Crock Pot Brown Sugar Chicken 
 4 boneless skinless chicken breasts
 1 cup brown sugar
 1/4 cup Sprite
 2/3 cup vinegar
 3 cloves minced garlic
 2 tbs soy sauce
 1 tsp Cajun seasoning
 
Place the chicken into your crock pot. Cover with the brown sugar, pepper, chopped garlic, and soy sauce. Add the vinegar, and pour in the soda. It will bubble.Cover and cook on low for 6-9 hours, or on high for 4-5. The chicken is done when it is cooked through and has reached desired consistency. The longer you cook it, the more tender it will be.



Smoked Sausage Green Beans and Potatoes 
2 lbs Smoked Sausage, cut up in bit sized pieces (I browned mine so they wouldn't be so "mushy")
5-8 Potatoes, washed with skin on cut in chunks
Bag of frozen green beans
Onion powder, garlic powder, salt, pepper
1 large can or 2 small cans of cream of mushroom soup
2 cans beef broth (I used a 32 oz. container and it made it more like a thick soup)

Place the cut up potatoes in the bottom of crock pot. Add seasonings to the potatoes. Pour bag of green beans on top. Then pour sausage bites on top of that. In a separate bowl, mix up the cream of mushroom soup and beef broth and pour over the potatoes, green beans and sausage. If liquid doesn’t cover, add water (I didn't need to). Season again with seasonings. Cook 4-5 hours on high or 7-8 hours on low.  


Italian Chicken with Potatoes 
4 boneless, skinless chicken breast halves
1/2 cup Italian salad dressing
1 teaspoon Italian seasoning (or mix basil, oregano, crushed red pepper, and garlic powder to equal same)
1/2 cup grated Parmesan or Romano cheese
4 to 6 medium potatoes, peeled & cut into wedges or thick slices

Place chicken in bottom of Crock Pot. Sprinkle with half of the Italian dressing, spices, and the grated cheese. Put the potatoes on top or around the chicken. Sprinkle with the rest of the dressing, spices, and cheese. Cook on low for about 6-8 hours, or until the chicken is done and potatoes are tender.


Beef Stew
2 lb stew meat
1/4 cup flour
1 tsp sugar
10.75 can tomato puree
1 can beef broth
2 tsp salt
1/4 tsp pepper
2 tsp chili powder
1/4 tsp thyme
2-3 potatoes, peeled and cubed
3-4 carrots, peeled and sliced
1 cup green peas (I use frozen)

Coat the stew meat in the flour and sugar. Brown in skillet. Transfer meat to crock-pot and add all remaining ingredients except for peas. Cook on low for 7-8 hours. Add peas and cook for 30 minutes longer.




Turkey Stew
Makes 6 servings
3 cups peeled, cubed Potatoes
2 cups quartered Mushrooms
1 1/2 cups chopped Carrots
1 1/2 cups corn kernels
1 1/2 cups chopped peas
1 cup chopped Onions
2 cloves Garlic, minced
1 tsp each Thyme & Basil
1/2 tsp Black Pepper
2 lbs boneless, skinless Turkey breast, cut into 1' cubes
2 tbsp All Purpose Flour
1/2 cup dry White Wine
1/2 cup Chicken broth
1 1/2 tbsp Tomato Paste
1 tsp Worcestershire Sauce
1/4 cup fresh Parsley 

Combine the first 8 ingredients.. Coat turkey with flour. Arrange over top of vegetables. Mix wine, broth, tomato paste & Worcestershire sauce . Pour over turkey.Cook on LOW setting for approximately 8 hours. During the last hour, stir once or twice, breaking apart any turkey cubes that have stuck togetherStir in parsley just before serving. 


Pasta Fagioli Soup (tastes just like the olive garden’s)
2 lbs ground beef
1 onion chopped
4 carrots chopped
2 (28oz) cans diced tomatoes, undrained
1 (16oz) can red kidney beans, drained
1(16oz) can white kidney beans, drained 
3 (10 oz) cans beef stock
3 tsp oregano
2 tsp pepper
5 tsp dried parsley
1 tsp Tabasco sauce (optional)
1 (20 oz) canjar spagetti sauce
8 ounces of pasta

Brown beef in a skillet. Drain fat from beef & add to crockpot with everything except the pasta. Cook on low 7-8 hours or 4-5 on high. During last 30 min on high or last hour on low add pasta


Scalloped Potatoes
8-10 medium potatoes
6-8 slices of ham
1 sliced onion
1 c. grated or American cheese
1 can cream of celery or mushroom soup
salt & pepper to taste
onion powder
garlic powder

Put half of potatoes, ham and onion in slow cooker. Sprinkle with salt and pepper then cheese. Repeat. Spoon undiluted soup over the top. Cover and let cook on low for 8-10 hours or high for 4 hours.


Awesome Cubed Steaks 
5-6 Cubed Steaks
salt, pepper, garlic powder
olive oil
1 can cream of mushroom
1 can golden mushroom
1 can of water

Season both sides of the cube steak and brown in a frying pan in the oil. Mix the soups and water with a whisk in your slow cooker. Add the steaks and cover. Cook on low 6 hours. Makes and awesome gravy to serve over mashed potatoes.





Ranch Chicken and Potatoes 
2 1/2 pounds potatoes, peeled, and cubed
1 pkg dry ranch dressing mix
2 lbs boneless chicken breasts
2 cans cream of chicken soup
1/2 cup chopped onion

Put all together and cook low 8 hours or high 4 hours.


Creamy Red Potatoes Recipe 
2 pounds small red potatoes, quartered
1 package (8 ounces) cream cheese, softened
1 can (10-3/4 ounces) condensed cream of potato soup, undiluted
1 envelope ranch salad dressing mix

Directions:
Place potatoes in a 3-qt. slow cooker. In a small bowl, beat the cream cheese, soup and salad dressing mix until blended. Stir into potatoes. Cover and cook on low for 8 hours or until potatoes are tender. Yield: 4-6 servings.


Mountain Dew Ham 
1 (12 ounce) can Mountain Dew soda, 
1 (8 ounce) can crushed pineapple with juice(add more if you)
 1 (10 ounce) jar maraschino cherries( or add less if you want)
 1 tablespoon cherry juice
 1 (7 lb) spiral cut ham or any kind of ham

 1. Place the ham in the crock pot. 2. Pour the Mountain Dew onto the ham. 3. Spread the pineapple over the ham's surface with the juice. 4. Stud the ham with as many cherries as desired and add the juice.  5.Cover and cook on high for 4-5 hours or low for 7-8 hours based on the size of the ham. 6. Baste the ham occasionally.


Crock Pot Cube Steaks and Gravy 
6-8 beef cube steaks
1/4 cup vegetable oil
2/3 cup flour
1 teaspoon ground black pepper
1 teaspoon salt
2 (1 ounce) packets brown gravy mix
2 cups water

Combine salt, pepper and flour in a shallow container. Roll cubed steaks in flour mixture to coat both sides.In a large skillet heat oil over med-high heat. Place cubed steaks into heated skillet and brown on both sides. Remove steaks, and place into a crock pot. Combine brown gravy mix and water, and pour over steaks. (Make sure you have enough liquid to cover steaks).Set crock pot on high to get heat going. Turn setting down to low, and let cook 6-8 hours. Serves 6-8




Shipwreck Stew 
1 pound ground beef, browned
5 potatoes, thick julienne cut,
2 onions, chopped,
1 can (16 oz size) light red kidney bens, drained*
1/3 pound Velveeta cheese, cubed
1 can (10 3/4 oz size) tomato soup
1 1/2 teaspoon salt
1/4 teaspoon black pepper, butter

Layer in slow cooker in this order: ground beef, potatoes, onions, kidney beans and cheese. Pour soup over top. Season with salt and pepper. Dot with butter. Cover. Cook on low 6-8 hours.


Hamburger Stew
2 lbs. hamburger, browned & drained
1 (16-oz.) bag baby carrots, whole or cut in half
1 lb. bag frozen corn
5 lg. potatoes, quartered & sliced
1 (10.75-oz.) can cr. of something soup (I use mushroom)
1 (10.75-oz.) soup can of water
1 (26-oz.) can tomato soup
salt, pepper, onion powder & garlic powder

Brown burger with seasonings (can substitute onion for onion powder). Spray a large crock pot with cooking spray. Add to crock pot and cook on HIGH for 4-5 hours or LOW for 8-10 hours; stirring occasionally. 


Crock Pot Kabobers 
4 boneless chicken breasts ( I used 2 huge ones)
***Cut these in strips
Pineapple Slices cut in 1/2 (I used about 3/4 of a can)
1 red onion cut in slices
2 green peppers (I cut it with the pepper whole to make rings & then cut the circles in 1/2)
1 bottle of BBQ - your choice

Layer vegetables on bottom. Layer chicken. Top with BBQ sauce *Serve over rice* Kiebalsa or other sausages can be substituted for chicken breasts.


Chuckwagon Stew 
1 1/2 pound cubed beef stew meat
1/2 pound smoked sausage of your choice, sliced
1 medium onion, chopped
3 potatoes, scrubbed and cubed
1 can (28 ounce size) Ranch Style Beans
I can diced rotel tomatoes

Place the beef stew meat, sausage, onion, rotel and potatoes into a slow cooker, and stir to distribute evenly. Spoon the beans evenly over the mixture. Cover, and cook on Low for 6 to 8 hours, or cook on High for 4 to 5 hours




Italian Sausage 
10-12 Italian sausage links
One tablespoon canola or vegetable oil
One red pepper, cut in strips
One yellow pepper, cut in strips
One orange pepper, cut in strips
Two medium onions, halved then sliced
One bottle Italian dressing
10-12 slices provolone cheese

In large skillet, brown sausage in oil and transfer to five quart crockpot. Add peppers and onions, pour Italian dressing over all. Cook on low for three and a half hours. Serve on brat buns with cheese.


Ham and White Bean Stew 
6 C water
1 lb Great Northern or other white beans
3/4 lb ham
1 medium white onion, coarsely chopped
2 stalks celery, chopped
1 smoked ham hock
1 T brown sugar

Soak white beans overnight. Cut ham into 1/2" to 1" cubes. Place cubed ham, chopped onion, and chopped celery in slow cooker. Drain beans discarding the water, and add beans to ingredients in slow cooker. Add ham hock and brown sugar and mix until well combined. Add enough water to cover ingredients by about 1/2". Cover and cook on low setting for 10-12 hours. To serve, mix lightly and ladle stew into bowls.


Sausage and Potatoes
Dice up a Hillshire Farms kielbasa, line bottom of CP. Add a 28 once bag of frozen hash browns. I like the O Brien ones. Add 1 can of cream of mushroom soup and1half can of milk and cook on low for 6 to 8 hours or on high for 4. Before you serve, add 2 cups grated cheese.



Pepper Jack Soup
2 cans diced potatoes
2 cans chopped green chilis
2 cans cream of potato soup
2 cans cream of celery soup
2 cans evaporated milk
1 pkg of diced ham
2 blocks of pepper jack cheese (cubed)
2 cups water





Crock Pot Stuffing
5-6 boneless chicken breasts, cooked
8-9 in pan of cornbread
8 slices of toasted bread , cubed
4 eggs
1 med. onion
1 cup chopped celery
1-2 tbs of sage or more to taste
1/2 tsp of pepper
2 cans of cream of chicken soup
2 tbsp of butter

Lightly grease crockpot, crumble cornbread and add all ingredients with chicken , I rinse soup cans w/ broth from chicken.  Cook on high 2 hrs or Low for 3-4 hrs


Crock Pot Chicken Noodle Soup with Parmesan 
2 boneless skinless chicken breasts
3 cups water
2 cups chicken broth 
1/2 teaspoon seasoned salt
1/8 teaspoon pepper 
1/2 small onion chopped
2 carrot, chopped 
2 stalks celery, chopped
1/8 cup fresh parsley, chopped 
1/2 teaspoon poultry seasoning
2 diced garlic cloves 
1 teaspoon of Better Than Bullion beef base
2 cups of uncooked egg noodles , 1/3 cup of grated parmesan cheese, Sprinkle of Nutmeg
Place all of the ingredients in your Crock Pot except the noodles, parmesan and nutmeg (the chicken can be put in whole; no need to cut up). Cover and cook on low for 5 to 6 hours. Remove chicken from pot; dice and return to broth, and add the egg noodles. Cook another half hour or until noodles are done. Stir in parmesan and a sprinkle of nutmeg just before serving.


Cubed Steak
Family Pack of Cubed Steak
1 package of Lipton Beefy Onion Mix (mix with one cup of water to dissolve)
1 can of mushrooms…sliced
1 can beef consommé
 
I salt and pepper my meat and dredge in flour. Quickly brown meat on each side in pan. Put meat in the crockpot. Add your Beefy onion mixture, mushrooms and beef consommé. Cover and cook on low all day. If needed add more water. Serve with rice.


