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Welcome to Fix-It and Forget-It Lazy and Slow!

Let’s be honest: we all love our slow cookers! We are able to keep our house cool on hot days, keep our family fed on busy days, feed our friends on the go, and feed ourselves on lazy days! We know slow cookers aren’t just for using in the winter. This book was designed to feed your family a delicious, home-cooked meal every day of the year, week by week, Sunday through Saturday. Yup! All 365 days. All 52 weeks. I’ve also done my best to include recipes for most of the major holidays. To make your lives even easier, I’ve included weekly shopping lists.

Let’s talk about how this book works …

This book is divided into four seasons; Spring, Summer, Fall, Winter. Each season has thirteen weeks’ worth of recipes. Each week begins on a Sunday and ends on a Saturday. You’ll have a shopping list at the beginning of each week to make your trip to the grocery store a breeze. I’ve designed each week so you can eat a variety of recipes, all while using the leftovers from your previous meals. So often, we let all this good food we prepare go bad in the fridge! By using our leftovers to make another meal or two, you should hopefully have a bit less waste.

I encourage you to read through the entire week’s worth of recipes before hitting the grocery store along with the shopping list. Personalize it! Change your protein, veggie, etc. if there is something else you prefer instead. If you prefer to serve your meal with pasta instead of rice, or quinoa instead of pasta, go for it! Just be sure to make these notes on your weekly shopping lists so you come home from the grocery store with the ingredients you need.

Each shopping list is divided into categories to make your grocery store trip efficient. The lists include a section called “Do You Have These On Hand?” for common ingredients you might already have in your home, but you may find you already have things from other categories as well. For example, “½ cup butter” may be listed in the “Dairy and Refrigerated” section. You may already have this. In this case, just cross it off your list. However, there may be “4 Granny Smith apples” listed under “Produce” and you may only have two apples. Just change the quantity on the list for yourself.

Sometimes you’ll see “optional” next to certain ingredients on the weekly shopping list. This means it may be a topping or optional ingredient in a recipe for the week. This is another reason I encourage you to read through the whole week’s worth of recipes before you shop for the week. You might want the optional lettuce on your tacos, but not the avocado. Or, you may like pepperoncini on your tacos, but not lettuce. You get the idea. Like I said, change up your shopping list if something doesn’t work for you.

Since most holidays change days of the week from year to year, you may need to rearrange your week a bit for the recipes to fit exactly with the holiday.

A Few Things You Should Know …

Not all slow cookers are created equal … or work equally as well for everyone!

Those of us who use slow cookers frequently know we have our own preferences when it comes to which slow cooker we choose to use. For instance, I love my programmable slow cooker, but there are many programmable slow cookers I’ve tried that I’ve strongly disliked. Why? Because some go by increments of 15 or 30 minutes and some go by 4, 6, 8, or 10 hours. I dislike those restrictions, but I have family and friends who don’t mind them at all! I am also pretty brand loyal when it comes to my manual slow cookers because I’ve had great success with those and have had unsuccessful moments with slow cookers of other brands. So, which slow cooker(s) is/are best for your household?

It really depends on how many people you’re feeding and if you’re gone for long periods of time. Here are my recommendations:








	
For 2–3 person household


	
3–5 quart slow cooker





	
For 4–5 person household


	
5–6 quart slow cooker





	
For a 6+ person household


	
6½–7 quart slow cooker







Large slow cooker advantages/disadvantages:

Advantages:

•   You can fit a loaf pan or a baking dish into a 6- or 7-quart, depending on the shape of your cooker. That allows you to make bread or cakes, or even smaller quantities of main dishes. (Take your favorite baking dish and loaf pan along when you shop for a cooker to make sure they’ll fit inside.)

•   You can feed large groups of people, or make larger quantities of food, allowing for leftovers, or meals, to freeze.

Disadvantages:

•   They take up more storage room.

•   They don’t fit as neatly into a dishwasher.

•   If your crock isn’t ⅔–¾ full, you may burn your food.

Small slow cooker advantages/disadvantages:

Advantages:

•   They’re great for lots of appetizers, for serving hot drinks, for baking cakes straight in the crock, and for dorm rooms or apartments.

•   Great option for making recipes of smaller quantities.

Disadvantages:

•   Food in smaller quantities tends to cook more quickly than larger amounts. So keep an eye on it.

•   Chances are, you won’t have many leftovers. So, if you like to have leftovers, a smaller slow cooker may not be a good option for you.

My recommendation:

Have at least two slow cookers; one around 3 to 4 quarts and one 6 quarts or larger. A third would be a huge bonus (and a great advantage to your cooking repertoire!). The advantage of having at least a couple is you can make a larger variety of recipes. Also, you can make at least two or three dishes at once for a whole meal.

Manual vs. programmable

If you are gone for only six to eight hours a day, a manual slow cooker might be just fine for you. If you are gone for more than eight hours during the day, I would highly recommend purchasing a programmable slow cooker that will switch to warm when the cook time you set is up. It will allow you to cook a wider variety of recipes.

The two I use most frequently are my 4-quart manual slow cooker and my 6½-quart programmable slow cooker. I like that I can make smaller portions in my 4-quart slow cooker on days I don’t need or want leftovers, but I also love how my 6½-quart slow cooker can accommodate whole chickens, turkey breasts, hams, or big batches of soups. I use them both often.

Get to know your slow cooker …

Plan a little time to get acquainted with your slow cooker. Each slow cooker has its own personality—just like your oven (and your car). Plus, many new slow cookers cook hotter and faster than earlier models. I think that with all of the concern for food safety, the slow cooker manufacturers have amped up their settings so that “High,” “Low,” and “Warm” are all higher temperatures than in the older models. That means they cook hotter—and therefore, faster—than the first slow cookers. The beauty of these little machines is that they’re supposed to cook low and slow. We count on that when we flip the switch in the morning before we leave the house for ten hours or so. So, because none of us knows what kind of temperament our slow cooker has until we try it out, nor how hot it cooks—don’t assume anything. Save yourself a disappointment and make the first recipe in your new slow cooker on a day when you’re at home. Cook it for the shortest amount of time the recipe calls for. Then, check the food to see if it’s done. Or if you start smelling food that seems to be finished, turn off the cooker and rescue your food.

Also, all slow cookers seem to have a “hot spot,” which is of great importance to know, especially when baking with your slow cooker. This spot may tend to burn food in that area if you’re not careful. If you’re baking directly in your slow cooker, I recommend covering the “hot spot” with some foil.

Take notes …

Don’t be afraid to make notes in your cookbook. It’s yours! Chances are, it will eventually get passed down to someone in your family and they will love and appreciate all of your musings. Take note of which slow cooker you used and exactly how long it took to cook the recipe. The next time you make it, you won’t need to try to remember. Apply what you learned to the next recipes you make in your cooker. If another recipe says it needs to cook 7–9 hours, and you’ve discovered your slow cooker cooks on the faster side, cook that recipe for 6–6½ hours and then check it. You can always cook a recipe longer—but you can’t reverse things if it’s overdone.

Get creative …

If you know your morning is going to be hectic, prepare everything the night before, take it out so the crock warms up to room temperature when you first get up in the morning, then plug it in and turn it on as you’re leaving the house.

If you want to make something that has a short cook time and you’re going to be gone longer than that, cook it the night before and refrigerate it for the next day. Warm it up when you get home. Or, cook those recipes on the weekend when you know you’ll be home and eat them later in the week.

