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Although the analysts and editors have attempted full accuracy in the nutritional data and analyses included with the “Light” recipes in this cookbook, many variables (including variations related to particular brands, to the refinement of products, and to the exact amounts of ingredients, as well as whether they are cooked or raw) could result in the analyses being approximate.

Because many factors influence your health, please check with your health-care expert before making substantial changes in what you eat.
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About
Fix-It and Forget-It Big Cookbook

This grand treasury of the best “make-it-again” slow-cooker dishes is ready to be your steady kitchen companion.

I selected these 1400 favorite recipes from the five cookbooks in our beloved Fix-It and Forget-It cookbook series. They are gathered here in one handsome, meant-to-be-used volume!

THE BIG SOLUTION

Fix-It and Forget-It BIG COOKBOOK offers tasty cooking solutions every day.

•   Too little time to cook?

•   Worried about your skills in the kitchen?

•   Scared of a flop?

Note the Prep Time at the head of each recipe. Most are happily short.

Each recipe’s instructions spells out every step so you won’t get stranded along the way. This book makes cooking manageable, even though you might feel inexperienced. (I first fell in love with the “peepy-step” approach to cookbook instructions when I was a completely novice cook.)

And all of these recipes come from home cooks. These are their favorite dishes, loved by families and households across the country. So get out your slow cooker—or cookers—and choose from these flexible, forgiving, and absolutely scrumptious recipes.
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There’s tempting variety among the recipes, and many differ only by a tantalizing ingredient or two. So pick the particular recipe that suits your mood, pleases those who eat at your table, or matches the ingredients you have on hand.

You’ll find helpful Tips spread among the recipes—the kind of pointers that you usually learn only after a long acquaintance with a slow cooker, or with cooking in general. Think of them as the voices of your favorite aunt or grandmother, standing at your elbow with their cooking wisdom.

A WORD ABOUT SLOW COOKERS

Slow cookers have proven to be the efficient friend of those cooks who are gone all day, or who don’t want to be occupied in the kitchen for hours, but want to offer substantial home-cooked food to their households.

You can prepare a dish one evening, store the filled “lift-out” vessel in the fridge overnight, and then place it into its electric component in the morning as you do your dash to the door. Or you can tote the whole works to a buffet or carry-in meal, doing no damage to the quality of its contents.

These great little appliances can vary considerably in their heat intensity and speed of cooking. Older models often require more cooking time than newer ones. That’s why I give a range of cooking times for many of the recipes. Experiment by using the shorter cooking time first. Then make a note right on the recipe page itself about what you discovered works best for your cooker. Personalize this cookbook.

IDEAL SLOW-COOKER SIZES

The ideal slow-cooker size given with each recipe is just a suggestion. I went big in most cases so that you aren’t faced with a pot that’s running over. (On the other hand, be aware of the fact that your food may get too dry if your pot is less than half full.)

Some raw vegetables stand up and take a lot of room. As they cook, they quiet down and sink together. So some recipes with an abundance of uncooked vegetables suggest a larger cooker than other recipes which yield the same number of servings.
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Slow cookers are great for carry-in meals and pot-lucks. But who wants an overflowing pot in the back of a vehicle? So, again, I tilted toward the larger size.

VARIABLES TO KEEP IN MIND

Ideally, you should fill your slow cooker about ⅔ full. You may need to increase the cooking time if you’ve exceeded that amount, or reduce it if you’ve put in less than that.

•   The fuller your slow cooker, the longer it will take its contents to cook.

•   The more densely packed the cooker’s contents are, the longer they will take to cook.

•   The larger the chunks of meat or vegetables, the longer they will take to cook.

If you put ingredients into the cooker straight out of the refrigerator, you may need to add 20–30 minutes to the suggested cooking time.

If you put frozen meat into the cooker, you should add 4–6 hours of cooking time on Low, or 2 hours on High.

If you’re using a slow cooker at an altitude over 3,500 feet, you will need to cook its contents somewhat longer than the recipe states. Allow time to experiment, and then write what worked next to the recipe.

If you want to check that the meat in your slow cooker is fully cooked, use a food thermometer:

•   Beef should reach an internal temperature of 155˚–160˚ F.

•   Pork should reach an internal temperature of 155˚–160˚ F.

•   Poultry breasts should reach an internal temperature of 160˚ F; poultry thighs 175˚ F.

CONVERTING RECIPES FOR SLOW-COOKER USE

Many stove-top and oven recipes can be adapted for a slow cooker. If you want to experiment, use these conversion factors:

•   Low (in a slow cooker) = 200˚, approximately (in an oven).

•   High (in a slow cooker) = 300˚, approximately (in an oven).

•   In a slow cooker, 2 hours on Low = 1 hour, approximately, on High.

CONSIDER THE WONDER OF OWNING SLOW COOKERS OF VARYING SIZES

Slow cookers do their job famously well, whatever their size—1-quart, 3-quart, 6-quart, or in between. Little ones work well for singles or doubles, or they cook the vegetables while the beef burbles away in a bigger cooker, sharing the same counter-space. In fact, you can do a whole meal in slow cookers, thereby multiplying the pleasure without significantly increasing the work. Just be alert to the lesser amount of cooking time needed by the small cookers. (Check the instruction manuals to get the cooking time right.)

“LIGHT” RECIPES

You’ll notice that some of the recipes in this book include nutritional analyses. These are the dishes to prepare when you’re looking for light and healthy eating.

CALCULATING THE NUTRITIONAL ANALYSES

The recipe analyses for these recipes are based on the lesser amount of an ingredient when a range of amounts is given. Optional ingredients are not included in the analyses. Only those items on a recipe’s list of ingredients are part of that recipe’s analysis. (If a recipe’s procedure or notes suggest serving it with pasta or potatoes, for example, those foods are not calculated in the analysis.) The serving sizes are quite modest in these recipes, all in an effort to assist with portion control.
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THE PASS-IT-ON TRADITION

Good cooks love to share their recipes. They don’t possess them; they pass them on. This collection is rich because of all the home cooks who generously offered their favorite recipes, so that all of us could fix satisfyingly delicious food at home. Thanks to each of you who has shared your gems. This books holds your precious food traditions, and we are all grateful.

Thank you, too, to the cooks who tested and evaluated these recipes. Your comments, as well as those from the family and friends around your dinner tables, were invaluable.

This champion collection of recipes came together with the superb assistance of many staff members at Good Books through the years, especially Esther Becker, Tony Gehman, Cliff Snyder, Jamie Schwankl, Dawn Ranck, Delphine Martin, Norma Gehman, and Melissa Horst, as well as Jan Mast, Dean Mast, Peggy High, Kate Good, and Rebecca Fennimore. And always Merle.
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Thank you. Thank you.

WHY IS THE FIX-IT AND FORGET-IT BIG COOKBOOK SUCH A RELIABLE FRIEND?

•   Its pages are packed with recipes.

•   Many of its recipes call for just a few ingredients—and they’re readily available.

•   Lots of the recipes are offered in multiple variations. Find the one that suits your taste—and the ingredients you have on hand.

•   Preparations are easy; the ingredients are reasonably priced.

•   Everybody eats well—without the cook being under pressure.

•   Little fuss. Lots of flavor!

You’ll love cooking, hosting, and eating from this treasure of good food. Fix-It and Forget-It BIG COOKBOOK makes it possible for you to sit at the table together with your family and friends, around absolutely tasty food, no matter how wild and crazy your day.
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Appetizers, Snacks, and Spreads

Spicy Cheese Dip with Ground Beef

Susan Tjon    Austin, TX

MAKES: 12–15 SERVINGS

PREP. TIME: 25 MINUTES

COOKING TIME: 2½ HOURS

IDEAL SLOW COOKER SIZE: 2–3-QUART

1 lb. lean ground beef

¼ cup onions, finely chopped

half a large onion, finely chopped

1½ lbs. Velveeta cheese, cubed

15-oz. can Rotel tomatoes with green chili peppers

1.   Brown ground beef and ¼ cup onions in a large nonstick skillet. Break beef apart as needed. Drain.

2.   Combine beef with remaining ingredients in slow cooker.

3.   Cook on Low 2½ hours, or until cheese is melted.

4.   Serve from slow cooker with scoop-shaped tortilla chips.

Tip: The smaller the Velveeta chunks, the faster they will melt.

Variation: Instead of the ¼ cup onions, use ¾ tsp. garlic powder.

Tierra Woods    Duenweg, MO

Mexican Chip Dip Olé

Joy Sutter    Iowa City, IA

MAKES: 10–12 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 2–4 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

2 lbs. ground turkey

1 large onion, chopped

15-oz. can tomato sauce

4-oz. can green chilies, chopped

3-oz. can jalapeño peppers, chopped

2 lbs. Velveeta cheese, cubed

1.   Brown turkey and onion. Drain.

2.   Add tomato sauce, chilies, jalapeño peppers, and cheese. Pour into slow cooker.

3.   Cover. Cook on Low 4 hours, or on High 2 hours.

4.   Serve warm with tortilla chips.

Chili-Cheese and Beef Dip

Barbara Shie    Colorado Springs, CO

MAKES: 8–10 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 1-QUART

1 lb. ground beef

1 lb. Velveeta cheese, cubed

8-oz. can green chilies and tomato sauce

2 tsp. Worcestershire sauce

½ tsp., or more, chili powder

¼ cup salsa with jalapeño peppers

1.   Brown ground beef, crumble fine, and drain.

2.   Combine all ingredients in slow cooker. Stir well.

3.   Cover. Cook on High 1 hour, stirring until cheese is melted. Serve immediately, or turn on Low for serving up to 6 hours later.

4.   Serve with tortilla or corn chips.

Tip: Serve over rice, noodles, or baked potatoes as a main dish, making 4–5 servings.

Ground Beef Pizza Fondue

Lisa Warren    Parkesburg, PA

MAKES: 8–12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

1 lb. ground beef

2 cans pizza sauce with cheese

8 oz. cheddar cheese, shredded

8 oz. mozzarella cheese, shredded

1 tsp. dried oregano

½ tsp. fennel seed, optional

1 Tbsp. cornstarch

1.   Brown beef, crumble fine, and drain.

2.   Combine all ingredients in slow cooker.

3.   Cover. Heat on Low 2–3 hours.

4.   Serve with tortilla chips.

Buy dried herbs and spices in small amounts because they lose their flavor over time.

Tomato-Beef Dip

Cynthia Morris    Grottoes, VA

MAKES: 20–30 SERVINGS

PREP. TIME: 20–30 MINUTES

COOKING TIME: 45 MINUTES TO 1 HOUR

IDEAL SLOW COOKER SIZE: 6-QUART

1 lb. lean ground beef

2 lbs. Velveeta cheese, cubed

2 10¾-oz. cans tomato soup

2 10¾-oz. cans cream of celery soup

chopped green pepper, optional

chopped onion, optional

1.   Brown ground beef in large nonstick skillet. Drain.

2.   Return drained beef to skillet. Turn heat to low. Stir cubed cheese into beef in skillet. Heat gently until cheese melts, stirring occasionally.

3.   Place browned beef and melted cheese in slow cooker. Add remaining ingredients and stir well.

4.   Cook on High 45–60 minutes, or until heated through.

5.   Serve with nacho chips.

Creamy Ground Beef Cheese Dip

Carol Eberly    Harrisonburg, VA

MAKES: ABOUT 6 CUPS DIP

PREP. TIME: 20 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

2-lb. box Velveeta cheese, cubed

1 lb. ground beef

1 onion, chopped

10¾-oz. can cream of mushroom soup

14½-oz. can diced tomatoes with green chilies

1.   While cutting up cheese, brown beef and onions in skillet. Drain meat mixture and place in slow cooker.

2.   Place all remaining ingredients in slow cooker and combine.

3.   Cover. Cook on Low 2 hours, or until cheese is melted, stirring occasionally.

4.   Serve over baked potatoes or with tortilla chips.

Variation: For more snap, add 4¼-oz. can green chilies in Step 2.
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Cheesy Ground Beef Salsa Dip

Mary Jane Musser    Manheim, PA    •    Colleen Heatwole    Burton, MI

MAKES: 20 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 3–4-QUART

2 lbs. ground beef

2 lbs. Velveeta cheese, cubed

16-, or 32-oz., jar salsa, your choice of heat

1.   Brown beef in nonstick skillet. Drain.

2.   Place beef in cooker while hot. Stir in cheese until melted.

3.   Add salsa.

4.   Turn slow cooker to High for 1 hour. Turn to Low and serve with tortilla chips for dipping.

Variations:

1. Add ¼ cup milk for a creamier consistency.

Ruth Ann Bender    Cochranville, PA

2. Add a 4-oz. can of green chilies.

Norma Grieser    Clarksville, MI

Tip: You can make this ahead of time and refrigerate it, then reheat it in the slow cooker for an hour or two before you’re ready to serve it.
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Wrapped-in-Salsa Ground Beef Dip

Karen Stoltzfus    Alto, MI

MAKES: 10–12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 3-QUART

1 lb. ground beef

2 lbs. American cheese, cubed

16-oz. jar salsa, your choice of heat

1 Tbsp. Worcestershire sauce

1.   Brown beef, crumble into small pieces, and drain.

2.   Combine beef, cheese, salsa, and Worcestershire sauce in slow cooker.

3.   Cover. Cook on High 1 hour, stirring occasionally until cheese is fully melted.

4.   Serve immediately, with tortilla or corn chips, or turn to Low for serving up to 6 hours later.

Taco Salsa Dip

Barbara Smith    Bedford, PA

MAKES: 20 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 4 HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART

½ lb. lean ground beef

1 lb. Velveeta cheese, cubed

3-oz. pkg. cream cheese

half an envelope dry taco seasoning

14-oz. jar salsa, your choice of heat

1.   Brown ground beef in a nonstick skillet. Drain.

2.   Place in slow cooker. Add remaining ingredients. Stir well.

3.   Cover and cook on Low 4 hours.

4.   Stir, and then serve with taco chips.

Mexican Ground Beef Cheese Dip

Liz Rugg    Wayland, IA

MAKES: 10 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 4–5 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

1 lb. ground beef

15-oz. can enchilada sauce

1 lb. Velveeta cheese, cubed

1.   Brown ground beef in nonstick skillet. Drain.

2.   Place in slow cooker. Add sauce and cubed cheese. Stir well.

3.   Cover and cook on Low 4–5 hours.

4.   When heated through, serve with your favorite taco chips.

Taco Pizza Dip

Arlene Snyder    Millerstown, PA

MAKES: 8–10 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1½–2 HOURS

IDEAL SLOW COOKER SIZE: 2–3-QUART

2 8-oz. pkgs. cream cheese, softened

8–12-oz. container French onion dip

1 lb. ground beef

half an envelope dry taco seasoning mix

1 cup shredded cheddar cheese

green pepper, diced, optional

mushrooms, sliced, optional

1.   Combine cream cheese and onion dip. Spread in slow cooker.

2.   Brown ground beef in a skillet. Drain. Stir taco seasoning into meat.

3.   Place seasoned meat on top of cream cheese mixture.

4.   Sprinkle cheddar cheese on top of meat. Top with peppers and mushrooms, if you wish.

5.   Cover and cook on Low 1½–2 hours. Serve with white corn chips.

Hamburger Hot Dip

Janice Martins    Fairbank, IA

MAKES: 6 CUPS DIP

PREP. TIME: 15 MINUTES

COOKING TIME: 4 HOURS

IDEAL SLOW COOKER SIZE: 1-QUART

1 lb. ground beef

1 medium onion, chopped fine

½ tsp. salt

¼ tsp. pepper

8-oz. jar salsa

14-oz. can nacho cheese soup

8 slices Velveeta cheese

1.   Brown ground beef and onions in saucepan.

2.   Drain. Season with salt and pepper. Combine all ingredients in slow cooker.

3.   Cover. Cook on Low 4 hours. Stir occasionally.

4.   Serve with nacho chips.

Wet your knife when cubing cheese to keep it from sticking.

Chili con Queso Cheese Dip

Melanie Thrower    McPherson, KS

MAKES: 8 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 1-QUART

1 lb. ground beef

½ cup chopped onion

1 cup Velveeta cheese, cubed

10-oz. can diced tomatoes and green chilies

1 can evaporated milk

2 Tbsp. chili powder

1.   Brown ground beef and onion. Crumble beef into fine pieces. Drain.

2.   Combine all ingredients in slow cooker.

3.   Cover. Heat on Low 1–2 hours, until cheese is melted.

4.   Serve with tortilla chips.

TNT Dip

Sheila Plock    Boalsburg, PA

MAKES: 8 CUPS

PREP. TIME: 15 MINUTES

COOKING TIME: 1–1¼ HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

1½ lbs. ground beef, browned

10¾-oz. can cream of mushroom soup

¼ cup butter, melted

1 lb. Velveeta cheese, cubed

1 cup salsa

2 Tbsp. chili powder

1.   Combine all ingredients in slow cooker.

2.   Cover. Cook on High 1–1¼ hours, or until cheese is melted, stirring occasionally.

3.   Serve with tortilla chips, corn chips, or party rye bread.

Note: My son has hosted a Super Bowl party for his college friends at our house the past two years. He served this dip the first year, and the second year it was requested. His friends claim it’s the best dip they’ve ever eaten. With a bunch of college kids it disappears quickly.

Variation: To change the balance of flavors, use 1 lb. browned ground beef and 1½ cups salsa.

Creamy Taco Dip

Elaine Rineer    Lancaster, PA

MAKES: 10–12 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW COOKER SIZE: 2–3-QUART

1½ lbs. ground beef

1 envelope dry taco seasoning mix

16-oz. jar of salsa

2 cups sour cream

1 cup shredded cheddar cheese

1.   Brown ground beef in nonstick skillet. Drain.

2.   Return beef to skillet. Add taco seasoning and salsa.

3.   Remove from stove and add sour cream and cheese. Pour mixture into slow cooker.

4.   Cover and cook on Low 2–3 hours, or until hot.

5.   Serve with tortilla chips.

You can freeze cheese and use it later in cooking or baking.

