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  About This Cookbook


  Slow Cookers have long ago proven to be the efficient friend of those cooks who are gone all day, but want to offer substantial home-cooked food to their households.


  Slow Cookers have aged, but they haven’t faded. Instead, they’ve shown themselves to be first-rate adaptable appliances. They handle dried beans famously well, pleasing the growing numbers of vegetarians. They do their job whatever their size—1-quart, 3-quart, 6-quart, or in between. Little ones work well for singles or doubles—or cook the vegetables while the beef stew burbles away in a bigger Cooker, sharing the counter-space.


  And Slow Cookers are mobile tools. You can prepare a dish one evening, store the filled “lift-out” vessel in the fridge overnight, and then place it into its electric holder 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.


  Slow Cookers prefer cheap cuts of meat. Tell that to your favorite graduate student, or newly independent young adult, or to the parents of a growing brood.


  The recipes in this collection are tried and true favorites from heavy-duty Cooker-users. We’ve weeded out a lot of duplicates and still have 800 plus for you to try. There’s tempting variety among the recipes, and many that differ only by a tantalizing ingredient or two.


  What’s more, 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. These Tips tell you how to maximize the usefulness of your Cooker, plus how to realize top flavor from the food you prepare in it.


  May the Fix-It and Forget-It Cookbook help make your meal preparations less harried and your dinners more satisfying!


  — Dawn J. Ranck and Phyllis Pellman Good
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  Appetizers, Snacks, and Spreads
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  Quick and Easy Nacho Dip


  Kristina Shull


  Timberville, VA


  


  Makes 10-15 servings

  (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 (as hot or mild as you like)


  15-oz. can refried beans


  1½ cups sour cream


  3 cups shredded cheddar cheese, divided


  tortilla chips


  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.
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  Southwest Hot Chip Dip


  Annabelle Unternahrer


  Shipshewana, IN


  


  Makes 15-20 servings

  (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


  tortilla chips


  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.


  Note:


  Serve as a main dish alongside a soup.
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  Hot Refried Bean Dip


  Sharon Anders


  Alburtis, PA


  


  Makes 1½ quarts, or 12-20 servings

  (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


  tortilla chips


  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. Turn to Low until ready to serve, up to 6 hours.
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  Chili-Cheese Taco Dip


  Kim Stoltzfus


  New Holland, PA


  


  Makes 10-12 servings

  (Ideal slow cooker size: 1-quart)


  1 lb. ground beef


  1 can chili, without beans


  1 lb. mild Mexican Velveeta cheese, cubed


  taco or tortilla chips


  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.


  
    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 one to 20 minutes to regain the lost steam and temperature. That means it takes longer for the food to cook.


    Pam Hochstedler


    Kalona, IA
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  Hamburger Cheese Dip


  Julia Lapp


  New Holland, PA


  


  Makes 8-10 servings

  (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


  tortilla chips


  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.
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  Chili-Cheese Dip


  Ruth Hofstetter


  Versailles, MO


  Paula King


  Harrisonburg, VA


  


  Makes 10 servings

  (Ideal slow cooker size: 3-quart)


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


  2 lbs. Velveeta cheese, cubed


  10-oz. can tomatoes with chilies


  1 tsp. Worcestershire sauce


  ½ tsp. chili powder


  tortilla or corn chips


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


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


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


  4. Serve with tortilla or corn chips.


  Variation:


  For a thicker dip, make a smooth paste of 2 Tbsp. flour mixed with 3 Tbsp. cold water. Stir into hot dip.
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  Michelle’s Taco Dip


  Michelle Strite


  Harrisonburg, VA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 1-quart)


  1½ lbs. ground beef, browned, crumbled fine, and drained


  1 pkg. taco seasoning mix


  10-oz. jar salsa


  1 lb. Velveeta cheese, cubed


  ¼ cup chopped onion


  tortilla chips


  1. Combine all ingredients except chips in slow cooker.


  2. Cover. Heat on Low for 2-3 hours.


  3. Serve with tortilla chips.


  Variation:


  The recipe can be made with half the amount of meat called for, if you prefer.
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  Karen’s Nacho Dip


  Karen Stoltzfus


  Alto, MI


  


  Makes 10-12 servings

  (Ideal slow cooker size: 3-quart)


  1 lb. ground beef


  2 lbs. American cheese, cubed


  16-oz. jar salsa (mild, medium, or hot, whichever you prefer)


  1 Tbsp. Worcestershire sauce


  tortilla or corn chips


  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, or turn to Low for serving up to 6 hours later.
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  Mexican Chip Dip Olé


  Joy Sutter


  Iowa City, IA


  


  Makes 10-12 servings

  (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 jalapeno peppers, chopped


  2 lbs. Velveeta cheese, cubed


  tortilla chips


  1. Brown turkey and onion. Drain.


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


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


  4. Serve warm with tortilla chips.
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  Barbara’s Chili Cheese Dip


  Barbara Shie


  Colorado Springs, CO


  


  Makes 8-10 servings

  (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 jalapeno peppers


  tortilla or corn chips


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


  2. Combine all ingredients except chips 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.


  Note:


  Serve over rice, noodles, or baked potatoes as a main dish, making 4-5 servings.
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  Pizza Fondue


  Lisa Warren


  Parkesburg, PA


  


  Makes 8-12 servings

  (Ideal slow cooker size: 3-quart)


  1 lb. ground beef


  2 cans pizza sauce with cheese


  8 oz. grated cheddar cheese


  8 oz. grated mozzarella cheese


  1 tsp. dried oregano


  ½ tsp. fennel seed, optional


  1 Tbsp. cornstarch


  tortilla chips


  1. Brown beef, crumble fine, and drain.


  2. Combine all ingredients except tortilla chips in slow cooker.


  3. Cover. Heat on Low 2-3 hours.


  4. Serve with tortilla chips.
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  Super Bowl Super Dip


  Colleen Heatwole


  Burton, MI


  


  Makes 4-5 cups, or approximately 12 servings

  (Ideal slow cooker size: 1-quart)


  1 lb. ground beef


  1 lb. Mexican Velveeta cheese spread


  8-oz. salsa (mild, medium, or hot)


  tortilla chips


  1. Brown ground beef, crumble into fine pieces, and drain. Place in slow cooker. Add cheese.


  2. Cover. Cook on High for 45 minutes, stirring occasionally until cheese melts.


  3. Add salsa. Reduce heat to Low and cook until heated through.


  4. Serve warm with tortilla chips.
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  Hamburger Hot Dip


  Janice Martins


  Fairbank, IA


  


  Makes 6 cups dip

  (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


  nacho chips


  1. Brown ground beef and onions in saucepan. Drain. Season with salt and pepper.


  2. Combine all ingredients in slow cooker.


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


  4. Serve with nacho chips.
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  Chili con Queso Cheese Dip


  Melanie Thrower


  McPherson, KS


  


  Makes 8 servings

  (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


  tortilla chips


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


  2. Combine all ingredients except tortilla chips in slow cooker.


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


  4. Serve with tortilla chips.
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  Good ’n’ Hot Dip


  Joyce B. Suiter


  Garysburg, NC


  


  Makes 30-50 servings

  (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.
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  Cheese Queso Dip


  Janie Steele


  Moore, OK


  


  Makes about 2 quarts dip

  (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


  tortilla chips


  1. Combine cheese, tomatoes, and sausage in slow cooker.


  2. Cover. Heat on Low 1-2 hours.


  3. Serve with tortilla chips.
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  Hot Cheese and Bacon Dip


  Lee Ann Hazlett


  Freeport, IL


  


  Makes 6-8 servings

  (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.)
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  Championship Bean Dip


  Renee Shirk


  Mt. Joy, PA


  Ada Miller


  Sugarcreek, OH


  


  Makes 4½ cups dip

  (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


  tortilla chips


  salsa


  1. In a bowl, combine all ingredients except chips and salsa. 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.
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  Refried Bean Dip


  Maryann Markano


  Wilmington, DE


  


  Makes 6 servings

  (Ideal slow cooker size: 3-quart)


  20-oz. can refried beans


  1 cup shredded cheddar cheese


  ½ cup chopped green onions


  ¼ tsp. salt


  2-4 Tbsp. bottled taco sauce (depending upon how spicy a dip you like)


  tortilla chips


  1. Combine beans, cheese, onions, salt, and taco sauce in slow cooker.


  2. Cover. Cook on Low


  2-2½ hours, or cook on High 30 minutes and then on Low 30 minutes.


  3. Serve with tortilla chips.


  
    A slow cooker is great for taking food to a potluck supper, even if you didn’t prepare it in the cooker.


    Irma H. Schoen


    Windsor, CT
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  Jeanne’s Chile con Queso


  Jeanne Allen


  Rye, CO


  


  Makes 15-20 servings

  (Ideal slow cooker size: 3-quart)


  40-oz. can chili without beans


  2 lbs. Velveeta cheese, cubed


  16-oz. jar picante sauce (mild, medium, or hot, whichever you prefer)


  tortilla chips


  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.
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  Maryann’s Chili Cheese Dip


  Maryann Westerberg


  Rosamond, CA


  


  Makes about 10 servings

  (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


  tortilla chips


  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.
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  Tina’s Cheese Dip


  Tina Houk


  Clinton, MO


  


  Makes 12 servings

  (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


  tortilla chips


  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.
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  Cheese Spread


  Barbara Kuhns


  Millersburg, OH


  


  Makes approximately 12-15 servings

  (Ideal slow cooker size: 1-quart)


  1 lb. white American cheese, cubed


  1½ cups milk


  crackers


  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.
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  Mexicana Dip


  Julia B. Boyd


  Memphis, TN


  Sue Williams


  Gulfport, MS


  


  Makes 10-12 servings

  (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 platter of favorite chips.


  Variation:


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


  Jane Steele


  Moore, OK
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  Marilyn’s Chili con Queso


  Marilyn Mowry


  Irving, TX


  


  Makes 2 cups dip

  (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 jalapeno pepper


  ½ cup water


  ¾ cup heavy cream


  8 oz. Velveeta cheese, cubed


  2 oz. cheddar cheese, shredded


  tortilla chips


  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.
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  Chili con Queso Dip


  Jenny R. Unternahrer


  Wayland, IA


  


  Makes approximately 12 servings

  (Ideal slow cooker size: 1-quart)


  1 lb. Velveeta cheese, cubed


  1 cup salsa (mild, medium, or hot, whichever you prefer)


  1 cup sour cream


  tortilla chips


  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.
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  Short-Cut Fondue Dip


  Jean Butzer


  Batavia, NY


  


  Makes 8-10 servings

  (Ideal slow cooker size: 1-quart)


  2 10¾-oz. cans condensed cheese soup


  2 cups grated sharp cheddar cheese


  1 Tbsp. Worcestershire sauce


  1 tsp. lemon juice


  2 Tbsp. dried chopped chives


  celery sticks


  cauliflower florets


  corn chips


  1. Combine soup, cheese, Worcestershire sauce, lemon juice, and chives 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.
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  Chili Verde con Queso Dip


  Bonita Ensenberger


  Albuquerque, NM


  


  Makes 1 quart (8-10 servings)

  (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


  corn chips


  1. Mix together all ingredients except corn chips in slow cooker.


  2. Cover. Cook on Low


  1-1½ hours. Stir well. Cook an additional 1½ hours.


  3. Serve with corn chips.


  Variation:


  Make this a main dish by serving over baked potatoes.
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  Lilli’s Nacho Dip


  Lili Peters


  Dodge City, KS


  


  Makes 10 servings

  (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.


  Note:


  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.


  Variations:


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


  2. For a heartier dip, add ½-1 lb. bulk sausage, browned, crumbled into small pieces, and drained.
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  Reuben Spread


  Clarice Williams


  Fairbank, IA


  Julie McKenzie


  Punxsutawney, PA


  


  Makes 5 cups spread

  (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


  snack rye bread


  Thousand Island dressing, optional


  1. Combine all ingredients except bread and Thousand Island dressing in slow cooker. Mix well.


  2. 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 bread slices. Top individual servings with Thousand Island dressing, if desired.


  Note:


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


  Variation:


  Use dried beef instead of corned beef.
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  Cheesy New Orleans Shrimp Dip


  Kelly Evenson


  Pittsboro, NC


  


  Makes 3-4 cups dip

  (Ideal slow cooker size: 1-quart)


  1 slice bacon


  3 medium onions, chopped


  1 garlic clove, minced


  4 jumbo shrimp, peeled and deveined


  1 medium tomato, peeled and chopped


  3 cups Monterey Jack cheese, shredded


  4 drops Tabasco sauce


  ⅛ tsp. cayenne pepper


  dash of black pepper


  chips


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


  2. Saute onion and garlic in bacon drippings. Drain on paper towel.


  3. Coarsely chop shrimp.


  4. Combine all ingredients except chips in slow cooker.


  5. Cover. Cook on Low 1 hour, or until cheese is melted. Thin with milk if too thick. Serve with chips.
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  Broccoli Cheese Dip


  Carla Koslowsky


  Hilisboro, KS


  


  Makes 6 cups dip

  (Ideal slow cooker size: 3-quart)


  1 cup chopped celery


  ½ cup chopped onion


  10-oz. pkg. frozen chopped broccoli, cooked


  1 cup cooked rice


  10¾-oz. can cream of mushroom soup


  16-oz. jar cheese spread, or 15 slices American cheese, melted and mixed with ⅔ cup milk


  snack breads or crackers


  1. Combine all ingredients in slow cooker.


  2. Cover. Heat on Low 2 hours.


  3. Serve with snack breads or crackers.


  
    The great thing about using a slow cooker in hot weather is that it doesn’t heat up your kitchen like an oven does.


    Carol Peachey


    Lancaster, PA
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  Roasted Pepper and Artichoke Spread


  Sherril Bieberly


  Sauna, KS


  


  Makes 3 cups, or about 12 servings

  (Ideal slow cooker size: 1-quart)


  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)


  crackers, cut-up fresh vegetables, or snack-bread slices


  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.
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  Baked Brie with Cranberry Chutney


  Amymarlene Jensen


  Fountain, CO


  


  Makes 8-10 servings

  (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 top, 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.
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  Artichokes


  Susan Yoder Graber


  Eureka, IL


  


  Makes 4 servings

  (Ideal slow cooker size: 3-quart)


  4 artichokes


  1 tsp. salt


  2 Tbsp. lemon juice


  melted butter


  1. Wash and trim artichokes by cutting off the stems flush with the bottoms of the artichokes and by cutting ¾-1 inch off the tops. Stand upright in slow cooker.


  2. Mix together salt and lemon juice and pour over artichokes. Pour in water to cover ¾ of artichokes.


  3. Cover. Cook on Low 8-10 hours, or High 2-4 hours.


  4. Serve with melted butter. Pull off individual leaves and dip bottom of each into butter. Strip the individual leaf of the meaty portion at the bottom of each leaf.
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  Curried Almonds


  Barbara Aston, Ashdown, AR


  


  Makes 4 cups nuts

  (Ideal slow cooker size: 3-quart)


  2 Tbsp. melted butter


  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.
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  Chili Nuts


  Barbara Aston, Ashdown, AR


  


  Makes 5 cups nuts

  (Ideal slow cooker size: 3-quart)


  ¼ cup melted butter


  2 12-oz. cans cocktail peanuts


  1⅝-oz. pkg. chili seasoning mix


  1. Pour butter over nuts in slow cooker. Sprinkle in dry chili mix. Toss together.


  2. Cover. Heat on Low


  2-2½ hours. Turn to High. Remove lid and cook 10-15 minutes.


  3. Serve warm or cool.
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  All-American Snack


  Doris M. Coyle-Zipp


  South Ozone Park, NY


  Melissa Raber


  Millersburg, OH


  Ada Miller


  Sugarcreek, OH


  Nanci Keatley


  Salem, OR


  


  Makes 3 quarts snack mix

  (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 melted butter, or margarine


  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.
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  Hot Caramel Dip


  Marilyn Yoder


  Archbold, OH


  


  Makes about 3 cups dip

  (Ideal slow cooker size: 3-quart)


  ½ cup butter


  ½ cup light corn syrup


  1 cup brown sugar


  1 can sweetened condensed milk


  apple slices


  1. Mix together all ingredients except apples in saucepan. Bring to boil.


  2. Pour into slow cooker. Set on Low.


  3. Dip fresh apple slices into hot caramel.


  Variation:


  Add ½ cup peanut butter to dip.
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  Rhonda’s Apple Butter


  Rhonda Burgoon


  Collingswood, NJ


  


  Makes about 2 pints apple butter

  (Ideal slow cooker size: 3-quart)


  4 lbs. apples


  2 tsp. cinnamon


  ½ tsp. ground cloves


  1. Peel, core, and slice apples. Place in slow cooker.


  2. Cover. Cook on High 2-3 hours. Reduce to Low and cook 8 hours. Apples should be a rich brown and be cooked down by half.


  3. Stir in spices. Cook on High 2-3 hours with lid off. Stir until smooth.


  4. Pour into freezer containers and freeze, or into sterilized jars and seal.
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  Shirley’s Apple Butter


  Shirley Sears


  Tiskilwa, IL


  


  Makes 6-10 pints apple butter

  (Ideal slow cooker size: 6-quart)


  4 qts. finely chopped tart apples


  2¾ cups sugar


  2¾ tsp. cinnamon


  ¼ tsp. ground cloves


  ⅛ tsp. salt


  1. Pour apples into slow cooker.


  2. Combine remaining ingredients. Drizzle over apples.


  3. Cover. Cook on High 3 hours, stirring well with a large spoon every hour. Reduce heat to Low and cook 10-12 hours, until butter becomes thick and dark in color. Stir occasionally with strong wire whisk for smooth butter.


  4. Freeze or pour into sterilized jars and seal.
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  Kelly’s Apple Butter


  Kelly Evenson


  Pittsboro, NC


  


  Makes 4-5 pints apple butter

  (Ideal slow cooker size: 4-quart)


  4 lbs. cooking apples


  2 cups cider


  3 cups sugar


  2 tsp. cinnamon


  1 tsp. ground cloves, optional


  ⅛ tsp. allspice


  1. Stem, core, and quarter apples. Do not peel.


  2. Combine apples and cider in large slow cooker.


  3. Cover. Cook on Low 10 hours.


  4. Stir in sugar and spices. Continue cooking 1 hour. Remove from heat and cool thoroughly. Blend to mix in skins.


  5. Freeze in pint containers, or pour into hot sterilized jars and seal.
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  Charlotte’s Apple Butter


  Charlotte Fry


  St. Charles, MO


  


  Makes 5 pints apple butter

  (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.


  [image: image]


  Dolores’ Apple Butter


  Dolores Metzler


  Mechanicsburg, PA


  


  Makes 3 quarts apple butter

  (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.
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  Ann’s Apple Butter


  Ann Bender


  Ft. Defiance, VA


  


  Makes 2 pints apple butter

  (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.
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  Anna’s Slow-Cooker Apple Butter


  Anna Musser, Manheim, PA


  


  Makes 6 pints apple butter

  (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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  Marilyn’s Slow-Cooker Apple Butter


  Marilyn Yoder


  Archbold, OH


  


  Makes 80 servings

  (Ideal slow cooker size: 3-4-quart)


  2 qts. 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.
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  Dianna’s Apple Butter


  Dianna Milhizer


  Springfield, VA


  


  Makes 6 pints apple butter

  (Ideal slow cooker size: 4-5-quart)


  1 bushel red tart 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.
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  Lilli’s Apple Butter


  Lilli Peters


  Dodge City, KS


  


  Makes about 2 pints apple butter

  (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. Mix well with whisk.


  2. Cook on Low 14-15 hours.
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  Peach or Apricot Butter


  Charlotte Shaffer


  East Earl, PA


  


  Makes 6 8-oz. jars butter

  (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.


  Note:


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


  Dorothy Miller


  Gulfport, MI


  


  Makes 6 pints pear butter

  (Ideal slow cooker size: 4-5-quart)


  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.


  Note:


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


  Sharon Timpe


  Mequon, WI


  


  Makes 6-8 servings

  (Ideal slow cooker size: 3-4-quart)


  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


  bacon, cooked until crisp


  tomato slices


  1. In slow cooker, combine beer, mustard, Worcestershire sauce, salt, and pepper.


  2. 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 strips of crisp bacon and tomato slices.


  Note:


  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.


  
    One hour on High equals about 2 to 2½ hours on Low.


    Rachel Kauffman


    Alto, MI
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  Cheese Souffle Casserole


  Iva Schmidt


  Fergus Falls, MN


  


  Makes 6 servings

  (Ideal slow cooker size: 3-4-quart)


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


  2 cups (8 oz.) grated 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. Pour over bread in slow cooker.


  3. Sprinkle with paprika.


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


  Shirley Hinh


  Wayland, IA


  


  Makes 8-10 servings

  (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 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.
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  Egg and Cheese Bake


  Evie Hershey


  Atglen, PA


  


  Makes 6 servings

  (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.
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  Egg and Broccoli Casserole


  Joette Droz


  Kalona, IA


  


  Makes 6 servings

  (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 melted butter, or margarine


  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.
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  Creamy Old-Fashioned Oatmeal


  Mary Wheatley


  Mashpee, MA


  


  Makes 4 servings

  (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.


  Note:


  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
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  Baked Oatmeal


  Ellen Ranck


  Gap, PA


  


  Makes 4-6 servings

  (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.
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  Apple Oatmeal


  Frances B. Musser


  Newmanstown, PA


  


  Makes 4-5 servings

  (Ideal slow cooker size: 3-quart)


  2 cups milk


  2 Tbsp. honey


  1 Tbsp. butter (no substitute!)


  ¼ tsp. salt


  ½ tsp. cinnamon


  1 cup dry old-fashioned oats


  1 cup chopped apples


  ½ cup chopped walnuts


  2 Tbsp. brown sugar


  1. Mix together all ingredients in greased slow cooker.


  2. Cover. Cook on Low 5-6 hours.


  3. Serve with milk or ice cream.


  Variation:


  Add ½ cup light or dark raisins to mixture.


  Jeanette Oberholtzer


  Manheim, PA


  
    Don’t peek. It takes 15-20 minutes for the cooker to regain lost steam and return to the right temperature.


    Janet V. Yocum


    Elizabethtown, PA
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  Breads
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  Healthy Whole Wheat Bread


  Esther Becker


  Gordonville, PA


  


  Makes 8 servings

  (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 tin 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.


  [image: image]


  Corn Bread From Scratch


  Dorothy M. Van Deest


  Memphis, TN


  


  Makes 6 servings

  (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 melted butter, 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.


  4. Cover. Cook on High 2-3 hours.
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  Broccoli Corn Bread


  Winifred Ewy


  Newton, KS


  


  Makes 8 servings

  (Ideal slow cooker size: 3-4-quart)


  1 stick margarine, melted


  10-oz. pkg. chopped broccoli, cooked and drained


  1 onion, chopped


  1 box corn bread mix


  4 eggs, well beaten


  8 oz. cottage cheese


  1¼ tsp. salt


  1. Combine all ingredients. Mix well.


  2. Pour into greased slow cooker. Cook on Low 6 hours, or until toothpick inserted in center comes out clean.


  3. Serve like spoon bread, or invert the pot, remove bread, and cut into wedges.


  [image: image]


  Lemon Bread


  Ruth Ann Gingrich


  New Holland, PA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  ½ cup shortening


  ¾ cup sugar


  2 eggs, beaten


  1⅔ cups flour


  1⅔ tsp. baking powder


  ½ tsp. salt


  ½ cup milk


  ½ cup chopped nuts


  grated peel from 1 lemon


  Glaze:


  ¼ cup powdered sugar


  juice of 1 lemon


  1. Cream together shortening and sugar. Add eggs. Mix well.


  2. Sift together flour, baking powder, and salt. Add flour mixture and milk alternately to shortening mixture.


  3. Stir in nuts and lemon peel.


  4. Spoon batter into well-greased 2-pound coffee can and cover with well-greased tin foil. Place in cooker set on High for 2-2¼ hours, or until done. Remove bread from coffee can.


  5. Mix together powdered sugar and lemon juice. Pour over loaf.


  6. Serve plain or with cream cheese.


  
    A slow cooker provides enough warmth to raise a dough.