Slow Cooking Tips and Tricks and Other Things You May Not Know

•   Slow cookers tend to work best when they’re ⅔ to ¾ of the way 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. If you’re going to exceed that limit, it would be best to reduce the recipe, or split it between two slow cookers. (Remember how I suggested owning at least two or three slow cookers?)

•   Keep your veggies on the bottom. That puts them in more direct contact with the heat. The fuller your slow cooker, the longer it will take its contents to cook. Also, the more densely packed the cooker’s contents are, the longer they will take to cook. And finally, the larger the chunks of meat or vegetables, the more time they will need to cook.

•   Keep the lid on! Every time you take a peek, you lose 20 minutes of cooking time. Please take this into consideration each time you lift the lid! I know, some of you can’t help yourself and are going to lift anyway. Just don’t forget to tack on 20 minutes to your cook time for each time you peeked!

•   Sometimes it’s beneficial to remove the lid. If you’d like your dish to thicken a bit, take the lid off during the last half hour to hour of cooking time.

•   If you have a big slow cooker (7- to 8-quart), you can cook a small batch in it by putting the recipe ingredients into an oven-safe baking dish or baking pan and then placing that into the cooker’s crock. First, put a trivet or some metal jar rings on the bottom of the crock, and then set your dish or pan on top of them. Or a loaf pan may “hook onto” the top ridges of the crock belonging to a large oval cooker and hang there straight and securely, “baking” a cake or quick bread. Cover the cooker and flip it on.

•   The outside of your slow cooker will be hot! Please remember to keep it out of reach of children and keep that in mind for yourself as well!

•   Get yourself a quick-read meat thermometer and use it! This helps remove the question of whether or not your meat is fully cooked, and helps prevent you from overcooking your meat as well.

•   Internal Cooking Temperatures:

•   Beef—125–130°F (rare); 140–145°F (medium); 160°F (well-done)

•   Pork—140–145°F (rare); 145–150°F (medium); 160°F (well-done)

•   Turkey and Chicken—165°F

•   Frozen meat: The basic rule of thumb is, don’t put frozen meat into the slow cooker. The meat does not reach the proper internal temperature in time. This especially applies to thick cuts of meat! Proceed with caution!

•   Add fresh herbs 10 minutes before the end of the cooking time to maximize their flavor.

•   If your recipe calls for cooked pasta, add it 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. Then the pasta won’t get mushy.

•   If your recipe calls for sour cream or cream, stir it in 5 minutes before the end of the cooking time. You want it to heat but not boil or simmer.

•   Approximate Slow Cooker Temperatures (Remember, each slow cooker is different):

•   High—212°F–300°F

•   Low—170°F–200°F

•   Simmer—185°F

•   Warm—165°F

•   Cooked beans freeze well. Store them in freezer bags (squeeze the air out first) or freezer boxes. Cooked and dried bean measurements:

•   16-oz. can, drained = about 1¾ cups beans

•   19-oz. can, drained = about 2 cups beans

•   1 lb. dried beans (about 2½ cups) = 5 cups cooked beans


SPRING

Week 1



THIS WEEK’S

Menu

Sunday: Orchard Ham

Monday: Split Pea Soup

Tuesday: Ham ’n’ Apple Cheese Pie

Wednesday: Baked Lamb Shanks

Thursday: Lamb Rice

Friday: Easy Creamy Chicken

Saturday: Comforting Chicken and Stuffing

Recommended Side Dish: Green Bean Casserole

Special Dessert: Hot Fudge Cake



Shopping List

PROTEIN

5–6 lb. bone-in ham

5 lamb shanks

10 boneless skinless chicken thighs

FROZEN

2 lb. bag frozen green beans

DAIRY and REFRIGERATED

4 cups apple cider or apple juice

2¾ sticks butter

6–8 slices mild cheese of your choice

½ cup shredded cheese of your choice

2 cups reduced-fat sour cream

2 eggs

½ cup milk

PRODUCE

1 cup diced or thinly sliced carrots

2 small carrots

2 cups chopped celery

1 rib celery

1 medium onion

1 small onion

2–3 tart apples

CANNED/DRY GOODS

2 10¾-oz. cans cream of chicken soup

8-oz. can tomato sauce

1¼ cups golden seedless raisins

3 cups dried split peas

1 cup pinenuts

2 cups long-grain basmati rice, uncooked

2 envelopes dry onion soup mix

12 cups day-old bread cubes

DO YOU HAVE THESE ON HAND?

dry mustard

ground cloves

garlic powder

dried oregano

salt

pepper

dried thyme

bay leaves

allspice

dried parsley flakes

rubbed sage

poultry seasoning

4 cloves garlic

flour

sugar

2¾ cups brown sugar

unsweetened cocoa powder

baking powder

vanilla extract

1½ cups chocolate chips

4 cups chicken stock

2½ cups chicken broth

SPIRITS

½ cup dry white wine
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Download this shopping list to your smartphone!

(x.co/ShopList)




Orchard Ham

Phyllis Good, Lancaster, PA

Makes 6–8 servings

Prep. Time: 20 minutes

Cooking Time: 8½–10½ hours

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

5–6-lb. bone-in ham (or larger; whatever fits your slow cooker)

4 cups cider, or apple juice

1 cup brown sugar

2 tsp. dry mustard

1 tsp. ground cloves

1¼ cups golden seedless raisins

1. Place ham in slow cooker. Pour cider over meat.

2. Cover. Cook on Low 8–10 hours.

3. While the ham is cooking, make a paste by mixing brown sugar, dry mustard, cloves, and a few tablespoons of hot cider from the cooker in a bowl. Set aside.

4. At the end of the cooking time, remove ham from cider and place in a 9×13-inch baking pan, or one that’s big enough to hold the ham.

5. Brush paste over ham. Then pour a cup of juice from the slow cooker into the baking pan. (Don’t pour it over the ham; you don’t want to wash off the paste.) Stir raisins into the cider in the baking pan.

6. Bake at 375° for 20–30 minutes, or until the paste has turned into a glaze.

7. Let the ham stand for 10–15 minutes, and then slice and serve. Top the slices with the cider-raisin mixture.

[image: images]


Split Pea Soup

Phyllis Good, Lancaster, PA

Makes 8–10 servings

Prep. Time: 20 minutes

Cooking Time: 4–8 hours

Ideal slow-cooker size: 6-qt.

3 cups dried split peas (a little over 1 pound)

3 qts. water

½ tsp. garlic powder

½ tsp. dried oregano

1 cup diced or thinly sliced carrots

1 cup chopped celery

1 tsp. salt

¼–½ tsp. pepper (coarsely ground is great)

leftover meaty hambone

1. Put all ingredients into slow cooker, except the hambone. Stir well.

2. Settle hambone into mixture.

3. Cover. Cook on Low 4–8 hours, or until ham is tender and falling off the bone, and the peas are very soft.

4. Use a slotted spoon to lift the ham bone out of the soup. Allow it to cool until you can handle it without burning yourself.

5. Cut the ham into bite-sized pieces. Stir it back into the soup.

6. Heat the soup for 10 minutes, and then serve.


Ham ’n’ Apple Cheese Pie

Phyllis Good, Lancaster, PA

Makes 6–8 servings

Prep. Time: 20–25 minutes

Cooking Time: 3 hours

Ideal slow-cooker size: 6- or 7-qt. oval

leftover ham slices

2–3 tart apples, pared, cored, and sliced

2 Tbsp. (¼ stick) butter, melted

⅓ cup flour

½ cup brown sugar

6–8 slices mild cheese of your choice

1 cup sour cream

1. Grease interior of slow-cooker crock.

2. Arrange ham slices over bottom of crock. If you need to create a second layer, stagger pieces so they don’t directly overlap each other.

