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I will give you your rains in each season, and the land shall yield its produce, and the trees of the field shall yield their fruit. Your threshing shall overtake the vintage, and the vintage shall overtake the sowing; you shall eat your bread to the full, and live securely in your land.

—LEVITICUS 26:4–5


Introduction

You will eat some of the best food anywhere at church potlucks. Everyone brings his or her best recipes, and reputations are made around the communal table. From delicate cakes to rich entrées, crisp salads, decadent desserts, and hot and creamy soups, this food must be the best.
   Sharing food in the fellowship of Christ is important in church life. Just as eating dinners as a family is necessary to relationships among family members, so eating breakfast, lunch, or dinner communally as a church family helps build strong bonds. And the people who provide that food are angels in disguise. It takes a lot of talent and knowledge to feed a crowd delicious, healthy, and safe food.
   If you’re cooking for your church family, you know the challenges and rewards that come with the job. These recipes will help, offering lots of easily prepared and delicious food that caters to a variety of tastes.
   The slow cooker can be an assistant in the kitchen, whether you’re serving hundreds after Easter services or a small Bible study group that gathers in the evenings after work. You can double, triple, or quadruple these recipes, keeping the proportions the same, to fill as many slow cookers as you need and can find. Recipes can also be cut in half, as long as the appliance is filled correctly.
   There are quite a few things to think about when you’re staging a potluck in your church. The most important is food safety. You will be serving people with varying medical conditions, so the food has to be impeccably safe.
   Never let perishable food sit out at room temperature longer than 2 hours. Always wash your hands before (and after) serving or preparing food, and after handling raw dairy or meat products. Keep raw meats away from foods to be served uncooked. Don’t cool food in the thick slow cooker liner. Refrigerate cooked food after it’s been sitting out for 2 hours (1 hour in hot weather). And always cook eggs and meats to the correct safe, final internal temperature, using a food thermometer to be sure. Each recipe includes the correct final temperature for that particular food.
   Not all of the food you serve from the slow cooker has to be hot! You can use this versatile appliance to make fillings for sandwiches, as well as pie fillings. Leftovers of meats like roast beef and poached chicken are ideal for making salads and appetizers.
   Newer slow cookers, those which have been manufactured in the last three to four years, cook much hotter than did the slow cookers of ten or fifteen years ago. Many recipes do take this into account. In the newer slow cookers, raw boneless chicken breasts will cook in 5 to 6 hours, as opposed to the 7 to 8 hours called for in older recipes. Use a meat thermometer to check the internal temperature at the minimum cooking time. If it’s already done, make a note that your slow cooker cooks at a higher temperature.
   When you cook with the slow cooker, you’ll get the best results if it is filled between ½ and ¾ full. Because the recipes in this book call for “2 onions, chopped” or “4 carrots, sliced,” you may need to alter the amount of food you put in the slow cooker if your vegetables are very large or small. Just adhere to the ½ to ¾ rule and everything will turn out beautifully. You may need to cut large roasts or pieces of meat in half, and do some experimenting to discover which size slow cooker best fits the cut of meat or food you are cooking.
   These recipes use the best ingredients—real butter, heavy cream, beef, and fresh vegetables. For lower-fat versions, you can substitute half-and-half or milk for the cream, or use lower-fat or fat-free dairy products. Please don’t use margarine in place of butter; butter adds an important dimension of flavor to many of these recipes.
   The slow cookers recommended for these recipes range from 4 to 7 quarts in size. There are a few recipes for the very small slow cooker, usually for sauces or condiments. For cooking large cuts of meat, the oval slow cookers work better. Their shape easily handles the bulk of these foods. Follow directions for cutting and trimming the meat to the letter.
   For easy cleanup, spray the slow cooker with nonstick cooking spray before you add the food. You could also use the cooking bags specifically made for the slow cooker (don’t use ordinary plastic bags) for no cleanup at all. Soaking the ceramic or glass liners overnight with a little dish soap will help get rid of any food that doesn’t come off with gentle scrubbing.
   Slow cookers are a great investment for your church kitchen. They cook food perfectly while you work on other tasks, don’t heat up the kitchen as much as the oven does, and are portable, too. In addition, a lot of the newer ones are pretty enough to serve from once the food is cooked. Now, collect some slow cookers and let’s cook for a crowd!