Fresh Candied Sweet Potatoes
Butter your crockpot. 

Peel and thinly slice 4-5 sweet potatoes. 

Place in crockpot and add 1 tsp. salt on top.

Mix 1c.  brown sugar, 3 tsp. cornstarch, and 1 tsp. cinnamon together. Sprinkle on top of the sweet potatoes. 

Place 1-2 T. butter chunks on top of the sweet potatoes. Cover and cook on low for about 4-5 hours.




Cube Steak
Brown the Cube Steak. 

Put in a slow cooker and cover with water, brown gravy mix and onion soup mix that has been mixed together. 

Add peeled and cut up potatoes, onions,  and carrots.

Cook for 6-8 hours on low. 



Pumpkin Crumb Cake
1 box Krusteaz Cinnamon Crumb Cake mix 
1 cup water
1 egg
1 cup pumpkin
1 tsp vanilla
1 cup white chocolate chips
½ cup chopped pecans

Mix all ingredients except chopped pecans and cinnamon topping. In a separate bowl mix cinnamon topping with ½ cup chopped pecans. Spray crock with cooking spray.Pour in ½ of cake mix and top with cinnamon topping/ pecan mix, then repeat once more.Cover and cook on high for about 2 hours then remove lid and turn the slow cooker off. Let the cake set up for about 15 minutes, then serve!


Garlic Smashed Potatoes
3 lbs. small red potatoes
5 garlic cloves, minced
1 onion, diced
2 tablespoons olive oil
⅔ cup water
1 cup cream cheese with onions and chives
2 tablespoons butter
½ cup milk or heavy whipping cream
Salt and pepper to taste

Dice potatoes. Place potatoes in the slow cooker. Add garlic, onion, salt and pepper to taste, and water.
Mix to coat. Cover and cook on high for 3-4 hours, or until potatoes are tender. Remove lid and mash potatoes to desired consistency. Stir in cream cheese, butter, and add the milk or cream to your liking. Serve right away, or switch your slow cooker to warm. 


Crockin' Turkey
1 (3-4 lbs.) boneless turkey breast
4 tablespoons olive oil
3-4 cloves garlic, minced

The following ingredients, add to taste:
Rosemary
Onion powder
Mediterranean spiced sea salt
Salt and pepper

Place turkey breast in the slow cooker with net on.
Mix the remaining ingredients to make a rub and coat turkey. Cook on low for 7 hours.





Slow Cooker Green Bean Casserole
1 (28 ounce) package of frozen cut green beans
1 onion, diced
2 cloves garlic, minced
1 red bell pepper, diced
1 (16 ounce) container Alfredo cheesy sauce
6 ounce package of French fried onions
Salt and pepper to taste

Combine green beans, onion, garlic, bell pepper, salt and pepper, Alfredo sauce, and ½ of the package of French fried onions to the slow cooker and mix well.  Cook on high for 3-4 hours.
Remove lid, and sprinkle with the remaining French fried onions. You may continue to cook for another hour or serve immediately, whichever you prefer.


Hearty Crockpot Stew
1lb Stew Meat (cubed)
 2 Cans Condensed Tomato Soup
 1 bag baby carrots
 1 bag frozen pearl onions
 5 medium potatoes cubed

 Place all ingredients in the crock pot. DO NOT ADD WATER TO SOUP. Place crock pot on low for 6-8 hours. 

Serve with biscuits.



Hobo Stew
 1 package Simply Potatoes (diced with onions & uncooked)
 1 -11/2 pounds ground chuck (sautéed with salt, pepper and 1 cup chopped onion)
 1 cup chopped onion
 1 15 oz can regular stewed tomatoes
 2 cans sliced carrots (including juice)
 2 cans peas (including juice)
 1 family size cam Cream of mushroom Soup.
 Salt and pepper to taste (when cooking ground beef)

Sauté ground beef with chopped onion and season to taste with salt and pepper. Layer everything in the order given, making sure to include the juice from the canned vegetables. Then top with the Cream of Mushroom Soup and spread evenly over the top.  (Cooking time 6-8 hours)


Hobo Stew* # 2
1 pkg. Simply Potatoes (chopped with onion uncooked)
 1 1/2 lbs ground chuck
 1 cup chopped onion
 1 15 oz can stewed tomatoes
2 cans sliced carrots (including juice)
 1 15 oz can tomato sauce
 1 cup chopped onion
 2 cans peas
 1 envelope onion soup

Cook ground-beef and onions, seasoning with salt and pepper. Empty the bag of chopped potatoes into the bottom of the Crockpot. Add the cooked beef and onion mix. Then sprinkle the envelope of Lipton Onion Soup Mix over the cooked beef. Then add carrots (juice and all) into Crockpot. Top this with the 2 cans peas.




Italian Sausage Sandwiches
8 links fresh Italian Sausage
 1 jar (26 oz.) cheap Spaghetti Sauce
 2 Green Peppers, sliced thick
 1 large Onion, sliced thick
 Brat Buns

 Put the raw sausage in the crock pot and coat with spaghetti sauce. Cook on low for approx 8 hours. During the last 2 hours of cooking, add the green peppers and onions. Serve on brat buns. (discard the sauce)



Crockpot Pineapple Upside Down Cake 
1/2 C butter melted
1 C. brown sugar
1 medium can pineapple slices, drained reserve the juice
1 box yellow cake mix
 6-8 maraschino cherries

 Combine butter and brown sugar. Spread over bottom of well greased crock pot. Add pineapple slices and place cherries in the center of each one. Prepare cake according to package directions, using juice for part of the liquid. Spoon cake batter into the cooker over top of the fruit. Cover cooker with 2 tea towels and then its own lid. Cook on High for about 1 hour and then Low for 3-4 hours. 


Chicken and Noodles 
 4 boneless skinless chicken breasts (can be frozen) put in crock pot
 2 cups of water
 salt and pepper
 2 chicken bouillon cubes
 1 can cream of chicken
Shredded carrots (optional)
 
Pour soup and water over chicken, salt and pepper to taste. Place bouillon cubes in crock pot. Cook on high for 4 hrs or low all day (which is what I do) Put noodles in last 1/2 before you eat. (I have found that If I add chicken broth after I put the noodles in it helps a great deal).


Crock-Pot Deluxe Potato Casserole 
1 can cream of chicken soup
1 cup sour cream
1/4 cup chopped onion
1/4 cup melted butter plus 3 tbsp butter
1 tsp salt
2lbs yukon gold potatoes (peeled and diced)
2 cups shredded cheddar cheese
1 package stuffing mix 
1lb ground turkey
1tbsp minced garlic

1. brown turkey with the garlic & onions. 2. Combine soup, sour cream, 1/4 cup butter & salt in small bowl.3. Combine potatoes & cheese in crock-pot. Add turkey & stir well. Pour soup mixture over potatoes and mix well. 4. Sprinkle Stuffing mix over top and drizzle butter over top. Cover and cook on low for 8-10hrs or high 5-6hrs.




Trail-Blazin' Beef Stew
6 T of olive oil divided in half, 
2 lbs. boneless chuck or pot roast, trimmed, and cut into 1inch cubes, 
1t garlic powder, divided in half. 
2 t. ground cumin, divided in half. 
2 lrg. white onions, cut into 8 pieces each. 
5 cups of beef stock. 
3 cups of water. 
4 cloves of garlic. 
9 red potatoes, cut in half. 
4 ears corn, cut into fourths. 
2 carrots, cut in 1” chunks 
1/2 cup coarsely chopped cilantro. 
1t salt, 
1/2 t. ground black pepper.
Stir-fry meat, garlic powder & cumin. Put in crockpot. Saute onions. Add all the remaining ingredients.  Add beef stock as needed. Cook 6 hours on high, 2 hours on low.  Thicken with cornstarch &  water. Serve with flour tortillas


Chocolate Chili 
2lbs ground beef
1 1/2 tsp cocoa
1 c brown sugar
2 cans chili beans
2 cans kidney beans (drain & rinse) 
1 c water
1 pack chili seasoning 

Brown ground beef and drain and rinse the meat. 
Put in slow cooker and add all the other ingredients to the crock pot. Mix well and cook on low for 6-8 hours. Serve topped with crushed crackers and shredded cheese!


Creamy Sausage and Potatoes
3 lbs. small red potatoes peeled and quartered
1 lb. smoked sausage, cut into 1/4th slices
8 oz. pkg. cream cheese, softened
cream of celery soup
1 envelope dry ranch salad dressing mix

Place potatoes in slow cooker and then add the sausage. In a bowl, mix together cream cheese, soup and salad dressing mix until smooth and pour over potatoes and sausage. Cover and cook on low 6 to 8 hours or until potatoes are tender.


Corn Bread casserole
2 eggs,1 C cream corn, 
1 C corn muffin mix, 
1 tbs. sugar,
3/4 C non-fat milk,
1/2 C Olive oil,
1 1/2 C shredded cheese ( I use finely shredded Colby/Monterrey Jack mix ) 
salt to taste,
 pepper to taste, 
1C chopped green, red, & yellow peppers.

Cook on high for 4 hours. 




Meatball and Hash Brown Casserole 
1 (30 ounce) package frozen shredded hash brown potatoes, thawed
1 (10 3/4 ounce) can cream of chicken soup
1 cup shredded cheddar cheese
1 cup sour cream
1 onion, chopped
20 pre-made fully cooked meatballs

In slow cooker, combine hash browns, soup, cheese, sour cream, and onions. Mix well. Top off with meatballs. Cover. Cook on low 6-8 hours. Makes 8 servings


Hash Brown Casserole
1 - 1 1/2 # ground beef, browned
1-2 pkgs of bown gravy mix (powder)
1-2 cans of cream corn
tater tots
shredded cheese

Layer in order and cook 4-6 hours.



Blackened Chicken Smashed Potato 
4-6 chicken breast
4 large baking potatoes
3 tablespoons Cajun Seasoning
Spicy Ranch dressing
2 cups of shredded cheddar cheese

Boil potato until tender or cook in crockpot until baked.
Dice up chicken breast and cook over medium heat adding cajun seasoning while it cooks. The chicken will start to get a black look to it the more seasoning you put on it. Assemble potato on a plate and cut it up or smash it a little bit. Layer your blackened chicken, then spicy ranch dip (hidden Valley) then the cheddar cheese. 


Crockpot Cheesy Chicken Spaghetti 
Serves – 12
16 oz. dry thin spaghetti, cooked 
1 lb. Velveeta Light cheese
12.5 oz. can chicken breast, drained and flaked or rotisserie chicken
1 can cream of mushroom soup
1 can cream of chicken soup10 oz. can diced tomatoes and green chilies (Rotel)
4 oz. can mushroom stems and pieces, drained 
1/2 cup water
1 small onion, diced
1 medium green pepper, diced
salt & pepper, to taste

Spray slow cooker with non-stick cooking spray.
Combine all ingredients in slow cooker and stir to mix well. Cook on LOW for 2-3 hours. Stir again just before serving.




Mushroom-Swiss Chicken Casserole
1 1/2 lbs chicken breast 
8 ounce sliced fresh mushrooms
1 small onion, sliced
6 ounces sliced Swiss cheese
1 can cream of celery soup
1/4 cup milk
1 tsp. minced garlic
1 box stuffing mix 
4 T melted butter

In slow cooker layer chicken breasts, salt and pepper, Swiss cheese, onion and mushrooms. Mix soup, milk and garlic together. Pour over contents in slow cooker. Sprinkle the dry stuffing mix over the soup mixture. Drizzle melted butter over the stuffing mix.  Cover and cook on low 6-8 hours, high 3-4 hours.


Meatball Sandwiches
Mix all ingredients in crockpot:
1 clove minced garlic
1lb 13oz can peeled pureed tomatoes
1 can (6oz) tomato paste
1 ½ tsp salt
1 tsp oregano
1 ½ cup shredded Italian cheese
½ cup onion
¼ cup celery
In a medium bowl mix …
2lbs ground beef
shredded Italian cheese
½ cup chopped fresh parsley
1 tsp pepper
1 ½ tsp salt
4 eggs
1 cup Italian bread crumbs
Make balls and place in pot with sauce. Cook on low 8 hrs or high 5 hrs. Makes great meatball sandwiches, lasagna, spaghetti, etc


15 Bean and Ham Soup
1 bag of 15 bean (soak overnight in enough water to cover beans plus about 2 cups) 
diced leftover ham 
salt, pepper, a little powdered garlic
about 1/4 tsp chili flakes
about 5 bay leaves 

Mix together in Crockpot and cook on high for 8 hours. 