3. Arrange apple slices over each piece of ham, including those that might be partly covered.

4. In a bowl, mix together melted butter, flour, and brown sugar.

5. Crumble over apples, again making sure that ham pieces on bottom layer get crumbs, too.

6. Top each ham piece with slice of cheese.

7. Cover. Cook on Low 3 hours, or until ham is heated through but not dry.

8. Ten minutes before end of cooking time, spoon a dollop of sour cream on each piece of ham. Continue cooking uncovered.


Baked Lamb Shanks

Irma H. Schoen, Windsor, CT

Makes 6–8 servings

Prep. Time: 10 minutes

Cooking Time: 4–10 hours

Ideal slow-cooker size: 4-qt.

1 medium onion, thinly sliced

2 small carrots, cut in thin strips

1 rib celery, chopped

5 lamb shanks, cracked

4 cloves garlic, split

2 tsp. salt

½ tsp. pepper

1 tsp. dried oregano

1 tsp. dried thyme

2 bay leaves, crumbled

½ cup dry white wine

8-oz. can tomato sauce

1. Place onion, carrots, and celery in slow cooker.

2. Rub lamb with garlic and season with salt and pepper. Add to slow cooker.

3. Mix remaining ingredients together in separate bowl and add to meat and vegetables.

4. Cover. Cook on Low 810 hours, or on High 46 hours.


Lamb Rice

Nanci Keatley, Salem, OR

Makes 6 servings

Prep. Time: 20 minutes

Cooking Time: 6–8 hours

Ideal slow-cooker size: 4-qt.

leftover lamb meat, chopped

1 cup pine nuts

2 cups long-grain basmati rice, uncooked

4 cups chicken stock

1 tsp. crushed allspice

1 tsp. salt

1 tsp. pepper

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

2. Cover. Cook 6–8 hours on Low, or until rice is cooked.
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Easy Creamy Chicken

Colleen Heatwole, Burton, MI

Makes 6 servings

Prep. Time: 10 minutes

Cooking Time: 4 hours

Ideal slow-cooker size: 5-qt.

10 boneless, skinless chicken thighs

2 envelopes dry onion soup mix

1 cup reduced-fat sour cream

10¾-oz. can cream of chicken soup

1. Grease interior of slow-cooker crock.

2. Place thighs in crock. If you need to make a second layer, stagger pieces so they don’t directly overlap each other.

3. In a bowl combine dry soup mix, sour cream, and chicken soup until well mixed.

4. Pour over chicken, making sure to cover pieces on the bottom with sauce, too.

5. Cover. Cook on Low 4 hours, or until instant-read meat thermometer registers 165° when stuck in center of thighs.

Tip: Serve with rice or noodles.
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Comforting Chicken and Stuffing

Elva Engel, Gap, PA

Lauren Bailey, Dillsburg, PA

Makes 10–12 servings

Prep. Time: 20–25 minutes

Cooking Time: 5–6 hours

Ideal slow-cooker size: 7- to 8-qt.

2½ cups chicken broth

2 sticks butter, melted

½ cup chopped onion

½ cup chopped celery

¼ cup dried parsley flakes

1½ tsp. rubbed sage

1 tsp. poultry seasoning

1 tsp. salt

1¼ tsp. coarsely ground black pepper

2 eggs

10¾-oz. can cream of chicken soup

12 cups day-old bread cubes, cut or torn into ½-inch pieces

leftover chicken, chopped, divided

1. Grease interior of slow-cooker crock.

2. In a bowl, combine chicken broth, melted butter, chopped onion and celery, parsley flakes, sage, poultry seasoning, salt, and pepper.

3. In another bowl, combine eggs and soup. Stir into broth mixture until smooth.

4. Put bread cubes in a large bowl. Pour broth-soup mixture over bread. Toss well until all bread cubes are dampened.

5. Layer ⅓ of bread mixture into crock.

6. Cover with half of cooked chicken.

7. Cover with half of remaining bread mixture.

8. Top with remaining chicken.

9. Cover with remaining bread mixture.

10. Cover. Cook on Low 3–4 hours. If you like a crusty finish on stuffing, take lid off during last 45 minutes of cooking.


Green Bean Casserole

Beverly Hummel, Fleetwood, PA

Makes 6 servings

Prep. Time: 20 minutes

Cooking Time: 2–3 hours

Ideal slow-cooker size: 3-qt.

2 Tbsp. butter, melted

2 Tbsp. flour

1 tsp. sugar

1 cup sour cream

2 lbs. frozen green beans, cooked and drained

½ cup shredded cheddar cheese

1 cup french-fried onions

1. In a saucepan, melt butter. Whisk in flour until smooth. Add sugar and sour cream. Stir over low heat until thick and hot.

2. Combine green beans with sour cream sauce. Place in slow cooker.

3. Sprinkle green bean mixture with cheese and onion rings.

4. Cover and cook on Low 2–3 hours.


Hot Fudge Cake

Lucille Hollinger, Richland, PA

Makes 8 servings

Prep. Time: 20 minutes

Cooking Time: 2–3 hours

Ideal slow-cooker size: 3-qt.

1¾ cups brown sugar, divided

1 cup flour

6 Tbsp. unsweetened cocoa powder, divided

2 tsp. baking powder

½ tsp. salt

½ cup milk

2 Tbsp. butter, melted

½ tsp. vanilla extract

1½ cups chocolate chips

1¾ cups boiling water

1. In a small bowl, combine 1 cup brown sugar, flour, 3 Tbsp. cocoa, baking powder, and salt.

2. In another bowl, combine milk, butter, and vanilla. Stir wet into dry ingredients just until combined.

3. Spread batter into greased slow cooker. Sprinkle with chocolate chips.

4. In another bowl, combine the remaining ¾ cup brown sugar and 3 Tbsp. cocoa.

5. Stir in boiling water. Pour over batter, and do not stir.

6. Cover and cook on High for 2–3 hours, or until a toothpick inserted near center of cake comes out clean.
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SPRING

Week 2



THIS WEEK’S

Menu

Sunday: Leg of Lamb with Rosemary and Garlic

Monday: Herbed Lamb Stew

Tuesday: White Bean Fennel Soup

Wednesday: Glazed Holiday Ham

Thursday: Creamy Ham and Red Beans over Rice

Friday: Tasty Ranch Chicken

Saturday: Ranch Chicken Avocado Wraps

Recommended Side Dish: Scalloped Potatoes

Special Dessert: Bread Pudding



Shopping List

PROTEIN

4–5 lb. leg of lamb (have butcher cut off shank end if too large to fit in your crock)

4–5 lb. bone-in ham

8 boneless, skinless chicken thighs

FROZEN

10-oz. pkg. frozen peas

DAIRY and REFRIGERATED

½ cup apple juice

½ cup orange juice

1 Tbsp. lime juice

1½ cups shredded sharp cheddar cheese

1⅓ cups grated Parmesan cheese

½ cup plain Greek yogurt

2¾ cups milk

4 eggs

6 Tbsp. butter or margarine

PRODUCE

1 Tbsp. fresh chopped rosemary

2 tsp. fresh minced parsley

1 small fennel bulb

3 medium onions

2 cups diced onions

1 large onion

1½–2 cups diced celery

1 cup diced green bell pepper

3 cups chopped spinach

4 lbs. potatoes

2 ripe avocados

CANNED/DRY GOODS

15-oz. can white kidney or cannellini beans

14½-oz. can diced tomatoes

10-oz. can cheddar cheese soup

1 lb. dry red-skinned kidney beans

3 cups rice

½ cup ranch dressing

4–6 sandwich wraps

8 slices bread (raisin bread recommended)

DO YOU HAVE THESE ON HAND?

salt

pepper

celery seed

marjoram

thyme

dry mustard

cinnamon

creole seasoning

5 bay leaves

12 cloves garlic

olive oil

canola oil

Dijon mustard

apple cider vinegar

4 cups beef broth

5 cups fat-free chicken broth

flour

vanilla extract

sugar

½ cup brown sugar

½ cup honey

¼–½ cup raisins

SPIRITS

½ cup white wine
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Download this shopping list to your smartphone!

