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Introduction 

[image: 5] Families are busier than ever today. So it’s not surprising that family dinner is the only time when the whole gang can really get together! For busy parents cooking for hungry families, this book is a must have!

The Dinner a Day cookbooks allow busy family cooks the opportunity to make a quick, easy, and delicious meal every night of the year. Gone are the days when women spent more than two hours preparing plain and monotonous meals. Today, with sports practices, rehearsals, appointments, etc., you need a simple and satisfying solution to the dinnertime dilemma.

With this cookbook, take some time in the morning (or even the night before) to put together some key ingredients, pop them in the slow cooker, and when you return home from a hectic day—voilà, dinner is served!

You will find everything from soups and breads to casseroles and holiday favorites (for any night of the year). With Dinner a Day: Slow Cooker, there’s no need to stress about getting dinner done “in time,” or rushing home to scrounge from the pantry.

So forget about takeout and throw away those frozen meals; now is the time to experiment with a different dinner every night—and to start enjoying your time with your family!


CHAPTER
 1
 Soups 

Hamburger Vegetable Soup 

Minestrone Soup 

Day-After-Thanksgiving Turkey Soup 

Split Pea and Ham Soup

Fancy Golden Potato Soup 

Cauliflower and Ham Chowder 

A Bit of Everything Soup 

Pork, Pea, and Spinach Curry Soup

Cousin Jimmy’s Favorite Lima Bean Soup 

Cheesy Broccoli Noodle Soup 

Ham and Chicken Gumbo 

Clam, Chicken, and Ham Chowder 

Beer Soup 

Italian Vegetable Soup 

Barley Lamb Soup

Curried Tomato Soup 

Golden Potato, Ham, and Vidalia Onion Soup 

Wisconsin Cheesy Beer Soup 

Easy Corn and Cheese Chowder 

Creamy Asparagus and Leek Soup 

Swedish Fruit Soup 

Danish Pork and Pea Soup 


Hamburger Vegetable Soup 

This hearty yet healthy soup should fill up your family on a cold winter night. 

[image: 7] SERVES 6 

Cooking time . . . . . . . 7–8 hours 

Preparation time . . . . 15 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

½ pound lean ground beef 

4 medium-sized fresh tomatoes 

1 large yellow onion 

½ cup celery, sliced 

3 medium carrots 

6 cups beef broth 

½ teaspoon table salt 

½ teaspoon ground black pepper 

1 cup fresh peas 

1 cup fresh green beans 

1. Brown the ground beef in a medium-sized skillet on medium-high heat; drain off grease. 

2. Cut the tomatoes into ½-inch cubes. Peel the onion and cut into ¼-inch pieces. Cut the celery into ¼-inch-thick slices. Peel the carrots and slice them into ¼-inch-thick pieces. 

3. Place the ground beef, beef broth, tomatoes, onion, celery, carrots, salt, and pepper in slow cooker. Cover and cook on low setting for 6 hours.

4. Add the peas and green beans. Cover and cook on low 1 to 2 more hours.

5. Garnish with fresh parsley before serving.


Minestrone Soup

A classic family favorite—make this minestrone for dinner, then pack it for lunch, too.

[image: 7] SERVES 8 

Cooking time . . . . . . . 9–11 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Medium 

Pot size . . . . . . . . . . . . . 3–6 quarts 

1 pound beef stewing meat 

1 (28-ounce) can tomatoes 

1 medium onion 

6 cups water 

1 beef bouillon cube 

2 tablespoons dried parsley 

1½ teaspoon table salt 

1½ teaspoon dried thyme 

½ teaspoon ground black pepper 

1 medium zucchini 

2 cups cabbage, chopped 

1 (16-ounce) can garbanzo beans, drained 

1 cup uncooked shell macaroni 

1. Cut the meat into 1-inch cubes. Cut the tomatoes into ½-inch cubes; reserve liquid.  Peel the onion and cut into ¼-inch pieces.  Combine the beef, water, tomatoes with their liquid, bouillon cube, onion, parsley, salt, thyme, and pepper in slow cooker. Cover and cook on low for 8 to 10 hours.

2. Cut the zucchini into ¼-inch thick slices. Chop the cabbage into ¼-inch pieces. Add the zucchini, cabbage, beans, and macaroni to soup. Cover and cook on high for 1 hour.

