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    “The Fix-It and Forget-It series is the country’s bestselling crockpot cookbook series.

    “The six books in the series compile edited versions of recipes contributed by everyday cooks and have sold more than nine million copies.”

    — Publishers Weekly

  

  
    “The author who came in second to Rachael Ray in total foodie sales was Phyllis Pellman Good, who does not have a TV show.”

    — Summary of Bestsellers Publishers Weekly

  

  
    “One reason why the books are so popular is that they aren’t intended for folks who dabble in cooking as a hobby or a whim.

    “‘The audience that I have in mind is those who have to cook every day of the week,’ says Good.”

    — Los Angeles Times

  

  
    “Good’s books have sold more in the United States than the combined works of popular Food Network hosts Ina Garten, Giada De Laurentiis, and Jamie Oliver.”

    — The New York Times Front-page feature

  

  
    “One of the losses in our lives is that it’s so hard to sit down at the dinner table, night after night, and have parents and children eating together,” says Phyllis Pellman Good.

    “With the slow cooker, you can prepare food early and bring everyone together at the table,” she says. “It helps immensely.”

    — The Associated Press
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  Welcome to Fix-It and Forget-It Christmas Cookbook

  It seemed like a good idea . . .

  If you’ve invited your family or your special friends or neighbors to your home for a holiday meal, you might be caught somewhere between anticipation and dread right now.

  Who doesn’t like to have loved ones around the table, murmuring with delight about the food they’ve been eating? But which of us hasn’t had panic nearly paralyze us on the way to that lovely moment?

  Running out . . .

  Or maybe your energy and your cooking ideas left you before your holiday guests did? How do you prepare without running out of time—or graciousness?

  Never fear. You absolutely can make holiday meals with ease and with pleasure!

  Beat the panic

  Most of us prepare dozens of meals during the 60 days between early November and early January. Well, here are 600 manageable slow-cooker recipes—all from cooks who want to feast with their loved ones without being exhausted and frazzled.
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  Phyllis Pellman Good

  A bonus

  Don't miss the “Ideas for Meaningful Holidays” and “Happy Hosting Tips,” spread among the recipes. One more reason that this cookbook can quickly become your kitchen companion.

  Thank you, all you wonderful cooks and hosts who so generously shared your holiday recipes and tips for happiness at this special time of year. And thank you, too, testers, for your care and comments. Each of you has demonstrated the wonder of hospitality.
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    Christmas Smells

    Mary Kathryn Yoder

    Harrisonville, MO

    Prep. Time: 10 minutes

    Ideal slow cooker size: 2-quart

    

    4 cups water

    rind of 1 lemon

    rind of 1 orange

    1-oz. box whole cloves

    1-oz. box cinnamon sticks

    2 bay leaves

    1. Pour water into 2-qt. slow cooker so it’s half to ⅔ full.

    2. Add all other ingredients. Stir well.

    3. Cover. Turn cooker to High until mixture boils.

    4. Remove lid. Reduce heat to Low. Let mixture simmer and fill your home with good smells. Add water as needed.

    Note:

    Do not leave your house with Christmas Smells cooking. This needs continual checking so it doesn’t boil dry.

  

  Make this cookbook your own

  Most of the recipes in this collection are flexible and forgiving. You’ll notice that most of them offer a range of cooking times; many of the recipes suggest optional ingredients.

  Make this book your own. Write in it. Note the cooking time that worked for you. Star the recipe you liked. If you added or subtracted ingredients, write them in the neighboring column. Flip to the Index and put a big dot next to a recipe you especially liked. Then you can spot it at a glance when you’re looking for cooking inspiration.

  One more thing

  These recipes work at any time of the year! Don’t restrict them to your holiday table.
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  Tips for Using Your Slow Cooker: A Friendly Holiday Appliance

  1. What to buy

  • A good standard size for a household of four is a 4-quart slow cooker.

  But holiday-time may be the perfect opportunity to add to your slow-cooker collection. Because these babies are so absolutely useful and relieve so much hosting tension, I recommend:
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  • one large cooker (6- or 7-quart)

  Then you’re set for preparing sizable roasts, turkey breasts, chicken legs and thighs, or a big pot of soup.

  • one or two medium cookers (4- or 5-quart)

  Do your vegetables in these. Or if you’re cooking for a smaller group, you can do your main dish in one or both of them. Don’t forget that you can prepare brunch dishes or desserts in these, too.

  • one or two small cookers (1½- 3-quart)

  These are ideal for dips, breakfast fruit, dessert toppings, and more.

  • Cookers which allow you to program “On,” the length of the cooking time, and “Off,” are convenient. If your model doesn’t include that feature, you might want to get a digital appliance timer, which gives you that option. Make sure the timer is adequate for the electrical flow that your cooker demands.

  • A baking insert, a cooking rack, a temperature probe, and an insulated carrying tote are all useful additions offered with some models. Or you can buy some of them separately by going to the manufacturers’ websites.

  2. Learn to know your slow cooker

  • Some newer slow cookers cook at a very high temperature. You can check the temperature of your slow cooker this way:

  1.   Place 2 quarts of water in your slow cooker.

  2.   Cover. Heat on Low 8 hours.

  3.   Lift the lid. Immediately check the water temp with an accurate thermometer.

  4.   The temperature of the water should be 185°F. If the temperature is higher, foods may overcook and you should reduce the overall cooking time. If the temperature is lower, your foods will probably not reach a safe temperature quickly enough, and the cooker should be discarded.

  3. Maximizing what a slow cooker does best

  • Slow cookers tend to work best when they’re ⅔ full. You many need to increase the cooking time if you’ve exceeded that amount, or reduce it if you’ve put in less than that.

  • Cut the hard veggies going into your cooker into chunks of about equal size. In other words, make your potato and carrot pieces about the same size. Then they’ll be done cooking at nearly the same time. Softer veggies, like bell peppers and zucchini, cook faster, so they don’t need to be cut as small. But again, keep them similar in size to each other so they finish together.

  • Because raw vegetables are notoriously tough customers in a slow cooker, layer them over the bottom and around the sides of the cooker, as much as possible. That puts them in more direct contact with the heat.

  • There are consequences to lifting the lid on your slow cooker while it’s cooking. To compensate for the lost heat, you should plan to add 15-20 minutes of cooking time for each time the lid was lifted off.

  On the other hand, moisture gathers in a slow cooker as it works. To allow that to cook off, or to thicken the cooking juices, take the lid off during the last half hour of cooking time.

  • Use only the amount of liquid called for in a recipe. In contrast to an oven or a stovetop, a slow cooker tends to draw juices out of food and then harbor it.

  Of course, if you sense that the food in your cooker is drying out, or browning excessively before it finishes cooking, you may want to add ½ cup of warm liquid to the cooker.

  • Important variables to remember that don’t show up in recipes:

  •   The fuller your slow cooker, the longer it will take its contents to cook.

  •   The more densely packed the cooker’s contents are, the longer they will take to cook.

  •   The larger the chunks of meat or vegetables, the more time they will need to cook.
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  4. Debunking the myths

  • You certainly can cook holiday-worthy dishes in a slow cooker! These appliances can put out a meal at any level—elegant or comfortable.

  One hard-won piece of advice. You’ll notice that many of the recipes in this cookbook give a range of cooking times (for example, “Chicken ala Orange” on page 168 tells you to cook the dish 6-7 hours). Every slow cooker is different, so learn to know your cooker before you ask it to make your holiday turkey.

  Do a test-run of a sample recipe, note the length of time it took to cook the dish to perfection, and then write that next to the recipe in this book. Make that experiment your baseline for judging the appropriate length of cooking time in your cooker for similar recipes. Now you can relax as you wait for your guests to arrive.

  Two more reasons to put your cooker(s) to work during the holidays:

  1.   If your oven is full, use your slow cooker to relieve the space crunch.

  2.   When you want to avoid lots of last-minute work and enjoy your guests instead, make whatever you can in your slow cooker.

  • Slow cookers are also a handy year-round appliance. They don’t heat up a kitchen in warm weather. They allow you to escape to the pool or lake or lawn or gardens – so why not let them work for you when it’s hot outdoors. A slow cooker fixes your dinner while you’re at your child’s soccer game, too.

  • You can overdo food in a slow cooker. If you’re tempted to stretch a recipe’s 6-hour stated cooking time to 8 or 10 hours, you may be disappointed in your dinner. Yes, these cookers work their magic using slow, moist heat. Yes, many dishes cook a long time. But these outfits have their limits.

  For example, chicken can overcook in a slow cooker. Especially boneless, skinless breasts. But legs and thighs aren’t immune either. Once they go past the falling-off-the-bone stage, they are prone to move on to deeply dry.

  Cooked pasta and sour cream do best if added late in the cooking process, ideally 10 minutes before the end of the cooking time if the cooker is on high; 30 minutes before the end of the cooking time if it’s on low.

  5. Safety

  • A working slow cooker gets hot on the outside – and I mean the outer electrical unit as well as the inner vessel. Make sure that curious and unsuspecting children or adults don’t grab hold of either part. Use oven mitts when lifting any part of a hot cooker.

  • To prevent a slow cooker from bubbling over, either when it’s sitting still on a counter, or when its traveling to a carry-in dinner, fill the cooker only ⅔ full.

  If you’re going to exceed that limit, pull out your second slow cooker (what—you have only one?!) and divide the contents between them.

