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    About

    Fix-It and Forget-It 5-Ingredient Favorites

    Too little time to cook?

    Worried about your skills in the kitchen?

    Fix-It and Forget-It 5-Ingredient Favorites can be your steady kitchen companion.

    This packed-full collection has more than 700 recipes, each with 5 or fewer ingredients.

    And each recipe’s instructions spell out every step so you won’t get stranded along the way. This book makes cooking manageable.

    Think of Fix-it and Forget-It 5-Ingredient Favorites as your inspiration and encourager. All of its recipes come from home cooks. These are their favorite dishes, loved by families and households across the country. So get out your slow cooker—or cookers—and choose from these flexible, forgiving, and absolutely scrumptious recipes.

    What qualifies as a 5-ingredient recipe?

    1. Any recipe with 5—or fewer—ingredients.

    2. Water does not count.

    3. Salt and pepper count as one ingredient.

    4. Ingredients listed as optional do not count.

    5. Non-stick cooking spray does not count.

    6. The “base” over which the recipe is to be served (for example, crackers or chips, rice, pasta, or potatoes) does not count.

    A word about slow cookers

    These great little appliances can vary considerably in their heat intensity and speed of cooking. Older models often require more cooking time than newer ones. That’s why we give a range of cooking times for many of the recipes. Experiment by using the shorter cooking time first. Then make a note right on the recipe page itself about what you discovered works best for your cooker. Personalize this cookbook!

    Variables to keep in mind

    Ideally, you should fill your slow cooker about ⅔ full. You may need to increase the cooking time if you’ve exceeded that amount, or reduce it if you’ve put in less than that.

    
      	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 longer they will take to cook.

    

    If you put ingredients into the cooker straight out of the refrigerator, you may need to add 20-30 minutes to the cooking time.

    If you put frozen meat into the cooker, you should add 4-6 hours of cooking time on Low, or 2 hours on High.

    If you’re using a slow cooker at an altitude over 3,500 feet, you will need to cook its contents somewhat longer than the recipe states. Allow time to experiment, and then write what worked next to the recipe.

    If you want to check that the meat in your slow cooker is fully cooked, use a food thermometer:

    
      	Beef should reach an internal temperature of 170° F;

      	Pork should reach an internal temperature of 180° F;

      	Poultry should reach an internal temperature of 190° F.

    

    Don’t miss the Quickie Go-Alongs at the back of the book

    If you want to round out a meal that has a slow-cooker main dish, turn to the “Quickie Go-Alongs” chapter beginning. Most of these recipes have more than 5 ingredients, but I added them because they meet two important tests: 1. They’re quick to prepare; 2. They are irresistibly delicious. Don’t miss them.

    The pass-it-on tradition

    Good cooks love to share their recipes. They don’t possess them; they pass them on. This collection is rich because of all the home cooks who generously offered their favorite recipes, so that all of us could fix satisfyingly delicious food at home. Thank you to each of you who has shared your gems. This book holds your precious food traditions, and we are all grateful.

    So relax and let this collection of 5-ingredient recipes be your friendly kitchen companion. Mark your favorites—but don’t hesitate to keep trying new ones.

    Fix-It and Forget-It 5-Ingredient Favorites makes it possible for you to sit at the dinner table together, with your family and friends, around absolutely tasty food, no matter how wild and crazy your day.

    —Phyllis Pellman Good
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    Bean and Bacon Soup

    Jeanette Oberholtzer

    Manheim, PA

    

    Makes 6 servings

    Prep Time: 25 minutes

    Cooking Time: 11-13½ hours

    Ideal slow cooker size: 4-qt.

    

    1¼ cups dried bean soup mix, or any combination of mixed dried beans

    5 cups water

    1 onion, chopped

    3 cups water

    4 slices fried bacon (precooked bacon works well), crumbled

    1 envelope taco seasoning

    2 14-oz. cans diced tomatoes, undrained

    1. Place dried beans in large stockpot. Cover with 5 cups water. Cover pot and bring to a boil. Cook 2 minutes over high heat.

    2. Remove pot from heat and allow to stand, covered, for 1 hour. Return pot to stovetop and cook covered for 2½-3 hours, or until beans are tender. Drain.

    3. Combine cooked beans, onion, 3 cups water, bacon, and taco seasoning in slow cooker. Mix well.

    4. Cook on Low 8-10 hours.

    5. Add tomatoes. Stir well. Cook another 30 minutes.

    Tip: If you like a thickened soup, mash some of the beans before adding the tomatoes.
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    Black Bean Soup

    Dorothy VanDeest, Memphis, TN

    

    Makes 8 servings

    Prep Time: 10 minutes to precook beans

    Cooking Time: 6¼-8¼ hours

    Ideal slow cooker size: 4-qt.

    

    1 lb. dried black beans

    9 cups water

    3 cups water

    ¼ lb. bacon, fried crisp and crumbled, or ½ lb. smoked ham, chopped

    2 medium-sized onions, chopped

    1 tsp. garlic salt

    1¼ tsp. coarsely ground pepper

    1. Place dried beans in large stockpot. Cover with 9 cups water. Cover pot and bring to a boil.

    2. Boil 10 minutes. Reduce heat and simmer, covered, for 1½; hours, or until beans are tender. Discard cooking water.

    3. Combine cooked beans, 3 cups water, bacon, onions, garlic salt, and pepper in slow cooker, stirring well.

    4. Cover and cook on High 4-6 hours.

    Tip: To serve beans as a side dish, add a 4-oz. can of chopped green chilies, 1 tsp. powdered cumin, and ¼ tsp. dried oregano to 5-6 cups of fully cooked beans. Simmer for 25 minutes to blend flavors.

    — Bonita Ensenberger

    Albuquerque, NM
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    Holiday Soup

    Ruth Retter

    Manheim, PA

    

    Makes 12-16 servings

    Prep Time: 10 minutes to precook the beans

    Cooking Time: 6½-9 hours

    Ideal slow cooker size: 4-qt.

    

    1 lb. holiday soup mix of dried beans, or your choice of 1 lb. of mixed dried beans

    9 cups water

    6 cups water

    1 large onion, chopped

    14-oz. can stewed or whole tomatoes

    juice of one lemon

    2 ham hocks

    1. Place dried beans in large stockpot and cover with 9 cups of water. Cover and bring to a boil on your stovetop. Continue boiling for 10 minutes.

    2. Remove beans from heat, keeping covered. Allow to stand for 1 hour.

    3. Return covered pot of beans to stove and bring to a boil. Then turn to simmer and continue cooking, covered, for 2½-3 hours, or until beans are soft. Drain.

    4. Place drained beans in slow cooker. Add 6 cups water, chopped onion, tomatoes, lemon juice, and 2 ham hocks. Mix together well.

    5. Cover and cook on High 3 hours, or on Low 5 hours.

    6. Remove ham from bone. Cut meat into small pieces and stir into soup before serving.

    Variations:

    1. Add 1 tsp. chili powder to Step 4.

    — Ruth Ann Hoover

    New Holland, PA

    2. Add 1 cup carrots, 1 bay leaf, and salt and pepper to taste, to Step 4.

    — Deb Herr

    Mountaintop, PA
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    Beans with Tomatoes and Ham

    Kristin Tice

    Shipshewana, IN

    

    Makes 10 servings

    Prep Time: 10-20 minutes

    Cooking Time: 7½-9½ hours

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

    

    3 cups dried beans (northern, navy, black, or pinto, or a combination of any of them)

    12 cups water

    4 cups fresh tomatoes, chopped, or 28-oz. can stewed or diced tomatoes

    ½ cup chopped onion

    1 tsp. salt

    4 cups water

    2 cups ham

    1. Place beans and 12 cups water in a large stockpot. Cover and bring to a boil.

    2. Uncover and boil for 2 minutes.

    3. Cover, remove from heat, and set aside for 1 hour. Drain beans.

    4. Place beans in slow cooker. Add tomatoes, onion, salt, and 4 cups water.

    5. Cover and cook on High 6-8 hours, or until beans are tender.

    6. After beans are tender, stir in ham and cook an additional 30 minutes on Low.
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    Old-Fashioned Bean Soup

    Shirley Sears

    Sarasota, FL

    

    Makes 8-10 servings

    Prep Time: 10 minutes

    Cooking Time: 13-20 hours

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

    

    1 lb. dried navy beans, soaked overnight

    16 cups water, divided

    1 lb. meaty ham bones, or ham pieces

    1 tsp. salt

    ½ tsp. pepper

    ½ cup chopped celery leaves

    1 medium onion, chopped

    1 bay leaf, optional

    1. Place dried beans and 8 cups water in a large stockpot. Cover and allow to soak for 8 hours or overnight. Drain.

    2. Place soaked beans and 8 cups fresh water in your slow cooker.

    3. Add all remaining ingredients.

    4. Cover and cook on Low 10-12 hours, or on High 5-6 hours, or until the meat is falling off the bone and the beans are tender but not mushy.
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    Sauerkraut-Sausage Bean Soup

    Bonnie Goering

    Bridgewater, VA

    

    Makes 8-10 servings

    Prep Time: 10 minutes

    Cooking Time: 2-3 hours

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

    

    3 15-oz. cans white beans, undrained

    16-oz. can sauerkraut, drained and rinsed

    1 lb. link sausage, sliced

    ¼ cup brown sugar

    ½ cup ketchup

    1. Combine all ingredients in slow cooker.

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

    3. Serve with cornbread, applesauce, or coleslaw.

    Note: You may add tomato juice or water if you prefer a thinner soup.

