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Foreword

Sometimes it can be difficult to find a new recipe you know will turn out the way it’s described. That’s where Fix-It and Forget-It cookbooks shine! Each recipe in this book has been made by a home cook, just like you, over and over again and shared on family tables with love and compliments in return. The recipes are then shared with us, and our team of recipe testers make them in their kitchens to ensure that everything turns out as described before it is selected. This means every recipe in this book is a winner! Fix-It and Forget-It Cookbook: Revised & Updated contains over 700 recipes, with something for everyone’s taste buds
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Are you new to slow cooking? If so, you now have an entire arsenal of tried and true recipes to help make your first slow cooking experience a delightful and successful one. You’ll also find tips in many of the recipes from our home cooks and from those who have tested the recipes. They’ll give you advice and encouragement as you venture into these new recipes. Not new to slow cooking? We welcome you too and have many recipes for you to enjoy as well. There’s one thing I know, and it’s that one can never have enough recipes or cookbooks. Your new favorite recipe is just a page or two away.

My wish for you is to feel the love and care that has gone into each recipe. May you carry on the tradition of sharing as you serve these recipes to others. Remember to make notes in your cookbook so as you pass this book on to one of your loved ones, you too can share your tips and advice on these wonderful recipes.

May these recipes bring you much enjoyment and many happy memories!

Happy slow cooking! And please visit us at Fix-ItAndForget-It.com for more great recipes, cookbook deals, and slow cooker tips!

—Hope Comerford


Welcome to Fix-It and Forget-It Cookbook, Revised & Updated!

First, a word in honor of slow cookers

Slow cookers are those ordinary workhorses that make the routine possible. They’re quiet and unassuming. They need little attention once you’ve gotten to know the particular model (or models) you own.

They help you do what you mean to do–

•   keep your food-spending in line;

•   feed your household more nutritionally than if you relied on take-out or packaged meals;

•   buoy up your effort to sit down daily around the table with the people you love.

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.

You will also find series of recipes throughout the book that are similar. Yet these recipes differ enough from each other so that you can select the one with the ingredients which you like best, or the ingredients which you already have in your pantry.

Make this book your own. Take notes 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. (Directions may vary for the ebook edition.)

This is a community

The tips spread among the recipes give you the kind of advice and encouragement your mother or good-cook-neighbor or favorite aunt might offer if s/he were cooking with you.

When you cook from this book, you’re in the company of cooks everywhere who do their best to bring delicious, satisfying food to their families and friends.

May the Fix-It and Forget-It Cookbook, Revised & Updated help make your meal preparations less harried and your dinners more satisfying!
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Asian-Style Country Ribs (page 376)


Tips for Using Your Slow Cooker: A Friendly Year-Round Appliance

1. What to buy

•   A good standard size for a household of four is a 4-quart slow cooker. If you often cook for more, or you like to prepare sizable roasts, turkey breasts, or chicken legs and thighs, you’ll want a 6-quart cooker.

For parties or buffets, a 1½- to 2-quart size works well for dips and snacks.
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•   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. Get 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.

4. Debunking the myths

•   Slow cookers are 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.

So don’t limit its usefulness. Remember the dozens of recipes-beyond-beef-stew in this collection!

One more thing – a slow cooker provides a wonderful alternative if your oven is full – no matter the season.

•   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.
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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 its 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.

7. More than one slow cooker?!

•   If you run the food services for an active household, or if you often have guests, consider having more than one slow cooker. If you own two different sizes, you can do sides or appetizers or desserts in the smaller one. Or you may want two of similar, or the same, size so you can double the portions of your favorite dishes.


Appetizers, Snacks & Spreads


Quick and Easy Nacho Dip

Kristina Shull

Timberville, VA

Makes 10-15 servings

Prep. Time: 15 minutes

Cooking Time: 2 hours

Ideal slow-cooker size: 3-qt.

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

1. Brown ground beef. Drain. Add salt, pepper, onion powder, and minced garlic if you wish.

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.

Serving suggestion: Serve with tortilla chips.

Southwest Hot Chip Dip

Annabelle Unternahrer

Shipshewana, IN

Makes 15-20 servings

Prep. Time: 15 minutes

Cooking Time: 1½-4 hours

Ideal slow-cooker size: 3-qt.

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

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.

Serving suggestion: Serve with tortilla chips. This can be a main dish when served alongside a soup


Prepare an appetizer in another little slow cooker and keep your guests busy with dipping into it while you finish the final prep of the main meal.
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Southwest Hot Chip Dip



Hot Refried Bean Dip

Sharon Anders

Alburtis, PA

Makes 1½ quarts, or 12-20 servings

Prep. Time: 15 minutes

Cooking Time: 45 minutes

Ideal slow-cooker size: 3-qt.

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 of 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.