(x.co/ShopList)




Leg of Lamb with Rosemary and Garlic

Hope Comerford, Clinton Township, MI

Makes 6–8 servings

Prep. Time: 5 minutes

Cooking Time: 7–8 hours

Ideal slow-cooker size: 7-qt.

1 tsp. olive oil

4–5 lb. leg of lamb

6 cloves garlic, crushed

3 Tbsp. Dijon mustard

1 Tbsp. fresh chopped rosemary

1 tsp. salt

1 tsp. black pepper

½ cup white wine

1. Coat the bottom of your crock with olive oil.

2. Pat the leg of lamb dry with a paper towel.

3. Mix together the garlic, Dijon mustard, rosemary, salt, and pepper. Rub this mixture all over the leg of lamb. Place the leg of lamb in the slow cooker.

4. Pour the wine into the crock around the leg of lamb.

5. Cover and cook on Low 7–8 hours.
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Herbed Lamb Stew

Jan Mast, Lancaster, PA

Makes 6 servings

Prep. Time: 20–30 minutes

Cooking Time: 6¼ hours

Ideal slow-cooker size: 6-qt.

leftover lamb, chopped

2 medium onions, chopped

4 cups beef broth

3–4 medium potatoes, peeled and thinly sliced

½–1 tsp. salt, according to your taste preferences

¼ tsp. pepper

¼ tsp. celery seed

¼ tsp. marjoram

¼ tsp. thyme

10-oz. pkg. frozen peas

6 Tbsp. flour

½ cup cold water

1. Add all ingredients to slow cooker except the peas, flour, and water.

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

3. Stir in peas.

4. In a small bowl, dissolve flour in water. When smooth, stir into pot.

5. Cover. Turn cooker to High and cook an additional 15 to 20 minutes, or until broth thickens.


White Bean Fennel Soup

Janie Steele, Moore, OK

Makes 6 servings

Prep. Time: 20–30 minutes

Cooking Time: 1–3 hours

Ideal slow-cooker size: 5-qt.

1 Tbsp. olive or canola oil

1 large onion, chopped

1 small fennel bulb, sliced thin

5 cups fat-free chicken broth

15-oz. can white kidney or cannellini beans, rinsed and drained

14½-oz. can diced tomatoes, undrained

1 tsp. dried thyme

¼ tsp. black pepper

1 bay leaf

3 cups chopped fresh spinach

1. Sauté onion and fennel in oil in skillet until brown.

2. Combine onion, fennel, broth, beans, tomatoes, thyme, pepper, and bay leaf.

3. Cook on Low 2–3 hours, or on High 1 hour, until fennel and onions are tender.

4. Remove bay leaf.

5. Add spinach about 10 minutes before serving.
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Glazed Holiday Ham

Jennifer Archer, Kalona, IA

Makes 8–10 servings

Prep. Time: 5 minutes

Cooking Time: 6–8 hours

Ideal slow-cooker size: 6- or 7-qt. oval

4–5 lb. bone-in, cured ham

½ cup apple juice

½ cup orange juice

½ cup brown sugar

½ cup honey

1. Grease interior of slow-cooker crock.

2. Place ham in crock.

3. In a bowl, mix remaining ingredients until combined.

4. Pour over ham.

5. Cover. Cook on Low 4–5 hours, or until instant-read meat thermometer registers 100°F when stuck into center of ham (but not against bone).

6. If you’re home and available, baste ham with glaze every hour or so.

7. Using two sturdy metal spatulas, lift cooked ham onto cutting board. Cover and keep warm for 15 minutes, so it can gather its juices.

8. Cut into slices or chunks. Spoon glaze over top.

9. Pass additional glaze in a bowl to diners to add more to their individual servings.


Creamy Ham and Red Beans over Rice

Phyllis Good, Lancaster, PA

Makes 6 servings

Prep. Time: 20 minutes

Cooking Time: 5–11 hours

Standing Time: 1 hour

Ideal slow-cooker size: 6-qt.

1 lb. dried red-skinned kidney beans

2 Tbsp. oil

2 cups diced onions

1½–2 cups diced celery

1 cup diced green bell pepper

4 large cloves garlic, minced

1 Tbsp. creole seasoning

4 bay leaves

1 tsp. dried thyme

2 qts. water

leftover meaty ham bone

salt and pepper, optional

6 cups cooked rice

1. Place dried beans in stockpot. Cover with water by 3 inches.

2. Bring to a boil and cook 2 minutes.

3. Cover. Remove from heat and let stand 1 hour. Drain.

4. Grease interior of slow cooker.

5. Pour beans into slow cooker.

6. Stir in oil, diced vegetables, garlic, creole seasoning, bay leaves, and thyme. Add water.

7. Submerge ham bone in mixture.

8. Cover. Cook on Low 9–11 hours or on High 5–7 hours, or until beans are tender and meat is falling off the bone.

9. Using tongs or a slotted spoon, remove ham bone from cooker. Fish out bay leaves, too.

10. Allow meat to cool enough to pull or cut into bite-sized pieces.

11. Stir meat chunks back into bean mixture. Heat 15 minutes.

12. Place 1 cup or so cooked rice in each individual serving bowl. Top with creamy ham and beans.


Tasty Ranch Chicken

Kathleen A. Rogge, Alexandria, IN

Makes 6–8 servings

Prep. Time: 15 minutes

Cooking Time: 4–5 hours

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

½ cup ranch salad dressing

1 Tbsp. flour

8 boneless, skinless chicken thighs

½ cup shredded cheddar cheese

⅓ cup grated Parmesan cheese

1. Grease interior of slow-cooker crock.

2. Mix salad dressing and flour in a shallow bowl.

3. Coat each thigh with dressing/flour mixture. Place in slow cooker. If you need to make a second layer, stagger the pieces so they don’t fully overlap each other.

4. Mix cheeses together in a small bowl. Sprinkle over chicken. Lift pieces on the second layer to sprinkle cheese over pieces in first layer.

5. Cover. Cook on Low for 4 hours, or until instant-read meat thermometer registers 160°–165°F when inserted in thickest part of thighs.

6. If you wish, place chicken on rimmed baking sheet and run under the broiler to brown the cheese and chicken. But watch carefully so it doesn’t burn.


Ranch Chicken Avocado Wraps

Hope Comerford, Clinton Township, MI

Makes 4–6 wraps

Prep. Time: 10 minutes

leftover chicken, cut into slices

4–6 sandwich wraps

1 avocado, sliced

Avocado Ranch Aioli:

1 large avocado, pit removed, sliced

½ cup plain Greek yogurt

¼ cup milk

1 tsp. apple cider vinegar

2 cloves garlic, minced

2 tsp. fresh minced parsley

1 Tbsp. lime juice

¼ tsp. salt

1. These are good with either warm or cold chicken, but if you choose to use warm chicken, warm it while you make the aioli.