  6. Adapting stove-top or oven recipes for a slow cooker

  • Many stove-top and oven recipes can be adapted for a slow cooker. If you want to experiment, use these conversion factors:

  •   Low (in a slow cooker) = 200°F approximately (in an oven).

  •   High (in a slow cooker) = 300°F approximately (in an oven).

  •   In a slow cooker, 2 hours on Low = 1 hour, approximately, on High.
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  Appetizers, Snacks, and Spreads
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  Creamy Artichoke Dip

  Jessica Stoner

  West Liberty, OH

  Makes 7-8 cups

  Prep. Time: 15-20 minutes

  Cooking Time: 1-1½ hours

  Ideal slow cooker size: 3-qt.

  

  2 14-oz. cans water-packed artichoke hearts, coarsely chopped (drain one can; stir juice from other can into Dip)

  2 cups (8 oz.) shredded, part-skim mozzarella cheese

  8-oz. pkg. cream cheese, softened

  1 cup grated Parmesan cheese

  ½ cup mayonnaise

  ½ cup shredded Swiss cheese

  2 Tbsp. lemon juice

  2 Tbsp. plain yogurt

  1 Tbsp. seasoned salt

  1 Tbsp. chopped, seeded jalapeño pepper

  1 tsp. garlic powder

  Dippers: tortilla chips

  1. In slow cooker, combine artichoke hearts, cheeses, mayonnaise, lemon juice, yogurt, salt, jalapeño pepper, and garlic powder.

  2. Cover. Cook on Low 1 hour, or until cheeses are melted and Dip is heated through.

  3. Serve with tortilla chips.

  Variation:

  Add 2 10-oz. pkgs. frozen chopped spinach, thawed and squeezed dry, to Step 1.

  Steven Lantz

  Denver, CO
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  Red Pepper-Cheese Dip

  Ann Bender

  Ft. Defiance, VA

  Makes 4-5 cups

  Prep. Time: 10 minutes

  Cooking Time: 2 hours

  Ideal slow cooker size: 3-qt.

  

  2 Tbsp. olive oil

  4-6 large red peppers, cut into 1” squares

  crackers and/or pita bread

  ½ lb. feta cheese, crumbled

  1. Pour oil into slow cooker. Stir in peppers.

  2. Cover. Cook on Low 2 hours.

  3. Serve on crackers or pita bread, topped with feta cheese.
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  Ratatouille

  Barb Yoder

  Angola, IN

  Makes about 3½ cups

  Prep. Time: 20-30 minutes

  Cooking Time: 7-8 hours

  Ideal slow cooker size: 4-qt.

  

  1½ cups chopped onion

  6-oz. can tomato paste

  1 Tbsp. olive oil

  2 minced cloves garlic (1 tsp.)

  1½ tsp. crushed dried basil

  ½ tsp. dried thyme

  15-oz. can chopped tomatoes, with juice drained but reserved

  1 large zucchini, halved lengthwise and sliced thin

  salt and pepper to taste

  slices of French bread or baguette

  1. Mix all ingredients except bread in slow cooker.

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

  3. If mixture is stiffer than you wish, stir in some of reserved tomato juice.

  4. Serve hot or cold on top of French bread or baguette slices.
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  Hot Cheddar Mushroom Spread

  Amber Swarey

  Honea Path, SC

  Makes 3¼-½ cups

  Prep. Time: 10 minutes

  Cooking Time: 1-1½ hours

  Ideal slow cooker size: 2-qt.

  

  1 cup mayonnaise

  1 cup (4 oz.) shredded cheddar cheese

  ⅓ cup grated Parmesan cheese

  2 4½-oz. cans sliced mushrooms, drained

  half an envelope Ranch salad dressing mix

  minced fresh parsley

  assorted crackers

  1. Combine mayonnaise, cheeses, mushrooms, and dressing mix in slow cooker.

  2. Cover. Cook on Low 1 hour, or until cheeses are melted and Dip is heated through.

  3. Sprinkle with parsley and serve with crackers.
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  Nacho Dip

  Rose Hankins

  Stevensville, MD

  Makes 3-4 cups

  Prep. Time: 5 minutes

  Cooking Time: 3-4 hours

  Ideal slow cooker size: 4-qt.

  

  4 cups (16 oz.) shredded cheddar cheese

  14-oz. can diced tomatoes, drained, with juice reserved

  7-oz. can chopped green chilies, drained

  1 cup chopped onions

  1 Tbsp. cumin

  1 tsp. chili powder

  1 tsp. hot pepper sauce

  tortilla chips

  1. Mix all ingredients except chips in slow cooker.

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

  3. Stir before serving. If Dip is stiffer than you like, stir in some of reserved tomato juice

  4. Serve with tortilla chips for dipping.

  
    I like to keep a basket full of small gifts by the door to give to guests as they leave. These are simple gifts like home-made dip mixes in jars or freshly baked cookies, wrapped in colorful papers or gift bags. Sending friends home with a little something extra is a fun way to end a get-together.

    Mary Rogers, Waseca, MN
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  Hot Chili Dip

  Lavina Hochstedler

  Grand Blanc, MI

  Anna Stoltzfus

  Honey Brook, PA

  Kathi Rogge

  Alexandria, IN

  Makes 5-6 cups

  Prep. Time: 5-10 minutes

  Cooking Time: 1-2 hours

  Ideal slow cooker size: 3-qt.

  

  24-oz. jar hot salsa

  15-oz. can chili with beans

  2 2¼-oz. cans sliced ripe olives, drained

  12 ozs. mild cheese, cubed

  tortilla chips

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

  2. Cover. Cook on Low 1-2 hours, or until cheese is melted, stirring halfway through.

  3. Serve with tortilla chips.
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  Hot Hamburger Dip

  Kristi See

  Weskan, KS

  Makes 7-8 cups

  Prep. Time: 20 minutes

  Cooking Time: 1-2 hours

  Ideal slow cooker size: 2-qt.

  

  1 lb. ground beef

  1 small onion, chopped

  1 lb. Velveeta cheese, cubed

  8-oz. can tomatoes and green chilies, undrained

  2 tsp. Worcestershire sauce

  ½ tsp. chili powder

  1 tsp. garlic powder

  ½ tsp. pepper

  10¾-oz. can tomato soup

  10¾-oz. can cream of mushroom soup

  corn chips

  little barbecued smokies

  1. Brown ground beef and onions in skillet. Drain off drippings. Place beef and onions in slow cooker.

  2. Add remaining ingredients, except corn chips and smokies, and stir well.

  3. Cover. Simmer until cheese is melted.

  4. Serve with corn chips and little barbecued smokies.

  
    [image: image] Cheesy Hot Bean Dip

    John D. Allen, Rye, CO

    Makes 4-5 cups

    Prep. Time: 10 minutes • Cooking Time: 2 hours

    Ideal slow cooker size: 2-qt.

    16-oz. can refried beans

    1 cup salsa

    2 cups (8 oz.) shredded Jack and cheddar cheeses, mixed

    1 cup sour cream

    3-oz. pkg. cream cheese, cubed

    1 Tbsp. chili powder

    ¼ tsp. ground cumin

    tortilla chips

    1. Combine all ingredients except chips in slow cooker.

    2. Cover. Cook on High 2 hours. Stir 2-3 times during cooking time.

    3. Serve warm from cooker with chips.

    Note:

    This bean dip is a favorite of ours. Once you start on it, it’s hard to leave it alone.

    We have been known to dip into it even when it’s cold.
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  Creamy Taco Dip

  Nanci Keatley

  Salem, OR

  Makes 7-8 cups

  Prep. Time: 15 minutes

  Cooking Time: 1-2 hours

  Ideal slow cooker size: 4-qt.

  

  8-oz. pkg. cream cheese, softened

  1 cup sour cream

  ¾ cup mayonnaise

  1 lb. ground beef

  1 envelope taco seasoning

  12-oz. jar salsa

  2 cups (8 oz.) shredded cheddar cheese

  garnishes: 4 cups lettuce, shredded; 2 medium tomatoes, chopped; 1 small onion, chopped

  tortilla chips

  1. In good-sized mixing bowl, mix together cream cheese, sour cream, and mayonnaise. Spread in bottom of lightly greased slow cooker.

  2. Brown ground beef in skillet, breaking up clumps of meat with a wooden spoon as it browns. Drain off drippings.

  3. Mix taco seasoning and salsa into browned meat. Spoon mixture over cream cheese mixture in slow cooker.

  4. Sprinkle shredded cheddar over top.

  5. Cover. Cook on Low 1-2 hours, or until cheese is melted.

  6. Serve with lettuce, tomatoes, onions, and tortilla chips.
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  TNT Dip

  Sheila Plock

  Boalsburg, PA

  Makes 8 cups

  Prep. Time: 15 minutes

  Cooking Time: 1-1¼ hours

  Ideal slow cooker size: 3-qt.

  

  1½ lbs. ground beef

  10¾-oz. can cream of mushroom soup

  half a stick (4 Tbsp.) butter, melted

  1 lb. Velveeta, cubed

  1 cup salsa

  2 Tbsp. chili powder

  tortilla chips and/or corn chips

  party rye bread

  1. Brown ground beef in skillet. Drain off drippings. Place browned beef in slow cooker.

  2. Add all remaining ingredients, except chips and bread, to slow cooker. Mix well.

  3. Cover. Cook on High 1-1¼ hours, or until cheese is melted. If you’re at home, stir occasionally during cooking.

  4. Serve with tortilla chips, corn chips, and/or party rye bread.

  Variation:

  To change the balance of flavors, use only 1 lb. browned ground beef and add 1½ cups salsa.