Hearty Broccoli-Beef Dip

Renee Baum    Chambersburg, PA

MAKES: 24 SERVINGS

PREP. TIME: 15–20 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

1 lb. ground beef

1 lb. American cheese, cubed

10¾-oz. can cream of mushroom soup

10-oz. pkg. frozen chopped broccoli, thawed

2 Tbsp. salsa, your choice of heat

1.   Brown ground beef in nonstick skillet. Drain.

2.   Combine all ingredients in slow cooker. Mix well.

3.   Cover and cook on Low 2–3 hours, or until heated through, stirring after 1 hour.

4.   Serve with tortilla chips.

Tip: Serve as a main dish over baked potatoes or cooked rice.

Cindy Harney    Lowville, NY

Hot Chip Dip

Sharon Wantland    Menomonee Falls, WI

MAKES: 8 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1½ HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

1 lb. ground beef

1-lb. can chili without beans

1 bunch green onions, chopped

4¼-oz. can green chilies, chopped

1 lb. Velveeta cheese, cubed

1.   Brown beef in nonstick skillet until crumbly. Drain.

2.   Place in slow cooker and add all other ingredients. Mix together well.

3.   Cover and cook on High 1½ hours.

4.   Turn cooker to Low and serve dip with large tortilla chips.



	
Hot Hamburger Dip

Kristi See    Weskan, KS

MAKES: 12 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 4–5-QUART
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½ lb. lean ground beef

2 small onions, chopped

½ lb. Velveeta Light cheese, cubed

10-oz. can green chilies and tomatoes

2 tsp. Worcestershire sauce

½ tsp. chili powder

1 tsp. garlic powder

½ tsp. black pepper

10¾-oz. can low-sodium tomato soup

10¾-oz. can 98% fat-free mushroom soup

1.   Brown beef and onions in a nonstick skillet. Place in slow cooker.

2.   Add remaining ingredients and stir well.

3.   Cover. Cook on Low until cheese is melted, about 2 hours.

_______________

Per Serving: 110 calories (40 calories from fat), 4.5g total fat (2.5g saturated, 1g trans), 15mg cholesterol, 620mg sodium, 9g total carbohydrate (0g fiber, 3g sugar), 8g protein, 6%DV vitamin A, 6%DV vitamin C, 15%DV calcium, 4%DV iron.

Tomatoes and Chili Cheese Dip

Dorothy Lingerfelt    Stonyford, CA    •    Gertrude Dutcher    Hartville, OH    Corinna Herr    Stevens, PA

MAKES: 10–12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 4-QUART

1 lb. lean ground beef

1 lb. American cheese, cubed

8–10-oz. can tomatoes and green chilies

2 tsp. Worcestershire sauce

½ tsp. chili powder

1.   Brown ground beef in nonstick skillet. Drain.

2.   Place browned beef in slow cooker. Add all remaining ingredients. Stir well.

3.   Cover and cook on High 1 hour, stirring occasionally until cheese is fully melted.

4.   Serve immediately or turn to Low for serving up to 6 hours later.

5.   Serve with tortilla or corn chips.

Variation: For a thicker dip, stir 2 Tbsp. flour and 3 Tbsp. water together in a small bowl until smooth. When dip is hot and cheese is melted, stir paste into slow cooker. Continue to stir until thoroughly blended.

Heated-Up Nacho Dip

Gladys M. High    Ephrata, PA

MAKES: 10–12 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 5–6-QUART

1 lb. ground beef

2 lbs. American cheese, cubed

16-oz. jar salsa, your choice of heat

1 Tbsp. Worcestershire sauce

1.   Brown ground beef in nonstick skillet. Drain.

2.   Place beef in slow cooker. Add all other ingredients and blend well.

3.   Cover and cook on High for 1 hour. Stir occasionally until cheese is fully melted.

4.   Serve immediately, or turn to Low for serving up to 6 hours later.

5.   Serve with tortilla or corn chips.

Easy Pizza Appetizers

Sharon Wantland    Menomonee Falls, WI

MAKES: 8 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 4-QUART

1 lb. ground beef

1 lb. bulk Italian sausage

1 lb. Velveeta cheese, cubed

4 tsp. pizza seasoning

½ tsp. Worcestershire sauce

1.   In a large nonstick skillet, brown beef and sausage until crumbly. Drain.

2.   Add remaining ingredients and place mixture in slow cooker.

3.   Cover and heat on Low for 1 hour.

4.   When thoroughly warmed, offer a small spoon or knife for spreading and serve with party rye bread.

Mexican Meat Dip

Deborah Swartz    Grottoes, VA

MAKES: 20 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: ¾–1½ HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

1 lb. ground beef

¾–1 cup chopped onions

15-oz. can refried beans

1 pkg. dry taco seasoning mix

1 cup sour cream

1½ cups shredded mozzarella cheese

1.   Brown ground beef and onions in skillet.

2.   Drain. Place meat and onions in slow cooker. Add beans and taco seasoning mix. Mix together well.

3.   Spread sour cream over mixture. Sprinkle cheese over top.

4.   Cover. Cook on Low 1½ hours, or on High ¾ hour.

5.   Serve warm from the cooker with tortilla chips.

Quick and Easy Nacho Dip

Kristina Shull    Timberville, VA

MAKES: 10–15 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

1 lb. ground beef

dash of salt

dash of pepper

dash of onion powder

2 garlic cloves, minced, optional

2 16-oz. jars salsa, your choice of heat

15-oz. can refried beans

1½ cups sour cream

3 cups shredded cheddar cheese, divided

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

2.   Combine beef, salsa, beans, sour cream, and 2 cups cheese in slow cooker.

3.   Cover. Heat on Low 2 hours. Just before serving sprinkle with 1 cup cheese.

4.   Serve with tortilla chips.

Southwest Hot Chip Dip

Annabelle Unternahrer    Shipshewana, IN

MAKES: 15–20 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1½–4 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

1 lb. ground beef, browned, crumbled fine, and drained

2 15-oz. cans refried beans

2 10-oz. cans diced tomatoes and chilies

1 pkg. taco seasoning

1 lb. Velveeta cheese, cubed

1.   Combine ground beef, beans, tomatoes, and taco seasoning in slow cooker.

2.   Cover. Cook on Low 3–4 hours, or on High 1½ hours.

3.   Add cheese. Stir occasionally. Heat until cheese is melted.

4.   Serve with tortilla chips.

Tip: Serve as a main dish alongside a soup.

Always have ingredients for simple recipes on hand.

Hot Refried-Bean Dip

Sharon Anders    Alburtis, PA

MAKES: 1½ QUARTS, OR 12–20 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 45 MINUTES

IDEAL SLOW COOKER SIZE: 3-QUART

15-oz. can refried beans, drained and mashed

½ lb. ground beef

3 Tbsp. bacon drippings

1 lb. American cheese, cubed

1–3 Tbsp. taco sauce

1 Tbsp. taco seasoning

dash garlic salt

1.   In skillet, brown beans and ground beef in bacon drippings. Pour into slow cooker.

2.   Stir in cheese, taco sauce, taco seasoning, and garlic salt.

3.   Cover. Cook on High 45 minutes, or until cheese is melted, stirring occasionally. Or turn to Low until ready to serve, up to 6 hours.

4.   Serve warm with tortilla chips.

Chili-Cheese Taco Dip

Kim Stoltzfus    New Holland, PA

MAKES: 10–12 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1–1½ HOURS

IDEAL SLOW COOKER SIZE: 1-QUART

1 lb. ground beef

1 can chili, without beans

1 lb. mild Mexican cheese

Velveeta cheese, cubed

1.   Brown beef, crumble into small pieces, and drain.

2.   Combine beef, chili, and cheese in slow cooker.

3.   Cover. Cook on Low 1–1½ hours, or until cheese is melted, stirring occasionally to blend ingredients.

4.   Serve warm with taco or tortilla chips.

Hamburger-Cheese Dip

Julia Lapp    New Holland, PA

MAKES: 8–10 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW COOKER SIZE: 1-QUART

1 lb. ground beef, browned and crumbled into small pieces

½ tsp. salt

½ cup chopped green peppers

¾ cup chopped onion

8-oz. can tomato sauce

4-oz. can green chilies, chopped

1 Tbsp. Worcestershire sauce

1 Tbsp. brown sugar

1 lb. Velveeta cheese, cubed

1 Tbsp. paprika

red pepper to taste

1.   Combine beef, salt, green peppers, onion, tomato sauce, green chilies, Worcestershire sauce, and brown sugar in slow cooker.

2.   Cover. Cook on Low 2–3 hours. During the last hour stir in cheese, paprika, and red pepper.

3.   Serve with tortilla chips.

Variation: Prepare recipe using only ⅓–½ lb. ground beef.

Super-Bowl Dip

Liz Rugg    Wayland, IA

MAKES: 30 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART

2 lbs. ground beef

1 envelope dry taco seasoning mix

24-oz. jar salsa, your choice of heat

1 lb. Velveeta cheese, cubed

16-oz. can refried beans

1.   Brown beef in nonstick skillet. Drain.

2.   Place beef in slow cooker. Stir in remaining ingredients.

3.   Cover and cook on Low 2–3 hours, or until cheese is melted.

4.   Serve with tortilla chips.

Hot Dried-Beef Dip

Sarah Miller    Harrisonburg, VA

MAKES: 12–15 SERVINGS

PREP. TIME: 30 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW COOKER SIZE: 1–2-QUART

2 8-oz. pkgs. cream cheese, softened

8 ozs. cheddar cheese, shredded

1 green pepper, chopped fine

1 small onion, chopped fine

¼ lb. dried beef, shredded

1.   In a medium-sized mixing bowl, combine cream cheese and shredded cheese.

2.   Fold in peppers, onions, and dried beef. Place stiff mixture in slow cooker.

3.   Cover and cook on Low 2–3 hours. Stir occasionally.

4.   Serve hot with crackers.

Variation: Use only one pkg. cream cheese. Drop cheddar cheese. Add 1 cup sour cream to Step 1. Serve with toasted bread tips for dipping.

Judith A. Govotsos    Frederick, MD

Meaty Queso Dip

Janie Steele    Moore, OK

MAKES: 15 APPETIZER SERVINGS

PREP. TIME: 50 MINUTES

COOKING TIME: 30–60 MINUTES

IDEAL SLOW COOKER SIZE: 3–4-QUART

1 lb. ground beef

1 lb. bulk hot Italian sausage

1 lb. jalapeño Velveeta cheese, cubed

10¾-oz. can golden mushroom soup

1.   Brown ground beef in nonstick skillet. Drain. Place in slow cooker.

2.   Brown loose sausage in skillet. Drain. Add to slow cooker.

3.   Add all remaining ingredients to slow cooker. Mix together well.

4.   Cook on High for 30–60 minutes, stirring frequently until cheese is melted.

5.   Turn to Low, stirring occasionally to prevent scorching. Serve with tortilla chips.

To grate cheese neatly, place the grater in a plastic bag and insert a wedge of cheese in the bag. Grasp the cheese through the bag. No mess.

Hearty Pizza Dip

Natalia Showalter    Mt. Solon, VA

MAKES: 18 SERVINGS

PREP. TIME: 30 MINUTES

COOKING TIME: 3 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

1 lb. bulk smoked sausage

2 8-oz. pkgs. cream cheese, cubed

2 cups pizza sauce

2 cups shredded mozzarella cheese

1 cup shredded cheddar cheese

1.   Brown the sausage in a skillet, breaking it up into small pieces with a spoon as it browns. Drain.

2.   Place sausage in slow cooker. Stir in all remaining ingredients.

3.   Cover and cook on High for 1 hour. Stir.

4.   Cook on Low until heated through, about 2 more hours.

5.   Serve with corn chips.

Variation: For a stick-to-the-ribs breakfast, stir 2 Tbsp. of the finished dip into 3 eggs while scrambling them. Serve the mixture open-faced on toasted English muffins.

Elaine Patton    West Middletown, PA
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Beef ’n Sausage Nacho Dip

Beth Maurer    Harrisonburg, VA

MAKES: 10–12 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 4–5 HOURS

IDEAL SLOW COOKER SIZE: 5-QUART

2 lbs. ground beef, browned

1 lb. sausage, browned

16-oz. jar salsa, medium or hot

1 pkg. dry taco seasoning mix

2-lb. box Velveeta cheese, cubed

10¾-oz. can cream of mushroom soup

1.   Stir salsa and seasoning mix into meat. Then spread in bottom of slow cooker.

2.   Cover and cook on High 1 hour.

3.   Stir in cheese and soup.

4.   Cover. Cook on Low 3–4 hours, until ingredients are hot and cheese and soup are melted.

5.   Serve with unsalted chips, tortilla or nacho chips, pita wedges, chopped tomatoes, refried beans, onions, and sour cream.

Note: This is a delight at any party or get-together. We serve it at every Christmas party.

Good ’n Hot Dip

Joyce B. Suiter    Garysburg, NC

MAKES: 30–50 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 3-QUART

1 lb. ground beef

1 lb. bulk sausage

10¾-oz. can cream of chicken soup

10¾-oz. can cream of celery soup

24-oz. jar salsa (use hot for some zing)

1 lb. Velveeta cheese, cubed

chips

1.   Brown beef and sausage, crumbling into small pieces. Drain.

2.   Combine meat, soups, salsa, and cheese in slow cooker.

3.   Cover. Cook on High 1 hour. Stir. Cook on Low until ready to serve.

4.   Serve with chips.

Make-Mine-Sausage Queso Dip

Janie Steele    Moore, OK

MAKES: ABOUT 2 QUARTS DIP

PREP. TIME: 10 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

2-lbs. Velveeta cheese, cubed

10-oz. can diced tomatoes and chilies

1 lb. bulk sausage, browned, crumbled fine, and drained

1.   Combine all ingredients in slow cooker.

2.   Cover. Heat on Low 1–2 hours.

3.   Serve with tortilla chips.

Hot Cheese and Bacon Dip

Lee Ann Hazlett    Freeport, IL

MAKES: 6–8 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 1-QUART

16 slices bacon, diced

2 8-oz. pkgs. cream cheese, cubed and softened

4 cups shredded mild cheddar cheese

1 cup half-and-half

2 tsp. Worcestershire sauce

1 tsp. dried minced onion

½ tsp. dry mustard

½ tsp. salt

2–3 drops Tabasco

1.   Brown and drain bacon. Set aside.

2.   Mix remaining ingredients in slow cooker.

3.   Cover. Cook on Low 1 hour, stirring occasionally until cheese melts.

4.   Stir in bacon.

5.   Serve with fruit slices or French bread slices. (Dip fruit in lemon juice to prevent browning.)

For convenient and economically priced bacon, buy bacon ends and pieces. Chop into small pieces in a food processor and sauté until crisp. Drain well in a sieve, then freeze. The bacon is handy for seasoning many dishes, baked potatoes, salads, and omelets.

Zippy Sausage Cheese Dip

Reita Yoder    Carlsbad, NM

MAKES: 12 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 1-QUART

1 lb. pork sausage, thinly sliced, or squeezed out of casing and crumbled

2 lbs. Velveeta cheese, cubed

2 10¾-oz. cans Rotel tomatoes with chilies, undrained

1.   Brown sausage in large nonstick skillet. Drain.

2.   Return browned sausage to skillet and stir in cubed Velveeta cheese.

3.   Cook over low heat until cheese melts. Stir occasionally.

4.   Place pork and melted cheese in slow cooker. Stir in tomatoes.

5.   Cover and cook on Low 1–2 hours until heated through.

6.   Serve warm with raw, cut-up veggies or chips.

Tips:

1. If the dip gets too dry, add ¼–½ cup warm water.

2. If the cheese looks curdled, stir the mixture and reduce the heat, or turn off the cooker.

Variation: For a creamier dish, add 2 10¾-oz. cans cream of mushroom soup to Step 4, stirring the soup in with the tomatoes.

Edna Mae Herschberger    Arthur, IL

Creamy Salsa-Sausage Dip

Reba Rhodes    Bridgewater, VA

MAKES: 12–14 SERVINGS

PREP. TIME: 10–15 MINUTES

COOKING TIME: 1½–2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

1 lb. smoked sausage, chopped

1 lb. Velveeta cheese, cubed

1¼ cups salsa

1.   Brown sausage in skillet. Drain and place in slow cooker.

2.   Add cheese. Pour salsa over top.

3.   Cover. Cook on Low 1½–2 hours.

4.   Serve with tortilla chips or party rye bread.

Sausage-Cheese Dip

Fannie Miller    Hutchinson, KS

MAKES: 20 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 4–5 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

1 lb. sausage, either thinly sliced, or with casings removed and crumbled

1 medium onion, chopped

1 green pepper, chopped

2 lbs. Velveeta or American cheese, cubed

16-oz. jar medium salsa

1.   Brown sausage and onions in skillet. Drain off drippings and transfer meat and onions to slow cooker.

2.   Add remaining ingredients to slow cooker and stir well.

3.   Cover. Cook on Low 4–5 hours.

4.   Serve warm from cooker with tortilla chips.

Bacon Cheddar Dip

Arlene Snyder    Millerstown, PA

MAKES: 15 SERVINGS

PREP. TIME: 10–15 MINUTES

COOKING TIME: 1½–2 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

2 8-oz. pkgs. cream cheese, softened

2 cups sour cream

1 lb. bacon, fried and crumbled

4 cups shredded cheddar cheese, divided

1.   In a mixing bowl, beat cream cheese and sour cream until smooth.

2.   Fold in bacon and 3 cups cheddar cheese.

3.   Place mixture in slow cooker and sprinkle with remaining cheese.

4.   Cover and cook on Low 1½–2 hours, or until heated through.

5.   Serve with white corn chips.

Tip: Save a few bacon crumbs to sprinkle on top.

