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About Welcome Home One-Pot Favorites!


We know your time is precious. You don’t have time to clean a pile of dishes just to get a home-cooked meal on the table. You also don’t have time to scour the grocery store, searching for complicated ingredients, only to come home and prepare a complicated recipe. Welcome Home One-Pot Favorites will provide you with homemade, tasty meal to serve your family, while still having time to enjoy their company.


Within these pages, you’ll find 127 recipes for the slow-cooker, Instant Pot, stovetop, oven, Dutch oven, grill, and even recipes that require no cooking! All the recipes are easy to follow and quick to prepare. You do not need to be an experienced cook to follow these tried-and-true recipes.


As you begin journeying through this book, I always suggest reading it from cover to cover. I can’t tell you the good recipes I’ve passed on in the past by not following this advice. Don’t become overwhelmed. Bookmark or dog-ear the pages of the recipes that you think your family would enjoy the most, can be made with ingredients you have around the house, or fit with their dietary needs. Then, when you’ve looked at everything, go back to those marked pages and narrow it down. Make yourself a grocery list and grab what you don’t already have. Voilà! You’re ready to get cooking!











Breakfasts
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French Toast Casserole
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Stacy Stoltzfus, Grantham, PA


Kaye Taylor, Florissant, MO


Makes 12 servings


Prep. Time: 10–15 minutes [image: image] Chilling Time: Overnight [image: image] Baking Time: 45 minutes


10 slices bread, cubed, divided


2 (8-oz.) pkg. cream cheese


12 eggs, beaten well


2 cups milk


Cinnamon, optional


1. Place half of the bread cubes in a greased 9 × 13-inch pan.


2. Cube the cream cheese and scatter on top of the bread.


3. Put the rest of the bread cubes on top.


4. In a large bowl, use an electric mixer to beat the eggs and milk. Pour the mixture over the top of the bread and cream cheese.


5. Sprinkle the top with cinnamon, if you wish.


6. Refrigerate overnight. In the morning, bake at 375°F for 45 minutes. Cut into squares or dish out with a spoon.


Tip:


You can add fruit scattered with the cream cheese cubes: berries, diced apples, peaches, etc.


Serving suggestion:


Serve hot with syrup. (Fruit syrups are especially good.)





Blueberry Fancy
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Leticia A. Zehr, Lowville, NY


Makes 12 servings


Prep. Time: 10–15 minutes [image: image] Cooking Time: 3–4 hours [image: image] Ideal slow-cooker size: 5-qt.


1 loaf Italian bread, cubed, divided


1 pt. blueberries, divided


8 oz. cream cheese, cubed, divided


6 eggs


1½ cups milk


1 tsp. vanilla extract


1. Spray the crock with nonstick spray.


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


3. Drop half the blueberries over top the bread.


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


5. Repeat all 3 layers.


6. In a mixing bowl, whisk together the eggs, milk, and vanilla. Pour over all ingredients in the slow cooker.


7. Cover and cook on Low for 3–4 hours, until the dish is custardy and set.


8. Serve with maple syrup or blueberry sauce.





Baked Oatmeal
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Lena Sheaffer, Port Matilda, PA


Susie Nissley, Millersburg, OH


Esther Nafziger, Bluffton, OH


Katie Stoltzfus, Leola, PA


Martha Hershey, Ronks, PA


Annabelle Unternahrer, Shipshewana, IN


Makes 4–6 servings


Prep. Time: 10 minutes [image: image] Baking Time: 30 minutes


½ cup oil


1 cup honey or brown sugar


2 eggs


3 cups rolled or quick oats, uncooked


2 tsp. baking powder


1 cup milk


½ tsp. cinnamon or nutmeg, optional


1 cup chopped nuts, raisins, apples, or other fruit


1. Combine oil, honey or brown sugar, and eggs in a large mixing bowl.


2. Add dry oats, baking powder, and milk. Add spice if using. Mix well.


3. Add nuts and/or fruit. Mix well.


4. Pour into a greased 8-inch-square baking pan.


5. Bake at 350°F for 30 minutes.


6. Serve hot, cold, or at room temperature with milk.


Variations:


Add any or all of these: ½ cup dried cherries, ½ cup dried cranberries, ½ cup cut-up apricots.