3. Sprinkle with Parmesan cheese right before serving.


Day-After-Thanksgiving Turkey Soup 

It doesn’t have to be the day after Thanksgiving for you to make this delicious soup!
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Cooking time . . . . . . . 6–8 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–8 quarts 

1 large yellow onion 

1 fresh green pepper 

1 cup carrots, sliced 

1 cup celery, diced 

1 cup fresh mushrooms, sliced 

1 pound leftover turkey, shredded 

¼ teaspoon pepper 

¼ teaspoon oregano 

¼ teaspoon basil 

1 tablespoon chicken bouillon 

3 cups boiling water 

1 cup tomato sauce 

1 tablespoon soy sauce 

1. Peel the onion and carrots, and remove the seeds and stem from the green pepper. Cut the celery, carrots, onion, and green pepper into ¼-inch pieces. Wash the mushrooms by wiping with a damp cloth; slice paper-thin with a sharp paring knife.

2. Add all ingredients to the slow cooker. Cover and cook on low setting 6 to 8 hours.


Split Pea and Ham Soup 

Healthy and delicious, Split Pea and Ham Soup 
can be enjoyed by kids and parents alike.

[image: 7] SERVES 6 

Cooking time . . . . . . . 8–10 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–8 quarts 

1 medium-sized yellow onion 

3 carrots 

2 stalks celery, leaves included 

2 garlic cloves 

1 (16-ounce) package dried green split peas, rinsed 

2 cups diced ham 

1 bay leaf 

¼ cup fresh parsley, chopped 

1 tablespoon salt 

½ teaspoon ground black pepper 

1½ quarts hot water 

1. Peel and chop the onion into ¼-inch pieces. Peel the carrots and slice into ¼-inch rounds. Chop the celery ¼-inch thick. Mince the garlic with a sharp paring knife.

2. Add all ingredients to the slow cooker, pouring water on top; do not stir. Cover and cook on low 8 to 10 hours. Remove bay leaf before serving.


Fancy Golden Potato Soup 

This is delicious on its own or as a complement to a grilled steak.

[image: 7] SERVES 6 

Cooking time . . . . . . . 7–9 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Medium 

Pot size . . . . . . . . . . . . . 3–6 quarts 

6 medium-sized golden potatoes 

1 yellow onion 

1 large celery stalk 

1 large carrot 

4 chicken bouillon cubes 

1 tablespoon dried parsley flakes 

5 cups water 

1 tablespoon salt 

1 teaspoon ground black pepper 

1/3cup butter 

1 (13-ounce) can evaporated milk 

1. Peel the potatoes and cut into 1-inch squares. Peel the onion and chop into ¼-inch pieces. Chop the celery into ¼-inch pieces. Peel the carrot and chop into ¼-inch pieces.

2. Place all the ingredients except the milk into slow cooker. Cover and cook on low setting for 7 to 8 hours.

3. Add the milk and cook an additional half-hour, covered, on low setting.


Cauliflower and Ham Chowder 

Serve with an array of pickled vegetables to 
offset the creamy sweet flavor of this soup.
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Cooking time . . . . . . . 8–9 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

2 cups ham, diced 

3 cups fresh cauliflower, chopped 

1 small white onion 

1 cup canned evaporated milk 

2 tablespoons flour 

1 cup Swiss cheese, grated 

2 cups water 

1 cup light cream 

1. Cut the ham into ½-inch pieces. Cut the cauliflower into ½-inch pieces. Peel the onion and chop finely.

2. Mix the evaporated milk and flour in the slow cooker.

3. Add the ham, cauliflower, onion, Swiss cheese, and water. Cover and cook on low setting for 8 to 9 hours.

4. Ten minutes before serving, stir in the cream.


A Bit of Everything Soup 

Serve with an assortment of crackers and cheeses.
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Cooking time . . . . . . . 8–10 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 4–8 quarts 

6 slices bacon 

1 pound ham 

1 pound beef 

2 skinless chicken breasts 

6 medium carrots 

3 celery ribs 

1 large yellow onion 

1 cup fresh green beans 

1 cup fresh peas 

1 cup fresh corn 

1 pound crabmeat, chunks or shredded 

1 teaspoon table salt 

¼ teaspoon ground black pepper 

6 cups water 

1. Brown the bacon in a medium-sized skillet on medium-high heat; place on paper towels to cool, then break into crumbles. Cut ham, beef, and chicken into 1-inch cubes. Peel the carrots and slice into ¼-inch thick discs. Slice the celery ¼-inch thick. Peel the onion and slice into ¼-inch pieces. Remove the stems from the green beans.

2. Add all ingredients except peas and crabmeat to the slow cooker. Cover and cook on low setting for 7 to 9 hours. Add peas and crabmeat, and cook for 1 to 2 hours.