  Note:

  My son has hosted a Super Bowl party for his college friends at our house the past two years. He served this Dip the first year, and the second year it was requested.

  His friends claim it’s the best Dip they’ve ever eaten. With a bunch of college kids it disappears quickly.
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  Hot Beef Dip

  Paula Showalter

  Weyers Cave, VA

  Makes about 3 cups

  Prep. Time: 15 minutes

  Cooking Time: 2-3 hours

  Ideal slow cooker size: 2-qt.

  

  2 8-oz. pkgs. cream cheese, softened

  2 cups (8 oz.) mild cheddar cheese, grated

  1 green bell pepper, chopped fine

  1 small onion, chopped fine

  ¼ lb. chipped dried beef, shredded

  assortment of crackers

  1. Combine cheeses in slow cooker.

  2. Fold in pepper, onions, and beef.

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

  4. Serve hot with crackers.

  Variation:

  For more kick, add a few finely diced chili peppers to Step 2.
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  Taco Appetizer

  Annie C. Boshart

  Lebanon, PA

  Makes 8 cups

  Prep. Time: 15-30 minutes

  Cooking Time: 30-60 minutes

  Ideal slow cooker size: 3-qt.

  

  ½ lb. lean ground beef

  ½ lb. hot Italian sausage

  1 large onion, finely chopped

  salt to taste

  2 tsp. hot pepper sauce, or more or less to taste

  2 16-oz. cans refried beans

  4-oz. can chopped green chilies, drained

  2-3 cups (8-12 oz.) grated Monterey Jack cheese

  ¾ cup hot, or mild, taco sauce

  tortilla chips or corn chips

  garnishes: chopped tomatoes, chopped green onions, chopped ripe olives, smashed ripe avocado, sour cream

  1. In skillet, sauté meats with onion until browned. Drain off drippings. Season meat with salt and hot pepper sauce to taste.

  2. Meanwhile, spread refried beans in lightly greased slow cooker.

  3. Spoon browned meat over refried beans.

  4. Top with chopped chilies.

  5. Sprinkle with grated cheese.

  6. Pour taco sauce on top of cheese. (Do not stir.)

  7. Heat in slow cooker for 30-60 minutes on Medium High, or until Dip is heated through.

  8. Serve with chips and garnishes.
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  Cheesy Sausage Dip

  Marissa Pinon

  Rio Rancho, NM

  Cynthia Morris

  Grottoes, VA

  Makes 4-5 cups

  Prep. Time: 15-25 minutes

  Cooking Time: 30-60 minutes

  Ideal slow cooker size: 3- to 4-qt.

  

  1 lb. loose sausage

  14½-oz. can Rotel tomatoes—hot, medium, or mild

  2 lbs. Velveeta, or 3 8-oz. blocks cream cheese, cut into 1” squares

  chips and/or tortilla scoops

  1. Brown sausage in skillet, breaking up clumps of meat as it browns. Drain off drippings.

  2. Transfer sausage to slow cooker. Stir in tomatoes and cheese cubes.

  3. Cover. Cook on Low until melted, stirring occasionally.

  4. Once cheese melts, turn slow cooker to “Keep Warm” or Low setting. Serve with chips or tortilla scoops.
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  Bacon Cheese Dip

  Genelle Taylor

  Perrysburg, OH

  Makes 6 cups

  Prep. Time: 10-20 minutes

  Cooking Time: 2 hours or less

  Ideal slow cooker size: 3-qt.

  

  2 8-oz. pkgs. cream cheese, cubed

  4 cups shredded sharp cheddar cheese

  1 cup half-and-half

  2 tsp. Worcestershire sauce

  1 tsp. dried minced onion

  1 tsp. prepared mustard

  16 bacon strips, cooked and crumbled

  tortilla chips and/or French bread slices

  1. Combine first six ingredients in slow cooker.

  2. Cover. Cook on Low 2 hours, or until cheeses are melted. Stir occasionally if you’re home and able to do so.

  3. Just before serving, stir in bacon.

  4. Serve warm with tortilla chips and/or French bread.
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  Cheesy Spinach and Bacon Dip

  Amy Bauer

  New Ulm, MN

  Makes 3½ cups

  Prep. Time: 15 minutes

  Cooking Time: 1 hour

  Ideal slow cooker size: 3-qt.

  

  10-oz. pkg. frozen chopped spinach, thawed and squeezed dry

  1 lb. Velveeta, or your choice of soft cheese, cut into ½” cubes

  3-oz. pkg. cream cheese, softened

  14½-oz. can Rotel diced tomatoes and green chilies, undrained

  8 slices bacon, cooked crisp and crumbled

  crackers and/or chips

  1. Combine all ingredients except bacon, crackers and chips in slow cooker.

  2. Cover. Heat on Low 1 hour, or until cheeses have melted and Dip is heated through. Stir occasionally if you’re around to do so.

  3. Just before serving, stir in crumbled bacon.

  4. Serve warm with crackers and/or chips.

  Variation:

  This is also tasty with half a package of spinach.
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  Creamy Pizza Dip

  Rosalie Buckwalter

  Narvon, PA

  Makes 4½ cups

  Prep. Time: 15-20 minutes

  Cooking Time: 2-4 hours

  Ideal slow cooker size: 3-qt.

  

  8-oz. pkg. cream cheese, cubed and softened

  ¾ cup salad dressing, or mayonnaise (regular or light)

  1 cup shredded mozzarella cheese

  8 oz. sliced pepperoni, chopped

  2 ripe plum tomatoes, chopped

  10 large, black olives, chopped

  4 crusty Italian rolls, toasted if you wish, and then cut into ½” cubes and/or crackers

  1. Mix all ingredients, except rolls and crackers for dipping, in slow cooker.

  2. Cover. Cook on High 2-4 hours, or until cheese is melted and Dip is heated through.

  3. Turn on Low to keep warm while serving.

  4. Remove cover. Allow to cool slightly before serving with rolls and/or crackers for dipping.

  [image: image]

  Cheese Pizza Fondue

  Annie C. Boshart

  Lebanon, PA

  Makes 6-7 cups

  Prep. Time: 30 minutes

  Cooking Time: 1¼ hours

  Ideal slow cooker size: 2-qt.

  

  1 lb. ground beef

  ½ cup chopped onions

  3 8-oz. cans pizza sauce with cheese

  1 Tbsp. cornstarch

  ¾ tsp. oregano

  ¼ tsp. garlic powder

  1 cup shredded mozzarella cheese

  2 cups shredded cheddar cheese

  cubed French bread, tortilla chips, crackers

  1. Brown ground beef and onion in skillet. Stir frequently with wooden spoon, breaking up clumps of meat. When brown, drain off drippings. Spoon meat and onion into slow cooker.

  2. Add pizza sauce, cornstarch, oregano, and garlic powder to slow cooker. Stir into meat mixture.

  3. Cover. Cook on Low 1 hour, or until mixtures bubbles and thickens. Stir occasionally if you’re able to.

  4. Add cheese gradually, stirring well until it melts.

  5. Serve hot with bread cubes, chips, and/or crackers for dipping.

  Tester’s Idea:

  I served this to my family as a main dish for supper. I made angel-hair pasta and we put the fondue over it as a sauce. We loved it! I also offered breadsticks for dipping into the sauce.
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    I like to set up an appetizer table so that I don’t feel as pressured if I’m running a little late with my meal. I try to make appetizers that can be prepared ahead and quickly set out.

    Kristine Martin, Newmanstown, PA
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  Meatless Pizza Fondue

  Virginia Graybill

  Hershey, PA

  Makes 4 cups

  Prep. Time: 5 minutes

  Cooking Time: 3 hours

  Ideal slow cooker size: 3-qt.

  

  29-oz. jar meatless spaghetti sauce

  2 cups (8 oz.) shredded mozzarella cheese

  ¼ cup shredded Parmesan cheese

  2 tsp. dried oregano

  1 tsp. dried minced onion

  ¼ tsp. garlic powder

  1 lb. unsliced loaf Italian bread, cut into cubes

  1. Combine spaghetti sauce, cheeses, oregano, onion, and garlic powder in slow cooker.

  2. Cover. Cook on Low 3 hours, or until cheese is melted and sauce is hot.

  3. Serve with bread cubes.

  Note:

  Each Christmas season, we have an evening set aside for a fondue meal. This recipe is always a hit.

  Note from Tester:

  I had some leftover sauce that I served as a topping for steamed cauliflower. My family loved it!
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  Slow Cooker Reuben Dip

  Allison Ingels

  Maynard, IA

  Makes 5 cups

  Prep. Time: 10 minutes

  Cooking Time: 3-4 hours

  Ideal slow cooker size: 3-qt.