    Donna Barnitz


    Jenks, OK
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  Old-Fashioned Gingerbread


  Mary Ann Westerberg


  Rosamond, CA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  ½ cup butter, softened


  ½ cup sugar


  1 egg


  1 cup light molasses


  2½ cups flour


  1½ tsp. baking soda


  1 tsp. ground cinnamon


  2 tsp. ground ginger


  ½ tsp. ground cloves


  ½ tsp. salt


  1 cup hot water


  warm applesauce, optional


  whipped cream, optional


  nutmeg, optional


  1. Cream together butter and sugar. Add egg and molasses. Mix well.


  2. Stir in flour, baking soda, cinnamon, ginger, cloves, and salt. Mix well.


  3. Add hot water. Beat well.


  4. Pour batter into greased and floured 2-pound coffee can.


  5. Place can in cooker. Cover top of can with 8 paper towels. Cover cooker and bake on High 2½-3 hours.


  6. Serve with applesauce. Top with whipped cream and sprinkle with nutmeg.
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  Soups, Stews, and Chilis
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  Nancy’s Vegetable Beef Soup


  Nancy Graves


  Manhattan, KS


  


  Makes 6-8 servings

  (Ideal slow cooker size: 5-6-quart)


  2-lb. roast cut into bite-sized pieces, or 2 lbs. stewing meat


  15-oz. can corn


  15-oz. can green beans


  1-lb. bag frozen peas


  40-oz. can stewed tomatoes


  5 beef bouillon cubes


  Tabasco to taste


  2 tsp. salt


  1. Combine all ingredients in slow cooker. Do not drain vegetables.


  2. Add water to fill slow cooker to within 3 inches of top


  3. Cover. Cook on Low 8 hours, or until meat is tender and vegetables are soft.


  Variation:


  Add 1 large onion, sliced, 2 cups sliced carrots, and ¾ cup pearl barley to mixture before cooking.
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  Frances’ Hearty Vegetable Soup


  Frances Schrag


  Newton, KS


  


  Makes 10 servings

  (Ideal slow cooker size: 6-quart)


  1 lb. round steak, cut into ½-inch pieces


  14½-oz. can diced tomatoes


  3 cups water


  2 potatoes, peeled and cubed


  2 onions, sliced


  3 celery ribs, sliced


  2 carrots, sliced


  3 beef bouillon cubes


  ½ tsp. dried basil


  ½ tsp. dried oregano


  1 tsp. salt


  ¼ tsp. pepper


  1½ cups frozen mixed vegetables, or your choice of frozen vegetables


  1. Combine first 3 ingredients in slow cooker.


  2. Cover. Cook on High 6 hours.


  3. Add remaining ingredients. Cover and cook on High 2 hours more, or until meat and vegetables are tender.


  Variation:


  Cut salt back to ½ tsp. Increase dried basil to 1 tsp. and dried oregano to 1 tsp.


  Tracy Clark


  Mt. Crawford, VA
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  Anona’s Beef Vegetable Soup


  Anona M. Teel


  Bangor, PA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1-1½ lb. soup bone


  1 lb. stewing beef cubes


  1½ qts. cold water


  1 Tbsp. salt


  ¾ cup diced celery


  ¾ cup diced carrots


  ¾ cup diced potatoes


  ¾ cup diced onion


  1 cup frozen mixed vegetables of your choice


  1-lb. can tomatoes


  ⅛ tsp. pepper


  1 Tbsp. chopped dried parsley


  1. Put all ingredients in slow cooker.


  2. Cover. Cook on Low 8-10 hours. Remove bone before serving.
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  “Absent Cook” Stew


  Kathy Hertzler


  Lancaster, PA


  


  Makes 5-6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. stewing beef, cubed


  2-3 carrots, sliced


  1 onion, chopped


  3 large potatoes, cubed


  3 ribs celery, sliced


  10¾-oz. can tomato soup


  1 soup can water


  1 tsp. salt


  dash of pepper


  2 Tbsp. vinegar


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 10-12 hours.


  
    You may want to revise herb amounts when using a slow cooker. Whole herb and spices increase their flavoring power, while ground spices tend to lose some flavor. It’s a good idea to season to taste before serving.


    Irma H. Schoen


    Windsor, CT
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  Kim’s Vegetable Beef Soup


  Kim McEuen


  Lincoln University, PA


  


  Makes 8-10 servings

  (Ideal slow cooker size: 5-quart)


  1-2 lbs. beef shanks, or short ribs


  1-lb. can tomatoes


  2 carrots, sliced


  3 ribs celery, sliced


  2 medium onions, chopped


  2 medium potatoes, chopped


  3 cups water


  1 tsp. salt


  4-6 whole peppercorns


  5 beef bouillon cubes


  10-oz. pkg. frozen mixed vegetables, or its equivalent of your favorite frozen, fresh, or canned vegetables


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


  2. Cover. Cook on Low 12-14 hours, or High 4-6 hours.


  Note:


  I have a scrap vegetable container which I keep in the freezer. When I have too much of a fresh vegetable I throw it in this container and freeze it. When the container gets full, I make soup.


  Variation:


  To increase the proportion of vegetables, add another 10-oz. pkg. of vegetables.
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  Lilli’s Vegetable Beef Soup


  Lilli Peters


  Dodge City, KS


  


  Makes 10-12 servings

  (Ideal slow cooker size: 4-5-quart)


  3 lbs. stewing meat, cut in 1-inch pieces


  2 Tbsp. oil


  4 potatoes, cubed


  4 carrots, sliced


  3 ribs celery, sliced


  14-oz. can diced tomatoes


  14-oz. can Italian tomatoes, crushed


  2 medium onions, chopped


  2 wedges cabbage, sliced thinly


  2 beef bouillon cubes


  2 Tbsp. fresh parsley


  1 tsp. seasoned salt


  1 tsp. garlic salt


  ½ tsp. pepper


  water


  1. Brown meat in oil in skillet. Drain.


  2. Combine all ingredients except water in large slow cooker. Cover with water.


  3. Cover. Cook on Low 8-10 hours.
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  Ruby’s Vegetable Beef Soup


  Ruby Stoltzfus


  Mount Joy, PA


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-5-quart)


  1 lb. beef cubes


  1 cup beef broth


  1½ cups chopped cabbage


  1½ cups stewed tomatoes, undrained


  1½ cups frozen, or canned, corn


  1½ cups frozen peas


  1½ cups frozen green beans


  1½ cups sliced carrots


  ¾ tsp. salt


  ¼-½ tsp. pepper


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 6-8 hours, or High 3-4 hours.
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  Jeanne’s Vegetable Beef Borscht


  Jeanne Heyerly


  Chenoa, IL


  


  Makes 8 servings

  (Ideal slow cooker size: 5-quart)


  1 lb. beef roast, cooked and cubed


  half a head of cabbage, sliced thin


  3 medium potatoes, diced


  4 carrots, sliced


  1 large onion, diced


  1 cup tomatoes, diced


  1 cup corn


  1 cup green beans


  2 cups beef broth


  2 cups tomato juice


  ¼ tsp. garlic powder


  ¼ tsp. dill seed


  2 tsp. salt


  ½ tsp. pepper


  water


  sour cream


  1. Mix together all ingredients except water and sour cream. Add water to fill slow cooker three-quarters full.


  2. Cover. Cook on Low 8-10 hours.


  3. Top individual servings with sour cream.


  Variation:


  Add 1 cup diced cooked red beets during the last half hour of cooking.
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  Sharon’s Vegetable Soup


  Sharon Wantland


  Menomonee Falls, WI


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  46-oz. can tomato juice


  5 beef bouillon cubes


  4 celery ribs, sliced


  4 large carrots, sliced


  1 onion, chopped


  one-quarter head of cabbage, chopped


  1-lb. can green beans


  2 cups water


  1 lb. beef stewing meat, browned


  4-oz. can sliced mushrooms


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8 hours, or until meat and vegetables are tender.
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  Winter’s Night Beef Soup


  Kimberly Jensen


  Bailey, CO


  


  Makes 8-12 servings

  (Ideal slow cooker size: 5-quart)


  1 lb. boneless chuck, cut in ½-inch cubes


  1-2 Tbsp. oil


  28-oz. can tomatoes


  2 tsp. garlic powder


  2 carrots, sliced


  2 ribs celery, sliced


  4 cups water


  ½ cup red wine


  1 small onion, coarsely chopped


  4 beef bouillon cubes


  1 tsp. pepper


  1 tsp. dry oregano


  ½ tsp. dry thyme


  1 bay leaf


  ¼-½ cup couscous


  1. Brown beef cubes in oil in skillet.


  2. Place vegetables in bottom of slow cooker. Add beef.


  3. Combine all other ingredients in separate bowl except couscous. Pour over ingredients in slow cooker.


  4. Cover. Cook on Low 6 hours. Stir in couscous. Cover and cook 30 minutes.


  Variation:


  Add zucchini or mushrooms to the rest of the vegetables before cooking.


  [image: image]


  Old-Fashioned Vegetable Beef Soup


  Pam Hochstedler


  Kalona, IA


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-quart)


  1-2 lbs. beef short ribs


  2 qts. water


  1 tsp. salt


  1 tsp. celery salt


  1 small onion, chopped


  1 cup diced carrots


  ½ cup diced celery


  2 cups diced potatoes


  1-lb. can whole kernel corn, undrained


  1-lb. can diced tomatoes and juice


  1. Combine meat, water, salt, celery salt, onion, carrots, and celery in slow cooker.


  2. Cover. Cook on Low 4-6 hours.


  3. Debone meat, cut into bite-sized pieces, and return to pot.


  4. Add potatoes, corn, and tomatoes.


  5. Cover and cook on High 2-3 hours.
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  Texican Chili


  Becky Oswald


  Broadway, VA


  


  Makes 15 servings

  (Ideal slow cooker size: 5-6-quart)


  8 bacon strips, diced


  2½ lbs. beef stewing meat, cubed


  28-oz. can stewed tomatoes


  14½-oz. can stewed tomatoes


  2 8-oz. cans tomato sauce


  16-oz. can kidney beans, rinsed and drained


  2 cups sliced carrots


  1 medium onion, chopped


  1 cup chopped celery


  ½ cup chopped green pepper


  ¼ cup minced fresh parsley


  1 Tbsp. chili powder


  1 tsp. salt


  ½ tsp. ground cumin


  ¼ tsp. pepper


  1. Cook bacon in skillet until crisp. Drain on paper towel.


  2. Brown beef in bacon drippings in skillet.


  3. Combine all ingredients in slow cooker.


  4. Cover. Cook on Low 9-10 hours, or until meat is tender. Stir occasionally.
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  Forgotten Minestrone


  Phyllis Attig


  Reynolds, IL


  


  Makes 8 servings

  (Ideal slow cooker size: 4-5-quart)


  1 lb. beef stewing meat


  6 cups water


  28-oz. can tomatoes, diced, undrained


  1 beef bouillon cube


  1 medium onion, chopped


  2 Tbsp. minced dried parsley


  1½ tsp. salt


  1½ tsp. dried thyme


  ½ tsp. pepper


  1 medium zucchini, thinly sliced


  2 cups finely chopped cabbage


  16-oz. can garbanzo beans, drained


  1 cup uncooked small elbow, or shell, macaroni


  ¼ cup grated Parmesan cheese


  1. Combine beef, water, tomatoes, bouillon, onion, parsley, salt, thyme, and pepper.


  2. Cover. Cook on Low 7-9 hours, or until meat is tender.


  3. Stir in zucchini, cabbage, beans, and macaroni. Cover and cook on High 30-45 minutes, or until vegetables are tender.


  4. Sprinkle individual servings with Parmesan cheese.
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  Slow-Cooker Minestrone


  Dorothy Shank


  Sterling, IL


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  3 cups water


  1½ lbs. stewing meat, cut into bite-sized pieces


  1 medium onion, diced


  4 carrots, diced


  14½-oz. can tomatoes


  2 tsp. salt


  10-oz. pkg. frozen mixed vegetables, or your choice of frozen vegetables


  1 Tbsp. dried basil


  ½ cup dry vermicelli


  1 tsp. dried oregano


  grated Parmesan cheese


  1. Combine all ingredients except cheese in slow cooker. Stir well.


  2. Cover. Cook on Low 10-12 hours, or on High 4-5 hours.


  3. Top individual servings with Parmesan cheese.
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  Hearty Alphabet Soup


  Maryann Markano


  Wilmington, DE


  


  Makes 5-6 servings

  (Ideal slow cooker size: 4-quart)


  ½ lb. beef stewing meat, or round steak, cubed


  14½-oz. can stewed tomatoes


  8-oz. can tomato sauce


  1 cup water


  1 envelope dry onion soup mix


  10-oz. pkg. frozen vegetables, partially thawed


  ½ cup uncooked alphabet noodles


  1. Combine meat, tomatoes, tomato sauce, water, and soup mix in slow cooker.


  2. Cover. Cook on Low 6-8 hours. Turn to High.


  3. Stir in vegetables and noodles. Add more water if mixture is too dry and thick.


  4. Cover. Cook on High 30 minutes, or until vegetables are tender.
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  Hamburger Vegetable Soup


  Donna Conto


  Saylorsburg, PA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  ½ lb. ground beef, browned


  6 beef bouillon cubes, crushed


  16-oz. can tomatoes


  1 large onion, diced


  ¾ cup sliced celery


  1 medium carrot, diced


  1 garlic clove, minced


  1 bay leaf


  ½ tsp. salt


  ⅛ tsp. pepper


  1-2 cups water (depending upon how much liquid you like soup to have)


  10-oz. pkg. frozen peas


  3 Tbsp. chopped parsley


  1. Combine all ingredients except peas and parsley in slow cooker.


  2. Cover. Cook on Low 5 hours.


  3. Stir in peas during last hour.


  4. Garnish with parsley before serving.
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  Vegetable Beef Soup


  Ruth Ann Swartzendruber


  Hydro, OK


  


  Makes 4-5 servings

  (Ideal slow cooker size: 4-5-quart)


  1 lb. ground beef, browned and drained


  2 cups tomato juice


  2 cups beef broth


  1 lb. frozen mixed vegetables, or your choice of vegetables


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on High 3 hours, and then on Low 3-4 hours.
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  Quick and Easy Italian Vegetable Beef Soup


  Lisa Warren


  Parkesburg, PA


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef, or turkey, browned and drained


  3 carrots, sliced


  4 potatoes, peeled and cubed


  1 small onion, diced


  1 tsp. garlic powder


  1 tsp. Italian seasoning


  ¾ tsp. salt


  ¼ tsp. pepper


  15-oz. can diced Italian tomatoes, or 2 fresh tomatoes, chopped


  6-oz. can Italian-flavored tomato paste


  4½ cups water


  1 quart beef broth


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on High 6-8 hours, or until potatoes and carrots are tender.
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  Spicy Beef Vegetable Stew


  Melissa Raber


  Millersburg, OH


  


  Makes 12 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  1 cup chopped onions


  30-oz. jar meatless spaghetti sauce


  3½ cups water


  1 lb. frozen mixed vegetables


  10-oz. can diced tomatoes with green chilies


  1 cup sliced celery


  1 tsp. beef bouillon granules


  1 tsp. pepper


  1. Cook beef and onion in skillet until meat is no longer pink. Drain. Transfer to slow cooker.


  2. Stir in remaining ingredients.


  3. Cover. Cook on Low 8 hours.


  
    I find that adding ¼-½ cup of a burgundy or Chablis wine to most soup and stew recipes brings out the flavor of the other seasonings.


    Joyce Kant


    Rochester, NY
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  Hearty Beef and Cabbage Soup


  Carolyn Mathias


  Williamsville, NY


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  1 medium onion, chopped


  40-oz. can tomatoes


  2 cups water


  15-oz. can kidney beans


  1 tsp. salt


  ½ tsp. pepper


  1 Tbsp. chili powder


  ½ cup chopped celery


  2 cups thinly sliced cabbage


  1. Saute beef in skillet. Drain.


  2. Combine all ingredients except cabbage in slow cooker.


  3. Cover. Cook on Low 3 hours. Add cabbage. Cook on High 30-60 minutes longer.
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  Hamburger Soup with Barley


  Becky Oswald


  Broadway, VA


  


  Makes 10 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  1 medium onion, chopped


  3 14½-oz. cans beef consomme


  28-oz. can diced, or crushed, tomatoes


  3 carrots, sliced


  3 celery ribs, sliced


  8 Tbsp. barley


  1 bay leaf


  1 tsp. dried thyme


  1 Tbsp. dried parsley


  1 tsp. salt


  ½ tsp. pepper


  1. Brown beef and onion in skillet. Drain.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on High 3 hours, or Low 6-8 hours.
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  Vegetable Soup with Potatoes


  Annabelle Unternahrer


  Shipshewana, IN


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. hamburger, browned and drained


  2 15-oz. cans diced tomatoes


  2 carrots, sliced or cubed


  2 onions, sliced or cubed


  2 potatoes, diced


  1-2 garlic cloves, minced


  12-oz. can V-8 vegetable juice


  1½-2 cups sliced celery


  2 tsp. beef stock concentrate, or 2 beef bouillon cubes


  2-3 cups vegetables (cauliflower, peas, corn, limas, or your choice of leftovers from your freezer)


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 12 hours, or High 4-6 hours.


  Note:


  If using leftover vegetables that are precooked, add during last hour if cooking on Low, or during last half hour if cooking on High.


  Variation:


  Use 3 cups pre-cooked dried beans or lentils instead of hamburger.
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  Vegetable Potato Beef Soup


  Beth Shank


  Weilman, IA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1½ cups sliced carrots


  1½ cups cubed potatoes


  1 cup sliced celery


  ½ cup chopped onion


  2 cups water


  1¼ lbs. ground beef, browned and drained


  2 tsp. salt


  5 cups tomato juice


  1 Tbsp. brown sugar


  1. Combine vegetables and water in microwave-safe container. Cover and microwave on High 18-20 minutes. Do not drain. Place vegetables in slow cooker.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 6-8 hours, or until vegetables are done.


  Variation:


  Add 15-oz. can green beans, drained, or 15-oz. can lima beans, drained.
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  Hamburger Lentil Soup


  Juanita Marner


  Shipshewana, IN


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  ½ cup chopped onions


  4 carrots, diced


  3 ribs celery, diced


  1 garlic clove, minced, or 1 tsp. garlic powder


  1 qt. tomato juice


  1 Tbsp. salt


  2 cups dry lentils, washed with stones removed


  1 qt. water


  ½ tsp. dried marjoram


  1 Tbsp. brown sugar


  1. Brown ground beef and onion in skillet. Drain.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 8-10 hours, or High 4-6 hours.
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  Vegetable Soup with Noodles


  Glenda S. Weaver


  New Holland, PA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1 pint water


  2 beef bouillon cubes


  1 onion, chopped


  1 lb. ground beef


  ¼ cup ketchup


  1 tsp. salt


  ⅛ tsp. celery salt


  ½ cup uncooked noodles


  12-16 oz. pkg. frozen mixed vegetables, or vegetables of your choice


  1 pint tomato juice


  1. Dissolve bouillon cubes in water.


  2. Brown onion and beef in skillet. Drain.


  3. Combine all ingredients in slow cooker.


  4. Cover. Cook on Low 6 hours, or on High 2-3 hours, until vegetables are tender.
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  Steak Soup


  Ilene Bontrager


  Arlington, KS


  Deb Unternahrer


  Wayland, IA


  


  Makes 10-12 servings

  (Ideal slow cooker size: 4-5-quart)


  2 lbs. coarsely ground chuck, browned and drained


  5 cups water


  1 large onion, chopped


  4 ribs celery, chopped


  3 carrots, sliced


  2 14½-oz. cans diced tomatoes


  10-oz. pkg. frozen mixed vegetables


  5 Tbsp. beef-based granules, or 5 beef bouillon cubes


  ½ tsp. pepper


  ½ cup melted butter


  ½ cup flour


  2 tsp. salt


  1. Combine chuck, water, onion, celery, carrots, tomatoes, mixed vegetables, beef granules, and pepper in slow cooker.


  2. Cover. Cook on Low 8-12 hours, or High 4-6 hours.


  3. One hour before serving, turn to High. Make a paste of melted butter and flour. Stir until smooth. Pour into slow cooker and stir until well blended. Add salt.


  4. Cover. Continue cooking on High until thickened.
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  Dottie’s Creamy Steak Soup


  Debbie Zeida


  Mashpee, MA


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  half a large onion, chopped


  12-oz. can V-8 vegetable juice


  2-3 medium potatoes, diced


  10¾-oz. can cream of mushroom soup


  10¾-oz. can cream of celery soup


  16-oz. pkg. frozen mixed vegetables, or your choice of frozen vegetables


  2 tsp. salt


  ½-¾ tsp. pepper


  1. Saute beef and onions in skillet. Drain.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 8-10 hours.
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  Taco Soup with Black Beans


  Alexa Slonin


  Harrisonburg, VA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef, browned and drained


  28-oz. can crushed tomatoes


  15¼-oz. can corn, undrained


  15-oz. can black beans, undrained


  15½-oz. can red kidney beans, undrained


  1 envelope dry Hidden Valley Ranch Dressing mix


  1 envelope dry taco seasoning


  1 small onion, chopped


  tortilla, or corn, chips


  shredded cheese


  sour cream


  1. Combine all ingredients except chips, shredded cheese, and sour cream in slow cooker.


  2. Cover. Cook on Low 4-6 hours.


  3. Garnish individual servings with chips, cheese, and sour cream.
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  Taco Soup with Pinto Beans


  Janie Steele


  Moore, OK


  


  Makes 10-12 servings

  (Ideal slow cooker size: 5-quart)


  1 lb. ground beef


  1 large onion, chopped


  3 14-oz. cans pinto beans


  14-oz. can tomatoes with chilies


  14½-oz. can chopped tomatoes


  15-oz. can tomato sauce


  1 pkg. dry Hidden Valley Ranch Dressing mix


  1 pkg. dry taco seasoning


  15¼-oz. can corn, drained


  1. Brown beef and onions in skillet. Drain.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 4 hours, or until ingredients are heated through.
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  Sante Fe Soup with Melted Cheese


  Carla Koslowsky


  Hillsboro, KS


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. Velveeta cheese, cubed


  1 lb. ground beef, browned and drained


  15¼-oz. can corn, undrained


  15-oz. can kidney beans, undrained


  14½-oz. can diced tomatoes with green chilies


  14½-oz. can stewed tomatoes


  2 Tbsp. dry taco seasoning


  corn chips, or soft tortillas


  1. Combine all ingredients except chips or tortillas in slow cooker.


  2. Cover. Cook on High 3 hours.


  3. Serve with corn chips as a side, or dip soft tortillas in individual servings in soup bowls.
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  Taco Soup with Whole Tomatoes


  Marla Folkerts


  Holland, OH


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  ½ cup chopped onions


  28-oz. can whole tomatoes with juice


  14-oz. can kidney beans with juice


  17-oz. can corn with juice


  8-oz. can tomato sauce


  1 pkg. dry taco seasoning


  1-2 cups water


  salt to taste


  pepper to taste


  1 cup grated cheddar cheese


  taco, or corn, chips


  1. Brown beef and onions in skillet. Drain.


  2. Combine all ingredients except cheese and chips in slow cooker.


  3. Cover. Cook on Low 4-6 hours.


  4. Ladle into bowls. Top with cheese and serve with chips.
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  Taco Soup with Pork and Beans


  Beth Shank


  Wellman, IA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  half a small onion, finely diced


  1 envelope dry taco seasoning


  2 Tbsp. brown sugar


  ⅛ tsp. red cayenne pepper


  15-oz. can kidney beans, drained


  15-oz. can whole kernel corn, drained


  15-oz. can pork and beans


  46-oz. can tomato juice


  taco chips, crushed


  shredded cheese


  sour cream


  1. Brown beef and onion in skillet. Drain. Place in slow cooker.


  2. Stir in taco seasoning, brown sugar, and pepper. Add beans, corn, pork and beans, and tomato juice. Mix well.


  3. Cover. Cook on Low 4-6 hours.


  4. Garnish individual servings with taco chips, cheese, and dollop of sour cream.
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  Taco Soup with Pizza Sauce


  Barbara Kuhns


  Millersburg, OH


  


  Makes 8-10 servings

  (Ideal slow cooker size: 6-quart)


  2 lbs. ground beef, browned


  1 small onion, chopped and sauteed in ground beef drippings


  ¾ tsp. salt


  ½ tsp. pepper


  1½ pkgs. dry taco seasoning


  1 qt. pizza sauce


  1 qt. water


  tortilla chips


  shredded mozzarella cheese


  sour cream


  1. Combine ground beef, onion, salt, pepper, taco seasoning, pizza sauce, and water in 5-quart, or larger, slow cooker.


  2. Cover. Cook on Low 3-4 hours.


  3. Top individual servings with tortilla chips, cheese, and sour cream.


  Variation:


  Add 15-oz. can black beans and 4-oz. can chilies to mixture before cooking. (Be sure to use one very large cooker, or two medium-sized cookers.)
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  Easy Chili


  Sheryl Shenk


  Harrisonburg, VA


  


  Makes 10-12 servings

  (Ideal slow cooker size: 5-quart)


  1 lb. ground beef


  1 onion, chopped


  1 green pepper, chopped


  1½ tsp. salt


  1 Tbsp. chili powder


  2 tsp. Worcestershire sauce


  29-oz. can tomato sauce


  3 16-oz. cans kidney beans, drained


  14½-oz. can crushed, or stewed, tomatoes


  6-oz. can tomato paste


  2 cups grated cheddar cheese


  1. Brown meat in skillet. Add onion and green pepper halfway through browning process. Drain. Pour into slow cooker.


  2. Stir in remaining ingredients except cheese.


  3. Cover. Cook on High 3 hours, or Low 7-8 hours.


  4. Serve in bowls topped with cheddar cheese.


  Note:


  This chili can be served over cooked rice.
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  Berenice’s Favorite Chili


  Berenice M. Wagner


  Dodge City, KS


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2 16-oz. cans red kidney beans, drained


  2 14½-oz. cans diced tomatoes


  2 lbs. coarsely ground beef, browned and drained


  2 medium onions, coarsely chopped


  1 green pepper, coarsely chopped


  2 garlic cloves, minced


  2-3 Tbsp. chili powder


  1 tsp. pepper


  2½ tsp. salt


  1. Combine all ingredients in slow cooker in order listed. Stir once.


  2. Cover. Cook on Low 10-12 hours, or High 5-6 hours.


  Variations:


  1. Top individual servings with green onion, sour cream, and cheese.


  Judy Govotsus


  Monrovia, MD


  2. Increase proportion of tomatoes in chili by adding 8-oz. can tomato sauce before cooking.


  Bernice A. Esau


  North Newton, KS
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  Slow-Cooker Chili


  Wanda S. Curtin


  Bradenton, FL


  Ann Sunday McDowell


  Newtown, PA


  


  Makes 10 servings

  (Ideal slow cooker size: 4-5-quart)


  2 lbs. ground beef, browned and drained


  2 16-oz. cans red kidney beans, drained


  2 14½-oz. cans diced tomatoes, drained


  2 medium onions, chopped


  2 garlic cloves, crushed


  2-3 Tbsp. chili powder


  1 tsp. ground cumin


  1 tsp. black pepper


  1 tsp. salt


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8-10 hours.


