  beef broth

1 cup water

1/4 cup red wine

1/4 cup tomato paste

1/4 tsp. pepper

1/4 cup freshly grated parmesan

2 tbs. chopped parsley

Heat the butter and oil in a medium saucepan.  Add onion and garlic and saute until tender.  Add the mushrooms all at once and stir to coat with oil.  Saute until the juices start to flow then add the broth, water, red wine and tomato paste.  Heat through and allow to simmer for 15 - 20 minutes.  Season to taste.  Serve in large bowls sprinkled with parmesan cheese and parsley.  This recipe makes enough for 4 very generous servings and is filling enough with a salad as a luncheon meal.  We love it.

TOMATO SOUP

1 (46 ounce) can tomato juice

8 ounces tomato sauce

3 beef bouillon cubes

1/2 cup boiling water

3 peppercorns

1/2 bay leaf

1/4 teaspoon leaf basil

1/2 small onion, thinly sliced

3 tablespoons granulated sugar

2 whole cloves

Stir all ingredients together in crockpot. Cover and cook on LOW for 5 to 10 hours. Strain before serving.

Tortellini Tuscan Stew

1 (2#) butternut squash, peeled, seeded, cut in 1” chunks

1 large zucchini, cut in 1-inch chunks

1 large yellow summer squash, cut in 1-inch chunks

1 large onion, diced

1 large red bell pepper, cut in 1/2-inch dice

4 oz thin green beans, trimmed and cut in 2-inch lengths

1 can(s) (28-ounce ) crushed tomatoes

1 can(14 1/2-ounce) chicken or vegetable broth

2 tablespoon(s) fresh oregano, chopped

1½ teaspoon(s) chopped garlic

¾ teaspoon(s) salt

1 package(s) (9-ounce) fresh cheese tortellini

1 bag(s) (5-ounce) baby spinach

3 tablespoon(s) grated Parmesan cheese

1. Combine all ingredients, except tortellini, spinach, and Parmesan cheese, in a 5-quart or larger slow cooker. Cover and cook on high 3 hours or low 6 hours.

2. Uncover; turn slow cooker to high and stir in tortellini. Cover; continue to cook 15 minutes, or until pasta is almost tender.

3. Uncover; gently stir in spinach and Parmesan. Cover; cook 5 minutes until spinach is cooked down and tortellini is tender. Serves 6.

Totally Veggie Soup
3 (14-oz.) cans chicken broth

1 (29-oz.) can tomato purée

1 cup water

2 stalks celery, chopped

1 (1-lb.) bag frozen mixed vegetables, partially thawed

1 cup frozen corn, partially thawed

1 cup frozen green beans, partially thawed

1 onion, chopped

1 (15.8-oz.) can Great Northern beans, drained

2 tbls. Worcestershire sauce

1 tsp. coarse-ground black pepper

1 tsp. minced garlic

1. Put all ingredients into slow cooker and cook on Low for 6 to 8 hours.

2. Serve with French bread and a salad or fruit, if desired. Serves 8. 

CROCKPOT VEGETABLE SOUP
1 onion, chopped
1 green pepper, chopped
1 can chicken broth
1 envelope chili seasoning mix 
1 can whole kernel korn
1 can pinto beans
1 can pork and beans
2 cans tomatoes, broken into pieces

 

Combine all ingredients in crock pot and cook all day.

Crock Pot Vegetable Minestroni Soup
4 cups vegetable broth

4 cups diced tomatoes

1 tbsp chopped fresh basil

1/2 tsp oregano

3 carrots, chopped

3 stalks celery, chopped

1/2 onion, chopped

2 zucchini, chopped

2 yellow crookneck squash, chopped

1 cup green beans, chopped

3 cloves garlic, minced

2 bay leaves

salt and pepper to taste

1 1/2 cups macaroni pasta

Combine all ingredients except pasta in a crock pot. Cook on low for 6-8 hours.

Add the pasta and cook on high for 20-30 minutes, or until pasta is done cooking. Remove bay leaves before serving.

Makes 6 servings of minestrone soup.

Vegetarian 15 Bean Chili 

1 tablespoon Butter

4 medium (2 cups) carrots, chopped

1 large (1 cup) onion, chopped

1 teaspoon finely chopped fresh garlic

5 cups water

1 (8-ounce) package (discard spice packet) dried

15-bean blend, soaked in water overnight, drained

1 tablespoon chili powder

2 teaspoons ground cumin

1 teaspoon salt

1 (28-ounce) can crushed tomatoes with roasted garlic

2 tablespoons tomato paste

1 to 2 tablespoons canned diced jalapeño chile pepper

1 tablespoon lemon juice

3 ounces (3/4 cup) Cheddar Cheese, shredded

Melt butter in 10-inch skillet until sizzling; add carrots, onions and garlic. Cook over medium-high heat until onion is softened (4 to 5 minutes). Place carrot mixture, water, beans, chili powder, cumin and salt in slow cooker; stir. Cover; cook on Low heat setting 8 to 10 hours or until beans are tender. Increase heat setting to High. Add all remaining ingredients except cheese. Cover; cook 20 minutes or until heated through. To serve, top each serving with cheese.

Vegetarian Chili 
1 (19 ounce) can black bean soup 

1 (15 ounce) can kidney beans, rinsed and drained 

1 (15 ounce) can garbanzo beans, rinsed and drained 

1 (16 ounce) can vegetarian baked beans 

1 (14.5 ounce) can chopped tomatoes in puree 

1 (15 ounce) can whole kernel corn, drained 

1 onion, chopped 

1 green bell pepper, chopped 

2 stalks celery, chopped 

2 cloves garlic, chopped 

1 tablespoon chili powder, or to taste 

1 tablespoon dried parsley 

1 tablespoon dried oregano 

1 tablespoon dried basil 

In slow cooker, combine black bean soup, kidney beans, garbanzo beans, baked beans, tomatoes, corn, onion, bell pepper and celery. Season with garlic, chili powder, parsley, oregano and basil. Cook at least two hours on High.

Crock-Pot Vegetarian Minestrone Soup
6 cups vegetable broth

2 carrots, chopped

2 large onions, chopped

3 celery ribs, chopped

2 garlic cloves, minced

1 small zucchini, cubed

1 handful fresh kale, chopped

1/2 cup barley (dry)

1 (14 1/2 ounce) can chickpeas or 1 (14 1/2 ounce) can white kidney beans, drained

1 tablespoon fresh parsley, minced

1/2 teaspoon dried thyme

1 teaspoon dried oregano

1 (28 ounce) can crushed Italian tomatoes

1 teaspoon salt

1/4 teaspoon pepper

grated cheese (garnish)

1. Combine all ingredients except cheese in slow cooker. Cover. Cook on Low 6-8 hours or until vegetables are tender. Serve topped with grated cheese.

Wendys Veggie Chili (4 Points)

1 medium  zucchini

1 medium  green pepper

3/4 cup  onion -- chopped

3/4 cup  celery -- chopped

3 cloves  garlic -- (chopped or pressed)

3 teaspoon  chili powder

1 teaspoon  dried oregano

1/2 teaspoon  cumin

28 ounces  Mexican style stewed tomatoes -- (undrained)

12 ounces  salsa

17 ounces  corn -- (undrained)

15 ounces  kidney beans -- (drained and rinsed)

15 ounces  black beans -- (drained and rinsed)

In a crock pot or heavy pot on stove, combine chopped veggies, crushed garlic, undrained tomatoes and corn and drained beans. Simmer on stove for 3-4 hours or in crock pot 4-5 hours on high, 8-10 hours on low. Serves 10.

Vegetarian Minestrone Soup (Dutch Oven)

4 tablespoons margarine

3/4 cup chopped onion

1/4 cup chopped celery

1/2 cup chopped carrots

1 (19 ounce) can cannellini beans

1/2 cup shredded cabbage

1 (14.5 ounce) can stewed tomatoes

1 tablespoon tomato paste

1 1/2 cups cubed potatoes

1 quart vegetable broth

2 cloves garlic, minced

2 tablespoons dried parsley

1 teaspoon salt

1/2 cup elbow macaroni

1/2 cup grated Parmesan cheese

Melt butter or margarine in a heavy pot over medium heat. Add onion, celery, and carrots; saute for a few minutes. Add beans, cabbage, tomatoes, tomato paste, potato, stock, garlic, parsley, and salt to the pot. Bring to a boil, cover, and reduce heat. Simmer for approximately 1 hour until vegetables are barely tender. Add pasta, and simmer for 30 minutes more. Correct seasoning, and serve hot with grated cheese.

Slow Cooker Vegetarian Minestrone
6 cups vegetable broth

1 (28 ounce) can crushed tomatoes

1 (15 ounce) can kidney beans, drained

1 large onion, chopped

2 ribs celery, diced

2 large carrots, diced

1 cup green beans

1 small zucchini

3 cloves garlic, minced

1 tablespoon minced fresh parsley

1 1/2 teaspoons dried oregano

1 teaspoon salt

3/4 teaspoon dried thyme

1/4 teaspoon freshly ground black pepper

1/2 cup elbow macaroni

4 cups chopped fresh spinach

1/4 cup finely grated Parmesan cheese, or more to taste

Combine vegetable broth, tomatoes, kidney beans, onion, celery, carrots, green beans, zucchini, garlic, parsley, oregano, salt, thyme, and black pepper in a 6-quart slow cooker.

Cook on Low for 6 to 8 hours.

Bring a large pot of lightly salted water to a boil. Cook elbow macaroni in the boiling water, stirring occasionally until cooked through but firm to the bite, 8 minutes; drain.

Stir spinach and macaroni into minestrone; cook another 15 minutes. Top with Parmesan cheese.

Vegetarian Chili Mccormick (4 Points)

1 tablespoon  vegetable oil

1 cup  chopped onion

1 cup  Green bell pepper -- chopped

1/2 cup  corn -- drained if using canned

15 ounces  canned black beans -- rinsed and drained

15 ounces  canned garbanzo beans -- rinsed and drained

28 ounces  canned whole tomatoes -- undrained

1 package  McCormick® Chili Seasoning

1/2 cup  water

sour cream (optional)

shredded cheddar cheese (optional)

1.  Heat oil in large nonstick skillet.  Add onion and bell pepper; cook 2 minutes until crisp-tender.  Transfer onion mixture to 2½ quart slow cooker.

2.  Add remaining ingredients except for sour cream and cheese; mix well.  Cover and cook on LOW 4 - 5 hours.

3.  Garnish with sour cream and cheese, if desired. Serving Size  : 7 

White Bean and Barley Soup
1 1/2 cups dried Great Northern beans

1 large onion, chopped

2 garlic cloves, minced

1 tablespoon olive or canola oil

4 cups vegetable or chicken broth

4 cups water

3 medium carrots, sliced

2 medium red bell peppers, diced

2 celery ribs, chopped

1/2 cup medium pearl barley

1/2 cup minced fresh parsley, divided

2 bay leaves

1 teaspoon salt

1/2 teaspoon dried thyme

1/2 teaspoon pepper

1 (28 ounce) can diced tomatoes, undrained

Place beans in a Dutch oven or soup kettle; add enough water to cover beans by 2-in. Bring to a boil; boil for 2 minutes. Remove from the heat; cover and let stand for 1 hour. Drain and rinse beans, discarding liquid. In a Dutch oven, saute onion and garlic in oil. Add the broth, water, beans, carrots, red peppers, celery, barley, 1/4 cup parsley, bay leaves, salt, thyme and pepper. Bring to a boil. Reduce heat; cover and simmer for 1 hour or until beans are tender. Add the tomatoes; heat through. Discard bay leaves. Sprinkle with remaining parsley.

WILD RICE SOUP - CROCK POT
2 tbsp. butter
1 tbsp. minced onion
1/4 c. flour
4 c. chicken broth
2 c. cooked wild rice
1/2 tsp. salt
1 c. Half & Half
Minced parsley or chives
Optional:
1/3 c. minced ham
1/3 c. grated carrot
3 tbsp. slivered almonds
1/3 c. fine chopped celery

Saute onion in butter. Blend in flour. Gradually add broth, stirring constantly, until slightly thickened. Pour into crock pot. Add all other ingredients. Cook on low overnight. Garnish with parsley or chives. Double recipe fills 5 quart crock pot.


Zesty Three Bean Chili Mccormick (4 Points)

29 ounces  canned kidney beans

15 ounces  canned black beans

15 ounces  canned white beans

14 1/2 ounces  canned diced tomatoes -- undrained

1 cup  beef broth

7 ounces  roasted red peppers -- drained and coarsely chopped

12 ounces  tomato paste

1 medium  green bell pepper -- coarsely chopped, or yellow peppers

2 tablespoons  olive oil -- divided

1/4 cup  Chopped Onions -- McCormick®

2 teaspoons  Jerk Seasoning -- McCormick® Caribbean, divided

1/2 teaspoon  Garlic -- McCormick® Minced

1. Drain beans; rinse and drain again.

2. Combine beans and remaining ingredients, except 1 tablespoon olive oil and 1 teaspoon Caribbean Jerk Seasoning in 3 1/2 or 4-quart crockery slow cooker; stir well.

3. Cover and cook on LOW setting for 8 hours; stir well. Stir in remaining 1 tablespoon olive oil and 1 teaspoon Caribbean Jerk Seasoning. Serves 10.

CROCKPOT BREAKFAST RECIPES

Apple Oatmeal Breakfast Pudding

1 c. oatmeal

1 1/2 c. water

1/4 c. brown sugar

1/2 tsp. cinnamon

1/2 tsp. salt

3 apples, sliced & peeled

1 T. butter

Combine all ingredients in a 1 1/2 quart casserole dish. Cover and bake in a 350 degree oven for about 45 minutes. For the crock-pot, double the recipe, cover and cook on low 8 to 12 hours.

Crock pot Breakfast Cobbler

4 medium apples, peeled, sliced

1/4 cup honey

1 teaspoon ground cinnamon

2 tablespoons butter, melted

2 cups granola cereal

Place apples into crockpot. Stir in remaining ingredients. Cover. Cook on low for 7 to 9 hours (overnight) or on high for 2 to 3 hours. Serve with milk.

Breakfast In A Slow Cooker
1 pound frozen hash brown potatoes

1/2 onion, chopped

1/2 green bell pepper, chopped

1/2 pound (or more) ground sausage or cubed ham

1 cup cheddar cheese, shredded

6 eggs

1 cup milk

Salt and Pepper to taste

Cook sausage until no longer pink. Spray inside of slow cooker with cooking spray. Place ½ of hash browns in bottom, layer 1/2 of each bell pepper, onion, crumbled sausage, and cheese. Repeat layering process. In bowl, add eggs, milk, salt and pepper; mix well. Pour over ingredients in crockpot. Cover and cook on low for 8 to 10 hours. (Be sure and check this after 4 hours if using a new crockpot). Serves 6.

Breakfast in Bed Casserole
1 bag (32 oz.) frozen hashbrown potatos

1 lb bacon, cut into pieces, fried and drained.

1/2 c diced onions

1 green pepper, diced

3/4 lb cheddar cheese diced

1 dozen eggs

1 c milk

1/2 tsp dry mustard

salt & pepper to taste

Layer hash browns, bacon, onions, green pepper and cheese in a slow cooker, layered. Add cheese. Beat eggs, milk and mustard, salt & pepper together; pour over mixture and cook on Low 10 hours. Serves 8.

Crockpot Breakfast

32 oz frozen hash browns
1 lb cooked ham cubed
1 onion diced
1 green pepper diced
1 1/2 c shredded cheese (you can mix several types)
12 eggs
1 c skim milk
1 t salt
1 t black pepper

Divide potatoes, ham, veggies and cheese so you can create several layers of each in the crock pot. Start with the hash browns, then ham, onions peppers and last cheese. Repeat until you have several layers. Beat eggs, milk salt & pepper pour over layers in the crockpot cover and turn on low. Cook 10-12 hours. 

Deluxe Crockpot Oatmeal

2 cups milk

¼ cup brown sugar

1 Tablespoon butter, melted

¼ teaspoon salt

½ teaspoon cinnamon

1 cup quick cooking oats

1 cup finely chopped apple

½ cup raisins and/or dates

½ cup chopped walnuts or almonds

Grease the inside of Crockpot. Put ingredients inside Crockpot and mix well.  Cover and turn on low heat.  Cook overnight or 8 - 9 hours. Stir before serving.