  

  8 oz. sour cream

  2 8-oz. pkgs. cream cheese, softened

  8-oz. can sauerkraut, drained

  3 2½-oz. pkgs. dried corned beef, finely chopped

  6-oz. pkg. shredded Swiss cheese

  rye crackers and/or rye party bread

  1. Combine all ingredients except crackers and/or bread in slow cooker.

  2. Cover. Heat on Low 3-4 hours, or until cheeses are melted.

  3. Serve from cooker with rye crackers or rye party bread.
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  Cranberry Meatballs

  Char Hagner

  Montague, MI

  Makes about 50-60 meatballs

  Prep. Time: 30-45 minutes

  Cooking Time: 2 hours

  Ideal slow cooker size: 3- to 4-qt.

  

  Meatballs:

  2 lbs. ground beef

  ⅓ cup parsley flakes

  2 Tbsp. soy sauce

  ½ tsp. garlic powder

  2 Tbsp. minced onion

  1 cup cornflake crumbs

  2 eggs

  ½ cup ketchup

  Sauce:

  1 can jellied cranberry sauce

  12-oz. bottle chili sauce

  2 Tbsp. brown sugar

  1 Tbsp. lemon juice

  1. In a large mixing bowl, combine Meatball ingredients until well mixed.

  2. Form into 50-60 Meatballs and put in lightly greased 9x13 baking pan.

  3. Bake at 350 degrees for about 30 minutes, or until Meatballs are cooked through. (Cut one open to test.)

  4. While meatballs are baking, combine Sauce ingredients in saucepan. Heat over low heat until jellied sauce and brown sugar melt. Stir frequently.

  5. Place baked Meatballs in slow cooker. Pour Sauce over Meatballs, making sure that all are covered in Sauce if you’ve layered them into the cooker.

  6. Cover. Cook on Low 2 hours, or until Sauce is bubbly.

  7. Turn slow cooker to Warm and serve with toothpicks.

  Variations:

  1. Use 1 lb. ground beef and 1 lb. ground pork instead of 2 lbs. ground beef.

  2. Use 10¾-oz. can condensed tomato soup, mixed with 1 tsp. prepared mustard, instead of chili sauce.

  Jane Geigley

  Honey Brook, PA

  3. Here’s an alternative meatball recipe:

  2 egg whites

  2 lbs. ground turkey

  2 green onions with tops, sliced

  4 tsp. grated orange peel

  2 tsp. reduced-sodium soy sauce

  ½ tsp. black pepper

  ⅛ tsp. cayenne pepper, optional

  Follow Steps 1-3 above, and then continue with rest of recipe.

  Mary Ann Bowman

  East Earl, PA
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  Buffalo Chicken Dip

  Gail Skiff

  Clifton Park, NY

  Makes 3-4 cups

  Prep. Time: 30-40 minutes

  Cooking Time: 1 hour

  Ideal slow cooker size: 2- to 3-qt.

  

  8-oz. pkg. cream cheese, softened

  ½-¾ cup bleu cheese dressing

  ½ cup bleu cheese crumbles

  ½ cup buffalo wing sauce (I use Anchor Bar Buffalo Wing Sauce)

  1 lb. boneless skinless chicken breasts, cooked and shredded

  celery sticks and/or your favorite chips

  1. Mix cream cheese, dressing, blue cheese crumbles, and sauce in slow cooker.

  2. Stir in chicken.

  3. Cover. Heat on Low 1 hour, or until cheeses melt and Dip is heated through. Stir several times during the hour if you’re home and able to do so.

  4. Serve warm with celery sticks and/or your favorite chips.

  
    Keep it simple. Too many different items, especially finger foods, are a lot of work. A few (3-4) very nice items will be remembered and enjoyed.

    Carol Findling, Carol Stream, IL
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  Sweet Chili Chicken Bites

  Nanci Keatley

  Salem, OR

  Makes 4 cups

  Prep. Time: 10 minutes

  Cooking Time: 4-6 hours

  Ideal slow cooker size: 4-qt.

  

  4 lbs. boneless skinless chicken breasts

  1 bottle Asian sweet chili sauce (we use May Ploy brand)

  1. Cut chicken into bite-size pieces. Place in slow cooker.

  2. Pour bottle of sauce over chicken. Stir together well.

  3. Cover. Cook on Low 4-6 hours, or until chicken is fully cooked.

  4. Serve with toothpicks.

  Tester’s Idea

  This is also good as a main dish served over cooked rice.

  
    [image: image] Sweet and Sour Chicken Wings

    Irma H. Schoen, Windsor, CT

    Makes 6-8 servings

    Prep. Time: 15 minutes • Cooking Time: 7 hours

    Ideal slow cooker size: 3- to 4-qt.

    1½ cups sugar

    1 cup cider vinegar

    ½ cup ketchup

    1 chicken bouillon cube

    2 Tbsp. soy sauce

    ¼ tsp. salt, optional

    ¼ tsp. pepper, optional

    16 chicken wings

    ¼ cup cornstarch

    ½ cup cold water

    1. On stove in medium-sized saucepan, mix together sugar, vinegar, ketchup, bouillon cube, soy sauce, and salt and pepper if you wish.

    2. Bring to a boil over medium heat. Stir to dissolve sugar and bouillon cube.

    3. Put wings in slow cooker. Pour sauce over wings.

    4. Cover. Simmer on Low 6½ hours, or until wings are tender but not dry.

    5. A few minutes before end of cooking time, combine water and cornstarch in a small bowl. When smooth, stir gently into wings and sauce.

    6. Cover. Simmer on High until liquid thickens, about 30 minutes.

    7. To serve, keep cooker turned to Low. Stir occasionally.
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  Hot Crab Dip

  Cassandra Ly

  Carlisle, PA

  Miriam Nolt

  New Holland, PA

  Makes 6-7 cups

  Prep. Time: 10-15 minutes

  Cooking Time: 3-4 hours

  Ideal slow cooker size: 3-qt.

  

  ½ cup milk

  ⅓ cup salsa

  3 8-oz. pkgs. cream cheese, cubed

  2 8-oz. pkgs. imitation crabmeat, flaked

  1 cup thinly sliced green onions

  4-oz. can chopped green chilies, drained

  assorted crackers and/or bread cubes

  1. Grease interior of slow cooker.

  2. Combine milk and salsa in slow cooker.

  3. Stir in cream cheese, crabmeat, onions, and chilies.

  4. Cover. Cook on Low 3-4 hours, stirring every 30 minutes if you’re home and able to do so.

  5. Serve with crackers and/or bread.

  
    [image: image] Cheese and Crab Dip

    Donna Lantgen, Rapid City, SD

    Makes 5 cups

    Prep. Time: 10 minutes • Cooking Time: 2 hours

    Ideal slow cooker size: 2-qt.

    3 8-oz. pkgs. cream cheese, softened

    2 6-oz. cans crabmeat, drained

    1 can broken shrimp, drained

    6 Tbsp. finely chopped onions

    1 tsp. horseradish

    ½ cup toasted almonds, broken

    assorted crackers and/or bread cubes

    1. Combine all ingredients, except crackers and/or bread cubes, in slow cooker.

    2. Cover. Cook on Low 2 hours.

    3. Serve with crackers or bread cubes.

    Variation:

    Add 2 tsp. Worcestershire sauce to Step 1 for added zest.

    Dorothy VanDeest • Memphis, TN
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  Liver Paté

  Barbara Walker

  Sturgis, SD

  Makes 1½ cups paté

  Prep. Time: 10-15 minutes

  Cooking Time: 4-5 hours

  Cooling Time: 1-2 hours

  Ideal slow cooker size: 1½-qt.

  1 lb. chicken livers

  ½ cup dry wine

  1 tsp. instant chicken bouillon granules

  1 tsp. minced fresh, or dry, parsley

  1 Tbsp. instant minced onion

  ¼ tsp. ground ginger

  ½ tsp. seasoning salt

  1 Tbsp. soy sauce

  ¼ tsp. dry mustard

  half a stick (4 Tbsp.) butter, softened

  1 Tbsp. brandy

  crackers and/or toast cubes

  1. In slow cooker, combine all ingredients except butter, brandy, crackers, and/or toast cubes.

  2. Cover. Cook on Low 4-5 hours. Let stand in liquid until cool.

  3. Drain. Place in blender or food grinder.

  4. Add butter and brandy. Process until smooth.

  5. Serve with crackers and/or toast cubes.
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  Snack Mix

  Yvonne Boettger

  Harrisonburg, VA

  Makes 14 cups

  Prep. Time: 10 minutes

  Cooking Time: 2 hours

  Ideal slow cooker size: 5-qt.

  

  8 cups Chex cereal, of any combination

  6 cups from the following: pretzels, snack crackers, goldfish, Cheerios, nuts, bagel chips, toasted corn

  ¾ stick (6 Tbsp.) butter, melted

  2 Tbsp. Worcestershire sauce

  1 tsp. seasoning salt

  ½ tsp. garlic powder

  ½ tsp. onion salt

  ½ tsp. onion powder

  1. Combine 14 cups of dry ingredients in slow cooker.

  2. In a mixing bowl, combine butter and seasonings.

  3. Pour over dry ingredients in slow cooker. Toss until well mixed.

  4. Cover. Cook on Low 2 hours, stirring every 30 minutes.

  Variation:

  To liven up the Snack Mix a bit more, increase Worcestershire sauce to 4 Tbsp. and add a dash of Tabasco sauce.

  Dorothy van Deest

  Memphis, TN
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  Spicy Party Mix

  Sharon Miller

  Holmesville, OH

  Makes 13 cups

  Prep. Time: 15 minutes

  Cooking Time: 3-4 hours

  Ideal slow cooker size: 4- to 5-qt.

