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  I received my first slow cooker as a birthday present when I turned twenty-one. I asked for this gift, along with a food dehydrator and a pasta machine I saw advertised on late-night TV. I was newly engaged and determined to learn how to cook. I only used the food dehydrator twice and the pasta machine a handful of times before giving them away. I just wasn’t thrilled with the amount of time and energy needed to achieve halfway decent results.

  But the slow cooker? I still have it, and continue to use it quite often. I loved the ease of plugging it in, loading it up, and walking away. I became fascinated at how this simple appliance could bring a forgotten and frostbitten roast back to life or transform a ninety-nine-cent bag of lentils into an amazing meal with very little effort or kitchen know-how.

  In 2008, I took my love of the slow cooker to the Internet. I decided to make a New Year’s resolution to use my slow cooker every day for a year and document the results on a personal website. My first two cookbooks, Make It Fast, Cook It Slow and More Make It Fast, Cook It Slow, document the many different uses of this amazing machine—I’ve used it to make everything from a fabulous pumpkin spice latté to playdough and candles.

  But at the end of the day? The most dreaded question will always be, “What’s for dinner?” This book will help. It contains 365 new slow cooker dinners selected and tested in my own home kitchen by my family: my husband Adam, and my three children, who were ten, seven, and two years of age at the time. There are meals for all types of food—including meatless mains, pastas and casseroles, hot sandwiches, hearty soups and stews, and mouthwatering meat dishes.

  One of my favorite things about cooking this way is that you don’t need to cook nightly if you don’t want to. Slow cooking lends itself to leftovers, which can be eaten the next night, repurposed into a new meal, or frozen for future meals. Although you can certainly use this book to cook a brand-new dinner each and every night for a whole year, you can also choose to cook three or four times a week and stretch the leftovers for subsequent meals—saving time and money.


  REAL LIFE COOKING


  I began using my slow cooker faithfully as a newlywed, but fell head over heels in love with it when I became a mother. I quickly learned that one of the best ways to ensure a healthy and hot dinner at six p.m. was to load the cooker up early in the morning while I was still wide awake and heavily caffeinated. It just wasn’t safe to be chopping onions or standing over a stovetop in the late afternoon with tired and cranky kids hanging off my ankles. Now that my older two are school-aged, our afternoons are even more jam-packed with sports practice, music lessons, and homework. There’s nothing better than coming home after a long day to a fully cooked meal. You’ll love it.

  I don’t consider myself a very good traditional cook. I regularly walk away from the stove when things are cooking and come back to an overboiled pot or scorched food. I’m currently sporting a two-inch scar on my right wrist from baking cookies last week in the oven. I have little-to-no knife skills, and prefer to use my Pampered Chef handheld chopper to dice onions.

  But I can slow cook. And so can you.

  Cooking doesn’t need to be scary. There’s truly no easier way to cook than to dump in a bunch of ingredients, push a button, and walk away. I like that I can plug in the machine early in the morning while I’m packing school lunches and finishing breakfast instead of worrying about dinner in the late afternoon when my stomach is growling and the kids are getting cranky.


  SAVE BOTH TIME AND MONEY


  As I shared in my housekeeping shortcut book, Totally Together: Shortcuts to an Organized Life, I’m a meal planner. This doesn’t mean that I’m an obsessive controller as much as it means that I am aware that our family runs better and sticks to our monthly budget when I take the time to plan our weekly meals in advance. It also keeps me from wasting valuable time and energy thinking up meal and snack ideas five to six times a day, every day.

  The beauty of slow cooking is that it actually helps facilitate meal planning because it forces you to think ahead to your nightly dinners instead of waiting until the last minute when you’re already famished. This is a good thing for both your wallet and your waistline because walking through the door at the end of a long day to a fully cooked meal keeps you out of the fast-food drive-through lane and away from the pizza delivery guy.


  A WELL-STOCKED FREEZER AND PANTRY


  Keeping a well-stocked freezer and pantry will also help save your family’s valuable time and money. If you make a large batch of food, plan on serving half of it, and save the leftovers in the freezer. It was very comforting for me to come home from the hospital with my third baby, knowing I had about three weeks’ worth of cooked food ready and waiting in the freezer.

  One of my favorite ways to keep my freezer stocked is with what I call “slow cooker TV dinners.” To do this, pick out a slow cooker recipe, and instead of loading the meat, vegetables, sauce, and seasoning into the slow cooker, put it all into a plastic zippered bag (or other freezer-safe container). Write any extra directions on the outside of the bag with a permanent marker and place it into the freezer. The night before, take the bag out of the freezer to thaw overnight in the refrigerator. In the morning, plop all the ingredients into the insert and slow cook as directed in the recipe. Most recipes work quite well with this method, but I have found that freezing uncooked potato results in a rather mealy texture—I suggest adding room temperature potatoes to the cooker in the morning instead.

  The recipes in this book have been prepared and photographed completely gluten-free, due to a family intolerance. If you are not gluten-free, feel free to ignore my notes, or file them away in case you ever need to cook for someone with a gluten sensitivity. Gluten is found in wheat, barley, and rye. Oats are off-limits, too, unless they come from a specified gluten-free source. Please read all manufacturer labels carefully; ingredients sometimes change with little to no warning.
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  I try to keep the following pantry and freezer staples on hand in our home kitchen:


  All-purpose flour (I use Pamela’s Baking & Pancake Mix as my gluten-free all-purpose flour)


  Beans (dried and canned; if using canned, opt for low-sodium varieties)


  Beef chuck roast and stew meat


  Broth (chicken, beef, and vegetable as well as bouillon granules)


  Brown and white rice (long-grain and instant)


  Butter


  Canned tomatoes


  Cheese


  Chicken thighs and breast pieces


  Cornstarch


  Cottage cheese


  Cream (heavy whipping, half-and-half)


  Cream cheese


  Eggs


  Fish (frozen tilapia, salmon, catfish fillets)


  Fresh fruit: apples, bananas


  Fresh vegetables (garlic, potatoes, onions, carrots, celery, bell peppers)


  Frozen vegetables (peas, corn, bell pepper strips)


  Ground beef and turkey


  Ketchup (organic varieties do not contain high-fructose corn syrup)


  Meatballs (frozen; Coleman Natural has a gluten-free variety)


  Milk


  Mustard (organic varieties do not contain high-fructose corn syrup)


  Nut butter (peanut, almond, hazelnut)


  Oatmeal (rolled and steel-cut; ours are certified gluten-free; we use Bob Red’s Mill)


  Orange juice


  Pasta (all shapes and sizes; brown rice pasta for us!)


  Pork (pork chops, tenderloin, shoulder roast)


  Soy sauce (gluten-free; we use La Choy and wheat-free tamari)


  Spices (a wide variety of dried spices; the more the better!)


  Sugar (white and brown)


  Vinegar (apple cider, red wine, balsamic, white wine)


  Wine (white and red)


  Worcestershire sauce (gluten-free, Lea & Perrins made in the USA is gluten free)


  Yogurt


  Please note that children under the age of four should not be given hot dogs, nuts, seeds, popcorn, large chunks of meat, whole grapes, carrots, or any other food that may cause choking.

  


  CHOOSING A SLOW COOKER


  Your basic slow cooker has a cooking element (the part with the cord) and an insert into which you load the food. Some of the older slow cooker models don’t have this removable section, but all of the new ones on the market do.

  Please refer to your owner’s manual for proper use and care of your slow cooker. The cooking time when slow cooking is a range—if you know that your particular slow cooker seems to cook fast, stick to the low end of the cooking time. When preparing delicate dishes, and when baking, keep an eye on your slow cooker and don’t venture too far away.

  I highly recommend purchasing a programmable slow cooker. This type of slow cooker has either buttons or a knob that lets the home cook decide on the cooking temperature (high or low), and can be set to cook in 30-minute intervals ranging from 1 to 20 hours. When the set cooking time has elapsed, the machine automatically switches to a “warm” setting, keeping your food hot and ready to serve when you arrive home at the end of a busy day. When using this type of slow cooker, opt to set it for the lower end of the suggested cooking time. If you’re out of the house for 10 hours, and the suggested cooking range is for between 6 and 8 hours, set it for 6 hours, and let the cooker stay on “warm” until you arrive home. If your meat and potatoes aren’t quite bite tender, you can always flip it to “high” while you change clothes and set the table.

  You can pick up a good programmable slow cooker for under a hundred dollars. I have an updated list of recommended slow cookers listed on stephanieodea.com.

  I recommend keeping the cooker at least two-thirds full for optimum performance. Although there are many different sizes of slow cookers on the market, you do not need to go out and buy them all. If you are going to purchase one, and one only, opt for a 6-quart machine. You can still make all of the appetizers, dips, and fondues in this one machine by simply inserting an oven-safe dish (CorningWare, Pyrex) into the insert to create a smaller cooking vessel.

  All the recipes in this book are for 4- or 6-quart machines. The 4-quart recipes will work just fine in the larger 6-quart machine, but will cook faster. I suggest reducing the cooking time by at least a third and then checking the food to ensure doneness, or you may opt to increase the ingredient amount by 50 percent to fill the pot properly, and use the stated cook times.


  MODERN SLOW COOKING


  In the past, slow cookers became synonymous with pot roasts, chili, and gloppy casseroles made with cream-of-something soup. While the slow cooker does make an awesome pot roast (try the Lazy Sunday Pot Roast or the Sweet-and-Sour Pot Roast), it can do so much more. When I began using my slow cooker daily, I knew I would need to learn how to prepare much more than heavy comfort foods—it just wouldn’t be healthy to eat that way on a daily basis. Through trial and error, I learned how to steam fish to perfection, and how to incorporate vegetarian and vegan food into our regular weekly menu. I learned to embrace the lentil and not shy away from kale or tofu. The slow cooker is a permanent fixture on our kitchen countertop (and tucked underneath the bed—we have 15 in the house!) and my hope is that you, too, will fall in love with this simple, yet remarkable appliance.
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  BABY ONION AND SUMMER VEGETABLES STEW


  Serves 8


  
   	1 (16-ounce) bag frozen red and white pearl onions

   	4 zucchini cut into ¼-inch-thick rounds

   	4 summer squash, washed and cut into ¼-inch-thick rounds

   	1 cup chopped baby carrots

   	½ cup sliced celery

   	⅓ cup dried chickpeas, rinsed or 1 (15-ounce) can, drained

   	4 cups chicken or vegetable broth

   	1 cup tomato-based pasta sauce

   	1 cup water

   	1 tablespoon dried Italian seasoning

   	½ cup pasta (I used gluten-free penne)

   	Freshly grated Parmesan cheese, for serving (optional)

  


  Use a 6-quart slow cooker. Add the onions, zucchini, squash, carrots, celery, and chickpeas to the insert. Add the broth, pasta sauce, and water. Stir in the Italian seasoning. Cover, and cook on low for 8 hours, or until the beans are bite-tender. About 20 minutes before serving, stir in the pasta and turn to high. Serve with cheese, if desired.


  [image: ] The Verdict


  The onions burst a bit during the slow cooking process and the squash breaks down to meld with the pasta sauce, creating a thickened, lovely red base to this hearty soup. I like to serve this soup with homemade gluten-free cornbread muffins, and use gluten-free pasta.
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  BAKED POTATO AND CAULIFLOWER SOUP


  Serves 4


  
   	2 large baking potatoes, such as Russet or Yukon Gold, peeled and diced

   	1 small head cauliflower, stem removed, florets diced

   	1 cup chicken broth

   	1 cup milk

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	1 cup sour cream

   	Optional toppings: shredded Cheddar cheese, crumbled cooked bacon, chopped fresh chives

  


  Use a 6-quart slow cooker. Place the potatoes and cauliflower into the insert and top with the broth and milk. Stir in the salt and pepper. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Blend the soup fully with a handheld immersion blender, or let cool a bit and blend in small batches in a traditional blender. Stir in the sour cream, and ladle into bowls with desired toppings.


  [image: ] The Verdict


  Adding cauliflower lowers the carb count for this soup, and adds lots of fiber and vitamins C and K. Opt for low-fat milk and sour cream if you’d like an even lighter version.

 


 
 	

  BEEF AND GREEN CHILE STEW


  Serves 6


  
   	3 pounds beef stew meat

   	⅓ cup all-purpose flour

   	1 teaspoon kosher salt

   	1 teaspoon ground black pepper

   	1 teaspoon ground chipotle chile

   	1 teaspoon ground cumin

   	1 onion, diced

   	2 (4-ounce) cans whole chiles

   	1 (10-ounce) can tomatoes and chiles, undrained

   	1 cup beef broth

   	¼ cup barbecue sauce

  


  Use a 6-quart slow cooker. Place the meat into the insert, and add the flour, salt, pepper, chipotle, and cumin. Toss the meat to evenly coat with the flour and seasoning. Add the onion, whole chiles, and tomatoes with chiles. Stir in the broth and barbecue sauce. Cover, and cook on low for 8 to 10 hours, or until the meat is tender and breaks apart easily with a fork.


  [image: ] The Verdict


  My friend Lydia, who writes The Perfect Pantry website (theperfectpantry.com), came up with this slow cooker recipe. I’ve changed the chipotle chile in adobo sauce to ground chipotle chile to make it gluten-free, and I use a gluten-free baking mix as my all-purpose flour. I love how the sweet barbecue sauce interacts with the tangy heat from the chiles. Delicious!

 


 
 	

  BEEF AND HOMINY STEW


  Serves 6


  
   	1 pound beef stew meat

   	4 cups beef broth

   	1 (15-ounce) can hominy, drained and rinsed

   	1 (4-ounce) can whole green chiles

   	2 Yukon Gold potatoes, peeled and diced

   	1 onion, sliced

   	2 garlic cloves, sliced

   	1 tablespoon chili powder

   	1 tablespoon ground cumin

   	1 teaspoon dried oregano

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	¼ teaspoon cayenne pepper

  


  Use a 4-quart slow cooker. Put the meat into the insert, and add all the remaining ingredients. Stir well to combine. Cover, and cook on low for 8 hours, or until the meat can shred easily with a fork. If you like, pulse the stew a few times with a handheld immersion blender (or puree a cup of stew in a traditional blender and mix back into the cooker) to naturally thicken the broth before serving.


  [image: ] The Verdict


  My friend Lydia posted this stew on her Soup Chick website (soupchick.com). I agree with her—you can’t ever have too many soup or stew recipes. This is a lovely stew; the hominy and green chiles provide a wonderful depth of texture and flavor.

 


 
 	

  BRANDY BEEF STEW WITH SQUASH AND CRANBERRIES


  Serves 6


  
   	3 pounds beef short ribs

   	1 (2-pound) butternut squash, peeled and cubed

   	1 onion, sliced into thin rings

   	½ cup sweetened dried cranberries

   	2 tablespoons unsweetened cocoa powder

   	1 tablespoon garlic powder

   	1 teaspoon ground ginger

   	½ teaspoon kosher salt

   	1 orange, juiced

   	4 cups beef broth

   	¼ cup brandy or apple juice

  


  Use a 6-quart slow cooker. Place the meat into the insert, and add the squash, onion, and cranberries. Add the cocoa powder, garlic powder, ginger, and salt. Add the orange juice, and pour in the broth and brandy. Stir well to distribute the ingredients. Cover, and cook on low for 8 to 10 hours, or until the meat has begun to lose its shape and can shred easily with a fork.


  [image: ] The Verdict


  I like this stew because the broth has a bite to it—it’s not sweet, and it doesn’t taste like cooked carrots or celery the way most beef stews do. The squash and cranberries work well to balance out the bitterness of the cocoa and brandy. Serve with crusty bread (I use a loaf of gluten-free rice bread) and a garden salad. My whole family enjoyed this meal, and I stretched the leftovers the next evening by serving it with polenta.
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  BEEF AND POTATOES AU CHOCOLAT


  Serves 6


  
   	2 pounds rib eye steak, trimmed and cut into 2-inch pieces

   	1 onion, thinly sliced

   	4 red potatoes, washed and thinly sliced

   	1 cup baby carrots

   	2 stalks celery, thinly sliced

   	1 (4-ounce) can fire-roasted green chiles, undrained

   	5 garlic cloves, thinly sliced

   	2 tablespoons balsamic vinegar

   	1 tablespoon all-natural maple syrup

   	1 tablespoon ground chipotle chile

   	1 teaspoon ground cumin

   	1 teaspoon ground cinnamon

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	½ cup golden raisins

   	2 tablespoons unsweetened cocoa powder

   	5 cups beef broth

  


  Use a 6-quart slow cooker. Place the meat into the insert and add the onion, potatoes, carrots, celery, chiles, garlic, vinegar, and maple syrup. Stir to distribute the ingredients. Add the chipotle, cumin, cinnamon, salt, and pepper. Add the raisins, cocoa, and pour in the broth. Cover, and cook on low for 8 to 10 hours, or until vegetables are bite-tender, and meat has begun to shred.


  [image: ] The Verdict


  This recipe comes from Karina, the gluten-free goddess (glutenfreegoddess.blogspot.com), who writes that if you’d prefer to use chicken or tofu, you should. She suggests (and I agree) that if you opt for tofu, use a drained extra-firm variety, and add it 2 hours before serving so it retains its shape and texture. This is a wonderful, chocolaty stew—the raisins plump while slow cooking to create fun bursts of sweetness in every bite. Serve with homemade drop biscuits.

 


 
 	

  BEEF VEGETABLE SOUP


  Serves 6


  
   	1 pound beef stew meat

   	1 (28-ounce) can stewed tomatoes, undrained

   	1 tablespoon Worcestershire sauce

   	1 tablespoon dried minced onion

   	1 teaspoon garlic powder

   	1 teaspoon kosher salt

   	2 teaspoons dried Italian seasoning

   	1 (16-ounce) package frozen mixed vegetables

  


  Use a 6-quart slow cooker. Put the meat into the insert and add the tomatoes. Fill the empty tomato can with water and pour that into the pot. Add the Worcestershire sauce, dried onion, garlic powder, salt, and Italian seasoning. Stir in the bag of vegetables. Cover, and cook on low for 8 to 10 hours, or until the stew meat can shred easily with a fork.


  [image: ] The Verdict


  This is so much better than the canned stuff—it is a great, simple, hearty, and inexpensive soup. I keep stew meat in the freezer and love how it comes “back to life” after slow cooking all day long. I have listed my gluten-free Worcestershire sauce recommendation in the Introduction.

 


 
 	

  BUFFALO CHICKEN STEW


  Serves 6


  
   	1½ pounds boneless, skinless chicken breast, diced

   	1 white onion, diced

   	4 red potatoes, washed and cubed

   	1 cup chopped baby carrots

   	1 cup sliced celery

   	6 garlic cloves, minced

   	1 (1-ounce) packet ranch salad dressing mix (or see recipe for homemade)

   	6 cups chicken broth

   	⅔ cup prepared buffalo wing sauce

   	2 cups shredded mozzarella cheese

   	½ cup crumbled blue cheese

  


  Use a 6-quart slow cooker. Place the chicken into the insert, and add the onion, potatoes, carrots, celery, and garlic. Sprinkle in the salad dressing mix, and stir in the broth and buffalo wing sauce. Cover, and cook on low for 8 to 10 hours, or on high for about 5 hours. Stir well and serve in wide-mouth bowls with a handful of mozzarella cheese and a spoonful of blue cheese crumbles.
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  I crave the tart tang of Buffalo wings, and go out of my way to hunt down new places to pick up wings when on vacation. This stew completely satisfies my wing craving without a drop of oil, and very little fat. If you’d prefer a low-carb version, swap out potatoes for a half head of diced cauliflower.

 


 
 	

  CARROT AND COCONUT CURRY BISQUE


  Serves 4


  
   	2 pounds baby carrots

   	1 onion, diced

   	2 tablespoons grated fresh ginger

   	1 tablespoon curry powder

   	¼ teaspoon cayenne pepper

   	1 fully ripe banana, peeled

   	1 (13.5-ounce) can coconut milk

   	2 limes, juiced

   	1 teaspoon kosher salt

   	Fresh flat-leaf parsley, for garnish (optional)

  


  Use a 6-quart slow cooker. Add the carrots, onion, ginger, curry powder, and cayenne to the insert. Add the banana and coconut milk. Add the lime juice, and stir in the salt. Cover, and cook on low for 6 to 7 hours, or until onions are translucent and carrots are soft. Use a handheld immersion blender to blend until velvety smooth, or let cool partially and blend in batches in a traditional blender. Garnish with fresh parsley, if desired.


  [image: ] The Verdict


  What a gorgeous soup—it’s velvety and smooth, with the perfect blend of curry and a touch of spice. I can’t wait to make it again. Thank you to Alisa from godairyfree.org for introducing it to me!
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  CHICKEN AND CHORIZO STEW


  Serves 6


  
   	4 boneless, skinless chicken thighs

   	12 ounces fresh chorizo

   	1 medium onion, diced

   	4 garlic cloves, minced

   	2 red bell peppers, seeded and diced

   	1 (16-ounce) bag frozen white corn

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 cup diced baby carrots

   	½ cup chopped fresh flat-leaf parsley

   	1 teaspoon dried thyme

   	4 cups chicken broth

   	Sour cream, for serving (optional)

  


  Use a 6-quart slow cooker. Place the chicken thighs into the insert. Remove the casings from the chorizo links, and crumble the meat into a large skillet over medium heat. Add the onion and garlic and cook, stirring, until the onion is translucent, about 5 minutes. Drain any accumulated grease, and pour the meat mixture into the insert. Add the bell peppers, corn, tomatoes, carrots, parsley, and thyme. Pour in the broth, and stir well to combine. Cover, and cook on low for 6 to 8 hours, or on high for 4 to 5 hours. Serve in a wide-mouth bowl with a dollop of sour cream, if desired.