    
      A Tip —

      Adding salt to dry beans before they are cooked soft will prevent them from getting soft.
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    Split Pea Soup with Ham

    Elena Yoder

    Carlsbad, NM

    

    Makes 8 servings

    Prep Time: 15 minutes

    Cooking Time: 4 hours

    Ideal slow cooker size: 4-qt.

    

    2½ qts. water

    1 ham hock or pieces of cut-up ham

    2½ cups split peas, dried

    1 medium onion, chopped

    3 medium carrots, cut in small pieces

    salt and pepper to taste

    1. Bring water to a boil in a saucepan on your stovetop.

    2. Place all other ingredients into slow cooker. Add water and stir together well.

    3. Cover and cook on High for 4 hours, or until vegetables are tender.

    4. If you’ve cooked a ham hock, remove it from the soup and de-bone the meat. Stir cut-up chunks of meat back into the soup before serving.
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    Italian Bean Soup

    Eylene Egan

    Babylon, NY

    

    Makes 8 servings

    Prep Time: 10 minutes

    Cooking Time: 8-10 hours

    Ideal slow cooker size: 4-qt.

    

    1 lb. dried baby lima beans

    9 cups water

    2 8-oz. cans tomato sauce

    3-4 cloves garlic, minced

    6 cups water

    salt and pepper to taste

    1. Place dried beans in large stockpot. Cover with 9 cups water. Cover pot and bring to a boil.

    2. Boil for 10 minutes. Remove from heat and allow beans to stand for 1 hour, covered.

    3. Return to stovetop, keep covered, and bring to a boil. Reduce heat to a simmer, and continue cooking for 2½-3 hours, or until beans are tender. Drain.

    4. Place drained, cooked beans in slow cooker. Add remaining ingredients and stir together well.

    5. Cover and cook on High 1 hour, and then cook on Low 4-5 hours.
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    Mountain Bike Soup

    Jonathan Gehman

    Harrisonburg, VA

    

    Makes 4 servings

    Prep Time: 10 minutes

    Cooking Time: 2-6 hours

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

    

    12-oz. can chicken broth

    12-oz. can V-8 juice, regular or spicy

    ⅓ cup uncooked barley, rice, or broken spaghetti noodles

    ⅓ cup chopped pepperoni, ham, or bacon

    15-oz. can cut green beans with liquid

    1. Dump it all in. Put on the lid. Turn it on Low.

    2. Go for a long ride on your bike, from 2-6 hours.

    Tip: This soup seems to accept whatever vegetables you throw in: a little corn, okra, diced potatoes, shredded zucchini, whatever . . . I often add more liquid before serving if it seems to be getting more like stew and less like soup.
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    Smoked Sausage Stew

    Carol Sherwood

    Batavia, NY

    

    Makes 4-5 servings

    Prep Time: 35-40 minutes

    Cooking Time: 4-5 hours

    Ideal slow cooker size: 5-qt.

    

    4-5 potatoes, peeled and cubed

    2 15-oz. cans green beans

    1 lb. smoked sausage, sliced

    1 onion, chopped

    2 Tbsp. butter

    1. Layer potatoes, green beans, sausage, and onion in slow cooker in the order they are listed.

    2. Dot top with butter.

    3. Cook on Low 4-5 hours, or until potatoes are tender but not mushy.
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    Toscano Soup

    Sheila Soldner

    Lititz, PA

    

    Makes 4-6 servings

    Prep Time: 20-25 minutes

    Cooking Time: 6-8 hours

    Ideal slow cooker size: 4-qt.

    

    2 medium-sized russet potatoes

    1 lb. spicy Italian sausage

    5½ cups chicken stock, or low-sodium chicken broth

    2 cups chopped kale

    ½ tsp. crushed red pepper flakes, optional

    ½ cup cream, or evaporated milk

    1. Cut potatoes into ½” cubes. Place in slow cooker.

    2. Grill, broil, or brown sausage in a non-stick skillet. When cool enough to handle, cut into ½” thick slices.

    3. Add sliced sausage to slow cooker. Stir in all remaining ingredients, except cream.

    4. Cover and cook on Low 6-8 hours.

    5. Fifteen to 20 minutes before serving, add cream or evaporated milk and cook until soup is heated through.

    Tip: If you don’t want the soup to be too spicy, use ½ lb. sweet sausage and ½ lb. spicy sausage.
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    Hearty Lentil and Sausage Stew

    Cindy Krestynick

    Glen Lyon, PA

    

    Makes 6 servings

    Prep Time: 5-10 minutes

    Cooking Time: 4-6 hours

    Ideal slow cooker size: 6-qt.

    

    2 cups dry lentils, picked over and rinsed

    14½-oz. can diced tomatoes

    8 cups canned chicken broth, or water

    1 Tbsp. salt

    ½-1 lb. pork or beef sausage, cut into 2” pieces

    1. Place lentils, tomatoes, chicken broth, and salt in slow cooker. Stir to combine. Place sausage pieces on top.

    2. Cover and cook on Low 4-6 hours, or until lentils are tender but not dry or mushy.
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    Sauerkraut Soup

    Norma Grieser

    Clarksville, MI

    

    Makes 4 servings

    Prep Time: 10 minutes

    Cooking Time: 4-6 hours

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

    

    2 14.5-oz. cans stewed tomatoes

    2 cups sauerkraut

    1 cup diced potatoes

    1 lb. fresh or smoked sausage, sliced

    Optional ingredients:

    1 medium-sized onion, chopped

    ⅓ cup brown sugar

    1. Combine all ingredients in slow cooker.

    2. Cover and cook on Low 4-6 hours, or until the flavors have blended and the soup is thoroughly heated.
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    Pork-Veggie Stew

    Ruth E. Martin

    Loysville, PA

    

    Makes 8 servings

    Prep Time: 15 minutes

    Cooking Time: 6 hours

    Ideal slow cooker size: 4-qt.

    

    2 lbs. boneless pork loin, cut into 1” cubes

    8 medium potatoes, peeled and cut into 2” pieces

    6 large carrots, peeled and cut into 2” pieces

    1 cup ketchup

    2¼ cups water, divided

    1. Brown pork cubes in a large non-stick skillet.

    2. Lightly spray slow cooker with non-stick cooking spray.

    3. Place all ingredients except ketchup and ¼ cup water in slow cooker.

    4. Cover and cook on High 5 hours. One hour before serving, combine ketchup with ¼ cup water. Pour over stew. Cook one more hour.

    Tip: To prevent potatoes from turning black or discoloring, toss in water with a small amount of cream of tartar (6 cups water to 1 tsp. cream of tartar).

    
      A Tip —

      Try to have vegetable and meat pieces all cut about the same size and thickness. Pieces of uniform size tend to finish cooking at the same time.

      Mary Puskar, Forest Hill, MD
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    Pork Potato Stew

    Kristin Tice

    Shipshewana, IN

    

    Makes 4 servings

    Prep Time: 20 minutes

    Cooking Time: 4 hours

    Ideal slow cooker size: 3-qt.

    

    1 lb. ground pork

    ½ cup onion, chopped

    1 sweet potato, cubed and peeled, approximately 3 cups

    2 beef bouillon cubes

    ½ tsp. dried rosemary

    3 cups water

    1. Place meat and onion in non-stick skillet. Brown on stovetop.

    2. Place drained meat, along with onion, into slow cooker. Add remaining ingredients.

    3. Cover and cook on Low for 4 hours.

    Optional ingredient: Add a bit of hot sauce to make the soup spicy, or serve on the side to accommodate those who don’t like hot food.
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    Chili-Taco Soup

    Frances L. Kruba

    Dundalk, MD

    

    Makes 8 servings

    Prep Time: 25-30 minutes

    Cooking Time: 5-7 hours

    Ideal slow cooker size: 1- to 2-qt.