Chili-Cheese Taco Dip

Kim Stoltzfus

New Holland, PA

Makes 10-12 servings

Prep. Time: 15 minutes

Cooking Time: 1-1½ hours

Ideal slow-cooker size: 1- to 1½-qt.

1 lb. ground beef

1 can chili, without beans

1 lb. mild Mexican Velveeta cheese, cubed

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.

Serving suggestion: Serve warm with taco or tortilla chips.


Browning the meat, onions, and vegetables before putting them in the cooker improves their flavor, but this extra step can be skipped in most recipes. The flavor will still be good.

Dorothy M. Van Deest, Memphis, TN





Hamburger Cheese Dip

Julia Lapp

New Holland, PA

Makes 8-10 servings

Prep. Time: 20 minutes

Cooking Time: 2-3 hours

Ideal slow-cooker size: 1- to 1½-qt.

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

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.

Serving suggestion: 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

Prep. Time: 10 minutes

Cooking Time: 1 hour

Ideal slow-cooker size: 1- to 1½-qt.

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

1. Combine all ingredients 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.

Serving suggestion: 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 after Step 2.
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Karen’s Nacho Dip

Karen Stoltzfus

Alto, MI

Makes 10-12 servings

Prep. Time: 10 minutes

Cooking Time: 1 hour

Ideal slow-cooker size: 3-qt.

1 lb. ground beef

2 lbs. American cheese, cubed

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

1 Tbsp. Worcestershire sauce

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

Prep. Time: 15 minutes

Cooking Time: 2-4 hours

Ideal slow-cooker size: 4-qt.

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

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 on High 2 hours.

Serving suggestion: Serve warm with tortilla chips.

[image: images]

Mexican Chip Dip Olé

Pizza Fondue

Lisa Warren

Parkesburg, PA

Makes 8-12 servings

Prep. Time: 10 minutes

Cooking Time: 2-3 hours

Ideal slow-cooker size: 3-qt.

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

1. Brown beef, crumble fine, and drain.

2. Combine all ingredients except in slow cooker.

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

Serving suggestion: Serve with tortilla chips.



Hamburger Hot Dip

Janice Martins

Fairbank, IA

Makes 6 cups dip

Prep. Time: 15 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 1- to 1½-qt.

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

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.

Serving suggestion: Serve with nacho chips.

Chili con Queso Cheese Dip

Melanie Thrower

McPherson, KS

Makes 8 servings

Prep. Time: 15 minutes

Cooking Time: 1-2 hours

Ideal slow-cooker size: 1- to 1½-qt.

1 lb. ground beef

½ cup chopped onion

1 cup Velveeta cheese, cubed

10-oz. can diced tomatoes and green chilies

12-oz. 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 in slow cooker.

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

Serving suggestion: Serve with tortilla chips.



Good ’n’ Hot Dip

Joyce B. Suiter

Garysburg, NC

Makes 30-50 servings

Prep. Time: 15 minutes

Cooking Time: 1 hour

Ideal slow-cooker size: 3-qt.

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

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.

Serving suggestion: Serve with chips.
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Texas Queso Dip

Donna Treloar

Muncie, IN

Janie Steele

Moore, OK

Makes 2 quarts dip

Prep Time: 10 minutes

Cooking Time: 2 hours

Ideal slow-cooker size: 4-qt.

1 lb. spicy ground pork sausage, loose

2-lb. block Mexican-style Velveeta cheese, cubed

10-oz. can diced tomatoes with chilies

½ cup milk

1. Brown sausage in skillet, breaking it into small chunks as it browns.

2. Drain off drippings.

3. Combine cheese, tomatoes, and milk in slow cooker.

4. Stir in browned sausage.

5. Cover and cook 2 hours on Low.

Serving suggestion: Serve with tortilla chips.

Hot Cheese and Bacon Dip

Lee Ann Hazlett

Freeport, IL

Makes 6-8 servings

Prep. Time: 15 minutes

Cooking Time: 1 hour

Ideal slow-cooker size: 1- to 1½-qt.

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.

Serving suggestion: Serve with veggie slices, fruit slices, or French bread slices. (Dip fruit in lemon juice to prevent browning.)
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Hot Cheese and Bacon Dip



Michelle’s Taco Dip

Michelle Strite

Harrisonburg, VA

Makes 6-8 servings

Prep. Time: 10 minutes

Cooking Time: 2-3 hours

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

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

1 pkg. taco seasoning mix

10-oz. jar salsa

1 lb. Velveeta cheese, cubed

½ cup chopped onion

1. Combine all ingredients in slow cooker.

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

Serving suggestion: Serve with tortilla chips.

Variation: The recipe can be made with half the amount of meat called for, if you prefer.

Championship Bean Dip

Renee Shirk

Mt. Joy, PA

Ada Miller

Sugarcreek, OH

Makes 4½ cups dip

Prep. Time: 10 minutes

Cooking Time: 2 hours

Ideal slow-cooker size: 3-qt.

