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Welcome to Fix-It and Forget-It Freezer Meals

About four years ago, I ordered a freezer meal workshop kit. My hope was to have some meals ready to go when life got hectic. I took the time one weekend to assemble all ten meals in the kit, then stuck them in my freezer to cook at a later date. It took me a couple hours that day to assemble them, but I was left with ten assembled meals I could pull out of the freezer whenever I needed and cook when I was ready! I LOVED how convenient it was! All that prep work, done at once, was a not so bad. I’ve attended several other freezer meal workshops since and always assemble at least twenty meals to keep in my freezer for our super busy times of the year.

This got me thinking … why not put together my own freezer meal cookbook?! So, I did! In this book, you’ll find 150 freezer meal recipes that you can prepare ahead of time in freezer bags and then pull out of the freezer when you’re ready to cook them. Sometimes everything you’ll need will be right in the bag. Sometimes you’ll need a few other ingredients at cooking time (i.e. milk, rice or quinoa, sour cream, etc.), but that will be noted for you in the recipe instructions.

I generally pull out two or three freezer meals each week to cook. You may have a larger family, so you might pull out four to seven meals. Do what works best for your family.

This book is designed for just about anyone! Whether you’re busy, you like to plan ahead, or just like things ready to go! So, let’s get preppin’ and pack that freezer full of goodness!

How Does This Book Work?

Each recipe is laid out in a specific fashion. First of all, you’re given a glance at how many the recipe will serve, how long it will take you to prep the ingredients, and what size slow cooker would be best for the recipe. Following that, you’ll have the following format:

Ingredients Needed at Time of Preparation: These are the ingredients that will go into the freezer bag.

Preparation Instructions: These are the instructions you’ll need to assemble the ingredients in the bag. You’ll notice that the preparation instructions will always tell you to remove as much air from the freezer bag as possible before sealing. There is more information on this in the next section, so keep reading.

Information for Freezer Bag: Everything below this heading will be what will occur when you are ready to cook your freezer meal, and will be the information needed on your bag if you so choose. I suggest printing off the label by visiting http://x.co/FIFILabel. Your other options are to handwrite the instructions on the bag with a permanent marker, or to just write the title of the recipe and page number on the bag with permanent marker so you can refer back to this book once the contents of your bag have thawed. Having this information affixed to the bag is incredibly convenient, so I strongly suggest the first option.

Needed at Time of Cooking/Serving: These are the additional ingredients you’ll need to either quickly finish preparing the recipe, use later in the recipe, or items you’ll need at the time of serving.

Serving Suggestion: Sometimes it’s nice to have some suggestions on how to serve what you’re cooking. You’ll find these throughout the book.

Instructions: These are the cooking instructions for when you’re ready to cook your freezer meal. Notice that every recipe will instruct you to thaw the bag completely before cooking. Always thaw in a refrigerator, or in another safe manner.

Tip: Occasionally you will run across a tip that will make the recipe easier, or change it up a bit. We hope you find them helpful!

A Guide to Freezer Meals

1.   Set aside an afternoon or morning to make 10–20 meals at a time. Even though it sounds like a daunting task, this book will make the process a cinch. Make a list of the recipes you want to make, then get excited! You may even consider making multiple batches of certain meals. This is going to make your life easier in the long run!

2.   Make a shopping list for the recipes you’re going to make. Look at all the ingredient lists for the recipes you’ve chosen. As you write them down, categorize your list to make shopping a breeze! I love that I can grab all the ingredients I need quickly when I’m preparing freezer meals because all of my produce, meats, seasonings, etc. are grouped together on the list. Be sure to check in your pantry to see what you already have so you don’t buy more than you need.

3.   Buy precut veggies if you can. This will cut down on some of your prep time, but probably won’t save you money. I like to buy precut mushrooms because I know they take a lot of prep work and I can easily find them presliced.

4.   If you can’t buy or find precut veggies, save some time by using your food processor. This makes chopping all the onions SO much easier!

5.   Have a butcher prepare your meat for you. Just call ahead and let them know exactly what and how much you need. They may even give you a discount, all while preparing your meats just the way you need them.

6.   Have lots of freezer bags on hand. You will need gallon-sized storage bags for the most part for this book. I buy them in bulk so I always have plenty on hand. If you’re not a freezer bag user, then use good freezer-safe containers.

7.   Make sure to label all of your freezer bags well. Always put the date you’ve prepared the bag on them so you know how long it’s been in the freezer.

8.   Print off the instructions by visiting http://x.co/FIFILabel for each recipe and affix them to the bags. This will save you a lot of time and energy!