  Note:


  Use leftovers over lettuce and other fresh garden vegetables to make a taco salad.


  Variations:


  1. For more flavor, add cayenne pepper or a jalapeno pepper before cooking.


  Dorothy Shank


  Sterling, IL


  2. Add 1 cup chopped green peppers before cooking.


  Mary V. Warye


  West Liberty, OH
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  Trail Chili


  Jeanne Allen


  Rye, CO


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-5-quart)


  2 lbs. ground beef


  1 large onion, diced


  28-oz. can diced tomatoes


  2 8-oz. cans tomato puree


  1, or 2, 16-oz. cans kidney beans, undrained


  4-oz. can diced green chilies


  1 cup water


  2 garlic cloves, minced


  2 Tbsp. mild chili powder


  2 tsp. salt


  2 tsp. ground cumin


  1 tsp. pepper


  1. Brown beef and onion in skillet. Drain. Place in slow cooker on High.


  2. Stir in remaining ingredients. Cook on High 30 minutes.


  3. Reduce heat to Low. Cook 4-6 hours.


  Note:


  Top individual servings with shredded cheese. Serve with taco chips.
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  Judy’s Chili Soup


  Judy Buller


  Bluffton, OH


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  1 onion, chopped


  10¾-oz. can condensed tomato soup


  16-oz. can kidney beans, drained


  1 qt. tomato juice


  ⅛ tsp. garlic powder


  1 Tbsp. chili powder


  ½ tsp. pepper


  ½ tsp. ground cumin


  ½ tsp. salt


  1. Brown hamburger and onion in skillet. Drain.


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


  3. Cover. Cook on Low 7-8 hours.


  Variation:


  Use ground venison instead of ground beef.
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  Colleen’s Favorite Chili


  Colleen Heatwole


  Burton, MI


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  2 medium onions, coarsely chopped


  1-1½ lbs. ground beef, browned and drained


  2 garlic cloves, minced fine, or ½ tsp. garlic powder


  ¾ cup finely diced green peppers


  2 14½-oz. cans diced tomatoes, or 1 quart home-canned tomatoes


  30-32 oz. beans—kidney, or pinto, or mixture of the two


  8-oz. can tomato sauce


  ¼ tsp. beaumonde spice, optional


  1 tsp. ground cumin


  ½ tsp. pepper


  1 tsp. seasoned salt


  1 Tbsp., or more, chili powder


  1 tsp. dried basil


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8-12 hours, or High 5-6 hours.


  Variations:


  1. Add 1 Tbsp. brown sugar to mixture before cooking.


  2. Put in another 1 lb. beans and then decrease ground beef to 1 lb.
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  Chili con Carne


  Donna Conto


  Saylorsburg, PA


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  1 cup chopped onions


  ¾ cup chopped green peppers


  1 garlic clove, minced


  14½-oz. can tomatoes, cut up


  16-oz. can kidney beans, drained


  8-oz. can tomato sauce


  2 tsp. chili powder


  ½ tsp. dried basil


  1. Brown beef, onion, green pepper, and garlic in saucepan. Drain.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 5-6 hours.


  4. Serve in bread bowl.


  Variation:


  Add 16-oz. can pinto beans, ¼ tsp. salt, and ¼ tsp. pepper in Step 2.


  Alexa Slonin


  Harrisonburg, VA
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  Quick and Easy Chili


  Nan Decker


  Albuquerque, NM


  


  Makes 4 servings

  (Ideal slow cooker size: 4-3-quart)


  1 lb. ground beef


  1 onion, chopped


  16-oz. can stewed tomatoes


  11½-oz. can Hot V-8 juice


  2 15-oz. cans pinto beans


  ¼ tsp. cayenne pepper


  ½ tsp. salt


  1 Tbsp. chili powder


  sour cream


  chopped green onions


  grated cheese


  sliced ripe olives


  1. Crumble ground beef in microwave-safe casserole. Add onion. Microwave, covered, on High 15 minutes. Drain. Break meat into pieces.


  2. Combine all ingredients in slow cooker.


  3. Cook on Low 4-5 hours.


  4. Garnish with sour cream, chopped green onions, grated cheese, and sliced ripe olives.
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  Cindy’s Chili


  Cindy Krestynick


  Glen Lyon, PA


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef, browned and drained


  3 15½-oz. cans chili beans (hot or mild)


  28-oz. can stewed tomatoes, chopped


  1 rib celery, chopped


  4 cups tomato juice


  ½ tsp. garlic salt


  ½ tsp. chili powder


  ¼ tsp. pepper


  ¼ tsp. Tabasco sauce


  1. Combine all ingredients in large slow cooker.


  2. Cover. Cook on Low 4-6 hours.
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  Ed’s Chili


  Marie Miller


  Scotia, NY


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  1 pkg. dry taco seasoning mix


  half a 12-oz. jar salsa


  16-oz. can kidney beans, undrained


  15-oz. can black beans, undrained


  14½-oz. can diced tomatoes, undrained


  pinch of sugar


  shredded cheese


  chopped onions


  sour cream


  diced fresh tomatoes


  guacamole


  sliced black olives


  1. Brown ground beef in skillet. Drain.


  2. Combine first 7 ingredients in slow cooker.


  3. Cover. Heat on High until mixture comes to boil. Reduce heat to Low. Simmer 1½ hours.


  4. To reduce liquids, continue cooking uncovered.


  5. Top individual servings with choice of shredded cheese, onions, a dollop of sour cream, fresh diced tomatoes, guacamole, and sliced olives.
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  Pirate Stew


  Nancy Graves


  Manhattan, KS


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  ¾ cup sliced onion


  1 lb. ground beef


  ¼ cup uncooked, long grain rice


  3 cups diced raw potatoes


  1 cup diced celery


  2 cups canned kidney beans, drained


  1 tsp. salt


  ⅛ tsp. pepper


  ¼ tsp. chili powder


  ¼ tsp. Worcestershire sauce


  1 cup tomato sauce


  ½ cup water


  1. Brown onions and ground beef in skillet. Drain.


  2. Layer ingredients in slow cooker in order given.


  3. Cover. Cook on Low 6 hours, or until potatoes and rice are cooked.


  Variation:


  Add a layer of 2 cups sliced carrots between potatoes and celery.


  Katrine Rose


  Woodbridge, VA
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  Corn Chili


  Gladys Longacre


  Susquehanna, PA


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  ½ cup chopped onions


  ½ cup chopped green peppers


  ½ tsp. salt


  ⅛ tsp. pepper


  ¼ tsp. dried thyme


  14½-oz. can diced tomatoes with Italian herbs


  6-oz. can tomato paste, diluted with 1 can water


  2 cups frozen whole kernel corn


  16-oz. can kidney beans


  1 Tbsp. chili powder


  sour cream


  shredded cheese


  1. Saute ground beef, onions, and green peppers in deep saucepan. Drain and season with salt, pepper, and thyme.


  2. Stir in tomatoes, tomato paste, and corn. Heat until corn is thawed. Add kidney beans and chili powder. Pour into slow cooker.


  3. Cover. Cook on Low 5-6 hours.


  4. Top individual servings with dollops of sour cream, or sprinkle with shredded cheese.
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  White Bean Chili


  Tracey Stenger


  Gretna, LA


  


  Makes 10-12 servings

  (Ideal slow cooker size: 6-quart)


  1 lb. ground beef, browned and drained


  1 lb. ground turkey, browned and drained


  3 bell peppers, chopped


  2 onions, chopped


  4 garlic cloves, minced


  2 14½-oz. cans chicken, or vegetable, broth


  15½-oz. can butter beans, rinsed and drained


  15-oz. can black-eyed peas, rinsed and drained


  15-oz. can garbanzo beans, rinsed and drained


  15-oz. can navy beans, rinsed and drained


  4-oz. can chopped green chilies


  2 Tbsp. chili powder


  3 tsp. ground cumin


  2 tsp. dried oregano


  2 tsp. paprika


  1½-2 tsp. salt


  ½ tsp. pepper


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8-10 hours.
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  Lotsa-Beans Chili


  Jean Weller


  State College, PA


  


  Makes 12-15 servings

  (Ideal slow cooker size: 5-quart)


  1 lb. ground beef


  1 lb. bacon, diced


  ½ cup chopped onions


  ½ cup brown sugar


  ½ cup sugar


  ½ cup ketchup


  2 tsp. dry mustard


  1 tsp. salt


  ½ tsp. pepper


  2 15-oz. cans green beans, drained


  2 14½-oz. cans baked beans


  2 15-oz. cans butter beans, drained


  2 16-oz. cans kidney beans, rinsed and drained


  1. Brown ground beef and bacon in slow cooker. Drain.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on High 1 hour. Reduce heat to Low and cook 7-8 hours.
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  Dorothea’s Slow-Cooker Chili


  Dorothea K. Ladd


  Ballston Lake, NY


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef


  1 lb. bulk pork sausage


  1 large onion, chopped


  1 large green pepper, chopped


  2-3 ribs celery, chopped


  2 15½-oz. cans kidney beans


  29-oz. can tomato puree


  6-oz. can tomato paste


  2 cloves garlic, minced


  2 Tbsp. chili powder


  2 tsp. salt


  1. Brown ground beef and sausage in skillet. Drain.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 8-10 hours.


  Variations:


  1. For extra flavor, add 1 tsp. cayenne pepper.


  2. For more zest, use mild or hot Italian sausage instead of regular pork sausage.


  3. Top individual servings with shredded sharp cheddar cheese.
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  Chili for Twenty


  Janie Steele


  Moore, OK


  


  Makes 15-20 servings

  (Ideal slow cooker size: use 2 slow cookers approx. 4-5-quarts each)


  4 lbs. ground beef


  3 onions, finely chopped


  3 green peppers, finely chopped


  2 garlic cloves, minced


  4 16-oz. cans Italian-style tomatoes


  4 16-oz. cans kidney beans, drained


  10-oz. can diced tomatoes and chilies


  2 6-oz. cans tomato paste


  1 cup water


  1 Tbsp. salt


  1 tsp. pepper


  3 whole cloves


  2 bay leaves


  2 Tbsp. chili powder


  1. Brown meat, onions, and peppers in soup pot on top of stove. Drain.


  2. Combine all ingredients in large bowl. Divide among several medium-sized slow cookers.


  3. Cover. Cook on Low 3-4 hours.
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  Crab Soup


  Susan Alexander


  Baltimore, MD


  


  Makes 10 servings

  (Ideal slow cooker size: 5-quart)


  1 lb. carrots, sliced


  ½ bunch celery, sliced


  1 large onion, diced


  2 10-oz. bags frozen mixed vegetables, or your choice of frozen vegetables


  12-oz. can tomato juice


  1 lb. ham, cubed


  1 lb. beef, cubed


  6 slices bacon, chopped


  1 tsp. salt


  ¼ tsp. pepper


  1 Tbsp. Old Bay seasoning


  1 lb. claw crabmeat


  1. Combine all ingredients except seasonings and crab-meat in large slow cooker. Pour in water until cooker is half-full.


  2. Add spices. Stir in thoroughly. Put crab on top.


  3. Cover. Cook on Low 8-10 hours.


  4. Stir well and serve.
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  Special Seafood Chowder


  Dorothea K. Ladd


  Ballston Lake, NY


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-quart)


  ½ cup chopped onions


  2 Tbsp. butter


  1 lb. fresh or frozen cod, or haddock


  4 cups diced potatoes


  15-oz. can creamed corn


  ½ tsp. salt


  dash pepper


  2 cups water


  1 pint half-and-half


  1. Saute onions in butter in skillet until transparent but not brown.


  2. Cut fish into ¾-inch cubes. Combine fish, onions, potatoes, corn, seasonings, and water in slow cooker.


  3. Cover. Cook on Low 6 hours, until potatoes are tender.


  4. Add half-and-half during last hour.


  Variation:


  To cut milk fat, use 1 cup half-and-half and 1 cup skim milk, instead of 1 pint half-and-half.
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  Manhattan Clam Chowder


  Joyce Slaymaker


  Strasburg, PA


  Louise Stackhouse


  Benton, PA


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  ¼ lb. salt pork, or bacon, diced and fried


  1 large onion, chopped


  2 carrots, thinly sliced


  3 ribs celery, sliced


  1 Tbsp. dried parsley flakes


  1-lb. 12-oz. can tomatoes


  ½ tsp. salt


  2, or 3, 8-oz. cans clams with liquid


  2 whole peppercorns


  1 bay leaf


  1½ tsp. dried crushed thyme


  3 medium potatoes, cubed


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8-10 hours.
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  Rich and Easy Clam Chowder


  Rhonda Burgoon


  Collingswood, NJ


  


  Makes 4-5 servings

  (Ideal slow cooker size: 4-quart)


  3 10¾-oz. cans cream of potato soup


  2 10¾-oz. cans New England clam chowder


  ½ cup butter


  1 small onion, diced


  1 pint half-and-half


  2 6½-oz. cans clams, chopped


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 2-4 hours.
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  Chicken Clam Chowder


  Irene Klaeger, Inverness, FL


  


  Makes 10-12 servings

  (Ideal slow cooker size: 6-quart)


  1 lb. bacon, diced


  ¼ lb. ham, cubed


  2 cups chopped onions


  2 cups diced celery


  ½ tsp. salt


  ¼ tsp. pepper


  2 cups diced potatoes


  2 cups cooked, diced chicken


  4 cups chicken broth


  2 bottles clam juice, or 2 cans clams with juice


  1-lb. can whole kernel corn with liquid


  ¾ cup flour


  4 cups milk


  4 cups shredded cheddar, or Jack, cheese


  ½ cup whipping cream (not whipped)


  2 Tbsp. fresh parsley


  1. Saute bacon, ham, onions, and celery in skillet until bacon is crisp and onions and celery are limp. Add salt and pepper.


  2. Combine all ingredients in slow cooker except flour, milk, cheese, cream, and parsley.


  3. Cover. Cook on Low 6-8 hours, or on High 3-4 hours.


  4. Whisk flour into milk. Stir into soup, along with cheese, whipping cream, and parsley. Cook one more hour on High.
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  Chicken Broth


  Ruth Conrad Liechty


  Goshen, IN


  


  Makes about 6 cups broth

  (Ideal slow cooker size: 4-quart)


  bony chicken pieces from 2 chickens


  1 onion, quartered


  3 whole cloves, optional


  3 ribs celery, cut up


  1 carrot, quartered


  1½ tsp. salt


  ¼ tsp. pepper


  4 cups water


  1. Place chicken in slow cooker.


  2. Stud onion with cloves. Add to slow cooker with other ingredients.


  3. Cover. Cook on High 4-5 hours.


  4. Remove chicken and vegetables. Discard vegetables. Debone chicken. Cut up meat and add to broth. Use as stock for soups.


  [image: image]


  Chicken Noodle Soup


  Beth Shank


  Wellman, IA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  5 cups hot water


  2 tsp. chicken bouillon granules, or 2 chicken bouillon cubes


  46-oz. can chicken broth


  2 cups cooked chicken


  1 tsp. salt


  4 cups “homestyle” noodles, uncooked


  ⅓ cup thinly sliced celery, lightly pre-cooked in microwave


  ⅓ cup shredded, or chopped, carrots


  1. Dissolve bouillon in water. Pour into slow cooker.


  2. Add remaining ingredients. Mix well.


  3. Cover. Cook on Low 4-6 hours.
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  Brown Jug Soup


  Dorothy Shank


  Sterling, IL


  


  Makes 10-12 servings

  (Ideal slow cooker size: 6-quart)


  10½-oz. can chicken broth


  4 chicken bouillon cubes


  1 qt. water


  2 cups (3-4 ribs) diced celery


  2 cups (2 medium-sized) diced onions


  4 cups (4 large) diced potatoes


  3 cups (8 medium-sized) diced carrots


  10-oz. pkg. frozen whole kernel corn


  2 10¾-oz. cans cream of chicken soup


  ½ lb. Velveeta cheese, cubed


  1. Combine all ingredients except cheese in slow cooker.


  2. Cover. Cook on Low 10-12 hours, or until vegetables are tender.


  3. Just before serving, add cheese. Stir until cheese is melted. Serve.
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  Chicken Corn Soup


  Eleanor Larson


  Glen Lyon, PA


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  2 whole boneless skinless chicken breasts, cubed


  1 onion, chopped


  1 garlic clove, minced


  2 carrots, sliced


  2 ribs celery, chopped


  2 medium potatoes, cubed


  1 tsp. mixed dried herbs


  ⅓ cup tomato sauce


  12-oz. can cream-style corn


  14-oz. can whole kernel corn


  3 cups chicken stock


  ¼ cup chopped Italian parsley


  1 tsp. salt


  ¼ tsp. pepper


  1. Combine all ingredients except parsley, salt, and pepper in slow cooker.


  2. Cover. Cook on Low 8-9 hours, or until chicken is tender.


  3. Add parsley and seasonings 30 minutes before serving.


  
    Slow cookers come in a variety of sizes, from 2- to 8- quarts. The best size for a family of four or five is a 5-6 quart-size.


    Dorothy M. Van Deest


    Memphis, TN
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  Chili, Chicken, Corn Chowder


  Jeanne Allen


  Rye, CO


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  ¼ cup oil


  1 large onion, diced


  1 garlic clove, minced


  1 rib celery, finely chopped


  2 cups frozen, or canned, corn


  2 cups cooked, deboned, diced chicken


  4-oz. can diced green chilies


  ½ tsp. black pepper


  2 cups chicken broth


  salt to taste


  1 cup half-and-half


  1. In saucepan, saute onion, garlic, and celery in oil until limp.


  2. Stir in corn, chicken, and chilies. Saute for 2-3 minutes.


  3. Combine all ingredients except half-and-half in slow cooker.


  4. Cover. Heat on Low 4 hours.


  5. Stir in half-and-half before serving. Do not boil, but be sure cream is heated through.


  [image: image]


  White Chili


  Esther Martin


  Ephrata, PA


  


  Makes 8 servings

  (Ideal slow cooker size: 5-quart)


  3 15-oz. cans Great Northern beans, drained


  8 oz. cooked and shredded chicken breasts


  1 cup chopped onions


  1½ cups chopped yellow, red, or green bell peppers


  2 jalapeno chili peppers, stemmed, seeded, and chopped (optional)


  2 garlic cloves, minced


  2 tsp. ground cumin


  ½ tsp. salt


  ½ tsp. dried oregano


  3½ cups chicken broth


  sour cream


  shredded cheddar cheese


  tortilla chips


  1. Combine all ingredients except sour cream, cheddar cheese, and chips in slow cooker.


  2. Cover. Cook on Low 8-10 hours, or High 4-5 hours.


  3. Ladle into bowls and top individual servings with sour cream, cheddar cheese, and chips.
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  White Chili Specialty


  Barbara McGinnis


  Jupiter, FL


  


  Makes 8-10 servings

  (Ideal slow cooker size: 5-quart)


  1 lb. large Great Northern beans, soaked overnight


  2 lbs. boneless, skinless chicken breasts, cut up


  1 medium onion, chopped


  2 4½-oz. cans chopped green chilies


  2 tsp. cumin


  ½ tsp. salt


  14½-oz. can chicken broth


  1 cup water


  1. Put soaked beans in medium-sized saucepan and cover with water. Bring to boil and simmer 20 minutes. Discard water.


  2. Brown chicken, if desired, in 1-2 Tbsp. oil in skillet.


  3. Combine pre-cooked and drained beans, chicken, and all remaining ingredients in slow cooker.


  4. Cover. Cook on Low 10-12 hours, or High 5-6 hours.
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  Chicken Tortilla Soup


  Becky Harder


  Monument, CO


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-5-quart)


  4 chicken breast halves


  2 15-oz. cans black beans, undrained


  2 15-oz. cans Mexican stewed tomatoes, or Rotel tomatoes


  1 cup salsa (mild, medium, or hot, whichever you prefer)


  4-oz. can chopped green chilies


  14½-oz. can tomato sauce


  tortilla chips


  2 cups grated cheese


  1. Combine all ingredients except chips and cheese in large slow cooker.


  2. Cover. Cook on Low 8 hours.


  3. Just before serving, remove chicken breasts and slice into bite-sized pieces. Stir into soup.


  4. To serve, put a handful of chips in each individual soup bowl. Ladle soup over chips. Top with cheese.
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  Tortilla Soup


  Joy Mintzer


  Newark, DE


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  4 chicken breast halves


  1 garlic clove, minced


  2 Tbsp. margarine


  2 14½-oz. cans chicken broth


  2 14½-oz. cans chopped stewed tomatoes


  1 cup salsa (mild, medium, or hot, whichever you prefer)


  ½ cup chopped cilantro


  1 Tbsp., or more, ground cumin


  8-oz. Monterey Jack cheese, cubed


  sour cream


  tortilla chips


  1. Cook, debone, and shred chicken.


  2. Add minced garlic to margarine in slow cooker. Saute.


  3. Combine all ingredients except cheese, sour cream, and chips.


  4. Cover. Cook on Low 8-10 hours.


  5. Divide cubed cheese among 6 individual soup bowls. Ladle soup over cheese. Sprinkle with chips and top each bowl with a dollop of sour cream.
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  Tex-Mex Chicken Chowder


  Janie Steele


  Moore, OK


  


  Makes 8-10 servings

  (Ideal slow cooker size: 5-quart)


  1 cup chopped onions


  1 cup thinly sliced celery


  2 garlic cloves, minced


  1 Tbsp. oil


  1½ lbs. boneless, skinless chicken breasts, cubed


  32-oz. can chicken broth


  1 pkg. country gravy mix


  2 cups milk


  16-oz. jar chunky salsa


  32-oz. bag frozen hash brown potatoes


  4½-oz. can chopped green chilies


  8 oz. Velveeta cheese, cubed


  1. Combine onions, celery, garlic, oil, chicken, and broth in 5-quart or larger slow cooker.


  2. Cover. Cook on Low 2½ hours, until chicken is no longer pink.


  3. In separate bowl, dissolve gravy mix in milk. Stir into chicken mixture. Add salsa, potatoes, chilies, and cheese and combine well. Cook on Low 2-4 hours, or until potatoes are fully cooked.
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  Chicken and Ham Gumbo


  Barbara Tenney


  Delta, PA


  


  Makes 4 servings

  (Ideal slow cooker size: 4-quart)


  1½ lbs. boneless, skinless chicken thighs


  1 Tbsp. oil


  10-oz. pkg. frozen okra


  ½ lb. smoked ham, cut into small chunks


  1½ cups coarsely chopped onions


  1½ cups coarsely chopped green peppers


  2 or 3 10-oz. cans cannellini beans, drained


  6 cups chicken broth


  2 10-oz. cans diced tomatoes with green chilies


  2 Tbsp. chopped fresh cilantro


  1. Cut chicken into bite-sized pieces. Cook in oil in skillet until no longer pink.


  2. Run hot water over okra until pieces separate easily.


  3. Combine all ingredients but cilantro in slow cooker.


  4. Cover. Cook on Low 6-8 hours. Stir in cilantro before serving.


  Variations:


  1. Stir in ½ cup long grain, dry rice with rest of ingredients.


  2. Add ¾ tsp. salt and ¼ tsp. pepper with other ingredients.


  [image: image]


  Easy Southern Brunswick Stew


  Barbara Sparks


  Glen Burnie, MD


  


  Makes 10-12 servings

  (Ideal slow cooker size: 4-quart)


  2-3 lbs. pork butt


  17-oz. can white corn


  14-oz. bottle ketchup


  2 cups diced, cooked potatoes


  10-oz. pkg. frozen peas


  2 10¾-oz. cans tomato soup


  hot sauce to taste


  salt to taste


  pepper to taste


  1. Place pork in slow cooker.


  2. Cover. Cook on Low 6-8 hours. Remove meat from bone and shred.


  3. Combine all ingredients in slow cooker.


  4. Cover. Bring to boil on High. Reduce heat to Low and simmer 30 minutes.
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  Joy’s Brunswick Stew


  Joy Sutter


  Iowa City, IA


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. skinless, boneless chicken breasts, cut into bite-sized pieces


  2 potatoes, thinly sliced


  10¾-oz. can tomato soup


  16-oz. can stewed tomatoes


  10-oz. pkg. frozen corn


  10-oz. pkg. frozen lima beans


  3 Tbsp. onion flakes


  ¼ tsp. salt


  ⅛ tsp. pepper


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on High 2 hours. Reduce to Low and cook 2 hours.