German Breakfast Treat
3 quarts water 

2 tablespoons salt 

2 teaspoons ground black pepper 

5 cups steel cut oats 

2 pounds ground beef 

2 pounds ground pork sausage 

2 large onions, finely chopped 

1/4 cup cooking oil 

Bring water, salt, and pepper to boil in a slow cooker set to High. Stir in steel cut oats, cover, and cook 90 minutes. In a large bowl, mix beef, pork, and onions. Stir into the oat mixture, and reduce heat to Low. Cover, and continue cooking 3 hours, stirring occasionally. Transfer the mixture to a medium baking pan, and cool until semi-solid. Turn out onto wax paper, and chill 1 hour in the refrigerator, or until firm. 

Heat oil in a large, heavy skillet over medium high heat. Cut the refrigerated mixture into thin slices. Cook slices one at a time in the heated oil until evenly brown. Servings Per Recipe: 20, Calories: 509

HOLIDAY SPICY BRUNCH BAKE IN A CROCKPOT

12 eggs

1 c. sun-dried tomato feta cheese

5 spicy Italian pre-cooked chicken sausages, sliced into rounds

1 c. milk

1 - 10 oz. box of frozen spinach, thawed and drained

2 tsp. red pepper flakes to taste, optional

salt and pepper to taste

Beat eggs and place in a 5-quart slow cooker. Add rest of ingredients. Cook in covered slow cooker for 3 hours on low. To make night before, add all ingredients to crock and refrigerate overnight. In morning, just put in slow cooker and turn on.

Make Ahead Crockpot Breakfast Apple Cobbler
4 medium-sized apples, peeled and sliced

1/4 C honey

1 tsp cinnamon

2 T butter, melted

2 C granola cereal

Place apples in slow cooker and mix in remaining ingredients. Cover and cook on low 7-9 hours (overnight) or on high 2-3 hours. Serve with milk.

Crockpot Morning Casserole

1 bag (32 oz.) frozen hash brown potatoes

1# bacon diced, cooked, drained or 1# cooked ham, cubed

1 medium diced onion

1 green bell pepper diced

1½-C. shredded cheddar or Monterey Jack cheese

1 dozen eggs

1-C. milk

1-t. salt

1-t. pepper (more or less to taste)

Place a layer of frozen potatoes on the bottom of the slow cooker, followed by a layer of bacon then onions, green pepper and cheese. Repeat the layering process two or three more times, ending with a layer of cheese.  Beat the eggs, milk and salt and pepper together. Pour over the Crockpot mixture, cover and turn on low. Cook for 10-12 hours.

Crock Pot Oatmeal – Jennifer Thomas
1-cup oatmeal

1/3-cup raisins (optional)

2¼-cup water

(Other options, apples, currants, cinnamon, nuts.)

Spray crockpot with non-stick spray.  Cook on low for 8 to 10 hours.  When the fruits cook with the oatmeal it sweetens it, so adjust the amount of sugar or sweetener accordingly.  I prefer ½-cups currants with 1-tablespoon of white sugar, or ½-cups apple with just 1 teaspoon of brown sugar. Splenda works great in this one, too. 

CROCKPOT OATMEAL 2

2 c. milk

1/4 c. brown sugar

1 tbsp. melted butter

1/4 tsp. Salt

1/2 tsp. Cinnamon

1 c. rolled oats

1 c. chopped apple

1/2 c. raisins

1/2 c. chopped walnuts 

Grease the inside of a slow cooker crockpot. Put ingredients into crockpot and mix with whisk.  Cover. Just before going to bed, turn on the crockpot, at "low"  speed. The cereal will be ready for morning. Serve with milk. Serves 4.  


Onion Skin Eggs (Huevos Haminados)

2 cups (packed) brown outer skins from onions + a few skins from red onions

10 eggs

1/4 cup used coffee grounds

1 tablespoon kosher salt

4 peppercorns

1/4 cup olive oil

1 teaspoon white or wine vinegar

6 to 7 cups cold water (see note)

Put the onion skins in slow cooker and carefully place eggs on top, as if in a nest.

Add the remaining ingredients, and cold water to cover the eggs by 1 inch. Bring to a boil, reduce heat to a bare simmer, cover, and cook for 6 to 8 hours, checking and adjusting water regularly so it always covers the eggs. If eggs boil too rapidly at the lowest heat , leave lid slightly ajar. Remove from heat, uncover and let cool, undisturbed, for 1 hour. Shell and serve the eggs immediately (warm) or store them in their shells and the cooking liquid in a covered container in the refrigerator for up to 1 week. Before serving, reheat them, if desired, in the cooking liquid.

Overnight Oatmeal
11/4 cups rolled oats

1/2 teaspoon salt

4 cups water

1 teaspoon pumpkin pie spice

1 cup dried fruit (such as raisins, cranberries or cherries)

1/2 cup maple syrup

In a 31/2 quart slow cooker, combine all ingredients. Cover and cook on low for 8 hours or overnight. Stir well and serve.

Slow Cooker Sausage Breakfast Casserole
1 pkg. (26-32 ounces) frozen shredded hash brown potatoes

1 pkg. Jimmy Dean® Hearty Original Sausage Crumbles

2 cup (8 ounces) shredded mozzarella cheese

1/2 cup (2 ounces) shredded Parmesan cheese

1/2 cup julienne cut sun dried tomatoes packed in oil, drained

6 green onions, sliced

12 eggs

1/2 cups milk

1/2 teaspoon salt

1/4 teaspoon ground black pepper

1. Spray a 6 quart slow cooker with cooking spray. Layer 1/2 of the potatoes on bottom of slow cooker.

2. Top with half of the sausage, mozzarella and Parmesan cheese, sun dried tomatoes and green onion. Repeat layering.

3. Beat eggs, milk salt and pepper in large bowl with a wire whisk until well blended.

4. Pour evenly over potato-sausage mixture.

5. Cook on low setting for 8 hours or on high setting for 4 hours or until eggs are set.

Spinach and Bacon Breakfast Casserole

4 cups (about 5 slices) white bread, cubed

1 box (10 oz.) frozen spinach, thawed, squeezed dry

1/2 pound bacon, cooked and crumbled

2 cups blended shredded cheese, divided

1 small red bell pepper, chopped

1/4 cup onion, chopped

1 can (10.75 oz) cream of celery soup

5 eggs

1/2 cup evaporated milk

1/2 teaspoon each salt and dry mustard

1/8 teaspoon pepper

MIX bread, spinach, bacon, 1 2/3 cups cheese, bell pepper and onion in a large bowl; pour into slow cooker bowl. Whisk together soup, eggs, milk, salt, dry mustard and pepper in large bowl. Pour egg mixture over bread mixture; stir gentle with plastic sppoon to combine. Place lid on slow cooker. Refrigerate at least 3 hours or overnight. Cook on LOW 6-7 hours OR on HIGH 2½-3½ hours.

Carefully remove lid to allow steam to escape. Sprinkle with remaining cheese. Let set with lid off for 15 minutes until cheese is melted. Serve casserole directly from slow cooker. Serves 8.

Crockpot SW Sausage, Egg, Cheese Breakfast Casserole 
18 eggs 

1 can green chilies (small) 

1 lb cooked breakfast sausage 

2 1/2 c grated Monterey Jack or Pepper Jack cheese 

1 med onion - diced 

1 green pepper - diced 

1 t butter 

Grease crock with butter. Starting with sausage, layer meat, chilies, onions, peppers and cheese, repeating the layering process until all ingredients are used and ending with a layer of cheese. Beat eggs, then pour over mixture in the slow cooker. Cover and turn on low. Cook for 7-8 hours. Serve with sour cream or fresh salsa. Makes 8-10 servings 

Traveling Eggs
2 cups bisquick

3/4 cup ham

1 cup cheddar cheese, shredded

1/2 cup chopped onion

1/3 cup Parmesan cheese

1/3 cup sour cream

2 tablespoons parsley

1/2 teaspoon salt

2 garlic cloves

2/3 cup milk

6 eggs

Add all ingredients into a large mixing bowl and stir together. Pour into a greased 6 quart crockpot and cook on High for 6 to 8 hours.

Western Omelet Casserole

1 bag (32 oz.) frozen hash brown potatoes

1# bacon diced, cooked, drained OR 1# cooked ham, cubed

1 med. diced onion

1 green bell pepper diced

1½ C  shredded cheddar or Monterey Jack cheese

1 dozen eggs

1 C  milk

1 tsp. salt

1 tsp. pepper (more or less to taste)

Place a layer of frozen potatoes on the bottom of the slow cooker, followed by a layer of bacon then onions, green pepper and cheese. Repeat the layering process two or three more times, ending with a layer of cheese.  Beat the eggs milk and salt & pepper together. Pour over Crockpot mixture, cover and turn on low. Cook for 10-12 hours. Serves 12.

CROCKPOT DESSERTS, FRUIT AND CANDY RECIPES

All-Day Applesauce 

2 pounds Granny Smith apples, cored and cut into 1/2" thick slices 

1/4 cup sugar 

1/2 teaspoon ground cinnamon 

2 tablespoons fresh lemon juice 

6-1/4-cup scoops fat-free, no-sugar-added vanilla frozen yogurt 

Grated nutmeg 

Lay apple slices in a 3-quart or larger crockery slow cooker. Combine sugar and cinnamon. Sprinkle over apples and drizzle with lemon juice. Cover and cook on low for 6 1/2 to 8 hours. To serve, spoon hot apples into 6 dessert dishes. Top each with a scoop of frozen yogurt. Lightly sprinkle with nutmeg and serve.

Apple and Ginger Crumble Recipe

4 to 5 cooking apples, peeled and sliced

1/2 cup brown sugar, firmly packed

1/2 cup flour

3/4 cup rolled oats

1/2 teaspoon ground ginger

1/2 teaspoon ground nutmeg

75 grams (about 1/3 cup) butter

1. Lightly butter slow cooker and place 

apple slices on base. 

2. Combine sugar, flour, rolled oats, ginger and nutmeg and cut in butter, using a pastry blender or knife. Sprinkle this mixture over apples. 

3. Cover and cook on low or auto 5-6 hours. Serves 4.

Apple Bread Pudding

8 slices white bread, cut into cubes (about 4 cups)

1/2 cup (1 stick) butter, melted

1/2 teaspoon cinnamon

1/4 teaspoon nutmeg

1/8 teaspoon salt

3/4 cup firmly packed brown sugar

4 cups peeled and chopped cooking apples

Whipped cream for garnish

1. In a large bowl, combine bread cubes, butter, cinnamon, nutmeg, salt, and brown sugar; mix well.

2. In a 4-quart slow cooker, starting with bread mixture, alternate layers with chopped apples.

3. Cover and cook on high setting 1-1/2 hours or low setting 3 to 4 hours, or until apples are tender. Serve warm with whipped cream. Serves 4.

APPLE BROWN BETTY 

3 lbs. cooking apples

10 slices of bread, cubed (about 4 c.)

1/2 tsp. Cinnamon

1/4 tsp. Nutmeg

1/8 tsp. Salt

3/4 c. brown sugar

1/2 c. butter or margarine, melted 

Wash apples, peel, core, cut into eighths; place in bottom on crock. Combine bread cubes, cinnamon, nutmeg, salt, sgar, butter; toss together. Place on top of apples in crock. Cover. Place crock into outer shell. Cook on Low setting 2 to 4 hours. Makes 6 to 8 servings.  


Crock Pot Apple Brown Betty

6-cups apples, peeled, cored and slices

3-cups bread crumbs

½-cup brown sugar

1-teaspoon cinnamon

1-teaspoon nutmeg

1/8-teaspoon salt

½-cup butter or margarine, melted

¼-cup walnuts, finely chopped (optional)

Place apples in the bottom of stoneware. In a mixing bowl, combine the bread crumbs, cinnamon, nutmeg, salt, brown sugar, butter and walnuts. Spread mixture over apples in the stoneware. Cover cook on Low for 3 to 4 hours or on High for 1½-2 hours.

CROCKPOT APPLE BUTTER 2

Fill a 5 quart slow cooker heaping full with finely chopped apples. (Tart apples are best). Drizzle 4 cups sugar, 4 teaspoons cinnamon, 1/4 teaspoon ground cloves, 1/4 
teaspoons salt over apples. Cover. (Lid may not fit tight at first, but apples will shrink as cooked.) Begin cooking on high then lower heat and cook all day until thick and dark color. Stir occasionally. Place in small jars and seal.   



CROCKPOT APPLE BUTTER 3

8 c. applesauce

3 c. sugar

1 tsp. Cinnamon

1/2 tsp. ground cloves 

Combine all ingredients and mix well (in crockpot). Cook on high for six hours, turn to low for 12 hours.  Stir occasionally. Pour into hot jars, turn upside down to seal. 
 

CROCKPOT APPLE BUTTER 4

Peel and core apples until crockpot is heaping over full4 c. sugar4 tsp. cinnamon1/4 tsp. cloves1/4 tsp. salt Place in crockpot apples, heaping full, they will shrink as they 
are cooked. Cover and cook on high 1 hour, then lower heat and let cook all day. Cook until thick and brown with no liquid left. Place 
in hot sterilized jars. Set in hot water with lids on for 10 minutes. Boil until seal is secure and set aside to cool, you will hear a ping 
noise when sealed safely. Makes 4 or 5 pints. Good on hot biscuits. 
  

CROCK  POT APPLE BUTTER 5

3 lb. apples, peeled, cored and finely chopped

Sweet 'N Low equivalent to 4 c. of sugar

4 tsp. Cinnamon

1/4 tsp. Cloves

1/4 tsp. Salt

 Heap crock-pot with the chopped apples. (Lid may not fit at start). Drizzle the sweetener, cinnamon and salt over the apples. Cook on high all day until apples are dark and thick. Stir occasionally. Place in small jars and seal. Process at 5 pound pressure in pressure cooker about 10 minutes. Yield: 32 (2 tablespoon) servings. 

CROCK POT APPLE BUTTER 6

Cook 5 pounds Jonathan apples in 1 1/2 cups cider vinegar (quartered and cored, not peeled). Makes 7 quarts pulp. 3 c. sugar1 1/2 tsp. cinnamon1/4 tsp. allspice1/2 tsp. cloves Cook all night with lid slightly ajar; put toothpick under lid. Put in hot jars and seal.  --- 


CROCK POT APPLE BUTTER 7 

Tart apples

4 c. sugar

4 tsp. Cinnamon

1/4 tsp. Cloves

1/4 tsp. salt 

Fill a 5-quart crock pot heaping full with finely chopped apples. (Tart apples are best.) Drizzle 4 cups sugar (or less, depending on sweetness of apples), 4 teaspoons cinnamon, 1/4 teaspoon cloves, and 1/4 teaspoon salt over the apples. 
Cover. Lid may not fit tightly at start, but apples will shrink.  Begin cooking on high. Lower heat after mixture starts to bubble. Cook all day, until thick and dark in color. Stir occasionally. Place in small jars. Cool and freeze.  


CROCKPOT APPLE BUTTER 

8 c. mashed apples

4 c. sugar

1 tsp. Cinnamon

1/2 tsp. cloves 

Cook and mash the apples. Put all ingredients into the crockpot. Cook on high for 5 hours, then on low heat for 3 hours. Stir occasionally. Put in jars and seal. -
 

Crockpot Apple Butter

2 quarts applesauce 

3-4-cups sugar 

2 teaspoons ground cinnamon 

l-teaspoon cloves 

Dash allspice 

Cook 4 hours in crockpot.

CROCKPOT APPLE BUTTER 10

8 c. applesauce

5 c. sugar

1/2 c. vinegar

1/2 c. cinnamon candies (red hots) 

Mix. Cook 4 hours on low in crockpot with lid on. Stir often. Cook 4 hours on high with lid off. Pour into sterilized jars. Makes about 4 1/2 pints. 