  [image: ] The Verdict


  My baby, who was 11 months old at the time, ate three bowlfuls of this stew! There is a bit of spice, but it is not overpowering. My entire family ate happily, and the leftovers freeze marvelously.

 


 
 	

  CHICKEN ENCHILADA SOUP


  Serves 6 to 8


  
   	1 pound boneless, skinless chicken, cut into thin strips

   	1 (1-ounce) packet taco seasoning (for homemade, see recipe below)

   	1 (32-ounce) can tomato juice

   	1 (16-ounce) jar salsa

   	½ cup chicken broth

   	1 (15-ounce) can black beans, drained and rinsed

   	1 (16-ounce) bag of frozen corn

   	Suggested toppings: sour cream, shredded Cheddar cheese, crumbled tortilla chips

  


  Use a 6-quart slow cooker. Put the chicken into the insert, and sprinkle with the taco seasoning. Pour in the tomato juice, salsa, and broth. Add the beans and corn. Cover, and cook on low for 8 hours. Stir well and serve in bowls or mugs with sour cream, cheese, and tortilla chips, if desired.


  [image: ] The Verdict


  I once bought six cans of tomato juice because they were heavily discounted and scrambled to find different ways to use them up. This soup was our absolute favorite—it’s spicy enough to warm up your insides, but not enough to keep the baby from eating every last drop.


  HOMEMADE TACO SEASONING


  
   	2 teaspoons dried onion flakes

   	1 teaspoon chili powder

   	½ teaspoon cornstarch

   	½ teaspoon crushed dried red pepper

   	½ teaspoon garlic powder

   	¼ teaspoon dried oregano

   	½ teaspoon ground cumin

  


  Mix all ingredients together. This recipe equals one packet of purchased taco seasoning.

 


 
 	

  CHIPOTLE, LIME, AND CHICKEN SOUP


  Serves 6


  
   	4 boneless, skinless chicken thighs, cut into 1-inch pieces

   	1 onion, diced

   	6 garlic cloves, sliced

   	1 tablespoon ground chipotle chile

   	6 cups chicken broth

   	3 limes, juiced

   	½ cup chopped fresh cilantro leaves

   	1 teaspoon kosher salt

   	Suggested toppings: avocado slices, shredded mozzarella cheese, lime wedges

  


  Use a 6-quart slow cooker. Place the chicken into the insert, and add the onion, garlic, and chipotle. Add the broth and the juice from 2 of the limes. Stir in the cilantro and salt. Cover, and cook on low for 6 to 7 hours. Ladle into wide-mouth bowls and add the avocado, a handful of cheese, and a lime wedge.
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  This is a smoky, spicy version of tortilla soup. I love the citrus lime flavor, and added more to my bowl. My kids weren’t all that impressed and stuck to quesadillas, but Adam and I both had two bowls. Pairs well with Margaritas!

 


 
 	

  CHUNKY ARTICHOKE SOUP


  Serves 4


  
   	1 pound lean ground beef or turkey

   	8 ounces fresh button mushrooms, sliced

   	1 onion, diced

   	3 garlic cloves, minced

   	2 (8.5-ounce) cans artichoke hearts, undrained

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	¼ teaspoon dried oregano

   	¼ teaspoon ground sage

   	¼ teaspoon crushed red pepper flakes

   	1 cup chicken broth

   	1 cup heavy whipping cream

  


  Use a 4-quart slow cooker. In a large skillet over medium heat, cook the meat, mushrooms, onion, and garlic, stirring, until the meat is browned. Drain any accumulated fat. Place the meat mixture into the insert. Strain the artichoke can liquid into the insert, and coarsely chop the artichoke hearts and then add to the pot. Add all the seasonings, and pour in the broth. Cover, and cook on low for 6 hours. In a mixing bowl, whip the cream until it’s light and fluffy with a whisk, and fold that into the soup. Serve immediately.
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  Ott, of alattewithotta.com, posted this recipe in a soup-a-palooza roundup online, and i’m so glad she did. It is packed with artichoke flavor and the meat, cream, and vegetables really make it a complete meal in a bowl.

 


 
 	

  CURRIED EGGPLANT SOUP


  Serves 4


  
   	1 large (2-pound) eggplant, peeled and diced

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 onion, diced

   	1 Granny Smith or other tart green apple, peeled and diced

   	2 tablespoons curry powder

   	1 tablespoon soy sauce (I use gluten-free)

   	1 tablespoon honey

   	¼ teaspoon kosher salt

   	¼ teaspoon cayenne pepper

   	4 cups vegetable broth

   	Suggested toppings: feta cheese, chopped fresh cilantro leaves

  


  Use a 4-quart slow cooker. Add the eggplant, tomatoes, onion, and apple to the insert. Add the curry powder, soy sauce, honey, salt, and cayenne pepper. Stir in the broth. Cover, and cook on low for 7 to 8 hours. Before serving, blend with a handheld immersion blender until you have reached desired consistency or let cool a bit and blend in small batches in a traditional blender. I blended ours until it was velvety smooth. Add cheese and cilantro to each bowl, if desired.
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  I found this recipe on Susan Voisin’s blog (blog.fatfreevegan.com) and adapted it to work in the slow cooker and to make it gluten-free. I had eggplant bisque at a restaurant that was delicious, but quite heavy since it was cream-based. I loved how light and flavorful this curry adaptation was without a drop of cream. Thank you, Susan!

 


 
 	

  FANCY PANTS LAMB STEW


  Serves 6


  
   	4 pounds bone-in lamb shanks

   	2 onions, thinly sliced

   	2 (14-ounce) cans fire-roasted diced tomatoes

   	1 cup dried pitted plums (prunes)

   	½ cup golden raisins

   	½ cup whole almonds

   	1 tablespoon ground cumin

   	½ to 1 tablespoon crushed red pepper flakes

   	1 teaspoon kosher salt

   	1 (2-inch) piece fresh ginger, peeled

  


  Use a 6-quart slow cooker. Put the lamb into the insert, and add the onions, tomatoes, dried plums, raisins, and almonds. Stir in the cumin, red pepper flakes (go slowly if you don’t want it spicy), and salt. Toss in the ginger. Cover, and cook on low 8 to 10 hours. Remove the lamb bones and ginger; stir stew well to break up the dried plums.
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  This is a beautiful stew—fit for your favorite guests. I used the whole tablespoon of red pepper flakes and I liked how the stew slowly warmed up the back of my tongue. If you aren’t a fan of pepper, start with the smaller amount; you can add more at the table if you’d like. Serve with a hearty red wine and a loaf of crusty bread.

 


 
 	

  FRENCH ONION SOUP WITH CAULIFLOWER


  Serves 4


  
   	4 tablespoons butter

   	3 yellow onions, sliced into thin rings

   	6 cups beef broth

   	½ cup dry sherry

   	1 tablespoon sugar

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	1 small head cauliflower, florets separated

   	4 slices Gruyère or Swiss cheese

  


  Use a 4-quart slow cooker. Melt 3 tablespoons of the butter and pour into the insert, and swish the onions around in it. Pour in the broth, and stir in the sherry, sugar, salt, and pepper. Cover and cook on low for 7 to 8 hours or high for 4 to 5 hours, until the onions are completely wilted and translucent.


  In a covered microwave-safe dish, heat the cauliflower on high for 3 minutes, or until fork-tender. Drain any accumulated liquid. Use a potato masher or large fork to mash the cauliflower; lumps are okay. Separate the cooked cauliflower into 4 parts, and squish to form a patty. In a large skillet, fry the cauliflower patties in the remaining tablespoon of butter until golden brown. Ladle the soup into oven-safe bowls, and float the fried cauliflower on top. Add a piece of cheese, and broil in the oven for about a minute, or until cheese has melted and begun to brown.
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  This completely gluten-free and low-carb soup is absolutely delicious—no bread is needed to re-create this restaurant classic at home.

 


 
 	

  GARDEN TOMATO AND SPINACH BISQUE


  Serves 4 to 6


  
   	2 pounds ripe plum tomatoes, chopped, or 2 (14-ounce) cans crushed tomatoes

   	1 yellow onion, diced

   	1 (10-ounce) package frozen spinach, thawed and drained

   	1 cup beef broth

   	¼ cup packed dark brown sugar

   	¼ cup freshly grated Parmesan cheese

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	2 teaspoons dried basil

   	1 (14-ounce) can evaporated milk

  


  Use a 4-quart slow cooker. In a blender or food processor, pulse the tomatoes, onion, and spinach. Pour this mixture into the insert. Stir in the broth, sugar, Parmesan cheese, Worcestershire sauce, and basil. Cover, and cook on low for 6 hours, or on high for about 4 hours. Stir in the evaporated milk and recover. Cook on high for 20 minutes, or until fully hot.
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  Even tomato-phobes will be wowed by this soup. Packed with vegetables, this filling soup makes a fantastic lunch or light dinner. If you’d like to use fat-free evaporated milk, you may do so without sacrificing flavor.

 


 
 	

  GREEK STEW


  Serves 6


  
   	2 pounds boneless, skinless chicken thighs (frozen is fine)

   	1 small head cauliflower, stem removed and florets separated

   	1 red onion, diced

   	6 garlic cloves, minced

   	1 (28-ounce) can diced tomatoes, undrained

   	1 cup chicken broth

   	1 tablespoon red wine vinegar

   	½ teaspoon ground cinnamon

   	½ teaspoon dried thyme

   	¼ teaspoon ground black pepper

   	⅓ cup pitted kalamata olives

   	¼ cup crumbled feta cheese (optional)

  


  Use a 6-quart slow cooker. Place the chicken into the insert. Add the cauliflower, onion, and garlic. Pour in the tomatoes and broth. Stir in the vinegar, cinnamon, thyme, and pepper. Drop in the olives, and cover. Cook on low for 8 hours, or until the chicken breaks apart easily with a fork. Serve in large bowls with the cheese, if desired.
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  Hollee Schwartz Temple, author of Good Enough Is the New Perfect, recommended this stew to me. She adapted it to work in the slow cooker, and it has a tremendous mixture of flavors. I loved how the cinnamon works—it’s delicious!

 


 
 	

  HONEY AND DIJON BEEF STEW


  Serves 6


  
   	2 pounds beef stew meat

   	1 (16-ounce) bag frozen pearl onions

   	4 red potatoes, washed and sliced into ½-inch rounds

   	1 cup chopped baby carrots

   	½ cup chopped celery

   	8 garlic cloves, peeled

   	2 tablespoons honey

   	2 tablespoons tomato paste

   	1 tablespoon Dijon mustard

   	1 tablespoon herbes de Provence

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 (750-ml) bottle of dry red wine

  


  Use a 6-quart slow cooker. Place the meat into the insert. Add the onions and the potatoes. Add the carrots, celery, and garlic. Add the honey, tomato paste, mustard, and seasonings. Stir in the entire bottle of red wine. Cover, and cook on low for 8 to 10 hours, or until the garlic cloves smash easily with the back of a spoon and the meat has reached desired tenderness.
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  Every time I make a new stew recipe I declare that “This is it! This one is my favorite!” try this stew. It’ll be your new favorite, too!

 


 
 	

  ITALIAN MINESTRONE


  Serves 6


  
   	1 pound ground beef

   	1 onion, diced

   	4 ounces fresh button mushrooms, thinly sliced

   	4 garlic cloves, chopped

   	4 cups beef broth

   	1 (14.5-ounce) can diced tomatoes, undrained

   	2 stalks celery, thinly sliced

   	1 cup chopped baby carrots

   	1 tablespoon dried oregano

   	1 teaspoon kosher salt

   	⅔ cup uncooked macaroni pasta (I use brown rice pasta), to add at the very end

  


  Use a 6-quart slow cooker. In a large skillet over medium heat, add the beef, onion, mushrooms, and garlic and cook, stirring, until the meat is browned. Drain any accumulated fat. Transfer the meat and mushroom mixture to the slow cooker. Add the broth, tomatoes, celery, and carrots. Stir in the oregano and salt. Cover, and cook on low for 7 to 8 hours, or on high for about 4 hours. Stir in the pasta, recover, and cook on high for 20 to 30 minutes, or until the pasta is bite-tender.
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  My kids ate bowl after bowl—this is a wonderful traditional minestrone. If you’d like to stretch it farther, try adding a can of beans, or sneaking in a handful of spinach or kale.

 


 
 	

  ITALIAN WEDDING SOUP


  Serves 4


  
   	1 pound Italian-style meatballs (check for gluten; we like Coleman Natural)

   	1 onion, diced

   	1 cup chopped baby carrots

   	½ cup sliced celery

   	4 garlic cloves, minced

   	6 cups chicken broth

   	1 tablespoon dried Italian seasoning

   	½ cup elbow pasta (I use gluten-free)

   	2 cups fresh spinach

   	Freshly grated Parmesan cheese (optional)

  


  Use a 6-quart slow cooker. Place the meatballs into the insert (frozen is fine). Add the onion, carrots, celery, and garlic. Stir in the broth and Italian seasoning. Cover, and cook on low for 7 to 8 hours. Stir in the uncooked pasta and spinach. Recover, and cook on high for 30 minutes, or until the pasta has reached desired tenderness. Serve with Parmesan cheese, if desired.
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  I love meatballs in soup, and now that there are gluten-free varieties readily available, I’m having a lot of fun trying recipes that used to be off-limits to us (or labor-intensive). This is a delightfully comforting soup—we all really liked it.

 


 
 	

  LASAGNA SOUP


  Serves 6


  
   	1 pound lean ground turkey or beef

   	1 red onion, diced

   	1 (26-ounce) jar prepared pasta sauce

   	1 pound fresh button mushrooms, thinly sliced

   	4 cups beef broth

   	1 red bell pepper, seeded and thinly sliced

   	1 tablespoon dried Italian seasoning

   	6 lasagna noodles, broken in half (I use brown rice noodles)

   	2 cups shredded mozzarella cheese

  


  Use a 6-quart slow cooker. Add the meat and onion to a large skillet over medium heat and cook, stirring, until the meat is browned. Drain any accumulated fat and pour the pan contents into the insert. Add the pasta sauce and mushrooms. Next add the broth, bell pepper, and Italian seasoning, and stir in the broken lasagna noodles. Cover, and cook on low for 7 to 8 hours, or until fully hot and pasta has reached desired consistency. Serve in large bowls with a small bowl of cheese per person to stir in at the table.
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  Liquid lasagna—could anything possibly taste any better? If you don’t have lasagna noodles in the house, go ahead and use a half cup or so of whatever pasta you have on hand. The pasta will swell quite a bit—less is better than more.

 


 
 	

  LEFTOVER LAMB AND WHITE BEAN SOUP


  Serves 6


  
   	3 cups diced cooked lamb

   	1 onion, diced

   	2 cups dried small white beans, soaked overnight and drained (see quick-soak method)

   	1 cup diced baby carrots

   	1 cup cherry tomatoes, halved

   	1 teaspoon ground thyme

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	4 cups beef or chicken broth

  


  Use a 6-quart slow cooker. Place the lamb into the insert with the onion. Add the beans. Add the carrots, tomatoes, thyme, salt, and pepper. Stir in the broth. Cover, and cook on low for 7 to 8 hours, or on high for 4 to 5 hours. The soup is finished when the beans are soft and the onion is translucent.
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  I hate wasting food, and this is a great use for leftover meat that’s been hanging out in the freezer after your last holiday dinner. The beans, tomato, and carrots work well to stretch the odds and ends of the meat into a complete meal. Serve with a garden salad and sliced bread.

 


 
 	

  LEFTOVER TURKEY (WITH A KICK) SOUP


  Serves 6


    
		FOR THE BROTH

   	1 turkey carcass

   	1 cup diced cooked turkey meat

   	8 cups water

  


    
		FOR THE SOUP

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 cup water

   	1 onion, diced

   	8 garlic cloves, peeled

   	2 chicken bouillon cubes

   	1 tablespoon ground cumin

   	½ to 1 tablespoon Tabasco sauce

  


  Use a 6-quart slow cooker. This is a two-day process. On the first day (or overnight), put the turkey carcass and meat into the insert, and add the water. Cover, and cook on low 8 to 12 hours. Unplug the cooker and let it cool to room temperature before refrigerating the turkey carcass and meat and broth in the insert overnight. In the morning, skim off any accumulated fat, and remove all turkey bones and skin. Add the soup ingredients. Cover, and cook on low for 6 to 8 hours, or until the onion is translucent and the garlic cloves smash easily when pressed with a spoon. Stir well before serving.
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  Now that I know how easy it is to make homemade broth and soup, I’ll never again throw away another turkey or chicken carcass. This is a wonderful soup. The garlic and cumin provide a slightly smoky, nutty flavor to the broth, and you can customize the heat to your liking with the Tabasco sauce. I could eat this daily.

 


 
 	

  MATZO BALL SOUP


  Serves 8


  
   	3 pounds bone-in chicken parts

   	2 onions, cut into quarters

   	6 garlic cloves, peeled

   	1 cup baby carrots

   	3 stalks celery, cut in large chunks, leaves reserved for garnish

   	1 tablespoon kosher salt

   	1 teaspoon whole black peppercorns

   	12 cups water

   	1 package matzo ball mix or make your own gluten-free variety (recipe follows)

  


  Use a 6-quart slow cooker. This is a 2-day process. On the first day (or overnight), make the chicken broth. Place the chicken parts into the insert. (I use chicken quarters and try to take as much of the skin off as I can.) Add the vegetables, salt, and peppercorns. Pour in the water—the cooker will be quite full. Cover, and cook on low for 8 to 10 hours. Unplug the slow cooker, and let it sit for 3 hours, or until the meat is cool enough to handle.


  Remove the meat from pot, and discard the bones. Scoop out the vegetables and set aside. Some people prefer their matzo soup to be simply broth, some like chunks of meat and vegetables—it’s up to you. Strain the broth through a cheesecloth or fine-mesh sieve to remove the peppercorns and extra bits. Return the broth to the cooker.


  Plug the cooker back in and cook on high for 2 hours. While the broth is reheating, make the matzo ball dough (if using packaged mix, prepare according to the package instructions).


  Once the soup is hot, drop rounded spoonfuls of matzo mix into the insert. Cover, and cook on high for about 30 minutes, or until the dough is cooked through and “bounces” in the broth when poked with a spoon. Garnish with celery leaves, if desired.


  GLUTEN-FREE MATZO BALLS


  Makes 8


  
   	½ cup finely ground almond meal

   	½ cup potato starch

   	2 large eggs

   	2 tablespoons vegetable shortening

   	2 tablespoons ground flax seed

   	1 tablespoon fresh dill or 1½ teaspoons dried dill

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

  


  In a bowl, use a handheld mixer or stand mixer to blend the matzo ball ingredients together to form a dough. Refrigerate for 1 to 2 hours before using in the soup.
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  Matzo ball soup is known for being the cure for whatever ails you: the sniffles, the flu, loneliness, or even heartache. The matzo cooks perfectly in the slow cooker—moist, fluffy balls of goodness.


  
	[image: ]



 


 
 	

  MOROCCAN TAGINE


  Serves 8


  
   	4 pounds beef or lamb stew meat

   	2 onions, thinly sliced

   	4 garlic cloves, minced

   	1 tablespoon paprika

   	1 tablespoon ground cumin

   	1 teaspoon ground turmeric

   	1 teaspoon ground cinnamon

   	1 teaspoon ground ginger

   	1 teaspoon kosher salt

   	½ teaspoon cayenne pepper

   	3 cardamom pods

   	1 (14.5-ounce) can diced tomatoes, undrained

   	½ cup pitted kalamata olives

   	2 tablespoons tomato paste

   	2 cups beef broth

  


  Use a 6-quart slow cooker. Put the meat into the insert, and add the onion, garlic, and all the seasonings, including the cardamom pods. Add diced tomatoes, olives, and tomato paste. Stir in the broth. Cover and cook on low for 8 to 10 hours, or until the meat shreds easily with a fork. Fish out the cardamom pods and discard. Stir well and serve with a nice crusty bread.
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  Yum—this is a great meal to serve to company. My friend Diane got this recipe from her mother-in-law who serves this stew every Christmas Eve. It’s rich, hearty, and presents well with very little effort from the chef!

 


 
 	

  MUSHROOM AND WILD RICE SOUP


  Serves 4


  
   	1 cup boiling water

   	½ cup dried shiitake mushrooms

   	1 onion, diced

   	1 cup diced baby carrots

   	1 cup wild rice, rinsed

   	6 cups chicken or vegetable broth

  


  Use a 4-quart slow cooker. In a saucepan, combine the water and mushrooms. Cover, and let the mushrooms sit for 15 minutes, before draining and placing the mushrooms into the insert. Add the onion, carrots, and rice. Pour in the broth. Cover, and cook on low for 6 to 7 hours, or on high for about 3½ hours.
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  Shiitake mushrooms provide lots of flavor to this classic soup. The wild rice bursts a bit while slow cooking, resembling barley—this makes a wonderful light meal.

 


 
 	

  OLD-FASHIONED CHICKEN AND DUMPLINGS SOUP


  Serves 4


  
   	2 pounds boneless, skinless chicken thighs

   	1 onion, diced

   	½ cup chopped baby carrots

   	½ cup sliced celery

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	½ teaspoon ground thyme

   	4 cups chicken broth

   	½ cup heavy whipping cream

   	1 (10-ounce) can refrigerated biscuits (see below for gluten-free variation)

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and add the onion, carrots, and celery. Add all the spices, and stir in the chicken broth and heavy cream. Cover, and cook on low for 7 to 8 hours, or until the onion is translucent and the chicken shreds easily. Shred the chicken completely, and drop in the biscuit dough. Cover, and cook on high for an hour, or until a knife inserted into the dough comes out clean. The dumplings will be brown on top and a bit spongy when they are fully cooked. Serve in bowls with a dumpling or two per person.
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  Tina, a longtime reader, sent me this recipe and promises that it tastes “just like the soup at Cracker Barrel.” We don’t have that restaurant close by, so I can’t testify to the comparison, but I can attest that my entire family loved this soup. Thank you, Tina!