Appetizers and Beverages

Indian Chicken Wings

Sweet-and-Sour Mini Sausages

Slow Cooker Reuben Dip

Apricot Slow Cooker “Wings”

Chicken and Artichoke Dip

Garlic and Brie Spread

Slow Cooker Caponata

Blueberry-Raisin Chutney

Best-Ever Snack Mix

Toasted Parmesan Nuts

Spicy Meatballs

Three-Cheese Dip

Aunt Margaret’s Cranberry Meatballs

Cheesy Taco Dip

Spicy Nuts

Sweet-and-Sour Nut Mix

Onion Chutney over Brie

Hot Lemon Cranberry Punch

Angel Sangria

Pineapple Soother

Chai Tea

Hot Cider

Grandpa’s Hot Cocoa

Spiced Mocha Coffee

Whether you’re serving dinner after a wedding or snacks before a hayride, appetizers made in the slow cooker are a great way to save time and effort. Appetizers not only help fill the time and whet the appetite until dinner is ready; they can be dinner! A collection of appetizers can be a meal replacement as long as you vary flavors and textures, and include some hearty recipes as well as light ones, with some simple sweets for dessert.
   Offer lots of different dippers and bases for these recipes. Baby vegetables, carrot sticks, pepper strips, and cherry tomatoes are obvious choices. Also consider pita breads, cut into wedges; breadsticks; bubble bread; cheese toasts and party rye toast; warmed tortillas; and firm lettuces.
   Because these recipes are going to be warm and creamy, think about contrast of texture and temperature in presentation. You can sprinkle a dip with crisp chopped green onions or fresh tomatoes, or use fresh apple or pear slices as dippers. All of these recipes are easily varied to suit your personal and local preferences. You can add or subtract ingredients easily or change the seasonings.
   Timing is important when serving these foods. These hot appetizers can be kept warm on the low or warm setting for a few hours. For food safety reasons, remember, when serving a crowd, to start a few batches of a recipe, each an hour apart. Then, every 2 hours, replace each older batch with a fresh one, in its own slow cooker. Do not transfer the fresh batch to the slow cooker that’s already been setting out for 2 hours.


Indian Chicken Wings

YIELDS 48 

These mildly spicy wings are glazed with a sweet and savory mixture. They are delicious at the start of a barbecue or any meal. Be sure to serve them with lots of napkins!

4 dozen chicken drummies 

1 (10-ounce) bottle mango chutney 

2 tablespoons lime juice 

1 onion, chopped 

3 garlic cloves, minced 

1 tablespoon grated fresh gingerroot 

1 tablespoon curry powder 

½ cup honey 

2 tablespoons butter, melted 

½ teaspoon salt 

1/8 teaspoon pepper 



1. Preheat broiler. Place the drummies on a broiler pan. Broil 6" from heat, turning once, until browned, about 5–6 minutes. Place in a 4- or 5-quart slow cooker. In a medium bowl, combine remaining ingredients and mix well. Pour over wings.

2. Cover slow cooker and cook on low for 8–9 hours or until chicken is tender and glazed.


Sweet-and-Sour Mini Sausages

SERVES 8–10 

The sausages you want for this recipe are called “Little Smokies.” Kids and adults alike will gobble up this excellent appetizer.

1 (20-ounce) can pineapple tidbits in juice 

2 pounds small fully cooked sausages 

1 onion, chopped 

¼ cup honey 

¼ cup brown sugar 

½ cup apple cider vinegar 

½ cup applesauce 

½ cup ketchup 

¼ cup mustard 

3 green bell peppers, chopped 



1. Drain pineapple, reserving juice. In a 6-quart slow cooker, combine pineapple, sausages, and onion, and mix gently.

2. In medium bowl, combine ¼ cup reserved pineapple juice, honey, brown sugar, vinegar, applesauce, ketchup, and mustard, and mix well. Pour into slow cooker and stir.

3. Cover and cook on low for 4–5 hours until sausages are hot. Add green peppers. Cover and cook on low for 30 minutes longer, until peppers are tender. Stir and serve.


Slow Cooker Reuben Dip

SERVES 10–12 

Reuben sandwiches and dip are usually made with sauerkraut. This one is different; red cabbage is cooked until tender, then combined with the dip ingredients. It has less sodium and a fresher taste. You can omit the corned beef for a vegetarian version.

1 red cabbage, chopped 

1 red onion, chopped 

2 cloves garlic, minced 

2 tablespoons apple cider vinegar 

2 tablespoons honey 

½ teaspoon salt 

1 (8-ounce) package cream cheese, cubed 

1 cup shredded Gruyère cheese 

1 cup shredded Swiss cheese 

½ cup Thousand Island dressing 

1 (3-ounce) package thinly sliced corned beef, chopped 



1. In a 5-quart slow cooker, combine cabbage, onion, garlic, vinegar, honey, and salt. Stir to combine, then cover and cook on low for 7 hours or until cabbage and onions are tender.