  Variation:


  For more flavor, add 1, or 2, bay leaves during cooking.
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  Brunswick Soup Mix


  Joyce B. Suiter


  Garysburg, NC


  


  Makes 14 servings

  (Ideal slow cooker size: 5-quart)


  1 large onion, chopped


  4 cups frozen, cubed, hash browns, thawed


  4 cups chopped cooked chicken, or 2 20-oz. cans canned chicken


  14½-oz. can diced tomatoes


  15-oz. can tomato sauce


  15¼-oz. can corn


  15¼-oz. can lima beans, drained


  2 cups chicken broth


  ½ tsp. salt


  ½ tsp. pepper


  ¼ tsp. Worcestershire sauce


  ¼ cup sugar


  1. Combine all ingredients in large slow cooker.


  2. Cover. Cook on High 7 hours.


  3. Cool and freeze in 2-cup portions.


  4. To use, empty 1 frozen portion into saucepan with small amount of liquid: tomato juice, V-8 juice, or broth. Cook slowly until soup mixture thaws. Stir frequently, adding more liquid until of desired consistency.
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  Oriental Turkey Chili


  Kimberly Jensen


  Bailey, CO


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2 cups yellow onions, diced


  1 small red bell pepper, diced


  1 lb. ground turkey, browned


  2 Tbsp. minced gingerroot


  3 cloves garlic, minced


  ¼ cup dry sherry


  ¼ cup hoisin sauce


  2 Tbsp. chili powder


  1 Tbsp. corn oil


  2 Tbsp. soy sauce


  1 tsp. sugar


  2 cups canned whole tomatoes


  16-oz. can dark red kidney beans, undrained


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 6 hours.


  3. Serve topped with chow mein noodles or over cooked white rice.


  Note:


  If you serve this chili over rice, this recipe will yield 10-12 servings.
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  Joyce’s Slow-Cooked Chili


  Joyce Slaymaker


  Strasburg, PA


  


  Makes 10 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. ground turkey


  2 16-oz. cans kidney beans, rinsed and drained


  2 14½-oz. cans diced tomatoes, undrained


  8-oz. can tomato sauce


  2 medium onions, chopped


  1 green pepper, chopped


  2 cloves garlic, minced


  2 Tbsp. chili powder


  2 tsp. salt, optional


  1 tsp. pepper


  shredded cheddar cheese, optional


  1. Brown ground turkey in skillet. Drain. Transfer to slow cooker.


  2. Stir in remaining ingredients except cheese.


  3. Cover. Cook on Low 8-10 hours, or on High 4 hours.


  4. Garnish individual servings with cheese.
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  Turkey Chili


  Dawn Day


  Westminster, CA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 large chopped onion


  2-3 Tbsp. oil


  1 lb. ground turkey


  ½ tsp. salt


  3 Tbsp. chili powder


  6-oz. can tomato paste


  3 1-lb. cans small red beans with liquid


  1 cup frozen corn


  1. Saute onion in oil in skillet until transparent. Add turkey and salt and brown lightly in skillet.


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


  3. Cover. Cook on Low 8-9 hours.


  Note:


  Ground beef can be used in place of turkey.


  Variation:


  Serve over rice, topped with shredded cheddar cheese and sour cream.
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  Chili Sans Cholesterol


  Dolores S. Kratz


  Souderton, PA


  


  Makes 4 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground turkey


  ½ cup chopped celery


  ½ cup chopped onions


  8-oz. can tomatoes


  14-oz. can pinto beans


  14½-oz. can diced tomatoes


  ½ tsp., or more, chili powder


  ½ tsp. salt


  dash pepper


  1. Saute turkey in skillet until browned. Drain.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 6 hours.
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  Leftover Turkey Soup


  Janie Steele


  Moore, OK


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-quart)


  1 small onion, chopped


  1 cup chopped celery


  1 Tbsp. oil


  2-3 cups diced turkey


  1 cup cooked rice


  leftover gravy or combination of leftover gravy and chicken broth


  1. Saute onion and celery in oil in saucepan until translucent.


  2. Combine all ingredients in slow cooker, adding gravy and/or broth until of the consistency you want.


  3. Cover. Cook on Low for at least 2-3 hours, or until heated through.
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  Italian Vegetable Soup


  Patti Boston


  Newark, OH


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  3 small carrots, sliced


  1 small onion, chopped


  2 small potatoes, diced


  2 Tbsp. chopped parsley


  1 garlic clove, minced


  3 tsp. beef bouillon granules, or 3 beef bouillon cubes


  1¼ tsp. dried basil


  ½ tsp. salt


  ¼ tsp. pepper


  16-oz. can red kidney beans, undrained


  3 cups water


  14½-oz. can stewed tomatoes, with juice


  1 cup diced, cooked ham


  1. Layer carrots, onions, potatoes, parsley, garlic, beef bouillon, basil, salt, pepper, and kidney beans in slow cooker. Do not stir. Add water.


  2. Cover. Cook on Low 8-9 hours, or on High 4½-5½ hours, until vegetables are tender.


  3. Stir in tomatoes and ham. Cover and cook on High 10-15 minutes.


  [image: image]


  Chet’s Trucker Stew


  Janice Muller


  Derwood, MD


  


  Makes 8 servings

  (Ideal slow cooker size: 4-5-quart)


  1 lb. bulk pork sausage, cooked and drained


  1 lb. ground beef, cooked and drained


  31-oz. can pork and beans


  16-oz. can light kidney beans


  16-oz. can dark kidney beans


  14½-oz. can waxed beans, drained


  14½-oz. can lima beans, drained


  1 cup ketchup


  1 cup brown sugar


  1 Tbsp. spicy prepared mustard


  1. Combine all ingredients in slow cooker.


  2. Cover. Simmer on High 2-3 hours.
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  Spicy Potato Soup


  Sharon Kauffman


  Harrisonburg, VA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. ground beef, or bulk sausage, browned


  4 cups cubed peeled potatoes


  1 small onion, chopped


  3 8-oz. cans tomato sauce


  2 tsp. salt


  1½ tsp. pepper


  ½-1 tsp. hot pepper sauce


  water


  1. Combine all ingredients except water in slow cooker. Add enough water to cover ingredients.


  2. Cover. Cook on Low 8-10 hours, or High 5 hours, until potatoes are tender.
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  Hearty Potato Sauerkraut Soup


  Kathy Hertzler


  Lancaster, PA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  4 cups chicken broth


  10¾-oz. can cream of mushroom soup


  16-oz. can sauerkraut, rinsed and drained


  8 oz. fresh mushrooms, sliced


  1 medium potato, cubed


  2 medium carrots, peeled and sliced


  2 ribs celery, chopped


  2 lbs. Polish kielbasa (smoked), cubed


  2½ cups chopped cooked chicken


  2 Tbsp. vinegar


  2 tsp. dried dillweed


  1½ tsp. pepper


  1. Combine all ingredients in large slow cooker.


  2. Cover. Cook on Low 10-12 hours.


  3. If necessary, skim fat before serving.
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  Sauerkraut Soup


  Barbara Tenny


  Delta, PA


  


  Makes 8 servings

  (Ideal slow cooker size: 5-quart)


  1 lb. smoked Polish sausage, cut into ½-inch pieces


  5 medium potatoes, cubed


  2 large onions, chopped


  2 large carrots, cut into


  ¼-inch slices


  42-45-oz. can chicken broth


  32-oz. can or bag sauerkraut, rinsed and drained


  6-oz. can tomato paste


  1. Combine all ingredients in large slow cooker. Stir to combine.


  2. Cover. Cook on High 2 hours, and then on Low 6-8 hours.


  3. Serve with rye bread.
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  Kielbasa Soup


  Bernice M. Gnidovec


  Streator, IL


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  16-oz. pkg. frozen mixed vegetables, or your choice of vegetables


  6-oz. can tomato paste


  1 medium onion, chopped


  3 medium potatoes, diced


  1½ lbs. kielbasa, cut into ¼-inch pieces


  4 qts. water


  fresh parsley


  1. Combine all ingredients except parsley in large slow cooker.


  2. Cover. Cook on Low 12 hours.


  3. Garnish individual servings with fresh parsley.
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  Curried Pork and Pea Soup


  Kathy Hertzler


  Lancaster, PA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1½-lb. boneless pork shoulder roast


  1 cup yellow, or green, split peas, rinsed and drained


  ½ cup finely chopped carrots


  ½ cup finely chopped celery


  ½ cup finely chopped onions


  49½-oz. can (approximately 6 cups) chicken broth


  2 tsp. curry powder


  ½ tsp. paprika


  ¼ tsp. ground cumin


  ¼ tsp. pepper


  2 cups torn fresh spinach


  1. Trim fat from pork and cut pork into ½-inch pieces.


  2. Combine split peas, carrots, celery, and onions in slow cooker.


  3. Stir in broth, curry powder, paprika, cumin, and pepper. Stir in pork.


  4. Cover. Cook on Low 10-12 hours, or on High 4 hours.


  5. Stir in spinach. Serve immediately.


  [image: image]


  Ruth’s Split Pea Soup


  Ruth Conrad Liechty


  Goshen, IN


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. bulk sausage, browned and drained


  6 cups water


  1 bag (2¼ cups) dry split peas


  2 medium potatoes, diced


  1 onion, chopped


  ½ tsp. dried marjoram, or thyme


  ½ tsp. pepper


  1. Wash and sort dried peas, removing any stones. Then combine all ingredients in slow cooker.


  2. Cover. Cook on Low 12 hours.
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  Kelly’s Split Pea Soup


  Kelly Evenson


  Pittsboro, NC


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  2 cups dry split peas


  2 quarts water


  2 onions, chopped


  2 carrots, peeled and sliced


  4 slices Canadian bacon, chopped


  2 Tbsp. chicken bouillon granules, or 2 chicken bouillon cubes


  1 tsp. salt


  ¼-½ tsp. pepper


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8-9 hours.


  Variation:


  For a creamier soup, remove half of soup when done and puree. Stir back into rest of soup.
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  Karen’s Split Pea Soup


  Karen Stoltzfus


  Alto, MI


  


  Makes 6 servings

  (Ideal slow cooker size: 4-5-quart)


  2 carrots


  2 ribs celery


  1 onion


  1 parsnip


  1 leek (keep 3 inches of green)


  1 ripe tomato


  1 ham hock


  1¾ cups (1 lb.) dried split peas, washed, with stones removed


  2 Tbsp. olive oil


  1 bay leaf


  1 tsp. dried thyme


  4 cups chicken broth


  4 cups water


  1 tsp. salt


  ¼ tsp. pepper


  2 tsp. chopped fresh parsley


  1. Cut all vegetables into ¼-inch pieces and place in slow cooker. Add remaining ingredients except salt, pepper, and parsley.


  2. Cover. Cook on High 7 hours.


  3. Remove ham hock. Shred meat from bone and return meat to pot.


  4. Season soup with salt and pepper. Stir in parsley. Serve immediately.
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  Sally’s Split Pea Soup


  Sally Holzem


  Schofield, WI


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  1-lb. pkg. split peas


  1 ham hock


  1 carrot, diced


  1 onion, diced


  1 rib celery, diced


  2 qts. water


  ¼ tsp. pepper


  1 bay leaf


  2 whole allspice


  3 potatoes, diced


  1 tsp. sugar


  1. Wash and sort split peas, removing any stones. Then combine ingredients in slow cooker.


  2. Cover. Cook on Low 8-10 hours.


  3. Remove ham bone. Cut meat off and dice. Return meat to soup. Stir through.


  4. Remove bay leaf before serving.
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  Dorothy’s Split Pea Soup


  Dorothy M. Van Deest


  Memphis, TN


  


  Makes 6-8 servings

  (Ideal slow cooker size: 5-quart)


  2 Tbsp. butter, or margarine


  1 cup minced onions


  8 cups water


  2 cups (1 lb.) green split peas, washed and stones removed


  4 whole cloves


  1 bay leaf


  ¼ tsp. pepper


  1 ham hock


  1 cup finely minced celery


  1 cup diced carrots


  ⅛ tsp. dried marjoram


  1 tsp. salt


  ⅛ tsp. dried savory


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8-10 hours.


  3. Remove ham bone and bay leaf before serving. Debone meat, cut into bite-sized pieces, and return to soup. Stir in and serve.


  Variation:


  For a thick soup, uncover soup after 8-10 hours and turn heat to High. Simmer, stirring occasionally, until the desired consistency is reached.
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  Rosemarie’s Pea Soup


  Rosemarie Fitzgerald


  Gibsonia, PA


  Shirley Sears


  Tiskilwa, IL


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  2 cups dried split peas


  4 cups water


  1 rib celery, chopped


  1 cup chopped potatoes


  1 large carrot, chopped


  1 medium onion, chopped


  ¼ tsp. dried thyme, or marjoram


  1 bay leaf


  ½ tsp. salt


  1 garlic clove


  ½ tsp. dried basil


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8-12 hours, or on High 6 hours, until peas are tender.


  Variations:


  For increased flavor, use chicken broth instead of water. Stir in curry powder, coriander, or red pepper flakes to taste.
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  French Market Soup


  Ethel Mumaw


  Berlin, OH


  


  Makes 2½ quarts soup

  (Ideal slow cooker size: 4-quart)


  2 cups dry bean mix, washed with stones removed


  2 quarts water


  1 ham hock


  1 tsp. salt


  ¼ tsp. pepper


  16-oz. can tomatoes


  1 large onion, chopped


  1 garlic clove, minced


  1 chili pepper, chopped, or 1 tsp. chili powder


  ¼ cup lemon juice


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8 hours. Turn to High and cook an additional 2 hours, or until beans are tender.


  3. Debone ham, cut meat into bite-sized pieces, and stir back into soup.
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  Nine Bean Soup with Tomatoes


  Violette Harris Denney


  Carrollton, GA


  


  Makes 8-10 servings

  (Ideal slow cooker size: 5-quart)


  2 cups dry nine-bean soup mix


  1 lb. ham, diced


  1 large onion, chopped


  1 garlic clove, minced


  ½-¾ tsp. salt


  2 qts. water


  16-oz. can tomatoes, undrained and chopped


  10-oz. can tomatoes with green chilies, undrained


  1. Sort and wash bean mix. Place in slow cooker. Cover with water 2 inches above beans. Let soak overnight. Drain.


  2. Add ham, onion, garlic, salt, and 2 quarts fresh water.


  3. Cover. Cook on Low 7 hours.


  4. Add remaining ingredients and continue cooking on Low another hour. Stir occasionally.


  Note:


  Bean Soup mix is a mix of barley pearls, black beans, red beans, pinto beans, navy beans, Great Northern beans, lentils, split peas, and black-eyed peas.
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  Calico Ham and Bean Soup


  Esther Martin


  Ephrata, PA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 5-6-quart)


  1 lb. dry bean mix, rinsed and drained, with stones removed


  6 cups water


  2 cups cubed cooked ham


  1 cup chopped onions


  1 cup chopped carrots


  1 tsp. dried basil


  1 tsp. dried oregano


  ¾ tsp. salt


  ¼ tsp. pepper


  2 bay leaves


  6 cups water


  1 tsp. liquid smoke, optional


  1. Combine beans and 6 cups water in large saucepan. Bring to boil, reduce heat, and simmer uncovered for 10 minutes. Drain, discarding cooking water, and rinse beans.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 8-10 hours, or High 4-5 hours. Discard bay leaves before serving.
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  Bean and Herb Soup


  LaVerne A. Olson


  Willow Street, PA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 5-6-quart)


  1½ cups dry mixed beans


  5 cups water


  1 ham hock


  1 cup chopped onions


  1 cup chopped celery


  1 cup chopped carrots


  2-3 cups water


  1 tsp. salt


  ¼-½ tsp. pepper


  1-2 tsp. fresh basil, or ½ tsp. dried basil


  1-2 tsp. fresh oregano, or ½ tsp. dried oregano


  1-2 tsp. fresh thyme, or ½ tsp. dried thyme


  2 cups fresh tomatoes, crushed, or 14½-oz. can crushed tomatoes


  1. Combine beans, water, and ham in saucepan. Bring to boil. Turn off heat and let stand 1 hour.


  2. Combine onions, celery, and carrots in 2-3 cups water in another saucepan. Cook until soft. Mash slightly.


  3. Combine all ingredients in slow cooker.


  4. Cover. Cook on High 2 hours, and then on Low 2 hours.
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  Northern Bean Soup


  Patricia Howard


  Albuquerque, NM


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. dry Northern beans


  1 lb. ham


  2 medium onions, chopped


  half a green pepper, chopped


  1 cup chopped celery


  16-oz. can diced tomatoes


  4 carrots, peeled and chopped


  4-oz. can green chili peppers


  1 tsp. garlic powder


  1-2 qts. water


  2-3 tsp. salt


  1. Wash beans. Cover with water and soak overnight. Drain. Pour into slow cooker.


  2. Dice ham into 1-inch pieces. Add to beans.


  3. Stir in remaining ingredients.


  4. Cover. Cook on High 2 hours, then on Low 10-12 hours, or until beans are tender.


  
    Most slow cookers perform best when more than half full.


    Dorothy M. Van Deest


    Memphis, TN
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  Easy Lima Bean Soup


  Barbara Tenney


  Delta, PA


  


  Makes 8-10 servings

  (Ideal slow cooker size: 5-6-quart)


  1 lb. bag large dry lima beans


  1 large onion, chopped


  6 ribs celery, chopped


  3 large potatoes, cut in ½-inch cubes


  2 large carrots, cut in ¼-inch rounds


  2 cups ham, sausage, or kielbasa


  1 Tbsp. salt


  1 tsp. pepper


  2 bay leaves


  3 quarts water, or combination water and beef broth


  1. Sort beans. Soak overnight. Drain.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 8-10 hours.


  Variation:


  For extra flavor, add 1 tsp. dried oregano before cooking.
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  Slow-Cooked Navy Beans with Ham


  Julia Lapp


  New Holland, PA


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. dry navy beans (2½ cups)


  5 cups water


  1 garlic clove, minced


  1 ham hock


  1 tsp. salt


  1. Soak beans in water at least 4 hours in slow cooker.


  2. Add garlic and ham hock.


  3. Cover. Cook on Low 7-8 hours, or High 4 hours. Add salt during last hour of cooking time.


  4. Remove ham hock from cooker. Allow to cool. Cut ham from hock and stir back into bean mixture. Correct seasonings and serve in soup bowls with hot corn bread.


  Variation:


  For added flavor, stir 1 chopped onion, 2-3 chopped celery stalks, 2-3 sliced carrots, and 3-4 cups canned tomatoes into cooker with garlic and ham hock.
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  Navy Bean Soup


  Joyce Bowman


  Lady Lake, FL


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. dry navy beans


  8 cups water


  1 onion, finely chopped


  2 bay leaves


  ½ tsp. ground thyme


  ½ tsp. nutmeg


  2 tsp. salt


  ½ tsp. lemon pepper


  3 garlic cloves, minced


  one ham hock, or 1-lb.ham pieces


  1. Soak beans in water overnight. Strain out stones but reserve liquid.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 8-10 hours. Debone meat and cut into bite-sized pieces. Set ham aside.


  4. Puree three-fourths of soup in blender in small batches. When finished blending, stir in meat.


  Variation:


  Add small chunks of cooked potatoes when stirring in ham pieces after blending.
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  Overnight Bean Soup


  Marie Morucci


  Glen Lyon, PA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. dry small white beans


  6 cups water


  2 cups boiling water


  2 large carrots, diced


  3 ribs celery, diced


  2 tsp. chicken bouillon granules, or 2 chicken bouillon cubes


  1 bay leaf


  ½ tsp. dried thyme


  ½ tsp. salt


  ¼ tsp. pepper


  ¼ cup chopped fresh parsley


  1 envelope dry onion soup mix


  crispy, crumbled bacon, optional


  1. Rinse beans. Combine beans and 6 cups water in saucepan. Bring to boil. Reduce heat to low and simmer 2 minutes. Remove from heat. Cover and let stand 1 hour or overnight.


  2. Place beans and soaking water in slow cooker. Add 2 cups boiling water, carrots, celery, bouillon, bay leaf, thyme, salt, and pepper.


  3. Cover. Cook on High 5-5½ hours, or on Low 10-11 hours, until beans are tender.


  4. Stir in parsley and soup mix. Cover. Cook on High 10-15 minutes.


  5. Remove bay leaf. Garnish individual servings with bacon.


  [image: image]


  Old-Fashioned Bean Soup


  Gladys M. High


  Ephrata, PA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. dry navy beans, or dry green split peas


  1-lb. meaty ham bone, or 1 lb. ham pieces


  1-2 tsp. salt


  ¼ tsp. ground pepper


  ½ cup chopped celery leaves


  2 qts. water


  1 medium onion, chopped


  1 bay leaf, optional


  1. Soak beans or peas overnight. Drain, discarding soaking water.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on High 8-9 hours.


  4. Debone ham bone, cut meat into bite-sized pieces, and stir back into soup.
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  Caribbean-Style Black Bean Soup


  Sheryl Shenk


  Harrisonburg, VA


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. dried black beans, washed and stones removed


  3 onions, chopped


  1 green pepper, chopped


  4 cloves garlic, minced


  1 ham hock, or ¾ cup cubed ham


  1 Tbsp. oil


  1 Tbsp. ground cumin


  2 tsp. dried oregano


  1 tsp. dried thyme


  1 Tbsp. salt


  ½ tsp. pepper


  3 cups water


  2 Tbsp. vinegar


  sour cream


  fresh chopped cilantro


  1. Soak beans overnight in 4 quarts water. Drain.


  2. Combine beans, onions, green pepper, garlic, ham, oil, cumin, oregano, thyme, salt, pepper, and 3 cups fresh water. Stir well.


  3. Cover. Cook on Low 8-10 hours, or on High 4-5 hours.


  4. For a thick soup, remove half of cooked bean mixture and puree until smooth in blender or mash with potato masher. Return to cooker. If you like a soup-ier soup, leave as is.


  5. Add vinegar and stir well. Debone ham, cut into bite-sized pieces, and return to soup.


  6. Serve in soup bowls with a dollop of sour cream in the middle of each individual serving, topped with fresh cilantro.
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  Vegetable Bean Soup


  Kathi Rogge


  Alexandria, IN


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  6 cups cooked beans: navy, pinto, Great Northern, etc.