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

1. In a bowl, combine all ingredients. Transfer to slow cooker.

2. Cover. Cook on High 2 hours, or until heated through, stirring once or twice.

Serving suggestion: Serve with tortilla chips or veggie slices..
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Championship Bean Dip



Jeanne’s Chile con Queso

Jeanne Allen

Rye, CO

Makes 15-20 servings

Prep. Time: 10 minutes

Cooking Time: 1-2 hours

Ideal slow-cooker size: 4-qt.

40-oz. can chili without beans

2 lbs. Velveeta cheese, cubed

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

1. Combine all ingredients in slow cooker.

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

Serving suggestion: Serve with tortilla chips.

Maryann’s Chili Cheese Dip

Maryann Westerberg

Rosamond, CA

Makes about 10 servings

Prep. Time: 10 minutes

Cooking Time: 2 hours

Ideal slow-cooker size: 3-qt.

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

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.

Serving suggestion: Serve with tortilla chips.



Tina’s Cheese Dip

Tina Houk

Clinton, MO

Makes 12 servings

Prep. Time: 5-10 minutes

Cooking Time: 1-1½ hours

Ideal slow-cooker size: 4-qt.

2 8-oz. pkgs. cream cheese, softened

3 15½-oz. cans chili

2 cups shredded cheddar or mozzarella cheese

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.

Serving suggestion: Serve with tortilla chips.

Marilyn’s Chili con Queso

Marilyn Mowry

Irving, TX

Makes 2 cups dip

Prep. Time: 10-15 minutes

Cooking Time: 1-2 hours

Ideal slow-cooker size: 1½-qt.

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

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.

Serving suggestion: Serve with tortilla chips.



White Queso Dip

Janie Steele

Moore, OK

Makes 10-12 servings

Prep Time: 10-15 minutes

Cooking Time: 1 hour

Ideal slow-cooker size: 2-qt.

2 8-oz. pkgs. cream cheese, either regular or low-fat, softened

1 cup sour cream, either regular or low-fat

½ tsp. hot sauce

10-oz. can Rotel tomatoes, your choice of hot or mild

1 tsp. cumin

4-oz. can green chilies, chopped

8-oz. pkg. grated Monterey Jack cheese, or grated Mexican cheese mix

1. Combine cream cheese, sour cream, and hot sauce in a bowl with a mixer until smooth.

2. Drain half the liquid off the tomatoes and discard.

3. Add tomatoes with half their juice, cumin, chilies, and grated cheese to creamy mixture. Stir to combine.

4. Pour mixture into slow cooker.

5. Turn to High until cheese melts, about 1 hour. Stir about every 15 minutes.

6. Turn to Low to keep dip warm while serving.

Serving suggestion: Serve with tortilla chips.
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White Queso Dip



Short-Cut Fondue Dip

Jean Butzer

Batavia, NY

Makes 8-10 servings

Prep. Time: 10 minutes

Cooking Time: 2-2½ hours

Ideal slow-cooker size: 1½- to 2-qt.

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

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.

Serving suggestion: Serve warm dip with celery sticks, cauliflower florets, and corn chips.



Chili Verde con Queso Dip

Bonita Ensenberger

Albuquerque, NM

Makes 1 quart (8-10 servings)

Prep. Time: 5 minutes

Cooking Time: 3 hours

Ideal slow-cooker size: 1½-qt.

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

1. Mix together all ingredients chips in slow cooker.

2. Cover. Cook on Low 1-1½ hours. Stir well. Cook an additional 1½ hours.

Serving suggestion: Serve with corn chips.

Variation: Make this a main dish by serving over baked potatoes.
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Chili Verde con Queso Dip



Mexican Cheesecake

Janie Steele

Moore, OK

Makes 6-8 servings

Prep Time: 10-15 minutes

Cooking Time: 1 hour

Ideal slow-cooker size: 2-qt.

3 8-oz. pkgs. cream cheese, softened

2 eggs

2 tsp. chicken bouillon

½ cup hot water

4-oz. can green chilies, chopped

½-1½ tsp. chili powder, depending upon how much heat you enjoy

½ tsp., or less, hot sauce, optional

1 cup cooked chicken, chopped

1. Combine all ingredients in slow cooker until smooth.

2. Cook on High 1 hour.

3. Turn to Low to keep warm while serving.

Serving suggestion: Serve with tortilla chips or crackers.



Reuben Spread

Clarice Williams

Fairbank, IA

Julie McKenzie

Punxsutawney, PA

Makes 5 cups spread

Prep. Time: 10 minutes

Cooking Time: 1-2 hours

Ideal slow-cooker size: 3-qt.

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

1. Combine all ingredients 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.

Serving suggestion: Put spread on rye 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.