Pork, Pea, and Spinach Curry Soup 

Serve with some plain bread for dipping.
This soup is sure to be a tangy treat for everyone.
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Cooking time . . . . . . . 10–12 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

1½-pound pork roast 

1 cup baby carrots 

1 celery rib 

1 medium-sized white onion 

1 cup yellow split peas, rinsed 

6 cups chicken broth 

2 teaspoons curry powder 

½ teaspoon paprika 

¼ teaspoon ground cumin 

¼ teaspoon ground black pepper 

2 cups fresh spinach, torn 

1. Trim the fat from the pork roast and cut into ½-inch cubes. Cut the baby carrots in half. Chop the celery into ¼-inch pieces. Peel and chop the onion into ¼-inch pieces.

2. Add all the ingredients except the spinach to slow cooker. Stir well. Cover and cook on low setting for 10 to 12 hours.

3. Tear the spinach into 1-inch pieces; stir into soup right before serving.


Cousin Jimmy’s Favorite Lima Bean Soup 

You don’t have to have your own cousin Jimmy!
Serve with bread and an assortment of cheeses.

[image: 7] SERVES 8 

Cooking time . . . . . . . 8–10 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

1 large yellow onion 

2 ribs celery 

3 large potatoes 

3 medium carrots 

2 cups kielbasa, sliced 

1-pound bag large dry lima beans 

1 tablespoon table salt 

1 teaspoon pepper 

1 teaspoon dried oregano 

2 bay leaves 

6 cups beef broth 

4 cups water 

1. Peel the onion and chop into ¼-inch pieces. Chop the celery into ¼-inch pieces. Peel the potatoes and cut into ½-inch cubes. Peel the carrots and cut into ¼-inch pieces. Slice the kielbasa into ¼-inch rounds. Rinse the lima beans.

2. Add all ingredients to the slow cooker; stir well. Cover and cook on low setting for 8 to 10 hours. Remove the bay leaves before serving.


Cheesy Broccoli Noodle Soup 

Perfect for a cold winter night; this is a classic family favorite.
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Cooking time . . . . . . . 4–5 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

2 cups noodles 

2 cups fresh broccoli, chopped 

1 medium-sized white onion 

2 cups processed cheese, cubed 

2 tablespoons butter 

1 tablespoon flour 

½ teaspoon table salt 

5½ cups skim milk 

1. Cook the noodles in boiling water in a saucepan until they are limp but still crunchy in the middle. Chop the broccoli into 1-inch pieces. Peel and chop the onion into ¼-inch pieces. Cut the cheese into ½-inch cubes.

2. Combine all ingredients in the slow cooker. Cover and cook on low setting for 4 to 5 hours.


Ham and Chicken Gumbo 

Serve with bread and an assortment of cheeses for a full, delicious meal.
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Cooking time . . . . . . . 7–9 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–8 quarts 

1½ pounds chicken breasts 

½ pound smoked ham 

1 tablespoon oil 

1 cup fresh okra, sliced 

2 medium-sized white onions 

1 medium-sized green bell pepper 

4 large red tomatoes 

¼ cup canned or fresh green chilies, diced 

2 tablespoons fresh cilantro, chopped 

6 cups chicken broth 

3 (16-ounce) cans navy beans or 3½–4 cups dry navy beans, cooked 

½ cup dry white rice 

¾ teaspoon table salt 

½ teaspoon ground black pepper 

1. Remove the bones and skin from the chicken and discard. Cut the chicken and ham into 1-inch pieces. Place the oil, ham, and chicken in medium-sized skillet and cook on medium heat until chicken is no longer pink inside. Cut the okra into ¼-inch pieces. Peel the onions and cut into ¼-inch pieces. Remove the stem and seeds from the green pepper and chop into ¼-inch pieces. Cut the tomatoes into ½-inch pieces. Dice the green chilies with a sharp paring knife. Chop the cilantro into ¼-inch pieces.

2. Combine all the ingredients except the cilantro in the slow cooker. Cover and cook on low setting for 7 to 9 hours. Stir in cilantro right before serving.


Clam, Chicken, and Ham Chowder 

Serve with an assortment of pickled vegetables 
and cheeses—and no one will go hungry!
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Cooking time . . . . . . . 8–10 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–8 quarts 

4 chicken breasts 

1 pound bacon 

½ pound ham 

2 large yellow onions 

4 medium carrots 

4 celery ribs 

4 medium potatoes 

1 cup clams, with juice 

2 cups whole kernel corn, with liquid 

4 cups chicken broth 

½ teaspoon table salt 

½ teaspoon ground black pepper 

1 bunch green onions 

¾ cup flour 

4 cups milk 

4 cups Cheddar cheese, shredded 

½ cup whipping cream 

1. Remove the skin and bones from the chicken breasts and cut meat into 1-inch pieces. Cut the bacon into 1-inch pieces. Cut the ham into ½-inch cubes. Peel the yellow onions and chop into ¼-inch pieces. Peel the carrots and chop into ¼-inch rounds. Chop the celery into ¼-inch pieces. Peel the potatoes and cut into ½-inch cubes.