  1 meaty ham bone


  1 cup cooked ham, diced


  ¼ tsp. garlic powder


  1 small bay leaf


  1 cup cubed potatoes


  1 cup chopped onions


  1 cup chopped celery


  1 cup chopped carrots


  water


  1. Combine all ingredients except water in 3½-quart slow cooker. Add water to about 1 inch from top.


  2. Cover. Cook on Low 5-8 hours.


  3. Remove bay leaf before serving.
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  Slow-Cooker Black Bean Chili


  Mary Seielstad


  Sparks, NV


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. pork tenderloin, cut into 1-inch chunks


  16-oz. jar thick chunky salsa


  3 15-oz. cans black beans, rinsed and drained


  ½ cup chicken broth


  1 medium red bell pepper, chopped


  1 medium onion, chopped


  1 tsp. ground cumin


  2-3 tsp. chili powder


  1-1½ tsp. dried oregano


  ¼ cup sour cream


  1. Combine all ingredients except sour cream in slow cooker.


  2. Cover. Cook on Low 6-8 hours, or until pork is tender.


  3. Garnish individual servings with sour cream.
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  Katelyn’s Black Bean Soup


  Katelyn Bailey


  Mechanicsburg, PA


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  ⅓ cup chopped onions


  1 garlic clove, minced


  1-2 Tbsp. oil


  2 15½-oz. cans black beans, undrained


  1 cup water


  1 chicken bouillon cube


  ½ cup diced, cooked, smoked ham


  ½ cup diced carrots


  1 dash, or more, cayenne pepper


  1-2 drops, or more, Tabasco sauce


  sour cream


  1. Saute onion and garlic in oil in saucepan.


  2. Puree or mash contents of one can of black beans. Add to sauteed ingredients.


  3. Combine all ingredients except sour cream in slow cooker.


  4. Cover. Cook on Low 6-8 hours.


  5. Add dollop of sour cream to each individual bowl before serving.


  [image: image]


  Baked Bean Soup


  Maryann Markano


  Wilmington, DE


  


  Makes 5-6 servings

  (Ideal slow cooker size: 4-quart)


  1-lb. 12-oz. can baked beans


  6 slices browned bacon, chopped


  2 Tbsp. bacon drippings


  2 Tbsp. finely chopped onions


  14½-oz. can stewed tomatoes


  1 Tbsp. brown sugar


  1 Tbsp. vinegar


  1 tsp. seasoning salt


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 4-6 hours.
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  Mjeodrah or Esau’s Lentil Soup


  Dianna Milhizer


  Springfield, VA


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  1 cup chopped carrots


  1 cup diced celery


  2 cups chopped onions


  1 Tbsp. olive oil, or butter


  2 cups brown rice


  1 Tbsp. olive oil, or butter


  6 cups water


  1 lb. lentils, washed and drained


  garden salad


  vinaigrette


  1. Saute carrots, celery, and onions in 1 Tbsp. oil in skillet. When soft and translucent place in slow cooker.


  2. Brown rice in 1 Tbsp. oil until dry. Add to slow cooker.


  3. Stir in water and lentils.


  4. Cover. Cook on High 6-8 hours.


  5. When thoroughly cooked, serve 1 cup each in individual soup bowls. Cover each with a serving of fresh garden salad (lettuce, spinach leaves, chopped tomatoes, minced onions, chopped bell peppers, sliced olives, sliced radishes). Pour favorite vinaigrette over all.
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  French Onion Soup


  Jenny R. Unternahrer


  Wayland, IA


  Janice Yoskovich


  Carmichaels, PA


  


  Makes 10 servings

  (Ideal slow cooker size: 4-quart)


  8-10 large onions, sliced


  ½ cup butter or margarine


  6 10½-oz. cans condensed beef broth


  1½ tsp. Worcestershire sauce


  3 bay leaves


  10 slices French bread, toasted


  grated Parmesan and/or shredded mozzarella cheese


  1. Saute onions in butter until crisp-tender. Transfer to slow cooker.


  2. Add broth, Worcester-shire sauce, and bay leaves.


  3. Cover. Cook on Low 5-7 hours, or until onions are tender. Discard bay leaves.


  4. Ladle into bowls. Top each with a slice of bread and some cheese.


  Note:


  For a more intense beef flavor, add one beef bouillon cube, or use home-cooked beef broth instead of canned broth.
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  Potato Soup


  Jeanne Hertzog, Bethlehem, PA


  Marcia S. Myer, Manheim, PA


  Rhonda Lee Schmidt


  Scranton, PA


  Mitzi McGlynchey


  Downingtown, PA


  Vera Schmucker, Goshen, IN


  Kaye Schnell, Falmouth, MA


  Elizabeth Yoder


  Millersburg, OH


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-quart)


  6 potatoes, peeled and cubed


  2 leeks, chopped


  2 onions, chopped


  1 rib celery, sliced


  4 chicken bouillon cubes


  1 Tbsp. dried parsley flakes


  5 cups water


  1 Tbsp. salt


  pepper to taste


  ⅓ cup butter


  13-oz. can evaporated milk


  chopped chives


  1. Combine all ingredients except milk and chives in slow cooker.


  2. Cover. Cook on Low 10-12 hours, or High 3-4 hours. Stir in milk during last hour.


  3. If desired, mash potatoes before serving.


  4. Garnish with chives.


  Variations:


  1. Add one carrot, sliced, to vegetables before cooking.


  2. Instead of water and bouillon cubes, use 4-5 cups chicken stock.
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  No-Fuss Potato Soup


  Lucille Amos


  Greensboro, NC


  Lavina Hochstedler


  Grand Blanc, MI


  Betty Moore, Plano, IL


  


  Makes 8-10 servings

  (Ideal slow cooker size: 5-6-quart)


  6 cups diced, peeled potatoes


  5 cups water


  2 cups diced onions


  ½ cup diced celery


  ½ cup chopped carrots


  ¼ cup margarine, or butter


  4 tsp. chicken bouillon granules


  2 tsp. salt


  ¼ tsp. pepper


  12-oz. can evaporated milk


  3 Tbsp. chopped fresh parsley


  8 oz. cheddar, or Colby, cheese, shredded


  1. Combine all ingredients except milk, parsley, and cheese in slow cooker.


  2. Cover. Cook on High 7-8 hours, or until vegetables are tender.


  3. Stir in milk and parsley. Stir in cheese until it melts. Heat thoroughly.


  Variations:


  1. For added flavor, stir in 3 slices bacon, browned until crisp, and crumbled.


  2. Top individual servings with chopped chives.
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  Baked Potato Soup


  Kristina Shull


  Timberville, VA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  4 large baked potatoes


  ⅔ cup butter


  ⅔ cup flour


  6 cups milk, whole or 2%


  ¾ tsp. salt


  ½ tsp. pepper


  4 green onions, chopped


  12 slices bacon, fried and crumbled


  2 cups shredded cheddar cheese


  1 cup (8 oz.) sour cream


  1. Cut potatoes in half. Scoop out pulp and put in small bowl.


  2. Melt butter in large kettle. Add flour. Gradually stir in milk. Continue to stir until smooth, thickened, and bubbly.


  3. Stir in potato pulp, salt, pepper, and three-quarters of the onions, bacon, and cheese. Cook until heated. Stir in sour cream.


  4. Transfer to slow cooker set on Low. Top with remaining onions, bacon, and cheese. Take to a potluck, or serve on a buffet table, straight from the cooker.


  Variation:


  Add several slices of Velveeta cheese to make soup extra cheesy and creamy.
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  Sandy’s Potato Soup


  Sandra D. Thony


  Jenks, OK


  


  Makes 8-10 servings

  (Ideal slow cooker size: 5-quart)


  8 large potatoes, cubed


  2 medium onions, chopped


  3 Tbsp. butter, or margarine


  ½-1 lb. bacon, cooked crisp, drained, and crumbled


  3 chicken bouillon cubes


  2 Tbsp. dried parsley


  6 cups water


  2 cups milk


  ½ cup flour


  ¼ cup water


  1 tsp. salt


  ¼-½ tsp. pepper


  1. Combine all ingredients except flour, ¼ cup water, salt, and pepper in large slow cooker.


  2. Cover. Cook on High 6 hours, and then on Low 3 hours.


  3. Make paste out of flour and water. Stir into soup one hour before serving. Season with salt and pepper.


  Variations:


  1. Make Cheesy Potato Soup by adding ¼ lb. cubed Velveeta, or your choice of cheese, during last hour of cooking.


  2. For added richness, use 1 cup whole milk and 1 cup evaporated milk.
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  German Potato Soup


  Lee Ann Hazlett


  Freeport, IL


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 onion, chopped


  1 leek, trimmed and diced


  2 carrots, diced


  1 cup chopped cabbage


  ¼ cup chopped fresh parsley


  4 cups beef broth


  1 lb. potatoes, diced


  1 bay leaf


  1-2 tsp. black pepper


  1 tsp. salt, optional


  ½ tsp. caraway seeds, optional


  ¼ tsp. nutmeg


  1 lb. bacon, cooked and crumbled


  ½ cup sour cream


  1. Combine all ingredients except bacon and sour cream.


  2. Cover. Cook on Low 8-10 hours, or High 4-5 hours.


  3. Remove bay leaf. Use a slotted spoon to remove potatoes. Mash potatoes and mix with sour cream. Return to slow cooker. Stir in. Add bacon and mix together thoroughly.
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  Potato Comfort Soup


  Charlotte Bull


  Cassville, MO


  


  Makes 8 servings

  (Ideal slow cooker size: 5-6-quart)


  6 cups cubed, peeled potatoes


  2 cups chopped onions


  ½ cup chopped celery


  1 cup chopped carrots


  5 cups water


  ¼ cup butter, or margarine


  1-2 tsp. salt, optional


  ¼-½ tsp. pepper


  2 cups milk


  2 eggs


  flour


  1-2 Tbsp. dried parsley


  butter, or margarine


  1. Combine vegetables, water, ¼ cup butter or margarine, salt, and pepper in slow cooker.


  2. Cover. Cook on High 7-8 hours, or until vegetables are tender.


  3. Add milk. Stir in.


  4. Make “drop noodles” by beating eggs in a small bowl. Add enough flour to make a very soft, almost runny, batter. Dribble spoonfuls into hot soup in cooker. (You may find it easiest to use two spoons to do this: one spoon to dip up the “noodles”; the other to push them into the cooker. “Noodles” should not be big clumps, yet they need to be big enough to hold together.)


  5. Cover. Cook on Low one more hour.


  6. When ready to serve, add parsley and a block of butter or margarine to each individual bowl.


  
    Milk products such as cream, milk, and sour cream can curdle and separate when cooked for a long period. Add them during the last 10 minutes if cooking on High, or during the last 20-30 minutes if cooking on Low.


    Mrs. J. E. Barthold


    Bethlehem, PA


    Marilyn Yoder


    Archbold, OH
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  Black-Eye Pea and Vegetable Chili


  Julie Weaver


  Reinholds, PA


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  1 cup finely chopped onions


  1 cup finely chopped carrots


  1 cup finely chopped red or green pepper, or mixture of two


  1 garlic clove, minced


  4 tsp. chili powder


  1 tsp. ground cumin


  2 Tbsp. chopped cilantro


  14½-oz. can diced tomatoes


  3 cups cooked black-eyed beans, or 2 15-oz. cans black-eyed beans, drained


  4-oz. can chopped green chilies


  ¾ cup orange juice


  ¾ cup water, or broth


  1 Tbsp. cornstarch


  2 Tbsp. water


  ½ cup shredded cheddar cheese


  2 Tbsp. chopped cilantro


  1. Combine all ingredients except cornstarch, 2 Tbsp. water, cheese, and cilantro.


  2. Cover. Cook on Low 6-8 hours, or High 4 hours.


  3. Dissolve cornstarch in water. Stir into soup mixture 30 minutes before serving.


  4. Garnish individual servings with cheese and cilantro.
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  Veggie Chili


  Wanda Roth


  Napoleon, OH


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2 qts. whole or diced tomatoes, undrained


  6-oz. can tomato paste


  ½ cup chopped onions


  ½ cup chopped celery


  ½ cup chopped green peppers


  2 garlic cloves, minced


  1 tsp. salt


  1½ tsp. ground cumin


  1 tsp. dried oregano


  ¼ tsp. cayenne pepper


  3 Tbsp. brown sugar


  15-oz. can garbanzo beans


  1. Combine all ingredients except beans in slow cooker.


  2. Cook on Low 6-8 hours, or High 3-4 hours. Add beans one hour before serving.


  Variation:


  If you prefer a less tomatoey taste, substitute 2 vegetable bouillon cubes and 1 cup water for tomato paste.
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  Beans and Tomato Chili


  Becky Harder


  Monument, CO


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  15-oz. can black beans, undrained


  15-oz. can pinto beans, undrained


  16-oz. can kidney beans, undrained


  15-oz. can garbanzo beans, undrained


  2 14½-oz. cans stewed tomatoes and juice


  1 pkg. prepared chili seasoning


  1. Pour beans, including their liquid, into slow cooker.


  2. Stir in tomatoes and chili seasoning.


  3. Cover. Cook on Low 4-8 hours.


  4. Serve with crackers, and topped with grated cheddar cheese, sliced green onions, and sour cream, if desired.


  Variation:


  Add additional cans of white beans or 1 tsp. dried onion.


  VEGETARIAN SOUPS
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  Vegetarian Chili


  Connie Johnson


  Loudon, NH


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  3 garlic cloves, minced


  2 onions, chopped


  1 cup textured vegetable protein (T.V.P.)


  1-lb. can beans of your choice, drained


  1 green bell pepper, chopped


  1 jalapeno pepper, seeds removed, chopped


  28-oz. can diced Italian tomatoes


  1 bay leaf


  1 Tbsp. dried oregano


  ½-1 tsp. salt


  ¼ tsp. pepper


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 6-8 hours.
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  Hearty Black Bean Soup


  Della Yoder


  Kalona, IA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  3 medium carrots, halved and thinly sliced


  2 celery ribs, thinly sliced


  1 medium onion, chopped


  4 cloves garlic, minced


  20-oz. can black beans, drained and rinsed


  2 14½-oz. cans chicken broth


  15-oz. can crushed tomatoes


  1½ tsp. dried basil


  ½ tsp. dried oregano


  ½ tsp. ground cumin


  ½ tsp. chili powder


  ½ tsp. hot pepper sauce


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 9-10 hours.


  Note:


  May be served over cooked rice.


  Variation:


  If you prefer a thicker soup, use only 1 can chicken broth.
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  Black Bean and Corn Soup


  Joy Sutter


  Iowa City, IA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  2 15-oz. cans black beans, drained and rinsed


  14½-oz. can Mexican stewed tomatoes, undrained


  14½-oz. can diced tomatoes, undrained


  11-oz. can whole kernel corn, drained


  4 green onions, sliced


  2-3 Tbsp. chili powder


  1 tsp. ground cumin


  ½ tsp. dried minced garlic


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on High 5-6 hours.


  Variations:


  1. Use 2 cloves fresh garlic, minced, instead of dried garlic.


  2. Add 1 large rib celery, sliced thinly, and 1 small green pepper, chopped.


  [image: image]


  Tuscan Garlicky Bean Soup


  Sara Harter Fredette


  Williamsburg, MA


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. dry Great Northern, or other dry white, beans


  1 qt. water


  1 qt. beef broth


  3 Tbsp. olive oil


  2 garlic cloves, minced


  4 Tbsp. chopped parsley


  olive oil


  2 tsp. salt


  ½ tsp. pepper


  1. Place beans in large soup pot. Cover with water and bring to boil. Cook 2 minutes. Remove from heat. Cover pot and allow to stand for 1 hour. Drain, discarding water.


  2. Combine beans, 1 quart fresh water, and beef broth in slow cooker.


  3. Saute garlic and parsley in olive oil in skillet. Stir into slow cooker. Add salt and pepper.


  4. Cover. Cook on Low 8-10 hours, or until beans are tender.


  [image: image]


  Bean Soup


  Joyce Cox


  Port Angeles, WA


  


  Makes 10-12 servings

  (Ideal slow cooker size: 4-quart)


  1 cup dry Great Northern beans


  1 cup dry red beans, or pinto beans


  4 cups water


  28-oz. can diced tomatoes


  1 medium onion, chopped


  2 Tbsp. vegetable bouillon granules, or 4 bouillon cubes


  2 garlic cloves, minced


  2 tsp. Italian seasoning, crushed


  9-oz. pkg. frozen green beans, thawed


  1. Soak and rinse dried beans.


  2. Combine all ingredients except green beans in slow cooker.


  3. Cover. Cook on High 5½-6½ hours, or on Low 11-13 hours.


  4. Stir green beans into soup during last 2 hours.
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  Veggie Stew


  Ernestine Schrepfer


  Trenton, MO


  


  Makes 10-15 servings

  (Ideal slow cooker size: 5-6-quart)


  5-6 potatoes, cubed


  3 carrots, cubed


  1 onion, chopped


  ½ cup chopped celery


  2 cups canned diced or stewed tomatoes


  3 chicken bouillon cubes dissolved in 3 cups water


  1½ tsp. dried thyme


  ½ tsp. dried parsley


  ½ cup brown rice, uncooked


  1 lb. frozen green beans


  1 lb. frozen corn


  15-oz. can butter beans


  46-oz. can V-8 juice


  1. Combine potatoes, carrots, onion, celery, tomatoes, chicken stock, thyme, parsley, and rice in 5-quart cooker, or two medium-sized cookers.


  2. Cover. Cook on High 2 hours. Puree one cup of mixture and add back to slow cooker to thicken the soup.


  3. Stir in beans, corn, butter beans, and juice.


  4. Cover. Cook on High 1 more hour, then reduce to Low and cook 6-8 more hours.
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  Southwestern Soup


  Evelyn L. Ward


  Greeley, CO


  


  Makes 4 servings

  (Ideal slow cooker size: 4-quart)


  2 14-oz. cans beef broth


  ½ cup sliced carrots


  ½ cup diced onions


  1 cup diced potatoes


  1 garlic clove, minced


  8-oz. can, or 1 cup home-canned, crushed tomatoes


  1 Tbsp. Worcestershire sauce


  salsa to taste


  garnishes:


  grated cheese


  diced avocados


  diced green peppers


  diced cucumbers


  2¼-oz. can sliced ripe olives


  6-oz. fresh mushrooms, sliced and sautéed in butter


  6-oz. can cooked and peeled tiny shrimp


  1 cup diced cooked ham


  1 cup green onion, sliced


  3 hard-cooked eggs, chopped


  1 cup diced tomatoes


  sour cream


  1. Combine broth, carrots, onions, potatoes, garlic, tomatoes, and Worcestershire sauce in slow cooker. Cook on Low 6-8 hours.


  2. Before serving, stir in salsa, sampling as you go to get the right balance of flavors.


  3. Serve the soup in bowls, allowing guests to add garnishes of their choice.
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  Heart Happy Tomato Soup


  Anne Townsend


  Albuquerque, NM


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  46-oz. can tomato juice


  8-oz. can tomato sauce


  ½ cup water


  1 Tbsp. bouillon granules


  1 sprig celery leaves, chopped


  half an onion, thinly sliced


  ½ tsp. dried basil


  2 Tbsp. sugar


  1 bay leaf


  ½ tsp. whole cloves


  1. Combine all ingredients in greased slow cooker. Stir well.


  2. Cover. Cook on Low 5-8 hours. Remove bay leaf and cloves before serving.


  Note:


  If you prefer a thicker soup, add ¼ cup instant potato flakes. Stir well and cook 5 minutes longer.
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  Vegetarian Minestrone Soup


  Connie Johnson


  Loudon, NH


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  6 cups vegetable broth


  2 carrots, chopped


  2 large onions, chopped


  3 ribs celery, chopped


  2 garlic cloves, minced


  1 small zucchini, cubed


  1 handful fresh kale, chopped


  ½ cup dry barley


  1 can chickpeas, or white kidney beans, drained


  1 Tbsp. parsley


  ½ tsp. dried thyme


  1 tsp. dried oregano


  28-oz.can crushed Italian tomatoes


  1 tsp. salt


  ¼ tsp. pepper


  grated cheese


  1. Combine all ingredients except cheese in slow cooker.


  2. Cover. Cook on Low 6-8 hours, or until vegetables are tender.


  3. Sprinkle individual servings with grated cheese.
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  Joyce’s Minestrone


  Joyce Shackelford


  Green Bay, WI


  


  Makes 6 servings

  (Ideal slow cooker size: 4-5-quart)


  3½ cups beef broth


  28-oz. can crushed tomatoes


  2 medium carrots, thinly sliced


  ½ cup chopped onion


  ½ cup chopped celery


  2 medium potatoes, thinly sliced


  1-2 garlic cloves, minced


  16-oz. can red kidney beans, drained


  2 oz. thin spaghetti, broken into 2-inch pieces


  2 Tbsp. parsley flakes


  2-3 tsp. dried basil


  1-2 tsp. dried oregano


  1 bay leaf


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 10-16 hours, or on High 4-6 hours.


  3. Remove bay leaf. Serve.


  [image: image]


  [image: image]


  Grace’s Minestrone Soup


  Grace Ketcham


  Marietta, GA


  


  Makes 8 servings

  (Ideal slow cooker size: 4-5-quart)


  ¾ cup dry elbow macaroni


  2 qts. chicken stock


  2 large onions, diced


  2 carrots, sliced


  half a head of cabbage, shredded


  ½ cup celery, diced


  1-lb. can tomatoes


  ½ tsp. salt


  ½ tsp. dried oregano


  1 Tbsp. minced parsley


  ¼ cup each frozen corn, peas, and lima beans


  ¼ tsp. pepper


  grated Parmesan, or Romano, cheese


  1. Cook macaroni according to package directions. Set aside.


  2. Combine all ingredients except macaroni and cheese in large slow cooker.


  3. Cover. Cook on Low 8 hours. Add macaroni during last 30 minutes of cooking time.


  4. Garnish individual servings with cheese.
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  Cabbage Soup


  Margaret Jarrett


  Anderson, IN


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  half a head of cabbage, sliced thin


  2 ribs celery, sliced thin


  2-3 carrots, sliced thin


  1 onion, chopped


  2 chicken bouillon cubes


  2 garlic cloves, minced


  1 qt. tomato juice


  1 tsp. salt


  ¼ tsp. pepper


  water


  1. Combine all ingredients except water in slow cooker. Add water to within 3 inches of top of slow cooker.


  2. Cover. Cook on High 3½-4 hours, or until vegetables are tender.
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  Salsa Soup


  Sue Hamilton


  Minooka, IL


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  3 cups (26 oz.) corn-black bean mild salsa


  6 cups beef broth


  ¼ cup white long grain rice, uncooked


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 4-6 hours, or until rice is tender.
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  Winter Squash and White Bean Stew


  Mary E. Herr


  Three Rivers, MI


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1 cup chopped onions


  1 Tbsp. olive oil


  ½ tsp. ground cumin


  ¼ tsp. salt


  ¼ tsp. cinnamon


  1 garlic clove, minced


  3 cups peeled, butternut squash, cut into ¾-inch cubes


  1½ cups chicken broth


  19-oz. can cannellini beans, drained


  14½-oz. can diced tomatoes, undrained


  1 Tbsp. chopped fresh cilantro


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on High 1 hour. Reduce heat to Low and heat 2-3 hours.


  Variations:


  1. Beans can be pureed in blender and added during the last hour.


  2. Eight ounces dried beans can be soaked overnight, cooked until soft, and used in place of canned beans.
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  Corn Chowder


  Charlotte Fry


  St. Charles, MO


  Jeanette Oberholtzer


  Manheim, PA


  


  Makes 4 servings

  (Ideal slow cooker size: 3-4-quart)


  6 slices bacon, diced


  ½ cup chopped onions


  2 cups diced peeled potatoes


  2 10-oz. pkgs. frozen corn


  16-oz. can cream-style corn


  1 Tbsp. sugar


  1 tsp. Worcestershire sauce


  1 tsp. seasoned salt


  ¼ tsp. pepper


  1 cup water


  1. In skillet, brown bacon until crisp. Remove bacon, reserving drippings.


  2. Add onions and potatoes to skillet and saute for 5 minutes. Drain.


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


  4. Cover. Cook on Low 6-7 hours.


  Variations:


  1. To make Clam Corn Chowder, drain and add 2 cans minced clams during last hour of cooking.


  2. Substitute 1 quart home-frozen corn for the store-bought frozen and canned corn.
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  Cheese and Corn Chowder


  Loretta Krahn


  Mt. Lake, MN


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  ¾ cup water


  ½ cup chopped onions


  1½ cups sliced carrots


  1½ cups chopped celery


  1 tsp. salt


  ½ tsp. pepper


  15¼-oz. can whole kernel corn, drained


  15-oz. can cream-style corn


  3 cups milk


  1½ cup grated cheddar cheese


  1. Combine water, onions, carrots, celery, salt, and pepper in slow cooker.


  2. Cover. Cook on High 4-6 hours.


  3. Add corn, milk, and cheese. Heat on High 1 hour, and then turn to Low until you are ready to eat.
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  Cream of Broccoli Soup


  Barb Yoder


  Angola, IN


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 small onion, chopped


  oil


  20-oz. pkg. frozen broccoli


  2 10¾-oz. cans cream of celery soup


  10¾-oz. can cream of mushroom soup


  1 cup grated American cheese


  2 soup cans milk


  1. Saute onion in oil in skillet until soft.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 3-4 hours.
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  Broccoli-Cheese Soup


  Darla Sathre


  Baxter, MN


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  2 16-oz. pkgs. frozen chopped broccoli


  2 10¾-oz. cans cheddar cheese soup


  2 12-oz. cans evaporated milk


  ¼ cup finely chopped onions


  ½ tsp. seasoned salt


  ¼ tsp. pepper


  sunflower seeds, optional


  crumbled bacon, optional


  1. Combine all ingredients except sunflower seeds and bacon in slow cooker.


  2. Cover. Cook on Low 8-10 hours.


  3. Garnish with sunflower seeds and bacon.
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  Broccoli-Cheese with Noodles Soup


  Carol Sherwood


  Batavia, NY


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  2 cups cooked noodles


  10-oz. pkg. frozen chopped broccoli, thawed


  3 Tbsp. chopped onions


  2 Tbsp. butter


  1 Tbsp. flour


  2 cups cubed processed cheese


  ½ tsp. salt


  5½ cups milk


  1. Cook noodles just until soft in saucepan while combining rest of ingredients in slow cooker. Mix well.


  2. Drain cooked noodles and stir into slow cooker.


  3. Cover. Cook on Low 4 hours.
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  Double Cheese Cauliflower Soup


  Zona Mae Bontrager


  Kokomo, IN


  


  Makes 6 servings

  (Ideal slow cooker size: 3-4-quart)


  4 cups (1 small head) cauliflower pieces


  2 cups water


  8-oz. pkg. cream cheese, cubed


  5 oz. American cheese spread


  ¼ lb. dried beef, torn into strips or shredded


  ½ cup potato flakes or buds


  1. Combine cauliflower and water in saucepan. Bring to boil. Set aside.


  2. Heat slow cooker on Low. Add cream cheese and cheese spread. Pour in cauliflower and water. Stir to be sure the cheese is dissolved and mixed through the cauliflower.