9.   Be sure to thaw your freezer meals completely before cooking unless it’s otherwise noted in the instructions. You will need 24 hours or more in your refrigerator to defrost them.

10. Help to avoid freezer burn by removing as much of the air as you can from your freezer bags. Little coffee stirrer straws can help you get most of the air out. Insert the straw in the center of the bag’s opening (being careful not to touch the raw ingredients) and while you’re sucking the air out, close the bag tightly around it, then slide the straw out and finish sealing. If you have a vacuum sealer, you may even consider that route.

11. For best results, use your freezer meals up within 4–6 months of freezing.

12. What if you want to make the meal now and freeze it later? I’ve included some freezing tips just in case for you in the next section.

Freezing Tips

So, what if you want to make these meals and then freeze them? Honestly, it’s easy! You cook them, cool them, then freeze them!

Here are my tips:

1.   Always let food cool completely to room temperature; cool in the refrigerator and then freeze.

2.   Be sure your food is in a freezer-safe bag or storage container and is tightly sealed. You want to remove as much air as possible prior to freezing.

3.   Make sure to label all of your freezer bags well. Always put the date you’ve prepared the bag on them so you know how long it’s been in the freezer.

4.   Use up your freezer meals within 2–3 months.

5.   Consider portioning out your meals into single-serving sizes, or sizes large enough for your family.

6.   Thaw them completely before cooking by placing them in the refrigerator for at least 24 hours. When reheating, you’ll need the internal temperature to be 165°F.

Choosing a Slow Cooker

Not all slow cookers are created equal … or work equally 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.

[image: images]

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—212–300°F

•   Low—170–200°F

•   Simmer—185°F

•   Warm—165°F

•   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

Enjoy!

Back to Contents


And don't forget you can download the recipe cards here! http://x.co/FIFILabel


Breakfast
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Ham Omelet

*10 Ing. or Fewer *Gluten-Free

Kelly Bailey, Dillsburg, PA

Makes 12 servings

Prep. Time: 15 minutes [image: images] Cooking Time: 7–9 hours [image: images] Ideal slow-cooker size: 6-qt.

Needed at Time of Preparation:

1 lb. ham, chopped

1 onion, chopped

1 green bell pepper, chopped

1 cup sliced fresh mushrooms

12 eggs, beaten

1 Tbsp. thyme, basil, rosemary, or tarragon, depending on what you like

½ tsp. cayenne pepper

Preparation instructions:

1.   Place all ingredients in a gallon-sized freezer bag.

2.   Smoosh the ingredients in the bag until they’re well blended.

3.   Remove as much air as possible and seal bag.

4.   Label the bag with the information below, then freeze.

Information for Freezer Bag:


HAM OMELET

Makes 12 servings

Cooking Time: 7–9 hours [image: images] Ideal slow-cooker size: 6-qt.

Needed at Time of Cooking:

32-oz. bag frozen hash brown potatoes, or 5 cups cooked, shredded potatoes *choose the cooked, shredded potatoes to keep this recipe gluten-free

1 cup whole milk

2 cups shredded cheddar cheese

Instructions:

1.   Thaw bag completely for 24–48 hours or more.

2.   Spray crock with nonstick spray.

3.   Place shredded potatoes in the bottom of the crock.

4.   Pour contents of the freezer bag, milk, and shredded cheddar over the top of hash browns. Stir to combine well.

5.   Cover and cook on Low 7–9 hours, until omelet is set in the middle and lightly browned at edges.





[image: images]



Fresh Veggie and Herb Omelet

*Gluten-Free *Vegetarian

Hope Comerford, Clinton Township, MI

Makes 8 servings

Prep. Time: 20 minutes [image: images] Cooking Time: 4–6 hours [image: images] Ideal slow-cooker size: 6-qt.

Needed at Time of Preparation:

12 eggs, beaten

½ tsp. kosher salt

¼ tsp. pepper

3 cloves garlic, minced

1 tsp. fresh chopped basil

6 dashes hot sauce

2 cups broccoli florets

1 yellow bell pepper, diced

1 red bell pepper, diced

1 onion, diced

Preparation Instructions:

1.   In a gallon-sized freezer bag, place the eggs, salt, pepper, garlic, basil, and hot sauce. Smoosh until all the ingredients are well-mixed.

2.   Place broccoli, yellow pepper, red pepper, and onion in the bag.

3.   Remove as much air as possible and seal the bag.

4.   Label the bag with the information below, then freeze.

Information for Freezer Bag:


FRESH VEGGIE AND HERB OMELET

Makes 8 servings

Cooking Time: 4–6 hours [image: images] Ideal slow-cooker size: 6-qt.