Cabbage, Potatoes, and White Bean Soup
1 large or 2 small onions (diced)
4 medium potatoes (cut into 1 inch squares)
1 - 15 ounce can Great Northern Beans or your favorite white beans
1/2 head cabbage (cored and shredded)
2 - 32 ounce cartons of chicken or vegetable broth
1 teaspoon garlic powder
salt and pepper to taste
Parmesan cheese

Put all the ingredients except for the Parmesan cheese into the slow cooker and stir.  Cook on low for 8 hours.  Ladle the soup into a bowl and top with Parmesan cheese.  Serve with crackers or cornbread.





Roasted Red Potatoes
1.  Wash red potatoes and scrub lightly with a vegetable brush to remove any soil. 
2.  Cut into ½ to ¾ inch wedges. Dry with paper towels and set aside.
3.  Pour two to three tablespoons of your favorite vegetable oil in a large bowl. Olive oil is a good choice, but herbed oils can also be used.
4.  Place the potatoes in the oil and stir to evenly coat the wedges with oil. Sprinkle with chopped basil, thyme, rosemary and ground black pepper. Stir to coat with the herb mixture.
Melt two tablespoons of margarine in the bottom of the crock pot and add the potato mixture.
5.  Set on low heat and allow to roast for four to five hours or until fork tender.


Pork Loin with Bacon & Brown Sugar Glaze
1 boneless pork loin
4-6 slices of bacon, cut in half
Rub ingredients: 1 tsp chili powder, ½ tsp paprika; 1 tsp salt; ½ tsp pepper; 1/2 teaspoon cumin, 1 tsp cinnamon; 1/4 tsp onion powder; 1/4 tsp garlic powder.
Glaze topping: 1 cup brown sugar, 2 TB flour, 2 TB cider vinegar & ½ tsp dry mustard

Mix rub ingredients and rub over loin.  Place in pot & add ¼ - ½ c chicken broth. Place bacon on top of loin. Cook on low about 8-10 hours. About 45 minutes before eating, simmer glaze ingredients about one minute in saucepan. Spoon over bacon/loin and cook 45 minutes longer.  Make gravy with leftover liquid (thicken with cornstarch).


Bacon Wrapped Tenderloin
1-2 pound pork tenderloins
bottle Italian dressing
slices of bacon

Wrap tenderloin in bacon and place in crock. Pour dressing over meat and cook on low for 8 hours.

Side note: I served Pasta Roni Natures Way olive oil and italian herb spaghetti. It absolutely was the perfect compliment with the roast tenderloin!



Ham & Scalloped Potatoes
8-10 potatoes
6-8 slices of ham
1 sliced onion
1 c. grated or American cheese
1 can cream of celery or mushroom soup
salt & pepper to taste
onion powder
garlic powder

Put half of potatoes, ham and onion in crock pot. Sprinkle with salt and pepper then cheese. Repeat. Spoon undiluted soup over the top. Cover and let cook on low for 8-10 hours or high for 4 hours.




Easy Scalloped Potatoes
1 cup margarine or butter, melted
1 cup onion, chopped
32 oz frozen hash brown potatoes
2 cans (10-3/4 oz, each) cream of mushroom soup, 
3 cups milk
2 cups cheddar cheese, shredded
2 small green bell pepper, chopped
2 cups cheese cracker crumbs, divided

Lightly grease crock pot or spray with non-stick cooking spray. Stir together the margarine, onions, hash brown potatoes, cream of mushroom soup, milk, cheese, green pepper, black pepper, and 1/2 cup cracker crumbs. Transfer to the crock and top with remaining cracker crumbs. Cover and cook on HIGH for 3 - 4 hours


Slow Cooker Chicken Spaghetti
1 (16 ounce) package spaghetti, cooked and drained
 1 (10.75 ounce) can condensed cream of chicken soup
 1 (10.75 ounce) can condensed cream of mushroom soup
 1 (14.5 ounce) can diced tomatoes with green chile peppers (Rotel)
 8 ounces processed cheese food
 4 skinless, boneless chicken breast halves – boiled and cut into bite-size pieces
 
Put chicken soup, mushroom soup, tomatoes with green chile peppers and cheese in slow cooker over medium heat. Stir together and cook until cheese has melted. Stir cooked chicken and spaghetti into cheese mixture and heat through. Reduce heat to medium low and cook for about 40 minutes.


Crockpot Bacon Cheeseburger Soup
1lb of ground beef, browned 
1 container of Philadelphia Cooking Crème 
6 slices of bacon, crumbled 
Ore Ida Hash browns 
1 velveeta cheese 
1 chicken broth stock 
small onion diced 

Put all the ingredients in the crock pot. Cook on high for about 4 to 5 hours, stirring occasionally. I topped with fried onions and a little more bacon.



To Die For Roast
1 4 or 5 pound roast 
1 pkg. brown gravy mix
1 pkg. Italian seasoning
1 pkg. hidden valley ranch dressing
1 cup water
Vegetables  (optional)

Mix the dry packages in a bowl.  Spray your crock pot and put in roast.  Put seasonings on top and add water.  Cover and cook. For a 3-4 pound roast- cook on low 7-8 hours.  A 5 pound cooks 8-9 hours on low.




Candied Polynesian Spareribs]
2 lb. country-style pork spareribs
1/3 cup soy sauce
1 tbsp. ground ginger
¼ cup cornstarch
½ cup cider vinegar
1 cup sugar
¼ cup water
1 tbsp. salt
½ tsp. dry mustard

Preheat oven to 425. Cut spareribs into individual 3” pieces. Mix soy sauce, ground ginger, and cornstarch until smooth. Brush mixture over spareribs. Bake uncovered for 25 minutes. Combine remaining ingredients and place in slow cooker. Stir well. Add ribs.
Cover and cook on low for 6-10 hours. If desired, brown and crisp ribs in broiler for 10 minutes before serving.


Ranch Pork Chops
Pork Chops
Ranch Seasoning Mix Packet
1 can Cream of Chicken plus water as needed

Combine all three ingredients in the crockpot and mix well.  Cook on low 4-6 hours.


Onion Soup Pork Chops
2 pork chops
1 package dry onion soup mix
1 package (6 oz) uncooked wild rice
3 cups water





Beef Stroganoff
1 pound cubed beef stew meat
1 can condensed golden mushroom soup
½ cup chopped onion
1 tablespoon Worcestershire sauce
¼ cup water
4 ounces cream cheese

Combine the meat, soup, onion, Worcestershire sauce and water.  Cook on low for 8 hours or on high for 5 hours.  Stir in cream cheese just before serving.  Serve over hot cooked egg noodles.





Toot Soup
1 pound ground beef, browned
1 large onion, chopped
1 can pintos
2 cups shredded cabbage
1 large can tomatoes
½ package taco seasonings
Salt and Pepper to taste



Taco Seasonings Mix
2 teaspoons hot chili powder
1 1/2 teaspoons paprika
1 teaspoon onion powder
1/2 teaspoon sea salt
1/2 teaspoon garlic powder
1/2 teaspoon ground cumin
1/2 teaspoon oregano
1/4 teaspoon freshly ground black pepper, or to taste
1 pinch cayenne pepper, or to taste (optional)
1 pinch red pepper flakes, or to taste (optional)



Dry Ranch Dressing Mix
1/4 cup dry buttermilk powder
2 tablespoons dried minced onion
2 tablespoons dried parsley
1 tablespoon dried chives
1/4 teaspoon salt, or to taste
1 teaspoon garlic powder
1 teaspoon dried celery flakes
1/2 teaspoon white pepper
1/4 teaspoon paprika
1/4 teaspoon dried dill weed

Mix and store in a cool, dry place. For a finer texture, place ingredients in a blender and pulse several times. 


Mandy’s Big Mess
1 Pound of Eckrich smoked sausage, sliced 
1 bell pepper, chopped 
1 purple onion, chopped 661
1 Can of pineapple chunks, drained 
1 Jar of sweet and sour sauce 
1 Tablespoon of Tabasco sauce (may add more, to taste) 
Fresh jalapeño 

Place all ingredients in the slow cooker.  Cook on HIGH for 1–1 1/2 hours or on LOW for 3–4 hours, or until bell pepper and onion are tender. Serve atop a bed of rice or by itself with a salad.




White Chicken Chili
½ stick butter
1 large onion
5 (15-ounce) cans Great Northern beans, drained and rinsed
1 can cream of chicken soup
5 large cans of chicken (or chopped chicken breasts)
2 packages McCormick White Chili Seasoning
1 (10-ounce) can Original Rotel tomatoes
3 tablespoons chili powder
5 cubes chicken bouillon
1 or 2 cans chicken broth, if desired to make soup thinner

Sauté onion in butter until translucent.  Add drained and rinsed beans, then remaining ingredients.  Simmer on low to medium heat in a large stock pot or a large slow cooker for 2-3 hours. Serve with Mexican cornbread, crackers or tortilla chips.


Crockpot Hot Caramel Apples
4 large tart apples, cored
1/2 cup apple juice
8 tablespoons brown sugar
12 red-hot candies
4 tablespoons butter or margarine
8 caramels
¼ teaspoon ground cinnamon
Whipped cream, optional

Peel ¾ in. off top of each apple, place in slow cooker.  Pour juice over apples.  Fill center of each apple with 2 T of sugar, 3 red-hots, 1 T butter, 2 caramels.  Sprinkle with cinnamon.  Cover and cook 4-6 hours or until apples are tender.  Serve immediately with whipped cream. (or some vanilla ice cream)


Chicken Cordon Bleu
1 can cream of mushroom soup w/ 1 can of milk,
 2 large chicken breasts, 
4 slices ham,
 4 slices swiss cheese. 

Cut the chicken lengthwise, lay flat in crockpot. Place the cheese and ham on top, and fold each one in half. Pour the soup and milk on top, and cook on low for 4-5 hours. I did 4 and it was perfect. Served over rice = perfect!



Bacon Ranch Chicken
2 Tbsp Real Bacon Bits (I use 1/2 bag or jar)
1 tsp minced garlic (can use powder)
1 pkg Hidden Valley Ranch Dressing Mix
1 can Cream of Mushroom Soup
1 cup Sour Cream
4-5 Boneless Chicken Breasts (skinless) (I poke holes in them with fork)

1. Combine first 5 ingredients.
2. Spray crock pot with Pam & put chicken breast in crock pot.
3. Pour ingredients over the chicken breast.
4. Cook 3-4 hours on HIGH until done. Makes an excellent gravy to serve with mashed potatoes, rice or noodles




Dump Cake
1 can pie filling
1 package yellow cake mix
1/2 cup butter
1/2 cup chopped nuts (optional)


Place pie filling in the slow cooker. Combine dry cake mix and butter, sprinkle over filling. Sprinkle the walnuts on top of that. Cover and cook on low for 2 - 3 hours. 



Sausage and Sauerkraut
4 lbs smoked sausage 
4 lbs sauerkraut 
1 1/2 teaspoons caraway seeds 
3 teaspoons basil 
9 tablespoons brown sugar 
1 1/2 cups hot water 

Open your bag of sauerkraut and rinse and drain and put in bottom of large crock pot. Cut up sausage and lay sausage on top of kraut. Put seasonings and water on top of all and mix with spoon really good.
Cook on high for 4 hours stirring every hour to mix well.


Cheesy Chicken Spaghetti
16 oz dry spaghetti, cooked
1 lb. velveeta light cheese
12.5 oz can chicken breast, drained and flaked
10 3/4 oz can 98% fat free cream of mushroom soup
10 3/4 oz can 98% fat free cream of chicken soup, undiluted
10 oz can diced tomatoes and green chilies (Ro-Tel)
4 oz can mushroom stems and pieces, drained
1/2 c water
1 small onion, diced
1 medium green pepper, diced
salt & pepper, to taste

Directions: spray slow cooker with non-stick cooking spray. combine all ingredients in slow cooker and stir well. cook on LOW for 2-3 hours.


Chicken and Stuffing: 
6 whole boneless chicken breasts
1 box stove top stuffing mix
1 can 98 % fat free cream of mushroom soup,
1/2 cup of water

Spray crock with cooking spray, add chicken breasts. Combine stuffing, soup, and liquid. Pour over chicken. Cook on low for 6-8 hours.




Parmesan Potato Wedges
2 pounds red potatoes, cut into 1/2 inch wedges
1/4 cup finely chopped yellow onion
1 1/2 tsp. dried oregano
1/2 tsp. salt
1/4 tsp black pepper, or to taste
2 tblsp. butter, cut into 1/8- inch pieces
1/3 cup grated Parmesan cheese

Layer potatoes, onion, oregano, salt, pepper, and butter in crock pot. Cover and cook on High for 4 hours. Transfer potatoes to serving platter and sprinkle with cheese.