    

    2 lbs. lean stew meat

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

    1 envelope dry taco seasoning mix

    2 15-oz. cans pinto beans

    15-oz. can whole-kernel corn

    ¾ cup water

    1. Cut large pieces of stew meat in half and brown in large non-stick skillet.

    2. Combine all ingredients in slow cooker.

    3. Cover and cook on Low 5-7 hours.
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    Beef and Black-Eyed Pea Soup

    Jeanette Oberholtzer

    Manheim, PA

    

    Makes 6 servings

    Prep Time: 25 minutes

    Cooking Time: 8-10 hours

    Ideal slow cooker size: 6 qt.

    

    16-oz. pkg. dried black-eyed peas

    10-oz. can condensed bean and bacon soup

    3-4 cups water

    4 large carrots, peeled and sliced

    3-lb. beef chuck roast, cut into 2” cubes

    ½ tsp. each salt and pepper

    1. Rinse and drain the peas.

    2. Combine all ingredients in slow cooker.

    3. Cook on Low 8-10 hours, or until peas and beef are tender.

    Variation: For added flavor, add chopped onion and minced garlic, or a 14.5-oz. can chopped tomatoes, to Step 2.
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    Busy Cook’s Stew

    Denise Nickel

    Goessel, KS

    

    Makes 4-6 servings

    Prep Time: 30-40 minutes

    Cooking Time: 6-8 hours

    Ideal slow cooker size: 3-qt.

    

    1 lb. boneless stew meat, cut up

    10¾-oz. can cream mushroom soup

    2 cups water

    3 potatoes, cubed

    3 carrots, diced

    1 onion, chopped

    1. Brown meat in large non-stick skillet. Don’t crowd the skillet so the meat browns on all sides. (If your skillet is 10 inches or smaller, brown the beef in 2 batches.)

    2. Place meat in slow cooker. Add remaining ingredients in the order listed. Stir well after each addition.

    3. Cover and cook on Low 6-8 hours, or until meat and vegetables are tender but not mushy. Stir occasionally.

    Variation: If you wish, add salt and pepper to taste.
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    Beef Barley Soup

    Stacie Skelly

    Millersville, PA

    

    Makes 8-10 servings

    Prep Time: 15 minutes

    Cooking Time: 9¼-11½ hours

    Ideal slow cooker size: 6-qt.

    

    3-4 lb. chuck roast

    2 cups carrots, chopped

    6 cups vegetable, or tomato, juice, divided

    2 cups quick-cook barley water, to desired consistency

    salt and pepper to taste, optional

    1. Place roast, carrots, and 4 cups juice in slow cooker.

    2. Cover and cook on Low 8-10 hours.

    3. Remove roast. Place on platter and cover with foil to keep warm.

    4. Meanwhile, add barley to slow cooker. Stir well. Turn heat to High and cook 45 minutes to 1 hour, until barley is tender.

    5. While barley is cooking, cut meat into bite-sized pieces.

    6. When barley is tender, return chopped beef to slow cooker. Add 2 cups juice, water if you wish, and salt and pepper, if you want. Cook for 30 minutes on High, or until soup is heated through.
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    Easy Slow-Cooker Vegetable Soup

    Beth Peachey

    Belleville, PA

    

    Makes 8-10 servings

    Prep Time: 10 minutes

    Cooking Time: 6-8 hours

    Ideal slow cooker size: 3-qt.

    

    1 cup carrots, chopped or sliced

    1 cup green beans, fresh, frozen, or canned

    1 cup corn, fresh, frozen or canned, and drained

    1 qt. canned tomatoes

    1 cup cooked beef, cut in bite-size pieces

    1. Combine all ingredients in slow cooker.

    2. Cover and cook on Low 6-8 hours, or until vegetables are tender.
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    Beef Vegetable Soup

    Margaret Moffitt

    Bartlett, TN

    

    Makes 12 servings

    Prep Time: 15 minutes

    Cooking Time: 6-8 hours

    Ideal slow cooker size: 4-qt.

    

    1 lb. chunks of stewing beef

    28-oz. cans stewed tomatoes, undrained

    1 tomato can of water

    16-oz. pkg. of your favorite frozen vegetable

    half a 10-oz. pkg. frozen chopped onions

    1½ tsp. salt and ¼-½ tsp. pepper

    2 Tbsp. chopped fresh parsley, optional

    1. Combine all ingredients in slow cooker.

    2. Cover and cook on High 6-8 hours.

    Tip: Double this recipe (using a 7- to 8-qt. slow cooker). Freeze any leftovers for a quick second meal.
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    Homemade Beef Soup

    Eleanor Larson

    Glen Lyon, PA

    

    Makes 6-8 servings

    Prep Time: 10 minutes

    Cooking Time: 3 hours

    Ideal slow cooker size: 12-qt., or 2 6-qt. cookers

    

    2 lbs. beef cubes

    2 onions, chopped or sliced

    2 16-oz. bags frozen vegetables

    6 potatoes, cubed

    6 beef bouillon cubes

    5 cups water

    1. Heat slow cooker to High. Brown beef cubes and onions in slow cooker, stirring frequently.

    2. Stir in frozen vegetables and potatoes. Stir in bouillon cubes and water.

    3. Cover and cook on Low 3 hours, or until meat is tender and vegetables are cooked to your liking. (Cooking it longer makes it even more tasty!)

    Tip: Add more flavor by stirring in salt and pepper to taste, and/or fresh parsley, basil, and thyme.
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    Ground Beef Bean Soup

    Dale Peterson

    Rapid City, SD

    

    Makes 8 servings

    Prep Time: 25 minutes

    Cooking Time: 3-4 hours

    Ideal slow cooker size: 6-qt.

    

    2 lbs. ground beef

    3 15-oz. cans pinto beans, drained

    2 10¾-oz. cans tomato soup

    10¾-oz. can cheddar cheese soup

    salt and pepper to taste

    1. Brown beef in large non-stick skillet. Drain.

    2. Place browned beef in slow cooker. Add remaining ingredients and mix well.

    3. Cover and cook on Low 3-4 hours, or until soup is hot and until flavors have blended.

    Variation: Serve this as a topping over rice or baked potatoes.

    — Carol Eveleth

    Wellman, IA

    [image: images]

    Chili with Two Beans

    Patricia Fleischer

    Carlisle, PA

    

    Makes 6-8 servings

    Prep Time: 15 minutes

    Cooking Time: 4½-5 hours

    Ideal slow cooker size: 6-qt.

    

    1 lb. ground beef

    6-oz. can tomato paste

    40½-oz. can kidney beans, undrained

    2 15½-oz. cans pinto beans, undrained

    2 Tbsp. chili powder

    1. Brown beef in large non-stick skillet. Drain.

    2. Combine all ingredients in slow cooker.

    3. Cover and cook on Low 4½-5 hours.
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    Extra Easy Chili

    Jennifer Gehman

    Harrisburg, PA

    

    Makes 4-6 servings

    Prep Time: 10 minutes

    Cooking Time: 4-8 hours

    Ideal slow cooker size: 4-qt.

    

    1 lb. ground beef or turkey, uncooked

    1 envelope dry chili seasoning mix

    16-oz. can chili beans in sauce

    2 28-oz. cans crushed or diced tomatoes seasoned with garlic and onion

    1. Crumble meat in bottom of slow cooker.

    2. Add remaining ingredients. Stir.

    3. Cover. Cook on High 4-6 hours or Low 6-8 hours. Stir halfway through cooking time.

    4. Serve over white rice, topped with shredded cheddar cheese and chopped raw onions.

    I decided to make this chili recipe one year for Christmas. Our family was hosting other family members—and we had had guests for about a week prior to Christmas. Needless to say, I was tired of cooking so this seemed easy enough. It was so nice to put the ingredients in the slow cooker and let it cook all day long. Not only did the chili warm us up on a cold day, but it was a welcomed change from the traditional Christmas meal. It has been my tradition ever since!
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    Mexican Chili Mix and Fritos

    Melanie Thrower

    McPherson, KS

    

    Makes 4-6 servings

    Prep Time: 10-15 minutes

    Cooking Time: 4 hours

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

    

    1 lb. ground beef

    14¾-16-oz. can cream-style corn, drained

    ½ cup chunky picante sauce

    16-oz. can pinto or black beans, drained

    half an envelope dry taco seasoning

    1. Brown ground beef in a large non-stick skillet. Drain.

    2. Mix beef, corn, picante sauce, beans, and taco seasoning in slow cooker.

    3. Cover and cook on Low 4 hours.

    4. Serve over corn chips with optional garnishes of shredded cheese, chopped olives, sour cream, and salsa.

    Tip: I like to substitute ground elk or venison for the beef in this recipe.
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    Easy Spicy Chili

    Becky Gehman

    Bergton, VA

    

    Makes 9-12 servings

    Prep Time: 15 minutes

    Cooking Time: 4-10 hours

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

    

    2 lbs. lean ground beef

    3 15½-oz. cans red kidney beans, drained

    2-3 14½-oz. cans diced tomatoes, undrained

    2 onions, chopped

    1 green pepper, chopped, optional

    2-3 Tbsp. chili powder

    1. Brown ground beef in a large non-stick skillet. Drain.

    2. Place beef in slow cooker. Add kidney beans, tomatoes, onion, and green pepper, if you wish, to the cooker. Fold together well.