2. Put the bacon, ham, and chicken meat in a large skillet with the celery and yellow onions; sauté on medium heat until the bacon is crisp. Drain grease off and put the mixture in the slow cooker. Add the carrots, potatoes, clams, corn, salt, pepper, and chicken broth. Cover and cook on low setting for 7 to 9 hours.

3. Remove the roots and first layer of peel from the green onions and chop the onions, including the green stems, into ¼-inch pieces.  In a medium mixing bowl combine the flour, milk, cheese, and cream. Whisk quickly until slightly frothy; stir into soup. Cover and cook on low setting for 1 hour. Stir in the green onions right before serving.


Beer Soup 

This is a fun soup to bring to a friend’s party 
or to enjoy as a game-day early supper!

[image: 7] SERVES 6 

Cooking time . . . . . . . 4 hours 

Preparation time . . . . 15 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–8 quarts 

2½ tablespoons butter 

1½ tablespoons flour 

2 cups pilsner beer 

½ cinnamon stick 

½ teaspoon sugar 

2 egg yolks 

½ cup milk 

1. Melt the butter in a medium-sized skillet on medium heat. Add the flour and cook until the flour browns; transfer the flour mixture to the slow cooker. Add the beer, cinnamon, and sugar. Cover and cook on high setting for 4 hours.

2. Turn slow cooker down to low setting. Whisk together the egg yolks and milk; stir into the soup. Cook 15 minutes uncovered on high setting. Strain before serving.


Italian Vegetable Soup 

Serve with a side of garlic buttered linguine—yum!
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Cooking time . . . . . . . 6–8 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

2 pounds hamburger 

1 small zucchini 

3 medium potatoes 

1 can corn 

1 (16-ounce) can tomato sauce 

2 tablespoons ground oregano 

⅛ teaspoon basil 

½ teaspoon garlic salt 

3 bay leaves 

1. Brown the hamburger in a medium-sized skillet on medium-high heat on the stove; drain off the grease.

2. Cut the zucchini into ½-inch pieces. Peel and cut the potatoes into ½-inch squares.

3. Add all ingredients to the slow cooker. Cook covered on low setting for 6 to 8 hours. 


Barley Lamb Soup 

Serve with a fresh green salad and hardboiled eggs.
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Cooking time . . . . . . . 7–9 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–8 quarts 

2½ pounds lamb 

2 medium-sized white onions 

3 celery ribs 

3 cups parsley, chopped 

3 tablespoons butter 

1 cup medium-sized barley 

½ teaspoon table salt 

½ teaspoon ground black pepper 

1 bay leaf 

6 cups water 

1. Cut the lamb into 1-inch cubes, trimming off the fat as you cut. Peel and chop the onions into ¼-inch pieces. Chop the celery, including leaves, into ¼-inch pieces. Chop the parsley into ½-inch pieces.

2. Heat the butter in a large skillet on medium heat until brown; add the lamb and sauté for about 10 minutes. Using a slotted spoon, remove the meat from the skillet and put it into the slow cooker. Add the onion to the skillet and sauté until translucent. Drain off the grease and add the onion to the slow cooker. Add the celery, parsley, barley, salt, pepper, bay leaf, and water to the slow cooker. Cover and cook on low setting for 7 to 9 hours.


Curried Tomato Soup 

Add a bit of kick to your traditional tomato soup and surprise the whole family.

[image: 7] SERVES 8 

Cooking time . . . . . . . 8–10 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–8 quarts 

1 medium-sized white onion 

2 garlic cloves 

12 plum tomatoes 

4 cups chicken broth 

1 tablespoon curry powder 

¼ teaspoon cinnamon 

½ teaspoon table salt 

4 cups dry egg noodles 

1. Peel the onion and chop into ¼-inch pieces. Peel the garlic and mince with a sharp kitchen knife. Chop the tomatoes into ¼-inch pieces.

2. Combine all the ingredients except the egg noodles in the slow cooker. Cover and cook on low setting for 7 to 9 hours.

3. Add the egg noodles. Cover and cook on low setting 1 additional hour.


Golden Potato, Ham, and Vidalia Onion Soup 

Serve with gourmet crackers and fresh vegetables 
such as red pepper, carrot, and celery sticks.

[image: 7] SERVES 8 

Cooking time . . . . . . . 8–10 hours 

Preparation time . . . . 15 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–8 quarts 

1 cup ham 

2 large Vidalia onions 

½ small red bell pepper 

4 large golden potatoes 

2 cups chicken broth 

½ teaspoon ground black pepper 

1 cup skim milk 

1 cup ricotta cheese 

1. Cut the ham into ½-inch pieces. Peel and cut the onions into ¼-inch pieces. Remove the stem and seeds from the red pepper and cut into ¼-inch pieces. Peel the potatoes and cut into ½-inch pieces.