Cheesy New Orleans Shrimp Dip

Kelly Amos

Pittsboro, NC

Makes 3-4 cups dip

Prep. Time: 20 minutes

Cooking Time: 1 hour

Ideal slow-cooker size: 2- to 2½-qt.

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

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

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

3. Coarsely chop shrimp.

4. Combine all ingredients in slow cooker.

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

Serving suggestion: Serve with chips.

[image: images]

Cheesy New Orleans Shrimp Dip



Broccoli Cheese Dip

Carla Koslowsky

Hillsboro, KS

Makes 6 cups dip

Prep. Time: 10 minutes

Cooking Time: 2 hours

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

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

1. Combine all ingredients in slow cooker.

2. Cover. Heat on Low 2 hours.

Serving suggestion: Serve with snack breads or crackers.

Italiano Spread

Nanci Keatley

Salem, OR

Makes 8 servings

Prep Time: 15 minutes

Cooking Time: 2-3 hours

Ideal slow-cooker size: 2-qt.

2 8-oz. pkgs. cream cheese, softened

1 cup prepared pesto

3 medium tomatoes, chopped

1 cup mozzarella cheese, shredded

½ cup Parmesan cheese, shredded

2 Tbsp. olive oil

1. Spread cream cheese on bottom of slow cooker.

2. Spread pesto over cream cheese.

3. Add a layer of chopped tomatoes over cream cheese and pesto.

4. Sprinkle cheeses on top of tomatoes.

5. Drizzle olive oil over top.

6. Cook on Low 2-3 hours or until cheese is melted.

Serving suggestion: Spread on crackers or slices of Italian bread.


When I use mushrooms or green peppers in the slow cooker, I usually stir them in during the last hour so they don’t get too mushy.

Trudy Kutter, Corfu, NY
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Slow-Cooked Salsa

Joleen Albrecht

Gladstone, MI

Makes 8½ cups

Prep Time: 15-20 minutes

Cooking Time: 2½-3 hours

Ideal slow-cooker size: 3-qt.

10 fresh Roma, or plum, tomatoes, chopped coarsely

2 garlic cloves, minced

1 onion, chopped

2 jalapeno peppers

¼ cup cilantro leaves

½ tsp. salt

1. Place tomatoes, garlic, and onion in slow cooker.

2. Remove stems from jalapenos. Remove seeds, too, if you prefer a milder flavor. Chop jalapenos. Stir into slow cooker.

3. Cover. Cook on High 2½-3 hours, or until vegetables are softened.

4. Allow to cool.

5. When cooled, combine cooked mixture with cilantro and salt in a blender or food processor. Blend or process to the consistency that you like.

Roasted Pepper and Artichoke Spread

Sherril Bieberly

Sauna, KS

Makes 3 cups, or about 12 servings

Prep. Time: 10 minutes

Cooking Time: 1 hour

Ideal slow-cooker size: 1- to 1½-qt.

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)

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.

Serving suggestion: Use as spread for crackers, cut-up fresh vegetables, or snack-bread slices.
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Roasted Pepper and Artichoke Spread

Baked Brie with Cranberry Chutney

Amymarlene Jensen

Fountain, CO

Makes 8-10 servings

Prep. Time: 5-10 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 1- to 1½-qt.

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

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.

Serving suggestion: Serve with crackers.
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Baked Brie with Cranberry Chutney

Peach Chutney

Jan Mast

Lancaster, PA

Makes 8 cups

Prep Time: 10 minutes

Cooking Time: 5-8 hours

Ideal slow-cooker size: 4-qt.

2 29-oz. cans (about 6 cups) peaches, diced

1 cup raisins

1 small onion, chopped

1 garlic clove, minced

1 Tbsp. mustard seed

1 tsp. dried red chilies, chopped

¼ cup crystallized ginger, chopped

1 tsp. salt

¾ cup vinegar

½ cup brown sugar

1. Combine all ingredients in slow cooker.

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

3. Remove lid. Stir chutney. Cook on High, uncovered, an additional 1-2 hours.

Note: This is a great accompaniment to curried chicken or lamb.



Artichokes

Susan Yoder Graber

Eureka, IL

Makes 4 servings

Prep. Time: 10 minutes

Cooking Time: 2-10 hours

Ideal slow-cooker size: 4-qt.

4 artichokes

1 tsp. salt

2 Tbsp. lemon juice

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 on High 2-4 hours.

Serving suggestion: 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.

Curried Almonds

Barbara Aston

Ashdown, AR

Makes 4 cups nuts

Prep. Time: 5 minutes

Cooking Time: 3-4½ hours

Ideal slow-cooker size: 3-qt.

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.

Serving suggestion: Serve hot or cold.


If you’re having guests, and those dinners that require last-minute attention drive you crazy, do your side-dish vegetables in your small slow cooker. They won’t demand any of your attention until they’re ready to be served.
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Curried Almonds



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

Prep. Time: 10 minutes

Cooking Time: 3 hours

Ideal slow-cooker size: 4-qt.