2. Drain the cabbage mixture; then return it to the slow cooker. Add remaining ingredients; stir to combine. Cover and cook on low for 2–3 hours longer or until cheeses melt. Stir to blend, and serve with crackers and breadsticks.


Apricot Slow Cooker “Wings”

SERVES 8–10 

Cutting dark meat into strips makes an excellent boneless appetizer, glazed with a sweet-and-sour sauce. Serve this recipe with lots of napkins!

3 pounds boneless, skinless chicken thighs 

1 onion, chopped 

¼ cup apple cider vinegar 

½ cup apricot jam 

2 tablespoons apple jelly 

¼ cup honey 

2 tablespoons soy sauce 

4 cloves garlic, minced 



1. Cut chicken into ½" × 3" strips. Place in 4-quart slow cooker with chopped onion, and stir gently to mix.

2. In small bowl, combine remaining ingredients and mix well. Pour into slow cooker. Cover and cook on low for 6–7 hours or until chicken is thoroughly cooked to an internal temperature of 165°F.

David said to him, “Do not be afraid, for I will show you kindness for the sake of your father Jonathan, I will restore to you all the land of your grandfather Saul, and you yourself shall eat at my table always.”

—2 SAMUEL 9:7


Chicken and Artichoke Dip

SERVES 8–10 

Slice and toast French bread and rub with cut garlic to make crostini to serve with this fabulous warm and creamy dip.

1 (16-ounce) package frozen cut leaf spinach, thawed 

2 (14-ounce) cans marinated artichoke hearts, drained 

1 (10-ounce) jar four-cheese Alfredo sauce 

½ cup mayonnaise 

1 (8-ounce) package cream cheese, cubed 

2 cups cubed cooked chicken 

3 cloves garlic, minced 

2 tablespoons lemon juice 

1 cup shredded Monterey jack cheese 

1 cup shredded Swiss cheese 

½ cup grated Parmesan cheese 

½ teaspoon paprika 



1. Drain spinach thoroughly, pressing it between kitchen towels to remove as much moisture as possible. Rinse the artichoke hearts and cut into small pieces.

2. Combine all ingredients except Parmesan cheese and paprika in 3 ½ or 4-quart slow cooker. Cover and cook on low for 3–4 hours, until hot and bubbly. Sprinkle with Parmesan cheese and paprika and serve.


Garlic and Brie Spread

SERVES 10–12 

This elegant spread would be delicious for a wedding reception. The garlic and onions become very mellow and sweet, so there’s no need to worry about garlic breath!

3 heads garlic 

2 onions, chopped 

1 tablespoon olive oil 

½ teaspoon salt 

½ teaspoon dried thyme leaves 

2 (8-ounce) wedges Brie cheese, cubed 



1. Carefully peel the garlic heads, separating them into cloves, and peel the cloves. Combine the garlic cloves with onion, olive oil, and salt in 2–quart slow cooker.

2. Cover and cook on low for 8–9 hours or until garlic and onion are soft and tender. Using a potato masher, mash the garlic and onion, leaving some pieces whole.

3. Stir in the thyme and cubed Brie. Cover the slow cooker again and cook on low for 30–40 minutes, or until Brie melts. Stir gently and serve.


Slow Cooker Caponata

SERVES 10–12 

Caponata can be served as an appetizer with crackers and vegetables, as a sandwich spread, or as a side dish.

1 tablespoon olive oil 

1 onion, chopped 

3 cloves garlic, minced 

1½ pounds plum tomatoes, chopped 

2 eggplants, peeled and chopped 

1 red bell pepper, chopped 

1 cup chopped celery 

1 (6-ounce) can tomato paste 

1 teaspoon dried basil 

½ teaspoon dried oregano 

2 tablespoons sugar 

1 tablespoon lemon juice 

1 teaspoon salt 

¼ teaspoon white pepper 

2 tablespoons white wine vinegar 

½ cup chopped black olives 

2 tablespoons capers 

½ cup chopped parsley 

1 cup chopped smoked mozzarella cheese 



1. In 4- or 5-quart slow cooker, combine all ingredients except parsley and cheese; mix well.

2. Cover and cook on low for 7–8 hours until vegetables are tender and mixture blends. Stir in parsley and cheese and place in serving dish. Let cool for 30 minutes. Serve warm or cold.


Blueberry-Raisin Chutney

SERVES 10–12 

Serve this chutney hot or cold, plain or poured over Brie or Camembert cheese, along with fruit for dipping. It’s also excellent as a sandwich spread or filling.