  GLUTEN-FREE DROP BISCUITS


  
   	1 cup gluten-free baking mix

   	¼ cup melted butter

   	⅓ cup milk

  


  Stir together with a large fork until dry ingredients are fully incorporated.

 


 
 	

  ROASTED BUTTERNUT SQUASH SOUP


  Serves 4 to 6


  
   	1 (2-pound) butternut squash

   	2 large onions

   	1 head garlic

   	2 tablespoons olive oil

   	4 cups vegetable broth

   	¼ cup chopped fresh flat-leaf parsley

   	1 tablespoon chopped fresh sage

   	¾ teaspoon chopped fresh thyme or ¼ teaspoon dried thyme

   	Kosher salt and ground black pepper, to taste

  


  Use a 4-quart slow cooker. There are two steps here—we need to roast the vegetables before placing them into the slow cooker. This will create a delicious nutty flavor; you’ll thank me for the bit of extra work! Preheat the oven to 375°F. Cut the butternut squash in half, and scoop out the seeds. Cut the onions and the head of garlic in half (no need to peel). Rub the exposed squash, onion, and garlic flesh with the oil, and place the halves facedown on a baking sheet. Bake for about 45 minutes. When the vegetables are soft, and have begun to brown and wrinkle, scoop the cooked flesh out of the butternut squash skin and place it into the insert. Add the roasted onion and garlic (discard the skins).


  Add the broth and herbs. Cover and cook on low for 5 hours, or until the flavors have melded and the soup is fully hot. Use a handheld immersion blender and blend until the soup has reached desired consistency or let cool a bit and blend in small batches in a traditional blender (I like a few chunks here and there). Add the salt and pepper at the table.
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  My mom has been making this soup for years—she still has the photocopied recipe out of a 1997 Sunset magazine. I love how buttery and rich this soup is although there isn’t a drop of cream or butter; it’s absolutely delicious. The soup freezes and reheats well, although you may need to add a bit of broth or water to thin it a bit.

 


 
 	

  ROASTED GARLIC POTATO CHOWDER


  Serves 6


  
   	8 baking potatoes, such as Yukon Gold or Russet, peeled and cubed

   	2 onions, diced

   	1 cup chopped baby carrots

   	3 stalks celery, sliced

   	1 head garlic, peeled (approximately 10 cloves)

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	5 cups chicken broth

   	1 cup heavy whipping cream

  


  Use a 6-quart slow cooker. Place the vegetables into the insert, and add the salt and pepper. Stir in the broth. Cover, and cook on low for 7 to 8 hours, or until the garlic smooshes easily with the back of a spoon. Use a potato masher (or handheld immersion blender) to squish a few of the potatoes to thicken the broth. Stir in the cream. Cover, and cook on high for 20 minutes, or until the soup is hot.
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  The whole cloves of garlic really give a wonderful smoky, nutty flavor to this chowder. If you’d prefer to keep it vegetarian, swap out the chicken broth for a veggie broth.

 


 
 	

  SHIITAKE MUSHROOM AND TOFU SOUP


  Serves 4


  
   	6 cups beef broth

   	12 ounces extra-firm tofu, cut into tiny cubes

   	1 (1-inch) piece fresh ginger, peeled and grated

   	1 tablespoon soy sauce (I use gluten-free)

   	3 green onions, thinly sliced

   	½ cup dried shiitake mushrooms, coarsely chopped

  


  Use a 4-quart slow cooker. Pour the broth into the insert, and add the tofu, ginger, and soy sauce. Stir in the green onions and mushrooms. Cover, and cook on low for 6 to 7 hours. The mushrooms will reconstitute and swell while cooking.
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  This is a great soup to sip on for a light lunch, or to soothe a sore throat on a rainy day. If serving for dinner, pair it with a large salad and a bowl of rice or pasta. I enjoy sipping it from a large mug for lunch at my desk.

 


 
 	

  SOUTHWESTERN TURKEY SOUP


  Serves 4


  
   	2½ pounds turkey drumsticks, skin removed

   	1 onion, diced

   	1 (15-ounce) can corn, undrained

   	1 (14.5-ounce) can stewed tomatoes, undrained

   	1 (4-ounce) can diced jalapeño peppers, undrained

   	1 tablespoon ground cumin

   	1 teaspoon chili powder

   	½ teaspoon kosher salt

   	4 cups chicken broth

   	Sour cream, for serving (optional)

  


  Use a 6-quart slow cooker. Place the turkey into the insert. Add the onion, corn, tomatoes, and the jalapeños. Add the spices and salt, and pour in the broth. Cover, and cook on low for 7 to 8 hours, or on high for about 4 hours. Carefully remove the turkey meat from the bones with kitchen tongs and return to the soup. Serve in a large bowl with a dollop of sour cream, if desired.
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  While you can certainly use chicken instead of turkey in this soup, I like the richer flavor turkey provides. I tend to forget about turkey in the middle of the year, and need to cook it more often. My kids all ate this soup—the jalapeños do have heat, but not enough to deter my kids (they crumbled Fritos into their helpings).

 


 
 	

  SNOWY DAY SQUASH AND CHICKEN STEW


  Serves 8


  
   	1 (2-pound) butternut squash, peeled, seeded, and cut into 1-inch pieces

   	1 pound chicken breast, pounded thin and cut into ½-inch pieces

   	1 onion, diced

   	1 red bell pepper, seeded and chopped

   	4 garlic cloves, minced

   	2 tablespoons chili powder

   	1 tablespoon dried oregano

   	2 teaspoons ground cumin

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 (15-ounce) can white beans, drained and rinsed

   	1 (15-ounce) can pinto beans, drained and rinsed

   	1 (15-ounce) can corn, drained

   	2 (10-ounce) cans tomatoes and chiles, undrained

   	1 cup chicken broth

   	Freshly grated Parmesan cheese (optional)

  


  Use a 6-quart or larger slow cooker. Place the squash into the insert, and add the chicken. Add the onion, bell pepper, and garlic. Sprinkle in all the dried seasonings, salt, and black pepper, and then stir well to distribute the spices. Add the beans, corn, and tomatoes and chiles. Stir in the broth (the cooker will be quite full—stir the best you can). Cover, and cook on low for 10 hours, or on high for about 6 hours. Stir well before serving, and add a bit of grated Parmesan cheese, if you’d like.
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  This is a great stew to come home to after a day out in the cold—it’ll warm you up without weighing you down— allowing plenty of room for seconds and thirds. This makes a lot, but freezes and reheats beautifully.

 


 
 	

  SPANISH CHICKEN STEW


  Serves 6


  
   	3 pounds bone-in chicken thighs, skin removed

   	1 onion, sliced into rings

   	8 garlic cloves, peeled

   	1 cup frozen peas

   	1 cup pitted green olives

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 teaspoon paprika

   	1 teaspoon chili powder

   	½ teaspoon ground white pepper

   	1 cup dry white wine

   	Hot cooked quinoa, for serving

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and add the onion and garlic. Add the peas, olives, tomatoes, and spices, and pour in the wine. Cover, and cook on low for 8 hours. Serve with the quinoa in a large bowl with a ladleful of broth over the top.
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  This delicious stew has a nice amount of heat that sneaks up on your tongue; if you don’t care for spicy food, cut the white pepper amount in half. The peas, olives, and tomatoes cook down to a beautiful gravy.
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  SPICED CHICKEN AND VEGETABLE STEW


  Serves 6


  
   	2 pounds boneless, skinless chicken thighs

   	1 onion, thinly sliced

   	6 garlic cloves, peeled

   	1 head cauliflower, florets separated

   	2 medium zucchini, thickly sliced

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 teaspoon ground cumin

   	1 teaspoon ground coriander

   	½ teaspoon ground turmeric

   	½ teaspoon kosher salt

   	½ teaspoon cayenne pepper

   	2 cups chicken broth

  


  Use a 6-quart slow cooker. Put the chicken into the insert, and add the onion and garlic. Toss the cauliflower and zucchini on top, and pour in the tomatoes. Add all the spices, and stir in the broth, taking care not to crumble the cauliflower. Cover, and cook on low for 6 to 8 hours, or on high for about 5 hours.
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  This is a great way to get extra vitamins into your diet if you aren’t normally a fan of zucchini and cauliflower, which combined give you a fantastic dose of vitamins A, B, and C. My children happily ate their servings, and I shared the leftovers with my grandmother who reported that the flavors were even more pronounced the next day.

 


 
 	

  SPINACH AND TOMATO SOUP (SWAMP SOUP)


  Serves 4 to 6


  
   	2 tablespoons olive oil

   	1 onion, diced

   	3 stalks celery, thinly sliced

   	4 garlic cloves, diced

   	1 (26-ounce) jar prepared pasta sauce

   	1 (14.5-ounce) can fire-roasted tomatoes, undrained

   	2 cups chicken or vegetable broth

   	1 (10-ounce) package frozen spinach

   	1 tablespoon dried Italian seasoning

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	2 cups shredded Swiss cheese

  


  Use a 6-quart slow cooker. In a large skillet over medium heat, heat the oil, then add the onion, celery, and garlic and cook, stirring, until the onion is translucent. Scrape the skillet contents into the insert. Add the pasta sauce and tomatoes. Add the broth and spinach. Stir in the Italian seasoning, salt, and pepper. Cover, and cook on low for 7 to 8 hours. Stir well to break up the spinach. Place a handful of cheese into each bowl, and ladle the soup on top.
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  The inspiration from this soup comes from budgetbytes.com. It serves up to six people and the entire pot cost right around seven dollars. While the vegetables will cook just fine in the slow cooker without browning beforehand, I recommend doing so—the bit of oil and caramelized onions really add a great depth of flavor.

 


 
 	

  SPLIT PEA SOUP WITH HAM


  Serves 6


  
   	1 ham bone

   	1 cup diced ham

   	1 onion, diced

   	1 pound dried split peas, rinsed

   	4 cups chicken broth

   	4 cups water

   	½ teaspoon celery seed

   	½ cup chopped baby carrots

   	¼ teaspoon kosher salt

   	¼ teaspoon ground black pepper

  


  Use a 6-quart slow cooker. Put the ham bone and diced ham into the insert. Add the onion, split peas, broth, and water. Drop in the celery seed, carrots, salt, and pepper. Cover, and cook on low for 8 to 10 hours, or until onion is translucent and peas are soft. Carefully remove the ham bone. Pulse the soup with a handheld immersion blender (or let cool and blend in small batches in a traditional blender) until you’ve reached the desired consistency.
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  This is a fantastic pea soup, smoky and perfectly seasoned. Everyone I’ve served it to loves it—unless they don’t like peas. Then I can’t be of help.

 


 
 	

  STEAK SOUP WITH SALSA AND WHITE BEANS


  Serves 6


  
   	2 cups diced cooked steak

   	1 cup salsa

   	2 cups dried small white beans, soaked overnight and drained (see quick-soak method)

   	1 cup frozen corn

   	4 cups beef or chicken broth

   	Kosher salt, to taste

  


  Use a 6-quart slow cooker. Put the meat into the insert, and add the salsa and beans. Add the corn, and stir in the broth. Cover and cook on low for 7 hours, high for 4 hours, or until the beans are soft. Add salt to taste at the table, if needed.
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  This is my favorite summertime and early fall lunch. My husband likes to grill steak, but usually overestimates how much meat our family will actually eat. I like how this is low in calories but packed with flavor and (relatively) mild heat, thanks to the salsa.

 


 
 	

  SUPER SIMPLE TORTILLA SOUP


  Serves 6


  
   	4 boneless, skinless chicken thighs or breast halves (frozen is fine)

   	1 (14.5-ounce) can pinto beans, undrained

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 (4-ounce) can diced green chiles, undrained

   	1 tablespoon ground cumin

   	4 cups chicken broth

   	Suggested toppings: corn chips, shredded Cheddar cheese

  


  Use a 6-quart slow cooker. Place the chicken into the insert, and add the beans, tomatoes, and chiles. Add the cumin, and stir in the broth. Cover, and cook on low for 8 to 10 hours. Shred the chicken before serving. To thicken the broth a bit, pulse a few times with a handheld immersion blender, or scoop out a ½ cup of pinto beans to blend in a traditional blender before stirring back into the soup. Serve with a handful of corn chips and cheese, if desired.
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  I love how uncomplicated this soup is—I had pinto beans on hand the day I made it, but feel free to use whatever happens to be in your pantry. My kids like to spoon their soup with Tostitos Scoops chips.

 


 
 	

  SWEET CORN CHOWDER


  Serves 6


  
   	1 (16-ounce) package frozen white corn

   	4 cups chicken broth

   	2 Yukon Gold potatoes, peeled and diced

   	4 garlic cloves, minced

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 cup heavy whipping cream

  


  Use a 4-quart slow cooker. Put the corn into the insert, and add the broth, potatoes, garlic, salt, and pepper. Cover, and cook on low for 7 hours, or until the potatoes are bite-tender. Use a handheld immersion blender to blend until you’ve reached desired consistency (or blend in small batches in a traditional blender)—super chunky or smooth; your choice. Stir in the cream. Cover, and cook on high for 30 minutes, or until the soup is hot.
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  White corn makes this chowder nice and sweet, a definite kid pleaser. If you only have yellow corn in the house, go ahead and use it, but stir in about 1 tablespoon sugar, or to taste, at the very end.

 


 
 	

  TANGY BLACK BEAN SOUP


  Serves 8


  
   	1 pound dried black beans, soaked overnight and drained (see quick-soak method)

   	1 (14.5-ounce) can diced tomatoes, drained

   	1 red bell pepper, seeded and diced

   	2 garlic cloves, chopped

   	1 teaspoon ground cinnamon

   	1 teaspoon ground allspice

   	1 tablespoon ground cumin

   	1 teaspoon ground chipotle chile

   	1 orange, juiced

   	1 lime, juiced

   	4 cups chicken broth

   	1 lemon, sliced into 8 wedges, for serving

  


  Use a 6-quart slow cooker. Put the beans into the insert. Add the tomatoes, bell pepper, garlic, and all the dried spices. Add the orange and lime juices, and stir in the broth until the spices and broth are completely distributed. Cover and cook on low for 8 to 10 hours, or until the beans are soft. Blend with a handheld immersion blender or carefully scoop the soup into a traditional blender and pulse until the soup is fully blended. Serve each bowl with a lemon wedge at the table for an even more pronounced burst of citrus.
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  This soup feels like a vacation in a bowl. The bit of heat from the chipotle chile powder is washed away by the fresh citrusy tang. My whole family loved this soup, as did our neighbors up the street.

 


 
 	

  TEX-MEX CHICKEN SOUP


  Serves 4


  
   	2 frozen chicken breast halves

   	1 onion, diced

   	1 (10-ounce) can tomatoes and chiles, undrained

   	1 (15-ounce) can black beans, drained and rinsed

   	1 (15-ounce) can corn, undrained

   	1 (1-ounce) packet ranch salad dressing mix (or see recipe for homemade)

   	1 tablespoon ground cumin

   	1 teaspoon chili powder

   	1 cup chicken broth

   	1 (8-ounce) package cream cheese

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and add the onion, tomatoes and chiles, black beans, and corn. Stir in the salad dressing mix, cumin, chili powder, and broth. Cover, and cook on low for 8 hours. Shred the chicken with a fork, and stir in the cream cheese. Cover, and cook on high for 30 minutes, or until the cream cheese is completely dissolved.
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  This warm, comforting, creamy chicken soup pairs well with cornbread and a green salad. It freezes and reheats well.

 


 
 	

  THAI CHICKEN AND COCONUT SOUP


  Serves 4


  
   	1 pound boneless, skinless chicken thighs, cut into thin strips

   	1 cup fresh green beans, trimmed and chopped

   	2 garlic cloves, chopped

   	1 tablespoon sugar

   	1 to 2 teaspoons chili-garlic sauce

   	1 teaspoon grated fresh ginger

   	4 cups chicken broth

   	1 (14.5-ounce) can diced tomatoes, drained

   	1 (15-ounce) can coconut milk

   	3 tablespoons fish sauce

   	3 limes, juiced

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and add the green beans and garlic. Add the sugar, 1 teaspoon of the chili-garlic sauce (if desired, stir in more after the cooking time for additional heat), and the ginger. Pour in the broth, tomatoes, coconut milk (don’t forget the cream on top), and fish sauce. Stir well and add the lime juice. Cover and cook on low for 6 hours, or on high for 4 hours. Stir well before serving.
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  Coconut soup is one of my comfort foods. I love the creamy texture with the bite of lime. When I make it for the family I add very little heat, but if I have the house to myself, I make it spicy enough for my nose to run. You can omit the chicken and add cubed tofu, if you’d prefer.

 


 
 	

  THAI PEANUT CHICKEN NOODLE SOUP


  Serves 4


  
   	1 pound boneless, skinless chicken, cut into ½-inch pieces

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 red bell pepper, seeded and thinly sliced

   	1 cup bean sprouts

   	3 green onions, thinly sliced

   	1 (2-inch) piece fresh ginger, peeled and grated

   	4 garlic cloves, minced

   	6 cups chicken broth

   	½ cup smooth, all natural peanut butter

   	1 tablespoon fish sauce

   	1 tablespoon soy sauce (I use gluten-free)

   	1 teaspoon sesame oil

   	1 (6-ounce) package rice noodles, rinsed

   	Suggested toppings: chopped peanuts, chopped fresh cilantro leaves, lime wedges

  


  Use a 6-quart slow cooker. Place the chicken into the insert and add the tomatoes. Add the bell pepper, bean sprouts, green onions, ginger, and garlic. Stir in the broth, peanut butter, fish sauce, soy sauce, and oil; the peanut butter will be clumpy, but don’t worry about it. Cover, and cook on low for 7 to 8 hours. Stir well, and drop in the rice noodles. Cover, and cook on high for 20 to 30 minutes, or until the noodles are bite-tender. Serve in large bowls with chopped peanuts, a bit of cilantro, and a squeeze of lime, if desired.
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  Thai food at home just couldn’t be easier. Everything about this soup works—the bean sprouts, the salty peanut taste, and the tiny bit of fresh tartness at the end with the lime wedge. Score!

 


 
 	

  TOMATO BASIL SOUP


  Serves 6


  
   	1 onion, diced

   	2 stalks celery including leaves, sliced

   	1 (46-ounce) container tomato juice

   	1 (8-ounce) can tomato sauce

   	½ cup chicken or vegetable broth

   	1 teaspoon dried basil

   	1 bay leaf

   	½ cup heavy whipping cream (optional)

  


  Use a 4-quart slow cooker. Place the onion and celery into the insert, and add the tomato juice, tomato sauce, and broth. Add the basil and bay leaf. Cover, and cook on low for 6 hours, or until onion is translucent and flavors have melded. Discard the bay leaf, and use a handheld immersion blender to completely blend the soup, or blend in batches in a traditional blender. If desired, stir in the cream, and turn to high for 20 minutes, or until soup is fully hot.
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  Tomato soup and grilled cheese sandwiches are one of my husband’s favorite meals. My kids like it when I serve the cream separately and they each stir a tablespoon or so into their own bowls at the table.

 


 
 	

  TOMATO BEEF SOUP


  Serves 8


  
   	2 pounds fajita meat (thinly sliced beef)

   	2 onion, diced

   	2 stalks celery, thinly sliced

   	1 (16-ounce) bag frozen mixed vegetables

   	1 tablespoon dark brown sugar

   	1 teaspoon paprika

   	1 tablespoon garlic powder

   	1 teaspoon seasoned salt

   	½ teaspoon ground black pepper

   	2 teaspoons chili powder

   	2 (28-ounce) cans tomato sauce

   	2 cups beef broth

  


  Use a 6-quart slow cooker. Place the beef into the insert, and add the onion, celery, and the vegetables. Add the sugar, all the spices, and stir in the tomato sauce and broth. Cover, and cook on low for 8 to 10 hours—the longer the better for this one!
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  Do me a favor and eat this soup cuddled up on the couch with a handmade afghan over your shoulders—it’s pure comfort in a bowl. My kids added parmesan cheese on top, and refused to eat any of the lima beans from the frozen vegetable mix, but all in all this was a very successful meal in our household. It freezes and reheats beautifully, although you may have to thin it a bit when reheating.

 


 
 	

  TRADITIONAL BEEF STEW


  Serves 8


  
   	2 pounds lean beef stew meat

   	4 cups beef broth

   	2 cups tomato juice

   	8 garlic cloves, peeled

   	2 onions, thinly sliced

   	2 pounds red potatoes, washed and cubed

   	1 cup frozen peas

   	1 cup diced celery

   	1 cup diced baby carrots

   	1 tablespoon dried Italian seasoning

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	2 bay leaves

  


  Use a 6-quart slow cooker. Put the meat into the insert, and add the broth, tomato juice, and garlic. Then add all the vegetables and seasonings. Drop in the bay leaves. Cover, and cook on low for 8 to 10 hours, or until beef has reached desired tenderness and garlic smooshes easily with a spoon. Remove the bay leaves before serving.
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  I once joked that there are as many versions of beef stew as there are missing Barbie shoes, and I continue to stand by that assertion. I do love this version, though, because the broth is rich and flavorful thanks to the garlic and tomato juice. We shared this stew with family and friends, and everybody loved it.