2. Add the ham, onions, bell pepper, potatoes, chicken broth, and black pepper to the slow cooker. Cover and cook on low setting for 8 to 10 hours. A half-hour before serving, add skim milk and ricotta cheese; mix in. Cover and continue to cook on low setting.


Wisconsin Cheesy Beer Soup 

Serve sprinkled with freshly made white popcorn—what a fun treat!

[image: 7] SERVES 8 

Cooking time . . . . . . . 1–2 hours 

Preparation time . . . . 10 minutes 

Attention . . . . . . . . . . . Frequent 

Pot size . . . . . . . . . . . . . 3–8 quarts 

1 large onion 

1 cup sharp Cheddar cheese 

½ cup vegetable broth 

1 cup pilsner beer 

2 cups 1 percent milk 

½ teaspoon garlic powder 

½ teaspoon ground black pepper 

Peel the onion and chop into ¼-inch pieces. Shred the cheese with a vegetable grater. Combine all ingredients in the slow cooker. Cover and cook on low setting for 1 to 2 hours, stirring every 10 minutes. Do not overcook, as the cheese will begin to separate.


Easy Corn and Cheese Chowder 

The name says it all. For a simple and tasty dinner solution, give this a shot.
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Cooking time . . . . . . . 8–9 hours 

Preparation time . . . . 15 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

1 medium-sized yellow onion 

4 medium carrots 

4 celery ribs 

1½ cups shredded Cheddar cheese 

¾ cup water 

1 teaspoon table salt 

1 teaspoon ground black pepper 

2 cups whole kernel corn, canned or fresh 

2 cups canned creamed corn 

3 cups milk 

1. Remove peel and chop the onion into ¼-inch pieces. Peel the carrots and chop into ¼-inch slices. Chop the celery into ¼-inch slices.

2. Combine the water, onions, carrots, celery, salt, and pepper in slow cooker. Cover and cook on low setting for 8 to 9 hours. One hour before serving, add the corn, milk, and cheese. Cover and cook on low setting for 1 more hour.


Creamy Asparagus and Leek Soup 

Serve with simple bread and assorted cheeses for a complete meal.
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Cooking time . . . . . . . 8–10 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Medium 

Pot size . . . . . . . . . . . . . 3–8 quarts 

2 medium potatoes 

2 large leeks 

3 medium carrots 

2 celery ribs 

2 pounds asparagus 

2 teaspoons thyme 

4 cups chicken broth 

2 cups 1 percent milk 

1. Peel and chop the potatoes and leeks into ¼-inch pieces. Chop the carrots and celery into ¼-inch pieces. Remove the tips from the asparagus and set aside. Chop the green part of the stalks into ¼-inch pieces.

2. Put the carrots, celery, potatoes, leek, thyme, asparagus stalks, and chicken broth in slow cooker. Cover and cook on low setting for 7 to 9 hours.

3. Put the mixture into a blender and purée until creamy. Stir in the milk and add the asparagus tips. Cover and cook on low setting for 1 additional hour.


Swedish Fruit Soup 

This is excellent served warm over a traditional 
white cake with vanilla ice cream—what a treat!
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Cooking time . . . . . . . 8–10 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–8 quarts 

1 cup dried apricots 

1 cup dried apples 

1 cup dried prunes 

1 cup dried pears 

1 cup dried peaches 

1 cup canned dark, sweet cherries, pitted 

½ cup sweet red wine 

1 cup orange juice 

¼ cup lemon juice 

½ cup brown sugar 

½ cup quick-cooking tapioca 

1. Cut dried fruit into 1-inch pieces.

2. Add all the ingredients to the slow cooker; stir well. Cover and cook on low setting for 8 to 10 hours.

3. Check after 5 hours to determine if water needs to be added (it should have the consistency of a light syrup—if it is thicker than that, add ½ cup water).


Danish Pork and Pea Soup 

Serve with open-faced cucumber and cream cheese sandwiches on rye toast.
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Cooking time . . . . . . . 8–10 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–8 quarts 

1 pound yellow split peas 

2 pounds lean bacon 

1 pound pork sausage links 

4 medium leeks 

3 medium carrots 

2 celery ribs 

1 teaspoon salt 

1 teaspoon ground black pepper 

6 cups vegetable stock 

1. Rinse the split peas. Chop the bacon and sausage into 1-inch pieces. Peel the leeks and chop into ¼-inch pieces. Cut the celery and carrots into ¼-inch pieces.

2. Put the bacon and sausage into a large skillet and cook on medium-high heat until meat is brown on all sides; drain off the grease. Spread out the meat on paper towels to absorb more grease.