  

  ¾ stick (6 Tbsp.) butter, melted

  1-oz. packet taco seasoning mix

  ¾ tsp. ground cinnamon

  ⅛-¼ tsp. cayenne, depending on your taste preferences

  2 cups pecan halves

  2 cups roasted cashews, unsalted

  2 cups walnut halves

  2 cups whole almonds, unblanched

  3 cups goldfish, or bite-size cheese, crackers

  2 cups pretzel nuggets or sticks

  1. Mix butter and seasonings in slow cooker.

  2. Add all remaining ingredients and toss together gently.

  3. Cook uncovered on Low 3-4 hours, stirring every 30 minutes until nuts are toasted. Turn off heat.

  4. Serve from slow cooker with large spoon, or pour into big serving bowl.

  Tip:

  You can make this a day before your party. Just be sure to store it in an airtight container.
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  Christmas Sugared Walnuts

  Lavina Hochstedler

  Grand Blanc, MI

  Makes 3-4 cups

  Prep. Time: 10 minutes

  Cooking Time: 2-3 hours

  Ideal slow cooker size: 2- to 3-qt.

  

  1 lb. walnut pieces

  1 stick (8 Tbsp.) unsalted butter, melted

  ½ cup confectioners sugar

  1½ tsp. ground cinnamon

  ¼ tsp. ground ginger

  ¼ tsp. ground allspice

  ⅛ tsp. ground cloves

  1. In slow cooker, stir walnuts and butter together until combined.

  2. Add confectioners sugar, stirring to coat nuts evenly.

  3. Cover. Cook on High 15 minutes. Then reduce heat to Low.

  4. Cook uncovered, stirring occasionally until nuts are coated with a crisp glaze, about 2 hours.

  5. Transfer nuts to a serving bowl.

  6. In a small bowl, combine spices. Sift over nuts, stirring to coat evenly.

  7. Cool nuts completely before serving.
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  Caramel Peanut Butter Dip

  Genelle Taylor

  Perrysburg, OH

  Makes about 1½ cups

  Prep. Time: 20 minutes

  Ideal slow cooker size: 1-qt.

  

  30 caramels, unwrapped

  1-2 Tbsp. water

  ¼ cup, plus 2 Tbsp., creamy peanut butter

  ¼ cup finely crushed peanuts, optional

  sliced apples, unpeeled

  1. In a microwave-safe bowl, microwave caramels and water for 1 minute on High. Stir. Microwave 1 minute more, or until smooth.

  2. Add peanut butter and mix well. Microwave 30 seconds on High, or until smooth.

  3. Stir in peanuts if you wish.

  4. Transfer to a 1-qt. slow-cooker. Turn to Warm while serving.

  5. Serve with sliced apples.

  Note:

  Red and green apples look very festive for the holiday season.

  
    Have a popcorn and cranberry stringing party.

    Lena Sheaffer, Port Matilda, PA
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  Chunky Sweet Spiced Apple Butter

  Jennifer Freed

  Harrisonburg, VA

  Makes 4 cups

  Prep. Time: 20 minutes

  Cooking Time: 8 hours

  Ideal slow cooker size: 2- to 3-qt.

  

  4 cups (about 1¼ lbs.) peeled, chopped Granny Smith apples

  ¾ cup packed dark brown sugar

  2 Tbsp. balsamic vinegar

  half a stick (4 Tbsp.) butter, divided

  1 Tbsp. ground cinnamon

  ½ tsp. salt

  ¼ tsp. ground cloves

  1½ tsp. vanilla

  1. Combine apples, sugar, vinegar, 2 Tbsp. butter, cinnamon, salt, and cloves in slow cooker.

  2. Cover. Cook on Low 8 hours.

  3. Stir in remaining 2 Tbsp. butter and vanilla.

  4. Cool completely before serving, storing, or giving away.
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  Pumpkin Butter

  Emily Fox

  Bethel, PA

  Makes approximately 6½ cups

  Prep. Time: 5-10 minutes

  Cooking Time: 11-12 hours

  Ideal slow cooker size: 3-qt.

  

  6 cups pumpkin purée

  2¾ cups light brown sugar

  2½ tsp. pumpkin pie spice

  1. Mix pumpkin purée, brown sugar, and pumpkin pie spice together in slow cooker.

  2. Cook uncovered on Low for 11-12 hours, depending on how thick you’d like the butter to be. Cool.

  3. Serve on bread or rolls for seasonal eating.

  Note:

  Refrigerate or freeze until ready to use.

  Tip from Tester:

  You could replace 3 cups pumpkin purée with 3 cups applesauce for a different twist on pumpkin butter.
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  Pear Butter

  Betty Moore

  Plano, IL

  Makes 2-3 pints

  Prep. Time: 15 minutes

  Cooking Time: 11-13 hours

  Ideal slow cooker size: 4-qt.

  

  10 large pears (about 4 lbs.)

  1 cup orange juice

  2½ cups sugar

  1 tsp. ground cinnamon

  1 tsp. ground cloves

  ½ tsp. ground allspice

  1. Peel and quarter pears. Place in slow cooker.

  2. Cover. Cook on Low 10-12 hours. Drain. Discard liquid.

  3. Mash or purée pears. Add remaining ingredients. Mix well and return to slow cooker.

  4. Cover. Cook on High 1 hour.

  5. Place in hot sterile jars and process, following the instructions of your canning equipment. Allow to cool undisturbed for 24 hours.

  
    Use Christmas cookie-baking time as an opportunity to teach your children about how to measure ingredients, break eggs, and pour milk. Share your special cooking secrets. For example, I keep two knives or narrow spatulas in hot water while frosting cookies. When one gets sticky, I’m prepared with a fresh hot knife.

    Orpha Herr, Andover, NY
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  Breakfast and Brunch Dishes
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  Western Omelet Casserole

  Mary Louise Martin, Boyd, WI

  Jan Mast, Lancaster, PA

  Makes 10 servings

  Prep. Time: 15 minutes

  Cooking Time: 4-6 hours

  Ideal slow cooker size: 5-qt.

  

  32-oz. bag frozen hash brown potatoes, divided

  1 lb. cooked ham, cubed, divided

  1 medium onion, diced, divided

  1½ cups shredded cheddar cheese, divided

  18 eggs

  1½ cups milk

  1 tsp. salt

  1 tsp. pepper

  1. Layer one-third each of frozen potatoes, ham, onion, and cheese in bottom of slow cooker. Repeat 2 times.

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

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

  Note:

  This is a great breakfast, served along with orange juice and fresh fruit.
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  Eggs ’n’ Spinach

  Shirley Unternahrer

  Wayland, IA

  Makes 8 servings

  Prep. Time: 20 minutes

  Cooking Time: 1½-8 hours

  Ideal slow cooker size: 6-qt.

  

  1 lb. sausage with bacon (Farmland offers this)

  1½ 10-oz. pkgs. frozen spinach, thawed and squeezed dry

  ⅓ cup, plus 2 Tbsp., grated Parmesan cheese, divided

  8 eggs

  ⅛ tsp. black pepper, ground or cracked

  1. Sauté sausage with bacon in skillet until browned. Drain off half the drippings.

  2. Coat interior of slow cooker with cooking spray. Place sausage and reserved drippings in slow cooker.

  3. Stir spinach into slow cooker.

  4. Stir in ⅓ cup Parmesan cheese.

  5. Break eggs directly onto mixture in slow cooker. Be careful not to break yolks. Do not stir.

  6. Cover. Cook on High 1½ hours, or on Low up to 8 hours (you can turn it on right before you go to bed).

  7. Sprinkle with pepper and 2 Tbsp. Parmesan cheese before serving.
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  Breakfast Skillet

  Sue Hamilton

  Minooka, IL

  Makes 4-5 servings

  Prep. Time: 15 minutes

  Cooking Time: 2½-6 hours

  Ideal slow cooker size: 3½-qt.

  

  3 cups milk

  5½-oz. box au gratin potatoes

  1 tsp. hot sauce

  5 eggs, lightly beaten

  1 Tbsp. prepared mustard

  4-oz. can sliced mushrooms, drained

  8 slices bacon, fried and crumbled

  1 cup cheddar cheese, shredded

  1. Combine milk, au gratin-sauce packet, hot sauce, eggs, and mustard in slow cooker until well blended.

  2. Stir in dried potatoes, drained mushrooms, and bacon.

  3. Cover. Cook on High 2½-3 hours, or on Low 5-6 hours.

  4. Sprinkle cheese over top. Cover and let stand a few minutes until cheese melts.
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  Apple Oatmeal

  Sheila Plock

  Boalsburg, PA

  Makes 6-8 servings

  Prep. Time: 15 minutes

  Cooking Time: 6 hours

  Ideal slow cooker size: 5-qt.

  

  3-4 apples, peeled and sliced

  ½ cup brown sugar

  1 tsp. nutmeg

  1 tsp. cinnamon

  ¼ stick (2 Tbsp.) butter

  ½ cup walnuts

  3 cups uncooked rolled oats

  6 cups milk

  1. Layer apples in bottom of slow cooker.

  2. Sprinkle with brown sugar, nutmeg, and cinnamon.

  3. Dot with butter.

  4. Scatter walnuts evenly over top.

  5. Layer oatmeal over fruit and nuts.

  6. Pour milk over oatmeal. Stir together until well blended.

  7. Cover. Cook on Low 6 hours.

  Note:

  Wake up to the smell of freshly baked apple pie!
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  Slow-Cooker Oatmeal

  Betty B. Dennison

  Grove City, PA

  Makes 2 servings

  Prep. Time: 5 minutes

  Cooking Time: 6-8 hours

  Ideal slow cooker size: 1½-qt.