2. In a food processor, place all of the avocado ranch aioli ingredients. Blend until smooth and well-mixed, scraping the sides when necessary.

3. On each sandwich wrap, lay out the chicken and a couple slices of avocado. Drizzle the garlic ranch aioli over each sandwich.


Scalloped Potatoes

Betty Moore, Avon Park, FL

Makes 8 servings

Prep. Time: 15 minutes

Cooking Time: 3–4 hours

Ideal slow-cooker size: 4-qt.

3 lbs. sliced potatoes

1 medium onion, chopped

1 cup shredded sharp cheddar cheese

salt and pepper, to taste

½ cup milk

10-oz. can cheddar cheese soup

1 tsp. dry mustard

½ cup grated Parmesan cheese

1. Layer potatoes, onion, and cheddar cheese in greased slow cooker, adding salt and pepper to each layer.

2. Separately, mix milk, cheese soup, and dry mustard. Pour over layers in slow cooker.

3. Sprinkle with Parmesan.

4. Cover and cook on High 3–4 hours, until potatoes are tender.


Bread Pudding

Winifred Ewy, Newton, KS

Helen King, Fairbank, IA

Elaine Patton, West Middletown, PA

Makes 6 servings

Prep. Time: 20 minutes

Cooking Time: 3–4 hours

Ideal slow-cooker size: 4-qt.

8 slices bread (raisin bread is especially good), cubed

4 eggs

2 cups milk

¼ cup sugar

4 Tbsp. butter, melted, or margarine

½ cup raisins (use only ¼ cup if using raisin bread)

½ tsp. cinnamon

Sauce:

2 Tbsp. butter or margarine

2 Tbsp. flour

1 cup water

¾ cup sugar

1 tsp. vanilla extract

1. Place bread cubes in greased slow cooker.

2. Beat together eggs and milk. Stir in sugar, butter, raisins, and cinnamon. Pour over bread and stir.

3. Cover and cook on High 1 hour. Reduce heat to Low and cook 3–4 hours, or until thermometer reaches 160°F.

4. Make sauce just before pudding is done baking. Begin by melting butter in saucepan. Stir in flour until smooth. Gradually add water, sugar, and vanilla. Bring to boil. Cook, stirring constantly for 2 minutes, or until thickened.

Serving Suggestion: Serve sauce over warm bread pudding.
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SPRING

Week 3



THIS WEEK’S

Menu

Sunday: Our Favorite Ribs

Monday: Classic Beef Chili

Tuesday: Come-Back-For-More Barbecued Chicken

Wednesday: Baked Potatoes with Chili

Thursday: BBQ Pork Rib Soup

Friday: Barbecued Chicken Pizza

Saturday: Herby Fish on a Bed of Vegetables

Recommended Side Dish: Garden Vegetables

Special Dessert: Chocolate Soufflé



Shopping List

PROTEIN

4 lbs. pork spare ribs

1½ lbs. extra-lean ground beef

6 chicken breast halves

4 to 6, 4 to 6–oz. white fish filets (flounder, cod, or haddock recommended)

cooked and crumbled bacon, optional

FROZEN

16-oz. pkg. frozen mixed vegetables

DAIRY and REFRIGERATED

8–12 oz. pkg. prepared pizza dough

2 cups shredded mozzarella cheese

1–2 cups shredded Swiss or mozzarella cheese

2⅓ cups sour cream

4 eggs

PRODUCE

2 medium onions

½ cup chopped onion

¼–½ cup diced red or white onion

¼ cup red onion, sliced or diced, optional

1 cup chopped green bell pepper

chopped chives, optional

2–3 leeks

1 rib celery

1 jalapeño pepper

4–6 russet potatoes

8–12 little new potatoes

8–12 plum tomatoes, or canned

fresh oregano sprigs, for garnish

CANNED/DRY GOODS

28-oz. can crushed tomatoes

15-oz. can red kidney beans

15-oz. can great northern beans

15-oz. can cannellini beans

15½-oz. can diced tomatoes, or fresh

2 8-oz. cans crushed pineapple

20-oz. can pineapple bits, optional

4-oz. can diced green chilies

10¾-oz. can cream of mushroom soup

6-oz. can french-fried onions

18¾-oz. pkg. chocolate cake mix

3-oz. box instant chocolate pudding mix

DO YOU HAVE THESE ON HAND?

chili powder

ground cumin

salt

sea salt

pepper

dried dill

dried basil

10 cloves garlic

olive oil

vegetable oil

6 cups chicken or beef broth

1 cup barbecue sauce, teriyaki flavored, or your choice of flavors

2 Tbsp. tomato paste

brown sugar

ketchup

1½ cups vinegar of your choice

cornstarch

soy sauce

Worcestershire sauce

1 cup chocolate chips, optional

[image: images]

Download this shopping list to your smartphone!

(x.co/ShopList)




Our Favorite Ribs

Phyllis Good, Lancaster, PA

Makes 8 servings

Prep. Time: 20 minutes

Cooking Time: 3½–4½ hours

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

4 Tbsp. oil

4 lbs. pork spareribs, cut in pieces

½ cup chopped onion

½ cup chopped green bell pepper

2 8 oz. cans crushed pineapple, undrained

1½ cups vinegar of your choice

¾ cups water, divided

4 Tbsp. ketchup

1 cup brown sugar

4 Tbsp. soy sauce

2 tsp. Worcestershire sauce

4 cloves garlic, sliced thinly

4 Tbsp. cornstarch

1. Brown spareribs in oil in large skillet. Remove meat and place in slow cooker.

2. Pour off all but 2 Tbsp. drippings from the skillet.

3. Add onion and green pepper and cook until tender. Stir in pineapple, vinegar, ½ cup water, ketchup, brown sugar, soy sauce, Worcestershire sauce, and garlic. Bring to boil.

4. Pour hot sauce over spareribs in slow cooker.

5. Cover and cook on Low for 3–4 hours, until ribs are falling-off-the-bone tender.

6. Whisk together the remaining ¼ cup water with the cornstarch. Whisk into sauce and ribs in slow cooker. Cover and cook on Low for an additional 10–20 minutes, until thickened.
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Classic Beef Chili

Esther S. Martin, Ephrata, PA

Makes 6–8 servings

Prep. Time: 20 minutes

Cooking Time: 2–3 hours

Ideal slow-cooker size: 4-qt.

1½ lb. extra-lean ground beef

2 cloves garlic, chopped fine

2 Tbsp. chili powder

1 tsp. ground cumin

28-oz. can crushed tomatoes

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

1 medium onion, chopped

4-oz. can diced green chilies, undrained

2 Tbsp. tomato paste

fresh oregano sprigs, for garnish

1. In large nonstick skillet, brown beef and garlic over medium heat. Stir to break up meat. Add chili powder and cumin. Stir to combine.

2. Mix together tomatoes, beans, onion, chilies, and tomato paste in slow cooker. Add beef mixture and mix thoroughly.

3. Cook on High 2–3 hours, or until flavors are well blended.

4. Garnish with oregano to serve.


Come-Back-For-More Barbecued Chicken

Leesa DeMartyn, Enola, PA

Makes 6–8 servings

Prep. Time: 10 minutes

Cooking Time: 6–8 hours

Ideal slow-cooker size: 5-qt.