    3. Cover and cook on Low 8-10 hours or on High 4-6 hours.

    4. Add chili powder 2 hours before the end of the cooking time.

    Tips:

    1. This can be successfully frozen and reheated later.

    2. You may want to pass salt and pepper as you serve the chili.

    3. You may add about 2 Tbsp. of flour along with the chili powder in Step 4 if you want to thicken the chili.
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    Versatile Slow-Cooker Chili

    Margaret Moffitt

    Bartlett, TN

    

    Makes 6-8 servings

    Prep Time: 25 minutes

    Cooking Time: 6 hours

    Ideal slow cooker size: 3-qt.

    

    1 lb. ground beef, or turkey

    2 15-oz. cans tomato sauce

    2 15-oz. cans kidney beans or black beans, drained

    1 envelope dry chili seasoning

    15-oz. can of water, or more or less

    1. Brown ground beef or turkey in a non-stick skillet. Drain.

    2. Combine all ingredients in the slow cooker.

    3. Cover and cook on Low 6 hours.

    Tip: If you do not have time to brown your ground beef or turkey, just put it in your slow cooker without browning it. It will cook sufficiently during the 6 hours.

    
      A Tip —

      Keep hot dishwater in the sink so you can clean up the kitchen as you go and while the food is baking or cooking.
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    Flavorful Chili

    Sharon Hannaby

    Frederick, MD

    

    Makes 10-12 servings

    Prep Time: 15-20 minutes

    Cooking Time: 6-8 hours

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

    

    2 lbs. ground beef

    52-oz. can kidney beans, rinsed and drained

    2 28-oz. cans diced tomatoes with garlic, basil, and oregano

    2-3 Tbsp. chili powder, or 2-3 tsp. Tabasco sauce, according to your preference for heat

    10½-oz. can tomato soup

    1. Brown beef in a large non-stick skillet, breaking up the chunks of meat. Drain.

    2. Place in slow cooker. Mix in all other ingredients.

    3. Cover and cook on Low 6-8 hours.

    Tips:

    1. Serve over baked potatoes or rice.

    2. Serve with chopped scallions or onions, shredded cheese, and sour cream as toppings.
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    Chunky Chili

    Eleanor Larson

    Glen Lyon, PA

    

    Makes 4-5 servings

    Prep Time: 10 minutes

    Cooking Time: 4-5 hours

    Ideal slow cooker size: 3-qt.

    

    1½ lbs. cubed beef stew meat, or venison

    1 medium-sized onion, chopped

    1 or 2 8-oz. cans tomato sauce, depending upon how thick or thin you prefer chili to be

    1½-3 tsp. chili powder, depending upon your taste preference

    16-oz. can kidney beans, drained

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

    2. Cover and cook on High 4-5 hours, or until the meat is tender but not over-cooked.
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    Beef and Beans

    Margaret H. Moffitt

    Bartlet, TN

    

    Makes 4-6 servings

    Prep Time: 20-25 minutes

    Cooking Time: 4-6 hours

    Ideal slow cooker size: 3-qt.

    

    1½ lbs. ground beef

    15-oz. can tomato sauce with garlic and onion

    2 15-oz. cans kidney beans, undrained

    salt and pepper to taste

    1. Brown beef in a non-stick skillet, just until the pink is gone. Drain.

    2. Place beef in bottom of slow cooker.

    3. Add tomato sauce, beans, and salt and pepper.

    4. Cover and cook on Low 4-6 hours.

    Variations:

    1. For a juicier dish to serve over rice, use two cans of tomato sauce.

    2. For more texture, substitute petite-cut tomatoes with garlic and onion in place of the tomato sauce.

    —Anita Wansley

    Meridian, MS
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    Green Chili Stew

    Colleen Konetzni

    Rio Rancho, NM

    

    Makes 4 servings

    Prep Time: 30 minutes

    Cooking Time: 6-8 hours

    Ideal slow cooker size: 4-qt.

    

    1 lb. ground beef

    6 potatoes, peeled and cubed

    1 onion, sliced

    salt and pepper to taste

    ¾ cup chopped green chilies

    Optional ingredients:

    1 tsp. garlic powder

    1 bouillon cube

    1. Brown ground beef in non-stick skillet. Drain. Place in slow cooker.

    2. Add remaining ingredients to slow cooker. Stir together thoroughly.

    3. Cover and cook on Low 6-8 hours, or until the vegetables are tender.

    
      A Tip —

      Put your cooker meal together the night before you want to cook it. The following morning put the mixture in the slow cooker, cover, and cook.

      Sara Wilson

      Blairstown, MO
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    Chili Pie

    Andrea Cunningham

    Arlington, KS

    

    Makes 6 servings

    Prep Time: 15 minutes

    Cooking Time: 6-8 hours

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

    

    1 lb. ground beef

    2 12-oz. cans chili beans, drained

    4 large tomatoes, diced salt and pepper to taste

    1 Tbsp. chili powder, optional small onion, chopped, optional

    corn chips , optional

    1½ cups shredded cheese of your choice, optional

    1. Brown ground beef in a non-stick skillet. Drain.

    2. Spray the interior of the cooker with non-stick cooking spray. Combine ground beef, chili beans, tomatoes, and any of the optional ingredients you want in the slow cooker.

    3. Cover and cook on Low 6-8 hours.

    4. Serve over corn chips and top with cheddar cheese if you wish.
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    Taco Soup

    Norma Grieser

    Clarksville, MI

    

    Makes 4-6 servings

    Prep Time: 10-12 minutes

    Cooking Time: 4-6 hours

    Ideal slow cooker size: 3-qt.

    

    1 lb. ground beef

    1 qt. tomato juice

    15-oz. can kidney beans

    1 envelope dry taco seasoning

    10½-oz. can tomato soup medium-sized onion, chopped, optional

    1. Brown beef in non-stick skillet. Drain. Place in slow cooker.

    2. Add remaining ingredients to slow cooker and stir until well combined.

    3. Cover and cook on Low 4-6 hours.

    Tip: Serve with Doritos, sour cream, and shredded cheddar cheese as toppings, if you wish.

    Variation: Instead of tomato juice and tomato soup, substitute 1 14½-oz. can stewed tomatoes and 1 8-oz. can tomato sauce.

    — Sharon Shank

    Bridgewater, VA
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    Taco Pizza-Sauce Soup

    Mary E. Shrock

    Sugarcreek, OH

    

    Makes 8 servings

    Prep Time: 30 minutes

    Cooking Time: 30 minutes

    Ideal slow cooker size: 4-qt.

    

    2 lbs. ground beef

    1 small onion, chopped

    1 Tbsp. taco seasoning

    16-oz. can refried beans, or chili beans

    3 qts. pizza sauce

    salt and pepper to taste, optional

    1. Brown meat with onion in large non-stick skillet. Drain.

    2. Place browned beef and onions in slow cooker. Add taco seasoning, and then beans. Stir in pizza sauce and additional seasonings, if you wish.