  3. Add dried beef and potato flakes. Mix well.


  4. Cover. Cook on Low 2-3 hours.


  [image: image]


  Main Dishes
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  Beef Stew


  Wanda S. Curtin, Bradenton, FL


  Paula King, Harrisonburg, VA


  Miriam Nolt, New Holland, PA


  Jean Shaner, York, PA


  Mary W. Stauffer, Ephrata, PA


  Alma Z. Weaver, Ephrata, PA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. beef chuck, cubed


  1 tsp. Worcestershire sauce


  ¼-½ cup flour


  1½ tsp. salt


  ½ tsp. pepper


  1 tsp. paprika


  1½ cups beef broth


  half garlic clove, minced


  1 bay leaf


  4 carrots, sliced


  2 onions, chopped


  1 rib celery, sliced


  3 potatoes, diced


  1. Place meat in slow cooker.


  2. Combine flour, salt, pepper, and paprika. Stir into meat until coated thoroughly.


  3. Add remaining ingredients. Mix well.


  4. Cover. Cook on Low 10-12 hours, or High 4-6 hours. Stir before serving.
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  Audrey’s Beef Stew


  Audrey Romonosky


  Austin, TX


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  3 carrots, sliced


  3 potatoes, cubed


  2 lbs. beef chuck, cubed


  2 cups water


  2 beef bouillon cubes


  1 tsp. Worcestershire sauce


  ½ tsp. garlic powder


  1 bay leaf


  ¼ tsp. salt


  ½ tsp. pepper


  1 tsp. paprika


  3 onions, chopped


  1 rib celery, sliced


  ¼ cup flour


  ⅓ cup cold water


  1. Combine all ingredients except flour and ⅓ cup cold water in slow cooker. Mix well.


  2. Cover. Cook on Low 8 hours.


  3. Dissolve flour in ⅓ cup water. Stir into meat mixture. Cook on High until thickened, about 10 minutes.
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  Herbed Beef Stew


  Carol Findling


  Princeton, IL


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. beef round, cubed


  4 Tbsp. seasoned flour *


  1½ cups beef broth


  1 tsp. Worcestershire sauce


  1 garlic clove


  1 bay leaf


  4 carrots, sliced


  3 potatoes, cubed


  2 onions, diced


  1 rounded tsp. fresh thyme, or ½ tsp. dried thyme


  1 rounded tsp. chopped fresh basil, or ½ tsp. dried basil


  1 Tbsp. fresh parsley, or 1 tsp. dried parsley


  1 rounded tsp. fresh marjoram, or 1 tsp. dried marjoram


  1. Put meat in slow cooker. Add seasoned flour. Toss with meat. Stir in remaining ingredients. Mix well.


  2. Cover. Cook on High 4-6 hours, or Low 10-12 hours.


  * Seasoned Flour


  1 cup flour


  1 tsp. salt


  1 tsp. paprika


  ¼ tsp. pepper
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  Beef Stew Olé


  Andrea O’Neil


  Fairfield, CT


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  4 carrots, cubed


  4 potatoes, peeled and cubed


  1 onion, quartered


  1½ lbs. beef stewing meat, cubed


  8-oz. can tomato sauce


  1 pkg. dry taco seasoning mix


  2 cups water, divided


  1½ Tbsp. cornstarch


  2 tsp. salt


  ¼ tsp. pepper


  1. Layer first four ingredients in slow cooker. Add tomato sauce.


  2. Combine taco seasoning with 1½ cups water. Stir cornstarch into remaining ½ cup water until smooth. Stir into rest of water with taco seasoning. Pour over ingredients in slow cooker.


  3. Sprinkle with salt and pepper.


  4. Cover. Cook on Low 7-8 hours.


  5. Serve over rice.


  Variation:


  If those eating at your table are cautious about spicy food, choose a “mild” taco seasoning mix and add 1 tsp. sugar to the seasonings.
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  Pot Roast


  Carole Whaling


  New Tripoli, PA


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  4 medium potatoes, cubed


  4 carrots, sliced


  1 onion, sliced


  3-4-lb. rump roast, or pot roast, cut into serving-size pieces


  1 tsp. salt


  ½ tsp. pepper


  1 bouillon cube


  ½ cup boiling water


  1. Put vegetables and meat in slow cooker. Stir in salt and pepper.


  2. Dissolve bouillon cube in water, then pour over other ingredients.


  3. Cover. Cook on Low 10-12 hours.
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  Swiss Steak


  Marilyn Mowry


  Irving, TX


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  3-4 Tbsp. flour


  ½ tsp. salt


  ¼ tsp. pepper


  1½ tsp. dry mustard


  1½-2 lbs. round steak


  oil


  1 cup sliced onions


  1 lb. carrots


  14½-oz. can whole tomatoes


  1 Tbsp. brown sugar


  1½ Tbsp. Worcestershire sauce


  1. Combine flour, salt, pepper, and dry mustard.


  2. Cut steak into serving pieces. Dredge in flour mixture. Brown on both sides in oil in saucepan. Place in slow cooker.


  3. Add onions and carrots.


  4. Combine tomatoes, brown sugar, and Worcestershire sauce. Pour into slow cooker.


  5. Cover. Cook on Low 8-10 hours, or High 3-5 hours.
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  Round Steak Casserole


  Gladys High


  Ephrata, PA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. round steak, cut ½-inch thick


  1 tsp. salt


  ¼ tsp. pepper


  1 onion, thinly sliced


  3-4 potatoes, pared and quartered


  16-oz. can French-style green beans, drained


  1 clove garlic, minced


  10¾-oz. can tomato soup


  14½-oz. can tomatoes


  1. Season roast with salt and pepper. Cut into serving pieces and place in slow cooker.


  2. Add onion, potatoes, green beans, and garlic. Top with soup and tomatoes.


  3. Cover and cook on Low 8-10 hours, or High 4-5 hours. Remove cover during last half hour if too much liquid has collected.
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  Hearty Beef Stew


  Charlotte Shaffer, East Earl, PA


  


  Makes 4-5 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. stewing beef, cubed


  5 carrots, sliced


  1 large onion, cut in chunks


  3 ribs celery, sliced


  22-oz. can stewed tomatoes


  ½ tsp. ground cloves


  2 bay leaves


  1½ tsp. salt


  ¼-½ tsp. pepper


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on High 5-6 hours.


  Variations:


  1. Substitute 1 whole clove for the ½ tsp. ground cloves. Remove before serving.


  2. Use venison instead of beef.


  3. Cut back the salt to 1 tsp. and use 1 tsp. soy sauce.


  Betty B. Dennison


  Grove City, PA
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  Judy’s Beef Stew


  Judy Koczo


  Plano, IL


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. stewing meat, cubed


  5 carrots, sliced


  1 onion, diced


  3 ribs celery, diced


  5 potatoes, cubed


  28-oz. can tomatoes


  ⅓-½ cup quick-cooking tapioca


  2 tsp. salt


  ½ tsp. pepper


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 10-12 hours, or High 5-6 hours.


  Variation:


  Add 1 whole clove and 2 bay leaves to stew before cooking.


  L. Jean Moore


  Pendleton, IN


  [image: image]


  Slow-Cooker Stew


  Trudy Kutter


  Corfu, NY


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. boneless beef, cubed


  4-6 celery ribs, sliced


  6-8 carrots, sliced


  6 potatoes, cubed


  2 onions, sliced


  28-oz. can tomatoes


  ¼ cup minute tapioca


  1 tsp. salt


  ¼ tsp. pepper


  ½ tsp. dried basil, or oregano


  1 garlic clove, pressed or minced


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8-10 hours.


  Variation:


  Add 2 10½-oz. cans beef gravy and ½ cup water in place of the tomatoes. Reduce tapioca to 2 Tbsp.
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  Italian Stew


  Ann Gouinlock


  Alexander, NY


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1½ lbs. beef cubes


  2-3 carrots, cut in 1-inch chunks


  3-4 ribs celery, cut in ¾-1-inch pieces


  1-1½ cups coarsely chopped onions


  14½-oz. can stewed, or diced, tomatoes


  ⅓ cup minute tapioca


  1½ tsp. salt


  ¼ tsp. pepper


  ¼ tsp. Worcestershire sauce


  ½ tsp. Italian seasoning


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8-10 hours.


  
    Liquids don’t boil down in a slow cooker. At the end of the cooking time, remove the cover, set dial on High and allow the liquid to evaporate, if the dish is soup-ier than you want.


    John D. Allen


    Rye, CO
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  Herby Beef Stew


  Tracy Supcoe


  Barclay, MD


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1-2 lbs. stewing meat, cubed


  ⅔ cup flour


  1½ tsp. salt


  ¼ tsp. pepper


  oil


  14½-oz. can diced tomatoes


  8-oz. can tomato sauce


  14½-oz. can beef broth


  2 Tbsp. Worcestershire sauce


  1 bay leaf


  2 tsp. kitchen bouquet


  2 Tbsp. dried parsley


  1 tsp. Hungarian sweet paprika


  4 celery heart ribs, chopped


  5 mushrooms, sliced


  3 potatoes, cubed


  3 cloves garlic, minced


  1 large onion, chopped


  1. Combine flour, salt, and pepper in bowl. Dredge meat in seasoned flour, then brown in oil in saucepan. Place meat in slow cooker.


  2. Combine remaining ingredients in bowl. Pour over meat and mix well.


  3. Cover. Cook on High 5-6 hours, or Low 10-12 hours. Stir before serving.
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  Venison or Beef Stew


  Frances B. Musser


  Newmanstown, PA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1½ lbs. venison or beef cubes


  2 Tbsp. oil


  1 medium onion, chopped


  4 carrots, peeled and cut into 1-inch pieces


  1 rib celery, cut into 1-inch pieces


  4 medium potatoes, peeled and quartered


  12-oz. can whole tomatoes, undrained


  10½-oz. can beef broth


  1 Tbsp. Worcestershire sauce


  1 Tbsp. parsley flakes


  1 bay leaf


  2½ tsp. salt


  ¼ tsp. pepper


  2 Tbsp. quick-cooking tapioca


  1. Brown meat cubes in skillet in oil over medium heat. Transfer to slow cooker.


  2. Add remaining ingredients. Mix well.


  3. Cover. Cook on Low 8-9 hours.


  Variations:


  1. Substitute 1½ tsp. garlic salt and 1 tsp. salt for 2½ tsp. salt.


  2. For added color and flavor, add 1 cup frozen peas 5 minutes before end of cooking time.
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  Layered Herby Stew


  Elizabeth L. Richards


  Rapid City, SD


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  2½ lbs. lean beef chuck, cubed


  1 medium to large onion, cut in 1-inch pieces


  8-12 small red potatoes or potato chunks


  4-6 carrots, cut in 1-inch pieces


  2 large ribs celery, cut in 1-inch pieces


  2 Tbsp. Worcestershire sauce


  ¼ cup red wine, or water


  3 Tbsp. brown sugar


  1 tsp. salt


  ½ tsp. pepper


  ⅛ tsp. allspice


  ¼ tsp. dried marjoram


  ¼ tsp. dried thyme


  2 bay leaves


  6 Tbsp. minute tapioca (use only 5 Tbsp. if using water instead of red wine)


  28-oz. can diced tomatoes


  ½ cup chopped fresh parsley


  1. Layer all ingredients except parsley in slow cooker in order given.


  2. Cover. Cook on High 6 hours.


  3. Immediately before serving, garnish with parsley.
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  Waldorf Astoria Stew


  Mary V. Warye


  West Liberty, OH


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-5 quart)


  3 lbs. beef stewing meat, cubed


  1 medium onion, chopped


  1 cup celery, sliced


  2 cups carrots, sliced


  4 medium potatoes, cubed


  3 Tbsp. minute tapioca


  1 Tbsp. sugar


  1 Tbsp. salt


  ½ tsp. pepper


  10¾-oz. can tomato soup


  ⅓ cup water


  1. Layer meat, onion, celery, carrots, and potatoes in slow cooker. Sprinkle with seasonings and tapioca. Add soup and water.


  2. Cover. Cook on Low 7-9 hours.
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  Busy Day Beef Stew


  Dale Peterson


  Rapid City, SC


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-5 quart)


  2 lbs. stewing meat, cubed


  2 medium onions, diced


  1 cup chopped celery


  2 cups sliced carrots


  4 medium potatoes, diced


  2½ Tbsp. quick-cooking tapioca


  1 Tbsp. sugar


  1 tsp. salt


  ½ tsp. pepper


  10¾-oz. can tomato soup


  1½ soup cans water


  1. Layer meat and vegetables in slow cooker. Sprinkle with tapioca, sugar, salt, and pepper. Combine soup and water and pour into slow cooker. Do not stir.


  2. Cover. Cook on Low 6-8 hours.
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  Pungent Beef Stew


  Grace Ketcham


  Marietta, GA


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. beef chuck, cubed


  1 tsp. Worcestershire sauce


  1 garlic clove, minced


  1 medium onion, chopped


  2 bay leaves


  ½ tsp. salt


  ½ tsp. paprika


  ¼ tsp. pepper


  dash of ground cloves, or allspice


  6 carrots, quartered


  4 potatoes, quartered


  2 ribs celery, chopped


  10¾-oz. can tomato soup


  ½ cup water


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 10-12 hours.


  
    When I want to warm rolls to go with a slow-cooker stew, I wrap them in foil and lay them on top of the stew until they’re warm.


    Donna Barnitz


    Jenks, OK
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  Donna’s Beef Stew


  Donna Treloar


  Gaston, IN


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. beef, cubed


  4-5 potatoes, cubed


  4-5 carrots, sliced


  3 ribs celery, sliced


  2 onions, chopped


  1 Tbsp. sugar


  2 tsp. salt


  ¼-½ tsp. pepper


  2 Tbsp. instant tapioca


  3 cups V-8, or tomato, juice


  1. Place meat and vegetables in slow cooker. Sprinkle with sugar, salt, pepper, and tapioca. Toss lightly. Pour juice over the top.


  2. Cover. Cook on Low 8-10 hours.


  Variation:


  Add 10-oz. pkg. frozen succotash or green beans.
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  Venison Swiss Steak


  Dede Peterson


  Rapid City, SD


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. round venison steak


  flour


  2 tsp. salt


  ½ tsp. pepper


  oil


  2 onions, sliced


  2 ribs celery, diced


  1 cup carrots, diced


  2 cups fresh, or stewed, tomatoes


  1 Tbsp. Worcestershire sauce


  1. Combine flour, salt, and pepper. Dredge steak in flour mixture. Brown in oil in skillet. Place in slow cooker.


  2. Add remaining ingredients.


  3. Cover. Cook on Low 7½-8½ hours.
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  Swiss Steak


  Wanda S. Curtin


  Bradenton, FL


  Jeanne Hertzog


  Bethlehem, PA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1½ lbs. round steak, about ¾” thick


  2-4 tsp. flour


  ½-1 tsp. salt


  ¼ tsp. pepper


  1 medium onion, sliced


  1 carrot, chopped


  1 rib celery, chopped


  14½-oz. can diced tomatoes, or 15-oz. can tomato sauce


  1. Cut steak into serving pieces.


  2. Combine flour, salt, and pepper. Dredge meat in seasoned flour.


  3. Place onions in bottom of slow cooker. Add meat. Top with carrots and celery and cover with tomatoes.


  4. Cover. Cook on Low 8-10 hours, or High 3-5 hours.


  5. Serve over noodles or rice.
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  Jacqueline’s Swiss Steak


  Jacqueline Stafl


  East Bethany, NY


  


  Makes 4 servings

  (Ideal slow cooker size: 4-quart)


  1½ lbs. round steak


  2-4 Tbsp. flour


  ½ lb. sliced carrots, or 1 lb. baby carrots


  1 pkg. dry onion soup mix


  8-oz. can tomato sauce


  ½ cup water


  1. Cut steak into serving-size pieces. Dredge in flour.


  2. Place carrots in bottom of slow cooker. Top with steak.


  3. Combine soup mix, tomato sauce, and water. Pour over all.


  4. Cover. Cook on Low 8-10 hours.


  5. Serve over mashed potatoes.
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  Margaret’s Swiss Steak


  Margaret Rich


  North Newton, KS


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1 cup chopped onions


  ½ cup chopped celery


  2-lb. ½-inch thick round steak


  ¼ cup flour


  3 Tbsp. oil


  1 tsp. salt


  ¼ tsp. pepper


  16-oz. can diced tomatoes


  ¼ cup flour


  ½ cup water


  1. Place onions and celery in bottom of slow cooker.


  2. Cut steak in serving-size pieces. Dredge in ¼ cup flour. Brown on both sides in oil in saucepan. Place in slow cooker.


  3. Sprinkle with salt and pepper. Pour on tomatoes.


  4. Cover. Cook on Low 9 hours. Remove meat from cooker and keep warm.


  5. Turn heat to High. Blend together ¼ cup flour and water. Stir into sauce in slow cooker. Cover and cook 15 minutes. Serve with steak.
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  Nadine & Hazel’s Swiss Steak


  Nadine Martinitz, Salina, KS


  Hazel L. Propst, Oxford, PA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  3-lb. round steak


  ⅓ cup flour


  2 tsp. salt


  ½ tsp. pepper


  3 Tbsp. shortening


  1 large onion, or more, sliced


  1 large pepper, or more, sliced


  14½-oz. can stewed tomatoes, or 3-4 fresh tomatoes, chopped


  water


  1. Sprinkle meat with flour, salt, and pepper. Pound both sides. Cut into 6 or 8 pieces. Brown meat in shortening over medium heat on top of stove, about 15 minutes. Transfer to slow cooker.


  2. Brown onion and pepper. Add tomatoes and bring to boil. Pour over steak. Add water to completely cover steak.


  3. Cover. Cook on Low 6-8 hours.


  Variation:


  To add some flavor, stir in your favorite dried herbs when beginning to cook the steak, or add fresh herbs in the last hour of cooking.
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  Beef, Tomatoes, & Noodles


  Janice Martins


  Fairbank, IA


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  1½ lbs. stewing beef, cubed


  ¼ cup flour


  2 cups stewed tomatoes (if you like tomato chunks), or 2 cups crushed tomatoes (if you prefer a smoother gravy)


  1 tsp. salt


  ¼-½ tsp. pepper


  1 medium onion, chopped


  water


  12-oz. bag noodles


  1. Combine meat and flour until cubes are coated. Place in slow cooker.


  2. Add tomatoes, salt, pepper, and onion. Add water to cover.


  3. Cover. Simmer on Low 6-8 hours.


  4. Serve over cooked noodles.
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  Big Beef Stew


  Margaret H. Moffitt


  Bartlett, TN


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-5 quart)


  3-lb. beef roast, cubed


  1 large onion, sliced


  1 tsp. dried parsley flakes


  1 green pepper, sliced


  3 ribs celery, sliced


  4 carrots, sliced


  28-oz. can tomatoes with juice, undrained


  1 garlic clove, minced


  2 cups water


  1. Combine all ingredients.


  2. Cover. Cook on High 1 hour. Reduce heat to Low and cook 8 hours.


  3. Serve on rice or noodles.


  Note:


  This is a low-salt recipe. For more zest, add 2 tsp. salt and ¾ tsp. black pepper.
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  Spanish Round Steak


  Shari Jensen


  Fountain, CO


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  1 small onion, sliced


  1 rib celery, chopped


  1 green bell pepper, sliced in rings


  2 lbs. round steak


  2 Tbsp. chopped fresh parsley, or 2 tsp. dried parsley


  1 Tbsp. Worcestershire sauce


  1 Tbsp. dry mustard


  1 Tbsp. chili powder


  2 cups canned tomatoes


  2 tsp. dry minced garlic


  ½ tsp. salt


  ¼ tsp. pepper


  1. Put half of onion, green pepper, and celery in slow cooker.


  2. Cut steak into serving-size pieces. Place steak pieces in slow cooker.


  3. Put remaining onion, green pepper, and celery over steak.


  4. Combine remaining ingredients. Pour over meat.


  5. Cover. Cook on Low 8 hours.


  6. Serve over noodles or rice.
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  Slow-Cooked Pepper Steak


  Carolyn Baer, Conrath, WI


  Ann Driscoll


  Albuquerque, NM


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  1½-2 lbs. beef round steak, cut in 3” x 1” strips


  2 Tbsp. oil


  ¼ cup soy sauce


  1 garlic clove, minced


  1 cup chopped onions


  1 tsp. sugar


  ½ tsp. salt


  ¼ tsp. pepper


  ¼ tsp. ground ginger


  2 large green peppers, cut in strips


  4 tomatoes cut into eighths, or 16-oz. can diced tomatoes


  ½ cup cold water


  1 Tbsp. cornstarch


  1. Brown beef in oil in saucepan. Transfer to slow cooker.


  2. Combine soy sauce, garlic, onions, sugar, salt, pepper, and ginger. Pour over meat.


  3. Cover. Cook on Low 5-6 hours.


  4. Add green peppers and tomatoes. Cook 1 hour longer.


  5. Combine water and cornstarch to make paste. Stir into slow cooker. Cook on High until thickened, about 10 minutes.


  6. Serve over rice or noodles.
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  Pepper Steak Oriental


  Donna Lantgen


  Rapid City, SD


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1 lb. round steak, sliced thin


  3 Tbsp. soy sauce


  ½ tsp. ground ginger


  1 garlic clove, minced


  1 green pepper, thinly sliced


  4-oz. can mushrooms, drained, or 1 cup fresh mushrooms


  1 onion, thinly sliced


  ½ tsp. crushed red pepper


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 6-8 hours.