CROCK POT APPLE BUTTER 11

12 lg. apples, cooked & strained, or 3 qts. Applesauce

1 qt. apple cider or juice

3 c. honey

1 tsp. Cinnamon

1/4 tsp. Cloves

1/4 tsp. allspice 

Cover and cook on the low setting for 12 to 15 hours, or until the mixture reaches the consistency which you desire. Yields: 2 to 3 quarts. -
 

CROCKPOT APPLE BUTTER 21 

16 c. harvest apples, washed, cored, unpeeled, and chopped

2 c. apple cider

2 c. sugar

1/4 tsp. ground cloves

2 tsp. ground cinnamon

Dash of ginger, nutmeg, mace and allspice to taste 

Combine apples and cider in crockpot. Cover and cook on low heat 10- 12 hours. Puree in food mill, sieve or food processor.  Return apple mixture to pot and add sugar and spices. Cover and cook on low heat 6-10 hours. Pour into hot sterilized jars and seal. Apple butter may also be cooled and pureed in freezer containers and frozen for several months. Makes 4 pints.     


CROCK POT APPLE BUTTER 13

Chopped apples

4 c. sugar

4 tsp. Cinnamon

1/4 tsp. Cloves

1/4 tsp. salt 

Fill crock pot with chopped apples and rest of ingredients. Start on high, then low all day or until it's thick and dark in color. Fill jars; cool and freeze. 


CROCKPOT APPLE BUTTER 15

Apples, peeled, cored and finely chopped

4 c. sugar or less

4 tsp. Cinnamon

1/4 tsp. Cloves

1/4 tsp. salt 


Fill crock pot heaping full of chopped apples. (Lid may not fit at first, but apples shrink as it cooks.) Drizzle sugar, cinnamon, cloves and salt over apples. Cover and cook on high 1 hour. Lower heat and cook all day until thick and dark in color. Stir occasionally. Place in small jars. Cool and freeze. (Leave room for expansion.)   



CROCKPOT APPLE BUTTER 16

8 c. cooked apples

4 c. sugar

1/2 c. vinegar

1/2 tsp. ground cloves

2 tsp. Cinnamon

1/2 tsp. allspice 

Peel and slice apples. Cook on low heat with small amount of water until tender. Put cooked apples, sugar and vinegar in slow cooker. Cover and cook 12 hours on low. Puree mixture and return to crock pot. Add spices and cook for 3 hours on high without lid until mixture becomes a spreading consistency. Fill refrigerator containers or put into sterilized jars, adjust lids and submerge in boiling water for 10 minutes.  

CROCK POT APPLE BUTTER 17

Applesauce, sugar and allspice in the crock pot. For each cup of applesauce add 3/4 cup sugar and a teaspoon of allspice and a little cinnamon. Cook covered on high for 
3-4 hours. Then cook uncovered on high for 3-4 more hours or on low overnight until right consistency. Cold pack 5-10 minutes. 


CROCK POT APPLE BUTTER 22 

2 qts. applesauce or pulp

3 1/3 c. sugar

2/3 c. brown sugar

2 tbsp. + 2 tsp. Vinegar

2 tbsp. + 2 tsp. lemon juice

1 tbsp. ground cinnamon

1/2 tsp. ground allspice

1/2 tsp. ground cloves 

Put all ingredients in crock pot and stir to mix. Cover and 
cook on high for 2 to 3 hours. Stir occasionally. Remove lid, cook until thickness desired. Total hours, about 8. Can be processed in hot water bath for 20 minutes.     


CROCK POT APPLE BUTTER 19

1 bag apples, peeled, cored and finely chopped

4 c. sugar or less

4 tsp. Cinnamon

1/4 tsp. Cloves

1/4 tsp. salt 

Fill crock-pot heaping full of chopped apples (lid may not 
fit at start, but apples shrink as cooked). Drizzle sugar (sweet apples require less sugar), cinnamon, cloves, and salt over apples.  Cover and cook on high 1 hour. Lower heat and cook all day until thick and dark in color. Stir occasionally. Put in small jars, cool and freeze.   


CROCK POT APPLE BUTTER 21

Enough apples to fill a crock pot

1/2 c. vinegar

3 c. white sugar

1 c. brown sugar

3 tsp. Cinnamon

Pinch cloves 

Peel and slice enough apples to fill a crock pot as full as possible.  The apples will shrink as the cooking process starts. Add vinegar to 
apples and cook on high for 8 hours and lower heat to low for 10 hours. After a total of 18 hours of cooking, add the rest of ingredients. Let cook 4 more hours. Put in jars and seal. 


CROCK POT APPLE BUTTER 23

4 c. sugar

8 c. cooked apples

1/2 c. white vinegar

2 tsp. Cinnamon

1/2 tsp. Cloves

1/2 tsp. nutmeg 

Wash. peel and slice apples thin. Pack into crockpot until full. Add only enough water to keep from sticking to the bottom. Cook all day, covered on low; that night, add 4 cups of sugar to 8 cups of cooked apples (adjust sugar is less than 8 cups). Add 1/2 cup white vinegar; stir well and cook all night, covered on low. The next morning, add spices. Cook, uncovered, on high for 3 hours, then fill jars and 
seal. 

Crock Pot Apple Butter

1. Peel and slice apples until you fill crockpot.

2. Add 2 tbl. to start apples cooking.

3. Cook approximately 48 hours, stirring occasionally during day time. Cook on HIGH during day time, but cut temperature back at night.

4. After about 40 hours of cooking add sugar to taste, continue to cook until thick and glossy.

5. Last put oil of cinnamon to taste and stir well. If you don't have oil of cinnamon - put in about 1 tbl. of "red hots" (candy)

6. Place in jelly jars. Seal and put in a 10 min. water bath.

CROCK POT APPLEBUTTER 18

10 c. apples

5 c. sugar

2 tbsp. cider vinegar

2 drops cinnamon oil (optional)

1 (5 oz.) red hots 

Cook and mash apples. Add sugar and cook until dissolved. Pour into crock pot. (Add a cup of water if needed.) Cook for 4 hours, stirring often. Add red hots. Cook 1 hour longer. Add oil of cinnamon just before putting into jars. If applebutter is too thin, cook another hour. 


Apple Butter

4 qts. unsweetened applesauce

7 C. granulated sugar

1-1/3 C. brown sugar

5-1/3 T. cider vinegar

5-1/3 T. lemon juice

2 teaspoon. cinnamon

2 teaspoon. allspice

1 teaspoon. ground cloves

Combine all ingredients in a slow cooker/Crock Pot or roasting pan. Cover and cook 3 hours, stirring occasionally. Remove lid and continue cooking until excess liquid cooks away (turn to low as necessary) Slow Cooker 5-8 hours, oven 3-5 hours Seal mixture in hot jars and process in a hot water bath for 10 minutes. Makes approximately 8-10 pints

Butterscotch Apple Crisp

6 cups Granny Smith apples, sliced and peeled 

3 1/2 ozs butterscotch pudding mix 

3/4 cup light brown sugar, packed 

1 1/2 tsps cinnamon 

1/2 cup unbleached flour 

1/4 cup margarine 

1/2 cup quick cooking oats 

In a 3-quart cooker placed sliced apples; set aside. In a mixing bowl, combine brown sugar, flour, oats, pudding ,and cinnamon. Mix well. Cut in margarine until mixture is crumbly. Sprinkle over apples in cooker. Cover and cook on low for 5 to 5-1/2 hours or until apples are done. 

HOMEMADE APPLE BUTTER (CROCK POT) 

8 c. cooked apples

5 c.  sugar 

If apples are lumpy, run through blender. Put in crock pot the apples and sugar and cook on high for 5 hours. Leave lid cracked for steam passage. Stir in a few drops of cinnamon or 1 package of red hot cinnamon candy. Yield: 4 1/2 pints.   


Hot Buttered Apple Cider 

1 (16 ounce) bottle apple cider 

1/2 cup pure maple syrup 

1/2 cup butter, softened 

1/2 teaspoon ground nutmeg 

1/2 teaspoon ground allspice 

In slow cooker over low heat, cook apple cider with maple syrup for 20 minutes or until steaming hot. In a small bowl, combine butter, nutmeg and allspice. Mix well.  Pour cider into mugs and top with a teaspoon of spice butter. 

OLD FASHIONED CROCKPOT APPLE BUTTER 

14 cooking apples (Winesap)

2 1/2 c. sugar

1 c. apple juice

1 tbsp. Cinnamon

1 tbsp. Cloves

1 tsp. Allspice 

Wash and core apples; cut in 1/4 pieces.   Slightly grease crockpot, put in apples and apple juice. Cook on high for 5 hours. Add other ingredients and cook for 6 hours on high. Stir each hour. Pack in 1/2 pint jars and seal. Makes 5 (1/2 pint) jars. 
 

RICH APPLE BUTTER


4 pounds cooking apples
2 cups cider
3 cups granulated sugar
2 teaspoons ground cinnamon
1-teaspoon ground cloves
1/8-teaspoon ground allspice


Stem and quarter apples, do not peel. Cook apples and cider, 
covered, in crock-pot on low for 10 hours. Add sugar and spices and 
continue cooking for 1 hour. Pour into hot sterilized jars. Store in 
a cool dry place. Or, pour into freezer containers and freeze. 
 

SOUTHERN CROCKPOT APPLE BUTTER 

4 c. sugar

4 tsp. Cinnamon

1/4 tsp. Cloves

1/4 tsp. Salt

Apples 

Fill crockpot heaping full with fine 
chopped apples (tart apples are best). Drizzle sugar, spices and salt over it. Cook all day until thick and dark color. Stir occasionally place in small jars. Freeze.  



CROCKPOT APPLEBUTTER 20

12-14 tart apples (Jonathan, Melrose, etc.)

2 c. cider

Sugar

Cinnamon

Cloves

Allspice 

Wash and core apples (do not peel). Combine apples and cider in a lightly oiled crockpot. Cook on low for 10-18 hours. (Or on high for 2-5 hours.) Process the apples with a food mill. Measure the applesauce and return to the crockpot. For each pint of cooked fruit, add: 3/4 c. granulated sugar1/2 tsp. cinnamon1/4 tsp. allspice1/4 tsp. cinnamon This is lightly seasoned. Add more to suit your taste. Cover and cook on high for three hours. Remove the cover and cook an additional three hours to cook down. Stir gently every two hours. Can and seal. 
 


Crockpot Apple Cider

1 gallon apple cider

12 whole cloves

3 3-inch cinnamon sticks

2 whole nutmegs

2 chunks crystallized ginger

Place of the ingredients into the slow cooker. Heat on high for 2 hours, and reduce to low to keep warm until ready to serve. Servings: 20

Crockpot Apple Cranberry Crisp

3 large apples, peeled, cored, and sliced

1 cup cranberries

3/4 cup brown sugar

1/3 cup rolled oats (quick cooking)

1/4 tsp. salt

1 tsp. cinnamon

1/3 cup butter, softened 

Place apple slices and cranberries in slow cooker. Mix remaining ingredients in a bowl; sprinkle over top of apple and cranberries. Place 4 or 5 paper towels over the top of the slow cooker and place a utensi, such as a wooden spoon over the top to keep cover from sealing tightly. Set cover on top. This allows the steam to escape. Turn slow cooker to high and cook for about 2 hours. Serves 4.

Apple Cranberry Dessert 

6 cooking apples, peeled, cored, and sliced

1 cup fresh cranberries

1 cup granulated sugar

1/2 teaspoon grated orange zest

1/2 cup water

3 tablespoons port wine or orange juice

heavy cream, optional

Arrange apple slices and cranberries in slow cooker. Sprinkle sugar over fruit.  Add orange zest, water and wine. Stir to mix ingredients. Cover, cook on LOW for 4 to 6 hours, until apples are tender. Serve warm fruits with juices, topped with cream, if desired. Serves 6.

APPLE PEANUT CRUMBLE (Crock pot)

4 or 5 cooking apples, peeled and sliced

2/3 cup brown sugar, packed

1/2-cup flour

1/2 cup quick cooking rolled oats

1/2 tsp. cinnamon

1/2 tsp. nutmeg

1/3-cup butter, softened

2 tbsp. peanut butter

Place apple slices in crock-pot. In medium-size bowl, mix together the sugar, flour, oats, cinnamon, and nutmeg. Add butter and peanut butter and blend with a pastry blender or fork. Pour mixture over apples. Cover and cook on low for 5 – 6 hours. Best to serve while warm – either plain or with ice cream.

Apple Pecan Bread Pudding

1 cup pecans, coarsely chopped

3 large eggs

8 slices raisin bread, diced

2 cups half & half or milk

2 medium green apples

1/4 cup bourbon or brandy

1 cup sugar

1/4 cup butter or margarine, melted

1 teaspoon cinnamon

1/2 teaspoon nutmeg, for garnish

Preheat oven to 350F.  Spread pecans in a shallow baking pan and bake  until golden, about 8-10 minutes, stirring occasionally. Meanwhile, place bread cubes in a greased 3 qt. or larger slow cooker.  Peel, core and thinly slice the apples.  Mix lightly together the sugar, cinnamon and nutmeg, add eggs and mix well. Blend in half and half or milk and then stir in bourbon or brandy. Lightly mix pecans with bread and apples. Pour egg mixture over bread.  Drizzle with  butter.  Cover and cook on low until apples are tender when pierced and  custard is set; about 3 1/2 to 4 ½ hours.  Let pudding stand, covered, for about 15 minutes. Serve warm with ice cream, if desired.

Crockpot Apple Pie Coffee Cake

Apple Mixture:

1 can (20 oz) apple pie filling, apple slices broken up somewhat

1/2 teaspoon cinnamon

3 tablespoons brown sugar

Cake Batter:

2 small yellow cake mixes (Jiffy - 9-ounce each)

2 eggs, beaten

1/2 cup sour cream (light)

3 tablespoons softened butter or margarine

1/2 cup evaporated milk

1/2 teaspoon cinnamon

1 teaspoon butter or margarine for greasing slow cooker/Crock Pot

Combine ingredients for apple mixture in a small bowl. Combine batter ingredients; mix well. Generouslly butter sides and bottom of a 3 1/2 quart slow cooker/Crock

Pot. Spread about half apple mixture in bottom of pot. Spoon 1/2 the batter over apple mixture. Spoon remaining apple mixture over batter, then cover with remaining batter. Cover and cook on high for 2 to 2½ hours. Turn heat off, leave cover ajar slightly, and cool for about 15 minutes. Invert on a plate, retrieving any apples left in bottom of pot and placing on top of cake. Makes a cake about 7 inches in diameter and 3 1/2-inches high.

CROCK POT APPLE PIE

8 tart apples, peeled and sliced (try Granny Smith or Golden Delicious apples)

1 1/4 tsp. ground cinnamon

1/4 tsp. allspice

1/4 tsp. nutmeg

3/4 cup milk

2 tbsp. butter, softened

3/4 cup sugar

2 eggs

2 tsp. vanilla

1 1/2 cups Bisquick, divided

1/3 cup brown sugar

3 tbsp. butter, cold

Toss apples in large bowl with cinnamon, allspice, and nutmeg. Place apple mixture in lightly greased slow cooker. Combine milk, softened butter, sugar, eggs, vanilla, and 1/2 cup of Bisquick. Spoon over apples.  Combine remaining Bisquick with brown sugar. Cut cold butter into Bisquick mixture until crumbly. Sprinkle this mixture on top.  Cover and cook on low 6 to 7 hours or until apples are soft.

Serves 4.

Apple Sauce (Crock Pot)

10 large apples, peeled, cored and cut
1/2 cup water
1 tsp. cinnamon
1/2-1 cup sugar

Put all ingredients into the crockpot. Should be about 3/4 full. Cover and cook on low 8-10 hours, or on high 3-4 hours. My Note: This is really good to put on right before you go to bed. When you wake up, the house smells like cooked apples, and my kids are thrilled to have hot applesauce for breakfast. When you take the lid off the crock pot, it the apples are still in big chunks. Just take a whisk or large fork or something and give it a few stirs, and it mashes them right up. The problem with this method is that it really doesn't make up much at a time. But at the same time, you can just "forget it" once you get the apples cut and your crock pot on.



APPLESAUCE SAUERKRAUT

4 cups sauerkraut -- rinsed, drained

2 cups applesauce

1/2 teaspoon caraway seeds

1 tablespoon butter

Combine all ingredients. Place in a greased 3 1/2-quart crockpot. Cover and cook on HIGH for 2 to 3 hours. This recipe yields 6 servings. 

APRICOT BUTTER                    Makes 6 8-oz. jars

4  13-oz. cans apricots

2 3/4 - 3 cups sugar

2 tsp. cinnamon

1 tsp. ground cloves

Drain fruit.  Remove pits.  Puree in blender.  Pour into slow cooker. Stir in remaining  ingredients. Cover and cook on High 8-10 hours.  Remove cover during last half of  cooking (house will smell fantastic).  Stir occasionally.