Variation: For a spicier version, stir some fresh herbs, or some chopped chilies, into Step 2.
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Hot Cheese Melt

Tierra Woods    Duenweg, MO

MAKES: 9–10 SERVINGS

PREP. TIME: 5–10 MINUTES

COOKING TIME: 1½–2 HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART

12-oz. can whole or chopped jalapeño peppers, drained

15-oz. can Mexican stewed or Rotel tomatoes, undrained

2 lbs. Velveeta cheese, cubed

4 slices bacon, cooked crisp and crumbled

1.   Put chopped jalapeños in bottom of slow cooker. Spoon in tomatoes and then top with chunks of cheese.

2.   Cover and cook on Low for 1½ hours, or until cheese is melted.

3.   When ready to serve, sprinkle bacon on top.

4.   Keep cooker turned to Low and serve Melt with tortilla chips, bread chunks, or fresh, cut-up vegetables.

Swiss Cheese Dip

Jennifer Yoder Sommers    Harrisonburg, VA

MAKES: 12 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 1½-QUART

2 cups (8 ozs.) shredded Swiss cheese

1 cup mayonnaise

½ cup bacon bits

2 Tbsp. chopped onion

½ cup snack cracker crumbs

1.   Combine cheese, mayonnaise, bacon bits, and onion in slow cooker.

2.   Sprinkle cracker crumbs over top.

3.   Cover and cook on Low 1–2 hours.

4.   Serve with a variety of snack crackers or cut-up, fresh vegetables.

Pepperoni Pizza Dip

Annabelle Unternahrer    Shipshewana, IN

MAKES: 10–15 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

2 8-oz. pkgs. cream cheese, cubed

14-oz. can pizza sauce

8-oz. pkg. sliced pepperoni, chopped

1 small can sliced ripe olives, drained

2 cups (8 ozs.) shredded mozzarella cheese

1.   Place the cream cheese in your slow cooker.

2.   In a small bowl, combine the pizza sauce, pepperoni, and olives. Pour over the cream cheese.

3.   Sprinkle mozzarella cheese over the top.

4.   Cover and cook on Low 2 hours, or until the cheese is melted.

5.   Stir and serve with tortilla chips, bagel chips, or little garlic toasts.
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Lotsa-Olives Pizza Dip

Barbara Jean Fabel    Wausau, WI

MAKES: 8–10 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

4 ozs. mozzarella cheese, shredded

4 ozs. cheddar cheese, shredded

1 green pepper, minced

5-oz. can sliced black olives

5-oz. jar sliced stuffed green olives

4 ozs. sliced mushrooms

1 cup mayonnaise

pepperoni slices, cut up

1.   Combine all ingredients except pepperoni in slow cooker.

2.   Top with pepperoni.

3.   Cover. Cook on Low 2 hours.

4.   Stir well before bringing to the buffet or table.

5.   Serve with snack crackers, or pour over steamed cauliflower and broccoli.

Spray a little cooking spray on your cheese grater before grating cheese. It keeps the grater free of gummed up cheese and cleanup is a breeze.

Slow Cooker Reuben Dip

Allison Ingels    Maynard, IA

MAKES: 8–12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 3–4 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

8-oz. carton sour cream

2 8-oz. pkgs. cream cheese, softened

8-oz. can sauerkraut, drained

3 2½-oz. pkgs. dried corned beef, finely chopped

6-oz. pkg. shredded Swiss cheese

1.   Combine ingredients in slow cooker.

2.   Cover. Heat on Low 3–4 hours, or until cheeses are melted.

3.   Serve from cooker with rye crackers or rye party bread.

Reuben Spread

Clarice Williams    Fairbank, IA    •    Julie McKenzie    Punxsutawney, PA

MAKES: 5 CUPS SPREAD

PREP. TIME: 10 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

½ lb. corned beef, shredded or chopped

16-oz. can sauerkraut, well drained

1–2 cups shredded Swiss cheese *

1–2 cups shredded cheddar cheese *

1 cup mayonnaise *

Thousand Island dressing, optional

1.   Combine all ingredients except Thousand

2.   Island dressing in slow cooker. Mix well. Cover. Cook on High 1–2 hours until heated through, stirring occasionally.

3.   Turn to Low and keep warm in cooker while serving. Put spread on rye party bread. Top individual servings with Thousand Island dressing, if desired.

* Low-fat cheese and mayonnaise are not recommended for this spread.

Variation: Use dried beef instead of corned beef.



	
Mexican Dip with Refried Beans

Marla Folkerts    Holland, OH

MAKES: 15 SERVINGS

PREP. TIME: 10 MINUTES

WARMING TIME: UNTIL THE COOKER IS EMPTY!

IDEAL SLOW COOKER SIZE: 3-QUART
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1 lb. low-fat ground beef or turkey

8-oz. pkg. no-fat Mexican cheese, shredded

16-oz. jar mild, thick and chunky picante salsa, or thick and chunky salsa

16-oz. can vegetarian refried beans

1.   Brown meat. Do not drain.

2.   Add remaining ingredients. Stir until mixed and hot.

3.   Keep warm in slow cooker. Serve with low-fat tortilla chips.

_______________

Per Serving: 110 calories (25 calories from fat), 3g total fat (1g saturated, 0g trans), 15mg cholesterol, 400mg sodium, 7g total carbohydrate (2g fiber, 1g sugar), 12g protein, 6%DV vitamin A, 8%DV vitamin C, 25%DV calcium, 8%DV iron.



	
Chicken-Cheese Dip

Sheridy Steele    Ardmore, OK

MAKES: 10 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 1–1½-QUART
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½ lb. Velveeta cheese

12-oz. can tomatoes with chilies

1 cup cooked skinless chicken breast, diced and shredded

½ cup bell peppers, chopped

1.   Cube cheese. Melt.

2.   Combine cheese, tomatoes, chicken, and peppers in slow cooker.

3.   Cook on Low 1–2 hours.

4.   Serve with baked chips.

_______________

Per Serving: 270 calories (45 calories from fat), 5g total fat (2g saturated, 0g trans), 30mg cholesterol, 830mg sodium, 43g total carbohydrate (4g fiber, 2g sugar), 15g protein, 8%DV vitamin A, 10%DV vitamin C, 20%DV calcium, 6%DV iron.



	
Mexican Chicken Dip

Barb Yoder    Angola, IN

MAKES: 12 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 5–6 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART
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15-oz. can fat-free chicken breast, roasted

1½ cups fat-free sour cream

10-oz. can cut-up tomatoes and green chilies

10¾-oz. can condensed cream of chicken soup

10¾-oz. can 98% fat-free cream of mushroom soup

¾ lb. Velveeta Light cheese, cubed, divided

10-oz. pkg. fat-free flour tortillas

1.   In a large bowl, mix together chicken, sour cream, tomatoes and chilies, soups and about half of the cheese cubes.

2.   With a kitchen shears, cut tortillas into 1–1½-inch squares.

3.   Place a thin layer of sauce mixture on bottom of slow cooker sprayed with non-fat cooking spray.

4.   Add a thick layer of tortilla squares. Then add a thick layer of sauce.

5.   Repeat layers.

6.   Pour remaining cheese cubes over all.

7.   Cover. Cook on Low 5–6 hours. Do not stir for first 3 hours.

8.   Stir about ½ hour before serving. Stir again just before serving.

_______________

Per Serving: 230 calories (60 calories from fat), 7g total fat (3g saturated, 1.5g trans), 35mg cholesterol, 1540mg sodium, 26g total carbohydrate (0.5g fiber, 6g sugar), 16g protein, 10%DV vitamin A, 2%DV vitamin C, 25%DV calcium, 8%DV iron.

Mexican Bean and Cheese Dip

Mary Sommerfeld    Lancaster, PA

MAKES: ABOUT 5 CUPS DIP

PREP. TIME: 5 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

15-oz. can refried beans

8-oz. jar taco sauce

1 lb. Velveeta cheese, cubed

1 pkg. dry taco seasoning

1.   Combine ingredients in slow cooker.

2.   Cover. Cook on Low 2–3 hours, or until cheese is melted.

3.   Serve warm from the cooker with tortilla chips.

Tip: If you’re cautious about salt, choose minimally salted chips.
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Prairie Fire Dip

Cheri Jantzen    Houston, TX

MAKES: 10 SERVINGS (ABOUT 1¼ CUPS TOTAL)

PREP. TIME: 5 MINUTES

COOKING TIME: 1–3 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART
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1 cup fat-free refried beans (half of a 15-oz. can)

½ cup shredded fat-free Monterey Jack cheese

¼ cup water

1 Tbsp. minced onion

1 clove garlic, minced

2 tsp. chili powder

hot sauce as desired

1.   Combine all ingredients in slow cooker.

2.   Cover. Cook on High 1 hour, or on Low 2–3 hours. Serve with baked tortilla chips

_______________

Per Serving: 45 calories (0 calories from fat), 0g total fat (0g saturated, 0g trans), 0mg cholesterol, 190mg sodium, 6g total carbohydrate (2g fiber, 0g sugar), 5g protein, 6%DV vitamin A, 0%DV vitamin C, 15%DV calcium, 4%DV iron.

Tip: This recipe can easily be doubled.

Make an alphabetical list of all the spices in your cupboard and tape it inside your cupboard door for easy reference. Arrange your spices in alphabetical order so you can easily locate them.



	
Chili-Cheese with Salsa Dip

Vicki Dinkel    Sharon Springs, KS

MAKES: 8 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 4 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART
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1 onion, diced

8-oz. pkg. fat-free cream cheese, cubed

2 15-oz. cans low-fat vegetarian chili without beans

2 tsp. garlic salt

1½ cups salsa

1.   Lightly brown onion in skillet sprayed with non-fat cooking spray. Transfer to slow cooker.

2.   Stir in cream cheese, chili, garlic salt, and salsa.

3.   Cover. Cook on Low 4 hours, stirring occasionally.

4.   Serve with baked tortilla chips.

_______________

Per Serving: 230 calories (15 calories from fat), 2g total fat (0g saturated, 0g trans), 0mg cholesterol, 1420mg sodium, 40g total carbohydrate (8g fiber, 2g sugar), 15g protein, 10%DV vitamin A, 4%DV vitamin C, 10%DV calcium, 10%DV iron.
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Chili con Queso Dip

Janie Steele    Moore, OK

MAKES: 12–15 SERVINGS

PREP. TIME: 5–10 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

1 lb. Velveeta cheese, cubed

15-oz. can of chili with beans

4-oz. can chopped green chilies

1 medium onion, chopped

1.   Combine all ingredients in slow cooker.

2.   Cover and cook on High for 30 minutes, stirring frequently until cheese is melted.

3.   Turn to Low, keeping the cooker covered, for 30–60 minutes. Stir occasionally to prevent scorching.

4.   Serve with chips.

Creamy Chili-Cheese Dip

Maryann Westerberg    Rosamond, CA

MAKES: ABOUT 10 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

2 lbs. Velveeta cheese, cubed

16-oz. can chili without beans

10-oz. can diced tomatoes with chilies, drained

10¾-oz. can cream of mushroom soup

1.   Combine cheese and chili in slow cooker. Heat on Low until cheese melts, stirring occasionally.

2.   Add tomatoes and soup.

3.   Cover. Cook on Low 2 hours. Stir before serving.

4.   Serve with tortilla chips.

Revved-Up Chili Dip

Renee Baum   Chambersburg, PA    •    Shirley Sears   Sarasota, FL    Mary Lynn Miller    Reinholds, PA

MAKES: 15 SERVINGS

PREP. TIME: 5–10 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 2–3-QUART

24-oz. jar salsa

15-oz. can chili with beans

2 2¼-oz. cans sliced ripe olives, drained

12 ozs. American cheese, cubed

1.   In slow cooker, combine salsa, chili, and olives. Stir in cheese.

2.   Cover and cook on Low 2 hours, or until cheese is melted, stirring halfway through.

3.   Serve with sturdy tortilla chips.

Easy Refried Bean Dip

Katrina Eberly    Stevens, PA

MAKES: 12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 1½ HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

2 15-oz. cans refried beans

1 envelope taco seasoning mix (use all, or ¾, depending on your taste preference)

½ cup chopped onions

2 cups shredded Monterey Jack or Mexican Blend

cheese chopped jalapeños or mild chilies, to taste

2–4 drops Tabasco sauce, optional

1.   Place beans, taco seasoning, onions, and cheese in your slow cooker. Stir well to blend.

2.   Stir in jalapeños or chilies and Tabasco sauce.

3.   Cook on Low until cheese is melted, about 1½ hours.

4.   Add a little water if the dip seems too thick.

Tip: If you have leftovers (unlikely!), wrap the remaining dip in a flour tortilla and top with some sour cream for a light lunch or dinner.

Joleen Albrecht    Gladstone, MI

Cheesy Bean Dip

Deborah Heatwole    Waynesboro, GA

MAKES: 18–20 SERVINGS

PREP. TIME: 5–10 MINUTES

COOKING TIME: 1½–3 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

16-oz. can refried beans

2 8-oz. pkgs. cream cheese, cubed

2 cups salsa, your choice of heat

2 cups shredded cheddar cheese

1 envelope dry taco seasoning mix

1.   Mix all ingredients in slow cooker. Stir to combine well.

2.   Cover and heat on High for 1½ hours, or on

3.   Low for 3 hours, stirring occasionally. Serve with corn chips.

Tip: A potato masher works well for blending the ingredients together.

Fiesta Dip

Melissa Warner    Broad Top, PA

MAKES: 8 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 30–60 MINUTES

IDEAL SLOW COOKER SIZE: 1-QUART

16-oz. can refried beans

1 cup shredded cheddar cheese

½ cup Mexican salsa

1 green chili pepper, chopped, optional

1.   Combine all ingredients and place in slow cooker.

2.   Cover and heat 30–60 minutes, or until cheese is melted.

3.   Serve with tortilla chips or corn chips.

Championship Bean Dip

Renee Shirk   Mt. Joy, PA    •    Ada Miller    Sugarcreek, OH

MAKES: 4½ CUPS DIP

PREP. TIME: 10 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

15-oz. can refried beans

1 cup picante sauce

1 cup (4 oz.) shredded Monterey Jack cheese

1 cup (4 oz.) shredded cheddar cheese

¾ cup sour cream

3-oz. pkg. cream cheese, softened

1 Tbsp. chili powder

¼ tsp. ground cumin

1.   In a bowl, combine all ingredients and transfer to slow cooker.

2.   Cover. Cook on High 2 hours, or until heated through, stirring once or twice.

3.   Serve with tortilla chips and salsa.

Mile-High Chili con Queso

Jeanne Allen    Rye, CO

MAKES: 15–20 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

40-oz. can chili without beans

2-lbs. Velveeta cheese, cubed

16-oz. jar picante sauce, your choice of heat

1.   Combine all ingredients except chips in slow cooker.

2.   Cover. Cook on Low 1–2 hours, until cheese is melted. Stir.

3.   Serve with tortilla chips.

Wide-Awake Refried Bean Dip

Mabel Shirk    Mount Crawford, VA    •    Wilma Haberkamp    Fairbank, IA

MAKES: 8–10 SERVINGS

PREP. TIME: 5–10 MINUTES

COOKING TIME: 2–2½ HOURS

IDEAL SLOW COOKER SIZE: 1–2-QUART

20-oz. can refried beans

1 cup shredded cheddar or hot pepper cheese

½ cup chopped green onions

¼ tsp. salt

2–4 Tbsp. bottled taco sauce (depending on your taste preference)

1.   In slow cooker, combine beans with cheese, onions, salt, and taco sauce.

2.   Cover and cook on Low 2 to 2½ hours.

3.   Serve hot from the pot with tortilla chips.
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Blueberry Fancy, page 73
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Roasted Pepper and Artichoke Spread, page 40
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Caramel Pears ’n Wine, page 623
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Meatballs and Spaghetti Sauce, page 308

Irresistible Cheesy Hot-Bean Dip

John D. Allen    Rye, CO

MAKES: 4–5 CUPS DIP

PREP. TIME: 10 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

16-oz. can refried beans

1 cup salsa

2 cups (8 ozs.) shredded Monterey Jack and cheddar cheeses, mixed

1 cup sour cream

3-oz. pkg. cream cheese, cubed

1 Tbsp. chili powder

¼ tsp. ground cumin

1.   Combine all ingredients in slow cooker.

2.   Cover. Cook on High 2 hours. Stir 2–3 times during cooking.

3.   Serve warm from the cooker with tortilla chips.

Note: This bean dip is a favorite. Once you start on it, it’s hard to leave it alone. We have been known to dip into it even when it’s cold.
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Any-Time-of-Day Cheese Dip

Tina Houk    Clinton, MO

MAKES: 12 SERVINGS

PREP. TIME: 5–10 MINUTES

COOKING TIME: 1–1½ HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

2 8-oz. pkgs. cream cheese, softened

3 15½-oz. cans chili

2 cups shredded cheddar or mozzarella cheese

1.   Spread cream cheese in bottom of slow cooker.

2.   Spread chili on top of cream cheese.

3.   Top with shredded cheese.

4.   Cover. Cook on Low 1–1½ hours, until shredded cheese is melted. Stir.

5.   Serve with tortilla chips.

Soft Cheese Spread

Barbara Kuhns    Millersburg, OH

MAKES: APPROXIMATELY 12–15 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 1-QUART

1 lb. white American cheese, cubed

1½ cups milk

1.   Combine cheese and milk in slow cooker.

2.   Cover. Cook on Low about 2 hours, or until cheese is melted, stirring occasionally.

3.   Serve on crackers.

Mexicana Dip

Julia B. Boyd    Memphis, TN    •    Sue Williams    Gulfport, MS

MAKES: 10–12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

2 lbs. American or Velveeta cheese, cubed

10-oz. can tomatoes with green chilies

tortilla chips, corn chips, or potato chips

1.   Combine cheese and tomatoes in slow cooker.

2.   Cover. Cook on Low 2–3 hours, stirring until cheese is melted. If mixture is too thick, add a little milk.

3.   Serve as a dip, or pour over a platter of your favorite chips.

Variation: Stir in ½ lb. browned bulk sausage, crumbled into small pieces.

Jane Steele    Moore, OK
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Cheddary con Queso Dip

Bonita Ensenberger    Albuquerque, NM

MAKES: 8–10 SERVINGS (1 QUART)

PREP. TIME: 5 MINUTES

COOKING TIME: 1–1½ HOURS

IDEAL SLOW COOKER SIZE: 1-QUART

2 10¾-oz. cans cheddar cheese soup

7-oz. can chopped green chilies

1 garlic clove, minced

½ tsp. dried cilantro leaves

½ tsp. ground cumin

1.   Mix together all ingredients in slow cooker.

2.   Cover. Cook on Low 1–1½ hours. Stir well.

3.   Cook an additional 1½ hours. Serve with corn chips.

Tip: Make this a main dish by serving over baked potatoes.