  3. Serve as steak sandwiches topped with provolone cheese, or over rice.


  Note:


  Round steak is easier to slice into thin strips if it is partially frozen when cut.
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  Powerhouse Beef Roast with Tomatoes, Onions, and Peppers


  Donna Treloar


  Gaston, IN


  


  Makes 5-6 servings

  (Ideal slow cooker size: 4-5 quart)


  3-lb. boneless chuck roast


  1 garlic clove, minced


  1 Tbsp. oil


  2-3 onions, sliced


  2-3 sweet green and red peppers, sliced


  16-oz. jar salsa


  2 14½-oz. cans Mexican-style stewed tomatoes


  1. Brown roast and garlic in oil in skillet. Place in slow cooker.


  2. Add onions and peppers.


  3. Combine salsa and tomatoes and pour over ingredients in slow cooker.


  4. Cover. Cook on Low 8-10 hours.


  5. Slice meat to serve.


  Variation:


  Make Beef Burritos with the leftovers. Shred the beef and heat with remaining peppers, onions, and ½ cup of the broth. Add 1 Tbsp. chili powder, 2 tsp. cumin, and salt to taste. Heat thoroughly. Fill warm flour tortillas with mixture and serve with sour cream, salsa, and guacamole.
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  Steak San Morco


  Susan Tjon


  Austin, TX


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. stewing meat, cubed


  1 envelope dry onion soup mix


  29-oz. can peeled, or crushed, tomatoes


  1 tsp. dried oregano


  garlic powder to taste


  2 Tbsp. oil


  2 Tbsp. wine vinegar


  1. Layer meat evenly in bottom of slow cooker.


  2. Combine soup mix, tomatoes, spices, oil, and vinegar in bowl. Blend with spoon. Pour over meat.


  3. Cover. Cook on High 6 hours, or Low 8-10 hours.
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  Pat’s Meat Stew


  Pat Bishop


  Bedminster, PA


  


  Makes 4-5 servings

  (Ideal slow cooker size: 4-5 quart)


  1-2 lbs. beef roast, cubed


  2 tsp. salt


  ¼ tsp. pepper


  2 cups water


  2 carrots, sliced


  2 small onions, sliced


  4-6 small potatoes, cut up in chunks, if desired


  ¼ cup quick-cooking tapioca


  1 bay leaf


  10-oz. pkg. frozen peas, or mixed vegetables


  1. Brown beef in saucepan. Place in slow cooker.


  2. Sprinkle with salt and pepper. Add remaining ingredients except frozen vegetables. Mix well.


  3. Cover. Cook on Low 8-10 hours, or on High 4-5 hours. Add vegetables during last 1-2 hours of cooking.
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  Ernestine’s Beef Stew


  Ernestine Schrepfer, Trenton, MO


  


  Makes 5-6 servings

  (Ideal slow cooker size: 4-quart)


  1½ lbs. stewing meat, cubed


  2¼ cups tomato juice


  10½-oz. can consomme


  1 cup chopped celery


  2 cups sliced carrots


  4 Tbsp. quick-cooking tapioca


  1 medium onion, chopped


  ¾ tsp. salt


  ¼ tsp. pepper


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 7-8 hours. (Do not peek.)
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  Beef Stew with Vegetables


  Joyce B. Suiter, Garysburg, NC


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  3 lbs. stewing beef, cubed


  1 cup water


  1 cup red wine


  1.2-oz. envelope beef-mushroom soup mix


  2 cups diced potatoes


  1 cup thinly sliced carrots


  10-oz. pkg. frozen peas and onions


  1. Layer all ingredients in order in slow cooker.


  2. Cover. Cook on Low 8-10 hours.


  Note:


  You may increase all vegetable quantities with good results!
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  Becky’s Beef Stew


  Becky Harder, Monument, CO


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-5 quart)


  1½ lbs. beef stewing meat, cubed


  2 10-oz. pkgs. frozen vegetables—carrots, corn, peas


  4 large potatoes, cubed


  1 bay leaf


  1 onion, chopped


  15-oz. can stewing tomatoes of your choice—Italian, Mexican, or regular


  8-oz. can tomato sauce


  2 Tbsp. Worcestershire sauce


  1 tsp. salt


  ¼ tsp. pepper


  1. Put meat on bottom of slow cooker. Layer frozen vegetables and potatoes over meat.


  2. Mix remaining ingredients together in large bowl and pour over other ingredients.


  3. Cover. Cook on Low 6-8 hours.
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  Santa Fe Stew


  Jeanne Allen


  Rye, CO


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. sirloin, or stewing meat, cubed


  2 Tbsp. oil


  1 large onion, diced


  2 garlic cloves, minced


  1½ cups water


  1 Tbsp. dried parsley flakes


  2 beef bouillon cubes


  1 tsp. ground cumin


  ½ tsp. salt


  3 carrots, sliced


  14½-oz. can diced tomatoes


  14½-oz. can green beans, drained, or 1 lb. frozen green beans


  14½-oz. can corn, drained, or 1 lb. frozen corn


  4-oz. can diced green chilies


  3 zucchini squash, diced, optional


  1. Brown meat, onion, and garlic in oil in saucepan until meat is no longer pink. Place in slow cooker.


  2. Stir in remaining ingredients.


  3. Cover. Cook on High 30 minutes. Reduce heat to Low and cook 4-6 hours.


  [image: image]


  Gone-All-Day Casserole


  Beatrice Orgish


  Richardson, TX


  


  Makes 12 servings

  (Ideal slow cooker size: 4-5 quart)


  1 cup uncooked wild rice, rinsed and drained


  1 cup chopped celery


  1 cup chopped carrots


  2 4-oz. cans mushrooms, stems and pieces, drained


  1 large onion, chopped


  1 clove garlic, minced


  ½ cup slivered almonds


  3 beef bouillon cubes


  2½ tsp. seasoned salt


  2-lb. boneless round steak, cut into 1-inch cubes


  3 cups water


  1. Place ingredients in order listed in slow cooker.


  2. Cover. Cook on Low 6-8 hours or until rice is tender. Stir before serving.


  Variations:


  1. Brown beef in saucepan in 2 Tbsp. oil before putting in slow cooker for deeper flavor.


  2. Add a bay leaf and 4-6 whole peppercorns to mixture before cooking. Remove before serving.


  3. Substitute chicken legs and thighs (skin removed) for beef.
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  Sweet-Sour Beef and Vegetables


  Jo Haberkamp


  Fairbank, IA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. round steak, cut in 1-inch cubes


  2 Tbsp. oil


  2 8-oz. cans tomato sauce


  2 tsp. chili powder


  2 cups sliced carrots


  2 cups small white onions


  1 tsp. paprika


  ¼ cup sugar


  1 tsp. salt


  ⅓ cup vinegar


  ½ cup light molasses


  1 large green pepper, cut in 1-inch pieces


  1. Brown steak in oil in saucepan.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on High 4-6 hours.
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  Irish Beef Stew


  Teena Wagner


  Waterloo, ON


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. stewing beef, cubed


  1 envelope dry onion soup mix


  2 10¾-oz. cans tomato soup


  1 soup can water


  1 tsp. salt


  ½ tsp. pepper


  2 cups diced carrots


  2 cups diced potatoes


  1-lb. package frozen peas


  ¼ cup water


  1. Place beef, onion soup, tomato soup, soup can of water, salt, pepper, carrots, and potatoes in slow cooker.


  2. Cover. Cook on Low 8 hours.


  3. Add peas and ¼ cup water. Cover. Cook on Low 1 more hour.
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  Slow-Cooker Stew


  Ruth Shank, Gridley, IL


  


  Makes 8-10 servings

  (Ideal slow cooker size: 5-quart)


  3-4-lb. beef round steak, or beef roast, cubed


  ⅓ cup flour


  1 tsp. salt


  ½ tsp. pepper


  3 carrots, sliced


  1-2 medium onions, cut into wedges


  4-6 medium potatoes, cubed


  4-oz. can sliced mushrooms, drained


  10-oz. pkg. frozen mixed vegetables


  10½-oz. can condensed beef broth


  ½ cup water


  2 tsp. brown sugar


  14½-oz. can, or 1 pint, tomato wedges with juice


  ¼ cup flour


  ¼ cup water


  1. Toss beef cubes with ⅓ cup flour, salt, and pepper in slow cooker.


  2. Combine all vegetables except tomatoes. Add to meat.


  3. Combine beef broth, ½ cup water, and brown sugar. Pour over meat and vegetables. Add tomatoes and stir carefully.


  4. Cover. Cook on Low 10-14 hours, or on High 4-5½ hours.


  5. One hour before serving, mix together ¼ cup flour and ¼ cup water. Stir into slow cooker. Turn to High. Cover and cook remaining time.


  Note:


  For better color add half of the frozen vegetables (partly thawed) during the last hour.
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  Full-Flavored Beef Stew


  Stacy Petersheim


  Mechanicsburg, PA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2-lb. beef roast, cubed


  2 cups sliced carrots


  2 cups diced potatoes


  1 medium onion, sliced


  1½ cups peas


  2 tsp. quick-cooking tapioca


  1 Tbsp. salt


  ½ tsp. pepper


  8-oz. can tomato sauce


  1 cup water


  1 Tbsp. brown sugar


  1. Combine beef and vegetables in slow cooker. Sprinkle with tapioca, salt, and pepper.


  2. Combine tomato sauce and water. Pour over ingredients in slow cooker. Sprinkle with brown sugar.


  3. Cover. Cook on Low 8 hours.


  Variation:


  Add peas one hour before cooking time ends to keep their color and flavor.
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  Lazy Day Stew


  Ruth Ann Gingrich


  New Holland, PA


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. stewing beef, cubed


  2 cups diced carrots


  2 cups diced potatoes


  2 medium onions, chopped


  1 cup chopped celery


  10-oz. pkg. lima beans


  2 tsp. quick-cooking tapioca


  1 tsp. salt


  ½ tsp. pepper


  8-oz. can tomato sauce


  1 cup water


  1 Tbsp. brown sugar


  1. Place beef in bottom of slow cooker. Add vegetables.


  2. Sprinkle tapioca, salt, and pepper over ingredients.


  3. Mix together tomato sauce and water. Pour over top.


  4. Sprinkle brown sugar over all.


  5. Cover. Cook on Low 8 hours.


  Variation:


  Instead of lima beans, use 1½ cups green beans.


  Rose M. Hoffman


  Schuylkill Haven, PA
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  Beef with Mushrooms


  Doris Perkins


  Mashpee, MA


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  1½ lbs. stewing beef, cubed


  4-oz. can mushroom pieces, drained (save liquid)


  half a garlic clove, minced


  ¾ cup sliced onions


  3 Tbsp. shortening


  1 beef bouillon cube


  1 cup hot water


  8-oz. can tomato sauce


  2 tsp. sugar


  2 tsp. Worcestershire sauce


  1 tsp. dried basil


  1 tsp. dried oregano


  ½ tsp. salt


  ⅛ tsp. pepper


  1. Brown meat, mushrooms, garlic, and onions in shortening in skillet.


  2. Dissolve bouillon cube in hot water. Add to meat mixture.


  3. Stir in mushroom liquid and rest of ingredients. Mix well. Pour into slow cooker.


  4. Cover. Cook on High 3 hours, or until meat is tender.


  5. Serve over cooked noodles, spaghetti, or rice.


  
    To get the best flavor, saute vegetables or brown meat before placing in cooker to cook.


    Connie Johnson


    Loudon, NH
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  Easy Company Beef


  Joyce B. Suiter


  Garysburg, NC


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  3 lbs. stewing beef, cubed


  10¾-oz. can cream of mushroom soup


  7-oz. jar mushrooms, undrained


  ½ cup red wine


  1 envelope dry onion soup mix


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 10 hours.


  3. Serve over noodles, rice, or pasta.
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  Beef Pot Roast


  Alexa Slonin


  Harrisonburg, VA


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-5 quart)


  12 oz. whole tiny new potatoes, or 2 medium potatoes, cubed, or 2 medium sweet potatoes, cubed


  8 small carrots, cut in small chunks


  2 small onions, cut in wedges


  2 ribs celery, cut up


  2½-3 lb. beef chuck, or pot roast


  2 Tbsp. cooking oil


  ¾ cup water, dry wine, or tomato juice


  1 Tbsp. Worcestershire sauce


  1 tsp. instant beef bouillon granules


  1 tsp. dried basil


  1. Place vegetables in bottom of slow cooker.


  2. Brown roast in oil in skillet. Place on top of vegetables.


  3. Combine water, Worcestershire sauce, bouillon, and basil. Pour over meat and vegetables.


  4. Cover. Cook on Low 10-12 hours.
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  Easy Pot Roast and Veggies


  Tina Houk, Clinton, MO


  Arlene Wiens, Newton, KS


  


  Makes 6 servings

  (Ideal slow cooker size: 4-5 quart)


  3-4-lb. chuck roast


  4 medium-sized potatoes, cubed


  4 medium-sized carrots, sliced, or 1 lb. baby carrots


  2 celery ribs, sliced thin, optional


  1 envelope dry onion soup mix


  3 cups water


  1. Put roast, potatoes, carrots, and celery in slow cooker.


  2. Add onion soup mix and water.


  3. Cover. Cook on Low 6-8 hours.


  Variations:


  1. To add flavor to the broth, stir 1 tsp. kitchen bouquet, ½ tsp. salt, ½ tsp. black pepper, and ½ tsp. garlic powder into water before pouring over meat and vegetables.


  Bonita Ensenberger


  Albuquerque, NM


  2. Before putting roast in cooker, sprinkle it with the dry soup mix, patting it on so it adheres.


  Betty Lahman


  Elkton, VA


  3. Add one bay leaf and 2 cloves minced garlic to Step 2.


  Susan Tjon


  Austin, TX
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  Pot Roast


  Janet L. Roggie


  Linville, NY


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  3 potatoes, thinly sliced


  2 large carrots, thinly sliced


  1 onion, thinly sliced


  1 tsp. salt


  ½ tsp. pepper


  3-4-lb. pot roast


  ½ cup water


  1. Put vegetables in bottom of slow cooker. Stir in salt and pepper. Add roast. Pour in water.


  2. Cover. Cook on Low 10-12 hours.


  Variations:


  1. Add ½ tsp. dried dill, a bay leaf, and ½ tsp. dried rosemary for more flavor.


  2. Brown roast on all sides in saucepan in 2 Tbsp. oil before placing in cooker.


  Debbie Zeida


  Mashpee, MA
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  Easy Roast


  Lisa Warren, Parkesburg, PA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  3-4-lb. beef roast


  1 envelope dry onion soup mix


  14½-oz. can stewed tomatoes, or seasoned tomatoes


  1. Place roast in slow cooker. Cover with onion soup and tomatoes.


  2. Cover. Cook on Low 8 hours.
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  Hearty Beef Stew


  Lovina Baer, Conrath, WI


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  2-lb. round steak


  4 large potatoes, cubed


  2 large carrots, sliced


  2 ribs celery, sliced


  1 medium onion, chopped


  1 qt. tomato juice


  1 Tbsp. Worcestershire sauce


  2 tsp. salt


  ½ tsp. pepper


  ¼ cup sugar


  1 Tbsp. clear jel


  1. Combine meat, potatoes, carrots, celery, and onion in slow cooker.


  2. Combine tomato juice, Worcestershire sauce, salt, and pepper. Pour into slow cooker.


  3. Mix together sugar and clear jel. Add to remaining ingredients, stirring well.


  4. Cover. Cook on High 6-7 hours.


  Variation:


  Instead of clear jel, use ¼ cup instant tapioca.
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  Virginia’s Beef Stew


  Virginia Bender, Dover, DE


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  3 lbs. boneless beef


  1 envelope dry onion soup


  28-oz. can diced tomatoes, undrained


  1 Tbsp. minute tapioca


  4-5 potatoes, cubed


  1 onion, chopped


  6 carrots, sliced


  1 tsp. sugar


  1 Tbsp. salt


  ½ tsp. pepper


  1. Combine all ingredients in slow cooker.


  2. Cover. Bake on High 5 hours.


  Variation:


  Add 2 cups frozen peas during last 10 minutes of cooking.
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  Rump Roast and Vegetables


  Kimberlee Greenawalt


  Harrisonburg, VA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-5 quart)


  1½ lbs. small potatoes (about 10), or medium potatoes (about 4), halved


  2 medium carrots, cubed


  1 small onion, sliced


  10-oz. pkg. frozen lima beans


  1 bay leaf


  2 Tbsp. quick-cooking tapioca


  2-2½-lb. boneless beef round rump, round tip, or pot roast


  2 Tbsp. oil


  10¾-oz. can condensed vegetable beef soup


  ¼ cup water


  ¼ tsp. pepper


  1. Place potatoes, carrots, and onion in slow cooker. Add frozen beans and bay leaf. Sprinkle with tapioca.


  2. Brown roast on all sides in oil in skillet. Place over vegetables in slow cooker.


  3. Combine soup, water, and pepper. Pour over roast.


  4. Cover. Cook on Low 10-12 hours, or High 5-6 hours.


  5. Discard bay leaf before serving.
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  Hearty New England Dinner


  Joette Droz, Kalona, IA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-5 quart)


  2 medium carrots, sliced


  1 medium onion, sliced


  1 celery rib, sliced


  3-lb. boneless chuck roast


  ½ tsp. salt


  ¼ tsp. pepper


  1 envelope dry onion soup mix


  2 cups water


  1 Tbsp. vinegar


  1 bay leaf


  half a small head of cabbage, cut in wedges


  3 Tbsp. melted margarine, or butter


  2 Tbsp. flour


  1 Tbsp. dried minced onion


  2 Tbsp. prepared horseradish


  ½ tsp. salt


  1. Place carrots, onion, and celery in slow cooker. Place roast on top. Sprinkle with ½ tsp. salt and pepper. Add soup mix, water, vinegar, and bay leaf.


  2. Cover. Cook on Low 7-9 hours. Remove beef and keep warm. Just before serving, cut into pieces or thin slices.


  3. Discard bay leaf. Add cabbage to juice in slow cooker.


  4. Cover. Cook on High 1 hour, or until cabbage is tender.


  5. Melt margarine in saucepan. Stir in flour and onion. Add 1½ cups liquid from slow cooker. Stir in horseradish and ½ tsp. salt. Bring to boil. Cook over low heat until thick and smooth, about 2 minutes. Return to cooker and blend with remaining sauce in cooker. When blended, serve over or alongside meat and vegetables.
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  Easy Beef Stew


  Connie Johnson


  Loudon, NH


  


  Makes 6 servings

  (Ideal slow cooker size: 4-5 quart)


  1 lb. stewing beef


  1 cup cubed turnip


  2 medium potatoes, cubed


  1 large onion, sliced


  1 garlic clove, minced


  2 large carrots, sliced


  ½ cup green beans, cut up


  ½ cup peas


  1 bay leaf


  ½ tsp. dried thyme


  1 tsp. chopped parsley


  2 Tbsp. tomato paste


  2 Tbsp. celery leaves


  ½ tsp. salt


  ¼ tsp. pepper


  1 qt., or 2 14½-oz. cans, beef broth


  1. Place meat, vegetables, and seasonings in slow cooker. Pour broth over all.


  2. Cover. Cook on Low 6-8 hours.
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  Pot Roast


  Julie McKenzie


  Punxsutawney, PA


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  3-lb. rump roast


  ½ envelope dry onion soup mix


  1 small onion, sliced


  4-oz. can mushrooms with liquid


  ⅓ cup dry red wine


  ⅓ cup water


  1 garlic clove, minced


  1 bay leaf


  ½ tsp. dried thyme


  2 Tbsp. chopped fresh basil, or 1 tsp. dried basil


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 10-12 hours.


  Variations:


  1. Add ½ tsp. salt, if desired.


  2. Mix 3 Tbsp. cornstarch into ½ cup cold water. At the end of the cooking time remove bay leaf and discard. Remove meat to serving platter and keep warm. Stir dissolved cornstarch into hot liquid in slow cooker. Stir until absorbed. Cover and cook on High 10 minutes, until sauce thickens. Serve over top or alongside sliced meat.
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  Pot Roast with Gravy and Vegetables


  Irene Klaeger, Inverness, FL


  Jan Pembleton, Arlington, TX


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  3-4-lb. bottom round, rump, or arm roast


  2-3 tsp. salt


  ½ tsp. pepper


  2 Tbsp. flour


  ¼ cup cold water


  1 tsp. kitchen bouquet, or gravy browning seasoning sauce


  1 garlic clove, minced


  2 medium onions, cut in wedges


  4-6 medium potatoes, cubed


  2-4 carrots, quartered


  1 green pepper, sliced


  1. Place roast in slow cooker. Sprinkle with salt and pepper.


  2. Make paste of flour and cold water. Stir in kitchen bouquet and spread over roast.


  3. Add garlic, onions, potatoes, carrots, and green pepper.


  4. Cover. Cook on Low 8-10 hours, or High 4-5 hours.


  5. Taste and adjust seasonings before serving.
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  Round Steak Casserole


  Cheryl Bartel, Hillsboro, KS


  Barbara Walker, Sturgis, SD


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  2-lb. ½”-thick round steak


  ½ tsp. garlic salt


  1 tsp. salt


  ¼-½ tsp. pepper


  1 onion, thinly sliced


  3-4 potatoes, quartered


  3-4 carrots, sliced


  14½-oz. can French-style green beans, drained, or 1 lb. frozen green beans


  10¾-oz. can tomato soup


  14½-oz. can stewed tomatoes


  1. Cut meat into serving-size pieces, place in slow cooker, stir in seasonings, and mix well.


  2. Add potatoes, carrots, and green beans. Top with soup and tomatoes.


  3. Cover. Cook on High 1 hour. Reduce heat to Low and cook 8 hours, or until done. Remove cover during last half hour if there is too much liquid.
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  “Smothered” Steak


  Susan Yoder Graber


  Eureka, IL


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1½-lb. chuck, or round, steak, cut into strips


  ⅓ cup flour


  ½ tsp. salt


  ¼ tsp. pepper


  1 large onion, sliced


  1-2 green peppers, sliced


  14½-oz. can stewed tomatoes


  4-oz. can mushrooms, drained


  2 Tbsp. soy sauce


  10-oz. pkg. frozen French-style green beans


  1. Layer steak in bottom of slow cooker. Sprinkle with flour, salt, and pepper. Stir well to coat steak.


  2. Add remaining ingredients. Mix together gently.


  3. Cover. Cook on Low 8 hours.


  4. Serve over rice.


  Variations:


  1. Use 8-oz. can tomato sauce instead of stewed tomatoes.


  2. Substitute 1 Tbsp. Worcestershire sauce in place of soy sauce.


  Mary E. Martin


  Goshen, IN
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  Veal and Peppers


  Irma H. Schoen


  Windsor, CT


  


  Makes 4 servings

  (Ideal slow cooker size: 4-quart)


  1½ lbs. boneless veal, cubed


  3 green peppers, quartered


  2 onions, thinly sliced


  ½ lb. fresh mushrooms, sliced


  1 tsp. salt


  ½ tsp. dried basil


  2 cloves garlic, minced


  28-oz. can tomatoes


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 7 hours, or on High 4 hours.


  3. Serve over rice or noodles.


  Variation:


  Use boneless, skinless chicken breast, cut into chunks, instead of veal.
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  Beef and Beans


  Robin Schrock


  Millersburg, OH


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  1 Tbsp. prepared mustard


  1 Tbsp. chili powder


  ½ tsp. salt


  ¼ tsp. pepper


  1½-lb. boneless round steak, cut into thin slices


  2 14½-oz. cans diced tomatoes, undrained


  1 medium onion, chopped


  1 beef bouillon cube, crushed


  16-oz. can kidney beans, rinsed and drained


  1. Combine mustard, chili powder, salt, and pepper. Add beef slices and toss to coat. Place meat in slow cooker.


  2. Add tomatoes, onion, and bouillon.


  3. Cover. Cook on Low 6-8 hours.


  4. Stir in beans. Cook 30 minutes longer.


  5. Serve over rice.


  
    Fresh vegetables take longer to cook than meats, because, in a slow cooker, liquid simmers rather than boils. Remember this if you’ve adapted range-top recipes to slow cooking.


    Beatrice Orgish


    Richardson, TX
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  Roast with Veggies


  Arlene Wengerd


  Millersburg, OH


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2-lb. roast, partially thawed


  1 medium onion, sliced


  1 pint tomato juice


  1 tsp. salt


  1 tsp. black pepper


  1 tsp. dried marjoram


  4-5 medium potatoes, cut in thick slices


  4-5 carrots, sliced


  dash of white vinegar


  10¾-oz. can golden cream of mushroom soup


  1. Place roast in slow cooker. Arrange onions on top.


  2. Carefully pour tomato juice over top. Sprinkle with spices.


  3. Cover. Cook on High 5 hours.


  4. Drain juice from roast into bowl. Pull roast apart into bite-sized pieces. Return meat to slow cooker.


  5. Partially cook potatoes and carrots in saucepan in boiling water with a dash of white vinegar. (The white vinegar gives vegetables a bright color.) Layer veggies on top of roast.


  6. Pour soup over all. Cover and cook on High 1 more hour.
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  Round Steak


  Janet V. Yocum


  Elizabethtown, PA


  


  Makes 4 servings

  (Ideal slow cooker size: 4-quart)


  2-lb. round steak, cut into serving-size chunks


  1 onion, chopped


  4 ribs celery, chopped


  4 carrots, chopped


  4 potatoes, cut into bite-sized pieces


  2 tsp. salt


  1 tsp. seasoning salt


  ½ tsp. pepper


  10¾-oz. can cream of celery, or cream of mushroom, soup


  water


  1. Put steak in bottom of slow cooker.


  2. Stir vegetables, seasonings, and soup together in large bowl. Pour over meat.


  3. Add water if needed to cover meat and vegetables.


  4. Cover. Cook on Low 8 hours.
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  Forget It Pot Roast


  Mary Mitchell


  Battle Creek, MI


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  6 potatoes, quartered


  6 carrots, sliced


  3-3½-lb. chuck roast


  1 envelope dry onion soup mix


  10¾-oz. can cream of mushroom soup


  2-3 Tbsp. flour


  ¼ cup cold water


  1. Place potatoes and carrots in slow cooker. Add meat. Top with soups.


  2. Cover. Cook on Low 8-9 hours.


  3. To make gravy, remove meat and vegetables to serving platter and keep warm. Pour juices into saucepan and bring to boil. Mix 2-3 Tbsp. flour with ¼ cup cold water until smooth. Stir into juices in pan until thickened. Serve over meat and vegetables, or alongside as a gravy.


  
    A slow cooker is perfect for less tender meats such as a round steak. Because the meat is cooked in liquid for hours, it turns out tender and juicy.