 


 
 	

  TURKEY DRUMSTICK AND ONION GOULASH


  Serves 6 to 8


  
   	4 turkey drumsticks (frozen is fine)

   	3 onions, thinly sliced

   	8 garlic cloves, peeled

   	1 tablespoon ground cumin

   	1 tablespoon paprika

   	1 tablespoon chicken bouillon granules

   	1 teaspoon ground black pepper

   	½ cup pitted green olives

   	4 tablespoons (½ stick) butter

   	Hot cooked brown rice or quinoa, for serving (optional)

  


  Use a 6-quart slow cooker. Place the drumsticks into the insert. Add the onion and garlic. Sprinkle in the spices, and add the olives and butter. Cover, and cook on low for 8 hours. Carefully remove the turkey bones and skin and serve the soup over a bowl of steamed brown rice or quinoa—or eat as is, like a stew, to keep the carb count low.
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  I had a quarter jar of olives left in the fridge and decided to toss them into this turkey dish, and I’m so glad I did. The olives plump and then break down during slow cooking, which creates a marvelous broth when mixed with the seasoned turkey and butter. You can eat this as is, or serve it over a starch to stretch the meal to serve up to 8 people.

 


 
 	

  WHITE BEAN AND KALE SOUP


  Serves 8


  
   	1 cup dried white beans, soaked overnight and drained or 1 (15-ounce) can, drained and rinsed

   	1 pound kale, stems removed and leaves torn

   	1 onion, diced

   	6 garlic cloves, sliced

   	1 tablespoon olive oil

   	1 (14.5-ounce) can fire-roasted tomatoes, undrained

   	1 teaspoon kosher salt

   	½ teaspoon crushed red pepper flakes

   	3 cups chicken or vegetable broth

   	Freshly grated Parmesan cheese, for serving (optional)

  


  Use a 6-quart slow cooker. Put the beans into the insert, and add the kale, onion, and garlic. Add the oil, and swirl the beans and vegetables around until they are fully coated with the oil. Add the tomatoes, salt, and red pepper flakes, and stir in the broth. Cover, and cook on low for 8 hours, or on high for about 4 hours. Serve with cheese, if desired.
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  Kale is packed with vitamins and fiber and is becoming the new “it” vegetable. This soup is a great way to introduce this nourishing green to your family. Serve with homemade sourdough or cornbread.

 


 
 	

  WILD MUSHROOM BEEF STEW


  Serves 6


  
   	2 pounds beef chuck, cut in 1-inch pieces

   	3 tablespoons all-purpose flour (I used rice flour)

   	1 tablespoon dried Italian seasoning

   	1 teaspoon ground black pepper

   	1 pound fresh wild mushrooms, thinly sliced

   	1 onion, diced

   	4 garlic cloves, minced

   	1 cup beef broth

   	1 (6-ounce) can tomato paste

   	½ cup dry red wine

   	1 tablespoon Worcestershire sauce (I use gluten-free)

  


  Use a 6-quart slow cooker. Place the meat into the insert, and add the flour, Italian seasoning, and pepper. Toss the meat to coat each piece with flour and seasoning. Add the mushrooms, onion, and garlic. In a mixing bowl, whisk together the broth, tomato paste, wine, and Worcestershire sauce. Pour the liquid evenly over the slow cooker contents. Cover, and cook on low for 8 hours or on high for about 4 hours. The stew is finished when the meat has reached the desired tenderness.
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  I found this recipe from chickinthekitchen.com via slowcookerfromscratch.com, and I’m so glad I did! I tend to shy away from wild mushrooms, but loved how they provided a hearty “meaty” texture to the broth—this is an excellent stew, and a nice change from our regular carrots, celery, and potato beef stew standby.

 


 
 	

  YEMENI CHICKEN SOUP


  Serves 6


  
   	3 pounds chicken quarters

   	1 onion, thinly sliced

   	4 garlic cloves, chopped

   	6 carrots, cut into 2-inch pieces

   	6 small yellow potatoes, washed and cubed

   	6 small zucchini, cut into 1-inch coins

   	5 teaspoons ground cumin

   	2 teaspoons ground turmeric

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	8 cups water

  


  Use a 6-quart or larger slow cooker. Place the chicken into the insert, and add the onion, garlic, carrots, potatoes, and zucchini. Add all the spices and seasonings, and pour in the water. Cover, and cook on low for 8 hours. Remove the lid, and carefully pick out and discard all the chicken skin and bones. Stir well. Season with additional salt and pepper, if desired, at the table.


  [image: ] The Verdict


  Kate from New York wrote to me and shared that she loves to adapt this Yemeni staple according to whatever fresh vegetables she has on hand. This is a traditional midday meal in the Yemeni culture, and Kate pairs it with pita bread and zhug, a hot sauce made from chiles, cilantro, and lemon.

 


 
 	

  ZERO POINTS VEGETABLE SOUP


  Serves 8


  
   	6 cups chicken or vegetable broth

   	1 onion, diced

   	2 carrots, diced

   	½ head cabbage, chopped

   	½ pound frozen green beans

   	4 garlic cloves, minced

   	2 tablespoons tomato paste

   	1 teaspoon dried basil

   	1 teaspoon dried oregano

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 large zucchini, diced

   	Freshly grated Parmesan cheese, for serving (optional)

  


  Use a 6-quart slow cooker. Put the broth into the insert, and add the onion, carrots, cabbage, green beans, and garlic. Stir in the tomato paste, basil, oregano, salt, and pepper. Cover, and cook on low for 8 to 10 hours, or until the onion is translucent and the flavors have melded. Add the zucchini 1 hour before serving. Top with cheese, if desired.
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  This soup comes from Alanna Kellogg, of A Veggie Venture (kitchen-parade-veggieventure.blogspot.com). It’s a zero-points Weight Watcher soup (with no cheese) and is a great soup to eat daily for lunch. It’s packed with vegetables and fiber, and it freezes and reheats well.
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  SMOKY BEAN SOUP
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  21-INGREDIENT CHILI


  Serves 8


  
   	2 pounds boneless, skinless chicken thighs, cut into 1-inch chunks (frozen is fine)

   	1 onion, diced

   	1 (15-ounce) can kidney beans, drained and rinsed

   	1 (15-ounce) can white cannellini beans, drained and rinsed

   	1 (15-ounce) can corn, drained and rinsed

   	1 (14.5-ounce) can fire-roasted tomatoes, undrained

   	1 medium sweet potato, peeled and grated

   	1 (4-ounce) can diced green chiles, undrained

   	½ cup spicy brown mustard

   	2 tablespoons soy sauce (I use gluten-free)

   	2 tablespoons honey

   	3 tablespoons chili powder

   	1 tablespoon ground chipotle chile, or to taste (if you are sensitive to heat, start with 1 teaspoon)

   	1 tablespoon onion powder

   	1 tablespoon garlic powder

   	1 teaspoon ground white pepper, or to taste (if you are sensitive to heat, add less or omit)

   	1 teaspoon dried oregano

   	1 teaspoon ground cumin

   	¼ teaspoon ground cinnamon

   	¼ teaspoon ground cloves

   	2 cups chicken broth

   	Suggested toppings: shredded Cheddar cheese, sour cream

  


  Use a 6-quart or larger slow cooker. Put the chicken into the insert. Add the onion, beans, corn, tomatoes, sweet potato, and chiles. Now add the mustard, soy sauce, honey, and all the seasonings. Carefully stir well to distribute the spices the best you can. Pour in the broth. Cover and cook on low for 8 to 10 hours, or until the chicken easily shreds with a fork. Stir very well and serve in a large bowl with your favorite chili toppings. We like cheese and sour cream.
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  Such. Good. Chili. This is a whole meal in a bowl. My tongue was first hit with sweetness, then a slow heat came out. The children ate their servings—it was not overly spicy (the baby had three helpings!). The heat is from the white pepper more than the chili powder. If you’ve got sensitive palates, cut back on the white pepper (you can always add more at the table).


  
	[image: ]



 


 
 	

  3-BEAN CHILI


  Serves 10


  
   	1 pound lean ground beef

   	1 pound Italian sausage, casings removed

   	1 onion, diced

   	6 garlic cloves, chopped

   	2 (10-ounce) cans tomatoes and chiles, undrained

   	2 (8-ounce) cans tomato sauce

   	1 (16-ounce) can black beans, drained and rinsed

   	1 (16-ounce) can chickpeas, drained and rinsed

   	1 (16-ounce) can kidney beans, drained and rinsed

   	2 tablespoons ground cumin

   	2 tablespoons chili powder

   	1 teaspoon paprika

   	1 teaspoon liquid smoke

   	½ teaspoon kosher salt

   	Suggested toppings: shredded Cheddar cheese, sour cream

  


  Use a 6-quart slow cooker. In a large skillet over medium heat, cook the beef, sausage, onion, and garlic, stirring, until the meat is browned. Drain off any accumulated fat. Transfer the meat mixture to the insert. Add the tomatoes and tomato sauce. Add all the beans and all the seasonings. Stir well to combine the ingredients. Cover, and cook on low for 8 to 10 hours. Serve with cheese and sour cream, if desired.
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  I made this on Super Bowl Sunday and everyone loved it—it’s got a bit of heat that sneaks up the back of your tongue—absolutely the right amount. This is award-winning chili—two of my readers have won cook-offs with this recipe!

 


 
 	

  BAKED BEANS WITH ROOT BEER


  Serves 8


  
   	6 slices applewood-smoked bacon, diced

   	1 onion, diced

   	4 garlic cloves, minced

   	4 (15-ounce) cans white beans, drained and rinsed

   	1 cup root beer

   	1 tablespoon apple cider vinegar

   	2 tablespoons molasses

   	2 tablespoons tomato paste

   	2 tablespoons Dijon mustard

   	1 teaspoon chili powder

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

  


  Use a 4-quart slow cooker. In a large skillet over medium heat, cook the bacon, onion, and garlic, stirring, until the bacon is cooked. Drain off any accumulated fat, and transfer the bacon mixture into the insert. Add the beans and root beer. In a small bowl, combine the vinegar, molasses, tomato paste, mustard, chili powder, salt, and pepper. Stir this sauce into the beans. Cover, and cook on low for 8 hours.
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  Ah, American comfort cuisine at its finest. Donna, from Madison, Wisconsin, adapted this recipe from one she found in Bon Appétit magazine. We all loved the sweet and smoky root beer flavor. We saved the rest of the root beer and had floats for dessert! Try serving this with cornbread and a large salad.

 


 
 	

  BBQ BEAN CHILI


  Serves 8


  
   	1 pound dried small red beans

   	1 pound lean ground beef

   	2 onions, diced

   	6 garlic cloves, chopped

   	4 ripe tomatoes, chopped

   	1 cup frozen white corn

   	1 cup barbecue sauce

   	¼ cup minced fresh cilantro leaves

   	2 tablespoons chili powder

   	1 tablespoon ground cumin

   	1 cup chicken broth

  


  Use a 6-quart slow cooker. Add the beans to a pot with water to cover and cook for 10 minutes at a rapid boil. Let the beans sit in the hot water for 1 hour before draining and placing into the insert. (Red beans must be boiled before putting into the slow cooker to remove a naturally occurring potential toxin.)


  In a large skillet over medium heat, cook the beef, onions, and garlic, stirring, until the meat has browned. Drain off any accumulated fat. Transfer the mixture to the insert. Add the tomatoes, corn, barbecue sauce, cilantro, chili powder, and cumin. Stir in the broth. Cover, and cook on low for 8 to 10 hours, or until the beans have reached desired tenderness and have begun to split.
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  I was intrigued by this ingredient list—I hadn’t previously made a chili with a barbecue base. My children were thrilled, and each ate a bunch. The leftovers make a fantastic nacho topping, and I’m already looking forward to cooking it again. This freezes and reheats well.

 


 
 	

  BLACK BEAN AND CHORIZO CHILI


  Serves 8


  
   	1 pound dried black beans, soaked overnight and drained (see quick-soak method)

   	12 ounces fresh chorizo

   	1 onion, diced

   	4 garlic cloves, minced

   	1 cup diced baby carrots

   	1 red bell pepper, seeded and diced

   	¼ cup chopped fresh flat-leaf parsley

   	2 teaspoons ground cumin

   	4 cups beef broth

   	Suggested toppings: shredded Cheddar cheese, sour cream

  


  Use a 6-quart slow cooker. Place the beans into the insert. Remove the casings from the chorizo, and crumble it into a large skillet over medium heat. Add the onion and garlic, and cook, stirring, until the mixture is browned. Drain off any accumulated fat, and pour the meat mixture into the insert. Add the carrots, bell pepper, parsley, and cumin. Stir in the broth. Cover, and cook on low for 8 hours, or on high for 4 to 5 hours. Your chili is complete when the beans are fully cooked and soft. Serve with Cheddar cheese and a dollop of sour cream, if desired.
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  I love this chili—I like that it’s not tomato-based, and I love the flavor, texture, and heat the chorizo provides. The carrots, bell pepper, and parsley are nice surprises mingled throughout the beans and meat. We shared this chili with our neighbors, Jenny and Steve, who also liked it a lot. My girls found it a bit spicy for their liking.

 


 
 	

  BLACK BEAN CHILI SOUP


  Serves 6


  
   	2 (15-ounce) cans black beans, undrained

   	1 (28-ounce) can crushed tomatoes, undrained

   	1 (15-ounce) can white corn, undrained

   	¼ cup dried minced onion

   	2 tablespoons chili powder

   	1 tablespoon tomato paste

   	1 tablespoon unsweetened cocoa powder

   	1 teaspoon garlic powder

   	1 teaspoon ground cumin

   	Suggested toppings: shredded Cheddar cheese, sour cream

  


  Use a 6-quart slow cooker. Pour the beans, tomatoes, and corn into the insert. Add the dried onion, chili powder, tomato paste, cocoa powder, garlic powder, and cumin. Stir well to distribute ingredients. Cover, and cook on low for 6 to 8 hours. Thicken the broth by using a handheld immersion blender to blend 1 cup or so of the ingredients or blend in a traditional blender. Top with cheese and sour cream, if desired.
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  Deborah sent me this recipe via e-mail, and it was a hit in our house. It’s thicker than a soup, but not quite as thick as a chili, and it’s absolutely delicious. Soak up the juice with a big hunk of cornbread. Thank you, Deborah!

 


 
 	

  CARIBBEAN BLACK BEANS


  Serves 8


  
   	1 pound dried black beans, soaked overnight and drained (see quick-soak method)

   	2 mangoes, peeled, pitted, and diced

   	4 garlic cloves, minced

   	1 teaspoon curry powder

   	1 teaspoon ground allspice

   	1 teaspoon paprika

   	1 teaspoon ground ginger

   	1 teaspoon Tabasco sauce, plus more for serving

   	4 cups chicken broth

  


  Use a 6-quart slow cooker. Place the beans into the insert. Add all but ½ cup of the diced mango, the garlic, and all the spices. Add the Tabasco sauce, and stir in the broth. Cover and cook on low for 7 to 8 hours, or until the beans are fully softened. The mango will have disappeared while cooking—gingerly fold in the remaining ½ cup mango just before serving. If you’d like more of a spicy tang, add Tabasco at the table.
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  Just when I thought I couldn’t like black beans any more than I already do, I opened my e-mail and got this wonderful new recipe from Meg. These beans are dual purpose—you can eat them hot for dinner or lunch, or the next day cold, as a salad.

 


 
 	

  CHEESY LENTIL BAKE


  Serves 6 to 8


  
   	2 cups dried brown or green lentils, rinsed

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 red onion, diced

   	½ cup chopped baby carrots

   	½ cup sliced celery

   	1 teaspoon herbes de Provence

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	2½ cups chicken or vegetable broth

   	2 cups shredded Cheddar cheese

   	1 cup shredded mozzarella cheese

  


  Use a 4-quart slow cooker. Dump the lentils into the insert and add the tomatoes, onion, carrots, celery, and all the seasonings. Stir in the broth. Add the cheeses to the top and cover. Cook on low for 5 to 6 hours, or until the lentils are bite-tender and the cheeses are fully melted and have begun to brown on top and pull away from the sides.
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  Who needs mac and cheese when you can have lentils and cheese? I keep this dish vegetarian, but you can certainly add sliced smoked sausage to “beef” it up a bit. My kids love the stringy cheese on top.
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  CHILEAN BLACK BEAN STEW


  Serves 6


  
   	2 (15-ounce) cans black beans, drained and rinsed

   	1 (16-ounce) bag frozen corn

   	1 medium butternut squash, peeled, seeded, and cubed

   	1 large onion, diced

   	¼ cup tightly packed fresh basil leaves, chopped

   	¼ teaspoon cayenne pepper

   	½ teaspoon kosher salt

   	4 cups vegetable broth

  


  Use a 6-quart slow cooker. Put the beans into the insert, and add the corn. Add the squash, onion, basil, cayenne pepper, and salt. Stir in the broth. Cover, and cook on low for 6 hours, or until the onion is translucent.
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  The teensy bit of cayenne is noticeable, but not spicy—just flavorful and yummy. The squash breaks down quite a bit in the cooker, coating the beans with buttery sweetness. My youngest will eat these beans all day long. Serve this with a dinner salad if you’d like.

 


 
 	

  CHOCOLATE CHILI


  Serves 6


  
   	1 pound dried small red beans

   	1 yellow onion, diced

   	1 cup diced baby carrots

   	4 garlic cloves, chopped

   	3 tablespoons chili powder

   	1 tablespoon sugar

   	½ to 1 tablespoon ground chipotle chile

   	1 teaspoon paprika

   	1 teaspoon ground cumin

   	1 teaspoon dried oregano

   	1 teaspoon kosher salt

   	1 (28-ounce) can crushed tomatoes

   	½ cup brewed coffee

   	½ cup water

   	1 ounce unsweetened baking chocolate

  


  Use a 6-quart slow cooker. Add the beans to a pot with water to cover and cook on the stovetop for 10 minutes at a rapid boil and then let the beans sit in the hot water, covered, for 1 hour. Drain and place the beans into the insert. (Red beans must be boiled before slow cooking to remove a naturally occurring potential toxin.) Add the onion, carrots, garlic, and all the seasonings. Slowly stir in the tomatoes, coffee, water, and chocolate. Cover and cook on low for 8 to 10 hours, or until the beans are soft. Stir well before serving.
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  This is a rich, velvety chili with a nice punch of heat that sneaks up on you. The boldness created by the chipotle, chocolate, and coffee is startling—it’s a combination that makes your tongue want more.

 


 
 	

  INDIAN-SPICED CHILI


  Serves 6


  
   	1 (15-ounce) can kidney beans, drained and rinsed

   	1 (15-ounce) can chickpeas, drained and rinsed

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 onion, diced

   	4 stalks celery, diced

   	2 pounds red potatoes, washed and cubed

   	3 tablespoons curry powder

   	1 tablespoon chili powder

   	1 teaspoon ground turmeric

   	½ teaspoon garam masala (see recipe for homemade)

   	1 teaspoon kosher salt

   	4 cups chicken or vegetable broth

   	1 to 2 jalapeño peppers or to taste

   	Corn tortillas or naan, for serving

  


  Use a 6-quart slow cooker. Put all the beans into the insert, and add the tomatoes. Add the onion, celery, potatoes, and all the seasonings. Pour the broth evenly over the top. Drop in 1 or 2 jalapeños. Cover, and cook on low for 8 hours, or until the onions are translucent, the potatoes are soft, and the flavors have melded. Discard the jalapeños. If you’d like to thicken the chili, pulse a few times with a handheld immersion blender to puree some of the potatoes and beans or puree a cup in a traditional blender and return to the cooker. Serve with tortilla wedges or naan.
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  This recipe was adapted from a recipe on dailygarnish.com and it cooks beautifully in the slow cooker. There isn’t a drop of oil in here, and if you use vegetable broth it’s completely vegan. I like using whole jalapeño peppers in the cooker—the flavor steams out without needing to dice them. This chili freezes and reheats well; freeze in little containers and bring to work for lunch.

 


 
 	

  CHICKEN CURRY CHILI


  Serves 6


  
   	1 pound boneless, skinless chicken breast, cut into strips

   	1 red onion, diced

   	1 small butternut squash, peeled, seeded, and cubed

   	1 medium zucchini, peeled if desired, and diced

   	1 red bell pepper, seeded and diced

   	6 garlic cloves, minced

   	2 (15-ounce) cans white beans, drained and rinsed

   	2 (14.5-ounce) cans diced tomatoes, undrained

   	1 tablespoon chili powder

   	1 tablespoon curry powder

   	1 teaspoon ground cumin

   	1 teaspoon smoked paprika

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	½ cup chicken broth

   	1 to 2 dried red chile peppers (optional)

  


  Use a 6-quart slow cooker. Put the chicken into the insert, and add the onion, squash, zucchini, bell pepper, and garlic. Add the beans, tomatoes, and the spices. Stir in the broth. If desired, drop 1 or 2 of the chiles on top. Cover, and cook on low for 8 hours, or until the onions are translucent, and the flavors have melded. Discard the chiles, and stir very well before serving; the squash will break up quite a bit.
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  The flavors play so nicely together in this pot of chili. I like the mild curry flavor mixed with the sweet butternut squash. This is a great way to get extra vegetables into your diet (or your children’s) in a one-pot easy meal.


  
	[image: ]



 


 
 	

  LEFTOVER PULLED PORK POTLUCK BEANS


  Serves 8


  
   	1 pound shredded cooked pork

   	2 (15-ounce) cans kidney or pinto beans, drained and rinsed

   	1 (15-ounce) can pork and beans

   	1 cup barbecue sauce

   	1 onion, diced

   	6 garlic cloves, chopped

   	¼ cup packed dark brown sugar

   	¼ cup spicy brown mustard

   	3 tablespoons soy sauce (I use gluten-free)

   	1 (20-ounce) can pineapple chunks, drained

  


  Use a 6-quart slow cooker. Put the pork into the insert, and add the beans and the pork and beans. Add the barbecue sauce, onion, garlic, sugar, mustard, and soy sauce. Stir in the pineapple chunks. Cover, and cook on low for 8 to 10 hours, or until flavors have melded and the onions are translucent.
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  I came up with this recipe after finding a plastic bag full of pulled pork in the back of the freezer. The sauce and pineapple complement the meat beautifully—you can serve it in hamburger buns or spooned into a bowl.