Hint-of-Chicken Nacho Dip

Lilli Peters    Dodge City, KS

MAKES: 10 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

3-lbs. Velveeta cheese, cubed

10¾-oz. can cream of chicken soup

2 4-oz. cans chopped green chilies and juice

tortilla chips

1.   Place cheese in slow cooker. Cook on Low until cheese melts, stirring occasionally.

2.   Add soup and chilies. Stir. Heat on Low 1 hour.

3.   Pour over tortilla chips just before serving.

Variations:

1. If you want to speed up the process, melt the cheese in the microwave. Heat on High for 1½ minutes, stir, and continue heating at 1½-minute intervals as long as needed.

2. Instead of using 2 4-oz. cans chilies, use 10-oz. can tomatoes and chilies.

3. For a heartier dip, add ½–1 lb. bulk sausage, browned, crumbled into small pieces, and drained.

Vegetable Chili con Queso

Marilyn Mowry    Irving, TX

MAKES: 2 CUPS DIP

PREP. TIME: 10–15 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 1-QUART

1 Tbsp. chopped green peppers

1 Tbsp. chopped celery

1 Tbsp. chopped onions

2 Tbsp. diced tomatoes

2 tsp. chopped jalapeño pepper

½ cup water

¾ cup heavy cream

8 oz. Velveeta cheese, cubed

2 oz. cheddar cheese, shredded

1.   Place first 5 ingredients in slow cooker. Add water.

2.   Cover. Cook on High 1 hour, or until vegetables are tender.

3.   Stir in cream and cheeses.

4.   Reduce heat to Low. Cook until cheese is melted. Serve immediately, or keep warm on Low for hours.

5.   Serve with tortilla chips.

Sour Cream con Queso Dip

Jenny R. Unternahrer    Wayland, IA

MAKES: APPROXIMATELY 12 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 1–1½ HOURS

IDEAL SLOW COOKER SIZE: 1-QUART

1 lb. Velveeta cheese, cubed

1 cup salsa, your choice of heat

1 cup sour cream

1.   Combine cheese, salsa, and sour cream in slow cooker.

2.   Cover. Heat on Low, stirring occasionally until cheese melts and dip is well blended, about 1–1½ hours.

3.   Serve with tortilla chips.

Short-Cut Fondue Dip

Jean Butzer    Batavia, NY

MAKES: 8–10 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2–2½ HOURS

IDEAL SLOW COOKER SIZE: 1-QUART

2 10¾-oz. cans condensed cheese soup

2 cups shredded sharp cheddar cheese

1 Tbsp. Worcestershire sauce

1 tsp. lemon juice

2 Tbsp. dried chopped chives

1.   Combine all ingredients in slow cooker.

2.   Cover. Heat on Low 2–2½ hours. Stir until smooth and well blended.

3.   Serve warm dip with celery sticks, cauliflower, and corn chips.



	
Chunky-Cheesy Salsa Dip

Susan Tjon    Austin, TX

MAKES: 8 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART
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8 ozs. fat-free cream cheese

1 cup shredded reduced-fat cheddar cheese

½ cup mild or medium chunky salsa

¼ cup fat-free or 2% milk

8-oz. bag baked tortilla chips or assorted fresh vegetables

1.   Cut cream cheese into chunks.

2.   Combine cream cheese, cheddar cheese, salsa, and milk in slow cooker.

3.   Cook on Low 2 hours. Stir to blend.

4.   When smooth and hot, serve with baked tortilla chips or assorted fresh vegetables.

_______________

Per Serving: 170 calories (25 calories from fat), 2.5 total fat (1g saturated, 0g trans), 5mg cholesterol, 430mg sodium, 27g total carbohydrate (2g fiber, 1g sugar), 10g protein, 8%DV vitamin A, 4%DV vitamin C, 20%DV calcium, 4%DV iron.

Tip: You may double this recipe successfully. Just be sure to allow extra cooking time.

South-of-the-Border Cheese Dip

Dale Peterson    Rapid City, SD

MAKES: 12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

2 lbs. Velveeta cheese, cubed

2 tsp. taco seasoning

10-oz. can tomatoes and green chilies, undrained

1.   Place cubed cheese in slow cooker.

2.   Cover and cook on Low 1–1½ hours, or until cheese is melted.

3.   Stir in seasoning and tomatoes with green chilies.

4.   Cover and cook on Low another 1–1½ hours. Stir occasionally to keep cheese from sticking to the bottom of the cooker.

5.   Serve with your favorite sturdy chips.

Garden Chili con Queso

Arlene Leaman Kliewer    Lakewood, CO

MAKES: 12–16 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

2 Tbsp. oil

1 medium onion, chopped

2 4¼-oz. cans chopped green chilies

14½-oz. can Mexican-style stewed tomatoes, drained

1 lb. Velveeta cheese, cubed

1.   In skillet, sauté onion in oil until transparent. Add chilies and tomatoes. Bring to boil.

2.   Add cheese. Pour into slow cooker on Low. Cook for 2 hours.

3.   Keep warm in slow cooker, stirring occasionally.

4.   Serve with tortilla chips.

Chili Rellanos

Andrea Cunningham    Arlington, KS

MAKES: 8 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 6–8 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

1¼ cups milk

4 eggs, beaten

3 Tbsp. flour

12-oz. can chopped green chilies

2 cups shredded cheddar cheese

1.   Combine all ingredients in slow cooker until well blended.

2.   Cover and cook on Low for 6–8 hours.

3.   Serve with tortilla chips and salsa

Variation: Serve as a burrito filling.

Peppy Chip Dip

Penny Blosser    Beavercreek, OH

MAKES: 18–24 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 3-QUART

2 pounds Velveeta cheese, cubed

¼ cup milk

1 cup shredded sharp cheddar cheese

2 2¾-oz. cans green chilies

1 small jar pimentos

1.   Combine all ingredients in slow cooker.

2.   Cover and cook on High 1 hour, or until cheese melts. Stir frequently.

3.   Turn cooker to Low and serve with chips of your choice.

Variation: Add chopped jalapeño peppers if you want a spicier dip.

Cheesy Tomato Pizza Fondue

Bonnie Whaling    Clearfield, PA

MAKES: 4–6 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 3½-QUART

1-lb. block of cheese, your choice of good melting cheese(s), cut in ½-inch cubes

2 cups shredded mozzarella cheese

19-oz. can Italian-style stewed tomatoes with juice

loaf of Italian bread, slices toasted and then cut into 1-inch cubes

1.   Place cheese cubes, shredded mozzarella cheese, and tomatoes in a lightly greased slow cooker.

2.   Cover and cook on High 45–60 minutes, or until cheese is melted.

3.   Stir occasionally and scrape down sides of slow cooker with rubber spatula to prevent scorching.

4.   Reduce heat to Low and serve. (Fondue will keep a smooth consistency for up to 4 hours.)

5.   Serve with toasted bread cubes for dipping.

Variation: Add ¼ lb. thinly sliced pepperoni to Step 1.

The Warm setting on a slow cooker holds food at a temperature between 145° and 165° F.

Cider Cheese Fondue—for a Buffet Table

Ruth Ann Bender    Cochranville, PA

MAKES: 4 SERVINGS

PREP. TIME: 15 MINUTES

WARMING TIME: UNTIL THE COOKER IS EMPTY!

IDEAL SLOW COOKER SIZE: 1-QUART

¾ cup apple juice or cider

2 cups (8–10 ozs.) shredded cheddar cheese

1 cup (4–5 ozs.) shredded Swiss cheese

1 Tbsp. cornstarch

⅛ tsp. pepper

1 lb. loaf French bread, cut into chunks

1.   In a large saucepan, bring cider to a boil. Reduce heat to medium low.

2.   In a large mixing bowl, toss together the cheeses with cornstarch and pepper.

3.   Stir mixture into cider. Cook and stir for 3–4 minutes, or until cheese is melted.

4.   Transfer to a 1-quart slow cooker to keep warm. Stir occasionally

5.   Serve with bread cubes or apple wedges for dipping.
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“Baked” Brie with Cranberry Chutney

Amymariene Jensen    Fountain, CO

MAKES: 8–10 SERVINGS

PREP. TIME: 5–10 MINUTES

COOKING TIME: 4 HOURS

IDEAL SLOW COOKER SIZE: 1-QUART

1 cup fresh or dried cranberries

½ cup brown sugar

⅓ cup cider vinegar

2 Tbsp. water or orange juice

2 tsp. minced crystallized ginger

¼ tsp. cinnamon

⅛ tsp. ground cloves

oil

8-oz. round of Brie cheese

1 Tbsp. sliced almonds, toasted

crackers

1.   Mix together cranberries, brown sugar, vinegar, water or juice, ginger, cinnamon, and cloves in slow cooker.

2.   Cover. Cook on Low 4 hours. Stir once near the end to see if it is thickening. If not, remove lid, turn heat to High and cook 30 minutes without lid.

3.   Put cranberry chutney in covered container and chill for up to 2 weeks. When ready to serve, bring to room temperature.

4.   Brush ovenproof plate with vegetable oil, place unpeeled Brie on plate, and bake uncovered at 350° for 9 minutes, until cheese is soft and partially melted. Remove from oven.

5.   Top with at least half the chutney and garnish with almonds. Serve with crackers.

Hearty Beef Dip Fondue

Ann Bender    Ft. Defiance, VA    •    Charlotte Shaffer    East Earl, PA

MAKES: 2½ CUPS DIP

PREP. TIME: 20–30 MINUTES

COOKING TIME: UP TO 6 HOURS

IDEAL SLOW COOKER SIZE: 1½-QUART

1¾ cups milk

2 8-oz. pkgs. cream cheese, cubed

2 tsp. dry mustard

¼ cup chopped green onions

2½ ozs. sliced dried beef, shredded or torn into small pieces

French bread, cut into bite-sized pieces, each having a side of crust

1.   Heat milk in slow cooker on High.

2.   Add cheese. Stir until melted.

3.   Add mustard, green onions, and dried beef. Stir well.

4.   Cover. Cook on Low for up to 6 hours.

5.   Serve by dipping bread pieces on long forks into mixture.

Note: I make this on cold winter evenings, and we sit around the table playing games.

Variation: Add ½ cup chopped pecans, 2 Tbsp. chopped olives, or 1 tsp. minced onion in Step 3.

Curried Cheese Dip

Susan Kasting    Jenks, OK

MAKES: 9–10 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 45 MINUTES–1 HOUR

IDEAL SLOW COOKER SIZE: 1–2-QUART

2 cups shredded cheddar cheese

8-oz. pkg. cream cheese, softened

½ cup milk

¼ cup chopped scallions

1½ tsp. curry powder

1.   Mix ingredients together in slow cooker.

2.   Cover and heat on High 45 minutes to 1 hour, or until cheeses are melted and dip is heated through. Stir occasionally.

3.   Turn cooker to Low and serve dip with crackers or veggies.

Red Pepper Cheese Dip

Ann Bender    Ft. Defiance, VA

MAKES: 12–15 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

2 Tbsp. olive oil

4–6 large red peppers, cut into 1-inch squares

½ lb. feta cheese

crackers or pita bread

1.   Pour oil into slow cooker. Stir in peppers.

2.   Cover. Cook on Low 2 hours.

3.   Serve with feta cheese on crackers.



	
Roasted Pepper and Artichoke Spread

Sherril Bieberly    Sauna, KS

MAKES: 3 CUPS, OR ABOUT 12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 1-QUART
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1 cup grated Parmesan cheese

½ cup mayonnaise

8-oz. pkg. cream cheese, softened

1 garlic clove, minced

14-oz. can artichoke hearts, drained and chopped finely

⅓ cup finely chopped roasted red bell peppers (from 7¼-oz. jar)

1.   Combine Parmesan cheese, mayonnaise, cream cheese, and garlic in food processor. Process until smooth. Place mixture in slow cooker.

2.   Add artichoke hearts and red bell pepper. Stir well.

3.   Cover. Cook on Low 1 hour. Stir again.

4.   Use as spread for crackers, cut-up fresh vegetables, or snack-bread slices.

Party-Time Artichokes

Dorothy Lingerfelt    Stonyford, CA

MAKES: 4 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2½–4 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

4 whole, fresh artichokes

1 tsp. salt

4 Tbsp. lemon juice, divided

2 Tbsp. butter, melted

1.   Wash and trim off the tough outer leaves and around the bottom of the artichokes. Cut off about 1 inch from the tops of each, and trim off the tips of the leaves. Spread the top leaves apart and use a long-handled spoon to pull out the fuzzy chokes in their centers.

2.   Stand the prepared artichokes upright in the slow cooker. Sprinkle each with ¼ tsp. salt.

3.   Spoon 2 Tbsp. lemon juice over the artichokes. Pour in enough water to cover the bottom half of the artichokes.

4.   Cover and cook on High for 2½–4 hours.

5.   Serve with melted butter and remaining lemon juice for dipping.

Write in your cookbook the date when you tried a particular recipe and whether or not you liked it. Develop a rating system for each recipe you try (Excellent, Good, Yummy, Okay). Write notes about what might be a good addition or deletion the next time you make it.



	
Artichoke Dip

Maryann Markano    Wilmington, DE

MAKES: 6–10 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 1½ HOURS

IDEAL SLOW COOKER SIZE: 2½–3-QUART
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14-oz. can non-marinated artichoke hearts, chopped

10¾-oz. can cream of mushroom/roasted garlic condensed soup

1 cup fat-free cream cheese, broken into small pieces

¼ tsp. black pepper

⅛ tsp. crushed red pepper flakes, optional

dash of salt

½ cup fat-free shredded Parmesan cheese

½ cup fat-free shredded mozzarella cheese

½ cup sliced green onions

½ cup roasted red peppers, chopped

baked pita or bagel chips (for dipping)

1.   Spray inside of slow cooker with fat-free vegetable spray.

2.   Combine all ingredients except chips in slow cooker. Mix well.

3.   Cook on High 1½ hours. Reduce to Low and keep warm for serving.

4.   Stir just before serving.

_______________

Per Serving: 170 calories (10 calories from fat), 1.5g total fat (0.5g saturated, 0g trans), 5mg cholesterol, 600mg sodium, 25g total carbohydrate (3g fiber, 2g sugar), 12g protein, 10%DV vitamin A, 10%DV vitamin C, 30%DV calcium, 8%DV iron.



	
Hot Artichoke Dip

Mary E. Wheatley    Mashpee, MA

MAKES: 7–8 CUPS, OR 28 2-OZ. SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 1–4 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART
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2 14¾-oz. jars marinated artichoke hearts, drained

1½ cups fat-free mayonnaise

1½ cups fat-free sour cream

1 cup water chestnuts, chopped

¼ cup grated Parmesan cheese

¼ cup finely chopped scallions

1.   Cut artichoke hearts into small pieces. Add mayonnaise, sour cream, water chestnuts, cheese, and scallions. Pour into slow cooker.

2.   Cover. Cook on High 1–2 hours, or on Low 3–4 hours.

3.   Serve with crackers or crusty French bread.

_______________

Per Serving: 60 calories (20 calories from fat), 2.5g total fat (0g saturated, 0g trans), 5mg cholesterol, 240mg sodium, 8g total carbohydrate (2g fiber, 2g sugar), 2g protein, 0%DV vitamin A, 10%DV vitamin C, 4%DV calcium, 0%DV iron.
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Black-Eyed Pea Dip

Audrey Romonosky    Austin, TX

MAKES: 12 APPETIZER SERVINGS

PREP. TIME: 5–10 MINUTES

COOKING TIME: 2–2½ HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

8 ozs. Velveeta cheese, cubed

15½-oz. can black-eyed peas, drained

4½-oz. can chopped green chilies

½ cup (1 stick) butter, melted

4 chopped green onions

1.   Combine all ingredients in slow cooker.

2.   Cover. Cook on Low, stirring occasionally, until cheese melts. Cook an additional 1½ hours on Low.

3.   Serve warm from cooker with tortilla chips.
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Slim Dunk

Vera Smucker    Goshen, IN

MAKES: 3 CUPS OR 12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 1½-QUART


	
[image: image]






2 cups fat-free sour cream

¼ cup fat-free miracle whip salad dressing

10-oz. pkg. frozen chopped spinach, squeezed dry and chopped

1.8-oz. envelope dry leek soup mix

¼ cup red bell pepper, minced

1.   Combine all ingredients in slow cooker. Mix well.

2.   Cover. Cook on High 1 hour.

3.   Serve with fat-free baked tortilla chips.

_______________

Per Serving: 70 calories (10 calories from fat), 1 total fat (0.5g saturated, 0g trans), 5mg cholesterol, 310mg sodium, 11g total carbohydrate (0.5g fiber, 4g sugar), 3g protein, 25%DV vitamin A, 10%DV vitamin C, 10%DV calcium, 4%DV iron.



	
Broccoli-Cheese Dip

Carla Koslowsky    Hillsboro, KS

MAKES: 6 CUPS DIP, OR ABOUT 23 2-OZ. SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART
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1 cup chopped celery

½ cup chopped onions

10-oz. pkg. frozen chopped broccoli, cooked

1 cup rice, cooked

10¾-oz. can fat-free, sodium-free cream of mushroom soup

16-oz. jar fat-free cheese spread

1.   Combine all ingredients in slow cooker.

2.   Cover. Heat on Low 2 hours.

3.   Serve with snack breads or crackers.

_______________

Per Serving: 60 calories (15 calories from fat), 1.5g total fat (1g saturated, 0g trans), 5mg cholesterol, 110mg sodium, 7g total carbohydrate (0g fiber, 1g sugar), 6g protein, 0%DV vitamin A, 0%DV vitamin C, 15%DV calcium, 2%DV iron.

Variations:

1. If you’re an onion-lover, you may want to increase the chopped onions to ¾ cup.

2. If you prefer your vegetables soft rather than crunchy, you may want to cook the onions and celery before adding them to the cooker.