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, cereal, and peanuts. 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.

Serving suggestion: 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.

2. Alter the amounts of pretzels, cereal, and peanuts to reflect your preferences.

Chili Nuts

Barbara Aston

Ashdown, AR

Makes 5 cups nuts

Prep. Time: 5 minutes

Cooking Time: 2-2½ hours

Ideal slow-cooker size: 3-qt.

¼ cup melted butter

2 12-oz. cans cocktail peanuts

15/8-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.

Serving suggestion: Serve warm or cool.
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Chili Nuts



Hot Caramel Dip

Marilyn Yoder

Archbold, OH

Makes about 3 cups dip

Prep. Time: 5 minutes

Cooking Time: none

Ideal slow-cooker size: 2½-qt.

½ cup butter

½ cup light corn syrup

1 cup brown sugar

1 can sweetened condensed milk

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

2. Pour into slow cooker. Set on Low.

Serving suggestion: 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

Prep. Time: 15 minutes

Cooking Time: 12-14 hours

Ideal slow-cooker size: 2½- to 3-qt.

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.

[image: images]



Shirley’s Apple Butter

Shirley Sears

Tiskilwa, IL

Makes 6-10 pints apple butter

Prep. Time: 30 minutes

Cooking Time: 13-15 hours

Ideal slow-cooker size: 7-qt.

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.


If there is too much liquid in your cooker, stick a toothpick under the edge of the lid to tilt it slightly and to allow the steam to escape.

Carol Sherwood, Batavia, NY



Charlotte’s Apple Butter

Charlotte Fry

St. Charles, MO

Makes 5 pints apple butter

Prep. Time: 15 minutes

Cooking Time: 14-18 hours

Ideal slow-cooker size: 6- to 6½-qt.

3 quarts Jonathan, or Winesap, apples

2 cups apple cider

2½ cups sugar

1 tsp. star anise, optional

2 Tbsp. lemon juice

2 cinnamon sticks

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 if you wish, lemon juice, and cinnamon sticks.

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.



Dolores’ Apple Butter

Dolores Metzler

Mechanicsburg, PA

Makes 3 quarts apple butter

Prep. Time: 5 minutes

Cooking Time: 8-10 hours

Ideal slow-cooker size: 5½- to 6-qt.

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.

Lilli’s Apple Butter

Lilli Peters

Dodge City, KS

Makes about 2 pints apple butter

Prep. Time: 5 minutes

Cooking Time: 14-15 hours

Ideal slow-cooker size: 4-qt.

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.



Peach or Apricot Butter

Charlotte Shaffer

East Earl, PA

Makes 6 8-oz. jars butter

Prep. Time: 10 minutes

Cooking Time: 8-10 hours

Ideal slow-cooker size: 4-qt.

4 29-oz. cans peaches, or apricots

2¾-3 cups sugar

2 tsp. cinnamon

1 tsp. ground cloves

1. Drain fruit. Remove pits. Purée 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

Prep. Time: 5 minutes

Cooking Time: 8-10 hours

Ideal slow-cooker size: 4-qt.

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


Welsh Rarebit

Sharon Timpe

Mequon, WI

Makes 6-8 servings

Prep. Time: 5 minutes

Cooking Time: 1½-2½ hours

Ideal slow-cooker size: 4-qt.

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

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.

Serving suggestion: 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.

Cheese Souffle Casserole

Iva Schmidt

Fergus Falls, MN

Makes 6 servings

Prep. Time: 15 minutes

Cooking Time: 3-4 hours

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

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.)


When taking your hot slow cooker full of food in your car remove the lid and cover the crock with plastic wrap. Replace the lid to seal.

Sue Hamilton, Minooka, IL





Breakfast Casserole

Shirley Hinh

Wayland, IA

Makes 8-10 servings

Prep. Time: 15 minutes

Cooking Time: 3 hours

Ideal slow-cooker size: 4-qt.

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 mozzarella 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

Prep. Time: 15 minutes

Cooking Time: 4-6 hours

Ideal slow-cooker size: 4-qt.

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.

Slow-Cooker Eggs and Ham

Dot Hess

Willow Street, PA

Makes 8 servings

Prep Time: 15 minutes

Cooking Time: 8-9 hours

Ideal slow-cooker size: 6 qt.