 


 
 	

  LENTIL AND CORN CHILI


  Serves 8


  
   	1 (16-ounce) bag dried green or brown lentils, rinsed

   	1 (28-ounce) can diced tomatoes, undrained

   	1 onion, diced

   	1 cup chopped baby carrots

   	1 cup chopped celery

   	4 garlic cloves, minced

   	¼ cup chopped fresh cilantro leaves

   	1 (16-ounce) bag frozen white corn, thawed

   	2 tablespoons chili powder

   	2 tablespoons ground cumin

   	1 teaspoon kosher salt

   	½ teaspoon cayenne pepper

   	2 cups vegetable broth

  


  Use a 6-quart slow cooker. Place the lentils into the insert. Add the tomatoes, onion, carrots, celery, and garlic. Then add the cilantro, the corn, and all the seasonings. Stir in the broth. Cover, and cook on low for 8 to 10 hours. Stir well before serving, and add a bit more chopped cilantro, if desired.
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  I saw Mario Batali making a lentil chili with corn on The Chew and wondered if I could make it in the slow cooker. So I did! This is a great chili—super light, with a slight crunch from the white corn, even after slow cooking all day long. I purposely kept the spice quotient quite low. If you’d like a spicier result, add more cayenne pepper.

 


 
 	

  MAIN DISH BBQ BEANS


  Serves 6 to 8


  
   	1 pound lean ground beef

   	1 onion, diced

   	4 garlic cloves, minced

   	1 (28-ounce) can baked beans

   	2 (15-ounce) cans navy beans, drained and rinsed

   	1 cup barbecue sauce

   	¼ cup yellow mustard

   	2 tablespoons Worcestershire sauce (I use gluten-free)

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	4 slices bacon

   	Cornbread or buttermilk biscuits, for serving

  


  Use a 6-quart slow cooker. In a large skillet over medium heat, cook the beef, onion, and garlic, stirring, until the meat is browned. Drain off any accumulated fat. Transfer the meat mixture to the insert. Add the baked beans and the navy beans. Stir in the barbecue sauce, mustard, Worcestershire sauce, salt, and pepper. Lay the bacon over the top. Cover, and cook on low for 7 to 8 hours, or on high for about 5 hours. Discard the bacon and serve with cornbread or buttermilk biscuits (I make ours gluten-free).
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  This is perfect camping food—although it sounds odd to bring a slow cooker camping, if your site or pop-up trailer has an outlet, it’s wonderful to come back “home” after a long day of swimming and hiking to a fully cooked meal. I brown the meat at home, and bring everything ready to go in zippered plastic bags.

 


 
 	

  MISCELLANEOUS BEAN STEW


  Serves 8


  
   	2 cups assorted dried beans

   	1 onion, finely diced

   	¼ cup wild rice, rinsed

   	1 tablespoon dried Italian seasoning

   	1 tablespoon garlic powder

   	½ teaspoon ground black pepper

   	6 cups beef or broth of your choice

   	Salt, to taste

  


  Use a 6-quart slow cooker. Soak the beans overnight. If you are using any type of red bean, cook the beans in water to cover for 10 minutes at a rapid boil, then let the beans soak in the hot water for 1 hour. Drain and place the beans into the insert. (Red beans must be boiled before slow cooking to remove a naturally occurring potential toxin.) Add the onion, rice, and spices. Stir in the broth. Cover, and cook on low for 10 hours, or until all the beans are bite-tender and have begun to split. Salt to taste, if necessary, and serve.
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  I make this simple bean soup about once a month to use up the odds and ends of the bagged dried beans I have in the pantry. I love how it’s full of fiber, no fat, and crazy filling. It freezes and reheats well, and my friend Barb takes a small container to work every day to have for lunch.

 


 
 	

  NEW YEAR’S DAY HOPPIN’ JOHN


  Serves 6


  
   	1 pound dried black-eyed peas, soaked overnight and drained (see quick-soak method)

   	4 cups beef broth

   	1 pound Cajun-spiced smoked sausage, sliced

   	1 bunch collard greens or kale, stems removed and leaves torn

   	1 (10.5-ounce) can tomatoes and chiles, undrained

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	1 cup hot cooked brown rice

  


  Use a 6-quart slow cooker. Put the beans into the insert, and add the broth and sausage. Add the greens to the pot with the tomatoes and chiles, salt, and pepper. Stir to combine. Cover, and cook on low for 8 to 10 hours, or until beans are bite-tender and flavors have melded. Stir in the rice and serve.
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  Hoppin’ John is traditionally served on New Year’s Day to bring prosperity and good luck—both wonderful things to attract to a brand-new year. This was the first time I had cooked with collard greens and was happy how they held both shape and color in the slow cooker. We shared this Hoppin’ John with our new neighbors, who reported back that they liked everything about it.
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  ROASTED POTATO AND WHITE BEAN SOUP


  Serves 8


  
   	8 small red potatoes, washed and cut into 1-inch pieces

   	1 head garlic, peeled (about 10 cloves)

   	1 onion, diced

   	1 cup chopped broccoli

   	1 (14.5-ounce) can fire-roasted tomatoes, undrained

   	1 tablespoon dried Italian seasoning

   	2 (15-ounce) cans white cannellini beans, drained and rinsed

   	6 cups chicken or vegetable broth

   	Salt, to taste

   	Crusty bread, for serving (optional)

  


  Use a 6-quart slow cooker. Place the potatoes and garlic into the insert, and add the onion and broccoli. Pour in the tomatoes and add the Italian seasoning. Pour in the beans and broth and stir. Cover, and cook on low for 8 to 10 hours or until garlic squishes easily with the back of a spoon and the onions are translucent. Salt to taste and serve with a hunk of crusty bread, if desired.
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  I adapted this soup from a recipe found on cleaneatingchelsey.com and loved everything about it. The garlic cloves flavor the broth with a rich, nutty flavor and a hint of spice.

 


 
 	

  SAUSAGE AND LENTIL STEW


  Serves 4


  
   	1 cup dried green or brown lentils, rinsed

   	2 cups beef broth

   	1 (12-ounce) package smoked turkey or chicken sausage, sliced

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 cup chopped baby carrots

   	1 (12-ounce) bag fresh spinach, to add later

  


  Use a 6-quart slow cooker. Place the lentils into the insert, and add the broth, sausage, tomatoes, and carrots. Stir well. Cover, and cook on low for 5 hours. Remove the lid, and add the spinach. You may need to push it down with a spoon to get it all to fit. Cover, and cook on high for 20 to 30 minutes, or until spinach has completely wilted. Stir again and serve.
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  This entire meal cost me eight dollars, and that was without coupons. I have fallen in love with lentils, and am trying to incorporate them more often into our nightly meals. I served this dish with homemade cornbread, and we were all happy and full. I like how the sausage provides all of the flavor—no additional seasoning is required.

 


 
 	

  SAUSAGE AND RED BEANS FOR A CROWD


  Serves 10


  
   	1 pound dried small red beans, soaked overnight

   	1 pound spicy smoked sausage, thickly sliced

   	2 onions, diced

   	8 garlic cloves, peeled

   	1 tablespoon dried Italian seasoning

   	6 cups chicken broth

   	Hot cooked white rice, for serving

  


  Use a 6-quart slow cooker. Drain the beans and add to a pot of fresh water and cook at a rapid boil for 10 minutes, then let the beans sit in the hot water, covered, for one hour. (Red beans must be boiled before slow cooking to remove a naturally occurring potential toxin.) Put the boiled beans into the insert, and add the sausage, onion, garlic, and Italian seasoning. Stir in the broth. Cover, and cook on low for 8 to 10 hours, or until the beans are bite-tender. Serve over a scoop of hot white rice.


  [image: ] The Verdict


  This New Orleans classic is a slow cooker staple. I like cooking my dried beans in broth instead of water to infuse more flavor into the beans. I keep granulated bouillon on hand to keep this cost-effective.

 


 
 	

  SMOKY BEAN SOUP


  Serves 8


  
   	2 cups dried pinto beans, soaked overnight and drained (see quick-soak method)

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 onion, diced

   	4 garlic cloves, minced

   	1 teaspoon ground cumin

   	1 teaspoon paprika

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	5 cups water

   	4 cups chicken or vegetable broth

   	Suggested toppings: sour cream, shredded Cheddar cheese, tortilla chips, jalapeño slices

  


  Use a 6-quart slow cooker. Add the beans to the insert. Add the tomatoes, onion, and garlic. Sprinkle in all the seasonings, and stir in the water and broth. Cover and cook on low for 8 to 10 hours. (NOTE: If you live in a high elevation and have a hard time with beans softening in the cooker in this time frame, don’t add the salt until the beans are fully soft.) Use a handheld immersion blender and pulse a few times to get the desired consistency (or carefully remove a cup of beans, puree in a traditional blender, and mix back into the soup). Serve with your favorite toppings!
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  This recipe came from one of my Twitter friends, @tiamimi, who writes the blog Cookin’ Mimi (cookingmimi.wordpress.com). Adam and I loved the smoky flavor, and the kids liked to scoop up their soup with tortilla chips. Fun!

 


 
 	

  SMOKY BLACK-EYED PEA SOUP


  Serves 8


  
   	1 pound dried black-eyed peas, soaked overnight and drained (see quick-soak method)

   	6 cups beef broth

   	1 bunch kale, stems removed and leaves torn

   	1 pound smoked sausage, sliced

   	1 (15-ounce) can corn, drained

   	1 (10.5-ounce) can tomatoes and chiles, undrained

   	¼ teaspoon liquid smoke (optional)

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

  


  Use a 6-quart slow cooker. Put the beans into the insert. Add the broth, kale, sausage, corn, and tomatoes and chiles. Stir in the liquid smoke if desired, and the salt and pepper. Cover, and cook on low for 8 to 10 hours, or until beans are soft and have begun to split. Pulse a few times with a handheld immersion blender to smash up the beans and thicken the broth (or carefully remove a cup of beans, puree in a traditional blender, and mix back into the soup).
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  Mmm. What a wonderful, soothing, comforting soup. Just like the song: it kind of makes you want to jump off the sofa and go out and smash things!

 


 
 	

  TEXAS TACO SOUP


  Serves 6


  
   	1½ pounds beef or pork stew meat (frozen is fine)

   	1 onion, diced

   	2 (15-ounce) cans ranch-style beans, undrained

   	2 (15-ounce) cans corn, undrained

   	2 (14.5-ounce) cans diced tomatoes, undrained

   	1 (1-ounce) packet taco seasoning (or see recipe for homemade)

   	Suggested toppings: shredded Cheddar cheese, sour cream

  


  Use a 6-quart slow cooker. Put the meat into the insert. Add the onion, beans, corn, and tomatoes. Stir in the taco seasoning. Cover, and cook on low for 8 to 10 hours, or until the meat shreds easily with a fork. Serve with a handful of cheese and a dollop of sour cream, if desired.
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  I made a batch of this soup on a rainy day when I had three extra kids for the afternoon, and all the children sat around the table and ate happily. They seemed to really enjoy dipping Tostitos Scoops chips into their bowls and eating the soup that way.

 


 
 	

  TOMATO CURRIED LENTILS


  Serves 4


  
   	1 cup dried green or brown lentils, rinsed

   	2 cups chicken or vegetable broth

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 onion, diced

   	4 garlic cloves, diced

   	2 teaspoons curry powder

   	½ teaspoon ground black pepper

   	Hot cooked white rice, pita bread, naan, or corn tortilla wedges, for serving

  


  Use a 4-quart slow cooker. Place the lentils into the insert, and add the broth and tomatoes. Stir in the onion, garlic, curry powder, and pepper. Cover and cook on low for 6 hours. Serve over rice or with pita bread, naan, or gluten-free corn tortilla wedges.
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  Lentils are crazy good for you, along with being low in fat, inexpensive, and packed with fiber. If you’d like to add meat, you can place chicken breasts or thighs right on top and increase cooking time 1 to 2 hours.

 


 
 	

  TURKEY CHILI


  Serves 6


  
   	1 pound dried kidney beans, soaked overnight

   	1 pound ground turkey

   	1 onion, diced

   	4 garlic cloves, diced

   	2 red bell peppers, seeded and diced

   	1 tablespoon chili powder

   	2 teaspoons ground cumin

   	1 teaspoon dried Italian seasoning

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 (15-ounce) can refried beans

   	2 cups chicken broth

   	Suggested toppings: shredded Cheddar cheese, sour cream

  


  Use a 6-quart slow cooker. Drain the beans and cook them in fresh water to cover for 10 minutes at a rapid boil, then let the beans sit in the hot water, covered, for 1 hour. (Red beans must be boiled before slow cooking to remove a naturally occurring potential toxin.) Drain the beans and place into the insert. In a skillet over medium heat, add the turkey, onion, and garlic and cook until browned. Pour the mixture into the insert. Add the bell peppers and all the seasonings. Add the refried beans, and stir in the broth. Cover, and cook on low for 8 to 10 hours, or until the kidney beans are soft. Serve with cheese and a dollop of sour cream, if desired.
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  What a beautifully mild chili—my children will each eat seconds. The canned refried beans thickens the broth while providing a slight smoky flavor. This is a fantastic high-fiber, low-fat chili that freezes exceptionally well.

 


 
 	

  TUSCAN WHITE BEAN AND TOMATO SOUP


  Serves 8


  
   	2 (15-ounce) cans white cannellini beans, drained and rinsed

   	1 pound potatoes, peeled and diced

   	1 fennel bulb, diced

   	1 leek, diced

   	1 onion, diced

   	1 cup diced baby carrots

   	1 cup diced celery

   	1 (28-ounce) can plum tomatoes, undrained

   	1 tablespoon dark brown sugar

   	1 tablespoon dried Italian seasoning

   	1½ teaspoons kosher salt

   	½ teaspoon ground black pepper

   	6 cups chicken or vegetable broth

  


  Use a 6-quart slow cooker. Put the beans into the insert, and add all the vegetables and tomatoes. Add the sugar, Italian seasoning, salt, and pepper. Stir in the broth. Cover, and cook on low for 8 to 10 hours. Before serving, pulse a few times with a handheld immersion blender to thicken the broth (or carefully remove a cup of beans and potatoes, blend in a traditional blender, and mix back into the soup).
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  This recipe was modified for the slow cooker from the Los Angeles Times’ adaptation of Bewley’s Grafton Street Café in Dublin, Ireland’s, Tuscan bean and tomato soup. This is a hearty, filling, one-pot meal. You’ll love the tiny bit of sweetness from the brown sugar.

 


 
 	

  VEGETARIAN BARBECUED BAKED BEANS


  Serves 8


  
   	1 pound dried small white beans, soaked overnight and drained (see quick-soak method)

   	1 onion, diced

   	4 garlic cloves, chopped

   	1 cup barbecue sauce

   	¼ cup packed dark brown sugar

   	1 tablespoon spicy brown mustard

   	1 tablespoon soy sauce (I use gluten-free)

   	1 tablespoon molasses

   	½ to 1 teaspoon Tabasco sauce

   	3 cups water

   	1 cup freshly brewed coffee

  


  Use a 6-quart slow cooker. Put the beans into the insert. Add the onion, garlic, barbecue sauce, sugar, mustard, soy sauce, molasses, and Tabasco sauce. Stir in the water and coffee until fully combined. Cover, and cook on low for 8 to 10 hours. If you’d like a thicker consistency, you can leave the lid off of the cooker for the last hour to allow condensation to dissipate, or pulse a few times with a handheld immersion blender.
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  You can never have too many barbecue bean recipes, and this came from Kathy, a reader of mine, who loves that she can please her vegan in-laws and her meat-loving brother with the same dish—it has such a hearty texture and amazing flavor. I love the way the bitter coffee and mustard complement the sweet molasses and brown sugar. Delicious!

 


 
 	

  VEGETARIAN 16-BEAN SOUP


  Serves 8


  
   	1 (16-ounce) package 16-bean soup mix

   	1 (14.5-ounce) can Italian-style stewed tomatoes, undrained

   	1 onion, diced

   	6 garlic cloves, chopped

   	1 tablespoon ground cumin

   	2 teaspoons kosher salt

   	1 teaspoon ground black pepper

   	2 bay leaves

   	8 cups vegetable broth

  


  Use a 6-quart slow cooker. Discard the included flavor packet in the package of beans. Soak the beans overnight in water to cover, and then drain the beans. (For a quick-soak method, see the Tip below.) Place the drained beans into the insert. Add the tomatoes, onion, garlic, cumin, salt, pepper, and bay leaves. Stir in the broth. Cover, and cook on low for 8 to 10 hours, or until the beans have reached desired thickness. Remove the bay leaves. If you’d like, you can smash a few beans with a potato masher to thicken the broth.


  Tip: To quick-soak dried beans, bring the beans to a boil in a large pot of fresh water to cover. Remove from the heat, cover the pot, and let sit for an hour. Drain.
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  This smoky, delicious bean soup is light in calories and quite filling. I like to eat it for lunch—this soup freezes and reheats well (you may need to thin it with a bit of water because the beans swell).
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  2-PACKET CHICKEN


  ARTICHOKE CHICKEN LASAGNA


  BAKED CHICKEN WITH PESTO


  BARBECUE CHICKEN THIGHS


  BASIL CHICKEN WITH FETA


  BEER-BRAISED TURKEY WITH POTATOES


  BUTTERMILK BRINED CHICKEN


  B.L.T. CHICKEN


  BUFFALO CHICKEN AND POTATO CASSEROLE


  CARDAMOM CHICKEN


  CARIBBEAN JERK CHICKEN


  CHAMPION CHICKEN


  CHICKEN AND CREAMED CORN


  CHICKEN AND QUINOA WITH GREEN OLIVES


  CHICKEN AND WILD RICE


  CHICKEN COCONUT CURRY


  CHICKEN IN ROMESCO SAUCE


  CHICKEN MOLÉ SOFT TACOS


  CHICKEN PAPRIKASH


  CHICKEN PARMIGIANA MEATLOAF


  CHICKEN PICCATA


  CHICKEN PUTTANESCA


  CHICKEN TIKKA MASALA


  CHICKEN SATAY


  CITRUS CHICKEN


  CLASSIC CHICKEN (CROCK) POT PIE


  COCONUT CHICKEN


  COFFEE BRINED CHICKEN


  CRANBERRY GLAZED CHICKEN THIGHS


  CRANBERRY TURKEY LEGS


  CREAM OF MUSHROOM CHICKEN (WITHOUT CONDENSED SOUP)


  CURRIED CHICKEN WITH CAULIFLOWER


  DIJON CHICKEN WITH LEMON CREAM SAUCE


  DUMP IT IN CHICKEN


  FOIL PACKET HOBO DINNER


  GINGER CHICKEN


  HONEY-LIME CHICKEN SOFT TACOS


  HONEY MUSTARD CHICKEN WITH BACON


  HONEY MUSTARD CHICKEN WITH CURRY


  HUNGARIAN CHICKEN


  ITALIAN LEMON CHICKEN


  ITALIAN SAUSAGE SPAGHETTI


  JALAPEÑO CHICKEN


  KFC-INSPIRED CHICKEN


  LEMON ROASTED CHICKEN


  MAKES EVERYBODY HAPPY CHICKEN


  MANGO CHICKEN BAKE


  MYSTERY CHICKEN


  NO-BOURBON CHICKEN


  ORANGE GLAZED CHICKEN


  OVERNIGHT VINEGAR CHICKEN


  PARMESAN-CRUSTED CHICKEN


  POTATO CASSEROLE


  PIZZA-STUFFED PEPPERS


  RIO RANCH CHICKEN


  ROASTED BELL PEPPER AND BASIL CHICKEN


  SESAME HONEY CHICKEN


  SLOPPY JOE–STUFFED PEPPERS


  SLOW-ROASTED TURKEY BREAST


  SPICY APRICOT CHICKEN


  SPINACH-STUFFED CHICKEN BREASTS


  SQUASH AND SAUSAGE MEDLEY


  STICKY CHICKEN


  SWEET-AND-SAVORY CABBAGE ROLLS


  SWEET-AND-SOUR CHICKEN


  TANGY SWEET-AND-SOUR CHICKEN WITH PINEAPPLE


  THAI CHICKEN WITH BASIL


  TROPICAL CHICKEN


  TURKEY AND VEGETABLE MEATLOAF


  TURKEY IN TOMATO SAUCE


  TURKEY AND STUFFING DINNER


  WHITE CHICKEN ENCHILADAS


  YELLOW CURRIED CHICKEN WITH POTATOES


  ZESTY STUFFED BELL PEPPERS

 

 


 
 	

  2-PACKET CHICKEN


  Serves 4


  
   	2 pounds boneless, skinless chicken breast (frozen is fine)

   	1 (1-ounce) packet taco seasoning (or see recipe for homemade)

   	1 (1-ounce) packet ranch salad dressing mix (or see recipe for homemade)

   	1 (14.5-ounce) can diced tomatoes, undrained

   	Taco shells, corn tortillas, or hot cooked rice or quinoa, for serving

  


  Use a 6-quart slow cooker. Put the chicken into the insert, and sprinkle with the seasoning mixes. Top with the tomatoes. And that’s it—no need to add any additional liquid. Cover, and cook on low for 8 hours. Serve shredded in taco shells or corn tortillas, or on top of rice or quinoa.
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  This is lazy cooking at its finest—this flavorful dinner comes together in roughly 2½ minutes, and utilizes pantry and freezer staples. I toss my chicken halves in frozen solid, and they cook beautifully. If you’re feeding more people, you can add a can of rinsed beans and/or a can of corn niblets.