BAKED APPLES CROCK POT 

5 to 6 med. apples, cored & peeled about 1” down

1/2 c. sugar

2 tbsp. Raisins

1 tsp. Cinnamon

2 tbsp. Butter

1/2 c. water 

Mix sugar, raisins and cinnamon. Stuff apples with 
sugar mixture and dot them with butter. Pour water into cooker. Add 
apples. Cook on low 7 to 8 hours. Yields 5 to 6 servings. ----- 


Slow Cooker Baked Apples with Raisins

8 medium baking apples, cored

2 tablespoons raisins

¼ cup sugar

1 teaspoon cinnamon

1 tablespoon butter

½ cup water

Remove top inch of peel from each apple. Mix together raisins and sugar. Spoon into center of apples. Sprinkle with additional sugar and dot with butter. Place apples in slow cooker. Add water. Cover and cook on low 7-9 hours, or on high 2 1/2-3 ½ hours.

Baked Apples

6 or 8 baking apples washed and cored do not peel

2 tbs rassins

1/4-cup sugar

1 tspn cinimon

2 tbs butter or margerin

Put 1/2-cup water into crok pot.

Mix raisins and sugar together and fill the apples.  Place apples in crock pot then sprinkle with cinimon and dot with butter.

Cook covered. Low:7-9 hours. High: 2½-4 hours.

BAKED FUDGE PUDDING CAKE 

4 large eggs 

1-1/3 cups sugar 

1 cup unsalted butter, melted 

1 teaspoon vanilla 

Zest of 1 orange 

6 tablespoons unsweetened cocoa powder 

4 tablespoons all-purpose flour 

Dash of salt 

½ cup heavy cream 

Chopped toasted pecans, whipped cream or vanilla ice cream, optional 

Spray inside of slow cooker with nonstick spray. Set slow cooker to low setting. Beat eggs with electric mixer on medium-high speed until thickened. Gradually add sugar; beat for 5 minutes or until very thick and lemon-colored. Mix in butter, vanilla and orange zest. In a bowl, combine cocoa, flour and salt. Stir cocoa mixture into egg mixture. Add heavy cream and mix until combined. Pour batter into slow cooker. Before placing lid on slow cooker, cover opening with a paper towel, making sure it extends over opening but does not touch the pudding mixture. 

(This might require 2 connected paper towels, depending on the size of your slow cooker.) Place lid on slow cooker, over paper towel. Cook on low for 3 to 4 hours (Do not cook on high.)  Sprinkle with pecans and serve with whipped cream or ice cream, if desired.

Baked Snowball Granola Apples

4 large Macintosh apples

1 cup granola

1/2 cup maple syrup

Flavored or plain yogurt for topping

Core each apple. Fill cavity with granola, about 3 tablespoons per apple. Drizzle maple syrup into cavity.

Place into slow cooker and add 1 inch of water to bottom

of cooker. Cook on Low for 3 to 4 hours. Remove and top apples with yogurt so apple resembles a snowball. You may sprinkle additional granola on each apple if you like.

Crock Pot Baked Stuffed Apples

6 medium tart red apples

1 cup light brown sugar

1/4 cup golden seedless raisins

1 Tbs. grated orange peel

1/4 cup soft butter

2 cups very hot water

3 Tbs. orange juice concentrate

Wash, core and stem the apples, but don't peel them. Stand them in a buttered mold and stuff them with 2/3 cup of the brown sugar, the raisins and the orange peel. Fill the tops of the core cavities with butter and sprinkle the remaining sugar over the tops. Place the mold in the slow cooker and pour the hot water into the cooker. Sprinkle the orange juice concentrate over the apples. Cover the cooker and cook on Low for 3 to 5 hours, or until the apples are tender.  

Banana Nutty Cake Crockpot
2 egg
1 cup mashed up bananas
1 cup brown sugar
1/4 margarine
1 1/2 cups flour
1/2 cup chopped walnuts
1/2 cup chopped pecans
1/2 cup cranberries
1 tsp baking soda
1 tsp salt

First mix margarine and brown sugar until creamy
liquid texture is formed. Now add the 2 eggs and
mashed bananas to the mixture and beat well. Sift the
flour, salt, and baking soda together and add to the
previous mixture and stir till well blended. Add in
the walnuts, pecans, and cranberries. Place mixture in
greased cake pan and place in Crockpot on a high
setting for around 3 to 4 hours or until toothpick
test proves cake is cooked.

BEER CAKE CROCKPOT 

2/3 c. butter

1 1/2 c. brown sugar

3 eggs

2 1/2 c. flour

1 1/2 tsp. baking powder

1/4 tsp. baking soda

1 tsp. Cinnamon

1/4 tsp. Nutmeg

1 1/2 c. beer

1 c. chopped walnuts

1 c. raisins 


Cream butter and sugar until light and fluffy. Add eggs one at a time mix well. Add flour, soda, baking powder, cinnamon, nutmeg to creamy mixture alternately with beer. Stir in walnuts and raisins. Pour mixture into well buttered and floured cake pan that will fit into crockpot. Cover tin with four or five paper towels. Put into pot. Put lid on crockpot loosely to allow steam to escape. Cook on high for 3½ hours or until cake is done. Remove pan from pot and allow cake to cool on wire rack for 15 minutes before removing from pan.-
 

Berry Peach Cobbler

16-oz pkg froze unsweet blackberries, thawed not drained

16-oz pkg froze mixed unsweet berries (raspberries, blueberries, and strawberries) OR 1 (16 ounce) package frozen unsweetened raspberries, thawed but not drained

1 (16-ounce) package frozen unsweetened peach slices, thawed but not drained

1/4 cup granulated sugar

1 1/3 cups all-purpose flour

3 tablespoons brown sugar

1 1/4 teaspoons baking powder

1/4 teaspoon grated nutmeg

1/4 teaspoon salt

6 tablespoons butter, cut up

1/2 cup heavy cream

1 teaspoon vanilla extract

1 1/2 teaspoons cinnamon sugar

Sweetened whipped cream

In a 4-quart electric slow cooker, combine fruits with their juices, granulated sugar, and 1/3 cup flour. Mix well. Cover and cook on high heat setting 1 to 1/2 hours. Stir well. Just before time is up, in a food processor fitted with a metal blade, combine remaining 1 cup flour, brown sugar, baking powder, nutmeg, and salt. Process to mix well. Add butter and process until cut into fine crumbs. Add cream and vanilla and process until mixture holds together and forms a soft ball. Drop spoonfuls of dough evenly on top of fruit. Dust mounds of dough lightly with cinnamon sugar. Cover and continue cooking on high (do not cook on low heat setting as dough will not cook properly) about 1 1/2 hours, or until dough is cooked through. Serve with whipped cream. 

Bisquick Peach Cobbler

Base:

4-5 cups peaches

1/3 cups Bisquick mix

1 1/4 cups sugar

Topping:

1 cup Bisquick mix

2/3 cups sugar

1 egg (beaten)

1/4 cup melted butter for top

Base:

Combine fruit, Bisquick & sugar. Toss lightly & place in buttered 9" x 13" pan.

Topping:

Combine Bisquick & sugar then add egg and stir until it resembles course crumbs. Sprinkle on base and drizzle with melted butter. Bake at 375 degrees 35-40 min. Convection oven 325 degrees.

Black and Blue Cobbler

1 cup all-purpose flour

1 1/2 cups sugar -- divided

1 teaspoon baking powder

1/4 teaspoon salt

1/4 teaspoon cinnamon

1/4 teaspoon nutmeg

2 eggs beaten

2 tablespoons milk

2 tablespoons vegetable oil

2 cups fresh or frozen blackberries

2 cups fresh or frozen blueberries

3/4 cup water

1 teaspoon grated orange peel

whipped cream or ice cream (optional)

In a bowl, combine flour, 3/4 cup sugar. Baking powder, salt, cinnamon, and nutmeg. Combine eggs, milk and oil; stir into dry ingredients just until moistened. Spread batter evenly on bottom of a well greased 5-quart slow cooker. In a saucepan, combine berries, water, orange peel and remaining sugar; bring to a boil. Remove from heat; immediately pour over batter. COver and cook on high for 2 to 2-1/2 hours or until a toothpick inserted into batter comes out clean. Turn cooker off uncover and let stand for 30 minutes before serving. Serve with whipped cream or ice cream if desired. Makes 6 servings.

Blueberry Coffee Cake
1 cup flour

½ cup sugar

2 teaspoons baking powder

¼ teaspoon salt

1 large egg, , beaten

¼ cup Crisco® Vegetable Oil

2 tablespoons milk

½ teaspoon vanilla extract

1 cup blueberries, , fresh or thawed frozen

Grease 1-1/2quart mold or baking dish. In bowl combine flour, sugar, baking powder and salt. Add egg, oil, milk, and vanilla, beat until smooth. Fold in blueberries. Pour into prepared mold. Place in slow cooker. Cover mold with 4-5 paper towels. Cover and cook on HIGH 3-4 hours. Cool on a rack 5 minutes. Remove from mold and sprinkle with cinnamon sugar or powdered sugar. Serve warm. Serves 4-6.

Blueberry Grunt 
2 Pints Fresh or frozen blueberries 

1/2 Cup Plus 2 Tb Sugar -- divide 

1/2 Cup Water - Warm If Using Frozen Blueberries 

2 Tablespoons Instant tapioca 

2 Cups All-purpose flour 

2 1/2 Teaspoons Baking powder 

1/2 Teaspoon Salt 

4 Tablespoons Unsalted butter -- Chilled 

1/2 Cup Milk 

1 Large Egg 

2 Tablespoons Light brown sugar 

In a 3-1/2 quart slow cooker, combine blueberries, 1/2 c granulated sugar, water and tapioca. Cover and SLOW COOK until berries have formed a thick sauce, 5 to 6 hours on LOW. In a medium bowl, whisk flour, remaining 2 tb granulated sugar, baking powder and salt to combine. Using a pastry blender or two knives, cut in butter until mixture resembles coarse meal. In small bowl, beat milk and egg together. Stir into flour mixture to form a soft dough. Turn SLOW COOKer setting to HIGH. Drop dough by tablespoonfuls on top of blueberries. Cover and SLOW COOK until topping is firm and a toothpick inserted in center comes out clean, about 30 minutes. Sprinkle dumplings with brown sugar. Let grunt stand for 5 minutes before serving, then spoon into individual bowls.

Crockpot Bread Pudding

4 cups French bread cubes, toasted

2 1/2 cups milk, scalded, cooled slightly

2 eggs, beaten

3/4 cup sugar

1/4 teaspoon cinnamon

dash nutmeg

dash salt

1 teaspoon vanilla extract

2 tablespoons melted butter

1/2 cup raisins, optional

dessert sauce or whipped cream for garnish

Lightly butter the slow cooker then add bread cubes.

In a small bowl, whisk together the scalded milk, eggs, sugar, cinnamon, nutmeg, salt, vanilla, and melted butter.

Pour milk mixture over the bread cubes then add raisins, if desired. Gently, using a large spoon or spatula, press bread cubes down into mixture so all bread pieces will soak up milk mixture. Do not stir. Cover and cook on LOW setting for 5 to 6 hours, until bread pudding is set. Serve with a dessert sauce or whipped cream.

Slow Cooker Brownie Pudding Cake in a Jar | 

One 18.5 ounce box chocolate cake mix 

One 3.9 ounce package instant chocolate pudding 

2 cups sour cream 

4 eggs 

3/4 cup vegetable oil 

1 cup hot water 

2 teaspoons vanilla extract 

Vanilla ice cream

1. Put cake mix, pudding mix, sour cream, eggs, oil, vanilla and water in mixing bowl. Mix at low speed for 30 seconds until combined, and then raise speed

to medium and beat for two minutes, scraping side of bowl as needed. 

2. Spray inside of a 4-6 quart slow cooker with cooking spray and pour batter into slow cooker. 

3. Cover cooker and cook on low setting for 6-7 hours until cake is a little puffy. 

4. Scoop warm cake with a spoon into serving dishes and top with ice cream (I like serving it in mason jars.) Serves 12.

Brownie Pudding Cake
1/2 cup brown sugar

3/4 cup water

2 Tablespoons cocoa

2-1/2 cups brownie mix (half of a 21.5-oz. pkg.)

1 egg 

1/4 cup peanut butter

1 tablespoons soft margarine

1/4 cup water

1/4 to 1/2 cup milk chocolate chips

1/4 to 1/2 cup chopped walnuts 

Combine 3/4 cup water, brown sugar and cocoa in a saucepan. Bring to a boil. In meantime, combine remaining ingredients in a small bowl. Whisk together or mix well with a spoon. Spread batter evenly in bottom of a lightly buttered slow cooker. Pour boiling mixture over batter. Cover and cook on High for 2 hours; turn heat off and

let stand for another 30 minutes. Spoon into dessert dishes while warm. Serve with whipped cream or ice cream. Yield: 6-8 servings

Cake in a Glass
1 (18.25-oz.) pkg. cake mix

1/2 cup chocolate syrup

1. Prepare cake mix according to package directions and spoon into lightly greased slow cooker. (Spraying cooker insert with vegetable cooking spray works well.)

2. Cook on High for 1 hour and 20 minutes or until toothpick inserted into center of cake comes out clean.

3. Spoon cake into martini glass and drizzle with chocolate syrup. Serve.  Serves 6.

Slow Cooker Candy
1 box German Chocolate cooking chocolate

12 oz semi-sweet chocolate chips

48 oz almond bark 

1 (16 oz) jar dry roasted unsalted peanuts

1 (16oz) jar dry roasted salted peanuts

Break up all chocolate and place into a slow cooker. Pour peanuts over. Cover and turn onto low and allow to cook without interruptions for 3 hours. DO NOT OPEN LID. DO NOT STIR. DO NOT DO ANYTHING. After three hours, spread several cookie sheets with waxed paper. Turn off slow cooker, uncover, and stir contents for 4 or 5 minutes or until completely blended. Chocolate will not lose its shine. Don't worry about that. Using a soup spoon, dup up candy and drop onto waxed paper. You may want to stir pot several times while dipping out candy. Allow to cool and you are ready to eat. There is no need to refrigerate this candy. By way, it makes a lot.

CROCK POT CANDY 

2 lbs. white almond bark

4 oz. bar German chocolate

12 oz. pkg. semi-sweet chocolate chips

24 oz. jar dry roasted peanuts 

Put all ingredients in crock pot; cook 1 hour on high. Do not stir. Turn crock pot to low and stir every 15 minutes for 1 hour. Drop on waxed paper and cool. Store in tin.    


Caramel-Apple Euphoria CrockPot

2 med apple
1/2 c apple juice
7 ozs caramel candy
1 tsp vanilla
1/8 tsp ground cardamom
1/2 tsp ground cinnamon
1/3 c peanut butter, creamy
7 slices angel food cake
1 qt vanilla ice cream

Peel, core and cut each aplle into 18 wedges; set aside. Combine apple
juice, unwrapped caramel candies, vanilla, cardamom and cinnamon. Drop
peanut butter, 1 tsp at a time, over ingredients in crock pot and stir. Add apple
wedges; cover and cook on LOW for 5 hrs. Stir thoroughly, then cook 1
hr more. Serve approx 1/3 cup of warm mixture over a slice of angel food cake or ice cream.

Slow Cooked Caramel Apple Pudding Cake
1 cup flour

1/3 cup sugar

1 teaspoon baking powder

1/2 teaspoon ground cinnamon or 1/4 teaspoon ground cardamom

1/2 cup milk

2 tablespoons oil

1/2 cup chopped pecans, toasted

1/4 cup dried apples or pears

1 cup packed brown sugar

1 cup water

1 cup apple juice or pear nectar

2 tablespoons butter or margarine

1 tablespoon finely chopped crystallized ginger

Vanilla ice cream or light cream, optional

In a mixing bowl, combine flour, sugar, baking powder, cinnamon or cardamom. Add milk and oil. Stir until combined. Stir in nuts and dried fruit. Spread batter evenly in bottom of a 3-1/2 to 4 quart slow cooker. In a small saucepan, combine brown sugar, water, apple juice or nectar, margarine or butter, and ginger. Bring to a boil. Boil for 2 minutes. Pour mixture evenly over batter in cooker. Cover. Cook on HIGH for 2 to 2-1/2 hours or until a toothpick inserted in cake's center comes out clean. Let stand uncovered for 30-40 minutes to cool slightly before serving. Serve warm with a scoop of vanilla ice cream or drizzle with light cream as desired. Serves 6-8.