Reuben Chops
	Put kraut on bottom of crock pot, 
	lay pork chops on top, 

spread thousand island dressing on top of chops, 
	cook on low for 4 hours, 
put Swiss cheese on top of everything and cook another hour. 
	I also sprinkle some brown sugar on my kraut so it is not so sharp.



Apple Carmel Cobbler
2 cans of Apple Pie filling
1 container of caramel dip
1 stick of butter
1 cake mix yellow
cinnamon to taste

The night before you make it mix apple pie filling and caramel together with a hint of cinnamon let it set over night. Take the crock pot and spray it with non stick spray put filling in the bottom. Take the cake mix and 1 stick of butter softened and mix them together will make like a crumble of the mix. Put that on top of the filling. take a lil caramel and cinnamon on top of the cake mix. Put on low for 3 hours. We put ice cream on the side and serve 


Cheater’s Chicken Cacciatore
6 skinless, boneless chicken breasts or other parts
1 (28 oz.) jar spaghetti sauce
2 green bell peppers, seeded and cubed
8 oz. fresh mushrooms, sliced
1 onion, finely diced
2 clove garlic, minced

Place chicken in crockpot.  Top with spaghetti sauce, peppers, mushrooms, onion and garlic.  Cook on low 7-9 hours.





Teriyaki Chicken
1 small bag of baby carrots
1 can chunked pineapple (20 oz)
½ large red onion cut in chunks
2 cloves garlic
4 chicken breasts or 6 thighs
½ cut teriyaki sauce
salt and  pepper to taste

Layer veggies/fruit/garlic. Then add the chicken on top.  Drizzle teriyaki sauce over the chicken and add salt and pepper to taste.  Cover and cook on low for 8 hours.  Serve over white rice.


Autumn Chicken with Bacon & Orange Cranberry Sauce
6-boneless skinless chicken breast FROZEN 
3/4 c.-Russian salad dressing
1pkg-dry onion soup mix
6 strips- fully cooked bacon slices 
chopped 1/4c.-orange juice
1 can(16oz)- whole cranberry sauce.

Place chicken in a lightly sprayed medium (4-5qt) slow cooker, Mix together dressing, soup mix, bacon, orange juice and cranberries. Pour mixture over chicken. Cover and cook on high 4-6 hours. Serve over/with mashed potatoes.


Pineapple Upside Down Cake
1/2 C butter melted
1 C. brown sugar
1 medium can pineapple slices, drained reserve the juice
1 box yellow cake mix
8-10 maraschino cherries
 
Combine butter and brown sugar. Spread over bottom of well greased crock pot. Add pineapple slices & place cherries in the center of each one. Prepare cake according to package directions, using juice for part of the liquid. Spoon cake batter over top of the fruit. Cover cooker with 2 tea towels and then its own lid. Cook on High for about 1 hour & Low for 3-4 hours.


Chicken & Rice
1 cup uncooked rice
1 can cream of chicken soup
1 ¾ cups of water
1 pkt. dry onion soup mix
4 boneless, skinless chicken breasts.

Put the rice in the bottom of the crock pot.  Put the chicken on top of the rice, pour the cream of chicken soup on top of the chicken and sprinkle the onion soup mix on top.  Pour the water around the sides of the chicken.  Put the lid on top and let it cook on low for 8-10 without stirring.




Crock Pot Garlic Brown Sugar Chicken
4 boneless skinless chicken breasts
1 cup brown sugar
1/4 cup Sprite
2/3 cup vinegar
3 cloves minced garlic
2 tbs soy sauce
1 tsp Cajun seasoning

Place the chicken into your crock pot. Cover with the brown sugar, pepper, chopped garlic, and soy sauce. Add the vinegar, and pour in the soda. It will bubble.Cover and cook on low for 6-9 hours, or on high for 4-5. The chicken is done when it is cooked through and has reached desired consistency. The longer you cook it, the more tender it will be.


Broccoli Cheese Chicken
4-6 chicken breasts
2 (10 oz) cans of broccoli cheese soup
1/2 cup of milk

Grease crock pot, add everything and cook on HIGH 4 hours. Serve over noodles or white rice. Can add fresh cut up broccoli as well.


Most Amazing Pork Chops and Gravy Ever
4 whole thick cut bone in pork chops (need to be the thick cut bone in ones with a little fat)
1 envelope onion soup mix (1 oz)
1 1/2 cups of chicken broth
1 10.5 oz can of cream of chicken soup
1 envelop dry pork gravy mix

Place pork chops in cooker.  Mix all other ingredients in a bowl and pour onto chops.  Cook on low 6-8 hours until they are very fort tender.


Peach Dessert
1 pkg frozen peaches
1 stick butter: divided: melted
1/2 cup brown sugar
sprinkle of cinnamon
1 Jiffy Brand yellow cake mix
1 egg
½ cup Apple Juice

In bottom of crock pot add ½ pkg of peaches, ¼ cup brown sugar, sprinkle cinnamon, ½ cup melted butter.  Min a mixing bowl mix cake mix, egg, and juice; pour over peaches, add the rest of melted butter and sprinkle with remaining brown sugar.  Cook on high 2 ½ hours…This is an experiment




Chicken Cordon Blue
1 can cream of mushroom soup 
1 can milk, 
2 large chicken breasts cut 1/2 lengthwise,
 4 thin slices ham, and 
4 slices Swiss cheese. 

Slice chicken. Lay in crockpot flat, top with 1 slice cheese and 1 slice ham, fold each chicken breast in half and top with cream of mushroom soup mixed with milk. Cook 4-5 hrs on low. Serve on top of mashes potatoes, pasta or rice.


Fritolicious
2 pounds ground beef, browned and drained
1 onion, diced
1 20 oz. frozen corn
2 cans pinto beans1 can kidney beans 1 can Rotel1 pkg dry ranch dressing mix
1 pkg dry taco seasoniCombine everything (no draining of the cans). Cook for 6 hours on low. To serve put Fritos in the bottom of your bowl add the Fritolicious and top with desired toppings...Shredded cheese, black olives, sour cr2 cans diced tomatoes
1 can kidney beans
1 can Rotel
1 pkg dry ranch dressing mix
1 pkg dry taco seasoning

Combine everything (no draining of the cans).  Cook for 6 hours on low.  TO serve put Fritos in the bottom of your bowl, add the Fruitolicious and top with desired toppings, shredded cheese, black olives, sour cream, etc


Dry Taco Seasoning
1 Tbsp chili powder (1 3/4 cups)
1/4 tsp garlic powder (2 1/2 Tbsp)
1/4 tsp onion powder (2 1/2 Tbsp)
1/4 tsp red pepper flakes (2 1/2 Tbsp) This can be reduced if you don’t like spicy.
1/4 tsp oregano (2 1/2 Tbsp)
1/2 tsp paprika (1/4 cup)
1 1/2 tsp cumin (3/4 cup)
1 tsp sea salt (1/2 cup) This can also be reduced, and added as needed.
1 tsp black pepper (1/2 cup)


Dry Italian Seasoning  Mix
1 Tbsp garlic power
1 Tbsp onion powder
1 Tbsp sugar
2 Tbsp oregano
1 tsp pepper
1/4 tsp thyme
1 tsp basil
1 Tbsp parsley
1/4 tsp celery seed 
2 Tbsp salt, or to taste 

Combine all ingredients, then blend to a fine powder in food processor. 2 Tbsp of mix should equal 1 store bought packet.  To use as a dressing, mix 2 Tbsp mix with 1/4 c white vinegar, 2/3 c canola oil, and 2 Tbsp water.




Dry Onion Soup Mix
3/4 cup dried minced onion
1/3 cup flavored instant beef bouillon
4 tsp onion powder
1/4 tsp celery salt
1/4 tsp sugar
1/8 tsp white pepper

Mix well. 5 Tbsp = 1.25 oz onion soup mix


Kielbasa, Sauerkraut,and Potatoes
1 -2 lb polska kielbasa (the smoked type, adds the flavor to potatoes and kraut while cooking)
1 (14 1/2 ounce) can sauerkraut
3 (15 ounce) cans of whole potatoes

Directions: Pour the large can or jar of sauerkraut, with juice, on one side of crock pot. Drain 2 cans of potatoes and put on other side of crockpot. Pour the other can of potatoes with juice inches. Cut up meat into small chunks and put on top. This must go for 10 hours on low (at the least) for the flavor of the meat to get to potatoes.


Chicken and Dressing
1 Rotisserie Chicken De-boned or 4-5 chicken breasts cooked and shredded
2 cans cream of chicken soup
1 can chicken broth
1 stick of butter melted
2- 21/2 cups Pepperidge Farm Cornbread dressing crumbs
5 slices white bread crumbled
1-2 tsp. poultry season
1 medium onion diced and sauteed
1/2 c. celery diced and sauteed

In a bowl, mix 1 can chicken soup, broth, butter, cornbread dressing, white bread, poultry season, onion and celery. In the crock pot take 1/2 of the other can cream of chicken soup and spread evenly on the bottom. Layer dressing and chicken and top with last 1/2 can of chicken soup. I typically double this recipe. Cook on high 1 - 1 1/2 hours and then low 4 hours. 


Baked Potato Soup - serves 10
5 pounds potatoes, peeled and diced in 1 to 2-inch chunks
1 small onion, diced
4 garlic cloves, minced
1 teaspoon seasoned salt
1/2 teaspoon black pepper
1/2 teaspoon cayenne pepper
2 quarts chicken broth
2 (8-ounce) packages cream cheese
crumbled bacon, shredded cheese, green onions, or chives as garnish (optional)

Put the potatoes, onions and garlic into cooker. Sprinkle in seasonings and pour in the chicken broth. Cover and cook on low for 8 hours or on high for 4 hours, or until the potatoes are fork-tender. Use a potato masher to mash the potatoes. add in the cream cheese. Cook on high for 30 minutes, or until the cream cheese has completely dissolved, stirring a few times throughout the 30 minutes. Serve garnished with crumbled bacon, shredded cheese, green onions or chives.




Creamy Chicken Pasta
2 cans diced tomato with onion
1 can cream of chicken soup
Garlic salt
montreal chicken seasoning
pepper
2 large chicken breasts
¼ cup Italian dressing
¼ cup sour cream
½ box pasta

Add the first 6 ingredients to the pot . Cook on high 3.5 hours.  Take chicken out and shred, put back in crockpot.  Add dressing and sour cream and stir.  Cook pasta, add to crock when finished and stir.


Pork Chops and Stuffing

	Season and brown chops and place in crockpot.
	Prepare pork stuffing as instructed on box and put stuffing on each chop. 
	Then open a can of apple pie filling and place that on top of each chop. 
	Cook on low 4 hrs. Amazing flavor!!! 




 Stuffed Bell Peppers  - Serves: 6 
6 Medium Bell Peppers
1 lb ground beef
chopped onion
1 cup cooked rice
1-2 tsp salt
Dash of pepper
1 clove of garlic (1 tsp garlic powder)
1 (15 oz) can of tomato sauce
Shredded Mozzarella cheese

Cut a thin slice from the stem end of each bell pepper. Remove the seeds, and membranes from
inside until it is just the shell. In a large skillet cook the beef, onion, and garlic over medium heat until the beef is cooked through. Drain and return to skillet. Add 8 oz of tomato sauce, salt, pepper, and rice to the beef mixture. Stuff peppers with beef mixture and stand them in your crockpot. Pour remaining tomato sauce over peppers, and top with cheese. Cover and cook on high for 3 hours or low for 6-8 hours


Apple Butter Ribs
3-4 lbs. pork ribs
3/4 teaspoon salt
1/4 teaspoon pepper
1 cup chopped onion
1 cup apple butter
3 tablespoons brown sugar
2 cloves garlic, finely chopped

Rub salt and pepper on ribs. Place in the crock pot. Cover with onions. Mix remaining ingredients and pour over onions. Cover and cook on low for 8-9 hours.




Calico Beans
1 1/2 lb hamburger
1 cup chopped onion
1/2 lb bacon
1 - 26 oz can kidney beans
2 - 15 oz cans pork and beans
1 - 15 oz can lima beans
1/2 cup sugar
3/4 cup brown sugar
1 cup catsup
1 teaspoon salt
2 teaspoons vinegar
1 teaspoon mustard
Brown hamburger & onion. Drain. Fry bacon. Drain. Mix with remaining ingredients and cook on high 3-4 hours or low 6-10 hours. You can mix it up with different beans, any 3 of these (along with the pork & beans) will do: black beans, pinto beans, navy beans, cannelloni beans, black eyed peas, red beans.