 


 
 	

  ARTICHOKE CHICKEN LASAGNA


  Serves 6


  
   	⅓ cup butter

   	⅓ cup all-purpose flour (I use rice flour)

   	3 cups milk

   	1 teaspoon kosher salt

   	1 teaspoon ground nutmeg

   	1 teaspoon dried thyme

   	½ teaspoon ground black pepper

   	10 lasagna noodles (I use gluten-free)

   	2 cups diced cooked chicken

   	2 (14-ounce) cans artichoke hearts packed in water, drained and chopped

   	4 cups shredded Italian cheese blend

  


  Use a 6-quart slow cooker. In a large pot over medium heat, melt the butter and stir in the flour to make a roux. Whisk in the milk, salt, nutmeg, thyme, and pepper. Bring this sauce to a boil, then reduce heat to a simmer (DON’T walk away from the stove, this happens VERY quickly!) and cook until sauce thickens slightly, about 2 minutes. Remove the pot from the heat. Spoon out about ⅓ cup of the white sauce and spread into the bottom of the insert. Add a layer of lasagna noodles (you may need to break them to get a good fit). Put a handful of chicken and artichoke hearts on top, and add a healthy topping of cheese. Top with another ⅓ cup or so of the white sauce, and repeat the layers. Pour the remaining white sauce evenly over the top, and add the rest of the cheese. Cover, and cook on low for 6 hours, then uncover and cook on high for about 20 minutes to release condensation (if necessary, push the lasagna noodles on top back into the sauce with the handle of a wooden spoon).
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  I’m usually a red-sauce lasagna girl, but the nutmeg and thyme really takes this white sauce to a whole new level—this is a fabulously decadent lasagna, and the artichoke hearts mixed with chicken is a fantastic combination. Yum.

 


 
 	

  BAKED CHICKEN WITH PESTO


  Serves 4


  
   	1 cup packed fresh basil leaves

   	⅓ cup freshly grated Parmesan cheese

   	2 garlic cloves

   	2 tablespoons olive oil

   	2 tablespoons pine nuts

   	1 lemon, juiced

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	4 boneless, skinless chicken breast halves, pounded thin

   	1 cup shredded mozzarella cheese

   	Hot cooked pasta, for serving

  


  Use a 4-quart slow cooker. In a food processor, add the basil, Parmesan, garlic, oil, pine nuts, lemon juice, salt, and pepper. Pulse until the ingredients are blended and have reached the desired consistency—I like a chunky pesto. Smear a bit of the pesto into the insert, and add 2 of the chicken breasts. Top with half of the mozzarella and a heaping spoonful of pesto. Add the rest of the chicken and mozzarella cheese. Pour the remaining pesto on top. Cover, and cook on low for 6 hours, or on high for about 4 hours. Serve over pasta.
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  This is a take on my friend Kalyn Denny’s (kalynskitchen.com) Baked Chicken with Pesto. I love how she adds lemon to her pesto; it gives it a great fresh flavor. If you’d prefer to make a big batch of pesto, it freezes beautifully.

 


 
 	

  BARBECUE CHICKEN THIGHS


  Serves 4


  
   	4 skinless chicken thighs (frozen is fine)

   	1 onion, thinly sliced

   	1 cup ketchup

   	2 tablespoons soy sauce (I use gluten-free)

   	2 tablespoons dark brown sugar

   	2 tablespoons Worcestershire sauce (I use gluten-free)

   	½ teaspoon ground black pepper

   	1 cup baby carrots

   	2 red bell peppers, seeded and thinly sliced

   	Hot cooked brown rice or quinoa, for serving

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and add the onion on top. In a small bowl, combine the ketchup, soy sauce, sugar, Worcestershire sauce, and black pepper. Pour this mixture evenly over the top of the chicken and onion. Add the carrots and bell peppers. Cover, and cook on low for 6 to 7 hours. Serve over rice or quinoa.
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  This is a simple, easy barbecue chicken that isn’t overly sweet. I look for organic ketchup that doesn’t contain high-fructose corn syrup. I like that the carrots and pepper are on top and don’t get drowned in sauce.

 


 
 	

  BASIL CHICKEN WITH FETA


  Serves 4


  
   	4 skinless chicken thighs

   	1 (14.5-ounce) can fire-roasted tomatoes, undrained

   	1 (14.5-ounce) can chickpeas, drained and rinsed

   	½ cup pitted green olives

   	¼ cup tightly packed fresh basil leaves

   	8 ounces crumbled feta cheese

   	Hot cooked brown rice or couscous, for serving

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and add the tomatoes and chickpeas. Add olives and basil, and sprinkle in the cheese. Cover, and cook on low for 6 to 7 hours. Serve over brown rice or couscous (there is a gluten-free variety found in a box in the rice aisle).
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  This is a dump-and-go recipe that rivals fancy restaurant food. My kids love feta in any form, and practically lick their plates when I make this chicken.

 


 
 	

  BEER-BRAISED TURKEY WITH POTATOES


  Serves 4 to 6


  
   	2 pounds potatoes, washed and quartered (such as Yukon Gold or Russet; no need to peel)

   	1 onion, thinly sliced

   	3 pounds turkey drumsticks, skin removed if desired

   	4 tablespoons (½ stick) butter, melted

   	1 lemon, juiced

   	1 tablespoon dried basil

   	½ teaspoon kosher salt

   	1 (12-ounce) bottle beer (Redbridge by Anheuser-Busch is gluten-free)

  


  Use a 6-quart slow cooker. Place the potatoes and onion into the insert, and place the turkey on top. Drip in the butter and lemon juice, and sprinkle with the basil and salt. Pour in the beer. Cover, and cook on low for 6 to 8 hours, or on high for 4 to 5 hours. Your dinner is complete when the turkey is no longer pink, and has reached desired tenderness.


  [image: ] The Verdict


  Don’t save turkey for only once or twice a year—this is a simple, family-pleasing meal that can be enjoyed at any time. Serve with steamed broccoli or brussels sprouts.

 


 
 	

  BUTTERMILK BRINED CHICKEN


  Serves 4 to 6


  
   	1 4-pound roaster chicken, cleaned (I remove the skin; it’s up to you)

   	2 cups buttermilk

   	¼ cup packed dark brown sugar

   	1 tablespoon plus 1 teaspoon paprika

   	1 tablespoon garlic powder1

   	1½ teaspoons kosher salt 1

   	1½ teaspoons ground black pepper

   	Hot cooked wild rice pilaf, for serving

  


  Use a 6-quart slow cooker. In a large zippered plastic bag or covered bowl, combine the chicken with the buttermilk, sugar, 1 tablespoon of the paprika, the garlic powder, 1 teaspoon of the salt, and 1 teaspoon of the pepper. Seal well, and refrigerate for 24 to 48 hours. Remove the chicken from the bag and discard the marinade. Place the chicken into the insert, breast-side down. Sprinkle the remaining paprika, salt, and pepper on top of the chicken. Cover, and cook on low for 7 hours, or on high for about 4 hours. Check the temperature with a meat thermometer to ensure the meat has reached an internal temperature of at least 165°F before serving.
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  The recipe trail for this chicken is long: it came from a recipe on Pinterest for oven-fried buttermilk chicken from the pickyin.blogspot.com website, which had adapted a recipe from Deb at smittenkitchen.com, who personalized a recipe from Nigella Lawson. It’s recipe genealogy! Serve with a green vegetable on the side, if you’d like.


  
	[image: ]



 


 
 	

  B.L.T. CHICKEN


  Serves 4


  
   	4 boneless, skinless chicken breast halves (frozen is fine)

   	1 (1-ounce) packet ranch salad dressing mix (or see recipe for homemade)

   	1 (14.5-ounce) can stewed tomatoes, undrained

   	⅓ cup crumbled cooked bacon or bacon bits

   	4 ounces cream cheese, softened

   	Hot cooked penne pasta, for serving

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and sprinkle in the ranch dressing mix. Add the tomatoes and bacon. Dot on pieces of cream cheese. Cover, and cook on low for 6 hours, or on high for about 3 hours. Stir the topping before serving the creamy chicken over a bed of penne pasta (I use brown rice pasta).
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  I made this on a night that Adam was working late, and he didn’t have a chance to eat any. My kids ate so much of this, I thought they’d explode. This is definitely a kid-pleasing meal. I sliced the chicken into long strips and stirred the sauce into the penne pasta.

 


 
 	

  BUFFALO CHICKEN AND POTATO CASSEROLE


  Serves 6


  
   	3 pounds red potatoes, washed and cubed

   	2 pounds boneless, skinless chicken breast, cubed

   	½ pound bacon (about 6 thick slices), cooked until crisp and diced

   	4 green onions, thinly sliced

   	6 garlic cloves, minced

   	1 tablespoon paprika

   	¼ teaspoon ground black pepper

   	⅓ cup prepared buffalo wing sauce (I use Frank’s)

   	2 cups shredded mozzarella cheese

  


  Use a 6-quart slow cooker. Place the potatoes into the insert, and add the chicken. Add the bacon, green onions, garlic, paprika, and pepper. Stir in the buffalo wing sauce, and top with the cheese. Cover, and cook on low for 7 hours, or until the potatoes have reached the desired tenderness.
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  This casserole has all the good parts of loaded potatoes and buffalo wings—in a bowl! This is a fun dish to serve to company; it’s packed with flavor and memorable.

 


 
 	

  CARDAMOM CHICKEN


  Serves 4


  
   	1 4- to 5-pound roaster chicken, cleaned (I remove the skin; it’s up to you)

   	½ cup sour cream

   	1½ teaspoons ground cardamom

   	1 teaspoon kosher salt

   	½ teaspoon ground allspice

   	½ teaspoon ground black pepper

   	1 lemon, juiced

  


  Use a 6-quart slow cooker. Place the chicken into the insert, breast-side down. In a small bowl, combine the sour cream and all the seasonings. Rub this sauce on all sides of the chicken, inside and out. Add the lemon juice. Cover, and cook on low for 6 to 7 hours, or on high for 4 to 5 hours. Check the temperature with a meat thermometer to ensure the meat has reached an internal temperature of at least 165°F.
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  Cardamom is what gives chai tea its unique flavor. This chicken tastes just like chai tea—a good thing if you like chai, a not-so-good thing if you don’t. The meat is quite moist, and the crock drippings create a fabulous gravy, or you can use the juice to cook rice as a side dish.

 


 
 	

  CARIBBEAN JERK CHICKEN


  Serves 6


  
   	1 4- to 5-pound roaster chicken, cleaned (I remove the skin; it’s up to you)

   	1 tablespoon dark brown sugar

   	1 tablespoon ground allspice

   	1 teaspoon ground cinnamon

   	2 teaspoons kosher salt

   	½ teaspoon cayenne pepper

   	3 limes, juiced, plus lime wedges, for serving (optional)

  


  Use a 6-quart slow cooker. Place the chicken into the insert breast-side down. (I prefer to cook my chickens upside down, to keep the breast meat as juicy as possible.) In a small bowl, combine the sugar and all the seasonings. Rub this spice and sugar mixture all over the bird, inside and out. Pour on the lime juice. Cover, and cook on low for 6 to 7 hours, or on high for 4 hours. Check the temperature with a meat thermometer to ensure the meat has reached an internal temperature of at least 165°F. Usually the bird falls completely apart, which is great. You can serve with lime wedges for a bit of extra citrus flavor, if you’d like.
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  My family and my friend Sharyl’s family ate this chicken and we all loved it. Even my now-turned-super-picky ten-year-old ate her serving and said it was good. The bit of heat from the cayenne is there—but not enough to cause any of the kids (six in all) to complain. Make rice using the pan drippings for a great side dish.

 


 
 	

  CHAMPION CHICKEN


  Serves 4 to 6


  
   	3 pounds chicken drumsticks, skin removed if desired

   	1 medium onion, thinly sliced

   	1 red bell pepper, seeded and thinly sliced

   	1 (6-ounce) can tomato paste

   	4 garlic cloves, chopped

   	2 tablespoons apple cider vinegar

   	1 teaspoon smoked paprika

   	1 teaspoon sugar

   	1 teaspoon ground cumin

   	¼ cup fresh cilantro leaves

  


  Use a 4-quart slow cooker. Place the chicken into the insert. Add the onion and bell pepper. In a small bowl, mix together the tomato paste, garlic, vinegar, paprika, sugar, cumin, and cilantro. Spread this mixture evenly over the top of the vegetables and chicken. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours.
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  With a name like Champion Chicken, it has to be good! This dish was adapted from a recipe on Alanna Kellogg’s kitchenparade.com, and it works beautifully in the slow cooker. I paired it with baked sweet potato fries, and then forced the kids to sing the Queen song with me.

 


 
 	

  CHICKEN AND CREAMED CORN


  Serves 4


  
   	1 (16-ounce) package frozen white corn

   	1 (15-ounce) can corn, undrained

   	1 tablespoon butter

   	1 tablespoon cream cheese

   	2 tablespoons all-purpose flour (I use rice flour)

   	¼ cup milk

   	¼ teaspoon ground black pepper

   	4 boneless, skinless chicken thighs

  


  Use a 4-quart slow cooker. Place the frozen corn and canned corn (reserve the juice from the canned corn) into the insert. In a small saucepan over medium heat, melt the butter and cream cheese and whisk in the flour to create a roux. Once combined, whisk in the milk, reserved juice from the canned corn, and the pepper. Stir well, and pour this mixture evenly over the corn in the insert. Stir to combine. Place the chicken thighs on top. Cover, and cook on low for 6 to 8 hours. The chicken will shred easily when finished cooking; serve over rice, or eat as a thick chowder out of bread bowls.
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  Guess what? There is hardly any cream or butter in this dish, yet it tastes like each serving should have 100 million calories. Eat up and enjoy without the guilt!

 


 
 	

  CHICKEN AND QUINOA WITH GREEN OLIVES


  Serves 6


  
   	6 boneless, skinless chicken thighs

   	1 teaspoon ground cumin

   	1 teaspoon ground coriander

   	1 teaspoon dried oregano

   	1 (14.5-ounce) can fire-roasted tomatoes, undrained

   	1 (15-ounce) can chickpeas, drained and rinsed

   	½ cup pitted green olives

   	3 cups chicken broth

   	2 cups quinoa, rinsed

  


  Use a 4-quart slow cooker. Place the chicken into the insert and add all the spices. Top with the tomatoes and chickpeas. Add the olives, and stir in the broth. Cover, and cook on low for 6 hours, or on high for about 3 hours. When the cooking time has elapsed, carefully remove the chicken from the pot, and set aside. Pour in the quinoa, and stir well. Cover, and cook on high for 20 to 30 minutes, or until the quinoa is bite-tender. Let sit with the lid off to release condensation for a few minutes before serving with the chicken.
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  Everything cooks in the same pot—I love it! This is a reader recipe from Ann, whose husband will only eat “flavored” quinoa. I don’t blame him! Adam, the three girls, and I all enjoyed our dinner. Thank you, Ann!

 


 
 	

  CHICKEN AND WILD RICE


  Serves 8


  
   	2 cups cubed cooked chicken

   	2 cups wild rice, rinsed

   	1 onion, diced

   	8 ounces fresh button mushrooms, thinly sliced

   	1 tablespoon dried parsley

   	1 teaspoon garlic powder

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	6 cups chicken broth

   	1 cup shredded mozzarella cheese

  


  Use a 6-quart slow cooker. Put chicken into the bottom of the insert, and add the rice, onion, mushrooms, parsley, garlic powder, salt, and pepper. Stir in the broth. Cover, and cook on low for 4 to 5 hours, or until rice is bite-tender. Remove the lid to release the steam, and add the cheese. Cook for an additional 20 minutes with the lid off.
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  Wild rice has a rather thick hull and holds up nicely in the slow cooker. This is a creamy, delicious chicken and rice dish that doesn’t use canned condensed soup. Score! Serve with steamed vegetables or a dinner salad.

 


 
 	

  CHICKEN COCONUT CURRY


  Serves 4


  
   	4 boneless, skinless chicken thighs

   	1 onion, diced

   	2 tablespoons curry powder

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	1 (14-ounce) can coconut milk

   	1 cup chicken broth

   	1 cup instant brown rice, rinsed

   	Steamed broccoli, for serving (optional)

  


  Use a 4-quart slow cooker. Put the chicken into the insert and add the onion. Sprinkle the curry powder, salt, and pepper evenly over the top. Pour in the coconut milk and add the broth. Stir well to combine. Cover, and cook on low for 5 to 6 hours. Carefully remove the chicken from the pot and set aside in a covered dish. Stir in the rice. Cover, and cook on high for 10 to 15 minutes, or until the rice is bite-tender. Serve with the chicken and broccoli, if desired.
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  This is a beautiful yellow curry that my kids absolutely adore. If you like heat in your curry, add 1 teaspoon of red pepper flakes, or sprinkle some on individual servings at the table.

 


 
 	

  CHICKEN IN ROMESCO SAUCE


  Serves 6


  
   	6 boneless, skinless chicken thighs

   	1 (16-ounce) jar roasted bell peppers, drained

   	3 ripe tomatoes, halved

   	½ cup almonds

   	½ cup hazelnuts

   	¼ cup fresh cilantro leaves

   	3 garlic cloves, peeled

   	1 teaspoon paprika

   	Hot cooked rice or rigatoni pasta, for serving (I use gluten-free pasta)

  


  Use a 4-quart slow cooker. Place the chicken into the insert. In a food processor, combine the peppers, tomatoes, nuts, cilantro, garlic, and paprika, and pulse until everything is fully combined into a sauce. Pour this sauce evenly over the top of the chicken. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Serve over rice or rigatoni.
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  I adapted this recipe from one featured on jeanetteshealthyliving.com and loved how it worked in the slow cooker. I was unfamiliar with Romesco sauce, but learned that it originates from Tarragona, in Catalonia, Spain. All these ingredients work well blended together to create a very rich, packed-with-flavor sauce with no added oil or dairy.

 


 
 	

  CHICKEN MOLÉ SOFT TACOS


  Serves 4 to 6


  
   	2 pounds boneless, skinless chicken thighs

   	1 onion, diced

   	1 (15-ounce) can kidney beans, drained and rinsed

   	1 (14.5-ounce) can diced tomatoes, undrained

   	2 tablespoons unsweetened cocoa powder

   	1 teaspoon ground cumin

   	½ teaspoon ground chipotle chile

   	½ teaspoon ground cinnamon

   	1 cup chicken broth

   	Warmed corn tortillas and sour cream, for serving

  


  Use a 4-quart slow cooker. Put the chicken into the insert and add the onion. Add the beans and tomatoes. Add the cocoa powder, cumin, chipotle, and cinnamon. Stir in the broth. Cover, and cook on low for 7 to 8 hours. Shred the chicken completely and spoon into warmed corn tortillas and garnish with a dollop of sour cream.
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  I love this easy, shortcut molé. This is completely nut-free, and can be stretched to feed up to six grown-ups. The ground chipotle chile mixes with the cocoa powder to create a dark chocolaty sauce—it’s delicious.

 


 
 	

  CHICKEN PAPRIKASH


  Serves 6


  
   	2 pounds boneless, skinless chicken breast, cut into 1-inch pieces

   	3 tablespoons all-purpose flour (I use rice flour)

   	2 tablespoons Hungarian sweet paprika

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 onion, sliced into thin rings

   	1 red bell pepper, seeded and thinly sliced

   	½ cup shredded carrots

   	8 ounces fresh button mushrooms, thinly sliced

   	4 garlic cloves, chopped

   	1 cup chicken broth

   	1 cup sour cream, at room temperature (to add later)

   	Hot cooked wide flat noodles

  


  Use a 6-quart slow cooker. Put the chicken into a large zippered plastic bag and add the flour, paprika, salt, and black pepper. Seal the bag and shake to coat the chicken pieces evenly. Pour the contents of the bag into the insert, and add the onion, bell pepper, carrots, mushrooms, and garlic. Pour the broth evenly over the top. Cover, and cook on low for 6 to 7 hours. Add the sour cream and stir well before serving over wide, flat noodles (I use gluten-free noodles).
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  I’ve wanted to try paprikash since I first saw the When Harry Met Sally movie and Billy Crystal says “paprikash” in a funny voice. This is good chicken—the paprika gives it a sweet and smoky flavor that we all really enjoyed.

 


 
 	

  CHICKEN PARMIGIANA MEATLOAF


  Serves 6


  
   	1 pound lean ground chicken or turkey

   	1 onion, finely diced

   	2 large eggs

   	½ cup breadcrumbs (I use gluten-free)

   	1 tablespoon dried Italian seasoning

   	1 tablespoon garlic powder

   	1 cup prepared pasta sauce (divided)

   	2 cups shredded mozzarella cheese (divided)

  


  Use a 6-quart slow cooker with an inserted 9 × 5 × 3-inch loaf pan. In a mixing bowl, combine the chicken, onion, eggs, breadcrumbs, Italian seasoning, garlic powder, ½ cup of the pasta sauce, and ½ cup of the cheese. Mix well (I use my hands) and press the meat into the loaf pan. Smear the remaining pasta sauce on top, and top with the remaining cheese. Lower the pan into the cooker insert (do not add water) and cover. Cook on low for 7 to 8 hours, or on high for 4 hours.
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  This is exactly how you’d expect it to taste: cheesy, gooey, Italian-y goodness. If you’d like, you may nestle washed baking potatoes around the pan in the cooker to make a complete meal.
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  CHICKEN PICCATA


  Serves 4


  
   	2 pounds boneless, skinless chicken thighs, cut into thin strips

   	2 tablespoons all-purpose flour (I use rice flour)

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 onion, sliced into thin rings

   	8 ounces fresh button mushrooms, thinly sliced

   	⅓ cup capers, drained

   	¼ cup dry white wine or chicken broth

   	2 lemons, juiced

   	2 tablespoons sugar

   	2 tablespoons butter, melted

   	1 tablespoon olive oil

   	Hot buttered cooked pasta, for serving (I use gluten-free)

  


  Use a 4-quart slow cooker. Put the chicken into a large zippered plastic bag and add the flour, salt, and pepper. Seal the bag, and shake the chicken until it’s evenly coated. Dump the chicken into the insert, and add the onion, mushrooms, and capers. In a mixing bowl, whisk together the wine, lemon juice, sugar, butter, and oil. Pour this mixture evenly over the top of the crock contents. Cover, and cook on low for 6 hours, or on high for about 3 hours. Serve over hot pasta.
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  My kids really like capers—the baby calls them “tiny pickles,” and they all enjoy this dish. Adam isn’t a caper fan, but eats them to be a good sport. We put a bit of Parmesan cheese on top at the table.