CROCKPOT CARAMEL PIE
 
2 Cans 14 oz Sweetened condensed milk 
1 graham cracker or baked pie crust 
Whipped Cream (or Cool Whip)
Heath Toffee Bars, chocolate curls 
Pour milk into crock pot and cook on low 6 hours, stirring every 30
minutes or so until milk is the color of caramel. Pour into pie crust
and chill in refrigerator for 1-2 hours. When COMPLETELY cool and ready
to serve, top each slice w/ whipped cream (or Cool Whip). Garnish w/
chopped Heath Toffee Bars or chocolate curls.

Crockpot Cherry Cobbler
2 (21-ounce) cans cherry pie filling

1 package yellow cake mix, dry

1/4 cup butter, softened

1/2 cup pecans, chopped

Pour pie filling into slow cooker and spread evenly. In a large bowl, combine dry cake mix with butter until it is crumbly; sprinkle over pie filling. Top mixture with chopped pecans. Cover and cook on low 3-4 hours. 

Serve warm.

CHERRY CHEESECAKE

Crust: Heat oven 350º
2 sleeves graham crackers (about 18 whole crackers)

1/4 cup sugar

3/4 cup butter, softened

Crush crackers in Ziploc bag and then mix with butter and sugar. I use a pastry cutter to blend the butter in well. Press into 10-inch springform pan. Bake at 350º for 10 minutes.

Filling:

4 (8oz) packages cream cheese (softened to room temperature)

1-1/2 cups sugar

Juice of one lemon (about 3 tablespoons)

1 tablespoon vanilla extract

3 tablespoons all-purpose flour

5 large eggs (room temperature)

In large mixing bowl blend cheese, sugar, lemon juice, vanilla and flour; mix until well blended and smooth. Add eggs one at a time and mix just until blended. Pour into baked crust. Bake 55 minutes at 350º and then top with sour cream topping. Return to oven and bake an additional 8-10 minutes until topping is set. Cool to room temperature in pan and cover with foil and refrigerate overnight. Remove sides of springform pan and place cheesecake on serving plate; top with cherry pie filling. Keep refrigerated.

Topping:

2 cups sour cream

3 tablespoons sugar

1/2 teaspoon vanilla extract

1 (21oz) can Cherry Pie filling

Cherry Crumble
For SLOW COOKed cherries:

1 (16-ounce) bag frozen cherries

1 (6-ounce) bag dried cherries 

1 cup sugar

1/4 cup cherry brandy

3/4 cup water

3 tablespoons quick cooking tapioca 

For crumble topping:

1/2 cup all-purpose baking mix (recommended: Bisquick)

3/4 cup lowfat granola (recommended: Quaker 100

percent Natural)

10 ginger snaps, crushed (recommended: Archway)

2 tablespoons butter, melted

Vanilla ice cream, for serving

In large saucepan combine frozen cherries, dried cherries, sugar, cherry brandy, water, and tapioca. Bring to a boil. Pour mixture into slow cooker. Cover and cook on high for 1 to 1 1/2 hours. 30 minutes before fruit is ready, preheat oven to 350 degrees F. Line a baking sheet with aluminum foil; set aside. In a medium mixing bowl, combine all-purpose baking mix, granola, ginger snaps and melted butter. Spread evenly on prepared baking sheet and bake in preheated oven for 12 to 18 minutes or until crisp and golden. Serve by spooning fruit into serving dish and sprinkling with crumble topping. Top each serving with a scoop of your favorite vanilla ice cream.

Crockpot Cherry Crisp
1 can (21 oz) cherry pie filling

2/3 cup brown sugar

1/2 cup quick-cooking oats

1/2 cup flour

1 teaspoon brown sugar

1/3 cup butter, softened

Lightly butter a 3 1/2-quart slow cooker/Crock Pot. Place cherry pie filling in the slow cooker/Crock Pot. Combine dry ingredients and mix well; cut in butter with a pastry cutter or fork. Sprinkle crumbs over cherry pie filling. Cook for 5 hours on low.

Cherry Pudding
Mixture #1:

3/4 cup sugar

2 tablespoons + 1 1/2 teaspoons margarine or butter

3/4 cup evaporated milk

1 1/2 cups all purpose flour

3/4 teaspoon salt

1 1/2 teaspoons baking powder

1/8 teaspoon cinnamon

Mixture #2:

2 cans (16 oz. each) tart cherries and juice

1 teaspoon red food color

2 cups sugar

1/4 cup all purpose flour

1/4 cup margarine or butter, melted

Lightly grease inside of slow cooker.

Mixture #1: Combine sugar and margarine until crumbly. Add milk and other dry ingredients. Pour into slow cooker.

Mixture #2: Combine ingredients thoroughly until sugar is dissolved. Pour over Mixture #1 which will rise to top during baking. Cover and cook 3 to 4 hours on High or until dough is set and solid. Serve immediately. Top with vanilla ice cream if desired

Chocolate Cake in the Crock-Pot
1 (18-oz.) pkg. chocolate cake mix

16 ozs. sour cream

1 (3.9-oz.) chocolate instant pudding

1 (12-oz.) bag chocolate chips

3/4 cup oil

4 eggs

1 cup water

1. Spray slow cooker with nonstick cooking spray.

2. Mix all ingredients well in a large bowl and then pour into slow cooker. Cook on Low 4 to 5 hours. Serve with ice cream. Serves 6.

Chocolate Brownie Pudding Cake 
1/2 cup brown sugar

3/4 cup water

2 Tbsp cocoa

2 1/2 cups brownie mix (half of a 21.5oz pkg)

1 egg

1/4 cup peanut butter

1 tablespoon soft butter or margarine

1/4 cup water

1/4 to 1/2 cup milk chocolate chips, if desired 

Combine 3/4 cup water, brown sugar, and cocoa in a saucepan. Bring to a boil. In meantime combine remaining ingredients in a mixing bowl. Whisk together or mix well with a spoon. Spread batter evenly in bottom of a lightly buttered slow cooker/Crock Pot. Pour boiling mixture over batter. Cover and cook on high about 2 hours; turn heat off and let stand for about 30 minutes. I made this in a 5-quart pot, but I'm sure it would be fine in a 3 1/2- quart. Spoon into dessert dishes while warm; serve with whipped cream or ice cream. Serves 6 to 8.

Crockpot Chocolate cake

1 chocolate fudge cake mix or your favorite chocolate cake

8 oz sour cream

1 cup semisweet chocolate chips

1 cup water

4 eggs

3/4 cup vegetable oil

1 4 serving size instant chocolate pudding mix

Mix everything together and pour into a lightly greased crock pot. Cook on low for 6-8 hours or 3-4 hours on high.

Chocolate Chip Cookies Slow Cooker
1 cup unsalted butter, at room temperature

2 eggs

1/2 cup firmly packed brown sugar

1/2 cup granulated sugar

1 tablespoon pure vanilla extract

2 cups all-purpose flour

1/2 teaspoon baking soda

1/4 teaspoon salt

1 cup semisweet chocolate chips

1 cup coarsely chopped walnuts

Grease the slow cooker insert with butter or vegetable oil. Cut a piece of waxed paper to fit the bottom and grease the waxed paper. In a bowl beat the butter, eggs, sugars and vanilla together until light and fluffy. In a separate bowl stir the flour, baking soda and salt together. Stir the dry ingredients into the butter mixture. Stir in the chocolate chips and walnuts until well blended. Spoon the dough evenly into the slow cooker and smooth the top. Cover and cook on low for about 3 hours until a toothpick inserted into the center comes out clean. Set the lid slightly ajar for the last 30 minutes. Turn off the heat and remove the insert from the slow cooker. Allow to cool in the insert for 30 minutes. Invert onto a wire rack. Cut the cake in half lengthwise. Then cut each piece crosswise into slices. Serve warm or at room temperature.

Chocolate Covered Peanut Clusters
1 (1-lb.) pkg. Plymouth Pantry almond bark chocolate-flavored coating

1 (1-lb.) pkg. Plymouth Pantry almond bark vanilla-flavored coating

1 (12-oz.) pkg. white chocolate chips

1 1/2 lbs. Planter's lightly salted roasted peanuts

1. Place 10 squares of chocolate-flavored coating and 6 squares of vanilla-flavored coating on the bottom of a slow cooker.

2. Pour white chocolate chips on top of squares.

3. Pour peanuts over all, leaving one square of chocolate visible. Do not stir the mixture. Cook undisturbed for 3 hours.

4. After cooking, stir well to thoroughly coat the peanuts. Using a teaspoon, drop spoonfuls of the candy onto wax paper or aluminum foil. Cool. Makes 80-100 pieces.

Chocolate Crockpot Candy
16 ozs dry roasted peanuts

16 ozs salted cashew pieces

12 oz semisweet chocolate chips

1 - 8 oz German sweet chocolate, chopped

16 oz vanilla bark or almond bark, chopped

Layer ingredients in order given in the bottom of   3 quart crockpot. Do Not Stir. Do Not Lift Lid while cooking. Cook on low for 2 hours.  Stir well, then drop by spoonfuls of the mixture onto wax paper or parchment paper lined cookie sheets.  Cool and store in airtight containers.  

CHOCOLATE FUDGE CAKE
2 c. flour

1 tsp. Soda

1 1/2 c.  sugar

1/4 tsp. Salt

6 tbsp. Cocoa

1 egg

1 c. "real" mayonnaise

1 c. hot water

1 tsp. vanilla 

Stir together dry ingredients in large mixing bowl. Add remaining ingredients and beat 2 minutes with electric 
mixer. Pour into greased and floured 3 pound shortening can and cover with paper towels. Bake in uncovered crock-pot on High 2 1/2 to 3 1/2 hours or until done.    
Pour mixed batter into greased and floured 3 pound shortening can. Fill can not more than 2/3 full. Place can in crock-pot. Cover top of crock with 8 paper towels folded 
down over edge of can (to absorb moisture). Cover paper towels with crock-pot lid. Cover and cook on high 3 to 4 hours. Do not peek until after 2 hours.

CHOCOLATE FUDGE CROCK POT CAKE
2 c. flour, unsifted

1 tsp. soda

1 1/2 c. sugar

1/4 tsp. salt

6 tbsp. cocoa

1 egg

1 c. "real" mayonnaise

1 c. hot water

1 tsp. vanilla

Sift together dry ingredients in a large mixing bowl. Add remaining ingredients and beat 2 minutes with an electric mixer. Pour into greased and floured bread n cake bake (or greased and floured 2 pound coffee can) and cover. Bake in uncovered crock pot on high 2 1/2-3 1/2 hours or until done. 

CHOCOLATE PEANUT BUTTER CAKE CROCKPOT 
2 c. chocolate cake mix

1/2 c. water

1/3 c. creamy peanut butter

1/2 c. chopped nuts 

Combine all ingredients in bowl mixing well. Beat about 2 minutes. Pour batter into greased and floured 2 pound coffee can. Place can in crockot. Cover top of can with 8 paper towels. Cover crockpot and bake on high 2 to 3 hours.     


Crockpot Chocolate Peanut Butter Cake

2 cups chocolate cake mix 

½ cup water 

1/3 cup creamy peanut butter 

vanilla glaze, below 

½ cup chopped dry roasted peanuts, divided 

Vanilla Glaze: 

½ cup confectioners' sugar 

¼ teaspoon vanilla 

2-3 tablespoons milk 

Combine cake mix, water, and peanut butter in mixing bowl. Beat about 2 minutes; stir in all but 2 tablespoons of the chopped peanuts. Pour batter into greased and floured 2 pound coffee can or baking dish which will fit in your crockpot. Place can in crockpot. Cover top of can with 8 paper towels. Cover slow cooker and bake on high for 2 to 3 hours. Cool 5 minutes; unmold. 

Drizzle with vanilla glaze and sprinkle with reserved chopped peanuts. 

Chocolate Peanut Butter Pudding Cake
Butter-flavored nonstick cooking spray

1 cup all-purpose flour

5 tablespoons unsweetened cocoa powder, divided

1 1/4 cups granulated sugar, divided

1 1/2 teaspoons baking powder

1 pinch salt

1/2 cup whole milk or chocolate milk

2 tablespoons canola, peanut or walnut oil

1 tablespoon vanilla

1/2 cup smooth or chunky peanut butter

1/2 cup semisweet chocolate chips

1 1/2 cups boiling water

Vanilla ice cream, for serving

Coat a slow cooker with cooking spray. In a medium bowl, whisk together flour,

2 tablespoons cocoa powder, 1/2 cup sugar, baking powder and salt. Make a well in center; add milk, oil and vanilla. Stir liquid ingredients until well blended. Continue to stir in widening circles, gradually incorporating the dry ingredients until you have a smooth batter. Stir in peanut butter (warm it in microwave if thick and sticky from refrigeration); batter will be thick. Stir in chocolate chips. Spread batter evenly in cooker.

In another medium bowl, combine remaining 3 tablespoons cocoa powder and remaining 3/4 cup sugar. Add boiling water; whisk until smooth. Gently pour over batter in cooker; do not stir. Cover and cook on high until puffed and top layer is set, 2 to 2 1/2 hours. Turn off cooker and let stand, covered, at least 30 minutes before serving.

To serve, scoop cake into individual bowls. Add a scoop of vanilla ice cream, if desired. Spoon some of fudgy pudding over cake and ice cream and serve. Serves 8.

Chocolate Peanut Clusters
2 pounds (2 - 16 ounce jars) dry roasted peanuts, salted

48 ounces almond bark white chocolate

4 ounces sweet German chocolate

10 - 12 ounces dark chocolate

Place all ingredients in a crockpot. Cook on low for 3 hours. Don't touch. Turn pot off and let sit for 20 minutes. Cover a large surface (about 3 square feet) with waxed or parchment paper. Stir mixture completely. Drop by teaspoons full onto paper.

Chocolate Pudding Cake
1 pkg. 18 1/4-oz. chocolate cake mix

1 pkg. 3.9-oz. instant chocolate pudding mix

2 cups sour cream

4 eggs

1 cup water

¾ cup vegetable oil

Combine and beat all ingredients at medium speed for 2 minutes. Add 6-oz. Semi-sweet chocolate chips. Pour into 5 quart crock pot coated with nonstick spray. Cover and cook on low for 6-5 hours. Tooth pick should have moist crumbs when done. Serve in bowls with ice cream or whipped cream.

Crockpot Chocolate Upside Down Cake
1 cup baking mix

1 cup sugar

1/4 cup cocoa powder

1/2 cup whole milk

1 tsp. vanilla

1/3 cup cocoa powder

1/4 cup chocolate syrup

1-1/2 cups hot water

In medium bowl combine baking mix, 1/2 cup sugar, 3 Tbsp. cocoa, milk, and vanilla and stir to mix well. Spray 3 quart crockpot with flour based nonstick baking spray and pour batter evenly into crockpot. In small bowl, combine remaining 1/2 cup sugar, 1/3 cup cocoa, chocolate syrup, and hot water and mix well. Pour over batter in slow cooker. Cover and cook on HIGH for 2 to 2-1/2 hours until batter doesn't look shiny. Serve immediately by spooning cake out of crockpot and turning it upside down on individual plates. Serves 6 

Cinnamon Apple Bread Pudding Recipe
2 tablespoons butter

2 apples, cored peeled, and chopped

3/4 cup brown sugar, divided

1 1/2 teaspoon cinnamon, divided

2 large eggs

12 ounces can evaporated milk

3/4 cup apple juice

2 1/2 cups French bread torn in 1/2 to 1- inch pieces

Melt butter in bottom of a 1 1/2 to 2- quart casserole or soufflé dish, which will fit in the crockpot. Sprinkle with 2 tablespoons brown sugar and 1/2 teaspoon cinnamon. Add apples. Whisk eggs, milk, and apple juice together; mix in remainder of brown sugar, 1 teaspoon cinnamon, and the bread pieces. Place a trivet or aluminum foil ring in the crockpot. Pour 3/4 cup hot water into the crockpot. Place the casserole dish on the ring in the crockpot. Cover and cook on high for 2 1/2 hours, until knife inserted comes out clean. Serve warm with ice cream or whipped cream. Serves 8.