32-oz. bag frozen hash browns

1½ -2 cups cheddar cheese, shredded

1 lb. cooked ham, cubed

1 medium onion, chopped

12 eggs

1 cup milk

1 tsp. salt

1 tsp. pepper

1. Divide potatoes, cheese, ham, and onion into thirds.

2. Spray cooking spray over interior of slow cooker.

3. Make three 4-part layers (potatoes on bottom, onion on top) in slow cooker.

4. In a mixing bowl, beat eggs, milk, salt, and pepper together. Pour over layers in slow cooker.

5. Cover and cook on Low 8-9 hours.

Variations:

1. For extra flavor, use Monterey Jack, jalapeno, or extra-sharp cheddar cheese, instead of a mild cheddar.

2. To add kick, substitute garlic powder for salt.

Veronica Sabo

Shelton, CT



Egg and Broccoli Casserole

Joette Droz

Kalona, IA

Makes 6 servings

Prep. Time: 15 minutes

Cooking Time: 3½-4 hours

Ideal slow-cooker size: 4-qt.

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

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.

Serving suggestion: Sprinkle with shredded cheese, if desired, and serve.
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Easy Spinach Quiche

Sue Hamilton

Minooka, IL

Makes 6 servings

Prep Time: 15 minutes

Cooking Time: 3 hours

Ideal slow-cooker size: 4- to 5-qt, oval-shaped

2 pkgs. flat refrigerated pie dough

5 eggs

1 cup spinach dip

4 oz. prosciutto, diced

4 oz. pepper jack cheese, diced

1. Press pie crusts into cold slow cooker. Overlap seams by ¼ inch, pressing to seal. Tear off pieces to fit up the sides, pressing pieces together at seams.

2. Cover. Cook on High 1½ hours.

3. Beat eggs in a mixing bowl. Stir in spinach dip, prosciutto, and cheese. Pour into hot crust.

4. Cover. Cook on High 1½ hours, or until filling is set.

5. Let stand 5 minutes before serving.


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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Easy Spinach Quiche

Apple Oatmeal

Frances B. Musser

Newmanstown, PA

Makes 4-5 servings

Prep. Time: 10 minutes

Cooking Time: 5-6 hours

Ideal slow-cooker size: 2-qt.

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

¼ cup chopped walnuts

2 Tbsp. brown sugar

1. Mix together all ingredients in greased slow cooker.

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

Serving suggestion: Serve with milk or ice cream.

Variation: Add ½ cup light or dark raisins to mixture.

Jeanette Oberholtzer

Manheim, PA



Baked Oatmeal

Ellen Ranck

Gap, PA

Makes 4-6 servings

Prep. Time: 10 minutes

Cooking Time: 2½-3 hours

Ideal slow-cooker size: 3-qt.

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.


Cook your favorite “Plum Pudding” recipe in a can set inside a slow cooker on a metal rack or trivet. Pour about 2 cups warm water around it. The water helps steam the pudding. Cover the can tightly with foil to help keep the cake dry. Cover the cooker with its lid. Cook on High.

Eleanor J. Ferreira, North Chelmsford, MA
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Baked Oatmeal


Breads


Healthy Whole Wheat Bread

Esther Becker

Gordonville, PA

Makes 8 servings

Prep. Time: 20 minutes

Cooking Time: 2½-3 hours

Ideal slow-cooker size: 5- to 6-qt.

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.

Corn Bread From Scratch

Dorothy M. Van Deest

Memphis, TN

Makes 6 servings

Prep. Time: 15 minutes

Cooking Time: 2-3 hours

Ideal slow-cooker size: 6-qt.

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.



Broccoli Corn Bread

Winifred Ewy

Newton, KS

Makes 8 servings

Prep. Time: 15 minutes

Cooking Time: 6 hours

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

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.

Serving suggestion: Serve like spoon bread, or invert the pot, remove bread, and cut into wedges.


A slow cooker provides enough warmth to raise dough.

Donna Barnitz, Jenks, OK
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Old-Fashioned Gingerbread

Mary Ann Westerberg

Rosamond, CA

Makes 6-8 servings

Prep. Time: 15 minutes

Cooking Time: 2½-3 hours

Ideal slow-cooker size: 4-qt.

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

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.

Serving suggestion: Serve with applesauce. Top with whipped cream and sprinkle with nutmeg.
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Old-Fashioned Gingerbread

Lemon Bread

Ruth Ann Gingrich

New Holland, PA

Makes 6 servings

Prep. Time: 15 minutes

Cooking Time: 2-2¼ hours

Ideal slow-cooker size: 4-qt.

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.

Serving suggestion: Serve plain or with cream cheese.


Soups, Stews & Chilis


Nancy’s Vegetable Beef Soup

Nancy Graves

Manhattan, KS

Makes 6-8 servings

Prep. Time: 10 minutes

Cooking Time: 8 hours

Ideal slow-cooker size: 5- to 6-qt.

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 ½ cup pearl barley to mixture before cooking.

Frances’ Hearty Vegetable Soup

Frances Schrag

Newton, KS

Makes 10 servings

Prep. Time: 15 minutes

Cooking Time: 8 hours

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

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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Frances’ Hearty Vegetable Soup



“Absent Cook” Stew

Kathy Hertzler, Lancaster, PA

Makes 5-6 servings

Prep. Time: 15 minutes

Cooking Time: 10-12 hours

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

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.