6 chicken breast halves

1 cup ketchup

⅓ cup Worcestershire sauce

½ cup brown sugar

1 tsp. chili powder

½ cup water

1. Place chicken in slow cooker.

2. Whisk remaining ingredients in a large bowl. Pour sauce mixture over chicken.

3. Cover and cook on Low for 6–8 hours, or until chicken is tender but not overcooked.


Baked Potatoes with Chili

Hope Comerford, Clinton Township, MI

Makes 4–6 servings

Prep. Time: 10 minutes

Cooking Time: 8 hours

Ideal slow-cooker size: 4-qt.

4–6 russet potatoes, scrubbed and rinsed

olive oil

sea salt

pepper

leftover chili

Additional toppings, optional:

sour cream

chopped chives

cooked and crumbled bacon

shredded cheese of your choice

1. Lay out one piece of foil for each potato and place the potato on each. Prick each potato several times with a knife or fork. This prevents them from exploding.

2. Drizzle olive oil over each potato, then rub it in.

3. Sprinkle sea salt and pepper over each potato and wrap up the foil on each potato.

4. Place the potatoes into the slow cooker. You can add more potatoes, but be aware your slow cooker should not be more than ¾ of the way full, so you may need a larger slow cooker.

5. Cook on Low for 8 hours.

6. Warm up leftover chili.

7. To serve, cut each potato in half and top with chili and any other additional toppings you choose.
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BBQ Pork Rib Soup

Hope Comerford, Clinton Township, MI

Makes 6 servings

Prep. Time: 15 minutes

Cooking Time: 4–6 hours

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

leftover rib meat, cut off the bone, chopped

1 medium onion, chopped

15-oz. can great northern beans, drained and rinsed

15-oz. can cannellini beans, drained and rinsed

1 jalapeño pepper, seeded, diced

1 rib celery, diced

4 cloves garlic, minced

6 cups chicken or beef broth

1. Place all ingredients into the slow cooker.

2. Cook on Low for 4–6 hours.


Barbecued Chicken Pizza

Susan Roth, Salem, OR

Makes 4–6 servings

Prep. Time: 20–25 minutes

Cooking Time: 2½–3 hours

Standing Time: 2 hours before you begin

Ideal slow-cooker size: 6-qt.

8- or 12-oz. pkg. prepared pizza dough, depending how thick you like your pizza crust

1 cup barbecue sauce, teriyaki flavored, or your choice of flavors

leftover chicken, chopped

20-oz. can pineapple tidbits, drained, optional

½ cup green bell pepper, chopped, optional

¼ cup red onion, sliced or diced, optional

2 cups shredded mozzarella cheese

1. If the dough’s been refrigerated, allow it to stand at room temperature for 2 hours.

2. Grease interior of slow-cooker crock.

3. Stretch the dough into a large circle so that it fits into the crock, covering the bottom and reaching up the sides by an inch or so the whole way around. (If the dough is larger than the bottom of the cooker, fold it in half and stretch it to fit the bottom and an inch up the sides. This will make a thicker crust.)

4. Bake crust, uncovered, on High, 1 hour.

5. Spread barbecue sauce over hot crust.

6. Drop chopped chicken evenly over sauce.

7. If you wish, spoon pineapple, chopped peppers, and onion over chicken.

8. Sprinkle evenly with cheese.

9. Cover. Cook on High for about 2 hours, or until the crust begins to brown around the edges.

10. Uncover, being careful not to let the condensation on the lid drip onto the pizza.

11. Let stand for 10 minutes. Cut into wedges and serve.


Herby Fish on a Bed of Vegetables

Phyllis Good, Lancaster, PA

Makes 4–5 servings

Prep. Time: 20–30 minutes

Cooking Time: 4¼–5¼ hours

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

8–12 little new potatoes, peeled or not

4 Tbsp. olive oil, divided

salt, to taste

pepper, to taste

2–3 leeks

8–12 plum tomatoes, sliced in half, or 15½-oz. can diced tomatoes, undrained

¼–½ cup diced red or white onion

2 tsp. dried dill

2 tsp. dried basil

4 to 6 4-oz. to 6-oz. white fish fillets (flounder, cod, or haddock work well)

1. Grease the interior of the crock.

2. Wash the potatoes well. Slice them thin. (Bring out your mandoline if you have one. If you don’t, get one. You’ll make this dish more often.)

3. Layer the slices into the slow cooker. Drizzle each layer with oil, using about 2 Tbsp. total. Salt and pepper each layer as you go.

4. Cut the dark green tops off each leek. Split each leak from top to bottom into quarters. Hold each quarter under running water to wash out any sand and dirt.

5. Chop leeks into ½-inch-wide slices. Layer into slow cooker on top of the potatoes. Salt and pepper these layers, too.
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6. Scatter tomatoes over top.

7. Cover. Cook on Low 4–5 hours, or until potatoes and leeks are as soft as you like them.

8. Meanwhile, put the diced onion in a microwave-safe bowl. Cover and cook on High 1 minute, or just until onions are softened.

9. Add the remaining 2 Tbsp. oil to onions. Stir in dill and basil, too.

10. When the veggies are as tender as you want, lay the fish fillets on top of the vegetables. Lay the thicker ends of the fillets around the outside of the crock first; that’s where the heat source is. Put the thinner fillets in the middle.

11. Spread the red onion-herb mixture over the tops of the fish.

12. Cover. Turn cooker to High and cook for 15 minutes. Using a fork, test the thicker parts of the fillets to see if they’re flaky. If not, cook 5 minutes more and test again.

13. When the fish is flaky, use a fish spatula to lift the fish onto a plate. Tent with foil to keep warm.

14. Using a slotted spoon, lift out the layers of vegetables and put them on a platter or serving dish with low sides. Lay the fish over top and serve.


Garden Vegetables

Esther Gingerich, Parnell, IA

Judy A. and Sharon Wantland, Menomonee Falls, WI

Makes 6 servings

Prep. Time: 15 minutes

Cooking Time: 2½–4 hours

Ideal slow-cooker size: 3-qt.

16-oz. pkg. frozen vegetables, thawed (combination of broccoli, carrots, cauliflower, etc.)

10¾-oz. can cream of mushroom soup

half a soup can water

⅓ cup sour cream

1–2 cups shredded Swiss or mozzarella cheese, divided

6-oz. can french-fried onions, divided

1. In slow cooker, combine thawed vegetables, soup, water, sour cream, half the cheese, and half the onions.

2. Cover and cook on Low 2½–4 hours, or until vegetables are as soft as you like them.

3. Fifteen minutes before the end of the cooking time, sprinkle remaining cheese and onions on top.


Chocolate Soufflé

Rachel Yoder, Middlebury, IN

Makes 10–12 servings

Prep. Time: 5 minutes

Cooking Time: 6 hours

Ideal slow-cooker size: 6-qt.

18¼-oz. pkg. chocolate cake mix

½ cup vegetable oil

2 cups sour cream

4 eggs, beaten

3-oz. box instant chocolate pudding mix

1 cup chocolate chips, optional

1. Combine all ingredients in a large mixing bowl.

2. Spray interior of slow cooker with nonstick cooking spray. Pour soufflé mixture into cooker.

3. Cover and cook on Low for 6 hours. (Do not lift the lid until the end of the cooking time!)

4. Insert toothpick into center of cake to see if it comes out clean. If it does, the soufflé is finished. If it doesn’t, continue cooking another 15 minutes. Check again. Repeat until it’s finished cooking.