Cheese and Broccoli Dip

Maryann Markano    Wilmington, DE

MAKES: 24 SERVINGS

PREP. TIME: 20–25 MINUTES

COOKING TIME: 1½–2 HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART

2 10-oz. pkgs. frozen chopped broccoli

1 lb. cubed Mexican Velveeta cheese, or plain Velveeta, or a combination of the two

2 10¾-oz. cans cream of mushroom soup

¼ cup sour cream

1 tsp. garlic powder

1.   Cook broccoli until just-tender in a saucepan. Drain.

2.   Melt cheese in slow cooker on Low for about 1½–2 hours. (You can jumpstart things by melting the cheese in the microwave—30 seconds on High. Stir. Continue heating on High for 15-second increments, followed by stirring each time, until cheese is melted).

3.   In a large mixing bowl, mix together the soup, sour cream, broccoli, and garlic powder. Stir in melted cheese.

4.   Spoon into slow cooker. Keep slow cooker on warm while serving with tortilla chips. Stir occasionally.

Hot Broccoli Dip

Brenda Hochstedler    East Earl, PA

MAKES: 24 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 2-QUART

2 cups fresh or frozen broccoli, chopped

4 Tbsp. chopped red bell pepper

2 8-oz. containers ranch dip

½ cup grated Parmesan cheese

2 cups shredded cheddar cheese

1.   Mix together all ingredients in your slow cooker.

2.   Cook on Low for 1 hour.

3.   Serve with pita chips, veggie chips, or raw, cut-up vegetables.

Hot Mushroom Dip

Carol L. Stroh    Akron, NY

MAKES: 6–8 SERVINGS

PREP. TIME: 30 MINUTES

COOKING TIME: 3–4 HOURS

IDEAL SLOW COOKER SIZE: 1½–2-QUART

8-oz. pkg. cream cheese

10¾-oz. can cream of mushroom soup

4-oz. can mushrooms, chopped and drained

⅔ cup chopped shrimp, crab, or ham

½ cup milk

1.   Cut cream cheese into small pieces and place in slow cooker with remaining ingredients. Stir to mix.

2.   Heat on Low 3–4 hours, stirring occasionally during first hour.

3.   Serve with your choice of dippers—French bread, veggies, or crackers.

Salsa

Wilma J. Haberkamp    Fairbank, IA

MAKES: 6–7 PINTS, OR 48 OR MORE 4-TBSP.-SIZE SERVINGS

PREP. TIME: 30 MINUTES

COOKING TIME: 3 HOURS

IDEAL SLOW COOKER SIZE: 6-QUART OR LARGER

13 tomatoes, peeled and seeded

1 tsp. salt

4 tsp. white vinegar

2 6½-oz. cans tomato paste

⅔ cup Louisiana Pure Hot Sauce

1 large yellow onion, chopped

1 large red onion, chopped

1 green bell pepper, seeded and chopped

1 red bell pepper, seeded and chopped

1 yellow bell pepper, seeded and chopped

1 or 2 hot peppers, seeded

3 banana peppers, seeded and chopped

1.   Combine all ingredients in large bowl and mix well. Ladle into 6-quart, or larger, slow cooker.

2.   Cook on High 1 hour, and then reduce to Low for 2 hours.

3.   Pour into sterilized jars and follow directions from your canner for sealing and preserving.

_______________

Per Serving: 25 calories (0 calories from fat), 0g total fat (0g saturated, 0g trans), 0mg cholesterol, 140mg sodium, 6g total carbohydrate (1g fiber, 2g sugar), 1g protein, 15%DV vitamin A, 40%DV vitamin C, 0%DV calcium, 2%DV iron.

A note from the tester: When I served the salsa, I stirred in some fresh chopped cilantro to add taste and lively green color. I served it as an appetizer and 8 people almost finished a pint jar!



	
Slow Cooker Salsa

Joyce Shackelford    Green Bay, WI

MAKES: 2 CUPS OR 8 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 2½–3 HOURS

IDEAL SLOW COOKER SIZE: 1–2 QUART


	
[image: image]






10 plum tomatoes, cored

2 garlic cloves

1 medium onion, cut in wedges

2 or 3 jalapeño peppers

half a medium green bell pepper, chopped

¼ cup cilantro or parsley leaves

½ tsp. salt

¼ tsp. black pepper

1.   Cut a small slit in two tomatoes. Insert a garlic clove in each slit. Place tomatoes and onions in slow cooker.

2.   Cut stems off jalapeños. Remove seeds for a milder salsa. Place jalapeños in slow cooker. Add chopped bell pepper.

3.   Cover. Cook on High 2½–3 hours. Cool.

4.   In a blender, combine the tomato mixture, cilantro, and salt. Process until smooth.

5.   Refrigerate leftovers.

_______________

Per Serving: 25 calories (0 calories from fat), 0 total fat (0g saturated, 0g trans), 0mg cholesterol, 150mg sodium, 5g total carbohydrate (1g fiber, 3g sugar), 1g protein, 10%DV vitamin A, 20%DV vitamin C, 0%DV calcium, 2%DV iron.

Tip: Use rubber gloves when cutting hot peppers.



	
Fruit Salsa

Joyce Shackelford    Green Bay, WI

MAKES: 4 CUPS OR 16 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 2–3-QUART


	
[image: image]






11-oz. can mandarin oranges

8½-oz. can unsweetened sliced peaches, undrained

8-oz. can unsweetened pineapple tidbits, undrained

1 medium onion, chopped

half a medium green bell pepper, chopped

half a medium red bell pepper, chopped

half a medium yellow bell pepper, chopped

3 garlic cloves, minced

3 Tbsp. cornstarch

4 tsp. vinegar

1.   Combine all ingredients in slow cooker.

2.   Cover. Cook on High 2 hours, stirring occasionally.

3.   Serve with baked tortilla chips.

_______________

Per Serving: 35 calories (0 calories from fat), 0 total fat (0g saturated, 0g trans), 0mg cholesterol, 5mg sodium, 8g total carbohydrate (0.5g fiber, 6g sugar), 0g protein, 10%DV vitamin A, 20%DV vitamin C, 0%DV calcium, 2%DV iron.
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Crab Spread

Jeanette Oberholtzer    Manheim, PA

MAKES: 8 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 4 HOURS

IDEAL SLOW COOKER SIZE: 1–3-QUART

½ cup mayonnaise

8 ozs. cream cheese, softened

2 Tbsp. apple juice

1 onion, minced

1 lb. lump crabmeat, picked over to remove cartilage and shell bits

1.   Mix mayonnaise, cheese, and juice in medium-sized bowl until blended.

2.   Stir in onions, mixing well. Gently stir in crabmeat.

3.   Place in slow cooker, cover, and cook on Low for 4 hours.

4.   Dip will hold for 2 hours. Stir occasionally. Serve with snack crackers, snack bread, or crudites.
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Hot Crab Dip

Karen Waggoner    Joplin, MO

MAKES: 5 CUPS

PREP. TIME: 15 MINUTES

COOKING TIME: 3–4 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART
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⅓ cup salsa

½ cup fat-free milk

2 8-oz. pkgs. imitation crabmeat, flaked finely

¾ cup green onions, thinly sliced

4-oz. can chopped green chilies

3 8-oz. pkgs. fat-free cream cheese, cubed

10 ozs. stone wheat crackers

1.   Spray slow cooker with fat-free cooking spray.

2.   Mix salsa and milk.

3.   Stir in all remaining ingredients except crackers.

4.   Cover. Cook on Low 3–4 hours.

5.   Stir approximately every half hour.

6.   Serve with crackers or raw vegetables.

_______________

Per Serving: 520 calories (110 calories from fat), 12g total fat (3g saturated, 0g trans), 55mg cholesterol, 1410mg sodium, 65g total carbohydrate (8g fiber, 4g sugar), 38g protein, 20%DV vitamin A, 10%DV vitamin C, 35%DV calcium, 15%DV iron.



	
Seafood Dip

Joan Rosenberger    Stephens City, VA

MAKES: 24 SERVINGS OF 2 TBSP. EACH

PREP. TIME: 10 MINUTES

COOKING TIME: 3 HOURS

IDEAL SLOW COOKER SIZE: 3½-QUART
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8-oz. pkg. fat-free cream cheese

8-oz. pkg. imitation crab strands, freeze-dried

2 Tbsp. onion, finely chopped

4–5 drops hot sauce

¼ cup walnuts, finely chopped

1 tsp. paprika

1.   Blend all ingredients except nuts and paprika until well mixed.

2.   Spread in slow cooker. Sprinkle with nuts and paprika.

3.   Cook on Low 3 hours.

_______________

Per Serving: 70 calories (10 calories from fat), 1.5g total fat (0g saturated, 0g trans), 5mg cholesterol, 370mg sodium, 7g total carbohydrate (0g fiber, 3g sugar), 7g protein, 6%DV vitamin A, 0%DV vitamin C, 4%DV calcium, 0%DV iron.

Tip: Serve with crackers.

Crab Dip

Rebecca Plank Leichty    Harrisonburg, VA

MAKES: 8–10 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 3 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

2 eggs, beaten

1 green pepper, diced

2 Tbsp. diced pimento

½ tsp. ground mustard

⅛ tsp. pepper

1 tsp. salt

10¾-oz. can cream of celery soup

1-lb. can white crabmeat or imitation crabmeat

1.   Beat eggs with whisk in greased slow cooker.

2.   Add green pepper, pimento, seasonings, and soup. Mix well.

3.   Fold in crabmeat.

4.   Cover. Cook on High 3 hours.

5.   Serve with toasted bread crisps for dipping.

Tip: To make bread crisps, cut crusts off bread slices. Cut remaining bread into triangles. Toast on baking sheet in 350° oven. Turn once to brown evenly.

This is an easy way to serve an appetizer before a meal.

Don’t measure ingredients over the bowl in which you are mixing or baking the recipe, in case more than you need comes tumbling out.

Cheese, Crab, and Shrimp Dip

Donna Lantgen    Rapid City, SD

MAKES: 10–12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

3 8-oz. pkgs. cream cheese, at room temperature

2 6-oz. cans crabmeat, drained

1 can broken shrimp, drained

6 Tbsp. finely chopped onions

1 tsp. horseradish

½ cup toasted almonds, broken

1.   Combine all ingredients in slow cooker.

2.   Cover. Cook on Low 2 hours.

3.   Serve with crackers or bread cubes.
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Cheesy New Orleans Shrimp Dip

Kelly Amos    Pittsboro, NC

MAKES: 3–4 CUPS DIP, OR 24 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 2-QUART
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1 slice lean turkey bacon

3 medium onions, chopped

1 garlic clove, minced

4 jumbo shrimp, peeled and deveined

1 medium tomato, peeled and chopped

3 cups low-fat Monterey Jack cheese, shredded

4 drops Tabasco sauce

⅛ tsp. cayenne pepper

dash of black pepper

1.   Cook bacon until crisp. Drain on paper towel. Crumble.

2.   Sauté onion and garlic in bacon drippings.

3.   Drain on paper towel. Coarsely chop shrimp.

4.   Combine all ingredients in slow cooker.

5.   Cover. Cook on Low 1 hour, or until cheese melts. Thin with milk if too thick.

6.   Serve with chips.

_______________

Per Serving: 130 calories (5 calories from fat), 0.5g total fat (0g saturated, 0g trans), 10mg cholesterol, 520mg sodium, 12g total carbohydrate (1g fiber, 4g sugar), 18g protein, 10%DV vitamin A, 0%DV vitamin C, 60%DV calcium, 2%DV iron.



	
Pickled Whiting

Sue Hamilton    Minooka, IL

MAKES: 24 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 3–4 HOURS

IDEAL SLOW COOKER SIZE: 6-QUART
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2 onions, sliced

1 cup white vinegar

¾ cup Splenda

1 tsp. salt

1 Tbsp. allspice

2 lbs. frozen individual whiting with skin

1.   Combine onions, vinegar, Splenda, salt, and allspice in bottom of slow cooker.

2.   Slice frozen whiting into 2-inch slices, each with skin on. Place fish in slow cooker, pushing it down into the liquid as much as possible.

3.   Cook on Low 3–4 hours.

4.   Pour cooking liquid over fish, cover, and refrigerate. Serve when well chilled.

_______________

Per Serving: 45 calories (5 calories from fat), 0.5 total fat (0g saturated, 0g trans), 25mg cholesterol, 125mg sodium, 2g total carbohydrate (0g fiber, 1g sugar), 7g protein, 0%DV vitamin A, 0%DV vitamin C, 2%DV calcium, 0%DV iron.

Simmered Smoked Sausages

Jonice Crist   Quinter, KS    •    Mary Lynn Miller   Reinholds, PA    Joette Droz    Kalona, IA    •    Renee Baum    Chambersburg, PA

MAKES: 16–20 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 4 HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

2 16-oz. pkgs. miniature smoked sausage links

1 cup brown sugar, packed

½ cup ketchup

¼ cup prepared horseradish

1.   Place sausages in slow cooker.

2.   Combine remaining ingredients in a bowl and pour over sausages.

3.   Cover and cook on Low for 4 hours.

Slow-Cooked Smokies

Renee Baum    Chambersburg, PA

MAKES: 12–16 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 6–7 HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART

2 lbs. miniature smoked sausage links

28-oz. bottle barbecue sauce

1¼ cups water

3 Tbsp. Worcestershire sauce

3 Tbsp. steak sauce

½ tsp. pepper

1.   In a slow cooker, combine all ingredients. Mix well.

2.   Cover and cook on Low 6–7 hours.

Barbecued Lil’ Smokies

Jena Hammond    Traverse City, MI

MAKES: 48–60 APPETIZER SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 4 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

4 16-oz. pkgs. little smokies

18-oz. bottle barbecue sauce

1.   Mix ingredients together in slow cooker.

2.   Cover and cook on Low for 4 hours.

Apple-y Kielbasa

Jeanette Oberholtzer    Manheim, PA

MAKES: 12 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 6–8 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

2 lbs. fully cooked kielbasa sausage, cut into 1-inch pieces

¾ cup brown sugar

1 cup chunky applesauce

2 cloves garlic, minced

1.   Combine all ingredients in slow cooker.

2.   Cover and cook on Low 6–8 hours until thoroughly heated.

Easy Barbecue Smokies

Ruth Ann Bender    Cochranville, PA

MAKES: 12–16 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 3½-QUART

18-oz. bottle barbecue sauce

8 ozs. salsa

2 16-oz. pkgs. little smokies

1.   Mix barbecue sauce and salsa in slow cooker.

2.   Add the little smokies.

3.   Heat on High for 2 hours.

4.   Stir. Turn to Low to serve.

Mustard-Lovers’ Party Dogs

Barb Harvey    Quarryville, PA

MAKES: 12 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

12 hot dogs cut into bite-size pieces

1 cup grape jelly

1 cup prepared mustard

1.   Place all ingredients in slow cooker. Stir well.

2.   Turn on High until mixture boils. Stir.

3.   Turn to Low and bring to the buffet table.

Mini Hot Dogs

Carolyn Fultz    Angola, IN

MAKES: 20–30 APPETIZER SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 4–5 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

2 cups brown sugar

1 Tbsp. Worcestershire sauce

14-oz. bottle ketchup

2 or 3 lbs. mini-hot dogs

1.   In slow cooker, mix together brown sugar,

2.   Worcestershire sauce, and ketchup. Stir in hot dogs.

3.   Cover and cook on High 1 hour. Turn to Low and cook 3–4 hours.

4.   Serve from the cooker while turned to Low.



	
Tangy Cocktail Franks

Linda Sluiter    Schererville, IN

MAKES: 12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 1–2 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART
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14-oz. jar currant jelly

¼ cup prepared mustard

3 Tbsp. dry sherry

¼ tsp. ground allspice

30-oz. can unsweetened pineapple chunks

6-oz. pkg. low-sodium cocktail franks

1.   Melt jelly in slow cooker turned on High. Stir in seasonings until blended.

2.   Drain pineapple chunks and any liquid in cocktail franks package. Discard juice. Gently stir pineapple and franks into slow cooker.

3.   Cover. Cook on Low 1–2 hours.

4.   Serve and enjoy.

_______________

Per Serving: 160 calories (40 calories from fat), 4g total fat (2g saturated, 0g trans), 10mg cholesterol, 170mg sodium, 28g total carbohydrate (0.5g fiber, 25g sugar), 2g protein, 0%DV vitamin A, 0%DV vitamin C, 2%DV calcium, 4%DV iron.

Leave the lid on while the slow cooker cooks. The steam that condenses on the lid helps cook the food from the top. Every time you take the lid off, the cooker loses steam. After you put the lid back on, it takes up to 20 minutes to regain the lost steam and temperature. That means it takes longer for the food to cook.

Sausages in Wine

Mary E. Wheatley    Mashpee, MA

MAKES: 6 SERVINGS, OR 24 APPETIZERS

PREP. TIME: 15 MINUTES

COOKING TIME: 45 MINUTES–1 HOUR

IDEAL SLOW COOKER SIZE: 3-QUART

1 cup dry red wine

2 Tbsp. currant jelly

6–8 mild Italian sausages or Polish sausages

1.   Place wine and jelly in slow cooker. Heat until jelly is dissolved and sauce begins to simmer. Add sausages.

2.   Cover and cook on High 45 minutes to 1 hour, or until sausages are cooked through and lightly glazed.

3.   Transfer sausages to a cutting board and slice. Serve with juices spooned over.

Mini Hot Dogs and Meatballs

Mary Kay Nolt    Newmanstown, PA

MAKES: 15 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW COOKER SIZE: 5–6-QUART

36 frozen cooked Italian meatballs (½-oz. each)

16-oz. pkg. miniature hot dogs or little smoked sausages

26-oz. jar meatless spaghetti sauce

18-oz. bottle barbecue sauce

12-oz. bottle chili sauce

1.   Combine all ingredients in slow cooker.

2.   Cover and cook on High 2 hours, or on Low 3 hours, until heated through.

Variation: Add 3½-oz. pkg. sliced pepperoni to Step 1.