3. Add all ingredients to the slow cooker. Cover and cook on low setting for 8 to 10 hours.


CHAPTER
 2
Stews 

Tomato and Bean Stew 

Cuban Black Bean Stew

Moravian Ham, Tomato, and Green Bean Stew 

Polish Stew 

Fruity Beef Stew 

Savory Garlic Chicken Stew 

Traditional Beef Stew 

New Brunswick Chicken Stew 

Apple Cider Beef Stew 

Layered Beef Stew 

French Countryside Chicken and Pork Stew 

Chicken Peanut Stew 

Stewed Mushrooms, Peppers, and Tomatoes 

Shrimp and Clam Stew with Tomatoes 

Pickelsteiner Three-Meat Stew 

Busy Day Beef Stew 

Meat and Potato Stew 

Pork Stew with Dumplings 

Beefy Pepper Stew 

Delightful Dumplings 

Chef Jeff’s Chili


Tomato and Bean Stew 

A bit more hearty than plain tomato soup, 
this stew will satisfy your troop easily.

[image: 7] SERVES 6 

Cooking time . . . . . . . 8–10 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 4–8 quarts 

2 medium potatoes 

1 large white onion 

1 medium-sized red bell pepper 

1 medium-sized green bell pepper 

2 medium carrots 

1 (15-ounce) can garbanzo beans 

1 (15-ounce) can kidney beans 

1 cup dry lentils 

1 (10-ounce) package chopped frozen spinach 

1 (14½-ounce) can Italian stewed tomatoes 

4 cups tomato juice 

2 cups water 

2 tablespoons dried parsley 

2 tablespoons chili powder 

2 teaspoons dried basil 

2 teaspoons garlic powder 

1 teaspoon ground cumin 

1. Wash the potatoes but do not peel them; cut into 1-inch cubes. Peel the onion and cut into ¼-inch pieces. Remove the stem and seeds from the red and green peppers and cut into ¼-inch pieces. Wash the carrots and chop them into ¼-inch rounds. Drain and rinse the beans. Rinse the lentils.

2. Add all ingredients to the slow cooker; mix lightly. Cover and cook on low setting for 8 to 10 hours.


Cuban Black Bean Stew 

Serve with pan-fried plantain slices for an authentic Cuban meal.
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Cooking time . . . . . . . 8–10 hours 

Preparation time . . . . 15 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 6 quarts 

1 large yellow onion 

1 green bell pepper 

4 garlic cloves 

8 ounces (1 cup) peeled baby carrots 

2 celery stalks 

4 fresh tomatoes 

2 tablespoons olive oil 

1 teaspoon ground black pepper 

1 teaspoon cayenne pepper 

1 teaspoon dried thyme 

1 bay leaf 

2 cups dried black beans, rinsed 

2 chicken bouillon cubes 

4 cups water 

4 tablespoons balsamic vinegar 

1. Peel and chop the onion into ½-inch pieces. Remove the stem and seeds from the green pepper; chop the pepper into ½-inch pieces. Peel the garlic cloves and mince with a sharp kitchen knife. Cut the baby carrots in half. Chop the celery into ¼-inch pieces. Chop the tomatoes into ½-inch pieces.

2. Heat the olive oil in a large skillet on medium-high heat on the stove. Add the onion, green pepper, garlic, and ground spices. Sauté, stirring constantly, until the onions are soft, about 5 minutes. Drain off the oil and place the mixture in the slow cooker.

3. Add the carrots, celery, black beans, bay leaf, tomatoes, and crumbled bouillon cubes to the slow cooker. Add the water; stir until all ingredients are mixed. Cook covered on low setting for 8 to 10 hours.

4. 10 minutes before serving, stir in the balsamic vinegar.


Moravian Ham, Tomato, and Green Bean Stew 

Serve over mashed potatoes with a side of squash for a fall harvest treat.
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Cooking time . . . . . . . 5–6 hours 

Preparation time . . . . 10 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

2 cups precooked ham, chopped 

4 medium-sized yellow onions 

4 cups diced fresh tomatoes 

6 cups fresh green beans 

¾ teaspoon table salt 

½ teaspoon ground black pepper 

1. Chop the ham into 1-inch cubes. Peel and chop the onions into ½-inch pieces. Peel the tomatoes with a sharp paring knife, gently lifting the peel from the flesh. and dice the tomatoes in ¼-inch pieces. Snap the ends off the green beans and discard the ends.

2. Add all ingredients to the slow cooker. Stir 2 or 3 times with a wooden spoon. Cook covered on low setting 5 to 6 hours.


Polish Stew 

Full of different ingredients, this stew is great for kids 
who like hot dogs and could use a couple more veggies!