5. Serve warm from the cooker with ice cream or frozen yogurt.
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SPRING

Week 4



THIS WEEK’S

Menu

Sunday: Slurping Good Sausages

Monday: Creamy Ziti in the Crock

Tuesday: Savory Turkey and Mushrooms

Wednesday: Sweet Pepper and Sausage Burritos

Thursday: Magical Turkey Pie

Friday: California Tacos

Saturday: Hamburger Lentil Soup

Recommended Side Dish: Risi Bisi (Peas and Rice)

Special Dessert: Apple Peanut Crumble



Shopping List

PROTEIN

4 lbs. sweet Italian sausage

3 lbs. boneless skinless turkey thighs

1½ lbs. ground beef

FROZEN

½ lb. frozen green beans, or fresh

1 cup frozen corn, or fresh, or canned

½ cup frozen baby peas

DAIRY and REFRIGERATED

¾ cup or so of grated Parmesan cheese

11 oz. cream cheese

1 cup mozzarella cheese

1½ cups shredded cheddar cheese

1 stick butter, plus 2 Tbsp. butter

1 9-inch piecrust

PRODUCE

6 green, yellow, or red bell peppers

3 large onions

3 medium onions

3 cups fresh mushrooms

1 cup sliced potatoes

1 cup sliced carrots

2 carrots

1½ ribs celery

2 Tbsp. chopped fresh parsley, or dried

4–5 cooking apples

CANNED/DRY GOODS

24-oz. jar of your favorite pasta sauce

5 cups spaghetti or marinara sauce

6-oz. can tomato paste

14½-oz. can diced tomatoes

10¾-oz. can cream of celery soup

15½-oz. can pinto beans

½-qt. tomato juice

4 cups uncooked ziti pasta

¾ cup raw brown rice

1 cup dry lentils

1½ cups converted long-grain white rice, uncooked

2 cups salsa

salsa, optional

6 6-inch whole wheat tortillas

taco shells

1 envelope dry taco seasoning

DO YOU HAVE THESE ON HAND?

dried parsley, or fresh

dried basil

pepper

salt

ground cumin

garlic powder

marjoram

Italian seasoning

cinnamon

nutmeg

2–3 cloves garlic

1 cup beef broth

29 oz. chicken broth

cornstarch

flour

brown sugar

soy sauce

½ cup quick-cooking oats

2 Tbsp. peanut butter
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Slurping Good Sausages

Phyllis Good, Lancaster, PA

Makes 10–12 servings

Prep. Time: 20 minutes

Cooking Time: 6 hours

Ideal slow-cooker size: 4-qt.

4 lbs. sweet Italian sausage, cut into 5-inch lengths

24-oz. jar of your favorite pasta sauce

6-oz. can tomato paste

1 large green, yellow, or red bell pepper, chopped

1 large onion, sliced thin

1 Tbsp. grated Parmesan cheese, plus a little more

1 cup water

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

1. Place sausage pieces in skillet. Add water to cover. Simmer 10 minutes. Drain. (This cooks off some of the fat from the sausage.)

2. Combine pasta sauce, tomato paste, chopped green pepper, sliced onion, 1 Tbsp. grated cheese, and water in slow cooker. Stir in sausage pieces.

3. Cover. Cook on Low 6 hours.

4. Just before serving, stir in parsley.

Serving Suggestion: Serve in buns, or cut sausage into bite-sized pieces and serve over cooked pasta. Sprinkle with more Parmesan cheese.
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Creamy Ziti in the Crock

Judi Manos, West Islip, NY

Makes 8 servings

Prep. Time: 20 minutes

Cooking Time: 2–3 hours

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

5 cups spaghetti or marinara sauce, divided

8-oz. pkg. cream cheese, cubed, room temperature

¾ cup chopped leftover sausage

1 tsp. dried basil

⅛ tsp. pepper

14½-oz. can diced tomatoes, undrained

4 cups uncooked ziti pasta, divided

1 cup mozzarella cheese, divided

⅓ cup grated Parmesan cheese

1. Grease interior of slow-cooker crock.

2. Heat 1–2 cups spaghetti sauce in saucepan or microwave. Add cream cheese cubes and stir until melted.

3. Add remaining spaghetti sauce, leftover sausage, basil, pepper, and diced tomatoes to warmed creamy sauce.

4. Put ⅓ of tomato sauce mixture in bottom of crock.

5. Add 2 cups ziti, topped with ½ cup mozzarella.

6. Add half of remaining tomato mixture.

7. Layer in final 2 cups of ziti and ½ cup mozzarella.

8. Spoon on remaining tomato mixture. Sprinkle with Parmesan.

9. Cover. Cook on High for 2–3 hours, until pasta is al dente and sauce is bubbling at edges.

Variations: Add some spinach leaves, sliced black olives, chopped kielbasa, or sliced mushrooms as you make layers. Just keep the sauce and pasta proportions the same so there is enough liquid for the pasta.


Savory Turkey and Mushrooms

Clara Newswanger, Gordonville, PA

Makes 6–8 servings

Prep. Time: 20 minutes

Cooking Time: 4–4½ hours

Ideal slow-cooker size: 5-qt.

1 medium onion, chopped

½ stick (4 Tbsp.) butter

3 cups fresh mushrooms, sliced

4 Tbsp. cornstarch

1 cup beef broth

2 Tbsp. soy sauce

3 lbs. boneless, skinless turkey thighs, cut in 4-inch cubes

salt and pepper, optional

1. Sauté chopped onion in butter in saucepan.

2. Stir in mushrooms and cornstarch until well mixed.

3. Stir in beef broth and soy sauce. Bring to a boil, stirring continuously so mixture thickens but doesn’t stick.

4. Grease interior of slow-cooker crock.

5. Place cut-up turkey evenly over bottom of crock. Pour sauce over meat.

6. Cover. Cook on Low 4–4½ hours, or until turkey is tender when pierced with a fork.

7. Taste broth and season with salt and pepper if you wish.

8. Serve over cooked rice or noodles.


Sweet Pepper and Sausage Burritos

Anita King, Bellefontaine, OH

Makes 6 servings

Prep. Time: 35 minutes

Cooking Time: 2 hours

Standing Time: 5 minutes

Ideal slow-cooker size: 5-qt.

¾ cup raw brown rice

1¼ cups water

leftover sausages, sliced

1 medium onion, chopped

2 tsp. ground cumin

½ tsp. black pepper

5 medium sweet red, yellow, or green bell peppers, diced

1½ cups shredded cheddar cheese

3-oz. pkg. cream cheese, cubed

6 whole wheat tortillas, about 6 inches in diameter

salsa, as mild or hot as you like, optional

1. Grease interior of slow-cooker crock.

2. Place raw brown rice, water, leftover sausage slices, onion, cumin, and black pepper in crock. Stir until well mixed.

3. Cover. Cook on High for 1¾ hours, or until rice is nearly tender.

4. Stir in peppers at the end of cooking time, along with cheddar and cream cheeses.

5. Cover. Continue cooking on High 30 more minutes, or until rice and peppers are as tender as you like them.

6. Spoon ⅔ cup rice-pepper-cheese mixture onto lower half of each tortilla. Fold in the sides. Then bring up the bottom and roll up.

7. Place each burrito, seam side down, in greased 9x13-inch baking pan.

8. Cover. Bake at 425°F 10–15 minutes.

9. Let stand 4 minutes. Serve with salsa if you wish.


Magical Turkey Pie

Marilyn Kurtz, Willow Street, PA

Makes 4–5 servings

Prep. Time: ½ hour

Cooking Time: 4–5 hours

Ideal slow-cooker size: 5-qt.