6 cups fresh blueberries 

2 cups golden raisins 

1 onion, minced 

1 tart apple, cored, peeled and chopped 

6 cloves garlic, minced 

⅓ cup honey 

⅓ cup white wine vinegar 

¼ cup orange juice 

¾ cup brown sugar 

1 tablespoon curry powder 

1 teaspoon salt 

¼ teaspoon white pepper 

2 tablespoons butter 

¼ cup cornstarch 

½ cup apple cider 



1. Combine all ingredients except cornstarch and apple cider in 4-quart slow cooker. Stir to blend. Cover and cook on low for 5–7 hours or until blueberries pop and apple is very tender.

2. In small bowl combine cornstarch and apple cider; stir to blend. Stir into chutney mixture. Cover and cook on high for 20–30 minutes or until chutney has thickened. Serve hot or cold.


Best-Ever Snack Mix

YIELDS 10 CUPS; SERVES 20 

Put out small bowls of this snack mix and replace them every hour to keep the mix fresh and crisp. You might want to make another batch of this delicious recipe.

2 cups small square cheese crackers 

2 cups square corn cereal 

2 cups pecan halves 

2 cups cashews 

2 cups garlic bagel chips 

1 cup butter 

¼ cup Worcestershire sauce 

1 teaspoon garlic salt 

1 teaspoon onion salt 

¼ teaspoon pepper 

½ cup finely grated Romano cheese 



1. In 4-quart slow cooker, combine crackers, cereal, pecans, cashews, and bagel chips. Toss to mix.

2. In small saucepan, melt butter over medium heat. Remove from heat and stir in remaining ingredients except cheese. Drizzle over mixture in slow cooker. Stir gently to coat, then cover and cook on low for 2 hours.

3. Uncover slow cooker and cook for 1 hour, stirring occasionally. Then sprinkle with cheese, turn heat to high, and cook for 15 minutes longer, stirring once during cooking time.

4. Place mixture on cookie sheet to cool. Store covered in airtight container at room temperature.


Toasted Parmesan Nuts

YIELDS 6 CUPS; SERVES 12 

You can use any combination of nuts in this simple appetizer. Substitute onion powder for the garlic powder for a slightly different taste.

3 cups small pecan halves 

3 cups cashew halves 

½ cup butter 

½ teaspoon garlic powder 

1 teaspoon salt 

¼ teaspoon pepper 

1½ cups grated Parmesan cheese 



1. Combine nuts in a 3-quart slow cooker. In small saucepan, melt butter over low heat. Add garlic powder, salt, and pepper and mix well. Pour over nuts and stir to coat.

2. Cover and cook on low for 2 hours, then uncover slow cooker and turn heat to high. Stir in Parmesan cheese. Cook, uncovered, for 30 minutes, stirring every 10 minutes, until nuts are coated and glazed. Cool on cookie sheet, then store tightly covered in airtight container.

I have been young, and now am old, yet I have not seen the righteous forsaken or their children begging bread. They are ever giving liberally and lending, and their children become a blessing.

—PSALMS 37:25–26


Spicy Meatballs

SERVES 24 

You can make this recipe more or less spicy by varying the amounts and types of pepper you use.

1 tablespoon olive oil 

2 tablespoons butter 

1 onion, finely chopped 

4 cloves garlic, minced 

1 cup soft bread crumbs 

2 eggs 

1 tablespoon chili powder 

¼ teaspoon hot sauce 

1 teaspoon salt 

¼ teaspoon pepper 

1/8 teaspoon cayenne pepper 

1½ pounds lean ground beef 

1 pound bulk spicy pork sausage 

1 (16-ounce) jar apricot preserves 

1 (12-ounce) jar raspberry preserves 

2 cups barbecue sauce 

1 cup ketchup 



1. In skillet, combine olive oil and butter over medium heat. When butter melts, add onion and garlic. Cook and stir until tender, about 6 minutes. Place in large mixing bowl. Add bread crumbs, eggs, chili powder, hot sauce, salt, pepper, and cayenne pepper; mix well. Add ground beef and pork sausage and mix gently until combined.

3. Preheat oven to 350°F. Form meat mixture into 1" meatballs and place on broiler pan. Bake in batches for 30–35 minutes or until meatballs are cooked to 165°F. Drain on paper towels.

4. In bowl, combine apricot preserves, raspberry preserves, barbecue sauce, and ketchup. Mix well. Layer with meatballs in a 5- to 6-quart slow cooker. Cover and cook on low for 5–6 hours or until heated. Provide toothpicks for serving.


Three-Cheese Dip

SERVES 12–14 

This creamy, melty cheese dip is delicious with crisp fresh vegetables. You could add meatballs, cooked chicken, or artichoke hearts for more interest.