Anona’s Beef Vegetable Soup

Anona M. Teel, Bangor, PA

Makes 6 servings

Prep. Time: 15 minutes

Cooking Time: 8-10 hours

Ideal slow-cooker size: 6½-qt.

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.



Ruby’s Vegetable Beef Soup

Ruby Stoltzfus, Mount Joy, PA

Makes 8-10 servings

Prep. Time: 15 minutes

Cooking Time: 3-8 hours

Ideal slow-cooker size: 4½- to 5-qt.

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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Healthy Beef Stew

Trudy Kutter

Corfu, NY

Makes 6-8 servings

Prep Time: 20-30 minutes

Cooking Time: 8-9 hours

Ideal slow-cooker size: 5- to 6-qt.

1½ lbs. potatoes, peeled or not, and cut into small cubes

1 medium onion, chopped

8-oz. bag baby carrots

2 cups fresh mushrooms, sliced

14½-oz. can diced tomatoes

10½-oz. can beef broth

⅓ cup flour

1 Tbsp. Worcestershire sauce

1-2 tsp. sugar, according to your taste preference

1 tsp. marjoram leaves

¼ tsp. pepper

1 lb. stewing beef

1. Mix all ingredients in slow cooker except beef.

2. Stir in beef.

3. Cover. Cook on Low 8-9 hours, or until vegetables and beef are tender.

4. Stir well before serving.

Variation: Add 1-2 cloves minced garlic and 1-lb. pkg. frozen green beans to Step 1, if you wish. The addition of the green beans may mean you need to use a 6- or 7-quart slow cooker.

Rebecca Meyerkorth

Wamego, KS

Kim’s Vegetable Beef Soup

Kim McEuen

Lincoln University, PA

Makes 8-10 servings

Prep. Time: 15 minutes

Cooking Time: 4-14 hours

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

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.



Lilli’s Vegetable Beef Soup

Lilli Peters

Dodge City, KS

Makes 10-12 servings

Prep. Time: 20-25 minutes

Cooking Time: 8-10 hours

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

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.

Easy Vegetable Soup

Janet Batdorf

Harrisburg, PA

Makes 10 servings

Prep Time: 15-25 minutes

Cooking Time: 14½ hours

Ideal slow-cooker size: 6-qt.

3-lb. beef roast

water

2 lbs. frozen vegetables of your choice

1½ cups chopped cabbage

1 small onion, chopped

24-oz. jar, or 3 cups, spaghetti sauce

1. Place beef in slow-cooker. Cover with water.

2. Cover. Cook on Low overnight, or for approximately 8 hours, until tender.

3. Remove meat and allow broth to cool.

4. Skim fat from cooled broth.

5. Return broth to slow cooker. Add frozen vegetables, cabbage, onion, and spaghetti sauce to broth.

6. Cover. Cook on High approximately 6 hours, or until vegetables are done to your liking.

7. Cut cooked roast into small pieces. Return to broth and vegetable mix.

8. Cook until mixture is hot, about 30 more minutes.



Jeanne’s Vegetable Beef Borscht

Jeanne Heyerly

Chenoa, IL

Makes 8 servings

Prep. Time: 20 minutes

Cooking Time: 8-10 hours

Ideal slow-cooker size: 5-qt.

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

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

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

Serving suggestion: 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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Jeanne’s Vegetable Beef Borscht

Winter’s Night Beef Soup

Kimberly Jensen

Bailey, CO

Makes 8-12 servings

Prep. Time: 25 minutes

Cooking Time: 6½ hours

Ideal slow-cooker size: 5-qt.

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

1-2 Tbsp. oil

28-oz. can tomatoes

2 carrots, sliced

2 ribs celery, sliced

1 small onion, coarsely chopped

4 cups water

½ cup red wine

4 beef bouillon cubes

2 tsp. garlic powder

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.



Sharon’s Vegetable Soup

Sharon Wantland

Menomonee Falls, WI

Makes 6-8 servings

Prep. Time: 25 minutes

Cooking Time: 8 hours

Ideal slow-cooker size: 5½- to 6-qt.

46-oz. can tomato juice

5 beef bouillon cubes

4 celery ribs, sliced

4 large carrots, sliced

1 onion, chopped

¼ 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.


Fill the cooker no more than two-thirds full and no less than half-full.

Rachel Kauffman, Alto, MI
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Sharon’s Vegetable Soup

Texican Chili

Becky Oswald

Broadway, VA

Makes 15 servings

Prep. Time: 20 minutes

Cooking Time: 9-10 hours

Ideal slow-cooker size: 5- to 6-qt.

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.



Old-Fashioned Vegetable Beef Soup

Pam Hochstedler

Kalona, IA

Makes 8-10 servings

Prep. Time: 25 minutes

Cooking Time: 6-9 hours

Ideal slow-cooker size: 4-qt.