 


 
 	

  CHICKEN PUTTANESCA


  Serves 4


  
   	4 boneless, skinless chicken thighs

   	1 pint cherry tomatoes, halved

   	3 garlic cloves, chopped

   	1 tablespoon dried oregano

   	½ teaspoon crushed red pepper flakes

   	½ teaspoon ground black pepper

   	¼ teaspoon kosher salt

   	1 cup kalamata olives, pitted

   	4 ounces fresh mozzarella cheese, sliced

   	Hot cooked pasta, for serving (I use gluten-free)

  


  Use a 4-quart slow cooker. Place the chicken into the insert. Add the tomatoes, garlic, oregano, red pepper flakes, black pepper, and salt. Toss all the ingredients with a spoon. Pour the olives on top. Cover and cook on low for 5 to 6 hours, or on high for about 4 hours. Remove the lid and place slices of cheese on top. Recover, and cook on high for about 15 minutes, or until the cheese has fully melted. Serve with pasta.
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  This delicious chicken dinner is super easy to throw together, yet looks and tastes like restaurant fare. I prefer thighs in the slow cooker, but any chicken parts will work.

 


 
 	

  CHICKEN TIKKA MASALA


  Serves 6


    
		OVERNIGHT MARINADE

   	3 pounds boneless, skinless chicken thighs, cut into thin strips

   	2 cups plain yogurt

   	1 tablespoon ground coriander

   	1 tablespoon ground cumin

   	1 teaspoon salt

  


    
		IN THE MORNING, ADD

   	2 (14.5-ounce) cans diced tomatoes, undrained

   	1 onion, diced

   	4 garlic cloves, diced

   	4 tablespoons (½ stick) butter

   	3 tablespoons garam masala (see recipe for homemade)

   	1 tablespoon kosher salt

   	1 tablespoon ground ginger

   	2 red chile peppers

   	Hot cooked white or brown basmati rice, for serving

  


  Use a 6-quart slow cooker. Place the chicken into a large zippered plastic bag or sealable bowl, and add 1 cup of the yogurt, the coriander, cumin, and salt. Toss to fully coat the chicken, and refrigerate overnight (6 to 8 hours). In the morning, squeeze out the bag contents into the insert, and add the tomatoes, onion, garlic, butter, garam masala, salt, ginger, and chiles (simply toss them in whole). Cover, and cook on low for 8 hours. Stir in the remaining cup of yogurt and discard the chile peppers. Serve over white or brown basmati rice.


  [image: ] The Verdict


  This is fantastic. I adapted a recipe found on Ree Drummond’s Tasty Kitchen website (tastykitchen.com), and loved every second of my dinner. Adam did, too. We found this to be medium-spiced; you can adjust the heat level by using more (or none at all!) of the whole chiles. The capsaicinoids steam out of the peppers’ skin without you needing to cut them.

 


 
 	

  CHICKEN SATAY


  Serves 4


    
		FOR THE CHICKEN

   	2 pounds boneless, skinless chicken thighs

   	1 tablespoon soy sauce (I use gluten-free)

   	1 tablespoon creamy peanut butter

   	1 tablespoon dark brown sugar

   	1 teaspoon grated fresh ginger

   	1 teaspoon seasoned rice wine vinegar

   	½ teaspoon sesame oil

   	¼ cup chopped roasted peanuts

   	1 green onion, sliced

   	Hot cooked basmati rice

  


    
		FOR THE PEANUT DIPPING SAUCE

   	1 (14-ounce) can coconut milk

   	½ cup creamy peanut butter

   	1 tablespoon dark brown sugar

   	1 tablespoon red curry paste

   	1 tablespoon fish sauce

   	1 teaspoon grated fresh ginger

  


  Use a 6-quart slow cooker. Slice the chicken into long, thin strips and fold a few times, before inserting a bamboo skewer into each one. Layer the skewers into an insert that has been sprayed with cooking spray. In a small bowl, combine the soy sauce, peanut butter, sugar, ginger, vinegar, and oil. Pour this mixture evenly over the top of the skewered chicken. Cover, and cook on low for 4 to 5 hours, or on high for about 3 hours. The chicken will be fully cooked and browned when it’s finished.


  While the meat is cooking, in a medium bowl, combine the dipping sauce ingredients. (The sauce can be stored in an air-tight container in the refrigerator for 3 to 4 days or frozen for up to 3 months.) Sprinkle the chicken with the peanuts and green onions before serving. Serve the chicken on the skewers on a bed of white basmati rice with the dipping sauce on the side.
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  Don’t be intimidated by this dish. While it is rather labor intensive for a slow cooker meal, the end result and presentation is well worth it. The flavors are spot on, and the recipe can easily be doubled for serving at an appetizer party. Just throw in more skewers—you can fit up to 24 skewers in a standard 6-quart slow cooker.


  
	[image: ]



 


 
 	

  CITRUS CHICKEN


  Serves 6


  
   	2 oranges, peeled and separated into segments

   	6 boneless, skinless chicken thighs

   	1 onion, sliced into thin rings

   	1 cup orange juice

   	½ cup chili sauce (in the ketchup aisle)

   	4 garlic cloves, minced

   	1 tablespoon soy sauce (I use gluten-free)

   	1 tablespoon molasses

   	1 teaspoon ground mustard

   	1 teaspoon ground ginger

   	¼ teaspoon ground black pepper

   	Hot cooked rice, for serving

  


  Use a 4-quart slow cooker. Put the orange segments into the insert, place the chicken directly on top, and add the onion. In a mixing bowl, combine the orange juice, chili sauce, garlic, soy sauce, molasses, mustard, ginger, and pepper. Whisk everything together and pour evenly on top of the chicken. Cover, and cook on low for 5 to 6 hours, or on high for about 4 hours. Serve on a bed of rice with a spoonful of the juices.
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  This delightful chicken recipe is sure to please everyone at your kitchen table. My children are big fans, and I’ve served it to their friends at sleepovers (with tater tots) with great success.

 


 
 	

  CLASSIC CHICKEN (CROCK) POT PIE


  Serves 6


  
   	2 pounds boneless, skinless chicken breast, diced

   	2 cups frozen mixed vegetables

   	1 teaspoon onion powder

   	½ teaspoon dried marjoram

   	½ teaspoon dried thyme

   	½ teaspoon celery seed

   	1 tablespoon cream cheese

   	3 tablespoons all-purpose flour (I use rice flour)

   	½ cup milk

   	½ cup chicken broth

   	¼ teaspoon kosher salt

   	¼ teaspoon ground black pepper

  


    
		FOR THE BISCUIT TOPPING

   	2 cups biscuit mix (I use a gluten-free variety)

   	8 tablespoons (1 stick) butter, melted

   	¾ cup milk

   	½ tablespoon sugar

  


  Use a 4-quart slow cooker. I know it looks like there are a lot of ingredients listed, but this will come together pretty quickly. Read through all the directions before getting started. First off, coat the insert well with cooking spray. Place the chicken and vegetables into the insert. Add the onion powder, marjoram, thyme, and celery seed. In a small saucepan over medium heat, melt the cream cheese, and stir in the flour to make a roux. Whisk in the milk, broth, salt, and pepper until fully incorporated—do not bring to a boil. Pour this sauce over the contents in the slow cooker and stir. In a medium bowl, make the biscuit topping by combining the biscuit mix, butter, milk, and sugar. The dough will be quite thick and have the texture of sticky playdough. Spread this topping on top of the ingredients in the slow cooker—I use my hands. Cover, and cook on low for 6 to 7 hours, or on high for 3 to 4 hours. The pot pie is finished when the biscuit topping is golden brown and is hard to the touch in the middle. Uncover, and let the condensation evaporate before cutting.
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  This is such a fun dish to make in the slow cooker, and I love how everything cooks so well together. My kids are huge fans of the biscuit topping, and end up stealing it from one another’s plates. The filling is creamy, delicious, and thanks to the thyme, tastes a bit like stuffing.

 


 
 	

  COCONUT CHICKEN


  Serves 6


  
   	6 boneless, skinless chicken thighs, cut into chunks

   	1 (14-ounce) can coconut milk, divided

   	1 tablespoon ground ginger

   	1 teaspoon crushed red pepper flakes

   	¼ cup seasoned rice wine vinegar

   	¼ cup soy sauce (I use l gluten-free)

   	¼ cup sugar

   	3 green onions, thinly sliced

   	Hot cooked sticky white or brown rice, for serving

  


  Use a 4-quart slow cooker. The night before you’re going to make the chicken, place the chicken into a large zippered plastic bag, and add ¾ cup of the coconut milk (save the rest of the can for the next day!), the ginger, and crushed red pepper. Seal the bag well and shake. Marinate overnight in the refrigerator (6 to 10 hours). In the morning, dump the bag contents into the insert and add the rest of the coconut milk, the vinegar, soy sauce, sugar, and green onions. Stir well and cover. Cook on low for 7 to 8 hours, or on high for about 4 hours. Serve over sticky white or brown rice.
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  I adapted this recipe from a camping/grilling suggestion on the website merrywithchildren.com that had been adapted from Sunset magazine. It cooked beautifully in the slow cooker, and my kids loved every single bite. The leftovers are delicious—even cold, right out of the fridge!

 


 
 	

  COFFEE BRINED CHICKEN


  Serves 4


    
		FOR THE BRINE

   	3 cups cold brewed coffee

   	2 oranges, juiced

   	1 tablespoon peppercorns

   	1 tablespoon whole cloves

   	3 whole star anise

   	1 4- to 5-pound roaster chicken, cleaned (I remove the skin; it’s up to you)

  


    
		FOR COOKING

   	⅓ cup packed dark brown sugar

   	1 tablespoon kosher salt

  


  Use a 6-quart slow cooker. In a large covered bowl or zippered plastic bag, combine the coffee, orange juice, peppercorns, cloves, and star anise. Soak the chicken in the brine overnight (6 to 8 hours) in the refrigerator. In the morning, remove the chicken from the brine, and place breast-side down into the insert. Rub the sugar and salt all over the bird, inside and out. Cover, and cook on low for 7 to 8 hours, or on high for 4 to 5 hours. Check the temperature with a meat thermometer to ensure the meat has reached an internal temperature of at least 165°F before serving.


  [image: ] The Verdict


  I really liked this chicken. It’s quite dark in color and very moist, with a rather exotic flavor—I think this is from the cloves. The first time I tried it I was stingy with the brown sugar, but this seems to be the right amount to cut the coffee’s acidity. My kids dipped their chicken into barbecue sauce, but they always do.

 


 
 	

  CRANBERRY GLAZED CHICKEN THIGHS


  Serves 6


  
   	6 boneless, skinless chicken thighs (frozen is fine)

   	1 large onion, diced

   	6 garlic cloves, minced

   	1 (16-ounce) can whole-berry cranberry sauce

   	½ cup cranberry juice

   	2 tablespoons soy sauce (I use gluten-free)

   	1 lime, juiced

   	2 tablespoons cold water

   	1 tablespoon cornstarch

   	Hot mashed potatoes or polenta, for serving

  


  Use a 6-quart slow cooker. Place the chicken into the insert. Add the onion and garlic. In a medium bowl whisk together the cranberry sauce, cranberry juice, soy sauce, and lime juice. Pour this mixture evenly over the top of the chicken. Cover, and cook on low for 6 to 7 hours, or until the chicken is fully cooked (if you cook it longer, it’ll shred—it’s up to you!). Carefully remove the chicken and place on a serving platter. In a small bowl, whisk together the water and cornstarch to create a slurry. Stir this into the insert to thicken the accumulated juices. Drizzle this sauce over the chicken, and serve with mashed potatoes or polenta.
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  My ten-year-old ate three chicken thighs the night I made this—the sauce is tangy and delicious. If you’d like an easy prep/cleanup in the morning, this is a great candidate for a slow cooker TV dinner meal.

 


 
 	

  CRANBERRY TURKEY LEGS


  Serves 4


  
   	3 to 4 pounds turkey drumsticks, skin removed if desired

   	1 (1-ounce) packet onion soup mix (for homemade, see recipe below)

   	1 (14-ounce) can whole-berry cranberry sauce

   	½ cup orange juice

  


  Use a 6-quart slow cooker. Place the drumsticks side by side into the insert. Sprinkle on the onion soup mix, and spread the cranberry sauce on top. Pour on the orange juice. Cover, and cook on low for 6 to 7 hours, or on high for about 3 hours, or until turkey is no longer pink and has reached desired tenderness.


  ONION SOUP MIX


  
   	¼ cup dried minced onion

   	2 tablespoons chicken bouillon granules

   	¼ teaspoon paprika

   	¼ teaspoon ground black pepper

  


  Combine all ingredients in a small bowl and mix well. Recipe equals one packet of store-bought soup mix.
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  My children couldn’t get enough of this turkey. My seven-year-old spent a lot of time dipping her turkey leg into the sauce so she could have more. The turkey is sweet and pink in color—a perfect princess dinner. It pairs beautifully with mashed potatoes.

 


 
 	

  CREAM OF MUSHROOM CHICKEN (WITHOUT CONDENSED SOUP)


  Serves 4


  
   	4 skinless chicken breasts (frozen is fine)

   	2 teaspoons garlic powder

   	1 teaspoon paprika

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 pound fresh button mushrooms

   	1 cup chicken broth

   	1 (8-ounce) package cream cheese, softened (to add at the end)

   	Hot cooked rice or buttered noodles, for serving (I use gluten-free fusilli pasta)

  


  Use a 4-quart slow cooker. Place the chicken breasts into the insert, and add all the seasonings. Flip the breast halves over a few times to get the spices (somewhat) evenly dispersed. Add the mushrooms, and pour in the broth. Cover, and cook on low for 6 hours, or on high for about 4 hours. When the chicken is fully cooked, remove carefully from the pot, and scoop out the mushrooms with a slotted spoon. Put the cream cheese into the insert, and cook on high for 15 minutes, or until fully melted. Stir well, and add the chicken and mushrooms back into the pot to get coated in the sauce. Serve over rice or buttered noodles.
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  This is creamy and delicious—everyone in my family loves this dish. I caught my ten-year-old licking her plate before loading it into the dishwasher.

 


 
 	

  CURRIED CHICKEN WITH CAULIFLOWER


  Serves 4


  
   	2 pounds boneless, skinless chicken thighs, cut into 1-inch chunks

   	1 head cauliflower, stem removed and florets cut into 1-inch pieces

   	2 cups fresh green beans, cut into 1-inch pieces

   	1 red bell pepper, seeded and cut into 1-inch pieces

   	1 onion, thickly sliced

   	1 (15-ounce) can coconut milk

   	3 tablespoons fish sauce

   	2 tablespoons sugar

   	1½ tablespoons red curry paste

   	1 tablespoon dried basil

  


  Use a 6-quart slow cooker. Place the chicken into the insert, and add the cauliflower, green beans, bell pepper, and onion. Toss to distribute the vegetables. In a small bowl, combine the coconut milk, fish sauce, sugar, curry paste, and basil. Pour this mixture evenly over the top of the chicken and vegetables in the insert. Cover, and cook on low for 6 hours, or until the chicken is cooked and vegetables have reached desired tenderness.
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  Curry paste and fish sauce can both be found in the Asian foods aisle in your grocery store (the coconut milk might be there, too). This is delicious—the coconut pairs well with the curry and fish sauce and creates a beautiful mild curry that coats the vegetables. I’m not a big cauliflower fan, but love it in curry dishes. If you’d prefer to keep this vegetarian, simply omit the chicken and add a can of drained chickpeas.

 


 
 	

  DIJON CHICKEN WITH LEMON CREAM SAUCE


  Serves 6


  
   	4 pounds chicken parts, skin removed

   	⅓ cup chicken broth

   	¼ cup Dijon mustard

   	2 lemons, juiced

   	1 tablespoon dried tarragon

   	1 (8-ounce) package cream cheese, softened (to add at the very end)

   	Hot mashed potatoes or cooked rice, for serving

  


  Use a 6-quart slow cooker. Place the chicken into the insert. In a small bowl, whisk together the broth, Dijon mustard, lemon juice, and tarragon. Pour this sauce evenly over the chicken. Cover, and cook on low for 6 to 8 hours, or on high for 4 to 5 hours. Check the temperature with a meat thermometer to ensure the chicken has reached an internal temperature of at least 165°F. Carefully remove the chicken from the pot—it’ll be super tender and fall easily from the bone. Stir the cream cheese into the pot drippings to make a creamy gravy. Serve the chicken with mashed potatoes or rice, with a spoonful of the sauce over the top.
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  Luscious. The sour bite from the lemon and mustard harmonizes beautifully with the cream cheese. This is a great company meal—adults and kids alike are impressed. I like to pair our chicken with rice pilaf and steamed asparagus.

 


 
 	

  DUMP IT IN CHICKEN


  Serves 4


  
   	2 pounds boneless, skinless chicken thighs or breasts

   	1 cup frozen roasted corn

   	1 (14.5-ounce) can fire-roasted tomatoes, drained

   	1 (15-ounce) can pinto beans, drained and rinsed

   	4 ounces cream cheese

   	Hot cooked rice, tortilla chips, or taco shells, for serving

  


  Use a 4-quart slow cooker. Put the chicken into the insert. Add the corn, tomatoes, and beans. Cover, and cook on low for 6 to 7 hours. Stir well, and drop in the cream cheese. Recover, and cook on high for 30 minutes, or until the cream cheese has fully melted. Stir again, and serve over rice, or with tortilla chips, or scooped into taco shells.
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  I have my ten-year-old throw this in the pot. No knife-wielding is required, and she likes to open cans with the handheld can opener. Although my kids have been on a pinto bean kick lately, you can use whatever beans happen to be in your pantry. Easy and delicious.

 


 
 	

  FOIL PACKET HOBO DINNER


  Serves 6


  
   	8 smoked chicken or turkey sausage links, such as chicken and apple, thickly sliced

   	6 red potatoes, washed and cut into 1-inch chunks

   	6 garlic cloves, minced

   	2 tablespoons olive oil

   	1 tablespoon rosemary

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	6 2-foot-length pieces of aluminum foil

  


  Use a 6-quart slow cooker. In a large bowl, toss together the sausage, potatoes, garlic, oil, rosemary, salt, and pepper. Spoon equal amounts of the sausage mixture onto each of the six pieces of foil. Fold the foil over and crimp the edges to create a fully enclosed packet. Stack the packets in the insert. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Remove the packets with tongs, and carefully open—the steam will be quite hot, be aware!
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  This classic campfire dish works beautifully in the slow cooker. My kids love eating directly out of the foil packets, and I appreciate the super-easy prep and cleanup.

 


 
 	

  GINGER CHICKEN


  Serves 4


  
   	1 pound baby carrots

   	1 pound potatoes, peeled and cut into 1-inch chunks

   	2 stalks celery, thinly sliced

   	2 pounds boneless, skinless chicken thighs, cut into 1-inch chunks

   	1 tablespoon ground ginger

   	1 teaspoon ground thyme

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	1 cup white wine or lemon-lime soda

   	Hot cooked quinoa or brown rice, for serving (optional)

  


  Use a 4-quart slow cooker. Put the carrots, potatoes, and celery into the insert. In a zippered plastic bag, toss the chicken and seasonings together. Pour the chicken in on top of the vegetables. Add the wine. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Serve as is, or on top of a bed of quinoa or brown rice.
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  A quick, easy, one-pot meal that makes everybody happy. Who could ask for more? The leftovers freeze and reheat quite well.

 


 
 	

  HONEY-LIME CHICKEN SOFT TACOS


  Serves 8


  
   	3 pounds boneless, skinless chicken breast, cut into 1-inch strips

   	⅓ cup honey

   	2 limes, juiced

   	3 garlic cloves, minced

   	2 teaspoons chili powder

   	1 (14-ounce) can green enchilada sauce

   	½ cup heavy whipping cream

   	Corn tortillas, for serving

   	Suggested toppings: shredded Cheddar cheese, sour cream, sliced olives

  


  Use a 6-quart slow cooker. Place the chicken into the insert. Add the honey, lime juice, garlic, and chili powder. Stir in the enchilada sauce. Cover, and cook on low for 6 to 7 hours. Shred the chicken meat completely and stir in the cream. Scoop with a slotted spoon into warmed corn tortillas. Garnish with cheese, sour cream, and sliced olives.
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  I adapted this from a recipe sent by a reader from ohsweetbasil.com and am thrilled with the results. We served this chicken to six kids, and they all loved it. I loved how the honey and lime mixed with the enchilada sauce to create a sweet note. The heavy cream lightens the color and creates a velvety smoothness.


  
	[image: ]



 


 
 	

  HONEY MUSTARD CHICKEN WITH BACON


  Serves 4


  
   	4 boneless, skinless chicken breast halves, pounded thin

   	⅓ cup honey

   	¼ cup yellow mustard

   	2 tablespoons mayonnaise

   	1 tablespoon dried minced onion

   	1 teaspoon seasoned salt

   	1 cup shredded Colby cheese

   	1 cup shredded Monterey Jack cheese

   	1 cup sliced fresh button mushrooms

   	8 slices bacon, cooked until quite crisp

  


  Use a 6-quart slow cooker. Put the chicken into a large zippered plastic bag and add the honey, mustard, mayonnaise, dried onion, and salt. Seal the bag and toss the chicken in the sauce to fully coat. Squeeze the bag contents into the slow cooker. Add both the cheeses and the mushrooms on top. Cover, and cook on low for 6 to 7 hours, or until the chicken is cooked through and tender. Add 2 pieces of the bacon to the top of each chicken breast and serve.
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  Jan, a reader from Tallahassee, sent me this recipe. She wrote that whenever she eats at an Outback Steakhouse restaurant, she orders the Alice Springs Chicken, and that this dish tastes exactly like it. I can solemnly swear that my kids and husband loved everything about this chicken. Thank you, Jan! Serve this with a large spinach salad.