Needed at Time of Cooking/Serving:

1 cup unsweetened almond milk or milk

1 cup crumbled feta cheese

1 cup diced cherry tomatoes

½ cup fresh chopped parsley

Instructions:

1.   Thaw bag completely for 24–48 hours or more.

2.   Spray crock with nonstick spray.

3.   Pour milk into bag and smoosh until mixed well. Pour the contents into the crock.

4.   Cover and cook on Low for 4–6 hours, or until center is set.

5.   Sprinkle feta over the top, then cook an additional 30 minutes.

6.   To serve, sprinkle the omelet with the chopped tomatoes and fresh parsley.
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Italian Frittata

*10 Ing. or Fewer *Gluten-Free *Vegetarian–Optional

Hope Comerford, Clinton Township, MI

Makes 6 servings

Prep. Time: 10 minutes [image: images] Cooking Time: 3–4 hours [image: images] Ideal slow-cooker size: 5- or 6-qt.

Needed at Time of Preparation:

10 eggs, beaten

1 Tbsp. chopped fresh basil

1 Tbsp. chopped fresh mint

1 Tbsp. chopped fresh sage

1 Tbsp. chopped fresh oregano

½ tsp. sea salt

⅓ tsp. pepper

1 Tbsp. grated Parmesan cheese

¼ cup diced prosciutto (leave out to keep this recipe vegetarian)

½ cup chopped onion

Preparation instructions:

1.   In a gallon-sized freezer bag, add all of the ingredients.

2.   Smoosh the bag until the contents are well-mixed.

3.   Remove as much air as possible and seal bag.

4.   Label the bag with the information below, then freeze.

Information for Freezer Bag:


ITALIAN FRITTATA

Makes 6 servings

Cooking Time: 3–4 hours [image: images] Ideal slow-cooker size: 5- or 6-qt.

Instructions:

1.   Thaw bag completely for 24–48 hours or more.

2.   Spray your crock with nonstick spray.

3.   Pour the contents of the bag into the crock.

4.   Cover and cook on Low for 3–4 hours.
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Breakfast Casserole

*5 Ing. or Fewer *Quick to Prep

Shirley Hinh, Wayland, IA

Makes 8–10 servings

Prep. Time: 15 minutes [image: images] Cooking Time: 3 hours [image: images] Ideal slow-cooker size: 4-qt.

Needed at Time of Preparation:

6 eggs, beaten

1 lb. miniature smoked sausage links, or 1½ lbs. bulk sausage, browned and drained

1 tsp. salt

½ tsp. dry mustard

Preparation instructions:

1.   In a gallon-sized freezer bag, add all of the ingredients.

2.   Smoosh the contents of the bag until the ingredients are well-mixed.

3.   Remove as much air as possible and seal bag.

4.   Label the bag with the information below, then freeze.

Information for Freezer Bag:


BREAKFAST CASSEROLE

Makes 8–10 servings

Cooking Time: 3 hours [image: images] Ideal slow-cooker size: 4-qt.

Needed at Time of Cooking:

1½ cups milk

1 cup shredded cheddar cheese

8 slices bread, torn into pieces

1 cup shredded mozzarella cheese

Instructions:

1.   Thaw bag completely for 24–48 hours or more.

2.   Pour the milk and shredded cheddar into the freezer bag and smoosh until well-combined.

3.   Add the bread pieces to the bag, seal, and shake around until it’s well coated.

4.   Grease the crock with nonstick spray.

5.   Pour the contents of the bag into the crock.

6.   Sprinkle mozzarella cheese over top.

7.   Cover and cook 2 hours on High, and then 1 hour on Low.
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Breakfast Bake

*5 Ing. or Fewer *Quick to Prep *Gluten-Free

Kristi See, Weskan, KS

Makes 10 servings

Prep. Time: 15 minutes [image: images] Cooking Time: 3–4 hours [image: images] Ideal slow-cooker size: 4- to 5-qt.

Needed at Time of Preparation:

12 eggs, beaten

1 cup diced cooked ham

1 tsp. salt

½ tsp. pepper

Preparation instructions:

1.   In a gallon-sized freezer bag, add all ingredients.

2.   Smoosh the bag until everything is well-blended.

3.   Remove as much air as possible and seal the bag.

4.   Label the bag with the information below, then freeze.

Information for Freezer Bag:


BREAKFAST BAKE

Makes 10 servings

Cooking Time: 3–4 hours [image: images] Ideal slow-cooker size: 4- to 5-qt.