    3. Simmer on High for 30 minutes. Turn to Low and keep warm until ready to serve.

    Tips:

    1. Serve with sour cream, shredded cheese, and tortilla chips.

    2. If the soup is too thick, add water or more pizza sauce.
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    Veggie-Beef Soup

    Char Hagner

    Montague, MI

    

    Makes 6 servings

    Prep Time: 10 minutes

    Cooking Time: 3-8 hours

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

    

    1 lb. ground beef

    14½-oz. can beef broth

    1½ cups water

    10-oz. pkg. frozen mixed vegetables

    14½-oz. can diced tomatoes

    1 Tbsp. dried minced onion

    1. Brown meat in a non-stick skillet. Drain.

    2. Place all ingredients in slow cooker.

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

    Variation: Stir in 1 cup dry macaroni 1 hour before the end of the cooking time.
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    Ground Beef Vegetable Soup

    Renee Baum

    Chambersburg, PA

    Janet Oberholtzer

    Ephrata, PA

    

    Makes 10 servings

    Prep Time: 15 minutes

    Cooking Time: 8-9 hours

    Ideal slow cooker size: 5-qt.

    

    1 lb. ground beef

    46-oz. can tomato, or V-8, juice

    16-oz. pkg. frozen mixed vegetables, thawed

    2 cups frozen cubed hash browns, thawed

    1 envelope dry onion soup mix

    1. Brown beef in non-stick skillet on stovetop. Drain.

    2. Place beef in slow cooker. Stir in remaining ingredients.

    3. Cover and cook on Low 8-9 hours, or until vegetables are cooked through.

    Variations:

    1. Instead of hash browns, use 2 cups cubed cooked potatoes.

    — Elsie Schlabach

    Millersburg, OH

    2. Instead of tomato or V-8 juice, use 2 beef bouillon cubes dissolved in 2 cups boiling water. And instead of dry onion soup mix, use salt and pepper to taste.

    — Sharon Wantland

    Menomonee Falls, WI
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    Tomato Pea Soup

    Ruth Ann Penner, Hillsboro, KS

    

    Makes 4 servings

    Prep Time: 10-12 minutes

    Cooking Time: 2 hours

    Ideal slow cooker size: 3-qt.

    

    1 lb. ground beef

    ¼ cup dried onions

    5- or 10-oz. can diced tomatoes, depending upon how much you like tomatoes

    15-oz. can peas

    ½ tomato can of water

    2 beef bouillon cubes

    1. Brown beef in non-stick skillet. Drain.

    2. Combine all ingredients in slow cooker.

    3. Cover and cook on High for 2 hours, stirring occasionally.
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    Campfire Stew

    Sharon Wantland

    Menomonee Falls, WI

    

    Makes 4 servings

    Prep Time: 15 minutes

    Cooking Time: 2-3 hours

    Ideal slow cooker size: 2-qt.

    

    1 lb. ground beef

    1 medium onion, chopped

    half a green pepper, chopped

    salt and pepper to taste

    2 cans vegetable soup, your favorite variety

    1. Brown ground beef with onions and green pepper in a non-stick skillet, stirring until crumbly. Drain.

    2. Combine all ingredients in slow cooker.

    3. Cover and cook on Low 2-3 hours.
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    Quick Taco Chicken Soup

    Karen Waggoner

    Joplin, MO

    

    Makes 4-6 servings

    Prep Time: 5 minutes

    Cooking Time: 1 hour

    Ideal slow cooker size: 4-qt.

    

    12-oz. can cooked chicken, undrained

    14-oz. can chicken broth

    16-oz. jar mild thick-and-chunky salsa

    15-oz. can ranch-style beans

    15-oz. can whole-kernel corn

    1. Mix all ingredients in slow cooker.

    2. Cover and cook on High 1 hour. Keep warm on Low until ready to serve.
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    Buffalo Chicken Wing Soup

    Mary Lynn Miller

    Reinholds, PA

    Donna Neiter

    Wausau, WI

    Joette Droz

    Kalona, IA

    

    Makes 8 servings

    Prep Time: 10 minutes

    Cooking Time: 4-5 hours

    Ideal slow cooker size: 3-qt.

    

    6 cups milk

    3 10¾-oz. cans condensed cream of chicken soup, undiluted

    3 cups (about 1 lb.) shredded or cubed cooked chicken

    1 cup (8 ozs.) sour cream

    1-8 Tbsp. hot pepper sauce, according to your preference for heat!*

    1. Combine milk and soups in slow cooker until smooth.

    2. Stir in chicken.

    3. Cover and cook on Low 3¾-4¾ hours.

    4. Fifteen minutes before serving stir in sour cream and hot sauce.

    5. Cover and continue cooking just until bubbly.

    *Start with a small amount of hot sauce, and then add more to suit your—and your diners’ tastes!
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    Split Pea with Chicken Soup

    Mary E. Wheatley

    Mashpee, MA

    

    Makes 6-8 servings

    Prep Time: 20 minutes

    Cooking Time: 4-10 hours

    Ideal slow cooker size: 5-qt.

    

    16-oz. pkg. dried split peas

    ¾ cup finely diced carrots

    3 cups cubed raw potatoes

    8 cups chicken broth

    1 cup diced cooked chicken

    1. Combine peas, carrots, potatoes, and chicken broth in slow cooker.

    2. Cook on High 4-5 hours, or on Low 8-10 hours, or until all vegetables are tender. Stir after the soup begins to slowly boil.

    3. Ten minutes before serving, stir in cooked chicken.
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    Chunky Chicken Vegetable Soup

    Janice Muller

    Derwood, MD

    

    Makes 6 servings

    Prep Time: 20 minutes

    Cooking Time: 2-6 hours

    Ideal slow cooker size: 3½ to 4-qt.

    

    2½ cups water

    8-oz. can tomato sauce

    10-oz. pkg. frozen mixed vegetables, partially thawed

    1½ tsp. Italian seasoning

    1 envelope dry chicken noodle soup mix

    2 cups cut-up cooked chicken or turkey

    1. Combine all ingredients in slow cooker.

    2. Cook on Low 2-6 hours, depending upon how crunchy you like your vegetables.
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    Mary’s Chicken and Rice Soup

    Becky Frey, Lebanon, PA

    

    Makes 8-10 servings

    Prep Time: 10-20 minutes

    Cooking Time: 3-4 hours

    Ideal slow cooker size: 3½-qt.

    

    4.4-oz. pkg. chicken flavored rice and sauce

    2 cups diced, cooked chicken

    15-oz. can diced tomatoes and green chilies

    49½-oz. can chicken broth

    1. Prepare rice and sauce according to package directions.

    2. Place all ingredients in slow cooker. Stir until well mixed.

    3. Cover and cook on Low 3-4 hours.

    Tips:

    1. Serve over corn chips and sprinkle with shredded cheese, if you wish.

    2. If you can’t find tomatoes with chilies, add a 4-oz. can of diced green chilies. Or add them anyway for extra heat.

    3. You can add the rice and sauce without preparing them according to their package directions. Just stir them in uncooked, and simmer the soup an hour longer in the slow cooker, or until the rice is thoroughly cooked.
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    Chicken Noodle Soup

    Jean Butzer

    Batavia, NY

    

    Makes 6-8 servings

    Prep Time: 15 minutes

    Cooking Time: 3½-8½ hours

    Ideal slow cooker size: 4-qt.

    

    2 10¾-oz. cans creamy chicken mushroom soup

    5 cups water

    2 cups chopped cooked chicken

    10-oz. pkg. frozen mixed vegetables

    ½-1 tsp. pepper

    1½ cups dried egg noodles

    1. Place soup in slow cooker. Blend in water. Stir in chicken, vegetables, and pepper.

    2. Cover and cook on Low 6-8 hours, or on High 3-4 hours.

    3. Turn to High if using Low setting. Stir in noodles.

    4. Cover and cook another 20-30 minutes, or until noodles are just tender.

    Tips:

    1. You may substitute other flavors of cream soups.

    2. You may use chicken broth in place of all, or part of, the water.
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    Chicken Rice Soup

    Norma Grieser

    Clarksville, MI

    

    Makes 8 servings

    Prep Time: 30 minutes

    Cooking Time: 4-8 hours

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

    

    4 cups chicken broth

    4 cups cut-up chicken, cooked

    1⅓ cups cut-up celery

    1⅓ cups diced carrots

    1 qt. water

    1 cup uncooked long-grain rice

    1. Put all ingredients in slow cooker.

    2. Cover and cook on Low 4-8 hours, or until vegetables are cooked to your liking.
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    Tasty Chicken Soup

    Rhonda Freed

    Lowville, NY

    

    Makes 12 servings

    Prep Time: 10-15 minutes

    Cooking Time: 6-7 hours

    Ideal slow cooker size: 4-qt.

    

    12 cups chicken broth

    2 cups chicken, cooked and cut into small pieces

    1 cup shredded carrots

    3 whole cloves

    small onion

    16-oz. bag of dry noodles, cooked, optional

    1. Place broth, chicken, and carrots in slow cooker.

    2. Peel onion. Using a toothpick, poke 3 holes on the cut ends. Carefully press cloves into 3 of the holes until only their round part shows. Add to slow cooker.