2 pounds processed cheese, cubed 

2 (8-ounce) packages garlic-flavored cream cheese, cubed 

2 cups shredded Muenster cheese 

1 tablespoon cornstarch 

1 cup mayonnaise 

½ cup sliced green onions, white and green parts 



1. In a 4-quart slow cooker, combine processed cheese and cream cheese. Toss Muenster cheese with cornstarch and add to slow cooker along with mayonnaise; mix gently.

2. Cover and cook on low for 2–3 hours or until cheeses are melted, stirring twice during cooking time. Top with green onions and serve with fresh vegetables, crackers, and tortilla chips.

My soul is satisfied as with a rich feast, and my mouth praises you with joyful lips.

—PSALMS 63:5


Aunt Margaret’s Cranberry Meatballs

SERVES 14–16 

Two kinds of cranberry sauce make a wonderfully flavored sauce for meatballs in this delicious appetizer. This is a great choice for a Thanksgiving feast.

1 onion, chopped 

3 cloves garlic, minced 

3 pounds frozen cooked meatballs 

1 (16-ounce) can jellied cranberry sauce 

1 (16-ounce) can whole berry cranberry sauce 

1 cup dried cranberries, chopped 

½ cup brown sugar 

¼ cup yellow mustard 

1 cup chili sauce 

1 cup ketchup 



1. Layer onions and garlic in bottom of 5-quart slow cooker. Top with meatballs.

2. In large bowl, combine remaining ingredients and mix well, breaking up jellied cranberry sauce. Pour over meatballs.

3. Cover and cook on low for 6–7 hours or until sauce is bubbling and meatballs are hot.

Every moving thing that lives shall be food for you, and just as I gave you the green plants, I give you everything.

—GENESIS 9:3


Cheesy Taco Dip

SERVES 8–10 

Place bowls of chopped tomatoes, sour cream, and lettuce around so people can build their own nachos.

1½ pounds pork sausage 

2 onions, chopped 

4 cloves garlic, minced 

2 jalapeño peppers, minced 

1 (16-ounce) jar mild salsa 

1 pound processed cheese, cubed 

2 (8-ounce) cans sliced mushrooms, drained 

4 tomatoes, chopped 

2 tablespoons chili powder 

2 tablespoons cornstarch 

½ cup tomato juice 

2 cups chopped tomatoes 

2 cups shredded lettuce 

1 cup sour cream 

2 cups shredded CoJack cheese 



1. In skillet, cook pork sausage until partially done. Add onions, garlic, and jalapeño pepper; continue cooking until sausage is cooked. Drain.

2. Place in 4-quart slow cooker along with salsa, cheese, mushrooms, tomatoes, and chili powder. Mix well. Cover and cook on low for 6–7 hours, stirring once during cooking time.

3. In small bowl, combine cornstarch and tomato juice. Add to slow cooker; cover and cook on high for 30 minutes. Serve with tortilla chips and the fresh topping ingredients.


Spicy Nuts

YIELDS 8 CUPS; SERVES 18–20 

If your crowd likes it spicy, increase the chili powder and cayenne pepper to taste. These nuts are great for snacking after a choir performance.

3 cups small pecan halves 

2 cups walnut halves 

3 cups salted cashews 

½ cup butter, melted 

¼ cup brown sugar 

3 tablespoons chili powder 

½ teaspoon cayenne pepper 

1 teaspoon salt 

1 teaspoon cinnamon 



1. Turn 3 ½-quart slow cooker to high and let preheat for 15 minutes. Add all of the nuts; stir for 4–5 minutes until slightly toasted.

2. Meanwhile, in small bowl combine butter with remaining ingredients; mix well. Spoon mixture over the nuts and stir to coat. Cover and cook on low for 2 hours. Then uncover slow cooker, stir nuts, and cook on high for 20 minutes.

3. Spoon nuts onto a cookie sheet and let cool. Store covered in airtight containers at room temperature.


Sweet-and-Sour Nut Mix

YIELDS 10 CUPS; SERVES 20–30 

Snack mixes are easy to make in the slow cooker. Use any combination of nuts and snack foods for a change of pace.

2 cups small pecan halves 

2 cups whole almonds 

2 cups hazelnuts 

2 cups cashew halves 

½ cup brown sugar 

⅓ cup apple cider vinegar 

1 teaspoon salt 

3 tablespoons butter, melted 

1 to 2 tablespoons curry powder 

2 cups small pretzel rods 



1. Turn 4-quart slow cooker to high and let preheat for 15 minutes. Add all of the nuts; stir for 4–5 minutes until slightly toasted.

2. Meanwhile, in small bowl combine brown sugar with remaining ingredients; mix well. Spoon mixture over the nuts and stir to coat. Cover and cook on low for 2 hours. Then uncover slow cooker, stir nuts, and cook on high for 1 hour longer, stirring occasionally.