CROCK POT CHOCOLATE PUDDING CAKE 
Cake :

1 box BC SuperMoist® triple chocolate fudge cake mix 

1 1/4 cups milk 

1/2 cup vegetable oil 

3 eggs 

Topping: 

1 box (4-serving) instant chocolate pudding and pie filling 

2 cups milk 

1 bag (12 oz) milk chocolate chips (2 cups) 

1. Spray 6-quart slow cooker with cooking spray. In large bowl, beat Cake ingredients with electric mixer as directed on cake mix box. Pour into slow cooker. 

2. In medium bowl, beat pudding mix and 2 cups milk with whisk as directed on box. Pour into slow cooker over cake batter. Do not mix. Sprinkle chocolate chips over top. 

3. Cover; cook on Low heat setting 2 hours 30 minutes to 3 hours or until cake is set and pudding is beginning to bubble out of cake.

Danish Apple Pudding
1 1/3 cups zwieback (14 slices) -- finely crushed

1/2 cup melted butter

1/2 cup brown sugar -- packed

1 tsp cinnamon

16 ounces can applesauce

1/2 cup chilled whipping cream

Combine zwieback crumbs with melted butter, sugar and cinnamon. Spoon

Applesauce into 1-qt. Souffle or baking dish. Top with crumb mixture.

Place baking dish in slow- cooking pot. Cover pot and cook on low for 3

To 4 hrs. Serve warm or chilled. Whip cream; spoon onto pudding.

Delicious Bread Pudding
8 cups cubed leftover hot rolls, cinnamon rolls or bread

2 cups milk

4 large eggs

¾ cup sugar

1/3 cup packed brown sugar

¼ cup (1/2 stick) butter, melted

1 tsp vanilla extract

¼ tsp nutmeg

1 cup finely chopped pecans

Place cubed bread or rolls in slow cooker sprayed with vegetable cooking spray.  In mixing bowl, combine milk, eggs, both sugars, butter, vanilla and nutmeg and beat until smooth.  Stir in pecans.  Cover and cook on low for 3 hours.  Srve with lemon sauce or whipped topping.

Crock Pot Dessert Pears
6 pears

1/2 cup packed brown sugar

1/3 cup maple flavored syrup

1 TB butter or margarine, melted

1 tsp. orange peel (zest)

1/8 tsp. ground ginger

1 TB cornstarch

2 TB orange juice

Peel pears. Core pears from bottom, leaving stems

attached. Place pears upright in 3-1/2 to 5 quart

crock pot/slow cooker. Mix remaining ingredients except cornstarch and orange juice; pour over pears. Cover and cook on HIGH heat setting for 2 to 2-1/2 hours or until tender. Remove pears from cooker; place upright in serving dish or individual dessert dishes. Mix cornstarch and orange juice; stir into sauce in cooker. Cover and cook on HIGH heat setting about 10 minutes or until sauce is thickened. Spoon sauce over pears.

Makes:6 servings

Dutch Apple Pudding Cake
Nonstick cooking spray 

1 20 - 21 ounce can apple pie filling 

1/2 cup dried cherries, dried cranberries, or raisins 

1 cup all-purpose flour 

1/4 cup granulated sugar 

1 teaspoon baking powder 

1/4 teaspoon salt 

1/2 cup milk 

2 tablespoons butter, melted 

1/2 cup chopped walnuts, toasted 

1 1/4 cups apple juice 

1/3 cup packed brown sugar 

1 tablespoon butter 

Whipped Cream (optional) 

Chopped walnuts, toasted (optional) 


1. Lightly coat a 3-1/2- or 4-quart slow cooker with cooking spray; set aside. In a small saucepan bring apple pie filling to boiling. Stir in cherries. Transfer apple mixture to prepared cooker.

2. In a medium bowl stir together flour, granulated sugar, baking powder, and salt. Add milk and melted butter; stir just until combined. Stir in 1/2 cup walnuts. Pour and evenly spread batter over apple mixture in cooker, spreading evenly.

3. In same small saucepan combine apple juice, brown sugar, and 1 tablespoon butter. Bring to boiling. Boil gently, uncovered, for 2 minutes. Carefully pour apple juice mixture over mixture in cooker.

4. Cover and cook on high 2-2½ hours or until toothpick inserted near center comes out clean. Remove crockery liner from cooker, if possible, or turn off cooker. Cool, uncovered, 30-45 minutes.

5. To serve, spoon warm cake and its sauce into dessert dishes. If desired, top each serving with Whipped Cream and additional walnuts.

Easy Cherry Cobbler

1 16 oz can cherry pie filling -- light 
1 pkg cake mix for 1 layer cake -- or sweet muffin mix 
1 egg 
3 tablespoons evaporated milk 
1/2 teaspoon cinnamon 
1/2 cup chopped nuts -- optional 

Put pie filling in lightly buttered 3 1/2-quart crock pot and cook on high for 30 minutes. Mix together the remaining ingredients and spoon onto the hot pie filling. Cover and cook for 2 to 3 hours on low. You may also use a lightly greased souffle dish in a larger crock pot. 6 servings.

Easy Chocolate Fondue in Crockpot
24 ounces semisweet chocolate chips

1-1/4 C. evaporated milk

1/4 C. sugar

2 t. vanilla extract

1 T. fruit flavored liqueur

Dippers: cubed poundcake, fruit, pretzels, cookies, 

marshmallows

Place ingredients (except dippers) into a crockpot. Cover and cook on high for 30 minutes. Stir well. Cook 1 more hour on low. Use skewers or small tongs to dip into chocolate.

Easy Crockpot Fried Apples
3 pounds Granny Smith apples, peeled, cored, and sliced

1 teaspoon cinnamon 

Dash of fresh grated nutmeg, optional 

3 tablespoons cornstarch 

1 cup granulated sugar 

1 to 2 tablespoons of butter, cut in small pieces 

Place apple slices in the slow cooker/Crock Pot; stir in remaining Ingredients and dot with butter. Cover and cook on low for about 6 Hours, or until apples are tender but not mushy. Stir about half way through cooking.  Makes 2½-3 cups. 

Crockpot easy granola apple crisp


2 cans apple pie filling
2 1/2 cups granola cereal
1 1/2 tsp cinnamon
1/3 cup sugar
1/3 cup melted butter

Place pie filling in bottom of a greased crock pot. In the order listed, 
sprinkle remaining ingredients over the pie filling. Cover and cook on low 3 
hours. Serve warm with whipped topping or ice cream.

Easy Orange Cake
1 pk Cake mix/pound cake

2/3 c  Orange juice

2    Eggs

3 tb Orange rind; freshly grated

To Cook:  Place cake mix, orange juice, and eggs in a large bowl and beat by hand 300 times. Add grated rind for last round of beating. Pour batter into a well-greased-and floured 2-quart mold or spring-form pan. Place pan in slow cooker and cover with a loosely fitting plate. Cover pot, but prop lid open a fraction with a toothpick or a twist of foil to let excess steam escape. Cook on High for 2 1/2 to 3 1/2 hours. When a toothpick inserted in center of cake comes out clean, cake is done. Cool on a rack for 10 minutes before turning cake out of pan. Makes 10 to 12 servings.

Slow Cooker Fried Apples 
3 pounds Granny Smith apples, peeled, cored, and sliced

1 teaspoon cinnamon

dash of fresh grated nutmeg, optional

3 tablespoons cornstarch

1 cup granulated sugar

1 to 2 tablespoons of butter, cut in small pieces

Place apple slices in slow cooker/Crock Pot; stir in remaining ingredients and dot with butter. Cover and cook on low for about 6 hours, or until apples are tender but not mushy. Stir about halfway through cooking. Makes 2 1/2 to 3 cups.

Crockpot Fresh Apple Coffee Cake


2 cups biscuit mix 
2/3 cup applesauce 
1/4 cup milk 
2 tablespoons sugar 
2 tablespoons butter or margarine, softened or melted 
2 apples, peeled, cored and diced 
1 teaspoon cinnamon 
1 teaspoon vanilla 
1 egg egg, lightly beaten 
1/4 cup biscuit mix 
1/4 cup brown sugar 
2 tablespoons firm butter or margarine 
1 teaspoon cinnamon 
1/4 cup chopped nuts, if desired 

Combine first 9 ingredients. Spread in a lightly greased 3 1/2 quart crock pot (or
spread in a lightly greased baking dish which fits in a larger sized crock pot).
Combine streusel ingredients with a fork or pastry blender; sprinkle over the batter.
Cover and cook on high for about 2 1/2 hours, until a toothpick inserted in the 
center comes out clean.

FRUIT CAKE
3/4 c. flour

3/4 c. sugar

1/2 tsp. baking powder

1/8 tsp. Salt

1/4 tsp. Nutmeg

1/4 tsp. Cinnamon

1/4 tsp. ground cloves

1 tbsp. hot water

1/2 c. grated raw carrots

1/2 c. chopped nuts

1/2 c. raisins

2 tbsp. Flour

1/2 c. salad oil

2 eggs 

Stir together 3/4 cup flour, sugar, baking powder, salt and spices. Grate carrots to a fine consistency.  (This may be done in a blender - blend 5-6 seconds.) Toss raisins and nuts in an additional 2 tablespoons flour.  In a large bowl, beat oil and eggs together for 1 minute. Add hot water and continue beating for 1 minute more. Stir in grated carrots.  Add flour mixture, raisins and nuts. Mix together thoroughly. Turn batter in greased and floured 3 pound shortening can. Bake as directed above.

Pour mixed batter into greased and floured 3 pound shortening can. Fill can not more than 2/3 full. Place can in crock-pot. Cover top of crock with 8 paper towels folded 
down over edge of can (to absorb moisture). Cover paper towels with crock-pot lid. Cover and cook on high 3 to 4 hours. Do not peek until after 2 hours.

Slow Cooker Glazed Cinnamon Apples
1 Reynolds® Slow Cooker Liner

6 large Granny Smith apples, peeled, cored and cut in eight wedges 

1 tablespoon fresh lemon juice 

1/2 cup granulated sugar 

1/2 cup packed light brown sugar 

2 tablespoons flour 

1 teaspoon ground cinnamon 

1/4 teaspoon ground nutmeg 

6 tablespoons butter, melted 

Vanilla ice cream (optional)

Sugar, oatmeal or ginger snap cookies (optional)

OPEN slow cooker liner and place it inside slow cooker bowl. Fit liner snugly against bottom and sides of bowl; pull top of liner over rim of bowl. 

PLACE apples in lined-slow cooker; drizzle with lemon juice.

MIX granulated sugar, brown sugar, flour, cinnamon and nutmeg in a medium bowl. Sprinkle mixture over apples; stir gently to coat apples. Drizzle with butter. Place lid on slow cooker.

COOK on LOW for 3 hours OR on HIGH for 2 hours until apples are done.

CAREFULLY remove lid to allow steam to escape. Spoon warm apple topping over ice cream; serve with cookies, if desired. Do not lift or transport liner with food inside. Cool slow cooker completely; remove liner and toss.

Crock Pot Granola


4 cups rolled oats
1 tablespoon cinnamon
1 (scant) cup tupelo honey 
3 cups cashews
1/4 cup olive oil
1-1/2 to 2 cups M&Ns (or chocolate chips)

1. Combine everything except M&Ns in crock pot. Mix well. Cook on low heat with the lid ajar for 4-5 hours (or until desired amount of “browness” is reached). Stir about once every half hour or so. Cool completely! Then add M&Ns. I usually measure out the servings, putting each serving in its own plastic bag. Next, I put all the servings in a heavy-duty freezer bag and toss them in the freezer. Then you just grab a serving the day you want to eat it!

2. It is important to cool the granola completely before adding the M&Ns (or chocolate chips) or they will melt. One time I put chocolate chips in while the granola was still warm, and I ended up with big chunks of chocolaty granola (but boy, were they good!).
3. You can also add the following to your granola: wheat germ, almonds, peanuts, sesame seeds, coconut, cocoa powder (about 2 tablespoons), raisons, dried fruit, pumpkin seeds, sunflower seeds, or anything else that might strike your fancy.
4. According to the original recipe in the crock pot book (and I’ve noticed that most crock pot cookbooks do have granola recipes in them), the granola should be stored in air-tight containers and eaten within one or two weeks. However, my experience is that freezing works quite well, and then you don’t have to eat it all so quickly.

Home Style Bread Pudding
2 Eggs, slightly beaten

2 1/4 Cup Milk

1 Teaspoon Vanilla

1/2 Teaspoon Cinnamon

1/4 Teaspoon Salt

2 Cup 1-inch bread cubes

1/2 Cup Brown sugar

1/2 Cup Raisins or chopped dates

In medium mixing bowl, combine eggs with milk, vanilla, cinnamon, salt, bread, sugar, and raisins or dates. Pour into 1 1/2-qt. baking dish. Place metal trivet or rack in bottom of crockpot. Add 1/2 cup hot water. Set baking dish on trivet. Cover pot; cook on high for about 2 hours. Serve pudding warm or cool.

HOT CARAMEL APPLES FROM THE CROCKPOT
 
4 large tart apples, cored
1/2 cup apple juice
8 tablespoons brown sugar
12 red-hot candies
4 tablespoons butter or margarine
8 caramels
1/4 teaspoon ground cinnamon
whipped cream, optional 


Peel about 3/4 in. off the top of each apple & scoop out center core.
Place in a slow cooker. Fill each center with 2 tablespoons of sugar,
three redhots, 1 tablespoon of butter and two caramels. Sprinkle with
cinnamon. Pour juice over apples, & cook on low for 4-6 hours until
apples are tender. Serve with whipped cream if desired.


Crockpot Hot Chocolate Peanut Butter Cake
1 pkg. two layer chocolate cake mix 

3 oz. pkg. instant chocolate pudding mix

4 eggs

1/2 cup peanut butter

2 tsp. vanilla

1-1/3 cups water

3/4 cup oil

12 oz. pkg. semisweet chocolate chips

In a large bowl, combine all ingredients except for chocolate chips and beat well to combine. Stir in chocolate chips. Spray 4 quart slow cooker with nonstick cooking spray. Pour in batter, cover slow cooker and cook on low for 6-8 hours until top springs back when lightly touched in center. Scoop out of crockpot to serve. 8-10 servings 

Hot Fruit Salad

1 (20 ounce) jar chunky applesauce

1 (21 ounce) can cherry pie filling

1 (15 ounce) can sliced peaches, drained

1 (11 ounce) can mandarin orange segments, drained

1 (8 ounce) can pineapple chunks

1/2 cup brown sugar

1 teaspoon ground cinnamon 

Pour applesauce, cherry pie filling, sliced peaches, mandarin oranges, pineapple, brown sugar and cinnamon into a slow cooker. Cover, and cook on Low setting for 90 minutes. Yield: 12 servings

SLOW COOKER HOT FUDGE BROWNIES
1 20-oz. Package brownie mix

1 cup chocolate syrup

1 cup hot water

Ice cream, to serve alongside

1. Prepare brownie mix according to package directions for cake-like brownies. Spread batter evenly into slow cooker. Mix chocolate syrup and hot water in a small bowl and pour evenly over brownie batter.

2. Cover and cook on high for 2 1/2 to 3 hours. Brownies are done when edges are set and a wooden pick inserted near center comes out clean. Let stand, uncovered, 15 minutes.

3. To serve, scoop brownies directly from slow cooker onto small plates or bowls and top with ice cream.

Slow Cooker Hot Fudge Sundae Cake 

1 cup all-purpose flour 

1/2 cup granulated sugar 

2 tablespoons baking cocoa 

2 teaspoons baking powder 

1/2 teaspoon salt 

1/2 cup milk 

2 tablespoons vegetable oil 

1 teaspoon vanilla 

1/2 cup chopped nuts 

3/4 cup packed brown sugar 

1/4 cup baking cocoa 

1 1/2 cups hot water 

1. Spray inside of 2- to 3 1/2-quart slow cooker with cooking spray. Mix flour, granulated sugar, 2 tablespoons cocoa, the baking powder and salt in medium bowl. Stir in milk, oil and vanilla until smooth. Stir in nuts. Spread batter evenly in slow cooker.  