    Carolyn Baer


    Conrath, WI


    Barbara Sparks


    Glen Burnie, MD
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  Beef Stew Bourguignonne


  Jo Haberkamp


  Fairbank, IA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. stewing beef, cut in 1-inch cubes


  2 Tbsp. cooking oil


  10¾-oz. can condensed golden cream of mushroom soup


  1 tsp. Worcestershire sauce


  ⅓ cup dry red wine


  ½ tsp. dried oregano


  2 tsp. salt


  ½ tsp. pepper


  ½ cup chopped onions


  ½ cup chopped carrots


  4-oz. can mushroom pieces, drained


  ½ cup cold water


  ¼ cup flour


  noodles, cooked


  1. Brown meat in oil in saucepan. Transfer to slow cooker.


  2. Mix together soup, Worcestershire sauce, wine, oregano, salt and pepper, onions, carrots, and mushrooms. Pour over meat.


  3. Cover. Cook on Low 10-12 hours.


  4. Combine water and flour. Stir into beef mixture. Turn cooker to High.


  5. Cook and stir until thickened and bubbly.


  6. Serve over noodles.
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  Baked Steak


  Shirley Thieszen


  Lakin, KS


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2½ lbs. round steak, cut into 10 pieces


  1 Tbsp. salt


  ½ tsp. pepper


  oil


  ½ cup chopped onions


  ½ cup chopped green peppers


  1 cup cream of mushroom soup


  ½ cup water


  1. Season the steak with salt and pepper. Brown on both sides in oil in saucepan. Place in slow cooker.


  2. Stir in onions, green peppers, mushroom soup, and water.


  3. Cover. Cook on High 1 hour, and then on Low 3-4 hours.
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  Creamy Swiss Steak


  Jo Ellen Moore


  Pendleton, IN


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  1½-lb. ¾-inch thick round steak


  2 Tbsp. flour


  1 tsp. salt


  ¼ tsp. pepper


  1 medium onion, sliced


  10¾-oz. can cream of mushroom soup


  1 carrot, chopped


  1 small celery rib, chopped


  1. Cut steak into serving-size pieces.


  2. Combine flour, salt, and pepper. Dredge meat in flour.


  3. Place onions in bottom of slow cooker. Add meat.


  4. Spread cream of mushroom soup over meat. Top with carrots and celery.


  5. Cover. Cook on Low 8-10 hours, or High 3-5 hours.
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  Saucy Round Steak Supper


  Shirley Sears


  Tiskilwa, IL


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. round steak, sliced diagonally into ⅛-inch strips (reserve meat bone)


  ½ cup chopped onions


  ½ cup chopped celery


  8-oz. can mushrooms, stems and pieces, drained (reserve liquid)


  ⅓ cup French dressing


  2½-oz. pkg. sour cream sauce mix


  ⅓ cup water


  1 tsp. Worcestershire sauce


  1. Place steak and bone in slow cooker. Add onions, celery, and mushrooms.


  2. Combine dressing, sour cream sauce mix, water, Worcestershire sauce, and mushroom liquid. Pour over mixture in slow cooker.


  3. Cover. Cook on Low 8-9 hours.


  4. Serve over noodles.


  Variation:


  Instead of using the sour cream sauce mix, remove meat from cooker at end of cooking time and keep warm. Stir 1 cup sour cream into gravy, cover, and cook on High 10 minutes. Serve over steak.
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  Succulent Steak


  Betty B. Dennison


  Grove City, PA


  


  Makes 4 servings

  (Ideal slow cooker size: 4-quart)


  1½-lb. round steak, cut ½-¾-inch thick


  ¼ cup flour


  ½ tsp. salt


  ¼ tsp. pepper


  ¼ tsp. paprika


  2 onions, sliced


  4-oz. can sliced mushrooms, drained


  ½ cup beef broth


  2 tsp. Worcestershire sauce


  2 Tbsp. flour


  3 Tbsp. water


  1. Mix together ¼ cup flour, salt, pepper, and paprika.


  2. Cut steak into 5-6 pieces. Dredge steak pieces in seasoned flour until lightly coated.


  3. Layer half of onions, half of steak, and half of mushrooms into cooker. Repeat.


  4. Combine beef broth and Worcestershire sauce. Pour over mixture in slow cooker.


  5. Cover. Cook on Low 8-10 hours.


  6. Remove steak to serving platter and keep warm. Mix together 2 Tbsp. flour and water. Stir into drippings and cook on High until thickened, about 10 minutes. Pour over steak and serve.
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  Steak Hi-Hat


  Bonita Ensenberger


  Albuquerque, NM


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-quart)


  10¾-oz. can cream of chicken soup


  10¾-oz. can cream of mushroom soup


  1½ Tbsp. Worcestershire sauce


  ½ tsp. black pepper


  1 tsp. paprika


  2 cups onion, chopped


  1 garlic clove, minced


  1 cup fresh, small button mushrooms, quartered


  2 lbs. round steak, cubed


  1 cup sour cream


  cooked noodles with poppy seeds


  crisp bacon bits, optional


  1. Combine chicken soup, mushroom soup, Worcester-shire sauce, pepper, paprika, onion, garlic, and mushrooms in slow cooker.


  2. Stir in steak.


  3. Cover. Cook on Low 8-9 hours.


  4. Stir in sour cream during the last 20-30 minutes.


  5. Serve on hot buttered noodles sprinkled with poppy seeds. Garnish with bacon bits.


  Variation:


  Add 1 tsp. salt with seasonings in Step 1.
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  Steak Stroganoff


  Marie Morucci


  Glen Lyon, PA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2 Tbsp. flour


  ½ tsp. garlic powder


  ½ tsp. pepper


  ¼ tsp. paprika


  1¾-lb. boneless beef round steak


  10¾-oz. can cream of mushroom soup


  ½ cup water


  1 envelope dried onion soup mix


  9-oz. jar sliced mushrooms, drained


  ½ cup sour cream


  1 Tbsp. minced fresh parsley


  1. Combine flour, garlic powder, pepper, and paprika in slow cooker.


  2. Cut meat into 1½ x ½-inch strips. Place in flour mixture and toss until meat is well coated.


  3. Add mushroom soup, water, and soup mix. Stir until well blended.


  4. Cover. Cook on High


  3-3½ hours, or Low 6-7 hours.


  5. Stir in mushrooms, sour cream, and parsley. Cover and cook on High 10-15 minutes, or until heated through.


  6. Serve with rice.
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  Scrumptious Beef


  Julia Lapp, New Holland, PA


  


  Makes 4-8 servings (depending upon amount of beef used)

  (Ideal slow cooker size: 4-quart)


  1-2 lbs. beef, cubed


  ½ lb. mushrooms, sliced


  10½-oz. can beef broth, or 1 cup water and 1 cube beef bouillon


  1 onion, chopped


  10¾-oz. can cream of mushroom soup


  3 Tbsp. dry onion soup mix


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on High 3-4 hours, or on Low 7-8 hours.


  3. Serve over hot cooked rice.
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  Beef Stew with Mushrooms


  Dorothy M. Pittman, Pickens, SC


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. stewing beef, cubed


  10¾-oz. can cream of mushroom soup


  4-oz. can mushrooms


  1 envelope dry onion soup mix


  ½ tsp. salt


  ¼ tsp. pepper


  half a soup can of water


  1. Sprinkle bottom of greased slow cooker with one-fourth of dry soup mix. Layer in meat, mushroom soup, canned mushrooms, and remaining dry onion soup mix. Pour water over.


  2. Cover. Cook on Low 8 hours, or High 4 hours.


  3. Serve over potatoes, rice, or noodles.
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  Good ’n’ Easy Beef ’n’ Gravy


  Janice Crist


  Quinter, KS


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  3-lb. beef roast, cubed


  1 envelope dry onion soup mix


  ½ cup beef broth


  10¾-oz. can cream of mushroom, or cream of celery, soup


  4-oz. can sliced mushrooms, drained


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 10-12 hours.


  Variation:


  Use ½ cup sauterne instead of beef broth.


  Joyce Shackelford


  Green Bay, WI
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  Elaine’s Beef Stroganoff


  Elaine Unruh


  Minneapolis, MN


  


  Makes 4 servings

  (Ideal slow cooker size: 4-quart)


  1-lb. round steak, cubed


  1 Tbsp. shortening


  ½ cup chopped onions


  ½ cup chopped celery


  10¾-oz. can cream of celery soup


  4-oz. can mushroom pieces, drained


  1 cup sour cream


  ¼ tsp. garlic salt


  1. Brown meat in shortening in saucepan. Add onions and celery and saute until just tender.


  2. Combine all ingredients in slow cooker.


  3. Cover. Cook on Low 6-8 hours.


  4. Serve over hot cooked noodles.
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  Easy Dinner Surprise


  Nancy Graves


  Manhattan, KS


  


  Makes 4-5 servings

  (Ideal slow cooker size: 4-quart)


  1-1½ lbs. stewing meat, cubed


  10¾-oz. can cream of mushroom soup


  10¾-oz. can cream of celery soup


  1 pkg. dry onion soup mix


  4-oz. can mushroom pieces


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 8-10 hours.


  3. Serve over rice or baked potatoes.


  Variation:


  Add ¼ cup finely chopped celery for color and texture.
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  Delicious, Easy Chuck Roast


  Mary Jane Musser


  Manheim, PA


  


  Makes 4-8 servings

  (Ideal slow cooker size: 4-quart)


  2-4-lb. chuck roast


  salt to taste


  pepper to taste


  1 onion, sliced


  10¾-oz. can cream of mushroom soup


  1. Season roast with salt and pepper and place in slow cooker.


  2. Add onion. Pour soup over all.


  3. Cover. Cook on Low 8-10 hours, or on High 6 hours.
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  Creamy Swiss Steak


  Connie B. Weaver


  Bethlehem, PA


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  2 lbs. round, or Swiss steak, cut ¾-inch thick


  salt to taste


  pepper to taste


  1 large onion, thinly sliced


  10¾-oz. can cream of mushroom soup


  ½ cup water


  1. Cut steak into serving-size pieces. Season with salt and pepper. Place in slow cooker. Layer onion over steak.


  2. Combine soup and water. Pour into slow cooker.


  3. Cover. Cook on Low 8-10 hours.


  4. Serve over noodles or rice.
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  Dale & Shari’s Beef Stroganoff


  Dale and Shari Mast


  Harrisonburg, VA


  


  Makes 4 servings

  (Ideal slow cooker size: 4-quart)


  4 cups beef cubes


  10¾-oz. can cream of mushroom soup


  1 cup sour cream


  1. Place beef in slow cooker. Cover with mushroom soup.


  2. Cover. Cook on Low 8 hours, or High 4-5 hours.


  3. Before serving stir in sour cream.


  4. Serve over cooked rice, pasta, or baked potatoes.
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  Round Steak


  Dorothy Hess, Willow Street, PA


  Betty A. Holt, St. Charles, MO


  Betty Moore, Plano, IL


  Michelle Strite, Harrisonburg, VA


  Barbara Tenney, Delta, PA


  Sharon Timpe, Mequon, WI


  


  Makes 4-5 servings

  (Ideal slow cooker size: 4-quart)


  2-lb. boneless round steak


  oil


  1 envelope dry onion soup mix


  10¾-oz. can cream of mushroom soup


  ½ cup water


  1. Cut steak into serving-size pieces. Brown in oil in saucepan. Place in slow cooker. Sprinkle with soup mix.


  2. Combine soup and water. Pour over meat.


  3. Cover. Cook on Low 7-8 hours.


  Variation:


  To make a dish lower in sodium, replace the onion soup mix and mushroom soup with 1 cup diced onions, ½ lb. sliced mushrooms, 1 Tbsp. fresh parsley, ¼ tsp. pepper, ½ tsp. dried basil, all stirred gently together. Place on top of meat in cooker. Dissolve 2 Tbsp. flour in ¾ cup cold water. Pour over vegetables and meat. Mix together. Cover and cook according to directions above.


  Della Yoder


  Kalona, IA


  [image: image]


  Pot Roast with Creamy Mushroom Sauce


  Colleen Konetzni


  Rio Rancho, NM


  Janet V. Yocum


  Elizabethtown, PA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  2-2½-lb. boneless beef chuck roast


  1 envelope dry onion soup mix


  10¾-oz. can condensed cream of mushroom soup


  1. Place roast in slow cooker. Sprinkle with dry soup mix. Top with mushroom soup.


  2. Cover. Cook on High 1 hour, and then on Low 8 hours, or until meat is tender.


  3. Slice. Serve with mashed potatoes or cooked noodles.


  Variation:


  Add cubed potatoes and sliced carrots to beef. Proceed with directions above.


  Marla Folkert


  Holland, OH
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  Slow-Cooker Beef


  Sara Harter Fredette


  Williamsburg, MA


  


  Makes 4-6 servings

  (Ideal slow cooker size: 4-quart)


  ½ cup flour


  2 tsp. salt


  ¼ tsp. pepper


  2-3 lbs. stewing beef, cubed


  2 Tbsp. oil


  10¾-oz. can cream of mushroom soup


  1 envelope dry onion soup mix


  ½ cup sour cream


  1. Combine flour, salt, and pepper in plastic bag. Add beef in small batches. Shake to coat beef. Saute beef in oil in saucepan. Place browned beef in slow cooker.


  2. Stir in mushroom soup and onion soup mix.


  3. Cover. Cook on Low 6-8 hours.


  4. Stir in sour cream before serving. Heat for a few minutes.


  5. Serve with noodles or mashed potatoes.


  
    For a juicy beef roast to be ready by noon, put a roast in the slow cooker in the evening and let it on all night on Low.


    Ruth Hershey


    Paradise, PA
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  Paul’s Beef Bourguignonne


  Janice Muller


  Derwood, MD


  


  Makes 4 servings

  (Ideal slow cooker size: 4-quart)


  3-lb. chuck roast, cubed


  2 Tbsp. oil


  2 10¾-oz. cans golden cream of mushroom soup


  1 envelope dry onion soup mix


  1 cup cooking sherry


  1. Brown meat in oil in skillet. Drain. Place in slow cooker. Add remaining ingredients and cover.


  2. Refrigerate 6-8 hours, or up to 14 hours, to marinate.


  3. Remove from refrigerator, cover, and cook on Low 8-10 hours.


  4. Serve over cooked egg noodles or rice.
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  Beef Pot Roast


  Julia B. Boyd


  Memphis, TN


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  3-4-lb. chuck, or English-cut, beef roast


  1 envelope dry onion-mushroom soup mix


  10¾-oz. can cream of celery soup


  1 soup can water


  2-3 Tbsp. flour


  2-3 beef bouillon cubes


  1 medium onion, chopped


  1. Combine all ingredients in slow cooker.


  2. Cover. Cook on Low 10-12 hours.


  Variations:


  Use leftover meat to make soup. Add one large can tomatoes and any leftover vegetables you have on hand. Add spices such as minced onion, garlic powder, basil, bay leaf, celery seed. To increase the liquid, use V-8 juice and season with 1-2 tablespoons butter for a richer soup base. Cook on Low 6-12 hours. If you wish, stir in cooked macaroni or rice just before serving.


  
    For more flavorful gravy, first brown the meat in a skillet. Scrape all browned bits from the bottom of the skillet and add to the slow cooker along with the meat.


    Carolyn Baer


    Conrath, WI
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  Chuck Roast


  Hazel L. Propst


  Oxford, PA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  4-5-lb. boneless chuck roast


  ⅓ cup flour


  3 Tbsp. oil


  1 envelope dry onion soup mix


  water


  ¼ cup flour


  ⅓ cup cold water


  1. Rub roast with flour on both sides. Brown in oil in saucepan. Place in slow cooker (cutting to fit if necessary).


  2. Sprinkle dry soup mix over roast. Add water to cover roast.


  3. Cover. Cook on Low 8 hours.


  4. Stir flour into ⅓ cup cold water until smooth. Remove roast to serving platter and keep warm. Stir paste into hot sauce and stir until dissolved. Cover and cook on High until sauce is thickened.
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  Roast Beef


  Judy Buller


  Bluffton, OH


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2½-3-lb. bottom round roast


  2 cups water


  2 beef bouillon cubes


  ½ tsp. cracked pepper


  ¼ cup flour


  ½ tsp. salt


  ¾ cup cold water


  1. Cut roast into 6-8 pieces and place in slow cooker. Add water and bouillon cubes. Sprinkle with pepper.


  2. Cover. Cook on High 2 hours. Reduce heat to Low and cook 4-5 hours, or until meat is tender.


  3. Dissolve flour and salt in cold water. Remove roast from cooker and keep warm. Stir flour paste into hot broth in cooker until smooth. Cover and cook on High for 5 minutes. Serve gravy with sliced roast beef.
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  Roast


  Tracey Yohn


  Harrisburg, PA


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  2-3-lb. shoulder roast


  1 tsp. salt


  1 tsp. pepper


  1 tsp. garlic salt


  1 small onion, sliced in rings


  1 cup boiling water


  1 beef bouillon cube


  1. Place roast in slow cooker. Sprinkle with salt, pepper, and garlic salt. Place onion rings on top.


  2. Dissolve bouillon cube in water. Pour over roast.


  3. Cover. Cook on Low 10-12 hours, or on High 5-6 hours.
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  Savory Sweet Roast


  Martha Ann Auker


  Landisburg, PA


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-quart)


  3-4-lb. blade, or chuck, roast


  oil


  1 onion, chopped


  10¾-oz. can cream of mushroom soup


  ½ cup water


  ¼ cup sugar


  ¼ cup vinegar


  2 tsp. salt


  1 tsp. prepared mustard


  1 tsp. Worcestershire sauce


  1. Brown meat in oil on both sides in saucepan. Put in slow cooker.


  2. Blend together remaining ingredients. Pour over meat.


  3. Cover. Cook on Low 12-16 hours.
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  Hungarian Goulash


  Kim Stoltzfus


  New Holland, PA


  


  Makes 8 servings

  (Ideal slow cooker size: 4-quart)


  2-lb. round steak, cubed


  ½ tsp. onion powder


  ½ tsp. garlic powder


  2 Tbsp. flour


  ½ tsp. salt


  ½ tsp. pepper


  1½ tsp. paprika


  10¾-oz. can tomato soup


  ½ soup can water


  1 cup sour cream


  1. Mix meat, onion powder, garlic powder, and flour together in slow cooker until meat is well coated.


  2. Add remaining ingredients, except sour cream. Stir well.


  3. Cover. Cook on Low 8-10 hours, or High 4-5 hours.


  4. Add sour cream 30 minutes before serving.


  5. Serve over hot noodles.
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  Dilled Pot Roast


  C.J. Slagle


  Roann, IN


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  3-3½-lb. beef pot roast


  1 tsp. salt


  ¼ tsp. pepper


  2 tsp. dried dillweed, divided


  ¼ cup water


  1 Tbsp. vinegar


  3 Tbsp. flour


  ½ cup water


  1 cup sour cream


  1. Sprinkle both sides of meat with salt, pepper, and 1 tsp. dill. Place in slow cooker. Add water and vinegar.


  2. Cover. Cook on Low 7-9 hours, or until tender. Remove meat from pot. Turn to High.


  3. Dissolve flour in water. Stir into meat drippings. Stir in additional 1 tsp. dill. Cook on High 5 minutes. Stir in sour cream. Cook on High another 5 minutes.


  4. Slice meat and serve with sour cream sauce over top.


  [image: image]


  Herbed Roast with Gravy


  Sue Williams


  Gulfport, MS


  


  Makes 8-10 servings

  (Ideal slow cooker size: 4-quart)


  4-lb. roast


  2 tsp. salt


  ½ tsp. pepper


  2 medium onions, sliced


  half a can (10¾-oz.) condensed cheddar cheese soup


  8-oz. can tomato sauce


  4-oz. can mushroom pieces and stems, drained


  ¼ tsp. dried basil


  ¼ tsp. dried oregano


  1. Season roast with salt and pepper. Place in slow cooker.


  2. Combine remaining ingredients and pour over meat.


  3. Cover. Cook on Low 8-10 hours, or on High 4-5 hours.


  4. Serve with gravy.


  [image: image]


  Beef Burgundy


  Jacqueline Stefl


  East Bethany, NY


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  5 medium onions, thinly sliced


  2 lbs. stewing meat, cubed


  1½ Tbsp. flour


  ½ lb. fresh mushrooms, sliced


  1 tsp. salt


  ¼ tsp. dried marjoram


  ¼ tsp. dried thyme


  ⅛ tsp. pepper


  ¾ cup beef broth


  1½ cups burgundy wine


  1. Place onions in slow cooker.


  2. Dredge meat in flour. Put in slow cooker.


  3. Add mushrooms, salt, marjoram, thyme, and pepper.


  4. Pour in broth and wine.


  5. Cover. Cook 8-10 hours on Low.


  6. Serve over cooked noodles.
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  Goodtime Beef Brisket


  AmyMarlene Jensen


  Fountain, CO


  


  Makes 6-8 servings

  (Ideal slow cooker size: 4-5 quart)


  3½-4-lb. beef brisket


  1 can beer


  2 cups tomato sauce


  2 tsp. prepared mustard


  2 Tbsp. balsamic vinegar


  2 Tbsp. Worcestershire sauce


  1 tsp. garlic powder


  ½ tsp. ground allspice


  2 Tbsp. brown sugar


  1 small green, or red, bell pepper, chopped


  1 medium onion, chopped


  1 tsp. salt


  ½ tsp. pepper


  1. Place brisket in slow cooker.


  2. Combine remaining ingredients. Pour over meat.


  3. Cover. Cook on Low 8-10 hours.


  4. Remove meat from sauce. Slice very thin.


  5. Serve on rolls or over couscous.


  
    Less tender, less expensive cuts of meat are better suited for slow cooking than expensive cuts of meat. If desired, you can brown meat on top of the stove first, for additional flavor.


    Beatrice Orgish


    Richardson, TX
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  Pot Roast


  Judi Manos


  West Islip, NY


  


  Makes 8 servings

  (Ideal slow cooker size: 4-5 quart)


  4-lb. chuck roast or stewing meat, cubed


  1 Tbsp. oil


  ¾ can beer


  ½ cup, plus 1 Tbsp., ketchup


  1 onion, sliced


  ½ cup cold water


  1½ Tbsp. flour


  1. Brown meat in oil in saucepan.


  2. Combine beer and ketchup in slow cooker. Stir in onion and browned meat.


  3. Cover. Cook on Low 8 hours.


  4. Remove meat and keep warm. Blend flour into cold water until dissolved. Stir into hot gravy until smooth.


  5. Serve gravy and meat together.
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  Italian Beef


  Joyce Bowman, Lady Lake, FL


  


  Makes 10-12 servings

  (Ideal slow cooker size: 4-quart)


  3-4-lb. beef roast


  1 pkg. dry Italian dressing mix


  12-oz. can beer


  1. Place roast in slow cooker. Sprinkle with dry Italian dressing mix. Pour beer over roast.


  2. Cover. Cook on Low 8-10 hours, or High 3-4 hours.


  3. When beef is done, shred and serve with juice on crusty rolls.


  Variations:


  In place of beef, use pork chops or chicken legs and thighs (skin removed).
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  Slow-Cooker Roast Beef


  Ernestine Schrepfer


  Trenton, MO


  


  Makes 6 servings

  (Ideal slow cooker size: 4-quart)


  3-lb. sirloin tip roast


  ½ cup flour


  1 envelope dry onion soup mix


  1 envelope brown gravy mix


  2 cups ginger ale


  1. Coat roast with flour (reserve remaining flour). Place in slow cooker.


  2. Combine soup mix, gravy mix, remaining flour, and ginger ale in bowl. Mix well. Pour over roast.


  3. Cover. Cook on Low 8-10 hours.

OEBPS/Fonts/MinionPro-BoldIt.otf


OEBPS/Images/71-1.jpg





OEBPS/Images/btl.jpg





OEBPS/Images/5-1.jpg





OEBPS/Images/BoxSetCover.jpg
NEW YORK TIMES BESTSELLING AUTHOR

g

By The New York Times Destselling author

| favontes
 Comforting Siow- (aolrerkaclpes

Phyllis ellman Good






OEBPS/Fonts/MinionPro-It.otf


OEBPS/Images/soup.jpg





OEBPS/Images/soup1.jpg





OEBPS/Images/25-1.jpg





OEBPS/Fonts/MinionPro-Bold.otf


OEBPS/Images/21-1.jpg





OEBPS/Images/27-1.jpg





OEBPS/Images/25-2.jpg





OEBPS/Images/juck.jpg





OEBPS/Images/title.jpg
FORGET—IT“‘
CO0KBOOK

Feasting with your Slow Cooker

Dawn J. Ranck &
Phyllis Pellman Good

Good%Books





OEBPS/Images/img-1.jpg





OEBPS/Images/img.jpg





OEBPS/Fonts/MinionPro-Regular.otf


OEBPS/Images/img-2.jpg





OEBPS/Images/crt.jpg





OEBPS/Images/egg.jpg