  

  1 cup uncooked rolled oats

  2 cups water

  salt

  ⅓-½ cup raisins

  ¼ tsp. ground nutmeg

  ¼ tsp. ground cinnamon

  1. Combine all ingredients in slow cooker.

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

  3. Eat warm with milk and brown sugar.
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  Oatmeal Morning

  Barbara Forrester Landis

  Lititz, PA

  Makes 6 servings

  Prep. Time: 5 minutes

  Cooking Time: 2½-6 hours

  Ideal slow cooker size: 3-qt.

  

  1 cup uncooked steel cut oats

  1 cup dried cranberries

  1 cup walnuts

  ½ tsp. salt

  1 Tbsp. cinnamon

  4 cups liquid—milk, water, or combination of the two

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

  2. Pour in liquid ingredient(s). Mix together well.

  3. Cover. Cook on High 2½ hours or on Low 5-6 hours.

  Variation:

  If you wish, substitute fresh or dried blueberries, or raisins, for the dried cranberries.
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  Fruit and Grains Breakfast Cereal

  Jean Butzer

  Batavia, NY

  Katrina Eberly

  Wernersville, PA

  Makes 10 servings

  Prep. Time: 10 minutes

  Cooking Time: 6-7 hours

  Ideal slow cooker size: 5-qt.

  

  5 cups water

  2 cups uncooked whole-grain cereal of your choice

  1 medium apple, peeled and chopped

  1 cup unsweetened apple juice

  ¼ cup dried apricots, chopped

  ¼ cup dried cranberries

  ¼ cup raisins

  ¼ cup chopped dates

  2-4 Tbsp. maple syrup, according to your preference for sweetness

  1 tsp. cinnamon

  ½ tsp. salt

  1. Combine all ingredients in slow cooker.

  2. Cover. Cook on Low 6-7 hours, or until fruits and grain are as soft as you like them.

  Note:

  This hearty breakfast dish reminds me of the old-fashioned oatmeal that was a winter staple in our country kitchen many years ago. My dad would put it on to cook before he went to the barn to milk cows. It would be cooked to perfection by the time he was done with chores and ready for breakfast.

  Jean Butzer

  Batavia, NY
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    Our local historical museum hosts an annual “Wonderland of Trees,” inviting organizations to decorate a tree for display. Our quilt guild decorates one with homemade fabric ornaments and fabric garlands. A kitchen shop uses kitchen notions—whisks, measuring spoons, etc. The garden club does one in a gardening theme. There are usually 20-30 trees on display from November through December for the public to enjoy.

    Jean Butzer, Batavia, NY
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  Hot Wheatberry Cereal

  Rosemarie Fitzgerald

  Gibsonia, PA

  Makes 4 servings

  Prep. Time: 5 minutes

  Soaking Time: 8 hours

  Cooking Time: 10 hours

  Ideal slow cooker size: 3-qt.

  

  1 cup dry wheatberries

  5 cups water

  butter

  milk

  honey

  1. Rinse and sort berries. Cover with water and soak 8 hours in slow cooker.

  2. Cover. Cook on Low overnight (or up to 10 hours).

  3. Drain, if needed. Serve hot with honey, milk, and butter.

  Variation:

  Eat your hot wheatberries with raisins and maple syrup as a variation.

  Note:

  Wheatberries can also be used in pilafs or grain salads. Cook as indicated, drain, and cool.
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  Mexican-Style Grits

  Mary Sommerfeld

  Lancaster, PA

  Makes 10-12 servings

  Prep. Time: 10 minutes

  Cooking Time: 2-6 hours

  Ideal slow cooker size: 3-qt.

  

  1½ cups instant grits

  1 lb. Velveeta cheese, cubed

  ½ tsp. garlic powder

  2 4-oz. cans diced chilies, drained

  1 stick (8 Tbsp.) butter, cut in chunks

  1. Prepare grits according to package directions.

  2. Stir in cheese, garlic powder, and chilies, until cheese is melted.

  3. Stir in butter. Pour into greased slow cooker.

  4. Cover. Cook on High 2-3 hours, or on Low 4-6 hours.
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  Cornmeal Mush

  Betty Hostetler

  Allensville, PA

  Makes 15-18 servings

  Prep. Time: 5-10 minutes

  Cooking Time: 4-7 hours

  Ideal slow cooker size: 4-qt.

  

  2 cups cornmeal

  2 tsp. salt

  2 cups cold water

  6 cups hot water

  2 sticks (½ lb.) butter, optional

  1. Combine cornmeal, salt, and cold water in greased slow cooker.

  2. Stir in hot water, stirring until well blended.

  3. Cover. Cook on High 1 hour. Stir well. Cook on Low 3-4 hours. (Or cook on Low 5-6 hours, stirring once every hour during the first 2 hours.)

  4. Serve hot with butter alongside for those who want to add a chunk to their individual servings. Or serve warm with milk and syrup.

  Variations:

  1. Pour cooked cornmeal mush into loaf pans. Chill until set (several hours or overnight). Cut into ½”-thick slices.

  2. Dredge each slice in flour. Melt butter in large skillet. Fry slices in butter, being careful not to crowd the skillet or mush will steam and not brown. When the first side is well browned, flip each slice to brown the other side.

  3. Serve slices for breakfast with maple syrup, bacon, sausage, or ham and eggs.

  4. Mush is much like polenta. It is also delicious topped with chili for a lunch or supper.

  Note:

  When we lived on the farm, Mother would prepare boiled mush for the evening meal.

  The rest she poured into pans and fried for supper the next evening. I adapted this recipe for the slow cooker several years ago when Mother was living with us and I needed to go to work.
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  Breakfast Apple Cobbler

  Anona M. Teel

  Bangor, PA

  Makes 6-8 servings

  Prep. Time: 15 minutes

  Cooking Time: 2-9 hours

  Ideal slow cooker size: 3½- to 4-qt.

  

  8 medium apples, cored, peeled, sliced

  ¼ cup sugar

  dash of cinnamon

  juice of 1 lemon

  half a stick (4 Tbsp.) butter, melted

  2 cups granola

  1. Combine all ingredients in slow cooker.

  2. Cover. Cook on Low 7-9 hours (while you sleep), or on High 2-3 hours (after you’re up in the morning).
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  Hot Applesauce Breakfast

  Colleen Konetzni

  Rio Rancho, NM

  Makes 8 servings

  Prep. Time: 15 minutes

  Cooking Time: 8-10 hours

  Ideal slow cooker size: 3½-qt.

  

  10 apples, peeled and sliced

  ½-1 cup sugar, according to the sweetness of the apples and your taste preference

  1 Tbsp. ground cinnamon

  ¼ tsp. ground nutmeg

  1. Combine all ingredients in slow cooker.

  2. Cover. Cook on Low 8-10 hours (while you’re asleep?).

  Serving suggestion: This is yummy over oatmeal or mixed with vanilla yogurt. Or serve it over pancakes or waffles.

  Variation:

  Add chopped nuts for an extra treat, either before cooking or before serving.
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  Breakfast Prunes

  Jo Haberkamp

  Fairbank, IA

  Makes 6 servings

  Prep. Time: 10 minutes

  Cooking Time: 8-10 hours

  Ideal slow cooker size: 2-qt.

  

  2 cups orange juice

  ¼ cup orange marmalade

  1 tsp. ground cinnamon

  ¼ tsp. ground cloves

  ¼ tsp. ground nutmeg

  1 cup water

  12-oz. pkg. pitted dried prunes (1¾ cups)

  2 thin lemon slices

  1. Combine orange juice, marmalade, cinnamon, cloves, nutmeg, and water in slow cooker.

  2. Stir in prunes and lemon slices.

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

  4. Serve warm as a breakfast food, or warm or chilled as a side dish with a meal later in the day.

  Variation:

  If you prefer more citrus flavor, eliminate the ground cloves and reduce the cinnamon to ½ tsp. and the nutmeg to ⅛ tsp.
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  Boston Brown Bread

  Jean Butzer

  Batavia, NY

  Makes 3 loaves

  Prep. Time: 15-20 minutes

  Cooking Time: 4 hours

  Ideal slow cooker size: large enough to hold 3 cans upright

  

  3 16-oz. vegetable cans, cleaned and emptied

  ½ cup rye flour

  ½ cup yellow cornmeal

  ½ cup whole wheat flour

  3 Tbsp. sugar

  1 tsp. baking soda

  ¾ tsp. salt

  ½ cup chopped walnuts

  ½ cup raisins

  1 cup buttermilk*

  ⅓ cup molasses

  1. Spray insides of vegetable cans, and one side of 3 6”-square pieces of foil, with nonstick cooking spray. Set aside.

  2. Combine rye flour, cornmeal, whole wheat flour, sugar, baking soda, and salt in a large bowl.

  3. Stir in walnuts and raisins.

  4. Whisk together buttermilk and molasses in a separate bowl. Add to dry ingredients. Stir until well mixed. Spoon into prepared cans.