2. Mix brown sugar and 1/4 cup cocoa in small bowl. Stir in hot water until smooth. Pour evenly over batter in slow cooker.  

3. Cover and cook on high heat setting 2 hours to 2 hours 30 minutes or until toothpick inserted in center comes out clean.  

4. Turn off slow cooker. Let cake stand uncovered 30 to 40 minutes to cool slightly before serving. Spoon warm cake into dessert dishes. Spoon sauce over top.  

Makes 6 servings  

Hot spiced fruit

8 apples peeled sliced 
8 pears peeled and sliced
1 can large pineapple chunks
1/2-cup raisins
1 tspn cinimon
1 tspn cloves
1 tspn nutmeg
2 tspn sugar or sugar substitute

cook over night on low in crock pot.  Serve with yogert serve warm.
Over night is 10 to 12 hours.


CROCK POT INDIAN PUDDING

3 c. milk
1/2 c. cornmeal
1/2 tsp. salt
3 eggs
1/4 c. light brown sugar
1/3 c. molasses
2 tbsp. butter
1/2 tsp. cinnamon
1/4 tsp. allspice
1/2 tsp. ginger

Lightly grease crock. Preheat on high for 20 minutes. Meanwhile bring milk, cornmeal and salt to a boil. Boil, stirring constantly, for 5 minutes. Cover and simmer an additional 10 minutes. In a large bowl, combine remaining ingredients. Gradually beat in hot cornmeal mixture 
and whisk until smooth. Pour into crock and cook on high for 2 to 3 hours or low for 6 to 8 hours.


Low Carb Red Cabbage and Apples
1 large head red cabbage -- shredded

2 apples, seeded and chopped into small pieces

1/2 cup red wine vinegar

2 tablespoons water

3 tablespoons brown sugar

seasoned salt

In a 5-quart slow cooker, combine red cabbage and

apples. Mix together vinegar, water and 2 tablespoons of brown sugar. Pour over cabbage mixture. Cover and cook on low heat setting 6 hours, or until cabbage is tender. Stir in remaining 1 tablespoon brown sugar and seasoned salt to taste. Serve immediately as a vegetable side dish or refrigerate until cold and serve chilled.

Ministers Delight
1 can (21 ounce) cherry or apple pie filling

1 package (18 & 1/4 ounce) yellow cake mix

1/2 cup pf melted butter

1/3 cup chopped walnuts, optional

Grease crockpot bowl with a little bit of butter. Place pie filling in a 1 & 1/2 quart slow cooker. In separte bowl, combine dry cake mix and melted butter. Mixture will be crumbly. Sprinkle over filling. Sprinkle with nuts if you choose to use them. Cover and cook on low for 2-3 hours. Serve in bowls. Makes 10-12 servings. 

Orange Mint Cheesecake
8 oz. lite Cream Cheese, softened

1/2 cup sugar

1/2 cup lite Sour Cream

1 Tbsp. flour

1 1/2 tsp. vanilla

Juice of 1/2 an Orange (approximately ¼ cup)

3 eggs, lightly beaten

Zest of 1/2 an Orange

1 tsp. Orange Mint, or just regular mint, finely minced

Crust

Approximately 1 1/2 cups crushed graham crackers

4 Tbsp. Butter

3 Tbsp. brown sugar

In a bowl, mix cream cheese, sugar, sour cream, flour, and vanilla until smooth. Add eggs and orange juice until just mixed in. Stir in zest and mint. Spray your baking dish that fits inside your slow cooker liner with non-stick spray. Mix together crust. Spread it on bottom of your baking dish. Pour cheesecake mixture on top of your crust. Place dish INSIDE your Slow Cooker liner and then pour warm water in the slow cooker so that it comes up about halfway on your baking dish. Cook on LOW for about 2 hours. You will know it's done when it is set in middle and just kind of jiggles a little. Edges will also pull away from dish.

Slow Cooker Peach Cobbler
4 cups fresh or frozen sliced peeled peaches

1/4 cup sugar

1 cup original bisquick® mix

1/2 cup sugar

1 cup milk

ice cream or whipped cream

1 Spray 6-quart slow cooker with cooking spray. In large bowl, gently toss peaches and 1/4 cup of the sugar. Turn into slow cooker.

2 In medium bowl, gently beat Bisquick mix, sugar and milk with whisk until blended. Pour over peaches in slow cooker.

3 Cover; cook on low heat setting 3 hours or until cobbler is set in center.

4 Serve cobbler with ice cream. Serves 8.

Peach Berry Cobbler

1 cup all-purpose flour

1/2 cup white sugar

1 1/2 teaspoons baking powder

1/2 cup milk

1/4 cup butter, softened

1/4 cup packed brown sugar

1 tablespoon cornstarch

1/2 cup cold water

3 cups fresh peaches - peeled, pitted and sliced

1 cup fresh blueberries

1 tablespoon butter

1 tablespoon lemon juice

2 tablespoons coarse granulated sugar

1/4 teaspoon ground nutmeg

1. Preheat oven to 350 degrees F.

2. In bowl, stir together flour, ½ cup white sugar, and baking powder. Mix in milk and ¼ cup butter until smooth.

3. In saucepan, stir together brown sugar, cornstarch, and water. Mix in peaches and blueberries. Cook and stir over medium heat until thick and bubbly. Mix in 1 tablespoon butter and lemon juice. Continue cooking until butter melts. Pour into a 1½ quart ungreased baking dish. Evenly spoon batter in mounds over hot fruit. In a small bowl, mix  coarse sugar and nutmeg, and sprinkle over batter.

4. Place baking dish on shallow baking pan in preheated oven. Bake cobbler for about 35 minutes, or until bubbly and a toothpick inserted into the crust comes out clean. Serves 8.

Crockpot Peanut Butter and Hot Fudge Pudding Cake

1/2 cup all purpose flour

1/4 cup sugar

3/4 teaspoon baking powder

1/3 cup milk

1 tablespoon vegetable oil

1/2 teaspoon vanilla

1/4 cup peanut butter

1/2 cup sugar

3 tablespoons unsweetened

cocoa powder

1 cup boiling water

In a bowl, combine flour, 1/4 cup sugar and baking powder. Add milk, oil and vanilla; stir until smooth. Mix in peanut butter. Pour into crockpot. In the same mixing bowl, stir together the 1/2 cup sugar and cocoa powder. Gradually stir in boiling water. Pour mixture over batter in crockpot. Do not stir. Cover and cook on HIGH for 2 - 3 hours or until a toothpick inserted comes out clean. Serve warm with vanilla ice cream, hot fudge sauce and top with nuts.

PEANUT CLUSTERS IN CROCK POT 
2 (12 oz.) bags chocolate chips

1 box white chocolate (almond bark)

3 lbs. salted peanuts

1 capful almond extract

1/3 slice of paraffin 

Put all ingredients in crockpot.  Melt completely, about 2 hours, spoon individual mounds of clusters onto wax paper and let set.  


Slow Cooker Pineapple Baked Beans
1 pound ground beef

28 ounces baked beans

8 ounces pineapple tidbits, drained

1 large onion, chopped

1 large green pepper, chopped

1/2 cup barbecue sauce

2 tablespoons soy sauce

1 garlic clove, minced

1/2 teaspoon salt

1/4 teaspoon pepper

In a skillet, brown beef; drain. Transfer to a 5-quart slow cooker. Add remaining ingredients and mix well. Cover and cook on low for 4-8 hours or until bubbly. Serve in bowls. 6 servings.

POLISH SAUERKRAUT AND APPLES
1 pound fresh or canned sauerkraut

1 pound lean smoked Polish sausage

3 tart cooking apples, thickly sliced

1/2 cup packed brown sugar

3/4 teaspoon salt

1/8 teaspoon pepper

1/2 teaspoon caraway seeds (optional)

3/4 cup apple juice or cider

Rinse sauerkraut and squeeze dry. Place half of sauerkraut in a slow cooker. Cut sausage into 2-inch lengths. Place in slow cooker. Continue to layer in slow cooker, in order, apples, brown sugar, salt, pepper and, if desired, caraway seeds. Top with remaining sauerkraut. Add apple juice. DO NOT STIR. Cover and cook on high for 3 to 3-1/2 hours or on low for 6 to 7 hours or until apples are tender. Stir before serving. Serves 4.

Slow Cooked Praline Apple Crisp
6 medium-size crisp tart apples (Granny Smith or Braeburn), peeled if desired, cut into 1/2-inch-thick slices (about 6 cups)

1 teaspoon ground cinnamon

1/2 cup quick-cooking oats

1/3 cup packed brown sugar

1/4 cup Gold Medal® all-purpose flour

1/2 cup cold butter, cut into small pieces

1/2 cup chopped pecans

1/2 cup toffee bits

Ice cream, if desired

1. Spray 3- to 4-quart slow cooker with cooking spray. In large bowl, mix apples and cinnamon to coat. Place in slow cooker.

2. In medium bowl, mix oats, brown sugar, flour and butter with pastry blender or fork until crumbly. Stir in pecans and toffee bits. Sprinkle crumb mixture evenly over apples.

3. Cover; cook on Low heat setting 4 to 6 hours. Serve apple crisp with ice cream.

If you'd like apple slices to retain their shape and have a slightly firm texture, use low end of cook time range. Serves 10.

Slow Cooker Pumpkin Apple Dessert
1 can (21 ounces) apple pie filling

2 cups Gold Medal all-purpose flour

1 1/4 cups packed brown sugar

1 cup canned pumpkin (not pumpkin pie mix)

¾ cup fat-free cholesterol- free egg product

1/3 cup vegetable oil

2 teaspoons baking powder

1 teaspoon ground cinnamon

½ teaspoon ground nutmeg

¼ teaspoon baking soda

Ice cream, if desired

1.Spray 3 1/2- to 6-quart slow cooker with cooking spray. Spoon pie filling into cooker; spread evenly.

2.Beat remaining ingredients except ice cream with electric mixer on low speed 1 minute, scraping bowl constantly. Beat on medium speed 2 minutes, scraping bowl occasionally. Pour batter over pie filling.

3.Cover and cook on High heat setting 1 hour 30 minutes to 2 hours or until toothpick inserted in center comes out clean. Serve with ice cream. Serves 12.

Pumpkin Pie Pudding

1 can (15 oz. ) solid-pack pumpkin

1 can (12 oz. ) evaporated milk

3/4 cup sugar

1/2 cup biscuit/baking mix

2 eggs, beaten

2 Tbsp butter or margarine, melted

2 1/2 tsp pumpkin pie spice

2 tsp vanilla extract whipped topping, optional

In a large bowl, combine first eight ingredients. Transfer to a slow cooker coated with nonstick cooking spray. Cover and cook on low for 6 to 7 Hours or until a thermometer reads 160 degrees. Serve in bowls with whipped topping if desired. Good hot or cold. Yield: 6 to 8 servings.

Pumpkin Bread Pudding 

4 cups cubed white bread

3 cups vanilla soy milk

1 16-ounce can solid-pack pumpkin

¾ cup light brown sugar or natural sweetener

¼ cup bourbon

1 teaspoon pure vanilla extract

1½ teaspoons ground cinnamon

½ teaspoon ground ginger

¼ teaspoon ground allspice

¼ teaspoon ground nutmeg

¼ teaspoon salt

Press half the bread cubes into the bottom of a lightly oiled 3 1/2- to 4-quart slow cooker. In a medium-size saucepan, heat the soymilk until hot, but do not let it come to a boil. Remove the pan from the heat and set aside. In a large mixing bowl, combine the pumpkin, brown sugar, bourbon, vanilla, spices, and salt. Blend well, then slowly add the hot milk, stirring constantly. Carefully pour half the pumpkin mixture over the bread and push the bread pieces

down beneath the mixture to moisten them. Repeat with remaining bread and pumpkin mixture. Cover and cook on Low for 3 hours, until firm. Turn off the slow cooker and let the pudding sit, covered, for 20 minutes before serving. Serves: 6 to 8

Pumpkin Cranberry Bread Pudding Recipe

8 slices cinnamon bread, cut into 1-inch cubes

4 eggs, beaten

2 cups 2% milk

1 cup canned pumpkin

1/4 cup packed brown sugar

1/4 cup butter, melted

1 teaspoon vanilla extract

1/2 teaspoon ground cinnamon

1/4 teaspoon ground nutmeg

1/2 cup dried cranberries

SAUCE:

1 cup sugar

2/3 cup water

1 cup heavy whipping cream

2 te

Place bread in a greased 3- or 4-qt. slow cooker. In a large bowl, combine eggs, milk, pumpkin, brown sugar, butter, vanilla, cinnamon and nutmeg; stir in cranberries. Pour over bread cubes. Cover and cook on low for 3-4 hours or until a knife inserted near center comes out clean. 

For sauce, in a large saucepan, bring sugar and water to a boil over medium heat. Cook until sugar is dissolved and mixture turns a golden amber color, about 20 minutes. Gradually stir in cream until smooth. Remove from heat; stir in vanilla. Serve warm with bread pudding. Yield: 8 servings (1-1/3 cups sauce). Serves 8.

Crockpot Pumpkin Pie

1 can (15-oz) solid pack pumpkin

1 can (12-oz) evaporated milk

3/4 cup sugar

1/2 cup Bisquick baking mix

2 eggs beaten

2 Tbsp butter or margarine melted

2-1/2 tsp pumpkin pie spice

2 tsp vanilla

Whipped topping (optional)

In a large bowl mix together the first eight ingredients. Transfer to a crock-pot coated with a non stick cooking spray. Cover and cook on Low for 6 to 7 hours. (I cooked high 3-4 hours.) Serve in bowls with a whipped topping if desired. 

Rhubarb Spiced Cobbler Recipe 
  Fruit

1lb rhubarb – cut into slight less than inch size pieces. 

3 large pears (or apple) – cut into inch size pieces. 

½ tbls Orange Rind – finely grated (can omit) 

½ tbls Lemon Rind – finely grated (can omit) 

½ tsp mixed spice 

1/3 cup demerara sugar 

2 tbs Marsala 

1 tbs orange juice 

     Batter 

1/3 cup self raising flour 

2 tbls plain flour 

¼ cup desiccated coconut 

2 tbls caster sugar 

2 eggs, lightly beaten 

2 tbs milk 

1 oz butter, melted  

   Topping 

1 cup bread crumbs 

½ cup demerara sugar 

4 tbls desiccated coconut 

2 oz butter – melted  

1. Put all the ‘fruit’ ingredients into the crockpot and stir to combine until rhubarb is coated well in sugar and liquid. 

2. Cover and cook for 2 hours on High.  

3. Next make the batter. Sift flours, coconut and sugar into a bowl. (all the chefs will get upset but I don't usually sift for this recipe:-). 

4. Beat egg, milk and melted butter (cooled a little and not bubbling), with a fork to combine. 

5. Pour this into flour bowl and stir until combined and batter is lump free. This batter will look very runny – that is good. (Sit aside while preparing topping). 

6. Combine all topping ingredients in a bowl, stir to distribute butter evenly. 

7. Using a spoon, pour the batter on top of the fruit in the Crock Pot. This should just cover the fruit. 

8. Sprinkle the topping on top of the batter (seems a lot, but works out). 

9. Cover and cook for 2 hours on High.  

10. Serve with cream and custard. Absolutely delicious.

Crock Pot Savory And Slow Bananas Foster

1/2 C. margarine or butter
1/4 C. brown sugar
6 fresh bananas, cut into 1-inch slices
1/4 C. rum

Melt margarine in slow cooker by turning cooker on Low. It will take about 10 minutes. Mix in brown sugar when margarine or butter is melted.
Gently stir in fresh bananas and rum. Cook on Low for 1 hour. Spoon banana mixture over vanilla ice cream and serve.