½ lb. frozen or fresh green beans (thawed if frozen)

1 cup sliced potatoes, peeled or not

1 cup sliced carrots

1 cup frozen (and thawed), or fresh, or canned corn

⅓ cup chopped onion

leftover chicken, chopped

¼ tsp. salt

10¾-oz. can cream of celery soup

¼ soup can water

1 9-inch piecrust

1. Grease interior of slow-cooker crock.

2. Put green beans, potatoes, carrots, corn, onion, and chicken cubes in crock in the order given.

3. In a bowl, blend together salt, soup, and water. When well mixed, pour over other ingredients in crock.

4. Cover. Cook on Low for 4–5 hours of until veggies are as tender as you like.

5. Serve. Or, if you’re looking for a special touch, stir all ingredients together well. Then transfer to a greased 11x13-inch baking dish.

6. Top “pie” with baked piecrust hearts, made ahead. Then serve.

7. To make hearts: Use recipe for one 9-inch piecrust, rolled out and cut into heart shapes.

8. Put hearts on baking sheet and prick each with a fork.

9. Bake at 400°F for about 10–12 minutes until lightly browned. Store in tightly covered container until ready to use.


California Tacos

Mary June Hershberger, Lynchburg, VA

Makes 6–8 servings

Prep. Time: 20 minutes

Cooking Time: 3 hours

Ideal slow-cooker size: 2-qt.

1½ lb. ground beef

1 medium onion, chopped

1 green bell pepper, chopped

1 envelope, or 4 Tbsp., dry taco seasoning

2 cups salsa, your choice of heat

15½-oz. can pinto beans, rinsed and drained

salt and pepper to taste

taco shells

1. Grease interior of slow-cooker crock.

2. If you have time, brown beef in skillet. Drain off drippings and place meat in crock.

3. If you don’t have time, crumble beef over bottom of crock.

4. Stir in onion and bell pepper, taco seasoning, salsa, and pinto beans.

5. Cover. Cook on Low for 3 hours.

6. Serve in taco shells.
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Hamburger Lentil Soup (page 43)


Hamburger Lentil Soup

Juanita Marner, Shipshewana, IN

Makes 6 servings

Prep. Time: 20 minutes

Cooking Time: 4–10 hours

Ideal slow-cooker size: 5-qt.

leftover beef

½ cup chopped onions

2 carrots, diced

1½ ribs celery, diced

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

½ qt. tomato juice

1½ tsp. salt

1 cups dry lentils, washed, with stones removed

6 cups water

¼ tsp. dried marjoram

1½ tsp. brown sugar

1. Combine all ingredients in slow cooker.

2. Cover. Cook on Low 8–10 hours, or High 4–6 hours.


Risi Bisi (Peas and Rice)

Cyndie Marrara, Port Matilda, PA

Makes 6 servings

Prep. Time: 10–15 minutes

Cooking Time: 2½–3½ hours

Ideal slow-cooker size: 4-qt.

1½ cups converted long-grain white rice, uncooked

¾ cup chopped onions

2 cloves garlic, minced

2 14½-oz. cans reduced-sodium chicken broth

⅓ cup water

¾ tsp. Italian seasoning

½ tsp. dried basil leaves

½ cup frozen baby peas, thawed

¼ cup grated Parmesan cheese

1. Combine rice, onions, and garlic in slow cooker.

2. In saucepan, mix together chicken broth and water. Bring to boil. Add Italian seasoning and basil leaves. Stir into rice mixture.

3. Cover. Cook on Low 2–3 hours, or until liquid is absorbed.

4. Stir in peas. Cover. Cook 30 minutes. Stir in cheese.
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Apple Peanut Crumble

Phyllis Attig, Reynolds, IL

Joan Becker, Dodge City, KS

Pam Hochstedler, Kalona, IA

Makes 4–5 servings

Prep. Time: 10 minutes

Cooking Time: 5–6 hours

Ideal slow-cooker size: 4-qt.

4–5 cooking apples, peeled and sliced

⅔ cup packed brown sugar

½ cup flour

½ cup quick-cooking oats

½ tsp. cinnamon

¼–½ tsp. nutmeg

5⅓ Tbsp. (⅓ cup) butter, softened

2 Tbsp. peanut butter

1. Place apple slices in slow cooker.

2. Combine brown sugar, flour, oats, cinnamon, and nutmeg.

3. Cut in butter and peanut butter. Sprinkle over apples.

4. Cover cooker and cook on Low 5–6 hours.

[image: images]



SPRING

Week 5



THIS WEEK’S

Menu

Sunday: Pita Burgers

Monday: Pork Chops Pierre

Tuesday: Ohio Chili

Wednesday: Slow-Cooked Pork Stew

Thursday: Israeli Couscous with Vegetables

Friday: Kona Chicken

Saturday: Szechwan-Style Chicken and Broccoli

Recommended Side Dish: Baked Lima Beans

Special Dessert: Fruit-Filled Cake (also known as Dump Cake!)



Shopping List

PROTEIN

2 lbs. lean ground chuck

3–4 lbs. (6–8) ½-inch thick bone-in pork chops

8 good-sized boneless skinless chicken thighs

½ lb. bacon

DAIRY and REFRIGERATED

1 egg

1 stick, plus 2 Tbsp. butter

PRODUCE

1 small onion

5 medium onions

2 large onions

⅓ cup chopped scallions

4 ribs celery

¾ cup chopped celery

3 large green bell peppers

1 medium green bell pepper

1 medium red bell pepper

¼ lb. baby carrots

½ cup shredded carrots

1½ large potatoes

1 parsnip

5 mushrooms

2 cups broccoli florets

fresh ginger

CANNED/DRY GOODS

14-oz. can no-salt-added stewed tomatoes

2 15-oz. cans tomato sauce

2 15-oz. cans diced tomatoes

2 15-oz. cans dark red kidney beans

15-oz. can pinto beans

15-oz. can ranch beans

4-oz. can green chilies

21-oz. can blueberry or cherry pie filling

20-oz. can pineapple chunks

20-oz. can crushed pineapple

3 cups low-sodium canned vegetable juice

14½-oz. can chicken broth

½ cup picante sauce

1½ cups tomato juice

12-slice pkg. pita bread

18½-oz. pkg. yellow cake mix

1 lb. dry lima beans

1 cup uncooked Israeli couscous

DO YOU HAVE THESE ON HAND?

dry mustard

salt

pepper

ground cumin

chili powder

cinnamon

bay leaves

dried thyme

hot red pepper flakes

dried dill weed

ground ginger

9 cloves garlic

1½ cups vegetable stock

1 beef bouillon cube

cornstarch

unsweetened cocoa powder

½ Tbsp. plus 2 tsp. quick-cooking tapioca

white rice

sugar

brown sugar

dark brown sugar

olive oil

apple cider vinegar

¾ cup mild molasses (not blackstrap)

Worcestershire sauce

soy sauce

1 cup ketchup

1 Tbsp. lemon juice

prepared mustard

1 cup dry oatmeal

1 cup chopped nuts

SPIRITS

½ cup white wine
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Download this shopping list to your smartphone!
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Pita Burgers

Phyllis Good, Lancaster, PA

Makes 12 servings

Prep. Time: 15–20 minutes

Cooking Time: 4–6 hours

Ideal slow-cooker size: 4-qt.

2 lbs. lean ground chuck

1 cup dry oatmeal

1 egg

1 medium onion, finely chopped

15-oz. can tomato sauce

2 Tbsp. brown sugar

½ tsp. salt

2 Tbsp. apple cider vinegar
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