Taco Stew
1 lb. ground beef
15 oz. pinto beans (drained)
15 oz. ranch style beans (drained)
10 oz. Rotel or diced tomatoes and green chiles
14.5 oz. diced tomatoes
1 1/2 c. corn (drained)
1 pkg. Taco seasoning
1 pkg. Ranch Dressing seasoning mix
salt pepper to taste 

Mix all other ingredients in a bowl and pour on to chops. Cook on low 6-8 hours until they are VERY fork tender...if they still aren't fall apart cook 30 minutes more and then check again ( continue until they are how you want them)


 Chicken with Wild Rice 
4 chicken breasts, salt/pepper both sides, 
dice a small onion (your choice what kind), 
put the chicken on the crock pot, 
sprinkle onions on top, 
cover with 1 can of Cream of Chicken or Cream of Chicken/Mushroom or Cream of Mushroom soup and cook on low for 7-8 hrs (but honestly it will be done in 6). Cook1 package of wild rice according to package directions (and can be made the night before and refrigerated) and add to chicken with 1/2 cup sour cream and 1/2 cup grated parmesan cheese. Stir. 


Grandma's Soup
1-2lbs stew meat 
Two large cans diced tomatoes with juice
One bag frozen veggies
Two packets Lipton onion soup (one box)
Fill crock just under brim with water. 
Salt & Pepper to taste.
 
Cook on low until meat falls apart….6-8 hours on low. Really simple & smells sooo good! Grandma made this when I was growing up and I still use it.




Undone Stuffed Green Pepper Casserole
 1 pound of ground beef
 2 bell peppers roughly chopped
 3 garlic cloves minced (or 1 tsp garlic powder)
 1 jar spaghetti sauce
 2 cups COOKED white or brown rice 
 2 small cans mushrooms 
 1 pkg kraft Italian cheese w/ philly
 dash of oregano and basil.

 Brown ground beef w/ peppers and garlic, drain. Add spaghetti sauce, rice, mushrooms, and 1/2 the cheese. Mix all together. Put in crockpot, sprinkle a bit of oregeno and basil over top, top with remaining cheese. Cook on low 3 hours or until heated through.



Cajun Seasoned Chicken
3 slices bacon -- chopped
 1/2 cup chopped green bell pepper
 1/4 cup chopped onion
 1/4 cup chopped celery
 1 1/4 pounds boneless skinless chicken thighs
2 teaspoons Cajun seasoning
 14 1/2 ounces diced tomatoes -- undrained
 1 1/3 cups long-grain white rice -- uncooked
 1 1/3 cups water

Cook bacon in skillet until crisp. Add bell pepper, onion & celery; cook 2 to 3 minutes or until crisp-tender. Spoon bacon & vegetables into a 3 1/2 or 4 quart slow cooker. Sprinkle chicken thighs with 1 tsp. Cajun seasoning. Place in small skillet., brown on both sides. Arrange chicken & any remaining drippings over vegetables in slow cooker. Pour tomatoes over chicken. Stir in remaining teaspoon Cajun seasoning.  Cover; cook on low setting for 8 to 9 hours. About 30 minutes before serving time, cook rice in water as directed on package. Serve chicken and sauce over rice.


 Hamburger Stew
Brown meat (about 2 to 3 lbs) w/ onion, add to pot with: 3 large cans of tomato sauce(I like with Italian seasonings), stewed tomatoes or diced, and a large bag of mixed veggies, sometimes I add extra corn. Sometimes I cube potatoes and have also added small macaroni). add spices, like cumin or chili powder depending on your taste. cook on low for 4 to 5 hours. We like it served with cheese on top and with bread on the side ( beer bread is our preferred!!!)



Creamy White Chili
1 lb Chicken cubes (4 to 6 breast)
 1 onion
 1 1/2 tsp Garlic Powder
 1 Tbsp. Veggie Oil 
2 Cans Great Northern Beans
 1 Can Chicken Broth
1 Tsp. Salt
 1 Tsp. Cumin
 1 Tsp. Dried Oregano
 1/2 Tsp. Pepper
 1/4 Tsp. Ceyenne Pepper
 1 Cup Sour Cream
 1/2 Cup Whipping Cream

Put all ingredients in slow cooker and let it cook for 8 hrs. It's best served with Corn Bread! 




Blueberry Cobbler
 1 cup flour
 1 1/4 cup sugar, divided
 1 tsp baking powder
 1/4 tsp each cinnamon and nutmeg
 1/4 cup sour cream or yogurt
 1/4 cup water
 2 eggs
 3 tsp lemon juice, divided
 16 oz frozen blueberries
 
Spray Crockpot with oil. Stir together flour, 1/4 cup sugar, baking powder, cinnamon, nutmeg, sour cream or yogurt, water, eggs, 1 tsp lemon juice. Mix well & pour into bottom of crock pot. Combine berries, remaining sugar & lemon juice. Pour on top of batter away from edges. Cover & cook on high for 2 hours.



BBQ Chicken 
4-5 chicken breasts
1 cup whiskey (can substitute 1 can coke)
1 bottle bbq sauce
1 jar peach preserves 
1 tblsp Worcestershire sauce 
Minced garlic
1 diced onion 

Cook on high 5-6 hours.



 Cheesy cornbread
4 eggs beaten
2 boxes corn bread (I use jiffy)
1 can drained corn 
1 stick melted butter 
1 cup sour cream and 
2cps cheddar

Place in sprayed crock with only 1cp cheddar mix well cook 3 hours on low then top with rest of cheese and wait 5 min until cheese melts.



Homemade Gourmet Italian Pear Chicken
3 pounds boneless, skinless chicken breast
 4 tablespoons Garlic Basil Seasoning
 1 24-ounce can pear halves with juice, undrained
 1/2 cup water

Place entire contents in slow cooker. Cook on high 4-6 hours or low 6-8 hours.
 
+ You may substitute the chicken with 6-8 pork chops for a variation on this recipe.





Herbed Salmon Bake
 2 chicken bouillon cubes
 1 cup boiling water
 1 (16 ounce) can salmon, drained and flaked
 2 cups seasoned stuffing croutons
 1 cup grated Cheddar cheese
 2 eggs, beaten
 1/4 teaspoon dry mustard
 
PREPARATION:
 Dissolve bouillon cubes in boiling water. Combine all ingredients; mix well. Pour into well-greased crockpot. Cover and cook on HIGH for 2 to 4 hours



Spaghetti Corn
 1 can whole kernel corn (juice and all)
 1 can cream style corn
 1/3lb raw spaghetti broken into 1inch pieces
 1 stick melted butter
 2Tbls. minced or dehydrated onion
 2 Cups shredded cheese ( any kind )
 1/2 can of water

 Mix all together and pour into crockpot. Cook on High for 3 hours.


 Applesauce Pork Chops
 3 frozen Porkchops
 1 can of chicken broth
 4 little "kids" containers of applesauce
 1 apple cut into chunks
 Some cinnamon
 A few frozen peach slices
 
Heat in the crackpot on low 10 hours.  Serve with mashed potatoes.  



Cream Cheese Pudding Cake Crock Pot Recipe
•1 18 oz package brownie mix
•2 large eggs
•1/4 vegetable oil
•2 tbsp water
•1 8oz pkg cream cheese
•1/4 cup butter, softened
•1/2 cup sugar
•2 large eggs (4 total for the recipe)
•1 tsp vanilla extract
•2 tbsp all-purpose flour
•1/2 cup milk chocolate chips
Stir together first 4 ingredients in a medium bowl until batter is smooth. Spoon half of brownie batter into a lightly greased 3-quart slow cooker. Beat cream cheese & butter at medium speed until creamy; gradually add sugar, beating well. Add 2 eggs beating until blended. Stir in vanilla. Fold in flour & chocolate chips. Pour cream cheese mixture over brownie batter in slow cooker. Dollop remaining brownie batter over cream cheese mixture; swirl mixture gently with a knife. Cover and cook on LOW setting 5-1/2 hours or until set. Carefully remove slow cooker insert from heat element; let stand 45 minutes before serving



whipped cream, optionalPeel 3/4 in. off top of each apple, place in slow cooker. Pour juice over apples.Fill center of each apple with 2 tablespoons of sugar, 3 red-hots, 1 tablespoon of butter, 2 caramels. Sprinkle with cinnamonThanksgiving Pork Roast 
2 Bourbon Maple Pork Roast
 4 cans of whole cranberries
2 packs of dry onion soup mix 

Cook on low for 6 hours! Pork is so tender - delicious with white rice and green beans for sides (the sauce is wonderful just poured over the rice). P.S.... the next day the pork tastes like beef jerky.



Smothered Pork Chops with Mushrooms
 4 boneless pork chops (I used frozen)
 2 cups veggie seasoning blend (onion, bell pepper, celery--frozen okay)
 1 tsp minced garlic
 1 can mushrooms, drained
 1 can cream of mushroom soup
 1/2 soup can chicken broth 
½ tsp thyme
 Tabasco sauce
 3-4 oz cream cheese (optional)
 Salt and pepper, to taste
 
Salt and pepper chops & place in cooker. Top with mixed veggies, garlic. In another bowl, mix soup, broth, thyme, Tabasco (I used about 10+ dashes), then pour over chops. Top with mushrooms. Cook on low 8-9 hours. Add cream cheese for last 30 minutes, then stir to blend. Serve over medium egg noodles. 


 Tortilla soup
2 small chix breast poached & cubed or shredded
½ pkg. Keilbasa sausage browned & cubed
1 box Lipton Noodle Soup (red box w 2 packages) not chicken noodle use all
1 small onion chopped
2 garlic cloves
3 cups water
4 cans chicken broth
1 tsb cumin
1 can Rotel with lime and cilantro
Grated Mexican cheese 
Fresh cilantro
Tortilla chips
Avacado
Sour cream
Add broth, water, 2 packs soup, cumin, Rotel to crock pot. Brown onion and garlic add to crick pot. Add chicken and browned sausage. Cook on low for 1 hour. I cooked it on high for 30 min then turned to low. I crunch a few chips in bottom of bowl pour in soup and top with cheese cilantro sour cream avocado. You can  add a can of black beans


Homemade Onion Soup Mix
 3/4 cup dried minced onion
 1/3 cup beef flavored instant bouillon
 4 tsp. onion powder
 1/4 tsp. celery salt
 1/4 tsp. sugar
 1/8 tsp. white pepper
 
PREPARATION:
 Mix all ingredients together well. Stir before each use. Five tablespoons of the mix equals 1.25-oz. pkg. of purchased dry onion soup mix.





Cavatini
 Boil a box of somewhat substantive pasta (I used large shells), and cook it about half as long as the directions say to, just below al dente. Drain, then rinse with cold water until the pasta is cool. Drain again.

 Brown a pound of ground beef (or Italian sausage or half and half) with one large, chopped onion, a couple of minced cloves of garlic, a tablespoon of Italian seasoning, and salt and pepper to taste. Drain excess fat. Stir in a small can of sliced mushrooms (or better yet, sauté some fresh mushrooms as you're cooking the meat and mushroom mixture). Add a regular-sized jar of your favorite pasta sauce. Stir everything together.

 Spray the crock pot with nonstick spray. Add half of the pasta, then half of the meat sauce, then half of a large container of cottage cheese, a layer of pepperoni slices, and two cups of shredded mozzarella. Repeat these layers in the same order. Cook 30 minutes on high, and about 3 1/2 hours on low, or until the pasta is fully cooked.


Cheesy Potato Soup
 32 oz frozen hashbrowns, thawed
 1/2 c onion, chopped
 1/2 c celery, diced
 32 oz chicken broth
 1 c water
 3 Tbsp flour
 1 c milk
 2 c shredded cheese
 Salt and pepper as desired
 
Mix first 5 ingredients in crockpot. Cover & cook on low 6-8 hrs. Mix flour with milk in small bowl, stir into soup. Increase to high setting & cook 20-30 mins until thickened. Stir in cheese. Serve with bacon, green onions and cheese.


 Beef Stew
2  pounds browned cubed beef 
2 cans of corn
1can of green beans
2 cut up potatoes
1 can of peas and carrots
Large can of V8 juice
 32 oz frozen hashbrowns, thawed
1/2 c onion, chopped
 1/2 c celery, diced
 32 oz chicken broth
 1 c water
 3 Tbsp flour
 1 c milk
 2 c shredded cheese
 Salt and pepper as desired
Mix first 5 ingredients in crockpot. Cover and cook on low 6-8 hrs. Mix flour with milk in small bowl, stir into soup. Increase to high setting and cook 20-30 mins until thickened. Stir in cheese. Serve with bacon, green onions and cheese.