    3. Cover and cook on High 6-7 hours.

    4. If you’d like a thicker soup, add a bag of cooked fine egg noodles before serving.

    Tip: You can make the broth and cook the chicken in your slow cooker, too. Just put 2-3 lbs. of cut-up chicken pieces into the slow cooker. Add 12 cups water. Cook on High 4-5 hours, or until chicken is tender and falling off the bone.

    Remove the chicken with a slotted spoon. Debone when cooled enough to handle.

    Measure 2 cups of chicken meat and return to slow cooker. Completely cool the remaining chicken and freeze or refrigerate for future use.

    Continue with the recipe above to make the soup.
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    Vegetable Chicken Soup

    Annabelle Unternahrer

    Shipshewana, IN

    

    Makes 6 servings

    Prep Time: 10 minutes

    Cooking Time: 4-8 hours

    Ideal slow cooker size: 5-qt.

    

    2 14½-oz. cans chicken broth

    1 Tbsp. dried, minced onion

    16-oz. pkg. frozen mixed vegetables

    2 cups pre-cooked chicken breast, cubed

    2 10¾-oz. cans cream of chicken soup

    1. Combine the broth, minced onion, vegetables, and chicken in slow cooker.

    2. Cover and cook on Low 3-7 hours, depending upon how crunchy you like your vegetables.

    3. Add chicken soup and continue cooking 1 more hour.

    4. Stir and serve.

    Tips:

    1. Don’t allow mixture to boil after adding the chicken soup.

    2. For a heartier meal, serve over steamed rice, allowing about ½ cup cooked rice for each serving.
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    Chinese Chicken Soup

    Karen Waggoner

    Joplin, MO

    

    Makes 6 servings

    Prep Time: 5 minutes

    Cooking Time: 1-2 hours

    Ideal slow cooker size: 4-qt.

    

    3 14½-oz. cans chicken broth

    16-oz. pkg. frozen stir-fry vegetable blend

    2 cups cooked cubed chicken

    1 tsp. minced fresh gingerroot

    1 tsp. soy sauce

    1. Mix all ingredients in slow cooker.

    2. Cover and cook on High for 1-2 hours, depending upon how crunchy or soft you like your vegetables to be.
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    Creamy Corn and Turkey Soup

    Janessa Hochstedler

    East Earl, PA

    

    Makes 5-6 servings

    Prep Time: 15 minutes

    Cooking Time: 3-8 hours

    Ideal slow cooker size: 3-qt.

    

    2 cups shredded cooked turkey

    1 cup milk

    2 cups chicken broth

    15-oz. can Mexican-style corn

    4 ozs. (half an 8-oz. pkg.) cream cheese, cubed

    1 red bell pepper, chopped, optional

    1. Place all ingredients in slow cooker.

    2. Cover and cook on Low 7-8 hours, or on High 3 hours.
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    Easy Turkey Chili

    Dee Snyder

    Lindenwold, NJ

    

    Makes 6 servings

    Prep Time: 10-15 minutes

    Cooking Time: 6-8 hours

    Ideal slow cooker size: 5-qt.

    

    2 1-lb. rolls of ground turkey (found in freezer case of grocery store), thawed

    2 15½-oz. cans red kidney beans, drained

    2 envelopes dry chili seasoning mix

    24-oz. jar salsa

    Optional ingredients:

    1 large onion, chopped

    1 large bell pepper, chopped

    1. Place turkey in slow cooker. Break it up with a spoon into small chunks.

    2. Add remaining ingredients to slow cooker. Stir together until thoroughly mixed.

    3. Cover and cook on Low for 6-8 hours.

    Tips:

    1. Do not add water.

    2. Top individual servings with grated sharp cheese, if you wish.

    3. This versatile dish can be served over baked potatoes, spaghetti, noodles, rice, hot dogs, or tortilla chips.
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    Quick Clam and Corn Chowder

    Carol L. Stroh

    Akron, NY

    

    Makes 4-6 servings

    Prep Time: 5-10 minutes

    Cooking Time: 3-4 hours

    Ideal slow cooker size: 1½- to 2-qt.

    

    2 10½-oz. cans cream of potato soup

    1 pint frozen corn

    6½-oz. can minced clams, drained

    2 soup cans milk

    1. Place all ingredients in slow cooker. Stir to mix.

    2. Cook on Low 3-4 hours, or until hot.
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    Clam Chowder

    Marilyn Mowry

    Irving, TX

    

    Makes 3 servings

    Prep Time: 10 minutes

    Cooking Time: 2-3 hours

    Ideal slow cooker size: 1- to 2-qt.

    

    15-oz. can New England style clam chowder

    1½ cups milk, or half-and-half

    6½-oz. can minced clams, undrained

    half a stick (¼ cup) butter

    ¼ cup cooking sherry

    1. Mix all ingredients together in slow cooker.

    2. Heat on Low for 2-3 hours, or until good and hot.
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    Crabmeat Soup

    Carol L. Stroh

    Akron, NY

    

    Makes 8 servings

    Prep Time: 5-10 minutes

    Cooking Time: 5-6 hours

    Ideal slow cooker size: 3½-qt.

    

    2 10¾-oz. cans cream of tomato soup

    2 10½-oz. cans split pea soup

    3 soup cans milk

    1 cup heavy cream

    1 or 2 6-oz. cans crabmeat, drained

    ¼ cup sherry, optional

    1. Pour soups into slow cooker. Add milk and stir to mix.

    2. Cover and cook on Low for 4 hours, or until hot.

    3. Stir in cream and crabmeat. Continue to cook on Low for 1 hour, or until heated through.
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    Shrimp Soup/Chowder

    Joanne Good, Wheaton, IL

    

    Makes 12 servings

    Prep Time: 25 minutes

    Cooking Time: 7-8 hours

    Ideal slow cooker size: 4-qt.

    

    1 medium onion, chopped

    5 medium russet potatoes, peeled and cubed

    1½ cups diced, pre-cooked ham

    4-6 cups water

    salt and pepper to taste

    2 lbs. shrimp, peeled, deveined, and cooked

    Chowder option:

    4 Tbsp. flour

    1 cup heavy (whipping) cream

    1. Place chopped onion in microwave-safe bowl and cook in microwave for 2 minutes on High.

    2. Place onion, cubed potatoes, diced ham, and 4 cups water in slow cooker. (If you’re making the Chowder option, whisk 4 Tbsp. flour into 4 cups water in bowl before adding to slow cooker.)

    3. Cover and cook on Low for 7 hours, or until potatoes are softened. If soup base is thicker than you like, add up to 2 cups more water.

    4. About 15-20 minutes before serving, turn heat to High and add shrimp. If making chowder, also add heavy cream. Cook until shrimp are hot, about 15 minutes.

    Optional ingredients, to be added in Step 2:

    ½ tsp. thyme

    1 bay leaf (remove before serving)
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    Oyster Stew

    Linda Overholt, Abbeville, SC

    

    Makes 4 servings

    Prep Time: 15-20 minutes

    Cooking Time: 2 hours

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

    

    1 pt. oysters with liquor

    half a stick (¼ cup) butter

    1 pt. milk

    1 pt. half-and-half

    salt and pepper to taste

    1. In large non-stick skillet, heat oysters slowly in their own juice until edges begin to curl (do not boil).

    2. Place oysters and their liquor in the slow cooker.

    3. Add butter, milk, and half-and-half. Season with salt and pepper to taste.

    4. Cook on Low for about 2 hours, or until heated through.

    Variation: Use 1 qt. milk, instead of 1 pt. milk and 1 pt. half-and-half.

    — Sara Kinsinger

    Stuarts Draft, VA
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    Sunday Night Soup

    Sara Harter Fredette,

    Goshen, MA

    

    Makes 4-6 servings

    Prep Time: 10-15 minutes

    Cooking Time: 4-5 hours

    Ideal slow cooker size: 4-qt.

    

    1.8-oz. pkg. dry Knorr Tomato Beef-flavored soup mix

    4 cups water

    2 cups diced potatoes

    3 cups chopped vegetables (celery, carrots, peppers, onions), or 1-lb. pkg. frozen mixed vegetables

    2 cups cooked chicken or cooked beef cubes, or browned ground beef, optional

    1. In slow cooker, blend powdered soup mix into water. Add vegetables.

    2. Cover and cook on High 1 hour, and then on Low 3 hours, or until vegetables are tender.

    3. One-half hour before end of cooking time, stir in meat, if you choose to include it.
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    Emergency Soup

    Elaine Sue Good

    Tiskilwa, IL

    

    Makes 8 servings

    Prep Time: 10-15 minutes

    Cooking Time: 6-12 hours

    Ideal slow cooker size: 5-qt.