Needed at Time of Cooking:

1 cup milk

1½–2 cups grated cheese, your choice

Instructions:

1.   Thaw bag completely for 24–48 hours or more.

2.   Spray crock with nonstick spray.

3.   Open bag and pour in milk and grated cheese. Smoosh until everything is well-combined.

4.   Pour contents of the bag into the crock.

5.   Cover and cook on Low 3–4 hours.





[image: images]



Fruity Oatmeal

*10 Ing. or Fewer *Gluten-Free–Optional *Vegetarian

Mary Stoltzfus, Manheim, PA

Makes 6–8 servings

Prep. Time: 10 minutes [image: images] Cooking Time: 4–6 hours [image: images] Ideal slow-cooker size: 4- to 5-qt.

Needed at Time of Preparation:

⅔ cup oil

1 cup sugar

2 eggs, lightly beaten

1½ cups milk

1 tsp. vanilla extract

4 cups quick oats *use gluten-free oats to keep this gluten-free

1 Tbsp. baking powder

1 tsp. salt

1 tsp. cinnamon

1–2 cups fresh or frozen fruit (blueberries, raspberries, peaches)

Preparation Instructions:

1.   Combine oil, sugar, and eggs in a bowl. Mix in remaining ingredients, except fruit.

2.   Gently stir in fruit.

3.   Transfer batter to a gallon freezer bag.

4.   Remove air, flatten bag, and seal.

5.   Label the bag with the information below, then freeze.

Information for Freezer Bag:


FRUITY OATMEAL

Makes 6–8 servings

Cooking Time: 4–6 hours [image: images] Ideal slow-cooker size: 4- to 5-qt.

Serving Suggestion: Goes well with fresh fruit and yogurt on top.

Instructions:

1.   Thaw bag completely for 24–48 hours or more.

2.   Spray crock with nonstick spray.

3.   Empty contents of bag into crock, then cover and cook on Low for 4–6 hours.

4.   Serve with optional fresh fruit and yogurt.
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Apple Breakfast Risotto

*10 Ing. or Fewer *Gluten-Free *Vegetarian *Vegan–Optional

Hope Comerford, Clinton Township, MI

Makes 4 servings

Prep. Time: 10 minutes [image: images] Cooking Time: 8 hours [image: images] Ideal slow-cooker size: 3-qt.

Needed at Time of Preparation:

4 Granny Smith apples, peeled and sliced

2 cups apple juice

2 cups water

¼ cup brown sugar

1½ tsp. cinnamon

¼ tsp. salt

1 tsp. vanilla extract

⅛ tsp. cloves

⅛ tsp. nutmeg

4 Tbsp. butter, sliced (to keep vegan, replace with oil)

Preparation Instructions:

1.   Place all ingredients into a gallon-sized freezer bag. Smoosh it all around to combine everything well.

2.   Remove as much air as possible and seal bag.

3.   Label the bag with the information below, then freeze.

Information for Freezer Bag:


APPLE BREAKFAST RISOTTO

Makes 4 servings [image: images] Cooking Time: 8 hours

Ideal slow-cooker size: 3-qt.

Needed at Time of Cooking:

2½ cups Arborio rice

Instructions:

1.   Thaw bag completely for 24–48 hours or more.

2.   Spray crock with nonstick spray.

3.   Add the Arborio rice into the bag and smoosh until everything is combined well. Pour the contents of the bag into the crock.

4.   Cover and cook on Low for 8 hours.
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Breakfast Apple Cobbler

*5 Ing. or Fewer *Gluten-Free *Vegetarian *Vegan

Virginia Graybill, Hershey, PA

Makes 8–10 servings

Prep. Time: 20–25 minutes [image: images] Cooking Time: 2–6 hours [image: images] Ideal slow-cooker size: 5- or 6-qt.

Needed at Time of Preparation:

8 medium-sized tart apples, cored, peeled and sliced

½ cup sugar

2 Tbsp. fresh lemon juice

1–2 tsp. grated lemon rind

dash ground cinnamon

Preparation instructions:

1.   Place all ingredients into a gallon-sized freezer bag, then smoosh around to coat everything evenly.

2.   Remove as much air as possible and seal the bag.

3.   Label the bag with the information below, then freeze.

Information for Freezer Bag:


BREAKFAST APPLE COBBLER

Makes 8–10 servings

Cooking Time: 2–6 hours [image: images] Ideal slow-cooker size: 5- or 6-qt.

Needed at Time of Cooking:
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