Paula Deen’s Crockpot Mac and Cheese
 2 cups uncooked macaroni (an 8oz. box isn't quite 2 cups)
4 Tablespoons butter
2 1/2 cups (aboutt 10 oz.) grated sharp cheddar cheese 3 eggs, slightly beaten
1/2 cup sour cream
1 can (10 3/4oz) condensed cheddar cheese soup
1/2 tsp salt
1 cup whole milk
1/2 tsp dry mustard
1/2 tsp black pepper (hubby tasted and then added more salt) 

Boil the macaroni; in a med sauce pan mix butter and cheese; stir until cheese melts; in the slow cooker combine cheese/butter mixture, eggs, sour cream, soup, salt, milk, mustard and pepper. Stir well. Add the drained macaroni and stir again. Cook on low setting for 3 hours stirring occasionally.




Cavatini
 Boil a box of somewhat substantive pasta (I used large shells), and cook it about half as long as the directions say to, just below al dente. Drain, then rinse with cold water until the pasta is cool. Drain again.

 Brown a pound of ground beef (or Italian sausage or half and half) with one large, chopped onion, a couple of minced cloves of garlic, a tablespoon of Italian seasoning, and salt and pepper to taste. Drain excess fat. Stir in a small can of sliced mushrooms (or better yet, sauté some fresh mushrooms as you're cooking the meat and mushroom mixture). Add a regular-sized jar of your favorite pasta sauce. Stir everything together.

 Spray the crock pot with nonstick spray. Add half of the pasta, then half of the meat sauce, then half of a large container of cottage cheese, a layer of pepperoni slices, and two cups of shredded mozzarella. Repeat these layers in the same order. Cook 30 minutes on high, and about 3 1/2 hours on low, or until the pasta is fully cooked.


Italian New Potatoes
 4 Tbsp. olive oil
 24 small new red potatoes, unpeeled
 2 envelopes zesty Italian dressing mix
 
Pour oil into a plastic bag.
 Add potatoes.
 Coat.
 Add dressing mix.
 Shake until coated.
 Pour potatoes into crock pot.
 
Cook on low 8 hrs or high 4 hrs


 SUPER EASY CREAMY RED POTATOES
 2 lbs. small red potatoes, quartered
 1 pkg. (8 oz) cream cheese, softened
 1 can (10-3/4 oz.) condensed Cream of Potato Soup, undiluted
 1 envelope ranch salad dressing mix
 
Place potatoes in crock pot.  In mixing bowl, beat cream cheese, soup, and dressing mix until well blended
 Stir into potatoes
 Cover and cook on low 6-8 hrs. or until potatoes are tender.


CROCK POT SQUASH CASSEROLE
 2 lbs. yellow squash or 3 zucchini, thinly sliced (about 6 cups)
 1/2 onion, chopped
 1 c. shredded carrot
 1 can cream of chicken soup
 1 c. sour cream
 1/4 c. flour
 1 pkg. (8 oz.) seasoned bread crumbs
 1/2 c. butter, melted
 
In a large bowl, combine squash, onion, carrot and soup. Mix sour cream and flour; stir into vegetables. Toss bread crumbs with butter and place half of mixture in crock pot. Add vegetable mixture and top with remaining bread crumbs. Cover and cook on low setting for 7 to 9 hours. 




Homemade Chicken Noodle Soup
3 - 3 1/2 pounds of chicken 
 4 C Water
 4 C Chicken Broth
 2 - 2 1/2 tsp Season Salt 
 1/4 tsp ground pepper
 2 tsp chicken bouillon granules
1 tsp Salt (more or less)
 3-4 twists of fresh ground black pepper
1 small onion diced small
 1 chopped carrot
 2 chopped stalks celery
 1/4 C chopped parsley
 1/2 tsp basil (dried)
 1 Bay leaf
 4 C homestyle noodles--I like the Amish noodles
Add all ingredients to crock pot except noodles. Cover and cook on High for 2 hours then low for 3-4 hours. Remove chicken and bay leaf from pot. Pull meat from chicken bones, or cut it off, depending on how you like it. Return chicken to broth, and add noodles. Cook for another hour or until noodles are done. If you want to you can cook the noodles seperately too, and add right before serving, but I like a one pot supper.


Slow Cooker Buffalo Chicken Pasta 
1 lb chicken breast, chopped 
1 (11 1/2 ounce) can of cream of chicken soup 
1/2 cup hot sauce for buffalo wings 
6 ounces mozzarella cheese or cheddar cheese, shredded (about 1 1/2 cups) 
1/2 cup blue cheese salad dressing 
1 1/2 cups sour cream 
3 cups penne, uncooked 

Season chicken salt and pepper and put it in the slow cooker. Add the chicken soup and hot sauce and stir. Cook on LOW 4-6 hours or HIGH 2-3. Stir in cheeses, salad dressing and sour cream and turn off the slow cooker. Boil pasta according to package instructions, drain well and add to the chicken sauce mixture. Stir well and serve!


 Philly Cheesesteak (8 sandwiches)
1 lb thinly sliced round steak **
 2 or 3 onions, cut into thin strips
 2 or 3 peppers, cut into thin strips
 1 tsp minced garlic
1 tsp worcestershire sauce
1/4 cup of beef broth, low sodium
 1 tsp of fresh grd. pepper
 rolls
 mushrooms ( optional )
 sliced cheese, your choice

** at the end we noticed the meat needed more seasoning....so I added some more worcestershire sauce and s/p - or you could marinade the meat overnight ** Place the onions and peppers on the bottom of the CP. Then place the meat on top of veggies. Whisk together the garlic, w. sauce, beef broth, and pepper-pour over the meat. Cook on low for about 6-8 hours. Serve on buns with cheese and any toppings of your choice


Pumpkin Pudding ( just like pumpkin pie w/ out crust ) 
1 can ( 15oz.) pumpkin puree' or filling
 1 scant tbsp of pumpkin pie spice
 2 tsp of vanilla
 1 can of evaporated milk
 3/4 cup of sugar ( I used 1/2 white, 1/4 brown )
1/2 cup of bisquick
 2 tbsp butter
 2 eggs
whipped cream optional
 individual pie crusts  optional
 graham crackers optional
* spray crock pot with non-stick spray. Combine first 8 ingredients in a mixing bowl - use an electric mixer at low speed & mix until smooth -Pour into crockpot. Cook on low for 6 to 8 hours ( at about the 4 hour mark check it ) it's done when it's like a pie/mousse.........mine was more like ' whipped mousse " just a little firmer ** I put 2 paper towels , layered, across the top of the CP before I put the lid on to catch the moisture.....you may not have to do that !!!! Serve in bowl with cool whip, or in individual pie crusts, or in a bowl with cool whip and graham crackers crumbled......It all depends how you like to eat " pumpkin pie " TIP : if you like to eat your pumpkin pie cold.......put in a dish and refrigerate til ready to eat....we ate it warm w/ cool whip :)




Twice Baked Sweet Potatoes 1 can of evaporated milk
3/4 cup of sugar ( I used 1/2 white, 1/4 brown )
1/2 cuo of biscuit mix/bisquick
2 tbsp butter
2 eggs

whipped cream <--------------optional
individual pie crusts <-------- optional
graham crackers <------------optional

* spray crock pot with non-stick spray

Combine all ingredients in a mixing bowl - use an electric mixer at low speed & mix until smooth
-Pour into crockpot

Cook on low for 6 to 8 hours ( at about the 4 hour mark I would check it, everyone's CP cooks at different speeds ) it's done when it's like a pie/mousse.........mine was more like ' whipped mousse " just a little firmer 

** I put 2 paper towels , layered, across the top of the CP before I put the lid on to catch the moisture.....you may not have to do that !!!!

Serve in bowl with cool whip,or in individual pie crusts, or in a bowl with cool whip and graham crackers crumbled......It all depends how you like to eat " pumpkin pie "

TIP : if you like to eat your pumpkin pie cold.......put in a dish and refrigerate til ready to eat....we ate it warm w/ cool whip :)Tiw
6 medium sweet potatoes
 1/3 cup Silk light vanilla, Almond, or coconut milk
 1 tablespoon fresh ginger, grated
 1 tablespoon Agave Sweetener in the Raw
 1/2 teaspoon salt
 2 tablespoons olive oil or melted butter
 
Pierce sweet potato with fork, rub with olive oil and sprinkle with sea salt, wrap in foil and bake in slow cooker on low for 6-8 hours or high for 3-4. When done slice potato in half lengthwise and scoop out contents of skin (save skin, you’ll be ‘restuffing’ the potato). Mash potato and blend in milk, Agave, salt and 1 tablespoon of olive oil. Fill skin with mashed potato mixture. Top with shredded coconut, macadamia nuts, mini marshmallow, or candied mango. Place on cookie sheet and brown in oven for a few minutes or wrap in aluminum foil and return to slow cooker to keep warm until served.


Chicken Cheesy Soup
1 (10 1/2 oz) can chicken broth
 4 chicken bouillion cubes
 1 qt water
 2 C diced onions
 2 C diced celery 
 1 C diced potatoes
 3 C diced carrots 
 1 (10 oz) pkg frozen whole kernel corn
 2 (10 3/4 oz) cans cream of chicken soup
 1/2 lb Velveeta cheese, cubed
 
Combine chicken broth, chicken bouillon cubes and water in slow cooker. Mix lightly and add diced onions, diced celery, diced potatoes, diced carrots, whole kernel corn and cream of chicken soup. Mix well. Cover and cook on low setting for 10-12 hours, or until vegetables are tender. Add cubed cheese to soup and stir until cheese is completely melted. To serve, ladle soup into bowls.


 Apple Dumplings
2 cans refrigerated crescent rolls
2 granny smith apples
1 stick butter
1 cup white sugar
1 tsp sugar
1 tsp vanilla
1 tsp cinnamon
1 cup mountain dew soda
Spray CP or CP liner. Roll out each crescent triangle and put 2-3 apple slices in each, roll it up and pile the CP high w/ all your lil dumpling guys. Melt the stick of butter in microwave and stir in the cup of sugar, cinnamon & vanilla, pour this over the dumplings, making sure to get down in the nooks and crannies. Then add the 1 cup of Mountain Dew, pouring it over the dumplings. Lay a wooden spoon under the lid on one side, to let out the steam while cooking. Cook on high for 4-5 hrs. on until the dough is brown or cook through.


Italian Wedding Soup
 Prepare, in advance, 24 very small meatballs (use turkey, lean ground beef or a combination)
 Put meatballs in slow cooker
 Cover with six cups of sodium free chicken broth
 Add 1 ½ cups cooked chicken (if you prepare chicken during the week, set aside this amount and save for this recipe)
 Add ¾ cup diced carrot
 Add ¾ cup diced celery
 Add 1 cup chopped fresh spinach
 Add 1 teaspoon fresh garlic (chopped)
 Cook on low for 7 hours
 Add ½ cup small pasta (the smallest that you can find) and resume cooking for one more hour on low (*GF- use a gluten free pasta)
 Top with Romano and Parmesan cheese




16 Bean Soup
One package of (however many beans you can find mixed. They're with the dried peas and beans.) A piece of country ham, one onion quartered, salt and pepper to taste and one tablespoon Cavender's Greek Seasoning. Wash the beans and put them in the crock pot the night before. Cover with water. The next morning they will have doubled in size. Add all the ingredients and more water and cook on low about 5-6 hours. DELICIOUS served with cornbread.



TRUCKER'S BEANS
1 or 2 pounds hamburger meat
1 large chopped (sweet) onion 
1 can pinto beans 
1 can lima beans 
1 can baked beans 
1 can Northern beans 
1 can kidney beans 
1 can butter beans 
1 can Navy beans 
1 can rotelle tomatoes 
1/2 cup brown sugar 
1 cup ketchup 
1 cup BBQ sauce 
1 tbsp mustard 
Cook together hamburger and onion until brown 
Drain all beans except the baked beans. Add ingredients, mix well. For crock pot about 4 hours. For stove top, bring to boil then simmer for 2 to 2 1/ hours. You can add other things such as smoked sausage for additional flavor to suit taste. This makes a large amount, but can be frozen for a quick meal later.


 ZUCCHINI CROCK POT CASSEROLE
 2 lb. squash or zucchini, thinly sliced (about 6 c.)
 1/2 medium onion, chopped
 1 c. peeled shredded carrot
 1 can cream of chicken soup
 1 c. sour cream
 1/4 c. flour
 8 oz. pkg. seasoned stuffing
 1/2 c. butter, melted
 
Combine squash, onion, carrots and soup. Mix together sour cream and flour; stir into vegetables. Toss stuffing mix with butter. Spread half in bottom of slow cooker. Add vegetable mixture. Top with remaining crumbs. Cover; cook on low 7 to 9 hours.


Angel Hair Chicken Pasta
4 boneless skinless chicken breasts
 1 10 oz. container of tomato basil Philadelphia cooking cream
 1 can cream of chicken
 1 cup Velveeta shreds
 ½ of an onion in rings
 2 cloves garlic chopped
 1 cup carrot chips
 
Cook on high for 4-6 hours!
 Serve over angel hair pasta, and enjoy!