3. Spoon nuts onto a cookie sheet and let cool. Store covered in airtight containers at room temperature.


Onion Chutney over Brie

SERVES 10–12 

This chutney can be served warm or cold. If you let it cool for an hour or so, and then spoon it over any type of soft cheese, it will slightly melt the cheese. Yum.

5-pound bag yellow onions 

8 cloves garlic, chopped 

1 cup butter 

1½ teaspoons seasoned salt 

¼ teaspoon white pepper 

1 cup brown sugar 

½ cup apple cider vinegar 

3 tablespoons minced fresh gingerroot 

2 whole wheels Brie or Camembert cheese 



1. Peel onions and coarsely chop. Combine in 5-quart slow cooker with garlic and butter.

2. Cover and cook on low for 8–10 hours, stirring once during cooking time, until onions are browned and caramelized.

3. Stir in seasoned salt, pepper, brown sugar, vinegar, and gingerroot. Cover and cook on high for 1–2 hours or until mixture is blended and hot.

4. Remove mixture from slow cooker to a large bowl. Cover loosely and let cool for 1–2 hours before serving over Brie or Camembert cheese. Serve with crackers and toasts for spreading.


Hot Lemon Cranberry Punch

SERVES 24 

If you’re having a sleigh ride in the winter for your youth group, serve this hot punch to warm everybody up.

1 (48-ounce) bottle cranberry juice cocktail 

1 (12-ounce) can frozen lemonade concentrate 

½ cup sugar 

1 cup water 

1 teaspoon cinnamon 

½ teaspoon nutmeg 

1 (32-ounce) bottle apple juice 



1. In 4- to 5-quart slow cooker, combine cranberry juice, lemonade concentrate, sugar, water, cinnamon, and nutmeg. Stir to blend. Cover and cook on low for 2 hours, stirring once during cooking time.

2. Stir in apple juice. Cover and cook on low for 1–2 hours longer, until hot and blended. Keep warm in slow cooker for 2 hours, stirring occasionally.


Angel Sangria

SERVES 16 

Angel Sangria gives you the flavor of sangria with no alcohol. It’s the perfect punch for an Advent or Christmas gathering.

1 (64-ounce) bottle red grape juice 

2 cups pink grapefruit juice 

2 tablespoons apple cider vinegar 

½ cup sugar 

1 teaspoon cinnamon 

2 cups fresh cherries, pitted 

2 (15-ounce) cans mandarin oranges, chopped 



1. In 5-quart slow cooker, combine grape juice with pink grapefruit juice, vinegar, sugar, and cinnamon. Stir well. Cover and cook on high for 1 hour.

2. Stir mixture again, then stir in cherries and undrained mandarin oranges. Cover and cook on low for 1 hour longer. Punch can be kept warm for 2 hours on warm or low.

For the Lord your God is bringing you into a good land, a land with flowing streams, a land of wheat and barley, of vines and fig trees and pomegranates, a land of olive trees and honey, a land where you may eat bread without scarcity, where you will lack nothing, a land whose stones are iron and from whose hills you may mine copper.

—DEUTERONOMY 8:7–10


Pineapple Soother

SERVES 18–20 

If you use peach nectar or orange juice, this warm punch can be different, but still delicious. Freeze some pineapple juice in ring molds to add to the punch, so that as the “ice” melts, the mixture isn’t diluted.

8 cups pineapple juice 

½ cup sugar 

1 teaspoon cinnamon 

2 cups white grape juice 

½ teaspoon nutmeg 

⅓ cup lime juice 



1. In 3 ½- or 4-quart slow cooker, combine pineapple juice with sugar and cinnamon. Stir, then cover and cook on low for 1 hour.

2. Stir mixture again and add grape juice, nutmeg, and lime juice. Cover and cook on low for 1 hour longer. Punch can be kept warm on warm or low setting for 2 hours.


Chai Tea

SERVES 16–20 

Chai is tea flavored with spices such as cardamom and cinnamon, and mellowed with heavy cream. It’s a delicious drink that will warm you up after caroling.

10 cups boiling water 

12 tea bags 

1 teaspoon ground cardamom 

1 teaspoon ground cinnamon 

½ teaspoon ground ginger 

½ cup sugar 

2 cups pineapple juice 

2 cups heavy cream 



1. Combine boiling water and tea bags in a 5-quart slow cooker. Cover and let stand for 5–7 minutes, until tea is desired strength.

2. Remove tea bags, squeezing each one thoroughly. Stir in spices, sugar, and pineapple juice. Cover and cook on low for 2 hours.