Country Brunch
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Esther J. Mast, Lancaster, PA


Barbara Yoder, Christiana, PA


Ruth Ann Gingrich, New Holland, PA


Lafaye Musser, Denver, PA


Makes 12–15 servings


Prep. Time: 30 minutes [image: image] Chilling Time: 8 hours, or overnight Baking Time: 45–60 minutes [image: image] Standing Time: 10–15 minutes


16 slices firm white bread


1⅔–2 lb. (2½ cups) cubed ham or browned sausage, drained


1 lb. (3 cups) shredded cheddar cheese


1 lb. (3 cups) shredded mozzarella cheese


8 eggs, beaten


3½ cups milk


½ tsp. mustard powder


¼ tsp. onion powder


½ tsp. seasoning salt


1 Tbsp. parsley


Topping:


3 cups uncrushed cornflakes


8 Tbsp. (1 stick) butter, melted


1. Trim crusts from bread and cut slices in half.


2. Grease a 10 × 15-inch baking dish.


3. Layer ingredients in this order: cover bottom of pan with half the bread, top with half the ham, then half the cheddar cheese, and then half the mozzarella cheese.


4. Repeat layers once more.


5. In large mixing bowl, combine eggs, milk, mustard, onion powder, seasoning salt, and parsley. Mix well and pour over layers.


6. Cover and refrigerate for 8 hours, or overnight.


7. Remove from refrigerator 30 minutes before baking.


8. Combine cornflakes and butter and sprinkle over casserole.


9. Cover loosely with foil to prevent over-browning. Bake at 375°F for 45 minutes.


10. Remove from oven and let stand 10–15 minutes before cutting into squares.
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Biscuits and Gravy the Instant Pot Way
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Hope Comerford, Clinton Township, MI


Makes 4 servings


Prep. Time: 5 minutes [image: image] Cooking Time: 16–20 minutes


Gravy:


1 Tbsp. butter


8 oz. bulk breakfast sausage


3 Tbsp. flour


½ tsp. garlic powder


¼ tsp. sea salt


¼ tsp. black pepper


1½ cups milk


Biscuits:


¾ cup baking mix


⅓ cup milk


¼ tsp. black pepper


¼ tsp. sea salt


1. Set the Instant Pot to the Sauté setting and place the butter in the inner pot to melt.


2. Add in the breakfast sausage and sauté until browned, about 8 minutes.


3. Stir in the flour, garlic powder, sea salt, and pepper.


4. Whisk in the milk, and bring to a simmer, stirring occasionally.


5. Press Cancel on the Instant Pot.


6. In a bowl, mix the biscuit ingredients.


7. Place dollops of the biscuit mixture over the gravy.


8. Secure the lid and set the vent to sealing.


9. Manually set the cook time for 4 minutes.


10. When cook time is up, let the pressure release naturally for 5 minutes, then manually release the remaining pressure.


11. Serve and enjoy!





Breakfast Sausage Ring
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Joanne E. Martin, Stevens, PA


Makes 8 servings


Prep. Time: 15 minutes [image: image] Baking Time: 40–45 minutes [image: image] Standing Time: 10 minutes


2 lb. bulk pork sausage


2 eggs, beaten


1½ cups fine dry breadcrumbs


¼ cup chopped parsley, optional


Salt and pepper to taste, optional


1. Lightly grease a 9-inch oven-safe ring mold.


2. In a large mixing bowl, mix all ingredients well. Then pack into the mold.


3. Bake at 350°F for 20 minutes.


4. Remove from the oven and pour off any accumulated fat. Return to oven to bake for 20 minutes more.


5. Remove from the oven and allow to stand for 10 minutes. Turn onto a platter.


Serving suggestion:


Fill the center of the Sausage Ring with scrambled eggs before serving.
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Ham and Mushroom Hashbrowns


[image: image]


Evelyn Page, Riverton, WY


Anna Stoltzfus, Honey Brook, PA


Makes: 6–8 servings


Prep. Time: 15 minutes [image: image] Cooking Time: 6–8 hours [image: image] Ideal slow-cooker size: 5-qt.