Chocolate Lava Cake
1 package devils food cake mix
 3 eggs
 1/3 cup vegetable oil
 1 2/3 cups water
 1 package Chocolate Flavor Instant Pudding Mix
 2 cups cold milk
 1 bag (12 oz.) semi-sweet chocolate chips
 
Prepare cake mix into batter using eggs, oil, and water. Pour into crock-pot. Prepare Jell-O Instant Chocolate Pudding Mix using milk. Pour this over cake mix in crock-pot. Sprinkle chocolate chips all over the top of the batter. Cook in crock-pot on high setting for 2 1/2 to 3 hours until cake is moist but not jiggle,and little volcanoes of spitting chocolate appear on top. Serve with ice cream, whipped topping, or on its own.  Variations:  red velvet cake mix, cheesecake pudding, and white chocolate chips; spice cake mix, vanilla pudding, butterscotch chips; strawberry, cheesecake pudding, white chocolate chips


Taco Soup
2 cans kidney beans
2 cans corn
2 cans black beans
1 can Chick Peas
1 can Pinto Beans
2 Taco seasoning packets (can use 1 taco & 1 ranch)

Pour all into CP and stir and cook on high for 2hrs or low for 4hrs..
You can also add Hamburger meat , Ground Turkey meat, or Chiroso sausage. Top with sour cream, shredded  cheddar cheese &serve with tortilla chips or cornbread.


 Loaded Baked Potato Soup
6 large baking potatoes, peeled, cut in 1/2 -inch cubes
 1 large onion, chopped
 1 quart chicken broth
 3 garlic cloves, minced (or pressed)
 1/4 cup butter
 2 1/2 teaspoons salt
 1 teaspoon pepper
1 cup cream or 1 cup half-and-half cream
 1 cup shredded sharp cheddar cheese
 3 tablespoons chopped fresh chives
 1 cup sour cream (optional)
 8 slices bacon, fried & crumbled
 cheese, for sprinkling
Combine first seven ingredients in a large crock pot; cover and cook on HIGH for 4 hours or LOW for 8 hours (potatoes should be tender). Mash mixture until potatoes are coarsely chopped and soup is slightly thickened. Stir in cream, cheese and chives. Top with sour cream (if used), sprinkle with bacon and more cheese.


Coke Pot Roast
 1 rump roast ( or any kind you like) 
1 can Diet Coke ( you can also use regular)
 salt, pepper, garlic to taste 
4 Medium or 2 large potatoes cut into 1 inch chunks
 medium Bag of baby carrots !
 medium onion sliced
 
Season roast to taste, I use salt, pepper and garlic. 
Peal and slice potatoes. Put potatoes, carrots and onion in bottom of crock pot.
 Season vegetables with salt and pepper. 
Place roast on top of vegetables, 
Pour in 1 12 ounce can of Coke
 Cook on high 3 to 4 hours or on low 6 to 8 hours.




Zesty Italian Chicken
1 pound chicken breast
 1 can cream of chicken
 1 brick of cream cheese
 1 package of dry zesty Italian dressing mix

 Combine last 3 ingredients in crock pot, cook in high for 30 minutes, then place the chicken in and turn it once so the chicken get covered. Cover, cook on low for 8 hours
 Shred serve over rice



Crockpot Rueben Casserole
 1 (8oz) pkg noodles cooked
 1 can corned beef
 3 1/2 cups sauerkraut
 6 slices American Cheese
 16oz. sour cream
 1 (10 1/4oz) can of cream of chicken soup
 6 slices Swiss Cheese

 In a buttered crock, layer half the noodles, half the meat, all the kraut, all the American. Mix the sour cream and soup together and layer half of soup mixture. Then layer the rest of the noodles, met, soup mixture and lastly the Swiss cheese. Cook on high for 2 hours, or until hot and bubbly. Turn down to low and cook for 1 to 2 hours longer. Gently stir before serving, to mix the layers together some.


 Rueben Sandwiches
 
Take a corned beef and dry rub with brown sugar... then cover in Guiness beer... slice and serve on toasted rye bread with melted swiss cheese and sourkraut with your choice of thousand island or spicy mustard.


Layered Burger Casserole
2-3 lbs. burger
 6-8 med.-lg. potatoes, sliced w/ skin on
 1 – 1 ½ lbs. baby carrots
 2 (10.75-oz) cans tomato soup
 1 (10.75-oz) can cr. of mushroom soup
 garlic powder, to taste
 onion powder, to taste
 salt & pepper, to taste

 Spray crock pot with cooking spray. Add sliced potatoes to bottom of crock then top with carrots (I usually put carrots in a bowl and microwave till partially cooked because they can tend to be a little crunchy yet it not partially cooked). Lay raw burger on top of carrots. Top burger with soups. I season each layer with a little garlic & onion powder. Cook on LOW for 8-10 hours. NOTE: this will fill a lg. oval crock pot.




Chicken Pot Pie
4-5 frozen boneless, skinless chicken breast
3 cans of mixed veggies
2 cans cream of chicken soup
1 bar cream cheese
2 cans of crescent rolls

Put in crock pot the chicken, veggies (one can add juice, the other two drain), cream of chicken soup, and cream cheese. Cook for 6-8 hours on low. About a half an hour before you about to serve, put crescent rolls on top of chicken mixture and cook for another 30 minutes.



Cream Cheese Chicken
4 boneless skinless chicken breasts
1 10 oz. container of tomato basil Philadelphia cooking cream
1 can cream of chicken
1 cup Velveeta shreds
½ of an onion in rings
2 cloves garlic chopped
1 cup carrot chips

 Cook on high for 4-6 hours!
Serve over angel hair pasta, and enjoy!


 Easy Corned Beef and Cabbage
 1 large onion, cut into wedges
 1 cup apple juice
 1 bay leaf
 1 corned beef brisket with spice packet (2 1/2 to 3 lbs) cut in half
 1 small head cabbage, cut into wedges

 Place the onion in a 5 quart slow cooker. Combine the apple juice, bay leaf and contents of spice packet; pour over onion. Top with brisket and cabbage. Cover and cook on low for 8 to 10 hours or until mean and vegetables are tender. Discard bay leaf before serving.


Pork Chop Casserole 

Put 4 pork chops in bottom of crock pot..in mixing bowl add 1 cup minute rice, 1 can cream of mushroom soup, in that same can add 1 can milk, add 1 package onion soup mix...add a dash of salt and pepper...stir up and pour over pork chops...cook on high for 7or 8 hours...I use crock pot liner bags and lightly spray the bag at the bottom portion to keep food from sticking to bag...absolutely yummy...I also do this in the oven at 350 for 2 hours...wonderful .. easy dish..My Mom gave me this recipe and it is really good!




Cracker Barrel Apples
3 LBS Granny Smith Apples, peeled, cored and sliced
 1 TBS Cinnamon
 Pinch freshly grated nutmeg
 3 TBS Cornstarch
 1 Cup Sugar
 2 TBS Butter

 Layer apples on top of 1 TBS Butter, add ingredients and top with remaining TBS Butter. Cook on low for 6 hours, stirring once after 3 hours.


Cowboy Pork Chops & Potatoes 
4 - large raw potatoes peeled & cut in 1/2" thick circles
 4 to 6 boneless pork chops
 1 large can wolf brand chili
 1 large can mushroom soup
 
Mix chili & soup & 1 cup water together
 Layer: start w/potatoes & spoon chili mixture on top of potatoes, then pork chops top with chili. If you choose add 1/2 c. each of onion & celery between layers..Turn crock pot on for 6 hour. Serve with sprinkled cheddar cheese if want when done.
 Note: this can be done with 2 pounds hamburger (browned and drained) in place of pork chops. 


 Crockpot Beef Stroganoff 
 2 pounds cubed stew meat
 2 cans Condensed Golden Mushroom Soup
 1 diced large onion
 2-3-4 T Worcestershire sauce
 1/2 C water
 8 oz cream cheese
 1 t Garlic Salt.
 half clove of diced garlic
 
In the slow cooker stir in all the ingredients, except the meat and Cream Cheese. Once combined add the meat and mix together.  Cook on Low for 8 hours. 

Cut up the cream cheese into cubes just before serving and turn crock pot on high.  Stir the cream cheese in until all combined.  Let set for 10 minutes.  Serve over egg noodles or mashed potatoes.


Mississippi Roast
Put chuck roast in crock pot, Sprinkle with dry Hidden Valley ranch dressing mix, add packet of dry McCormick Au Jus mix, a stick of butter, 5 pepperoncini peppers. DO NOT ADD WATER. Cook on low for 7-8 hrs 





Cube Steak
 1 large onion, thinly sliced
 1/3 cup all-purpose flour
 1 tsp. garlic powder
 1 tsp. onion powder
 1/2 tsp. black pepper
 6 (about 4 oz. each) beef cube steaks
 1 Tbsp. canola oil
 3 c. water, divided
 1 envelope brown gravy mix
 1 envelope mushroom gravy mix
 1 envelope onion gravy mix
 
Spray slow cooker with cooking spray. Place onions in the  cooker. Combine flour, and spices and coat steaks. completely . Heat the oil in a large skillet over medium heat and cook steaks until lightly browned on each side. Place steaks on top of the onions. Pour 2 c. water over all. Cook on Low for 8 hours or until meat is tender. In a bowl, whisk together the 3 gravy mixes with remaining 1 cup water. Add to cooker &  cook on Low for 30 minutes longer.


Crock Pot Chicken & Dressing
 1/2 c. Flour
 1 1/2 c. Meal
 5 Eggs
 2 t. Oil
1 C. Chopped onion
 1 C. Milk
 4 - 5 Chicken breasts, cooked and deboned
 4 cans chicken broth
 1 can cream of chicken soup
 2 tsp. each sage, salt, and pepper
 1 stick butter

 Mix the first six ingredients together to make cornbread. Bake at 350 degrees for 30 minutes. Put chicken breasts in crock pot. Add chicken broth, can cream of chicken soup, and seasonings. Crumble cornbread and combine with the rest of the mixture. Put 1 stick of butter down in the middle of the mixture. Cook 1 hour on high or 2 hours on low in crockpot.


 Slow Cooker Peach Cobbler
 
4 cups fresh or frozen sliced peeled peaches 
1/4 cup sugar 
1 cup Original Bisquick® mix 
1/2 cup sugar 
1 cup milk 
Ice cream or whipped cream 

Spray 6-quart slow cooker with cooking spray. In large bowl, gently toss peaches and 1/4 cup of the sugar. Turn into slow cooker. In medium bowl, gently beat Bisquick mix, sugar and milk with whisk until blended. Pour over peaches in slow cooker. Cover; cook on low heat setting 3 hours or until cobbler is set in center.Serve cobbler with ice cream.


Slow Cooker White Chocolate Raspberry and Cream Cake
 1 box Betty Crocker® SuperMoist® white cake mix 
1 box (4-serving size) white chocolate instant pudding mix 
1/2 cup butter, melted 
2 whole eggs 
1 egg, separated 
1/2 cup water 
1 1/2 cups frozen raspberries 
1 box (8 oz) cream cheese, softened 
1/4 cup sugar 

Spray 4 1/2-quart slow cooker with baking spray with flour. In large bowl, dump cake mix, removing and setting aside 1/2 cup of the dry mix. Add pudding mix, melted butter, 2 whole eggs, 1 egg yolk and water to cake mix in large bowl. Stir until well mixed. In small bowl, sprinkle 1/4 cup of the reserved cake mix over frozen raspberries. Stir to coat. Fold raspberries into cake mix mixture. Pour batter into slow cooker. In medium bowl, beat cream cheese, remaining 1/4 cup cake mix, the sugar, and 1 egg white. Use knife to fold cream cheese mixture into batter in slow cooker, leaving ribbons of cream cheese running through batter. Cover; cook on High heat setting 2 to 3 hours or until cake is set in center. Turn off slow cooker; remove cover. Cool completely before serving





Crockpot Pineapple Chicken
3-4 Chicken Breasts (about 2 lbs)
1 can of pineapple in juice (tidbits, chucks, or slices)
1 medium onion
2 TBSP soy sauce
½ cup chicken broth
 
Chop onion and place in crock pot.  Place Chicken Breast on top of onion.  Dump the can of pineapple (juice and all) over the chicken.  Dump the soy sauce and the chicken broth on top of everything.  Cover and cook on HIGH in the crockpot for 4-5 hours or on low for 6-8 hours. Serve over rice and with a steamed veggie.