Meaty Buffet Favorites

Judy A. Wantland    Menomonee Falls, WI

MAKES: 24 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 2–3-QUART

1 cup tomato sauce

1 tsp. Worcestershire sauce

½ tsp. prepared mustard

2 Tbsp. brown sugar

1 lb. prepared meatballs or mini-wieners

1.   Mix first four ingredients in slow cooker.

2.   Add meatballs or mini-wieners.

3.   Cover and cook on High for 2 hours. Turn to Low and serve as an appetizer from the slow cooker.

Variations:

1. Double the sauce and add both wieners and meatballs.

2. Add ¼–½ cup onion for extra flavor and texture.

Tangy Meatballs

Penny Blosser    Beavercreek, OH

MAKES: 50–60 MEATBALLS

PREP. TIME: 15 MINUTES

COOKING TIME: 2–4 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

2 lbs. pre-cooked meatballs

16-oz. bottle barbecue sauce

8 ozs. grape jelly

1.   Place meatballs in slow cooker.

2.   Combine barbecue sauce and jelly in medium-sized mixing bowl.

3.   Pour over meatballs and stir well.

4.   Cover and cook on High 2 hours, or on Low 4 hours.

5.   Turn to Low and serve.
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Sweet ’n Sour Meatballs

Valerie Drobel    Carlisle, PA    •    Sharon Hannaby    Frederick, MD

MAKES: 15–20 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2–4 HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART

12-oz. jar grape jelly

12-oz. jar chili sauce

2 1-lb. bags prepared frozen meatballs, thawed

1.   Combine jelly and sauce in slow cooker. Stir well.

2.   Add meatballs. Stir to coat.

3.   Cover and heat on Low 4 hours, or on High 2 hours. Keep slow cooker on Low while serving.

Tip: If your meatballs are frozen, add another hour to the cooking time.

Variation: Instead of meatballs, use 2 1-lb. pkgs. little smokies.

Krista Hershberger    Elverson, PA

Liver Paté

Barbara Walker    Sturgis, SD

MAKES: 1½ CUPS PATÉ

PREP. TIME: 10–15 MINUTES

COOKING TIME: 4–5 HOURS

IDEAL SLOW COOKER SIZE: 1½-QUART

1 lb. chicken livers

½ cup dry wine

1 tsp. instant chicken bouillon

1 tsp. minced parsley

1 Tbsp. instant minced onion

¼ tsp. ground ginger

½ tsp. seasoned salt

1 Tbsp. soy sauce

¼ tsp. dry mustard

¼ cup soft butter

1 Tbsp. brandy

1.   In slow cooker, combine all ingredients except butter and brandy.

2.   Cover. Cook on Low 4–5 hours. Let stand in liquid until cool.

3.   Drain. Place in blender or food grinder. Add butter and brandy. Process until smooth.

4.   Serve with crackers or toast.

Try out a recipe you’ve never had before. It is fun to see the family react to it.



	
Apple Butter — for Your Toast

Alix Nancy Botsford    Seminole, OK

MAKES: 9 CUPS

PREP. TIME: 5 MINUTES

COOKING TIME: 4–5 HOURS

IDEAL SLOW COOKER SIZE: 5–6-QUART
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108-oz. can (#8 size) unsweetened applesauce

2 cups cider

1 Tbsp. ground cinnamon

1 tsp. ground ginger

½ tsp. ground cloves, or 1 tsp. ground nutmeg, optional

1.   Combine applesauce and cider in slow cooker.

2.   Cover. Cook on High 3–4 hours.

3.   Add spices.

4.   Cover. Cook 1 hour more.

5.   Sterilize cup- or pint-size jars. Heat lids.

6.   Fill jars with apple butter. Clean rim with damp paper towel. Put on lids.

7.   Place in canner and cook according to manufacturer’s instructions.

_______________

Per Serving: 180 calories (0 calories from fat), 0g total fat (0g saturated, 0g trans), 0mg cholesterol, 15mg sodium, 46g total carbohydrate (5g fiber, 38g sugar), 1g protein, 0%DV vitamin A, 60%DV vitamin C, 2%DV calcium, 4%DV iron.

Note: This is better than any air freshener. When anyone comes home I receive a hug and then a question: “Where’s the toast?” It also tastes wonderful on plain yogurt!

Applesauce Apple Butter

Dolores Metzler    Mechanicsburg, PA

MAKES: 3 QUARTS APPLE BUTTER

PREP. TIME: 5 MINUTES

COOKING TIME: 8–10 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

3 quarts unsweetened applesauce

3 cups sugar or sweeten to taste

2 tsp. cinnamon

1 tsp., or less, ground cloves

1.   Combine all ingredients in large slow cooker.

2.   Cover. Cook on High 8–10 hours. Remove lid during last 4 hours. Stir occasionally.

Spicy Apple Butter

Ann Bender    Ft. Defiance, VA

MAKES: 2 PINTS APPLE BUTTER

PREP. TIME: 5 MINUTES

COOKING TIME: 8–10 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

7 cups unsweetened applesauce

2–3 cups sugar, depending upon the sweetness of the applesauce and your own preference

2 tsp. cinnamon

1 tsp. ground nutmeg

¼ tsp. allspice

1.   Combine all ingredients in slow cooker.

2.   Put a layer of paper towels under lid to prevent condensation from dripping into apple butter. Cook on High 8–10 hours. Remove lid during last hour. Stir occasionally.

Variation: Use canned peaches, pears, or apricots in place of applesauce.

Satisfying Slow Cooker Apple Butter

Anna Musser    Manheim, PA

MAKES: 6 PINTS APPLE BUTTER

PREP. TIME: 10 MINUTES

COOKING TIME: 12–16 HOURS

IDEAL SLOW COOKER SIZE: 4–5-QUART

1 cup cider or apple juice

2½ quarts unsweetened applesauce

2–3 cups sugar, depending upon the sweetness of the applesauce and your own preference

1 tsp. vinegar

1 tsp. cinnamon

½ tsp. allspice

1.   Boil cider until ½ cup remains.

2.   Combine all ingredients in slow cooker.

3.   Cover. Cook on High 12–16 hours, until apple butter has cooked down to half the original amount. Put in containers and freeze.
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Red-Hots Slow Cooker Apple Butter

Marilyn Yoder    Archbold, OH

MAKES: 80 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 8–10 HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART

2 quarts unsweetened applesauce

2–4 cups sugar, depending upon sweetness of applesauce and your preference

½ tsp. ground cloves

2 Tbsp. lemon juice

¼ heaping cup red hot candies

1.   Combine all ingredients in slow cooker.

2.   Vent lid. Cook on Low 8–10 hours, stirring about every hour. Apple butter thickens as it cooks, so cook longer to make it thicker.

Traditional Apple Butter

Wilma Haberkamp   Fairbank, IA    •    Vera Martin    East Earl, PA

MAKES: 8 CUPS

PREP. TIME: 15 MINUTES

COOKING TIME: 10–13 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

12–14 medium, tart cooking apples (about 16 cups chopped)

2 cups cider or apple juice

2 cups sugar

1 tsp. ground cinnamon

⅛–¼ tsp. ground cloves (add ⅛ tsp. cloves first; taste about halfway through the cooking time to decide if you want to add the other ⅛ tsp.)

1.   Core and chop the apples. Do not peel them. Combine apples and cider in your slow cooker.

2.   Cover and cook on Low 9–12 hours, or until apples turn mushy and then thicken.

3.   Puree apples in a food mill or sieve.

4.   Return pureed mixture to your slow cooker.

5.   Add sugar, cinnamon, and cloves and mix together well.

6.   Cover and cook on Low 1 hour.

Tips:

1. This will keep several weeks in your refrigerator. You may also can or freeze it.

2. This is good on bread or toast. Or use it as a topping over ice cream. Or try it as a filling for apple turnovers.

Variation: For a thicker finished product, drop Step 6 and do this instead:

1. Cover and cook on High 6–8 hours, stirring about every 2 hours.

2. Remove the cover after 3 hours so that the fruit and juice can cook down and become thicker and more concentrated.

3. Spoon into hot sterilized jars and process according to standard canning methods.

Dorothy VanDeest    Memphis, TN

Hint-of-Anise Apple Butter

Charlotte Fry    St. Charles, MO

MAKES: 5 PINTS APPLE BUTTER

PREP. TIME: 15 MINUTES

COOKING TIME: 14–18 HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART

3 quarts Jonathan or Winesap apples

2 cups apple cider

2½ cups sugar

1 tsp. star anise, optional

2 Tbsp. lemon juice

2 sticks cinnamon

1.   Peel, core, and chop apples. Combine with apple cider in large slow cooker.

2.   Cover. Cook on Low 10–12 hours.

3.   Stir in sugar, star anise, lemon juice, and stick cinnamon.

4.   Cover. Cook on High 2 hours. Stir. Remove lid and cook on High 2–4 hours more, until thickened.

5.   Pour into sterilized jars and seal.
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Honey Apple Butter

Dianna Milhizer    Springfield, VA

MAKES: 6 PINTS APPLE BUTTER

PREP. TIME: 30–40 HOUR

COOKING TIME: 16 HOURS

IDEAL SLOW COOKER SIZE: 4–5-QUART

1 bushel tart red apples (Winesap, Rome, or Macintosh)

1 quart “raw” honey or least-processed honey available

½ cup cinnamon sticks

1 Tbsp. salt

1.   Peel, core, and slice apples.

2.   Combine all ingredients in large slow cooker. If apples don’t fit, continue to add them as butter cooks down.

3.   Cover. Cook on High 8 hours. Stir. Remove lid and let butter cook down on Low 8 additional hours. Consistency should be thick and creamy.

4.   Freeze, or pack into sterilized jars and seal.

Apple Butter with Help from the Bees

Lilli Peters    Dodge City, KS

MAKES: ABOUT 2 PINTS APPLE BUTTER

PREP. TIME: 5 MINUTES

COOKING TIME: 14–15 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

7 cups unsweetened applesauce

2 cups apple cider

1½ cups honey

1 tsp. cinnamon

½ tsp. ground cloves

½ tsp. allspice

1.   Combine all ingredients in slow cooker.

2.   Mix well with whisk. Cook on Low 14–15 hours.

Peach or Apricot Butter

Charlotte Shaffer    East Earl. PA

MAKES: 6 8-OZ. JARS BUTTER

PREP. TIME: 10 MINUTES

COOKING TIME: 8–10 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

4 1-lb. 13-oz. cans peaches or apricots

2¾–3 cups sugar

2 tsp. cinnamon

1 tsp. ground cloves

1.   Drain fruit. Remove pits. Puree in blender. Pour into slow cooker.

2.   Stir in remaining ingredients.

3.   Cover. Cook on High 8–10 hours. Remove cover during last half of cooking. Stir occasionally.

Tip: Spread on bread, or use as a topping for ice cream or toasted pound cake.

Buy fruits and vegetables when they are in season. They will be cheaper, and their quality will be greater than those that are out of season and have been shipped long distances.



	
Citrus Pear Butter

Betty Moore    Plano, Il

MAKES: 2 PINTS

PREP. TIME: 30 MINUTES

COOKING TIME: 13 HOURS

COOLING TIME: 24 HOURS

IDEAL SLOW COOKER SIZE: 5-QUART
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10 large, well-ripened pears (4 lbs.)

2 Tbsp. frozen orange juice concentrate

2 cups sugar

1 tsp. ground cinnamon

1 tsp. ground cloves

½ tsp. ground allspice

1.   Peel and quarter pears. Place in slow cooker.

2.   Cover. Cook on Low 12 hours. Drain thoroughly and then discard liquid.

3.   Mash or puree pears. Add remaining ingredients. Mix well and return to slow cooker.

4.   Cover. Cook on High 1 hour.

5.   Place in hot sterile jars and seal. Process in hot water bath for 10 minutes. Allow to cool undisturbed for 24 hours.

_______________

Per Serving: 100 calories (0 calories from fat), 0g total fat (0g saturated, 0g trans), 0mg cholesterol, 0mg sodium, 26g total carbohydrate (2g fiber, 23g sugar), 0g protein, 0%DV vitamin A, 0%DV vitamin C, 0%DV calcium, 0%DV iron.

Tip: If the butter is too soupy after cooking on Low 12 hours, you may want to cook it uncovered during Step 4 in order to create a stiffer consistency.



	
Brown-Sugar Pear Butter

Dorothy Miller    Gulfport, MI

MAKES: 6 PINTS

PREP. TIME: 5 MINUTES

COOKING TIME: 10–12 HOURS

IDEAL SLOW COOKER SIZE: 5-QUART
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8 cups pear sauce

3 cups brown sugar

1 Tbsp. lemon juice

1 Tbsp. cinnamon

1.   Combine all ingredients in slow cooker.

2.   Cover. Cook on High 10–12 hours.

_______________

Per Serving: 40 calories (0 calories from fat), 0g total fat (0g saturated, 0g trans), 0mg cholesterol, 0mg sodium, 10g total carbohydrate (0g fiber, 10g sugar), 0g protein, 0%DV vitamin A, 0%DV vitamin C, 0%DV calcium, 0%DV iron.

Tip: To make pear sauce, peel, core, and slice 12 large, well-ripened pears. Place in slow cooker with ¾ cup water. Cover and cook on Low 8–10 hours, or until very soft. Stir to blend.

Apple Dip

Leticia A. Zehr    Lowville, NY

MAKES: 24 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 20 MINUTES

IDEAL SLOW COOKER SIZE: 2–3-QUART

2 sticks (1 cup) butter

2 cups brown sugar, packed

2 14-oz. cans sweetened, condensed milk

1 cup corn syrup

1 cup peanut butter, optional

apple slices to dip

1.   Combine all ingredients except apple slices in a saucepan until smooth. Heat until scalding, watching to make sure it doesn’t stick to the bottom of the pan.

2.   Transfer dip to slow cooker.

3.   Cover and cook on Low 20 minutes.

4.   While the dip is warming, slice the apples and place on a serving plate.

5.   Serve the dip from the cooker, while turned on Low to keep it creamy.

Butterscotch Dip

Renee Baum    Chambersburg, PA

MAKES: 10–15 SERVINGS

PREP. TIME: 5–10 MINUTES

COOKING TIME: 45–50 MINUTES

IDEAL SLOW COOKER SIZE: 1-QUART

2 10–11-oz. pkgs. butterscotch chips

5-oz. can evaporated milk

⅔ cup chopped pecans

1 Tbsp. rum extract, optional

apple and pear wedges

1.   Combine butterscotch chips and milk in slow cooker.

2.   Cover and cook on Low 45–50 minutes, or until chips are softened. Stir until smooth.

3.   Stir in pecans and extract.

4.   Serve warm with fruit wedges for dipping.

Slow Cooker Candy

Eileen M. Landis   Lebanon, PA    •    Sarah Miller   Harrisonburg, VA    Janet Oberholtzer    Ephrata, PA

MAKES: 80–100 PIECES

PREP. TIME: 5–10 MINUTES

COOKING TIME: 2 HOURS

CHILLING TIME: 45 MINUTES

IDEAL SLOW COOKER SIZE: 2–3-QUART

1½ lbs. almond bark, broken

4-oz. Baker’s Brand German sweet chocolate bar, broken

8 ozs. chocolate chips

8 ozs. peanut butter chips

2 lbs. lightly salted or unsalted peanuts

1.   Spray inside of cooker with nonstick cooking spray.

2.   Layer ingredients into slow cooker in the order given above.

3.   Cook on Low 2 hours. Do not stir or lift the lid during the cooking time.

4.   After 2 hours, mix well.

5.   Drop by teaspoonsfuls onto waxed paper. Refrigerate for approximately 45 minutes before serving or storing.

Peanut Clusters

Jeannine Janzen    Elbing, KS    •    Marcia Parker    Lansdale, PA

MAKES: 3½–4 DOZEN PIECES

PREP. TIME: 20 MINUTES

COOKING TIME: 3 HOURS

COOLING TIME: 30 MINUTES

IDEAL SLOW COOKER SIZE: 4-QUART

2 lbs. white candy coating, chopped

12-oz. pkg. semi-sweet chocolate chips

4-oz. milk chocolate bar, or 4-oz. pkg. German sweet chocolate, chopped

24-oz. jar dry roasted peanuts

1.   Spray inside of slow cooker with nonstick cooking spray.

2.   In slow cooker, combine white candy coating, chocolate chips, and milk chocolate.

3.   Cover and cook on Low 3 hours. Stir every 15 minutes.

4.   Add peanuts to melted chocolate. Mix well.

5.   Drop by tablespoonsfuls onto waxed paper. Cool until set. Serve immediately, or store in a tightly covered container, separating layers with waxed paper. Keep cool and dry.

Tips:

1. This rich mixture can be lumpy as it melts. Stir often, using a wooden spoon to flatten out the lumps.

2. This makes great holiday gifts. And the taste improves a day after it’s been made.

Butterscotch Haystacks

Cathy Boshart    Lebanon, PA

MAKES: 3 DOZEN PIECES

PREP. TIME: 15 MINUTES

COOKING TIME: 15 MINUTES

COOLING TIME: 30 MINUTES

IDEAL SLOW COOKER SIZE: 2-QUART

2 6-oz. pkgs. butterscotch chips

¾ cup chopped almonds

5-oz. can chow mein noodles

1.   Turn cooker to High. Place chips in slow cooker. Stir every few minutes until they’re melted.

2.   When the chips are completely melted, gently stir in almonds and noodles.

3.   When well mixed, drop by teaspoonsfuls onto waxed paper.

4.   Let stand until haystacks are set, or speed things up by placing them in the fridge until set.

5.   Serve, or store in a covered container, placing waxed paper between layers of candy. Keep in a cool, dry place.

All-American Snack

Doris M. Coyle-Zipp    South Ozone Park, NY    •    Nanci Keatley    Salem, OR    Ada Miller    Sugarcreek, OH    •    Melissa Raber    Millersburg, OH

MAKES: 3 QUARTS SNACK MIX

PREP. TIME: 10 MINUTES

COOKING TIME: 3 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

3 cups thin pretzel sticks

4 cups Wheat Chex

4 cups Cheerios

12-oz. can salted peanuts

¼ cup butter, melted

1 tsp. garlic powder

1 tsp. celery salt

½ tsp. seasoned salt

2 Tbsp. grated Parmesan cheese

1.   Combine pretzels, cereal, and peanuts in large bowl.

2.   Melt butter. Stir in garlic powder, celery salt, seasoned salt, and Parmesan cheese. Pour over pretzels and cereal. Toss until well mixed.