Slow Cooker Sour Cream Cheesecake
3/4 cup graham cracker crumbs

2 1/2 tablespoons unsalted butter, melted

1/4 teaspoon cinnamon

2/3 cup plus 1 tablespoon sugar

Salt

12 ounces cream cheese, at room temperature

1 tablespoon all-purpose flour

2 large eggs

1 teaspoon pure almond extract

1 cup sour cream

In a medium bowl, mix graham cracker crumbs with melted butter, cinnamon, 1 tablespoon of sugar and a pinch of salt. Press crumbs over bottom and 1 inch up the side of a 6-inch springform pan thatâ€™s 3 inches deep. In a standing mixer fitted with a paddle, combine the cream cheese with flour, remaining 2/3 cup of sugar and 1/4 teaspoon of salt. Beat at medium-high speed until smooth, about 2 minutes. Scrape down the side of bowl and add eggs and almond extract. Beat at medium speed until blended. Add sour cream and beat until smooth. Pour batter into the springform pan. Fill a 6- to 7-quart round or oval slow cooker with 1/2 inch of water and position a rack in bottom. Set cheesecake on rack. Cover slow cooker with a triple layer of paper towels and lid. Turn cooker to high and cook for 2 hours without peeking. Turn off heat and let stand until slow cooker has cooled, 1 hour. Remove lid and paper towels and transfer the cheesecake to a rack to cool to room temperature, about 1 hour. Cover cheesecake with plastic wrap and refrigerate until chilled, at least 4 hours. Heat a sharp, thin-bladed knife under hot water; dry the

knife. Carefully run knife around edge of the cheesecake. Release spring and lift cheesecake out of mold. Cut into wedges and serve. Serves 6.

Spiced Applesauce crock pot style
4 pounds apples peeled cored and sliced
1/2 cup sugar
1/2 tspn cinamon
1 cup water
1 tspn lemon juice

Combine in slow cooker,  apples, water, and lemon juice. Mix cinamon and sugar together then combine with apples in pot. Cover and cook. On low:  5 to 6 hours, High:  2 to 3 hours.


Slow Cooker Spicy Baked Apples

6-8 med. baking apples, washed, cored,

with top third of apple peeled

FILLING:

Raisins

Chopped pecans

Brown sugar

Dash of ground cardamom (yum!)

TOPPING:

1 tsp. cinnamon

1/2 tsp. nutmeg

2 tbsp. butter

1/2 c. water

Place apples in slow cooker, fill with filling mixture. Sprinkle with topping, dot with butter. Add water. Cover, cook on low for 7-8 hours.

Crockpot Steamed Fruitcake 

1 pkg (18 oz) deluxe yellow cake mix 

3 large eggs 

4 ounces melted butter 

1¼ cups milk 

½ teaspoon ground cardamom 

1½ teaspoons ground cinnamon 

½ teaspoon ground allspice 

½ teaspoon ground ginger 

½ teaspoon ground mace 

½ teaspoon grated nutmeg 

¼ cup dried cranberries 

½ cup chopped dates 

2 tablespoons candied lemon peel 

2 tablespoons candied orange peel 

2 tablespoons candied citron 

½ cup chopped pecans 

1 tablespoon sugar 

Orange Glaze: 

2 teaspoons cornstarch 

1 cup orange marmalade 

2 tablespoons lemon juice 

Place a low rack or a ring of crumpled foil in the bottom of a 5- to 6-quart slow cooker. Pour in 4 cups hot water and turn on the LOW. In a mixing bowl, combine the cake mix, eggs, melted butter, milk, cardamom, cinnamon, allspice, ginger, mace, and nutmeg.

Strawberry Rhubarb Cobbler
2 1/2 cups sliced rhubarb

1 1/2 cups sliced strawberries

3/4 cup sugar

1/2 cup water

2 teaspoons lemon juice

2 tablespoons cornstarch mixed with just enough cold water to make a smooth 

paste

1 cup + 1 tbsp. flour (or use self-rising flour and omit baking powder)

3 tbsp. sugar

1 1/2 tsp. baking powder

1/4 tsp. salt

1/4 cup cold butter

1/2 cup milk or half & half

Combine fruit, sugar, water, and lemon juice in slow cooker. Cover and cook on low 4 to 5 hours.

Mix cornstarch with a little cold water and add to mixture.

Turn to high. Blend dry ingredients.

Cut butter in until mixture is grainy; mix milk in until just moistened. Drop small amounts over fruit mixture.

Cover and cook for about 1 hour on high.

STREUSEL POUND CAKE CROCKPOT 
1 pkg. pound cake mix (16 oz.) size

1/4 c. packed brown sugar

1 tbsp. Flour

1/4 c. finely chopped nuts

1 tsp. cinnamon 

Mix cake mix according to package directions. Pour batter into well greased and floured 2 pound coffee tin. Combine 
sugar, flour, nuts and cinnamon and sprinkle over cake batter. Place can in crockpot. Cover top of can with 8 layers of paper towels.  Cover pot and bake on high 3 to 4 hours.     


Crockpot Triple Chocolate Incredible Cake
 
1 package chocolate cake mix
1 pint sour cream
1 large package instant chocolate pudding
6 ounces chocolate chips
¾ up vegetable oil
4 eggs
1 cup water


Spray crockpot with non-stick spray. Mix all ingredients and pour into crockpot. Cook on low for 6 hours. Serve with ice cream.

Triple Chocolate mess
1 chocolate cake mix
1 pkg chocolate pudding mix instant
1 pint sour cream
1 small bag chocolate chips
3/4 cups oil
1 cup water
4 eggs

Spray crock pot with no stick spray then mix everything until it is smooth 
and pour into the prepared crock pot.  cook covered on low 6 to 8 hours.


Crock Pot Turtle Pudding 
1 21.5 oz. package brownie mix 

1/2 C. water 

1/4 C. oil 

1 egg 

1 C. chocolate chips 

1 C. walnuts or pecans 

20 caramel candies unwrapped 

whipped cream or vanilla ice cream 

Place a vegetable steamer or other low rack in bottom of a 5-quart SLOW COOKer. Pour in 4 cups very hot water and turn on to high. In a large bowl, combine brownie mix, water, oil and egg. Beat well to mix. Stir in chocolate chips and nuts. Butter and dust with sugar a 2-quart soufflé dish that fits in SLOW COOKer. Pour brownie batter into soufflé dish. Push caramels half way into brownie mix, do not bury completely in brownie mix. Wrap dish in a double thickness of foil. Tie with a string to use as a handle lowering and raising out of Crockpot. Cover and cook on high 4.5 hours. Remove dish and let set for 30 minutes before serving. Serve with whipped cream or vanilla ice cream with chocolate hot fudge sauce.  

Unsweetened Crockpot Applesauce
3  granny smith apples or other tart apples, cored and chopped into chunks

3  fuji apples, cored and chopped into chunks

3  macintosh apples, cored and chopped into chunks

2  tablespoons lemon juice

1  lemon, zest of

1-2  cup organic no-sugar-added cranberry juice

1/2  vanilla bean

1  star anise (optional)

1. Put all ingredients in crockpot, using 1 c cranberry juice if you prefer a thicker sauce, 1 1/2 c if you like a thinner sauce.

2. Stir to coat.

3. Cook on low for 7 hours or high for 3 hours.

4. Check consistency of applesauce, adding more cranberry juice if too thick.

5. Mash apple chunks with potato masher to desired texture, leaving it as chunky as you like.

6. Taste for preferred tartness or sweetness, adding any sugar, honey or sugar substitute for your tastes.

7. Cook on low for 1 to 2 more hours.

8. Remove vanilla bean and star anise.

9. Vanilla bean can be rinsed and kept for a few more similar uses.

10. Serve warm or cold.

11. Can be easily frozen and can be used when substituting for oil in reducing fat in some recipes.  

Warm Fudge Crockpot Turtle Cake
21 oz. pkg. brownie mix

1/2 cup water

1/4 cup vegetable oil

1 egg

1/2 cup semisweet chocolate chips

1/2 cup milk chocolate chips

1 cup chopped pecans

14 unwrapped caramels

Place a vegetable steamer or other low rack on the bottom of a 5-quart electric slow cooker. Pour in 4 cups hot tap water and turn to high heat. In a large bowl, combine the brownie mix, 1/2 cup water, oil, and egg and beat with a wooden spoon to mix well. Stir in the chocolate chips and nuts. Butter a 2 1/2-quart souffle dish that fits in the 5-quart slow cooker and dust with sugar. Pour brownie mixture into the dish. Push the caramels partially into the batter, but do not push all the way into the brownie mixture. Wrap the dish in a double thickness of foil. Tie with kitchen string, making a handle to make the dish easier to remove. Place on the rack in the slow cooker. Cover and cook on the high heat setting 4 1/2 hours.

Crockpot Xmas Bread Pudding
9 whole wheat bread slices

3 egg yolks, beaten

1 1/2 cup light cream

1/3 cup sugar

1 dash salt

1 1/2 teaspoon vanilla extract

2/3 cup light raisins

2/3 cup dark raisins

1/3 cup candied red cherries, halved

1 cup water

1 sherry sauce ingredients:

2 eggs, beaten

2 tablespoon cream sherry

1/4 teaspoon vanilla

1/2 cup whipping cream

Remove crusts from bread; set crusts aside for another use. Cover bread slices with paper towels and let stand overnight. For custard, in heavy med. saucepan combine 3 egg yolks, light cream, sugar and salt. Cook and stir over med. heat. Continue till mixture coats a spoon. Remove from heat; cool at once by placing pan in sink of ice water. Stir for 2 minutes. Stir in 1 1/2 tsp. vanilla. Cover surface w/plastic wrap. In sm. bowl, combine raisins; set aside. Combine cherries. Pour only 2/3 c warm sherry over raisins; pour remaining sherry over cherries. Fold cut bread (about 9 cups) into custard till coated. Grease a 6 1/2-cup tower mold (without tube). Drain raisins and chrries, reserving sherry. Arrange 1/4 of cherries in bottom of mold; sprinkle 1/3 c raisins into mold. Add 1/4 of bread mixture. Sprinkle with 2 T. reserved sherry. Repeat layers 3 times, arranging cherries and raisins near edges of mold. Lightly press last layer with back of spoon. Pour remaining sherry over all. Cover mold tightly with foil. Set mold into 3 1/2 or 4 qt. crockpot with liner in place. Pour 1 c water into cooker around mold. Cover; cook on low-heat about 5 1/2 hrs. or high for 3 hrs. or till pudding springs back when touched.Remove mold from crockpot and let stand for 10 minutes. Carefully unmold onto serving platter. Serve with Sherry Sauce, which consists of all ingredients listed above, whipped until creamy.  Yields 12 servings.

CROCKPOT MISCELLANEOUS RECIPES

Borracho in the crock pot


2 cups burbin
2 cups ketchup
2 cups brown sugar
1 cup finely chopped onions
2 pounds hot dogs cut in half


Mix everything in to the crock pot making sure it is well combined adding 
the hot dog pieces last. cover and cook on low 4 to six hours.  Be aware that cooking with burbin can cause fumes when you remove the lid they might smell strong but it will make a great tasteing treat.  If you wish to allow fluid to cook down more then 
it might cook uncovered but pay attention to how much fluid is in the pot please. Makes 20 serve with toothpicks or on buns and enjoy.


Cajun Seasoning Blend (used oftenockpot cooking)
¼ c. Salt

1 tbsp. Cayenne pepper

1 tsp. Black pepper

1 tsp. Paprika

½ tsp. Chili powder

1 tsp. Granulated garlic or garlic powder

1 tsp. Onion powder

1 tsp. Nutmeg

1 tbsp. Dried Parsley

Combine all ingredients and store at room temperature

Cajun Spiced Pecans 

1 pound pecan halves

¼ cup melted butter

1 tablespoon chili powder

1 teaspoon salt

1 teaspoon dried basil

1 teaspoon dried oregano

1 teaspoon dried thyme

½ teaspoon onion powder

¼ teaspoon garlic powder

¼ teaspoon ground cayenne pepper

Combine all ingredients in slow cooker. Cover and cook on HIGH for 15 minutes. Turn to LOW and continue to cook, uncovered, stirring occasionally for 2 hours. Transfer nuts to a baking sheet and cool completely.

Cheese Soufflé Casserole for Crockpot

4 eggs

8 slices bread with crust removed, cut in quarters

8 ounces shredded Cheddar, Swiss or American cheese

1 cup cooked and chopped ham

1 cup half-and-half or whole milk

1/4 teaspoon salt

1 tablespoon chopped fresh parsley, or 1 teaspoon dried parsley flakes

paprika

Generously grease slow cooker. Alternate layers of bread, cheese, and ham. Beat together eggs, milk, salt and parsley. Pour over bread and cheese in Slow cooker. Sprinkle paprika over top. Cover and cook on HIGH 30 minutes, then turn to LOW and cook for 3 to 4 hours longer.

Cheese Souffle Casserole

8 slices white bread crust cut off and slices cut into forths

8 ounces chedder cheese Shredded

4 eggs

1-cup milk or light cream

1-cup evaporated milk

1/4-teaspoon salt

1 tbs dried or fresh parcley

paprika

Lightly grease crock pot or spray with no stick oil. Layer bread then cheese alternatly until both are gone. Whip eggs milk, evaporated milk, parcely salt and paprika together and pour over top of layers of cheese and bread. cover and cook on low 3 to 4 hours serves 4 to six people. Two-cups cooked diced ham or shrimp can be added just layer it with bread and cheese .

CROCK POT CHEESE SOUFFLE

14 slices fresh white bread, crust removed
3 c. grated sharp cheese, Cheddar
1/4 c. oleo
6 lg. eggs
3 c. milk, scalded
2 tbsp. Worcestershire sauce
1/2 tsp. salt
Paprika

Tear bread in small pieces. Place 1/2 in well greased crock pot. Add 1/2 cheese, 1/2 butter. Add remaining bread, cheese and butter. Beat eggs, milk, Worcestershire sauce and salt. Pour over bread and cheese. Sprinkle with paprika. Cover and cook on low 4-6 hours. IMPORTANT - do not open until ready to serve. 



Creamy Maple Fondue

1/2 cup pure good quality maple syrup

2 1/2 cups light cream

2 tablespoon cornstarch

Gently heat maple syrup about 5 minutes. 

In a bowl, whisk cornstarch with a couple tablespoons of the cream.

In a second pan heat the remaining cream and bring to a boil. Add the

heated maple syrup. Whisk in the cornstarch mixture. Heat gently, stirring continuously until mixture has thickened.  Keep warm in a fondue pot or slow cooker for serving.

"Use firm fruits and berries and pound cake cut in small pieces to dip into this great and fun fondue."

CROCK POT ENCHILADAS


2 dozen tortillas
20 oz. can enchilada sauce
Onion
Olives
1 c. oil
Cheese
Chili con carne (optional)

Cut tortillas in squares. Put oil in deep pan, heat, add onions. Cook about 1 minute. Add tortillas. Pour in sauce. Add olives and onions, mix well. Pour in crock pot and heat through. Add cheese to serve. 


Crockpot Granola

5 c. rolled oats (NOT instant)

1/2 c. honey

1/4 c. salad oil

(Add ins: raisins, coconut, nuts, seeds, etc.)

Place oats, honey and oil in crockpot, mix well. Cook on low, stirring every half-hour or so until dry and golden, about 3 hours or so. Keep lid propped open while crocking. When cool, mix in raisins, nuts, etc. Store in air-tight canister.

CROCK POT PEACH BUTTER 

6 c. unsweetened peaches

3 c. white sugar

1 1/2 c. apricot nectar

2 tbsp. orange or lemon juice

1 tsp. vanilla 

Put peaches through food mill or food processor. Mix all 
ingredients together well and put in crock pot. Bring to a good boil,  uncover and boil until thick or 4 hours, high or low to keep it boiling. When it boils good, remove cover.   


Pierogi hash crock pot dish

1 box medium shell noodles cooked drained and add one stick of margarin
8-10 medium potatoes cooked and mashed with one stick margarine and same milk.
1 block very sharp cheddar cheese cut into cubes added to potatos
1 medium onion chopped and sautéed in one stick margerin


Spray cooker with butter flavored no stick spray. Combine all ingredients in crock pot as prepared above. Place one stick margarine on top to melt down through.  cover and cook. On high for one hour then turn to low and cook for several more hours.  stir before serving.


Slow Cooked Squirrel

9 squirrels - skinned, gutted, and cut into pieces

6 large potatoes, quartered

2 pound carrots, chopped

4 green bell pepper, chopped

4 onions, sliced

2 cups water

1/4 medium head cabbage

1 teaspoon salt

1 teaspoon ground black pepper

In a slow cooker, place squirrel meat, potatoes, carrots, 

green bell pepper, onions, water, cabbage, salt and ground black pepper!. Cover and cook on low setting for 8 hours Serve meat and gravy over rice. This is a classic and traditional Cajun recipe.