28-oz. pkg. frozen hash brown potatoes


2½ cups cubed cooked ham


2-oz. jar pimentos, drained and chopped


4-oz. can mushrooms, or ¼ lb. sliced fresh mushrooms


10¾-oz. can cheddar cheese soup


¾ cup half-and-half


Dash pepper


Salt to taste


1. Combine potatoes, ham, pimentos, and mushrooms in slow cooker.


2. Combine soup, half-and-half, and seasonings. Pour over potatoes.


3. Cover. Cook on Low 6–8 hours.


Tip:


If you turn the cooker on when you go to bed, you’ll have a wonderfully tasty breakfast in the morning.





Mom’s Heavenly Quiche
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Barbara Forrester Landis, Lititz, PA


Makes 6–8 servings


Prep. Time: 15 minutes [image: image] Baking Time: 40–50 minutes


6 eggs, or equivalent amount of egg substitute


2 Tbsp. flour


2 cups cottage cheese


1 cup shredded cheddar cheese


4 Tbsp. (½ stick) butter, melted


4-oz. can diced green chiles, undrained, optional


1. In a good-sized mixing bowl, beat the eggs or pour in egg substitute.


2. Stir in the flour.


3. When well mixed, stir in the cottage cheese, shredded cheese, and butter, and the diced green chiles, if using.


4. Pour into a greased 10-inch pie plate.


5. Bake for 40–45 minutes, or until set in center. Insert the blade of a knife in the center. If it comes out clean, the quiche is finished. If it doesn’t, bake for 5 more minutes. Test again, and continue baking if needed.


6. Let stand 10 minutes before cutting to allow cheeses to firm up.


Tips:


• You can use any kind of flour. I use whole wheat.


• You can use any kind of cottage cheese. I use low-fat.


• This is delicious eaten cold the next day if there’s any left.


• If you have leftover cooked veggies in your refrigerator, place them in the bottom of the pan and cover with egg mixture as a variation.





Crustless Spinach Quiche
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Barbara Hoover, Landisville, PA


Makes 8 servings


Prep. Time: 15 minutes [image: image] Cooking Time: 2–4 hours [image: image] Ideal slow-cooker size: 3- or 4-qt.


2 (10-oz.) pkgs. frozen chopped spinach


2 cups cottage cheese


4 Tbsp. (½ stick) butter, cut into pieces


1½ cups sharp cheese, cubed


3 eggs, beaten


¼ cup flour


1 tsp. salt


1. Grease interior of slow-cooker crock.


2. Thaw spinach completely. Squeeze as dry as you can. Then place in crock.


3. Stir in all other ingredients and combine well.


4. Cover. Cook on Low for 2–4 hours, or until quiche is set. Stick blade of knife into center of quiche. If blade comes out clean, quiche is set. If it doesn’t, cover and cook another 15 minutes or so.


5. When cooked, allow to stand for 10–15 minutes so mixture can firm up. Then serve.


Variations:


• Double the recipe if you wish. Cook it in a 5-qt. slow cooker.


• Omit cottage cheese. Add 1 cup milk, 1 tsp. baking powder, and increase flour to 1 cup instead.


• Reserve sharp cheese and sprinkle on top. Allow to melt before serving.


—Barbara Jean Fabel





Cheddar-Ham Oven Omelet
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Jolene Schrock, Millersburg, OH


Makes 9–12 servings


Prep. Time: 10 minutes [image: image] Baking Time: 40–45 minutes [image: image] Standing Time: 10 minutes


16 eggs


2 cups milk


8 oz. shredded cheddar cheese


¾ cup cubed fully cooked ham


6 scallions


Chopped sliced mushrooms, optional


Chopped green peppers, optional


1. In a large bowl, beat the eggs and milk until well blended. Stir in the cheese and ham. Add the scallions and the mushrooms and green peppers, if using.