3.   Pour into large slow cooker. Cover. Cook on Low 2½ hours, stirring every 30 minutes. Remove lid and cook another 30 minutes on Low.

4.   Serve warm or at room temperature. Store in tightly covered container.

Variations:

1. Use 3 cups Wheat Chex (instead of 4 cups) and 3 cups Cheerios (instead of 4 cups). Add 3 cups Corn Chex.

Marcia S. Myer    Manheim, PA

2. Alter the amounts of pretzels, cereal, and peanuts to reflect your preferences.



	
Snack Mix

Yvonne Boettger    Harrisonburg, VA

MAKES: 10–14 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: 5-QUART
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8 cups Chex cereal, of any combination

6 cups from the following: pretzels, snack crackers, goldfish, Cheerios, nuts, bagel chips, toasted corn

6 Tbsp. butter, melted

2 Tbsp. Worcestershire sauce

1 tsp. seasoned salt

½ tsp. garlic powder

½ tsp. onion salt

½ tsp. onion powder

1.   Combine first two ingredients in slow cooker.

2.   Combine butter and seasonings. Pour over dry mixture. Toss until well mixed.

3.   Cover. Cook on Low 2 hours, stirring every 30 minutes.

Curried Almonds

Barbara Aston    Ashdown, AR

MAKES: 4 CUPS NUTS

PREP. TIME: 5 MINUTES

COOKING TIME: 3–4½ HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

2 Tbsp. butter, melted

1 Tbsp. curry powder

½ tsp. seasoned salt

1 lb. blanched almonds

1.   Combine butter with curry powder and seasoned salt.

2.   Pour over almonds in slow cooker. Mix to coat well.

3.   Cover. Cook on Low 2–3 hours. Turn to High. Uncover cooker and cook 1–1½ hours.

4.   Serve hot or cold.

Chili Nuts

Barbara Aston    Ashdown, AR

MAKES: 5 CUPS NUTS

PREP. TIME: 5 MINUTES

COOKING TIME: 2–2½ HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

¼ cup butter, melted

2 12-oz. cans cocktail peanuts

1⅝-oz. pkg. chili seasoning mix

1.   Pour butter over nuts in slow cooker.

2.   Sprinkle in dry chili mix. Toss together. Cover. Heat on Low 2–2½ hours. Turn to High. Remove lid and cook 10–15 minutes.

3.   Serve warm or cool.

Old-Fashioned Hot Chocolate Syrup

Jennie Martin    Richfield, PA

MAKES: 18 SERVINGS

PREP. TIME: 10 MINUTES

WARMING TIME: 4 HOURS, OR UNTIL THE COOKER IS EMPTY!

IDEAL SLOW COOKER SIZE: 5-QUART

1 cup dry cocoa powder

2 cups sugar

1½ cups hot water

½ tsp. vanilla

3 quarts milk

1.   Mix first three ingredients together with a whisk in a 2-quart saucepan. Bring to a boil and boil for 2 minutes.

2.   Remove from heat and stir in vanilla.

3.   Add this syrup to approximately 3 quarts milk. You can heat the milk in a 5-quart saucepan, stir the syrup into it, and then pour the hot chocolate into your slow cooker. Or you can heat the milk in your slow cooker and add the syrup to it.

4.   Either way, you can maintain the hot chocolate in the slow cooker throughout an evening party.
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Breakfasts and Brunches

Breakfast Sausage Casserole

Kendra Dreps    Liberty, PA

MAKES: 8 SERVINGS

PREP. TIME: 15 MINUTES

CHILLING TIME: 8 HOURS, OR OVERNIGHT

COOKING TIME: 4 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

1 lb. loose sausage

6 eggs

2 cups milk

8 slices bread, cubed

2 cups shredded cheddar cheese

1.   In a nonstick skillet, brown and drain sausage.

2.   Mix together eggs and milk in a large bowl.

3.   Stir in bread cubes, cheese, and sausage.

4.   Place in greased slow cooker.

5.   Refrigerate overnight.

6.   Cook on Low 4 hours.

Variation: Use cubed cooked ham instead of sausage.

Easy Egg and Sausage Puff

Sara Kinsinger    Stuarts Draft, VA

MAKES: 6 SERVINGS

PREP. TIME: 10–15 MINUTES

COOKING TIME: 2–2½ HOURS

IDEAL SLOW COOKER SIZE: 2–4-QUART

1 lb. loose sausage

6 eggs

1 cup all-purpose baking mix

1 cup shredded cheddar cheese

2 cups milk

¼ tsp. dry mustard, optional

1.   Brown sausage in nonstick skillet. Break up chunks of meat as it cooks. Drain.

2.   Meanwhile, spray interior of slow cooker with nonstick cooking spray.

3.   Mix all ingredients in slow cooker.

4.   Cover and cook on High 1 hour. Turn to Low and cook 1–1½ hours, or until the dish is fully cooked in the center.

Layered Breakfast Casserole

Cathy Boshart    Lebanon, PA

MAKES: 8–10 SERVINGS

PREP. TIME: 30 MINUTES

CHILLING TIME: 4–8 HOURS

COOKING TIME: 1 HOUR

IDEAL SLOW COOKER SIZE: 6-QUART

6 medium potatoes

2 dozen eggs

1 lb. chopped ham

12 ozs. Velveeta cheese, shredded

1.   The day before you want to serve the dish, boil the potatoes in their skins until soft. Chill. When thoroughly chilled, grate. Spread in bottom of greased slow cooker.

2.   Scramble and cook eggs in a nonstick skillet. When just set, spoon cooked eggs over top of potatoes.

3.   Layer ham evenly over eggs. Sprinkle with cheese.

4.   Bake on Low for 1 hour or until cheese melts.

Tips:

1. Toasted English muffins and fresh fruit are great go-alongs.

2. This is a perfect dish to serve on a buffet.

Variations:

1. You can make half, or even one-fourth, of this recipe if this quantity is too large. And you don’t need to scramble the eggs before placing them in the cooker. Simply mix the cooked potatoes, ham, and cheese together in the slow cooker. Beat the eggs in a separate bowl, along with salt and pepper to taste. Then pour them over the other ingredients and cook on Low for 2–4 hours.

Kendra Dreps    Liberty, PA

2. Prepare through the first instruction in Step 3 a day ahead (chill in the fridge overnight), but sprinkle the cheese over top just before cooking.

If you’ve refrigerated the slow cooker overnight, allow it to reach room temperature before turning it on and reheating the dish.

Breakfast Bake

Kristi See    Weskan, KS

MAKES: 10 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 3–4 HOURS

IDEAL SLOW COOKER SIZE: 4–5-QUART

12 eggs

1½–2 cups shredded cheese, your choice

1 cup diced cooked ham

1 cup milk

1 tsp. salt

½ tsp. pepper

1.   Beat eggs. Pour into slow cooker.

2.   Mix in remaining ingredients.

3.   Cover and cook on Low 3–4 hours.
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Breakfast Skillet

Sue Hamilton    Minooka, IL

MAKES: 4–5 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 2½–3 HOURS

IDEAL SLOW COOKER SIZE: 3½-QUART

3 cups milk

5½ oz. box au gratin potatoes

1 tsp. hot sauce

5 eggs, lightly beaten

1 Tbsp. prepared mustard

4-oz. can sliced mushrooms

8 slices bacon, fried and crumbled

1 cup cheddar cheese, shredded

1.   Combine milk, au gratin-sauce packet, hot sauce, eggs, and mustard.

2.   Stir in dried potatoes, mushrooms, and bacon.

3.   Cover. Cook on High 2½–3 hours, or on Low 5–6 hours.

4.   Sprinkle cheese over top. Cover until melted.

Western Omelet Casserole

Mary Louise Martin    Boyd, WI

MAKES: 10 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 8–9 HOURS

IDEAL SLOW COOKER SIZE: 5-QUART

32-oz. bag frozen hash brown potatoes

1 lb. cooked ham, cubed

1 medium onion, diced

1½ cups shredded cheddar cheese

12 eggs

1 cup milk

1 tsp. salt

1 tsp. pepper

1.   Layer one-third each of frozen potatoes, ham, onions, and cheese in bottom of slow cooker. Repeat 2 times.

2.   Beat together eggs, milk, salt, and pepper.

3.   Pour over mixture in slow cooker. Cover. Cook on Low 8–9 hours.

4.   Serve with orange juice and fresh fruit.

Cheese and Ham Soufflé Casserole

Iva Schmidt    Fergus Falls, MN

MAKES: 6 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 3–4 HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART

8 slices bread (crusts removed), cubed or torn into squares

2 cups (8 oz.) shredded cheddar, Swiss, or American cheese

1 cup cooked, chopped ham

4 eggs

1 cup light cream or milk

1 cup evaporated milk

¼ tsp. salt

1 Tbsp. parsley

paprika

1.   Lightly grease slow cooker. Alternate layers of bread and cheese and ham.

2.   Beat together eggs, milk, salt, and parsley.

3.   Pour over bread in slow cooker. Sprinkle with paprika.

4.   Cover and cook on Low 3–4 hours. (The longer cooking time yields a firmer, dryer dish.)

Smoky Breakfast Casserole

Shirley Hinh    Wayland, IA

MAKES: 8–10 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 3 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

6 eggs, beaten

1 lb. little smokies (cocktail wieners), or 1½ lbs. bulk sausage, browned and drained

1½ cups milk

1 cup shredded cheddar cheese

8 slices bread, torn into pieces

1 tsp. salt

½ tsp. dry mustard

1 cup shredded mozzarella cheese

1.   Mix together all ingredients except mozzarella cheese. Pour into greased slow cooker.

2.   Sprinkle mozzarella cheese over top.

3.   Cover and cook 2 hours on High, and then 1 hour on Low.

Egg and Cheese Bake

Evie Hershey    Atglen, PA

MAKES: 6 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 4–6 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

3 cups toasted bread cubes

1½ cups shredded cheese

fried, crumbled bacon or ham chunks, optional

6 eggs, beaten

3 cups milk

¾ tsp. salt

¼ tsp. pepper

1.   Combine bread cubes, cheese, and meat in greased slow cooker.

2.   Mix together eggs, milk, salt, and pepper. Pour over bread.

3.   Cook on Low 4–6 hours.



	
Welsh Rarebit

Sharon Timpe    Mequon, WI

MAKES: 6–8 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 1½–2½ HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART
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12-oz. can beer

1 Tbsp. dry mustard

1 tsp. Worcestershire sauce

½ tsp. salt

⅛ tsp. black or white pepper

1 lb. American cheese, cubed

1 lb. sharp cheddar cheese, cubed

English muffins or toast

tomato slices

bacon, cooked until crisp

fresh steamed asparagus spears

1.   In slow cooker, combine beer, mustard,

2.   Worcestershire sauce, salt, and pepper. Cover and cook on High 1–2 hours, until mixture boils.

3.   Add cheese, a little at a time, stirring constantly until all the cheese melts.

4.   Heat on High 20–30 minutes with cover off, stirring frequently.

5.   Serve hot over toasted English muffins or over toasted bread cut into triangles. Garnish with tomato slices, strips of crisp bacon and steamed asparagus spears.

Tip: This is a good dish for brunch with fresh fruit, juice, and coffee. Also makes a great lunch or late-night light supper. Serve with a tossed green salad, especially fresh spinach and orange slices with a vinaigrette dressing.

Egg and Broccoli Casserole

Joette Droz    Kalona, IA

MAKES: 6 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 2½–3 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

24-oz. carton small-curd cottage cheese

10-oz. pkg. frozen chopped broccoli, thawed and drained

2 cups (8 oz.) shredded cheddar cheese

6 eggs, beaten

⅓ cup flour

¼ cup butter, melted

3 Tbsp. finely chopped onion

½ tsp. salt

shredded cheese, optional

1.   Combine first 8 ingredients. Pour into greased slow cooker.

2.   Cover and cook on High 1 hour. Stir. Reduce heat to Low. Cover and cook 2½–3 hours, or until temperature reaches 160° and eggs are set.

3.   Sprinkle with cheese and serve.

Creamy Old-Fashioned Oatmeal

Mary Wheatley    Mashpee, MA

MAKES: 4 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 6 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

1⅓ cups dry old-fashioned rolled oats

2½ cups, plus 1 Tbsp., water

dash of salt

1.   Mix together cereal, water, and salt in slow cooker.

2.   Cook on Low 6 hours.

Tip: The formula is this: for one serving, use ⅓ cup dry oats and ⅔ cup water, plus a few grains salt. Multiply by the number of servings you need.

Variation: Before cooking, stir in a few chopped dates or raisins for each serving, if you wish.

Cathy Boshart    Lebanon, PA

“Baked” Oatmeal

Ellen Ranck    Gap, PA

MAKES: 4–6 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2½–3 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

⅓ cup oil

½ cup sugar

1 large egg, beaten

2 cups dry quick oats

1½ tsp. baking powder

½ tsp. salt

¾ cup milk

1.   Pour the oil into the slow cooker to grease bottom and sides.

2.   Add remaining ingredients. Mix well.

3.   Bake on Low 2½–3 hours.

A word of caution — it is a common mistake to add too much liquid when cooking in your slow cooker.



	
Almond-Date Oatmeal

Darla Sathre    Baxter, MN

MAKES: 8 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 4–6 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART
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2 cups dry rolled oats

½ cup dry Grape-Nuts cereal

½ cup almonds, slivered

¼ cup dates, chopped

4 cups water

1.   Combine all ingredients in slow cooker.

2.   Cook on Low 4–6 hours.

3.   Serve with fat-free milk.

_______________

Per Serving: 160 calories (45 calories from fat), 5g total fat (0g saturated, 0g trans), 0mg cholesterol, 50mg sodium, 26g total carbohydrate (4g fiber, 5g sugar), 5g protein, 2%DV vitamin A, 0%DV vitamin C, 2%DV calcium, 15%DV iron.



	
Overnight Apple Oatmeal

Frances Musser    Newmanstown, PA    •    John D. Allen    Rye, CO

MAKES: 4 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 6–8 HOURS, OR OVERNIGHT

IDEAL SLOW COOKER SIZE: 2-QUART
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2 cups skim or 2% milk

2 Tbsp. honey, or ¼ cup brown sugar

1 Tbsp. margarine

¼ tsp. salt

½ tsp. ground cinnamon

1 cup dry rolled oats

1 cup apples, chopped

½ cup raisins, optional

¼ cup walnuts, chopped

½ cup fat-free half-and-half

1.   Spray inside of slow cooker with non-fat cooking spray.

2.   In a mixing bowl, combine all ingredients except half-and-half. Pour into cooker.

3.   Cover and cook on Low overnight, ideally 6–8 hours. The oatmeal is ready to eat in the morning.

4.   Stir in the half-and-half just before serving.

_______________

Per Serving: 240 calories (60 calories from fat), 6g total fat (1g saturated, 0g trans), 0mg cholesterol, 240mg sodium, 37g total carbohydrate (4g fiber, 21g sugar), 10g protein, 8%DV vitamin A, 6%DV vitamin C, 20%DV calcium, 8%DV iron.

Slow Cooker Oatmeal

Martha Bender    New Paris, IN

MAKES: 7–8 SERVINGS

PREP. TIME: 10–15 MINUTES

COOKING TIME: 8–9 HOURS, OR OVERNIGHT

IDEAL SLOW COOKER SIZE: 4–5-QUART

2 cups dry rolled oats

4 cups water

1 large apple, peeled and chopped

1 cup raisins

1 tsp. cinnamon

1–2 Tbsp. orange zest

1.   Combine all ingredients in your slow cooker.

2.   Cover and cook on Low 8–9 hours.

3.   Serve topped with brown sugar, if you wish, and milk.

Fill the cooker no more than ⅔ full and no less than half-full.

Breakfast Oatmeal

Donna Conto    Saylorsburg, PA

MAKES: 6 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 8 HOURS, OR OVERNIGHT

IDEAL SLOW COOKER SIZE: 4-QUART

2 cups dry rolled oats

4 cups water

1 tsp. salt

½–1 cup chopped dates, or raisins, or cranberries, or a mixture of any of these fruits

1.   Combine all ingredients in slow cooker.

2.   Cover and cook on Low overnight, or for 8 hours.

Tip: This is a great dish when you have company for breakfast. No last-minute preparation needed!

Pineapple “Baked” Oatmeal

Sandra Haverstraw    Hummelstown, PA

MAKES: 5–6 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 1½–2½ HOURS

IDEAL SLOW COOKER SIZE: 2–3½-QUART

1 box of 8 instant oatmeal packets (approx. a 12- to 14-oz. box), any flavor

1½ tsp. baking powder

2 eggs, beaten

½ cup milk

8-oz. can crushed pineapple in juice, undrained

1.   Spray inside of slow cooker with nonstick cooking spray.

2.   Empty packets of oatmeal into a large bowl. Add baking powder and mix.

3.   Stir in eggs, milk, and undrained pineapple.

4.   Mix well. Pour mixture into slow cooker. Cover and cook on High 1½ hours, or on Low 2½ hours.

Tips:

1. Serve warm as is, or with milk, for breakfast.

2. This is also a good, hearty, not-too-sweet dessert served with ice cream.

3. Individual servings reheat well in the microwave for a quick breakfast.

Overnight Steel-Cut Oats

Jody Moore    Pendleton, IN

MAKES: 4–5 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 8 HOURS, OR OVERNIGHT

IDEAL SLOW COOKER SIZE: 3-QUART

1 cup dry steel-cut oats

4 cups water

1.   Combine ingredients in slow cooker.

2.   Cover and cook on Low overnight, or for 8 hours.

3.   Stir before serving. Serve with brown sugar, ground cinnamon, fruit preserves, jam, jelly, pumpkin pie spice, fresh fruit, maple syrup, or your other favorite toppings.

Tip: Please note that steel-cut oats are called for. They are different—with more texture, requiring a longer cooking time—than old-fashioned or rolled oatmeal.