  5. Place one piece of foil, greased side down, on top of each can. Secure foil with rubberbands or cotton string. Place upright in slow cooker.

  6. Pour boiling water into slow cooker to come halfway up sides of cans. (Make sure foil tops do not touch boiling water).

  7. Cover cooker. Cook on Low 4 hours, or until skewer inserted in center of bread comes out clean.

  8. To remove bread, lay cans on their sides. Roll and tap gently on all sides until bread releases. Cool completely on wire racks.

  9. Serve with butter or cream cheese.

  * To substitute for buttermilk, pour 1 Tbsp. lemon juice into a 1-cup measure. Add enough milk to fill the cup. Let stand 5 minutes before mixing with molasses.
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  Dulce Leche (Sweet Milk)

  Dorothy Horst

  Tiskilwa, IL

  Makes 2½ cups

  Prep. Time: 5 minutes

  Cooking Time: 2 hours

  Ideal slow cooker size: large enough to hold 2 cans upright

  

  2 14-oz. cans sweetened condensed milk

  1. Place unopened cans of milk in slow cooker. Fill cooker with warm water so that it comes above the cans by 1½-2 inches.

  2. Cover cooker. Cook on High 2 hours.

  3. Cool unopened cans.

  4. When opened, the contents should be thick and spreadable. Use as a filling between 2 cookies or crackers.

  Note:

  When on a tour in Argentina, we were served this at breakfast time as a spread on toast or thick slices of bread. We were also presented with a container of prepared Dulce Leche as a parting gift to take home. This dish sometimes appears on Mexican menus.


  [image: image]

  Soups, Stews, and Chilis
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  Hearty Bean and Vegetable Soup

  Jewel Showalter

  Landisville, PA

  Makes 6-8 servings

  Prep. Time: 20-25 minutes

  Cooking Time: 6-8 hours

  Ideal slow cooker size: 5-qt.

  

  2 medium onions, sliced

  2 garlic cloves, minced

  2 Tbsp. olive oil

  8 cups chicken, or vegetable, broth

  1 small head cabbage, chopped

  2 large red potatoes, chopped

  2 cups chopped celery

  2 cups chopped carrots

  4 cups corn

  2 tsp. dried basil

  1 tsp. dried marjoram

  ¼ tsp. dried oregano

  1 tsp. salt

  ½ tsp. pepper

  2 15-oz. cans navy beans, drained

  1. Sauté onions and garlic in oil in skillet. Transfer to large slow cooker.

  2. Add remaining ingredients. Mix together well.

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

  Variation:

  Add 2-3 cups cooked and cut-up chicken 30 minutes before serving if you wish.

  Note:

  I discovered this recipe after my husband’s heart attack. It’s a great nutritious soup using only a little fat.
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    Invite friends over. Have everyone bring a slow-cooker soup. Set all of the slow cookers around the counter with labels on each one. It’s a great way to sample lots of different kinds of soups. (You can assign a different recipe to each person if you’re concerned about having duplicates.)

    Nancy Wagner Graves, Manhattan, KS
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  Minestrone

  Bernita Boyts

  Shawnee Mission, KS

  Makes 8-10 servings

  Prep. Time: 15 minutes

  Cooking Time: 4-9 hours

  Ideal slow cooker size: 3½- to 4-qt.

  

  1 large onion, chopped

  4 carrots, sliced

  3 ribs celery, sliced

  2 garlic cloves, minced

  1 Tbsp. olive oil

  6-oz. can tomato paste

  14½-oz. can chicken, beef, or vegetable, broth

  24-oz. can pinto beans, undrained

  10-oz. pkg. frozen green beans

  2-3 cups chopped cabbage

  1 medium zucchini, sliced

  8 cups water

  2 Tbsp. parsley

  2 Tbsp. Italian spice

  1 tsp. salt, or more

  ½ tsp. pepper

  ¾ cup dry acini di pepe (small round pasta)

  grated Parmesan, or Asiago, cheese

  1. Sauté onion, carrots, celery, and garlic in oil in skillet until tender.

  2. Combine all ingredients, except pasta and cheese, in slow cooker.

  3. Cover. Cook 4-5 hours on High or 8-9 hours on Low.

  4. Add pasta 1 hour before cooking is complete.

  5. Top individual servings with cheese.
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  Zesty Minestrone

  Lavina Hochstedler

  Grand Blanc, MI

  Makes 8 servings

  Prep. Time: 15 minutes

  Cooking Time: 3-6 hours

  Ideal slow cooker size: 3- to 4-qt.

  

  ¼ cup zesty Italian dressing

  1 onion, chopped

  1 rib celery, chopped

  1 carrot, peeled and chopped

  14½-oz. can diced tomatoes, with juice

  10-oz. can kidney beans, rinsed and drained

  2 14-oz. cans vegetable broth

  2 cups water

  1 tsp. Italian seasonings

  1½ cups small shell macaroni, uncooked

  ½ cup grated Parmesan cheese

  1. Heat dressing in large skillet on medium-high heat. Add onions, celery, and carrots.

  2. Cook 2 minutes, or until crisp-tender, stirring occasionally. Spoon into slow cooker.

  3. Stir in tomatoes, beans, broth, water, and seasonings.

  4. Cover. Cook on Low 6 hours or on High 3 hours.

  5. Stir in macaroni 30 minutes before end of cooking time.

  6. Sprinkle individual servings with cheese.

  Variation:

  White beans or garbanzo beans work just as well as kidney beans. Substitute if you wish.
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  Slow-Cooker Bean Soup

  Betty B. Dennison

  Grove City, PA

  Makes 6 servings

  Prep. Time: 30 minutes

  Cooking Time: 8-9 hours

  Ideal slow cooker size: 6-qt., or 2 4- to 5-qt.

  

  3 15-oz. cans pinto beans, undrained

  3 15-oz. cans great northern beans, undrained

  4 cups chicken, or vegetable, broth

  3 potatoes, peeled and chopped

  4 carrots, sliced

  2 celery ribs, sliced

  1 large onion, chopped

  1 green bell pepper, chopped

  1 sweet red pepper, chopped, optional

  2 garlic cloves, minced

  1 tsp. salt, or to taste

  ¼ tsp. pepper, or to taste

  1 bay leaf, optional

  ½ tsp. liquid barbecue smoke, optional

  1. Empty beans into 6-qt. slow cooker, or divide ingredients between 2 4- or 5-qt. cookers.

  2. Cover. Cook on Low while preparing vegetables.

  3. Add remaining ingredients and mix well.

  4. Cover. Cook on Low 8-9 hours, or until vegetables are as tender as you like.

  Serving suggestion: Serve with tossed salad, Italian bread, or cornbread.

  Note:

  This is a stress-free recipe when you’re expecting guests, but you’re not sure of their arrival time. Slow-Cooker Bean Soup can burble on Low heat for longer than its appointed cooking time without being damaged.
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  Great Northern Bean Soup

  Alice Miller

  Stuarts Draft, VA

  Makes 6-8 servings

  Prep. Time: 15-20 minutes

  Cooking Time: 3 hours

  Ideal slow cooker size: 3-qt.

  

  2 1-lb. cans great northern beans, rinsed and drained

  1-lb. can stewed, or diced, tomatoes, including juice

  1-2 Tbsp. brown sugar

  ½ cup green bell peppers, chopped

  ½ cup red bell peppers, chopped

  1. Put beans, tomatoes, and brown sugar into slow cooker. Stir until well mixed.

  2. Cover. Cook on High 2½ hours.

  3. Stir chopped red and green peppers into Soup.

  4. Cover. Cook on High 30 more minutes.
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  Southwestern Bean Soup with Cornmeal Dumplings

  Melba Eshleman

  Manheim, PA

  Makes 4 servings

  Prep. Time: 20 minutes

  Cooking Time: 4½-12½ hours

  Ideal slow cooker size: 5-qt.

  

  15½-oz. can red kidney beans, rinsed and drained

  15½-oz. can black beans, pinto beans, or great northern beans, rinsed and drained

  3 cups water

  14½-oz. can Mexican-style stewed tomatoes

  10-oz. pkg. frozen whole-kernel corn, thawed

  1 cup sliced carrots

  1 cup chopped onions

  4-oz. can chopped green chilies, drained

  2 Tbsp. instant beef, chicken, or vegetable, bouillon granules

  1-2 tsp. chili powder

  2 cloves garlic, minced

  Dumplings:

  ⅓ cup flour

  ¼ cup yellow cornmeal

  1 tsp. baking powder

  dash of salt

  dash of pepper

  1 egg white, beaten

  2 Tbsp. milk

  1 Tbsp. oil

  1. Combine all Soup ingredients in slow cooker.

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

  3. Make Dumplings by mixing together flour, cornmeal, baking powder, salt, and pepper in a large bowl.

  4. Combine egg white, milk, and oil in a separate bowl. Add to flour mixture. Stir with fork until just combined.

  5. At end of Soup’s cooking time, turn slow cooker to High. Drop Dumpling mixture by rounded teaspoonfuls to make 8 mounds atop the soup.

  6. Cover. Cook for 30 minutes. Do not lift lid during that time!
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  Back-on-Track Soup

  Barbara Forrester Landis

  Lititz, PA

  Makes 8 servings

  Prep. Time: 20 minutes

  Cooking Time: 3-5 hours

  Standing Time: 15 minutes

  Ideal slow cooker size: 5-qt.