    

    32-oz. pkg. frozen mixed vegetables

    16-oz. pkg. cocktail wieners, or hot dogs cut into bite-size pieces

    46-oz. can tomato juice

    1 Tbsp. dried basil or parsley

    1. Combine all ingredients in slow cooker.

    2. Cover and cook on Low 6-12 hours.

    Tips:

    1. This is one of those emergency recipes that I like to use if I suddenly get called away for the day at the last minute. I know everyone will be hungry when I get home.

    2. You can use almost whatever is available in your pantry and refrigerator in this recipe.

    3. You can also adjust the seasonings to your own preference.
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    Cheesy Broccoli Soup

    Dede Peterson

    Rapid City, SD

    

    Makes 4 servings

    Prep Time: 15 minutes

    Cooking Time: 5-6 hours

    Ideal slow cooker size: 3-qt.

    

    1 lb. frozen chopped broccoli, thawed

    1 lb. Velveeta cheese, cubed

    10¾-oz. can cream of celery soup

    14½-oz. can chicken or vegetable broth

    dash of pepper

    dash of salt

    1. Combine ingredients in slow cooker.

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

    Linda Overholt, Abbeville, SC

    

    Makes 8 servings

    Prep Time: 5-10 minutes

    Cooking Time: 1-1½ hours

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

    

    1 lb. fresh broccoli, chopped

    2 12-oz. cans evaporated milk

    2 10½-oz. cans cheddar cheese soup

    2 10½-oz. cans cream of potato soup

    1-2 cups cubed Velveeta cheese, optional

    1. Place chopped broccoli in medium-sized saucepan. Add ¼ cup water, cover, and steam briefly. Remove from heat while broccoli is still a bit crunchy. Set aside.

    2. Mix milk and soups together in slow cooker.

    3. Add broccoli and cooking water and cover. Cook on High for 1 hour, or on Low for 1½ hours.

    4. Twenty minutes before serving, stir in cubed Velveeta cheese, if you wish.

    Variations:

    1. For a little more zest, stir in ¼ tsp. black pepper in Step 3.

    2. Substitute mushroom soup for cheddar cheese soup. Substitute shredded sharp cheddar cheese for Velveeta cheese.

    — Jennifer Kuh

    Bay Village, OH

    [image: images]

    Creamy Tomato Soup

    Sara Kinsinger

    Stuarts Draft, VA

    

    Makes 6 servings

    Prep Time: 20 minutes

    Cooking Time: 1½ hours

    Ideal slow cooker size: 4-qt.

    

    26-oz. can condensed tomato soup, plus 6 ozs. water to equal 1 qt.

    ½ tsp. salt, optional

    half a stick (4 Tbsp.) butter

    8 Tbsp. flour

    1 qt. milk (whole, or reduced-fat)

    1. Put tomato soup, salt if you wish, and butter in slow cooker. Blend well.

    2. Cover and cook on High for 1 hour.

    3. Meanwhile, place flour and 1 cup milk in 2-qt. microwave-safe container. Whisk together until big lumps disappear. Then whisk in remaining milk until only small lumps remain.

    4. Place flour-milk mixture in microwave and cook on High for 3 minutes. Remove and stir until smooth. Return to microwave and cook on High for another 3 minutes.

    5. Add thickened milk slowly to hot soup in slow cooker.

    6. Heat thoroughly for 10 to 15 minutes.

    Tip: Serve with freshly ground pepper, dried chives, or your choice of green herbs, and oyster crackers or croutons.
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    Easy Potato Soup

    Yvonne Kauffman Boettger

    Harrisonburg, VA

    

    Makes 8 servings

    Prep Time: 10 minutes

    Cooking Time: 5 hours

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

    

    3 cups chicken broth

    2-lb. bag frozen hash brown potatoes

    1½ tsp. salt

    ¾ tsp. pepper

    3 cups milk

    3 cups shredded Monterey Jack, or cheddar, cheese

    1. Place chicken broth, potatoes, salt, and pepper in slow cooker.

    2. Cover and cook on High 4 hours, or until potatoes are soft.

    3. Leaving the broth and potatoes in the slow cooker, mash the potatoes lightly, leaving some larger chunks.

    4. Add milk and cheese. Blend in thoroughly.

    5. Cover and cook on High until cheese melts and soup is hot.
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    Potato Chowder

    Susan Wenger

    Lebanon, PA

    

    Makes 12 servings

    Prep Time: 15 minutes

    Cooking Time: 8½-10½ hours

    Ideal slow cooker size: 5-qt.

    

    8 cups peeled, diced potatoes

    3 14½-oz. cans chicken broth

    10¾-oz. can cream of chicken soup

    ¼ tsp. pepper

    8-oz. pkg. cream cheese, cubed

    1. In slow cooker, combine potatoes, chicken broth, chicken soup, and pepper.

    2. Cover and cook on Low 8-10 hours, or until potatoes are tender.

    3. Add cream cheese, stirring until well blended.

    4. Heat until cheese melts and soup is hot throughout.

    Optional ingredients:

    ⅓ cup chopped onion

    ½ lb. sliced bacon, cooked and crumbled

    snipped chives

    1. Add chopped onion to Step 1, if you wish.

    2. Garnish individual servings of the soup with bacon and chives, if you like.
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    Potato Soup with Possibilities

    Janie Steele

    Moore, OK

    

    Makes 6 servings

    Prep Time: 20-30 minutes

    Cooking Time: 5-6 hours

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

    

    6-8 cups homemade chicken broth, or 2 14-oz. cans chicken broth, plus ½ soup can water

    1 large onion, chopped

    3 celery stalks, chopped, including leaves, if you like

    6 large white potatoes, peeled, chopped, cubed, or sliced

    salt and pepper to taste

    Optional ingredients:

    shredded sharp cheddar cheese

    2-3 cups chopped clams

    10- or 16-oz. pkg. frozen corn

    1. Place all ingredients in slow cooker.

    2. Cover and cook on High 5 hours, or on Low 6 hours, or until vegetables are soft but not mushy.
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    Potato Soup with Ground Beef

    Sharon Timpe

    Jackson, WI

    

    Makes 6-8 servings

    Prep Time: 15-20 minutes

    Cooking Time: 3½-4 hours

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

    

    1 lb. ground beef

    4 cups potatoes, peeled and cut into ½” cubes

    1 small onion, chopped

    3 8-oz. cans tomato sauce

    2 tsp. salt

    ½ tsp. pepper

    4 cups water

    ½ tsp. hot pepper sauce, optional

    1. Brown the ground beef in a non-stick skillet. Drain well. Place meat in slow cooker.

    2. Add cubed potatoes, chopped onion, and tomato sauce.

    3. Stir in salt, pepper, water, and hot pepper sauce, if you wish.

    4. Cover and cook on High until mixture starts to simmer, about 1 hour.

    5. Turn to Low and continue cooking until potatoes are tender, about 2½-3 hours.

    Tips:

    1. Garnish each bowl of soup with chopped parsley.

    2. I like to use red potatoes, because they stay more firm.
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    Curried Limas and Potato Soup

    Barbara Gautcher

    Harrisonburg, VA

    

    Makes 6 servings

    Prep Time: 15 minutes

    Cooking Time: 4-10 hours

    Ideal slow cooker size: 3-qt.

    

    1½ cups dried large lima beans

    4 cups water, divided

    5-6 medium-sized potatoes, finely chopped

    ½ head cauliflower, optional

    2 cups (16 ozs.) sour cream

    2 Tbsp. curry

    1-2 tsp. salt and pepper, to taste

    F or faster cooking:

    1. In a medium saucepan, bring dried limas to a boil in 2 cups water. Boil, uncovered, for 2 minutes. Cover, turn off heat, and wait 2 hours.

    2. Drain water. Place beans in slow cooker.

    3. Add 2 cups fresh water. Cover and cook 2 hours on High.

    4. During the last hour of cooking, add diced potatoes and florets of cauliflower. Cook longer if vegetables are not as tender as you like after 1 hour.

    5. Ten minutes before serving, add sour cream, curry, and salt and pepper to taste.

    F or slower cooking:

    1. Soak limas in 2 cups water overnight. In the morning, drain water. Put limas in slow cooker and follow directions above, beginning with Step 3.