3. Stir tea thoroughly. Add heavy cream. Cover and cook on low for 20 minutes or until hot. Turn slow cooker to warm, or off if not available. Serve from the slow cooker. After 2 hours, discard leftovers.

How does God’s love abide in anyone who has the world’s goods and sees a brother or sister in need and yet refuses help? Little children, let us love, not in word or speech, but in truth and action.

—1 JOHN 3:17–18


Hot Cider

SERVES 30 

Cider is a classic hot drink after winter activities. Is your youth group having a skating party? This recipe will warm them up.

2 oranges 

16 whole cloves 

2 cinnamon sticks 

½ cup sugar 

1 gallon apple cider 

¼ cup lemon juice 



1. Roll the oranges gently on countertop, then stud with the whole cloves. Cut oranges in half and place in 6-quart slow cooker.

2. Add remaining ingredients and stir gently. Cover and cook on low for 2 hours. Remove cinnamon sticks and keep warm on low setting for 1 hour.

One of the scribes came near and heard them disputing with one another, and seeing that he answered them well, he asked him, “Which commandment is the first of all?” Jesus answered, “The first is, ‘Hear O Israel: the Lord our God, the Lord is one, you shall love the Lord your God with all your heart, and with all your soul, and with all your mind, and with all your strength.’ The second one is this, ‘You shall love your neighbor as yourself.’ There is no commandment greater than these.”

—MARK 12:28–31


Grandpa’s Hot Cocoa

SERVES 18–20 

Marshmallow crème in the bottom of each cup adds smooth richness to this praline-scented hot chocolate. How deliciously decadent!

½ cup sugar 

⅓ cup brown sugar 

1 cup unsweetened cocoa powder 

½ teaspoon salt 

2 tablespoons maple syrup 

5 cups boiling water 

4 cups nonfat dry milk powder 

8 cups water 

2 (13-ounce) cans evaporated milk 

1 tablespoon vanilla 

2 (7-ounce) jars marshmallow crème 



1. In 6-quart slow cooker, combine sugar, brown sugar, cocoa powder, salt, maple syrup, and boiling water. Stir until sugar dissolves.

2. Add remaining ingredients except marshmallow crème and stir to blend. Cover and cook on low for 3–4 hours, until blended and hot.

3. Beat mixture with an eggbeater until frothy. Place a spoonful of marshmallow crème in each serving cup, then ladle in hot cocoa.


Spiced Mocha Coffee

SERVES 12 

Vary the spices in this easy recipe for a different taste. Multiply the recipe and have it brewing in several slow cookers at the same time.

12 cups brewed coffee 

½ cup sugar 

¼ cup maple syrup 

⅓ cup unsweetened cocoa powder 

4 cinnamon sticks 

¼ teaspoon cardamom 



1. In 4-quart slow cooker, combine all ingredients and mix well. Cover and cook on low for 2–3 hours or until hot and blended.

2. Remove cinnamon sticks and stir well with wire whisk. Serve immediately. Can be kept warm in slow cooker up to 1 hour. Stir occasionally.

I declare that I will bring you up out of the misery of Egypt, to the land of the Canaanites, the Hittites, the Amorites, the Perizzites, the Hivites, and the Jebusites, a land flowing with milk and honey.

—EXODUS 3:17


Breakfast and Brunch

Apple Pecan Strata

Bacon and Waffle Strata

Egg and Spinach Casserole

Artichoke Tomato Strata

Maple Apple Bread Pudding

Bacon Sweet Potato Hash

Apple Pear Bread

Dill Cheese Bread

Chocolate Pumpkin Bread Pudding

Mother’s Slow Cooker Oatmeal

Apple Oatmeal

Breakfast Casserole

Carrot Bread

Dried Fruit Oatmeal

Banana Bread

Slow Cooker Scrambled Eggs

Breakfast Granola Bake

Tex-Mex Brunch Bake

Dad’s Best Sausage Rolls

Bacon and Potato Strata

Cornbread Sausage Strata


Breakfast is the most important meal of the day. And when parishioners gather together, whether for an Easter service, a brunch on Christmas day, or just regular Sunday morning services, a meal is most welcome.
   In college, I always liked attending the sunrise services held before Easter break. There’s nothing like welcoming spring in the early morning hours with a worship service. My college had great breakfasts, too; their banana bread was spectacular, and I loved their fluffy and creamy scrambled eggs served with crisp, hot bacon.
   With a couple of slow cookers on hand, you can have breakfast ready and waiting for a crowd with very little work. Bread puddings and stratas, which are a combination of bread layered with other ingredients and baked in a custard mixture, are warm and filling, and can even cook overnight while you sleep.
   Be sure to follow food safety rules when you’re working with eggs in the slow cooker. They should be fully cooked, and reach a temperature of 145°F. Eggs do cook well in the slow cooker, but they won’t hold for more than an hour, so be sure to include that information in your planning.
   Serve one of the beverages from the Appetizers and Beverages chapter for breakfast. Hot chocolate or a hot punch is welcome on cold mornings. And think about serving these foods with cold foods for contrast. Fresh fruit, in season, is a good choice, as is cold milk for the kids.