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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Old-Fashioned Vegetable Beef Soup

Chipotle Chili

Karen Ceneviva

Seymour, CT

Makes 8 servings

Prep Time: 10-15 minutes

Cooking Time: 4-9 hours

Ideal slow-cooker size: 3½-qt.

16-oz. jar chipotle chunky salsa

1 cup water

2 tsp. chili powder

1 large onion, chopped

2 lbs. stewing beef, cut into ½-inch pieces

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

1. Stir all ingredients together in slow cooker.

2. Cover. Cook on High 4-5 hours or on Low 8-9 hours, until beef is fork-tender.



Forgotten Minestrone

Phyllis Attig

Reynolds, IL

Makes 8 servings

Prep. Time: 15 minutes

Cooking Time: 7½-9½ hours

Ideal slow-cooker size: 7-qt.

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

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.

Serving suggestion: Sprinkle individual servings with grated Parmesan cheese.
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Forgotten Minestrone

Slow-Cooker Minestrone

Dorothy Shank

Sterling, IL

Makes 8 servings

Prep. Time: 10 minutes

Cooking Time: 4-12 hours

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

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

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

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

Serving suggestion: Top individual servings with grated Parmesan cheese.



Hearty Alphabet Soup

Maryann Markano

Wilmington, DE

Makes 5-6 servings

Prep. Time: 10 minutes

Cooking Time: 6½-8½ hours

Ideal slow-cooker size: 4-qt.

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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Hearty Alphabet Soup

Ground-Beef Stew

Kim Stoltzfus

Parksburg, PA

Makes 12 servings

Prep Time: 30-35 minutes

Cooking Time: 4-6 hours

Ideal slow-cooker size: 3½-qt.

1 lb. ground beef

6 medium potatoes, peeled or not, and cubed

16-oz. pkg. baby carrots

3 cups water

2 Tbsp. dry onion soup mix

1 garlic clove, minced

1 tsp. Italian seasoning

1-1½ tsp. salt

¼ tsp. pepper

¼ tsp. garlic powder

6-oz. can Italian tomato paste

10¾-oz. can tomato soup

1. In a skillet, cook beef over medium heat until no longer pink. Drain off drippings.

2. Combine potatoes, carrots, water, dry soup mix, garlic and seasonings in slow cooker.

3. Add beef. Mix well.

4. Cover. Cook 4-5 hours, or until vegetables are cooked to your liking.

5. Stir in tomato paste and soup.

6. Cover. Cook an additional hour, or until heated through.

Tip: You can add the tomato paste and tomato soup with the rest of the ingredients, if that is more convenient.



Tasty Meatball Stew

Barbara Hershey

Lititz, PA

Makes 8 servings

Prep Time: 1 hour (includes preparing and baking meatballs)

Cooking Time: 4-5 hours

Ideal slow-cooker size: 4- to 6-qt.

Meatballs:

2 lbs. lean ground beef

2 eggs, beaten

2 Tbsp. dried onion

⅔ cup dried bread crumbs

½ cup milk

1 tsp. salt

¼ tsp. pepper

1 tsp. Dijon mustard

2 tsp. Worcestershire sauce

Stew:

6 medium potatoes, unpeeled if you wish, and diced fine

1 large onion, sliced

8 medium carrots, sliced

4 cups vegetable juice

1 tsp. basil

1 tsp. dried oregano

½ tsp. salt

½ tsp. pepper

1. In a bowl, thoroughly mix meatball ingredients together. Form into 1-inch balls.

2. Place meatballs on a lightly greased jelly-roll pan. Bake at 400° for 20 minutes.

3. Meanwhile, to make stew, prepare potatoes, onion, and carrots. Place in slow cooker.

4. When finished baking, remove meatballs from pan. Blot dry with paper towels to remove excess fat.

5. Place meatballs on top of vegetables in slow cooker.

6. In a large bowl, combine vegetable juice and seasonings. Pour over meatballs and vegetables in slow cooker.

7. Cover cooker. Cook on High 4-5 hours, or until vegetables are tender.

Tips:

1. You can speed up the preparation of this dish by using frozen meatballs, either your own, or store-bought ones.

2. If you will be gone more hours than the time required to cook the slow-cooker dish that you want to make, you can cook that recipe in your slow-cooker overnight on Low. I’ve done this many times. In the morning I put the slow-cooker insert, now full of the cooked food, into the refrigerator. When I get home, I reheat the food in my microwave.


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





Quick and Easy Italian Vegetable Beef Soup

Lisa Warren

Parkesburg, PA

Makes 8-10 servings

Prep. Time: 15 minutes

Cooking Time: 6-8 hours

Ideal slow-cooker size: 6-qt.

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

3 carrots, sliced
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