	
Breakfast Apple Cobbler

Virginia Graybill    Hershey, PA

MAKES: 8–10 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 2–6 HOURS

IDEAL SLOW COOKER SIZE: 5–6-QUART
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8 medium, tart apples

½ cup sugar

2 Tbsp. fresh lemon juice

1–2 tsp. grated lemon rind

dash of ground cinnamon

¼ cup butter, melted

1½ cups natural fat-free cereal mixed with fruit and nuts

1.   Spray interior of cooker lightly with nonfat cooking spray.

2.   Core, peel, and slice apples into slow cooker.

3.   Add sugar, lemon juice, rind, and cinnamon.

4.   Mix cereal and melted butter together.

5.   Add to ingredients in slow cooker. Mix thoroughly.

6.   Cover. Cook on Low 6 hours, or on High 2–3 hours.

_______________

Per Serving: 210 calories (45 calories from fat), 5g total fat (3g saturated, 0g trans), 10mg cholesterol, 105mg sodium, 43g total carbohydrate (6g fiber, 25g sugar), 2g protein, 6%DV vitamin A, 10%DV vitamin C, 2%DV calcium, 30%DV iron.

Tip: You can serve this with fat-free milk for breakfast. If diets permit, you can also serve it as a dessert with fat-free frozen yogurt instead.

Hot Wheatberry Cereal

Rosemarie Fitzgerald    Gibsonia, PA

MAKES: 4 SERVINGS

PREP. TIME: 5 MINUTES

SOAKING TIME: 8 HOURS

COOKING TIME: 10 HOURS, OR OVERNIGHT

IDEAL SLOW COOKER SIZE: 3-QUART

1 cup wheatberries

5 cups water

1.   Rinse and sort berries. Cover with water and soak all day (or 8 hours) in slow cooker.

2.   Cover. Cook on Low overnight (or 10 hours).

3.   Drain, if needed. Serve hot with honey, milk, and butter.

Tips:

1. Eat your hot wheatberries with raisins and maple syrup as a variation.

2. Wheatberries can also be used in pilafs or grain salads. Cook as indicated, drain, and cool.
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Peanut Butter Granola

Dawn Ranck    Harrisonburg, VA

MAKES: 16–20 SERVINGS

PREP. TIME: 10–15 MINUTES

COOKING TIME: 1½ HOURS

IDEAL SLOW COOKER SIZE: 5-QUART

6 cups dry oatmeal

½ cup wheat germ

½ cup toasted coconut

½ cup sunflower seeds

½ cup raisins

1 cup butter

1 cup peanut butter

1 cup brown sugar

1.   Combine oatmeal, wheat germ, coconut, sunflower seeds, and raisins in large slow cooker.

2.   Melt together butter, peanut butter, and brown sugar. Pour over oatmeal in cooker. Mix well.

3.   Cover. Cook on Low 1½ hours, stirring every 15 minutes.

4.   Allow to cool in cooker, stirring every 30 minutes or so, or spread onto cookie sheet. When thoroughly cooled, break into chunks and store in airtight container.

Mexican-Style Grits

Mary Sommerfeld    Lancaster, PA

MAKES: 10–12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2–6 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

1½ cups instant grits

1 lb. Velveeta cheese, cubed

½ tsp. garlic powder

2 4-oz. cans diced chilies

½ cup (1 stick) butter

1.   Prepare grits according to package directions.

2.   Stir in cheese, garlic powder, and chilies, until cheese melts.

3.   Stir in butter. Pour into greased slow cooker.

4.   Cover. Cook on High 2–3 hours, or on Low 4–6 hours.

Cornmeal Mush

Betty Hostetler    Allensville, PA

MAKES: 15–18 SERVINGS

PREP. TIME: 5–10 MINUTES

COOKING TIME: 4–6 HOURS

IDEAL SLOW COOKER SIZE: 4-QUART

2 cups cornmeal

2 tsp. salt

2 cups cold water

6 cups hot water

1.   Combine cornmeal, salt, and cold water.

2.   Stir in hot water. Pour into greased slow cooker.

3.   Cover. Cook on High 1 hour, then stir again and cook on Low 3–4 hours. Or cook on Low 5–6 hours, stirring once every hour during the first 2 hours.

4.   Serve hot with butter as a side dish.

Note: When we lived on the farm, Mother would prepare boiled mush for the evening meal. The rest she poured into pans and fried for supper the next evening. I adapted this recipe for the slow cooker several years ago when Mother was living with us and I needed to go to work.

Tips:

1. Serve warm with milk, butter, and syrup or chili.

2. Serve slices for breakfast with maple syrup, bacon, sausage, or ham and eggs.

Variation: Pour cooked cornmeal mush into loaf pans. Chill until set. Cut into ½-inch slices. Coat with flour and fry in butter.

Polenta or Cornmeal Mush

Dorothy VanDeest    Memphis, TN

MAKES: 8–10 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 2–9 HOURS

CHILLING TIME: 8 HOURS, OR OVERNIGHT

IDEAL SLOW COOKER SIZE: 1½-QUART

4 Tbsp. butter, melted, divided

¼ tsp. paprika and/or dash of cayenne pepper

6 cups boiling water

2 cups dry cornmeal

2 tsp. salt

1.   Use 1 Tbsp. butter to lightly grease the inside of the slow cooker. Sprinkle in paprika/cayenne. Turn to High setting.

2.   Add remaining ingredients to slow cooker in the order listed, including 1 Tbsp. butter. Stir well.

3.   Cover and cook on High 2–3 hours, or on Low 6–9 hours. Stir occasionally.

4.   Pour hot cooked polenta/mush into 2 lightly greased loaf pans. Chill 8 hours or overnight.

5.   To serve, cut into ¼-inch-thick slices. Melt 2 Tbsp. butter in large nonstick skillet, then lay in slices and cook until browned. Turn to brown other side.

6.   For breakfast, serve with maple syrup, honey, or your choice of sweetener.

Tip: Serve as a main course topped with sausage gravy, or as a side dish topped with a pat of butter.

Sara Kinsinger    Stuarts Draft, VA

Beginner cooks should always measure carefully. With more experience you learn to adjust recipes.

Breakfast Hominy

Bonnie Goering    Bridgewater, VA

MAKES: 5 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 8 HOURS, OR OVERNIGHT

IDEAL SLOW COOKER SIZE: 2-QUART

1 cup dry cracked hominy

1 tsp. salt

black pepper, optional

3 cups water

2 Tbsp. butter

1.   Stir all ingredients together in a greased slow cooker.

2.   Cover and cook on Low 8 hours, or overnight.

3.   Serve warm for breakfast.

Variation: You can make cheesy hominy by decreasing the salt to ¾ tsp. and adding 1 cup shredded cheese to Step 1.

Quick-to-Fix Cheesy Hominy

Deborah Heatwole    Waynesboro, GA

MAKES: 6–8 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 2½ HOURS

IDEAL SLOW COOKER SIZE: 2-QUART

1 29-oz., or 2 15½-oz., cans hominy, drained

1 cup diced cheese (cheddar or Velveeta work well)

½ tsp. salt

dash pepper

8 saltine crackers, crumbled

½ cup milk

butter, optional

1.   Spray slow cooker with nonstick cooking spray. Add hominy, cheese, salt, pepper, and saltines. Stir to mix.

2.   Pour milk over all. Dot with butter, if you wish.

3.   Cover and cook on High 2½ hours.

Tip: Serve for breakfast with sausage and fruit, or for a main meal with a meat and green vegetable.



	
Blueberry Fancy

Leticia A. Zehr    Lowville, NY

MAKES: 12 SERVINGS

PREP. TIME: 10–15 MINUTES

COOKING TIME: 3–4 HOURS

IDEAL SLOW COOKER SIZE: 5-QUART
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1 loaf Italian bread, cubed, divided

1 pint blueberries, divided

8 ozs. cream cheese, cubed, divided

6 eggs

1½ cups milk

1.   Place half the bread cubes in the slow cooker.

2.   Drop half the blueberries over top the bread.

3.   Sprinkle half the cream cheese cubes over the blueberries.

4.   Repeat all 3 layers.

5.   In a mixing bowl, whisk together eggs and milk. Pour over all ingredients.

6.   Cover and cook on Low until the dish is custardy and set.

7.   Serve with maple syrup or blueberry sauce.

Variation: Add 1 tsp. vanilla to Step 5.

Streusel Cake

Jean Butzer    Batavia, NY

MAKES: 8–10 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 3–4 HOURS

IDEAL SLOW COOKER SIZE: 3-QUART

16-oz. pkg. pound cake mix, prepared according to package directions

¼ cup packed brown sugar

1 Tbsp. flour

¼ cup chopped nuts

1 tsp. cinnamon

1.   Liberally grease and flour a 2-lb. coffee can, or slow cooker baking insert, that fits into your slow cooker. (See Tip on page 611.) Pour prepared cake mix into coffee can or baking insert.

2.   In a small bowl, mix brown sugar, flour, nuts, and cinnamon together. Sprinkle over top of cake mix.

3.   Place coffee tin or baking insert in slow cooker. Cover top of tin or insert with several layers of paper towels.

4.   Cover cooker itself and cook on High 3–4 hours, or until toothpick inserted in center of cake comes out clean.

5.   Remove baking tin from slow cooker and allow to cool for 30 minutes before cutting into wedges to serve.



	
Breakfast Fruit Compote

Betty K. Drescher    Quakertown, PA

MAKES: 8–9 SERVINGS

PREP. TIME: 5 MINUTES

COOKING TIME: 2–7 HOURS

IDEAL SLOW COOKER SIZE: 3–4-QUART
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12-oz. pkg. dried apricots

12-oz. pkg. pitted dried plums

11-oz. can mandarin oranges in light syrup, undrained

29-oz. can sliced peaches in light syrup, undrained

¼ cup white raisins

10 maraschino cherries

1.   Combine all ingredients in slow cooker. Mix well.

2.   Cover. Cook on Low 6–7 hours, or on High 2–3 hours.

_______________

Per Serving: 300 calories (0 calories from fat), 0g total fat (0g saturated, 0g trans), 0mg cholesterol, 40mg sodium, 74g total carbohydrate (5g fiber, 42g sugar), 3g protein, 30%DV vitamin A, 10%DV vitamin C, 4%DV calcium, 15%DV iron.

Tip: If the fruit seems to be drying out as it cooks, you may want to add up to 1 cup water.



	
Blueberry-Apple Waffle Topping

Willard E. Roth    Elkhart, IN

MAKES: 10–12 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 3 HOURS

IDEAL SLOW COOKER SIZE: 3½–4-QUART
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1 quart natural applesauce, unsweetened

2 Granny Smith apples, unpeeled, cored, and sliced

1 pint fresh or frozen blueberries

½ Tbsp. ground cinnamon

½ cup pure maple syrup

1 tsp. almond flavoring

½ cup walnuts, chopped

1.   Stir together applesauce, apples, and blueberries in slow cooker sprayed with non-fat cooking spray.

2.   Add cinnamon and maple syrup.

3.   Cover. Cook on Low 3 hours.

4.   Add almond flavoring and walnuts just before serving.

_______________

Per Serving: 130 calories (35 calories from fat), 3.5g total fat (0g saturated, 0g trans), 0mg cholesterol, 0mg sodium, 25g total carbohydrate (3g fiber, 20g sugar), 2g protein, 0%DV vitamin A, 20%DV vitamin C, 2%DV calcium, 4%DV iron.

Tip: If your diet allows, this is also delicious served over cake or fat-free frozen yogurt.

Hot Applesauce Breakfast

Colleen Konetzni    Rio Rancho, NM

MAKES: 8 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 8–10 HOURS, OR OVERNIGHT

IDEAL SLOW COOKER SIZE: 3½-QUART

10 apples, peeled and sliced

½–1 cup sugar

1 Tbsp. ground cinnamon

¼ tsp. ground nutmeg

1.   Combine ingredients in slow cooker.

2.   Cover. Cook on Low 8–10 hours.

Tips:

1. Also yummy over oatmeal or with vanilla yogurt. Or serve it over pancakes or waffles.

2. Add chopped nuts for an extra treat.

Breakfast Prunes

Jo Haberkamp    Fairbank, IA

MAKES: 6 SERVINGS

PREP. TIME: 10 MINUTES

COOKING TIME: 8–10 HOURS, OR OVERNIGHT

IDEAL SLOW COOKER SIZE: 2-QUART

2 cups orange juice

¼ cup orange marmalade

1 tsp. ground cinnamon

¼ tsp. ground cloves

¼ tsp. ground nutmeg

1 cup water

12-oz. pkg. pitted dried prunes (1¾ cups)

2 thin lemon slices

1.   Combine orange juice, marmalade, cinnamon, cloves, nutmeg, and water in slow cooker.

2.   Stir in prunes and lemon slices.

3.   Cover. Cook on Low 8–10 hours, or overnight.

4.   Serve warm as a breakfast food, or warm or chilled as a side dish with a meal later in the day.

Variation: If you prefer more citrus flavor, eliminate the ground cloves and reduce the cinnamon to ½ tsp. and the nutmeg to ⅛ tsp.

We like to freeze blueberries when they are in season for use throughout the year. Simply wash them, drain well, and place in freezer boxes. When needed, simply "squish" the sides of the box (with lid on) and they easily separate into individual berries. Pour out the amount you need for baking.

Dulce Leche (Sweet Milk)

Dorothy Horst    Tiskilwa, IL

MAKES: 2½ CUPS

PREP. TIME: 5 MINUTES

COOKING TIME: 2 HOURS

IDEAL SLOW COOKER SIZE: LARGE ENOUGH TO HOLD TWO CANS

2 14-oz. cans sweetened condensed milk

1.   Place unopened cans of milk in slow cooker. Fill cooker with warm water so that it comes above the cans by 1½–2 inches.

2.   Cover cooker. Cook on High 2 hours.

3.   Cool unopened cans.

4.   When opened, the contents should be thick and spreadable. Use as a filling between 2 cookies or crackers.

Note: When on a tour in Argentina, we were served this at breakfast time as a spread on toast or thick slices of bread. We were also presented with a container of prepared Dulce Leche as a parting gift to take home. This dish also sometimes appears on Mexican menus.

Breakfast Wassail

Lori Berezovsky    Salina, KS

MAKES: 4 QUARTS

PREP. TIME: 5–10 MINUTES

COOKING TIME: 3 HOURS

IDEAL SLOW COOKER SIZE: 6-QUART

64-oz. bottle cranberry juice

32-oz. bottle apple juice

12-oz. can frozen pineapple juice concentrate

12-oz. can frozen lemonade concentrate

3–4 cinnamon sticks

1 quart water, optional

1.   Combine all ingredients except water in slow cooker. Add water if mixture is too sweet.

2.   Cover. Cook on Low 3 hours.

Note: Even though the name of this recipe conjures up thoughts of Christmas, it is the perfect breakfast substitute for juice, especially when entertaining a houseful of overnight guests.

[image: image]


[image: image]

Breads

Healthy Whole Wheat Bread

Esther Becker    Gordonville, PA

MAKES: 8 SERVINGS

PREP. TIME: 20 MINUTES

COOKING TIME: 2½–3 HOURS

IDEAL SLOW COOKER SIZE: 5–6-QUART

2 cups warm reconstituted powdered milk

2 Tbsp. vegetable oil

¼ cup honey or brown sugar

¾ tsp. salt

1 pkg. yeast

2½ cups whole wheat flour

1¼ cups white flour

1.   Mix together milk, oil, honey or brown sugar, salt, yeast, and half the flour in electric mixer bowl. Beat with mixer for 2 minutes. Add remaining flour. Mix well.

2.   Place dough in well-greased bread or cake pan that will fit into your cooker. Cover with greased foil. Let stand for 5 minutes. Place in slow cooker.

3.   Cover cooker and bake on High 2½–3 hours. Remove pan and uncover. Let stand for 5 minutes. Serve warm.

A slow cooker provides enough warmth to raise dough.

Cornbread from Scratch

Dorothy M. Van Deest    Memphis, TN

MAKES: 6 SERVINGS

PREP. TIME: 15 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW COOKER SIZE: 6-QUART

1¼ cups flour

¾ cup yellow cornmeal

¼ cup sugar

4½ tsp. baking powder

1 tsp. salt

1 egg, slightly beaten

1 cup milk

⅓ cup butter, melted, or oil

1.   In mixing bowl sift together flour, cornmeal, sugar, baking powder, and salt. Make a well in the center.

2.   Pour egg, milk, and butter into well. Mix into the dry mixture until just moistened.

3.   Pour mixture into a greased 2-quart mold. Cover with a plate. Place on a trivet or rack in the bottom of slow cooker.

OEBPS/Images/30-1.jpg





OEBPS/Images/42-1.jpg





OEBPS/Fonts/MinionPro-BoldIt.otf


OEBPS/Images/25-1.jpg





OEBPS/Images/14-1.jpg





OEBPS/Images/45-1.jpg





OEBPS/Images/62-1.jpg





OEBPS/Images/a32-1.jpg





OEBPS/Fonts/MinionPro-It.otf


OEBPS/Images/a31-1.jpg





OEBPS/Images/22-1.jpg





OEBPS/Images/i-1.jpg
FIXIT
FORGET-IT
BIG COOKBOOK





OEBPS/Images/9-1.jpg





OEBPS/Images/63-1.jpg





OEBPS/Images/iii-1.jpg
FIX-IT
FORGET-IT
Bic COOKBOOK

1400 Best Slow Cooker Recipes!

By The New York Times
bestselling author

Phyllis Pellman Good

Good%Books'
New York, NY





OEBPS/Images/light.jpg





OEBPS/Images/55-1.jpg





OEBPS/Images/pic.jpg





OEBPS/Images/11-1.jpg





OEBPS/Fonts/MinionPro-Bold.otf


OEBPS/Images/13-1.jpg





OEBPS/Images/41-1.jpg





OEBPS/Images/10-1.jpg





OEBPS/Images/10-2.jpg
_ﬂ,Aw;JJuw Frod—





OEBPS/Images/26-1.jpg





OEBPS/Fonts/MinionPro-Regular.otf


OEBPS/Images/64-1.jpg





OEBPS/Images/cover.jpg
Phyllis Pellman Good





OEBPS/Images/70-1.jpg





OEBPS/Images/a29-1.jpg





OEBPS/Images/76-1.jpg





OEBPS/Images/a30-1.jpg





OEBPS/Images/7-1.jpg





OEBPS/Images/77-1.jpg





OEBPS/Images/8-1.jpg





OEBPS/Images/53-1.jpg





OEBPS/Images/57-1.jpg