Apple Pecan Strata

SERVES 8 

This delicious strata is perfect for brunch after morning services. The combination of flavors is perfect, and the aroma that will drift through the sanctuary is tempting. Serve with cold applesauce and heavy cream for a nice contrast.

½ cup light cream 

¼ cup orange juice 

4 eggs, beaten 

3 tablespoons sugar 

1 teaspoon cinnamon 

1 teaspoon vanilla 

6 cups cubed brioche or French bread 

2 cups pecan crunch granola 

1 cup toasted pecan pieces 

2 Granny Smith apples, cored, peeled and cubed 



1. To toast nuts, place in a dry skillet over medium heat and toss until fragrant and golden brown. Spray a 4- or 5-quart slow cooker with nonstick cooking spray. In medium bowl, combine cream, orange juice, eggs, sugar, cinnamon, and vanilla and blend well with whisk. Set aside.

2. Place ⅓ of the bread in the bottom of prepared slow cooker and sprinkle with ⅓ of the granola, pecans, and apples. Repeat layers. Pour egg mixture over all.

3. Cover and cook on high for 1 ½ to 2 hours or until just set. Do not cook on low.


Bacon and Waffle Strata

SERVES 8–10 

This version of strata uses crisp waffles, which bake into a wonderfully textured casserole in the slow cooker.

8 slices bacon 

8 frozen waffles, toasted 

2 cups shredded Colby cheese 

¼ cup chopped green onions, white and green parts 

1 (13-ounce) can evaporated milk 

1 (8-ounce) package cream cheese, softened 

6 eggs 

1 teaspoon dry mustard 

½ cup maple syrup 



1. In large skillet, cook bacon until crisp. Drain on paper towels, crumble, and set aside. Cut toasted waffles into cubes. Layer bacon and waffle cubes with cheese and green onions in 4- to 5-quart slow cooker.

2. Drain skillet, discarding bacon fat; do not wipe out. Add milk and cream cheese to skillet; cook over low heat, stirring frequently, until cheese melts and mixture is smooth.

3. Remove skillet from heat and beat in eggs, one at a time, until smooth. Stir in dry mustard and pour into slow cooker. Cover and cook on low for about 4–5 hours, until eggs are set. Serve with warmed maple syrup.


Egg and Spinach Casserole

SERVES 12 

Topping a hot casserole with a cool, fragrant tomato mixture makes a delicious and hearty egg-and-vegetable breakfast casserole even better.

2 tablespoons butter 

2 onions, finely chopped 

3 cloves garlic, minced 

2 red bell peppers, chopped 

1 (16-ounce) package frozen cut leaf spinach, thawed 

1 teaspoon dried basil leaves 

18 eggs 

1 cup sour cream 

1 tablespoon flour 

1 teaspoon salt 

¼ teaspoon white pepper 

2 cups grated pepper jack cheese 

3 cups chopped grape tomatoes 

1 cup sour cream 

½ cup torn fresh basil leaves 

½ cup grated Parmesan cheese 



1. Spray a 5-quart slow cooker with nonstick cooking spray and set aside. In large skillet, melt butter over medium heat. Add onions and garlic; cook and stir until tender, about 6 minutes. Add red bell peppers; cook and stir for 3 minutes longer.

2. Drain spinach well and add to skillet; cook and stir until liquid evaporates. Stir in basil and remove mixture from heat; let stand for 20 minutes.

3. In large bowl, beat eggs with 1 cup sour cream, flour, salt, and pepper. Stir in pepper jack cheese; then stir in vegetable mixture. Pour into prepared slow cooker.

4. Cover and cook on low for 7–8 hours or until set. Meanwhile, in medium bowl combine tomatoes, 1 cup sour cream, basil leaves, and Parmesan cheese. Serve casserole with this sour cream and tomato topping.

Sing to the Lord a new song, his praise from the end of the earth! Let the sea roar and all that fills it, the coastlands and their inhabitants. Let the desert and its town lift up their voice, the villages that Kedar inhabits; let the inhabitants of Sela sing for joy, let them shout from the tops of the mountains. Let them give glory to the Lord, and declare his praise in the coastlands.
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