[image: 7] SERVES 4 

Cooking time . . . . . . . 8–9 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

1½ pounds Polish sausage 

2 medium-sized onions 

4 medium potatoes 

1 cup shredded Monterey jack cheese 

4 cups sauerkraut 

1 (10¾-ounce) can cream of celery condensed soup 

1/3 cup brown sugar 

1. Cut the Polish sausage into ½-inch-thick slices. Peel the onions and chop into ¼-inch pieces. Peel the potatoes and cut into 1-inch cubes. Shred the cheese using a vegetable grater. Drain the sauerkraut.

2. Combine the soup, brown sugar, sauerkraut, sausage, potatoes, and onions in the slow cooker. Cover and cook on low for 8 to 9 hours. Stir in the cheese 10 minutes before serving.


Fruity Beef Stew 

Serve with wild rice for a nice mix of flavors.
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Cooking time . . . . . . . 10 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Medium 

Pot size . . . . . . . . . . . . . 6–8 quarts 

2 pounds beef round roast 

2 cups chopped yellow onions 

6 cloves garlic 

2 teaspoons crushed, dried red peppers 

¾ teaspoon turmeric 

¾ teaspoon ground cinnamon 

¾ teaspoon ground ginger 

½ teaspoon salt 

2 tablespoons extra-virgin olive oil 

2 cups beef broth 

1 cup dried pitted dates 

1 cup dried apricots 

1 tablespoon cornstarch 

2 tablespoons water 

1. Cut the meat into 1¼-inch pieces. Peel the onion and chop into ¼-inch pieces. Peel and mince the garlic. In a small mixing bowl, combine the red peppers, turmeric, ginger, cinnamon, and salt; coat the meat with this seasoning mixture. In a large skillet heat the olive oil over medium heat until hot, then brown the meat; drain off grease.

2. Place the meat in the slow cooker the with onions, beef broth, dates, and apricots. Cover and cook on low setting for 9 hours. Remove the meat, onions, and fruit. Make a paste out of the cornstarch and water and stir into the juice in the slow cooker. Cook on high setting, stirring periodically, until mixture thickens into a gravy.

3. Add the meat, vegetables, and fruit back into slow cooker. Cover and cook on low setting for 1 more hour.


Savory Garlic Chicken Stew 

Although it is excellent served alone, to create a complete 
meal, ladle the stew over some bread. Add color to the plate 
with a garnish of fresh orange slices and purple grapes.
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Cooking time . . . . . . . 6–8 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

5 cups canned or frozen chicken broth 

2 cups water 

¼ cup all-purpose flour 

8 garlic cloves 

½ teaspoon low-fat oil 

2 cups fresh carrots, sliced 

6 medium golden potatoes 

1 medium-sized yellow onion 

1 cup fresh celery, sliced 

2 pounds fresh or frozen boneless, skinless chicken breasts 

1 teaspoon salt 

¼ teaspoon white pepper 

1. Put the chicken broth, water, and flour in a mixing bowl and whisk quickly until smooth. 

2. Peel the garlic cloves and mash individually by placing the side of a large knife over each clove and pressing until the clove “pops,” allowing the juice to come out. The cloves do not need to be cut into pieces.

Sauté the mashed garlic in oil on medium heat until lightly golden.

3. Peel and cut the carrots and potatoes into 1-inch chunks. Dice the onion with a paring knife until pieces are smaller than ⅛-inch square. Cut the celery into ¼-inch slices. Cut the chicken into 1-inch cubes.

4. Combine all ingredients except the pepper in the slow cooker Stir until ingredients are well mixed and covered with liquid. Cook 6 to 8 hours covered on low heat. Remove cover 15 minutes before serving. Stir well and add pepper.


Traditional Beef Stew 

Filling and delicious, this great stew will last for packed lunches too.
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Cooking time . . . . . . . 8–9 hours 

Preparation time . . . . 30 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

2 pounds beef chuck

6 medium carrots 

6 medium-sized yellow onions

6 medium potatoes

6 celery ribs

1 (10¾-ounce) can condensed tomato soup 

1 cup water

¼ cup flour

2 beef bouillon cubes

½ teaspoon salt

½ teaspoon pepper

1. Cut the beef into 1-inch cubes, trimming off all fat. Peel the carrots, onions, and potatoes. Slice the celery and carrots into 1-inch pieces. Quarter the onions and potatoes.

2. Mix the soup, bouillon cubes, water, and flour together in a medium-sized bowl with a fork until the mixture is smooth and the bouillon cubes have dissolved. Place the beef in the bottom of the slow cooker. Cover with the liquid mixture. Add the carrots, onions, celery, and potatoes. Sprinkle with salt and pepper. Cook on low setting for 8 to 9 hours.