2. Pour the egg mixture into a greased 9 × 13-inch baking dish.


3. Bake, uncovered, at 350°F for 40–45 minutes, or until a knife inserted near the center comes out clean. Let stand 10 minutes before cutting and serving.


Variation:


Add ½ tsp. salt and ¼ tsp. pepper, if you wish, to Step 1.
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Western Omelet
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Mary Louise Martin, Boyd, WI


Jan Mast, Lancaster, PA


Makes: 10 servings


Prep. Time: 15 minutes [image: image] Cooking Time: 4–6 hours [image: image] Ideal slow-cooker size: 5-qt.


32-oz. bag frozen hash brown potatoes, divided


1 lb. cooked ham, cubed, divided


1 medium onion, diced, divided


1½ cups shredded cheddar cheese, divided


18 eggs


1½ cups milk


1 tsp. salt


1 tsp. pepper


1. Grease interior of slow-cooker crock. Layer ⅓ each of frozen potatoes, ham, onion, and cheese in bottom of slow cooker.


2. Repeat 2 times.


3. Beat together eggs, milk, salt, and pepper in a large mixing bowl. Pour over mixture in slow cooker.


4. Cover. Cook on Low 4–6 hours, or until potatoes are fully cooked and omelet is firm but not dry or overcooked.


Serving suggestion:


This is a great breakfast, served along with orange juice and fresh fruit.





California Egg Bake
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Leona M. Slabaugh, Apple Creek, OH


Makes 2 servings


Prep. Time: 10–15 minutes [image: image] Baking Time: 25–30 minutes


3 eggs


¼ cup sour cream


¼ tsp. salt


1 medium tomato, chopped


1 scallion, sliced


¼ cup shredded cheese


1. In a small bowl, beat eggs, sour cream, and salt.


2. Stir in tomato, scallion, and cheese.


3. Pour into greased 2-cup baking dish.


4. Bake at 350°F for 25–30 minutes, or until a knife inserted in center comes out clean.
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Huevos Rancheros
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Pat Bishop, Bedminster, PA


Makes 6 servings


Prep. Time: 25 minutes [image: image] Cooking Time: 2 hours [image: image] Ideal slow-cooker size: 6-qt.


3 cups gluten-free salsa, room temperature


2 cups cooked beans, drained, room temperature


6 eggs, room temperature


Salt and pepper to taste


⅓ cup reduced-fat grated Mexicanblend cheese, optional


1. In a slow cooker, mix the salsa and beans.


2. Cook on High for 1 hour or until steaming.


3. With a spoon, make 6 evenly spaced dents in the salsa mixture; try not to expose the bottom of the crock. Break an egg into each dent.


4. Salt and pepper the eggs. Sprinkle with the cheese, if using.


5. Cover and continue to cook on High until the egg whites are set and the yolks are as firm as you like them, approximately 20–40 minutes.


6. To serve, scoop out an egg with some beans and salsa.


Serving suggestion:


Serve with warm white corn tortillas.





Mexican Breakfast Casserole
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Hope Comerford, Clinton Township, MI


Makes 4 servings


Prep. Time: 20 minutes [image: image] Cooking Time: 7–8 hours [image: image] Ideal slow-cooker size: 3-qt.


8 eggs


1½ cups milk


1 tsp. salt


1 tsp. pepper


¾ cup picante sauce


1 small onion, chopped


½ jalapeño pepper, seeds removed, minced


1 cup frozen corn


2 cups shredded Mexican blend cheese, divided


9 (or more) white corn tortillas (5¾-inch recommended)


7 oz. (or so) chorizo, removed from the casing, divided


1. Mix the eggs, milk, salt, pepper, picante sauce, onion, jalapeño, corn, and 1 cup shredded Mexican blend cheese.


2. Spray your crock with nonstick spray.


3. Line the bottom of the crock with approximately 3 white corn tortillas.


4. Pour half of the egg mixture over this and then crumble half of the chorizo on top. Repeat this process with another layer of tortillas, egg mixture, and the remaining chorizo.


5. Top with a final layer of tortillas and the remaining cheese on top.


6. Cover and cook on Low for 7–8 hours.
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