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    Dear Friend,


    For super-easy meals, you can’t beat a slow cooker! It’s budget-friendly too, cooking up inexpensive cuts of meat fork-tender and delicious.


    For Our Favorite Slow-Cooker Chicken & Beef Recipes, we’ve gathered comfort foods like Creamy Mushroom Chicken and Beef Tips & Gravy, hearty soups like Texas Beef Chili and Chicken & Broccoli Chowder, meals-on-a-bun like Savory Roast Sandwiches...even yummy Honey Chicken Wings for your next get-together! So let’s get cooking, for...


    Slow-simmered goodness made easy!

    Vickie & Jo Ann
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    Do you have a tried & true recipe…


    tip, craft or memory that you’d like to see featured in a Gooseberry Patch cookbook? Visit our website at www.gooseberrypatch.com, register and follow the easy steps to submit your favorite family recipe. Or send them to us at:


    Gooseberry Patch

    Attn: Cookbook Dept.

    2500 Farmers Dr., #110

    Columbus, OH 43235


    Don’t forget to include the number of servings your recipe makes, plus your name, address, phone number and email address. If we select your recipe, your name will appear right along with it…and you’ll receive a FREE copy of the cookbook!

  


  
    

    Hearty Chick’n Dumplings


    Makes 4 servings


    2 10-3/4 oz. cans cream of chicken soup


    2 14-1/2 oz. cans chicken broth


    1/2 onion, diced


    1 lb. boneless, skinless chicken breasts


    2 6.3-oz. tubes refrigerated biscuits, quartered


    Combine first 3 ingredients in a slow cooker. Add chicken; cover and cook on high setting for 4 to 5 hours. During the last hour of cooking, remove chicken and shred with 2 forks; return to slow cooker. Add biscuit pieces to chicken mixture; stir to coat. Cover and cook on high setting for one hour.
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    Slow cookers are ideal for any country supper potluck. Tote them filled with your favorite spiced cider, shredded chicken, hearty stew or cobbler...scrumptious!

  


  
    

    Country Chicken Dinner


    Makes 4 to 6 servings


    3 c. potatoes, peeled and cubed


    3 c. baby carrots


    1 onion, coarsely chopped


    4 chicken breasts, halved


    1 c. water


    2 .87-oz. pkgs. chicken gravy mix


    1 t. seasoned salt


    1 t. dried thyme


    1/4 t. poultry seasoning


    1 c. sour cream


    Place potatoes, carrots and onion in a slow cooker. Arrange chicken on top, overlapping slightly; set aside. Combine water, gravy mix and seasonings in a small bowl; drizzle over chicken. Cover and cook on low setting for 8 hours, or on high setting for 4 hours. Remove chicken and vegetables to a serving platter. Whisk sour cream into drippings in slow cooker; pour over chicken and vegetables.
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    Good gravy...it’s easy! Remove the cooked meat from the slow cooker, leaving juices inside. Make a smooth paste of 1/4 cup cold water and 1/4 cup cornstarch. Pour into the slow cooker, stir well and turn to high setting. Cook for 15 minutes once the mixture comes to a boil. Stir again before serving.

  


  
    

    Zesty Chicken Sandwiches


    Makes 4 servings


    4 boneless, skinless chicken breasts


    1-1/2 oz. pkg. onion soup mix


    1/4 t. garlic salt


    1/4 c. Italian salad dressing


    1/4 c. water


    4 sandwich buns, split


    Garnish: lettuce, sliced cheese, sour cream or ranch salad dressing


    Place chicken in a slow cooker; sprinkle with soup mix and garlic salt. Drizzle dressing and water over chicken. Cover and cook on low setting for 8 to 9 hours. Remove chicken and shred with 2 forks; return to slow cooker. Serve with a slotted spoon on buns; garnish as desired.
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    Try spooning any favorite sandwich fillings into a pita pocket...less mess!

  


  
    

    Savory Chicken Soup


    Makes 4 to 6 servings


    2 carrots, peeled and sliced


    2 stalks celery, chopped


    2 to 3 potatoes, peeled and quartered


    Optional: 2 onions, sliced


    3 boneless, skinless chicken breasts, cubed


    14-1/2 oz. can chicken broth


    2 c. water


    1/4 t. salt


    1/4 t. pepper


    1/2 t. dried parsley


    1/2 t. dried basil


    Place all vegetables in a slow cooker; add chicken. Pour in broth and water; sprinkle seasonings over top. Cover and cook on low setting for 8 hours, or on high setting for 4 hours. Serves 4 to 6.
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    Resist the urge to lift the lid of your slow cooker to take a peek! Lifting the lid lets out the heat and makes cooking time longer.

  


  
    

    Chicken Corn Chowder


    Makes 8 to 10 servings


    2 T. butter


    2 boneless, skinless chicken breasts, diced


    2 onions, chopped


    2 stalks celery, sliced


    16-oz. pkg. baby carrots, halved


    4 c. frozen corn, thawed


    4 10-3/4 oz. cans cream of potato soup


    3 c. chicken broth


    1 t. dill weed


    1 c. half-and-half


    Optional: croutons, additional dill weed


    Melt butter in a skillet over medium heat; cook chicken until golden. Combine chicken and remaining ingredients except half-and-half and garnish in a slow cooker. Cover and cook on high setting for 4 hours, until carrots are tender. Turn slow cooker off; stir in half-and-half. Let stand for 5 to 10 minutes, until warmed through. Garnish with croutons and a sprinkle of dill weed, if desired.
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