    Tip: Sprinkle grated cheese on top of each serving. And/or, serve with chopped fresh fennel as a topping.
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    Cheese Soup

    Darlene G. Martin

    Richfield, PA

    Kaye Taylor

    Florissant, MO

    Esther Hartzler

    Carlsbad, NM

    

    Makes 4 servings

    Prep Time: 15 minutes

    Cooking Time: 2-6 hours

    Ideal slow cooker size: 3-qt.

    

    2 10¾-oz. cans cream soup (celery, mushroom, or chicken)

    1 cup milk

    1 lb. cheddar cheese, cubed

    1 tsp. Worcestershire sauce

    ¼ tsp. paprika

    1. Put all ingredients in slow cooker.

    2. Cover and cook on Low 4-6 hours, or on High 2 hours.

    Tip: Top each serving with croutons.
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    Vegetable Cheese Soup

    Rosalie D. Miller

    Mifflintown, PA

    

    Makes 5 servings

    Prep Time: 15-20 minutes

    Cooking Time: 4-10 hours

    Ideal slow cooker size: 3-qt.

    

    2 cups cream-style corn

    1 cup potatoes, peeled and chopped

    1 cup carrots, peeled and chopped

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

    16-oz. jar processed cheese

    Optional ingredients:

    1 tsp. celery seed

    ½ tsp. black pepper

    ½ cup chopped onion

    1. Combine all ingredients except cheese in the slow cooker.

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

    3. Thirty to 60 minutes before serving, stir in the cheese. Then cook on High for 30-60 minutes to melt and blend the cheese.

    4. If you choose to use any or all of the optional ingredients, add them in Step 1.
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    Super Cheese Soup

    Kate Johnson

    Rolfe, IA

    

    Makes 6 servings

    Prep Time: 15 minutes

    Cooking Time: 4 hours

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

    

    4 or 5 potatoes, diced

    16-oz. pkg. frozen vegetables

    2-3 tsp. chicken bouillon granules

    2-3 cups water

    ¾ lb. Velveeta cheese, cubed

    1. Place potatoes, frozen vegetables, chicken bouillon, and water (use 1 tsp. bouillon to 1 cup water) in large saucepan on stovetop and cook until tender.

    2. Add Velveeta cheese and mix well.

    3. Place soup in slow cooker and keep warm on Low for up to 4 hours.

    Tip:

    Or, if you’ve made the soup ahead of time and had it refrigerated, you may need to heat it longer on Low. If you’re nearby, stir the soup after 2 hours in order to move the colder soup out of the center and along the edges of the cooker.
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    Cheddar Cheese Chowder

    Ruth Zendt

    Mifflintown, PA

    

    Makes 4 servings

    Prep Time: 15 minutes

    Cooking Time: 3½-4½ hours

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

    

    10-oz. pkg. frozen mixed vegetables

    10¾-oz. can cream of chicken soup

    1 soup can milk

    1 cup shredded cheddar cheese

    1. In a saucepan, cook and drain frozen vegetables according to package directions. Combine vegetables, soup, and milk in slow cooker.

    2. Cover and cook on Low 3-4 hours, or until vegetables are done to your liking. Stir occasionally if you’re nearby.

    3. Sprinkle individual servings with cheese.
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    Onion Soup with Cheese

    Jean H. Robinson

    Cinnaminson, NJ

    

    Makes 10 servings

    Prep Time: 25 minutes

    Cooking Time: 4 hours

    Ideal slow cooker size: 6-qt.

    

    4 large sweet white onions, sliced very thin

    1 stick (½ cup) butter

    8-oz. loaf French bread, sliced very thin

    2 48-oz. cans beef, chicken, or vegetable, broth

    1 lb. Swiss cheese, shredded

    1. Sauté onion rings in butter in large non-stick skillet or saucepan until soft and golden, about 15 minutes.

    2. Put one-third of the onions in the bottom of the slow cooker. Layer one-third of the bread slices over top. Repeat layering 2 more times.

    3. Pour broth over all. 4. Cover and cook on High 4 hours.

    5. Stir in cheese 10 minutes before serving.

    Variation: Add 1½ tsp. Worcestershire sauce and 3 bay leaves to Step 2, as the final and top layer.

    — Karen Waggoner

    Joplin, MO
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    Onion Soup

    Patricia Howard

    Green Valley, AZ

    

    Makes 6-7 servings

    Prep Time: 15-20 minutes

    Cooking Time: 6-8 hours

    Ideal slow cooker size: 4-qt.

    

    3 cups thinly sliced onions

    half a stick (¼ cup) butter

    3 Tbsp. sugar

    2 Tbsp. flour

    1 qt. beef broth

    1. Cook onions in butter in large non-stick skillet or saucepan. Cover and sauté 15 minutes, stirring frequently. Then add sugar and flour, mixing well.

    2. While onions are cooking, place broth in slow cooker on High. Add onion mixture to broth.

    3. Cover and cook on Low 6-8 hours.

    Tip: Serve topped with toasted bread and grated Parmesan cheese, if you like.
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    Butternut Squash Soup

    Elaine Vigoda

    Rochester, NY

    

    Makes 4-6 servings

    Prep Time: 5 minutes

    Cooking Time: 4-8 hours

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

    

    45-oz. can chicken broth

    1 medium-sized butternut squash, peeled and cubed

    1 small onion, chopped

    1 tsp. ground ginger

    1 tsp. garlic, minced, optional

    ¼ tsp. nutmeg, optional

    1. Place chicken broth and squash in slow cooker. Add remaining ingredients.

    2. Cover and cook on High 4 hours, or on Low 6-8 hours, or until squash is tender.

    
      A Tip —

      Some new slow cookers cook hotter and faster than older models. So get to know your slow cooker.

      We suggest a range of cooking times for many of the recipes since cookers vary. When you’ve found the right length of time for a recipe done in your cooker, note that in your cookbook.
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    Creamy Vegetable Soup

    Lauren M. Eberhard

    Seneca, IL

    

    Makes 12-15 servings

    Prep Time: 5 minutes

    Cooking Time: 3-4 hours

    Ideal slow cooker size: 7-qt., or 2 4-qt. cookers, soup divided equally between them

    

    3 14-oz. cans chicken stock

    3 15-oz. cans creamed corn

    3 cups skim milk

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

    1 onion, chopped

    1. Mix all ingredients in slow cooker.

    2. Cover and cook on Low 3 hours.

    Variations:

    1. Add 2 potatoes, cubed, to Step 2.

    2. Add seasonings of your choice—salt, pepper, fresh herbs—to Step 2.
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    Harry’s Vegetable Soup

    Betty B. Dennison

    Grove City, PA

    

    Makes 16 servings

    Prep Time: 4-5 minutes

    Cooking Time: 2-4 hours

    Ideal slow cooker size: 4-qt.

    

    4 15¼-oz. cans mixed vegetables, drained

    46-oz. can vegetable juice

    4 cups beef broth

    1 tsp. Mrs. Dash

    1. Mix all ingredients in a greased slow cooker.

    2. Cover and cook on Low 4 hours or on High 2 hours.

    Tips:

    1. If you have a beef roast, you may want to add a pound of cut-up pieces in Step 1.

    2. Leftover vegetables may be used instead of canned vegetables.
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    Tomato Vegetable Soup (Clean-the-Fridge-Monday-Night Soup)

    Elaine Sue Good

    Tiskilwa, IL

    

    Makes 8 servings

    Prep Time: 10 minutes

    Cooking Time: 4-10 hours

    Ideal slow cooker size: 3½-qt.

    

    2 cloves garlic, pressed and chopped

    8- or 16-oz. pkg. frozen peppers and onions

    3 Tbsp. Italian seasoning mix, or basil, oregano, etc.

    32-oz. pkg. frozen mixed vegetables, or leftover vegetables from your refrigerator, chopped

    46-oz. can vegetable, or V-8 juice, or Bloody Mary mix, or beef broth

    1. Place pressed garlic cloves into bottom of slow cooker. Add peppers and onions.

    2. Sprinkle seasonings over top.

    3. Add vegetables. Then pour juice over all ingredients.

    4. Cover and cook on High 4 hours, or on Low 8-10 hours.

    Tips:

    1. Being flexible is the key to this recipe. You can add whatever you have on hand.

    2. Add water if you like a thinner consistency.

    3. You may add leftover meat—and/or cooked pasta or rice or barley—to bowls when serving.

    4. Sometimes I add leftover or canned lentils or beans to each bowl before adding the soup.

    This recipe came about when our family was given 3 cases of Bloody Mary mix!
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