  

  1 Tbsp. olive oil

  2-4 cloves garlic, minced, depending on how much you like garlic

  2 bay leaves

  2 15-oz. cans pinto, or kidney, beans, rinsed and drained

  2 lbs. potatoes cut into ½” pieces

  8 cups vegetable broth

  1 box frozen chopped spinach, thawed and squeezed dry

  salt and pepper to taste

  1. Combine everything except spinach, salt, and pepper in slow cooker.

  2. Cover. Cook on High 3 hours or on Low 5 hours.

  3. Fifteen minutes before serving, stir in spinach.

  4. Cover cooker and allow to stand 15 minutes. Taste, then add salt and pepper to enhance flavoring.

  5. If you wish, use a potato masher to partially mash and thicken the Soup.

  Note:

  This is a great Soup for getting back to healthy eating after holiday feasting. No punishment here!
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  Many-Bean Soup

  Trudy Kutter

  Corfu, NY

  Makes 12 servings

  Prep. Time: 15 minutes

  Cooking Time: 8¼-10¼

  Ideal slow cooker size: 6-qt

  

  20-oz. pkg. dried 15-bean soup mix, or 2¼ cups dried beans of your choice

  5 14½-oz. cans chicken, or vegetable, broth

  2 cups chopped carrots

  1½ cups chopped celery

  1 cup chopped onions

  2 Tbsp. tomato paste

  1 tsp. Italian seasoning

  ½ tsp. pepper

  14½-oz. can diced tomatoes

  1. Combine all ingredients except tomatoes in slow cooker.

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

  3. Stir in tomatoes.

  4. Cover. Cook on High 10-20 minutes, or until soup is heated through.

  Serving suggestion: Serve with bread and salad.
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  Blessing Soup

  Alix Nancy Botsford

  Seminole, OK

  Makes 8-10 servings

  Prep. Time: 20 minutes

  Soaking Time: 8 hours, or overnight

  Cooking Time: 4-12 hours

  Ideal slow cooker size: 4- to 5-qt.

  

  2 cups mixed dried beans—10-18 different kinds, if you can find them!

  2-2½ qts. water

  1 cup diced ham

  1 large onion, chopped

  1 garlic clove, minced

  juice of 1 lemon

  14½-oz. can Italian tomatoes, chopped

  ½ cup chopped sweet red peppers

  ½ cup chopped celery

  2 carrots, thinly sliced

  1 tsp. salt

  1 tsp. pepper

  1. Wash beans. Discard any stones. Place in slow cooker. Cover with water and soak 8 hours or overnight.

  2. Drain water off beans.

  3. Add 2-2½ qts. water to drained beans. Cook on High 2 hours.

  4. Combine all remaining ingredients with beans in slow cooker.

  5. Add more water if necessary so that everything is just covered with water.

  6. Cover. Cook on High 4-6 hours or on Low 8-12 hours, or until beans and other vegetables are tender but not mushy.

  Note:

  During one January that was especially dismal, I invited many friends, most of whom didn’t know each other, to my home. I put on a video about rose gardens around the world. Then I made this soup and a fresh bread crouton that could be eaten on top of the soup and tossed a large salad.
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  Garbanzo Souper

  Willard E. Roth

  Elkhart, IN

  Makes 6 servings

  Prep. Time: 20 minutes

  Soaking Time: 8 hours, or overnight

  Cooking Time: 6 hours

  Ideal slow cooker size: 4-qt.

  

  1 lb. dry garbanzo beans

  4 oz. raw baby carrots, cut in halves

  1 large onion, diced

  3 ribs celery, cut in 1” pieces

  1 large green bell pepper, diced

  ½ tsp. dried basil

  ½ tsp. dried oregano

  ½ tsp. dried rosemary

  ½ tsp. dried thyme

  2 28-oz. cans vegetable broth

  1 broth can of water

  8-oz. can tomato sauce

  8 oz. prepared hummus

  ½ tsp. sea salt

  1. Place beans in slow cooker. Cover with water. Soak 8 hours, or overnight.

  2. Drain off water. Return soaked beans to slow cooker.

  3. Add carrots, onion, celery, and green pepper.

  4. Sprinkle with basil, oregano, rosemary, and thyme.

  5. Add broth and water.

  6. Cover. Cook on High 6 hours, or until beans and vegetables are tender but not over-cooked.

  7. Half an hour before serving, stir in tomato sauce, hummus, and salt. Continue cooking until hot.

  Serving suggestion: Serve with Irish soda bread and lemon curd.

  Note:

  A fine meal for vegetarians on St. Patrick’s Day!
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  Russian Red Lentil Soup

  Naomi E. Fast

  Hesston, KS

  Makes 8 servings

  Prep. Time: 15 minutes

  Cooking Time: 3¾-4¾ hours

  Ideal slow cooker size: 3½- to 4-qt.

  

  1 Tbsp. oil

  1 large onion, chopped

  3 cloves garlic, minced

  ½ cup diced, dried apricots

  1½ cups dried red lentils

  ½ tsp. cumin

  ½ tsp. dried thyme

  3 cups water

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

  14½-oz. can diced tomatoes

  1 Tbsp. honey

  ¾ tsp. salt

  ½ tsp. coarsely ground black pepper

  2 Tbsp. chopped fresh mint

  1½ cups plain yogurt

  1. Combine all ingredients except mint and yogurt in slow cooker.

  2. Cover. Heat on High until soup starts to simmer.

  3. Turn to Low and cook 3-4 hours, or until lentils and vegetables are tender.

  4. Add mint and dollop of yogurt to each individual bowl of soup.
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  Lentil Soup

  Tina Snyder

  Manheim, PA

  Makes 10 servings

  Prep. Time: 15 minutes

  Cooking Time: 8 hours

  Ideal slow cooker size: 3½-qt.

  

  4 cups hot water

  14½-oz. can tomatoes

  ¼ cup tomato juice

  3 medium potatoes, peeled and diced

  3 carrots, thinly sliced

  1 onion, chopped

  1 rib celery, sliced

  1 cup dry lentils

  2 garlic cloves, minced

  2 bay leaves

  4 tsp. curry powder

  1½ tsp. salt

  sour cream

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

  2. Cover. Cook on Low 8 hours.

  3. Serve with sour cream on top of individual servings and crusty bread as a go-along.
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  Black Bean and Tomato Soup

  Sue Tjon

  Austin, TX

  Makes 6 servings

  Prep. Time: 10-15 minutes

  Soaking Time: 8 hours, or overnight

  Cooking Time: 8 hours

  Ideal slow cooker size: 4-qt.

  

  1-lb. bag dry black beans

  2 10-oz. cans Rotel tomatoes

  1 medium onion, chopped

  1 medium green bell pepper, chopped

  1 Tbsp. minced garlic

  14½-oz. can chicken, or vegetable, broth

  water

  Cajun seasoning to taste

  1. Place beans in slow cooker. Cover with water and soak for 8 hours or overnight.

  2. Drain well. Add tomatoes, onions, pepper, garlic, and broth to beans in slow cooker.

  3. Add water just to cover all ingredients.

  4. Stir in Cajun seasoning to taste.

  5. Cover. Cook on High 8 hours.

  6. Mash some of the beans before serving for a thicker consistency.

  Serving suggestion: Serve over rice or in black bean tacos.

  Tip:

  Leftovers freeze well.
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  Black Bean and Ham Soup

  Janie Steele

  Moore, OK

  Makes 5-6 qts., or about 18 ­servings

  Prep. Time: 20 minutes

  Soaking Time: 8 hours, or overnight

  Cooking Time: 7½-10 hours

  Ideal slow cooker size: 6-qt. or 2 4- to 5-qt.

  

  4 cups dry black beans

  5 qts. water

  ham bone, ham pieces, or ham hocks

  3 bunches green onions, sliced thin

  4 bay leaves

  1 Tbsp. salt

  ¼-½ tsp. pepper

  3 cloves minced garlic

  4 celery ribs, chopped

  3 large onions, chopped

  10½-oz. can consommé

  1 stick (8 Tbsp.) butter

  2½ Tbsp. flour

  1 cup Madeira wine, optional

  chopped parsley

  1. In 6-qt. slow cooker, soak beans in 5 qts. water for 8 hours or overnight.

  2. Rinse. Drain. Pour beans back into slow cooker, or divide between 2 4- or 5-qt. cookers.

  3. Add ham, green onions, bay leaves, salt, pepper, garlic, celery, and onions. Pour in consommé. Add water to cover vegetables and meat. Stir well

  4. Cover. Cook on High 1½-2 hours. Reduce heat to Low and cook 6-8 hours.

  5. Remove ham bones and bay leaves. Cut ham off bones and set meat aside

  6. Force vegetable mixture through sieve, if you wish.

  7. Taste and adjust seasonings, adding more salt and pepper if needed. Return cooked ingredients and cut-up ham to cooker.

  8. In saucepan, melt butter. Stir in flour until smooth. Stir into soup to thicken and enrich.

  9. Prior to serving, add wine to heated soup mixture if you wish. Garnish with chopped parsley.
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  Party Bean Soup

  Jo Haberkamp

  Fairbank, IA

  Makes 9 servings

  Prep. Time: 10 minutes

  Cooking Time: 20-22 hours

  Ideal slow cooker size: 5-qt.
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