Dr Pepper Pork Chops
 
 6-8 pork chops
 1 12oz can Dr. Pepper
 12 oz ketchup
 3 tablespoons Worcestershire sauce
 Seasoning: Garlic Powder, Season All, Black Pepper, Crushed Red Pepper (optional)
 
Wash  meat. Pat dry with a paper towel. Season meat with seasonings listed above.  Place all ingredients in the crock pot, and cook on low for 6 hours or until the pork chops are cooked through. Remove the chops and whisk in 1 tablespoon of flour to thicken the sauce into a gravy.


 Crock Pot Chicken & Dumplings
 4 skinless, boneless chicken breast halves
 2 tablespoons butter
 2 (10.75 ounce) cans condensed cream of chicken soup
 1 onion, finely diced
 2 (10 ounce) packages refrigerated biscuit dough, torn into pieces
 
Place the chicken, butter, soup, and onion in a slow cooker, and fill with enough water to cover.
 Cover, and cook for 5 to 6 hours on High. About 30 minutes before serving, place the torn biscuit dough in the slow cooker. Cook until the dough is no longer raw in the center.


Crockpot Apple Cobbler Cake Recipe
 1 Yellow Cake Mix- dry
 20 oz can of Apple Pie Filling
 6 Tablespoons of butter, melted

 1.  Dump Apple Pie Filling into the bottom of slow cooker.   
2.  Spread DRY yellow cake mix over the apple pie filling. 
3.  Spoon butter onto the cake mix - DON'T mix the cake mix and butter around. The moisture will make it cook. 
4.  Cook on High for 4 hours in your slow cooker.
5.  Take it out right after it was done cooking and put ice cream on top.




Crock Pot Lasagna
 1 pound Ground Beef
 Lasagna noodles
 1 jar spaghetti sauce
 1 1/2 cups cottage cheese
 1 1/2 cups shredded Mozzarella cheese
 2 tablespoons grated Parmesan cheese
 
 Brown ground beef and drain. Spoon 1 C. spaghetti sauce in bottom of 4 quart crock pot. Mix remaining sauce with beef. Place 2 uncooked lasagna noodles on sauce in crock pot. Spread 1/3 meat mixture on top of noodles. Spread 3/4 C. cottage cheese over meat. Sprinkle 1/2 C. mozzarella cheese over cottage cheese. Add another layer of uncooked noodles, 1/3 meat mixture, the remaining cottage cheese and 1/2 C. mozzarella cheese. Place another layer of uncooked noodles, meat mixture, and mozzarella cheese. Sprinkle Parmesan cheese over top. Cook on low for 4 hours.  If cooked much longer, it gets a bit well done


Crockpot Cheese Cake 
3 8oz Packages of Philadelphia Cream Cheese (room temp)
3 Eggs 
3/4 Cup Sugar 
6 Graham Crackers (full pieces), pulverized into crumbs 
3 Tablespoons of Stick Butter, melted
 
Mix until sugar and cream cheese are well blended. Add the 3 eggs one at a time. In a separate bowl, add graham cracker crumbs and melted butter.  Choose a pan or small crock type cooking pan that will fit in the bottom of your crock-pot. 
Add the graham cracker crumbs mixture to the bottom of the pan and pat into a smooth layer.  Add the cream cheese mixture to the top of the graham crackers.  Add 2 to 3 cups water to the bottom of the crock-pot.  Cook on high for 2 hours to 2 hours & 30 minutes or until the center does not have a watery consistency when you stick a knife into it. The cheesecake will begin to crack on the sides.  Let cool for 30m to 1h. Remove and let set in the refrigerator for at least 1 hour. 


Velveeta Broccoli & Cheese Soup 
 
1/2 cup green pepper, chopped
 1/2 cup onion, chopped
 2 tablespoons butter or 2 tablespoons margarine
 1 (10 ounce) can cream of chicken soup
 1 1/2 cups milk
 1 lb Velveeta cheese, cubed
 1 (10 ounce) package frozen chopped broccoli
 
Directions:
 Sauté onion and green pepper in butter.
 Combine all ingredients on low in crockpot for 3-4 hours. Do not add salt.



Breakfast casserole 
 1 bag 26 oz. frozen hash browns
 12 eggs
 1 cup milk
 1 tablespoon ground mustard
 1 16 oz. roll sausage
 Salt and pepper
 16 oz. bag shredded cheddar cheese
 
Spray crock pot and evenly spread hash browns at the bottom.
Crack 12 eggs in a large bowl. Mix well (and slowly) using a whisk. Add the milk. Sprinkle in the ground mustard and salt and pepper. Mix well and set aside. Cook the sausage on high heat, drain and set aside. Add sausage on top of hash browns.  Add cheese.  Mix well.  Pour the egg mixture over everything in the crock pot. Using a wood spoon, even everything out so it's spread evenly. Turn the crock pot on low for 6-8 hours.





Complete Steak Dinner in CrockPot 

Use a thick 3/4 inch steak.   
Pour a 1/2 cup A1 or Heinz 57 sauce over meat.   Cover with a layer of foil.   
Add foil wrapped potatoes and foil wrapped frozen corn cobs.  
Cook on low for 6 hours.
This can also be done with thick pork chops or chicken breasts and BBQ sauce. 


Easy Delicious Crock-Pot BBQ Ribs 
 
4 pounds Ribs of your choice
 2 teaspoons Worcestershire sauce 
1 teaspoons vinegar
 salt and pepper to taste
 1 bottle of sweet baby rays BBQ 
2 tablespoons brown sugar
 1 teaspoons oregano
 
In a bowl, mix together all the ingredients except for the ribs themselves. 
Place ribs in slow cooker. Pour sauce over ribs, and turn to coat.
 Cover, and cook on Low 6 to 8 hours, or until ribs are tender.



Sweet Hawaiian Crockpot Chicken 

 1 cup pineapple juice 
1/2 cup packed brown sugar 
1/3 cup light soy sauce
 2 pounds chicken breast tenderloins. 

Directions:
 Add all ingredients to the crockpot and cook on low 6-8 hrs and they should just fall apart.


Bacon Cheese Potatoes
1/4 pound bacon, diced
 2 medium onions, thinly sliced
 4 medium potatoes, thinly sliced
 1/2 pound cheddar cheese, thinly sliced
 salt and pepper
 butter
 Green Onions (optional)
 
1. Line crockpot with foil, leaving enough to cover the potatoes when finished.
 2. Layer half each of the bacon, onions, potatoes and cheese in crockpot. Season to taste and dot with butter.
 3. Repeat layers of bacon, onions, potatoes and cheese. Dot with butter.
 4. Cover with remaining foil. Cover and cook on low for 10-12 hours.



Crock Pot Lasagna
1 pound Ground Beef
 Lasagna noodles
 1 jar spaghetti sauce
 1 1/2 cups cottage cheese
 1 1/2 cups shredded Mozzarella cheese
 2 tablespoons grated Parmesan cheese
 
 Brown ground beef & drain. Spoon 1 C. spaghetti sauce in  4 quart crock pot. Mix remaining sauce with beef. Place 2 uncooked lasagna noodles on sauce in crock pot. Spread 1/3 meat mixture on top of noodles. Spread 3/4 C. cottage cheese over meat. Sprinkle 1/2 C. mozzarella cheese over cottage cheese. Add another layer of uncooked noodles, 1/3 meat mixture, the remaining cottage cheese and 1/2 C. mozzarella cheese. Place another layer of uncooked noodles, meat mixture, and mozzarella cheese. Sprinkle Parmesan cheese over top. Cook on low for 4 hours. If cooked much longer, it gets a bit well done.


Cheezy Crockpot Spaghetti
1 (24 oz) jar of your favorite spaghetti sauce
 1 lb of cooked turkey meat
 1 (8 oz) box spaghetti
 3 cups shredded 3 cheese variety mozzarella, jack, and cheddar
 1 (15 oz) jar alfredo sauce
 
 Pour half of the spaghetti sauce into your pot. Pour the cooked meat evenly on top of the sauce. Break the spaghetti in half and layer evenly. Evenly sprinkle 2 cups of the cheese on top of spaghetti.  Evenly pour all of the Alfredo sauce. Add the rest of the spaghetti sauce and fully cover the spaghetti. Top it off with the remaining shredded cheese.  Cover and cook on LOW for 3.5 4.5 hours.


 Three Envelope Roast

1 envelop of dry Italian salad dressing mix
1 envelope of dry ranch salad dressing mix
1 envelope of dry brown gravy mix.
2 cups water

Stir mixes into the water.  Brown the roast.  Add the meat to the crockpot.  Pour dressing mixture over the roast.  Cook on high for 4 hours or low about 8 hours



Crock Pot Beer Chicken

 2 lbs skinless, boneless chicken breasts 
 1 bottle or can of beer
 1 tsp salt
 1 tsp garlic powder
 1 tbsp dried oregano
 1/2 tsp black pepper
 
Instructions
 1.  Place all ingredients in the crock pot, and cook on high for 4-5 hrs, or low for 6-8 hrs.
 2.  Feel free to change out the spices and herbs and use whatever you’d like.




Perfect Slow Cooker Rotisserie Chicken

Spray your slow cooker liberally with cooking spray.  Next take foil and make balls a little smaller than baseballs and line the bottom of the crock. 

Wash chicken.  Sprinkle the chicken inside and out with Lawry's poulty and chicken rub, pepper and garlic powder.  Dot with about a 1/3 stick of butter and put some sprigs of fresh rosemary on top.  Cook  8 hours on low or 4-5 on high depending on how your slow cooker cooks.  Carefully remove from slow cooker and place on cutting board.  Let it rest 10 minutes before carving. 


Apple Cider Pork
 2-3 lbs pork short ribs (boneless)
 1 1/2 cups of apple cider
 5-6 sm. red potatoes (skin on; cut in quarters)
 4 carrots, peeled and cut into 2 inch pieces
 1 yellow onion (chopped)
 1 bay leaf
 A couple pinches of red pepper flakes
 A couple dashes steak seasoning 
 Salt and pepper to taste
 
Add veggies to the crock pot, with a little salt and pepper. Rub the pork with salt, pepper, red pepper flakes, and steak seasoning.  Add to the crock pot.
 Pour in the cider. Throw in the bay leaf, cover, and cook on low: 7-8 hours


 Super Easy Chicken Verde

2 1/2 - 3 Pounds chicken drumsticks 
1/2 Cup ketchup
1/4 Cup water
1/4 Cup brown sugar, packed 
1 envelope onion soup mix 

1.  Arrange chicken in slow cooker.
2.  Combine remaining ingredients and then pour over the chicken. 
3.  Cover and cook on HIGH for 4-5 hours or on LOW for 7-8 hours.



CROCKPOT CHEX MIX
 
Fill crock pot with your favorite cereal, pretzels and nuts.  Melt 1/4 cup butter, and add 4 tsp Worcestershire sauce, 1 tsp salt, 1 tsp garlic powders, 1/2 tsp onion powder, 1/4 tsp sugar.  Dissolve & stir. Pour over cereal & mix. Cook on LOW for 2.5 hours, open lid & stir every 30 minutes.




 Brunswick Stew
 1 med. container BBQ. Pork chopped (Castleberry's))
 1 med, container BBQ. Beef chopped (Castleberry's))
 12 oz. can white chicken breast
 1 lg. onion chopped
 28 oz. can diced tomatoes
 ¾ c. ketchup
 2 reg. cans cream style corn
 2 reg. cans whole kernel sweet corn
 1 cup baby butter beans or lima beans
 ½ tsp hot sauce
 2 tbs. vinegar
 ¼ tsp black pepper

 Mix all ingredients in a large crock-pot. Cook on low for 8 hours.  Serve hot with saltines.


Donna’s Brownies
1-1/2 Cups Flour 
2 Cups Sugar 
1/2 Cup Cocoa 
1/2 Cup Oleo, melted 
4 Eggs, beaten 
2 Teaspoons Vanilla 
1 Cup nuts, chopped (Nicole prefers pecans) 

Mix together all dry ingredients, except for nuts. 
Melt oleo and add to the dry ingredients; mix well. 
Add in eggs and vanilla and then nuts. 
Spray crock with cooking spray and spread in slow-cooker.  Cook on HIGH for 2 Â½ to 3 hours.


Crock Pot Meatloaf 
2 lbs ground beef
 2 eggs, beaten
 3/4 C milk
 1 tsp salt
 1/2 tsp pepper
 3 slices bread, crumbled or torn into small pieces
 1/2 C diced onion
 1 envelope dry Ranch Dressing mix
 1/2 C ketchup
 
Mix eggs, milk, salt, pepper, and bread crumbs. Allow to soften (about 20 minutes). Combine this mixture with ground beef, onion, ranch pack, and ketchup. Mound in a greased crockpot. Cover the top of the mixture with additional ketchup. Put the cover on and turn crockpot on high for 15 minutes, then reduce to low and cook for 7 hours