New Brunswick Chicken Stew 

The flavor of this stew improves when it is 
refrigerated overnight and reheated the following day.
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Cooking time . . . . . . . 6–8 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

1 stewing chicken 

2 quarts (8 cups) water 

2 large yellow onions 

4 cups fresh tomatoes, chopped 

3 medium potatoes 

2 cups okra, chopped 

2 cups lima beans 

4 cups fresh sweet corn (about 8 ears) 

3 tablespoons table salt 

1 teaspoon pepper 

1 tablespoon sugar 

1. Cut the chicken into pieces and put them in the slow cooker with two quarts of water. Cook covered on high setting for 2 hours. Remove the chicken and set aside to cool.

2. Peel and slice the onions into ¼-inch-thick rings. Cut the tomatoes into ½-inch cubes. Peel and cut the potatoes into ½-inch cubes.  Cut the sweet corn from the cob. Chop the okra into ½-inch pieces. Remove the meat from the chicken bones.

3. Add the meat, onions, tomatoes, potatoes, sweet corn, okra, lima beans, salt, pepper, and sugar to slow cooker. Cook covered on low setting for 6 to 8 hours.


Apple Cider Beef Stew 

Perfect for fall, enjoy this stew after a day outside 
and it will warm you up in no time.
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Cooking time . . . . . . . 10–12 hours 

Preparation time . . . . 15 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

2 pounds stewing beef 

8 carrots 

6 medium potatoes 

2 Granny Smith apples 

1 small white onion 

2 teaspoons salt 

½ teaspoon thyme 

2 cups apple cider 

¼ cup flour 

1. Cut the beef into ½-inch cubes. Peel and slice the carrots ⅛ inch thick. Peel the potatoes and cut into ½-inch cubes. Peel the apples and cut into ½-inch pieces. Peel the onion and finely chop.

2. Place the carrots, potatoes, and apples in the slow cooker. Add the meat and sprinkle with salt, thyme, and onion. Pour the cider over the top. Cover and cook on low setting for 10 to 12 hours. Before serving, mix the flour with enough water to make a paste and add mixture to the stew; stir in. Cover and cook on high setting until thickened, about 15 minutes.


Layered Beef Stew 

Thick and delicious, this stew is perfect with a light salad or plain bread.
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Cooking time . . . . . . . 9–10 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

2½ pounds beef stewing meat 

1 large yellow onion 

6 medium carrots 

4 celery ribs 

4 large ripe tomatoes 

10 small new potatoes 

2 tablespoons Worcestershire sauce 

¼ cup red wine 

3 tablespoons brown sugar 

1 teaspoon table salt 

½ teaspoon ground black pepper 

¼ teaspoon allspice 

¼ teaspoon dried marjoram 

¼ teaspoon dried thyme 

2 bay leaves 

6 tablespoons quick-cooking tapioca 

1. Cut the beef into 1-inch cubes. Peel the onion and cut into ¼-inch-thick slices. Peel the carrots and cut in half lengthwise. Remove the leaves from the celery and cut ribs in half. Chop the tomatoes into ¼-inch pieces.

2. Layer all ingredients in the slow cooker in the following order: beef, onions, potatoes, carrots, celery, Worcestershire sauce, red wine, brown sugar, salt, pepper, allspice, marjoram, thyme, bay leaves, tapioca, tomatoes. Cover and cook on low setting for 9 to 10 hours.


French Countryside Chicken and Pork Stew 

The name alone is so enchanting!
Enjoy this stew in your own home and dream about France!

[image: 7] SERVES 4 

Cooking time . . . . . . . 8–9 hours 

Preparation time . . . . 20 minutes 

Attention . . . . . . . . . . . Minimal 

Pot size . . . . . . . . . . . . . 3–6 quarts 

3 pounds pork chops 

4 chicken breasts 

10 pearl onions 

8 ounces (1 cup) fresh mushrooms, quartered 

4 garlic cloves 

1 tablespoon olive oil 

2 cups beef broth 

¼ cup dry white wine 

2 tablespoons Dijon mustard 

1 teaspoon flour 

1 teaspoon warm water 

1. Remove the bones from the pork and cut the meat into ½-inch cubes. Remove the bones and skin from the chicken and discard; cut the chicken into ½-inch cubes. Peel the pearl onions. Clean the mushrooms by wiping with a damp cloth; cut into quarters. Peel the garlic and mince.

2. Sauté the pork, chicken, onions, and garlic in olive oil over medium heat in a large skillet until the meat is browned. Drain off grease and add mixture to the slow cooker. Combine beef broth, wine, and mustard in a medium-sized bowl and pour mixture into the slow cooker. Add mushrooms on top. Cover and cook on low setting for 8 to 9 hours.
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