 


 
 	

  HONEY MUSTARD CHICKEN WITH CURRY


  Serves 4


  
   	4 to 6 boneless, skinless chicken thighs

   	¼ cup honey

   	2 tablespoons Dijon mustard

   	1 tablespoon yellow curry powder

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	Hot cooked brown basmati rice, for serving

  


  Place the chicken into the insert. In a small bowl, combine the honey, mustard, curry powder, salt, and pepper. Pour this sauce evenly over the top of the chicken. Cover, and cook on low for 6 hours, or on high for about 4 hours. Serve over rice, with a scoop of sauce spooned on top.
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  My kids loved how bright yellow their chicken was, and licked the sauce up, using their fingers. This is a super-easy dinner that tastes wonderful. This is a great slow cooker TV dinner candidate: Freeze all the ingredients together in a zippered plastic bag, then thaw overnight in the fridge. Dump the ingredients out of the bag and slow cook in the morning.

 


 
 	

  HUNGARIAN CHICKEN


  Serves 6


  
   	6 chicken quarters, skin removed if desired

   	1 tablespoon Hungarian sweet paprika

   	1 (16-ounce) bag frozen pearl onions

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 tablespoon Dijon mustard

   	1 tablespoon tomato paste

   	1 lemon, juiced

   	Hot cooked polenta or mashed potatoes, for serving

  


  Use a 6-quart slow cooker. Place the chicken into the insert and sprinkle with the paprika. Add the onions. In a medium bowl, whisk together the tomatoes, mustard, tomato paste, and lemon juice. Pour this sauce evenly over the top of the onions and chicken. Cover, and cook on low for 7 to 8 hours, or on high for 4 to 5 hours. Serve with polenta or mashed potatoes.
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  I came across a variation of this recipe in an old Bon Appétit magazine I found at the dentist’s office. The Hungarian sweet paprika sounds like it’d be hard to find, but I was able to locate it easily at my grocery store, although you can certainly use regular paprika as a substitute. The tomatoes, Dijon, and lemon create a fantastic tangy sauce for the chicken.

 


 
 	

  ITALIAN LEMON CHICKEN


  Serves 6


  
   	1 4-pound roaster chicken, cleaned and skin removed

   	⅓ cup grated Parmesan cheese

   	1 tablespoon dried Italian seasoning

   	1 tablespoon garlic powder

   	1 tablespoon onion powder

   	1 tablespoon paprika

   	1 tablespoon sesame seeds

   	1 teaspoon celery seed, crushed

   	1 teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	2 lemons, juiced

   	4 tablespoons (½ stick) butter, melted

  


  Use a 6-quart slow cooker. Place the chicken into the insert breast-side down. Combine the cheese and all the seasonings in a small bowl. Rub the seasoning mixture into the meat, inside and out. Pour on the lemon juice and butter. Cover, and cook on low for 7 to 8 hours, or on high for 4 to 5 hours. Check the temperature with a meat thermometer to ensure the chicken has reached an internal temperature of at least 165°F. Remove the chicken and place in a serving dish to keep warm.
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  Having company for Sunday dinner? Make this chicken—it’s moist, flavorful, and will make everyone happy. I use the drippings to cook rice, but you can quarter red or white potatoes and nestle them around the chicken in the cooker for a complete meal-in-a-pot.

 


 
 	

  ITALIAN SAUSAGE SPAGHETTI


  Serves 8


  
   	1 pound smoked turkey Italian sausage links, thickly sliced

   	1 (28-ounce) can crushed tomatoes

   	1 (15-ounce) can tomato sauce

   	2 large yellow onions, diced

   	1 (6-ounce) can tomato paste

   	6 to 8 garlic cloves, diced

   	2 tablespoons sugar

   	1 tablespoon dried oregano

   	1 tablespoon dried basil

   	1 teaspoon kosher salt

   	½ cup dry red wine (optional)

   	Hot cooked spaghetti, for serving

  


  Use a 6-quart slow cooker. Place the sausage into the insert. Add the crushed tomatoes, tomato sauce, onions, tomato paste, garlic, sugar, oregano, basil, and salt. If desired, stir in the wine; otherwise just stir well to combine. Cover, and cook on low for 8 hours, or until onions are translucent and flavors have fully melded. Serve over hot spaghetti.


  [image: ] The Verdict


  Please make this on the next stormy day when you’re stuck in the house, shivering by the fire. The aroma is out of this world—and the taste is rich and satisfying. I serve our spaghetti dinners with salad and garlic bread (I use the Against The Grain gluten-free baguettes for our bread).

 


 
 	

  JALAPEÑO CHICKEN


  Serves 6


  
   	6 boneless, skinless chicken thighs

   	12 slices of pepperoni, diced

   	½ cup sliced pickled jalapeño peppers

   	4 ounces cream cheese, softened

   	1 cup shredded mozzarella cheese

  


  Use a 4-quart slow cooker. Place the chicken into the insert. Top with the pepperoni and jalapeños. Dot cubes of cream cheese on the top, and add the mozzarella. Cover, and cook on low for 6 hours.
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  Creamy and delicious. We had this for dinner on a very stormy night and shared it with our neighbors. It pairs well with beer and tortilla chips, or serve this with pasta and a green vegetable.

 


 
 	

  KFC-INSPIRED CHICKEN


  Serves 4


  
   	1 4-pound roaster chicken, cleaned (I remove the skin; it’s up to you)

   	1 teaspoon paprika

   	1 teaspoon garlic salt

   	1 teaspoon onion powder

   	1 teaspoon sugar

   	½ teaspoon ground thyme

   	½ teaspoon dried oregano

   	½ teaspoon ground sage

   	½ teaspoon ground black pepper

   	¼ teaspoon ground ginger

   	¼ teaspoon dried marjoram

   	¼ teaspoon celery salt

   	¼ teaspoon ground cardamom

  


  Use a 6-quart slow cooker. Place the chicken into the insert, breast-side down (to ensure moist meat). In a small bowl, combine the remaining ingredients. Rub this spice blend evenly all over the bird, inside and out. Do not add liquid. Cover, and cook on high for 4 hours, or on low for 6 to 7 hours. Retain the pan drippings to make rice or mashed potatoes, if you’d like. Check the temperature with a meat thermometer to ensure the chicken has reached an internal temperature of at least 165°F before serving.
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  My little one with Celiac disease has never had Kentucky Fried Chicken and was disappointed when we watched a Top Secret Recipe episode featuring the famous food. The very next day we made this after some extensive spice research, and our entire family scarfed it down. If you’d like to make the spice mix in bulk, use about ¼ cup for the rub.

 


 
 	

  LEMON ROASTED CHICKEN


  Serves 4 to 6


  
   	2 onions, cut into wedges

   	1 head garlic, peeled (about 10 cloves)

   	1 4-pound roaster chicken, cleaned (I remove the skin; it’s up to you)

   	2 lemons, juiced

   	1 tablespoon olive oil

   	1 tablespoon butter, melted

   	1 tablespoon dried oregano

   	1 tablespoon dried parsley

  


  Use a 6-quart slow cooker. Put the onions and garlic into the insert, and place the chicken on top. In a small bowl, combine the lemon juice, oil, butter, oregano, and parsley. Spread this mixture evenly over the entire chicken, inside and out. Cover, and cook on low for 7 to 8 hours, or on high for about 5 hours. Check the temperature of the chicken with a meat thermometer to ensure the chicken has reached an internal temperature of at least 165°F before serving.
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  The meat falls right off the bones after slow cooking—it’s juicy and flavorful and completely awesome. The drippings create a great gravy if you thicken with a cornstarch slurry, or you can use the accumulated liquid to make quinoa or brown rice as a side.

 


 
 	

  MAKES EVERYBODY HAPPY CHICKEN


  Serves 4 to 6


  
   	3 to 4 pounds boneless, skinless chicken thighs

   	½ cup Dijon mustard

   	¼ cup all-natural maple syrup

   	1 tablespoon seasoned rice wine vinegar

   	1 tablespoon chopped fresh rosemary

  


  Use a 4-quart slow cooker. Place the chicken into the insert. In a medium bowl, whisk together the mustard, maple syrup, and vinegar. Pour this sauce evenly over the top of the chicken. Cover, and cook on low for 6 to 7 hours. Before serving, sprinkle the rosemary on top.
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  This fun recipe comes from the website wittyinthecity.com where it is called “Man Pleasing Chicken,” but since I mostly feed girls, I’ve decided this chicken is guaranteed to make everyone happy. I know the ingredient list is a funky combination, but you’re going to have to trust me on this one—you’ll be glad you did!

 


 
 	

  MANGO CHICKEN BAKE


  Serves 4


  
   	2 pounds boneless, skinless chicken thighs, cut into thin strips

   	1 red onion, thinly sliced

   	1 large mango, peeled, pitted, and thinly sliced

   	1 yellow bell pepper, seeded and thinly sliced

   	1 orange bell pepper, seeded and thinly sliced

   	1 red bell pepper, seeded and thinly sliced

   	4 garlic cloves, thinly sliced

   	1 teaspoon chili powder

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	Hot cooked quinoa or couscous, for serving (optional)

  


  Use a 6-quart slow cooker. Place the chicken into the insert, and add the onion on top. Add the mango, bell peppers, and garlic. Sprinkle the seasonings on top. Toss all the ingredients in the pot until the seasonings are evenly dispersed. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Serve as is, or with a side of quinoa or couscous.
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  This light, healthy, dinner really lets the mango and pepper become the stars of the dish—the chicken takes second billing. I liked this dish even better the next day, when I ate the leftovers cold for lunch. My kids love mango anything.

 


 
 	

  MYSTERY CHICKEN


  Serves 4


  
   	2 pounds chicken parts (drumsticks, thighs, your choice)

   	¼ cup buffalo wing sauce

   	¼ cup ranch salad dressing

   	¼ cup barbecue sauce

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and add the sauces. Using tongs, flip the chicken over a few times to evenly distribute the sauce and coat the chicken. Cover, and cook on low for 6 to 7 hours, or on high for 4 hours.


  [image: ] The Verdict


  It’s probably best to keep this sauce a mystery from your guests—it sounds super bizarre, but it is SO. VERY. TASTY. Some things are better being left to mystery! Serve with baked potatoes and a green vegetable.

 


 
 	

  NO-BOURBON CHICKEN


  Serves 6


  
   	2½ pounds boneless, skinless chicken breast, cut into 1-inch pieces

   	½ cup water

   	⅓ cup packed dark brown sugar

   	⅓ cup soy sauce (I use gluten-free)

   	¼ cup apple or pineapple juice

   	6 garlic cloves, chopped

   	2 tablespoons ketchup

   	1 tablespoon apple cider vinegar

   	¼ teaspoon crushed red pepper flakes

   	Hot steamed vegetables and cooked rice, for serving

  


  Use a 4-quart slow cooker. Place the chicken into the insert along with all the other ingredients. Stir well and cover. Cook on low for 6 to 7 hours, or on high for 4 hours. Uncover, and cook on high for an additional 20 minutes to release steam. Serve with steamed vegetables over rice with a scoop of the sauce.
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  This is a fantastic chicken from Jamie at jamiecooksitup.net. The chicken is moist and enveloped in a sweet and (slightly) spicy sauce. If you’d like, you can substitute the same amount of bourbon for the juice.

 


 
 	

  ORANGE GLAZED CHICKEN


  Serves 4 to 6


  
   	4 to 6 boneless, skinless chicken thighs

   	1 orange, juiced

   	½ cup ketchup

   	½ cup soy sauce (I use gluten-free)

   	⅓ cup orange marmalade

   	3 garlic cloves, chopped

   	1 teaspoon dried basil

   	Hot cooked white or brown basmati rice, for serving

  


  Use a 4-quart slow cooker. Place the chicken into the insert. In a small bowl, combine the orange juice, ketchup, soy sauce, marmalade, garlic, and basil. Pour this sauce evenly over the top of the chicken. Cover, and cook on high for 3 to 4 hours, or on low for 6 hours. Serve over rice.
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  Just like Chinese takeout, but without the oil, fat, or gluten. If you’d like steamed vegetables as a side dish, put a foil packet of freshly washed broccoli on top for the last hour. The broccoli will steam perfectly in the pouch.

 


 
 	

  OVERNIGHT VINEGAR CHICKEN


  Serves 6


  
   	4 pounds chicken parts (I remove the skin; it’s your choice)

   	⅓ cup soy sauce (I use gluten-free)

   	⅓ cup apple cider vinegar

   	6 garlic cloves, thinly sliced

   	2 green onions, thinly sliced

   	Hot cooked rice, for serving (optional)

  


  Use a 6-quart slow cooker. Place the chicken into the insert, and add the rest of the ingredients. Cover, and cook on low for 12 to 18 hours. Uncover, and carefully remove the bones. If you’d like, stir hot, cooked rice directly into the pot or you can spoon the chicken and broth over rice in a bowl.
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  I prefer to use boneless, skinless thighs for this dish because I don’t like messing around with the bones, but the bones can be saved to make broth or a soup—it’s completely up to you. This chicken melts in your mouth—it’s beautiful. I prepare everything in the evening and plug the pot in around 10 p.m., then we eat our chicken for dinner the next day.

 


 
 	

  PARMESAN-CRUSTED CHICKEN


  Serves 4


  
   	4 boneless, skinless chicken breast halves, pounded thin

   	½ cup mayonnaise

   	⅓ cup freshly grated Parmesan cheese

   	⅓ cup panko-style breadcrumbs (I use gluten-free)

   	1 tablespoon dried Italian seasoning

   	Hot cooked pasta and green salad, for serving

  


  Use a 4-quart slow cooker. Place the chicken into the insert. In a small bowl, combine the rest of the ingredients. Spread this sauce evenly over the top of the chicken. Cover, and cook on low for 5 to 6 hours, or on high for about 3 hours. Serve with pasta and a green salad.
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  This recipe was adapted from one found on the side of the Best Foods/Hellmann’s mayonnaise jar. My kids love this chicken—it’s juicy, tangy, and the Parmesan and panko make a great cheesy crust. Panko-style breadcrumbs retain their shape and texture in the slow cooker much better than traditional breadcrumbs, although those would work in a pinch.

 


 
 	

  POTATO CASSEROLE


  Serves 6


  
   	3 baked potatoes, peeled

   	4 green onions, thinly sliced

   	1 (16-ounce) container sour cream

   	2 teaspoons kosher salt

   	1 teaspoon ground black pepper

   	3 cups shredded Cheddar cheese

   	4 smoked chicken and apple sausages, thinly sliced

  


  Use a 6-quart slow cooker. Coat the insert well with cooking spray, and set aside. In a large bowl, crumble the pulp of the baked potatoes, and add the green onion, sour cream, salt, pepper, and half of the cheese. Mix well to combine—I use my hands. Press this gloppy potato mixture into your greased insert, and place slices of sausage on top. Add the rest of the cheese. Cover, and cook on low for 6 to 7 hours, then uncover and cook on high for 20 minutes to release condensation. Serve hot or at room temperature.
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  I may or may not have eaten about a third of this straight out of the crock while waiting for Adam to bring the kids home from gymnastics. This is perfect potluck (or mommy’s home alone) fare. Delicious.

 


 
 	

  PIZZA-STUFFED PEPPERS


  Serves 6


  
   	1 pound lean ground turkey

   	20 slices turkey pepperoni, diced

   	1 cup prepared pizza sauce

   	2 teaspoons dried basil

   	1 teaspoon dried oregano

   	6 bell peppers, any color, cored, seeded, and left whole (retain tops)

   	1 cup shredded mozzarella cheese

   	½ cup warm water

  


  Use a 6-quart slow cooker. In a large mixing bowl, combine the turkey, pepperoni, pizza sauce, basil, and oregano. Divide the mixture into 6 parts, and put a portion of the mixture into each bell pepper. Put the peppers into the insert, and top each one with some of the cheese. Put the tops back onto the peppers. Carefully pour the water around the base of the peppers. Cover, and cook on low for 7 hours, or until the meat is fully cooked, and the peppers have begun to wilt. Let stand for 10 minutes in the cooling slow cooker before serving.
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  These pizza peppers are a great low-carb and naturally gluten-free alternative to traditional pizza. The pepperoni provides a nice amount of spice; if you’d prefer a spicier pepper, you can put a half teaspoon or so of dried red pepper flakes into the meat mixture.

 


 
 	

  RIO RANCH CHICKEN


  Serves 6


  
   	2 pounds boneless, skinless chicken parts (frozen is fine)

   	1 (1-ounce) packet ranch dressing mix (or see recipe for homemade)

   	½ tablespoon ground cumin

   	½ tablespoon chili powder

   	1 (15-ounce) can black beans, drained and rinsed

   	1 (15-ounce) can corn, drained

   	½ cup Italian salad dressing

   	Hot cooked rice or corn tortillas, for serving

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and sprinkle on the seasonings. Add the beans and corn, and pour in the salad dressing. Stir to combine. Cover, and cook on low for 8 to 10 hours. Serve over rice, or shred the chicken and serve in tortillas.
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  I use frozen chicken pieces with this dish, and have used both bottled and homemade Italian salad dressing. I’ve even used a balsamic blend that I had in the fridge—go ahead and use whatever you have in the house. This is so simple to throw into the pot, yet consistently gets rave reviews.

 


 
 	

  ROASTED BELL PEPPER AND BASIL CHICKEN


  Serves 4


  
   	2 pounds boneless, skinless chicken breast (frozen is fine)

   	1 (12-ounce) jar roasted bell peppers, undrained

   	3 garlic cloves, sliced

   	¼ cup tightly packed fresh basil leaves

   	¼ cup freshly grated Parmesan cheese

   	Hot cooked quinoa or polenta, for serving

  


  Use a 6-quart slow cooker. Place the chicken into the insert. Add the peppers and garlic. Stir in the basil and cheese. Cover, and cook on low for 8 hours, or until the chicken breaks apart easily with a fork. Serve over quinoa or a pile of hot polenta.
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  This is fancy-pants lazy chicken—it’s pretty much a dump-and-go recipe, but tastes like you worked super hard. I won’t tell if you don’t!

 


 
 	

  SESAME HONEY CHICKEN


  Serves 4


  
   	6 boneless, skinless chicken thighs, cut into 2-inch chunks

   	1 cup honey

   	½ cup soy sauce (I use gluten-free)

   	¼ cup ketchup

   	6 garlic cloves, minced

   	2½ teaspoons sesame seeds

   	1 green onion, thinly sliced

   	Hot cooked white rice, for serving

  


  Use a 4-quart slow cooker. Put the chicken into the insert, and add the honey, soy sauce, ketchup, garlic, and 2 teaspoons of the sesame seeds. Stir well. Cover, and cook on low for 5 to 6 hours, or on high for 3 to 4 hours. Stir in the remaining ½ teaspoon sesame seeds and the green onion. Leave the lid off and heat on high for 30 minutes before serving over a bed of white rice.
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  Sweet and sticky—just like it should be! My kids could eat this 24/7; it’s one of their absolute favorites. I’ve switched it up and used chopped pecans or almonds instead of the sesame seeds and that also goes over really well.

 


 
 	

  SLOPPY JOE–STUFFED PEPPERS


  Serves 6


  
   	1 pound extra-lean ground turkey

   	1 cup shredded Cheddar cheese

   	½ red onion, diced

   	1 stalk celery, diced

   	¼ cup ketchup

   	¼ cup mustard

   	3 garlic cloves, minced

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	6 bell peppers, any color, cored, seeded, and left whole (retain tops)

   	½ cup warm water

  


  Use a 6-quart slow cooker. In a large bowl, combine the turkey, cheese, onion, celery, ketchup, mustard, garlic, and Worcestershire sauce. Spoon this filling evenly into each of the bell peppers, place the pepper tops back on, and transfer the peppers to the insert. (If you have leftover filling, save it for another day.) Carefully pour water around the base of the peppers. Cover, and cook on low for 6 to 7 hours, or until meat is cooked through, and peppers have begun to wilt and pucker.
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  These are some fantastic stuffed peppers. The sweetness from the ketchup really provides a sloppy joe taste!

 


 
 	

  SLOW-ROASTED TURKEY BREAST


  Serves 6


  
   	1 5- to 6-pound bone-in turkey breast, skin removed

   	1 tablespoon chicken bouillon granules

   	1 tablespoon ground cumin

   	1 tablespoon garlic powder

   	1 tablespoon poultry seasoning

   	8 tablespoons (1 stick) butter

   	Hot mashed potatoes and steamed dark green vegetable, for serving

  


  Use a 6-quart slow cooker. Place the turkey into the insert. Sprinkle with all the seasonings, and add the butter. Cover (if the lid doesn’t fit completely, make a foil tent to cover the pot securely), and cook on low for 8 to 10 hours. The meat will no longer be pink and will fall easily from the bone when it’s ready to serve. Pair with mashed potatoes and a dark green vegetable.
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  Who says a turkey dinner has to be complicated? We ate this dinner the first week of may, after not having turkey for months and months. I found a fresh half-turkey at the grocery store for an unheard of forty-seven cents a pound, and quickly scooped it up and plopped it into the crock. Our dinner was fabulous, and I didn’t even need to pull out the chopping board!

 


 
 	

  SPICY APRICOT CHICKEN


  Serves 4


  
   	3 pounds skinless chicken thighs or drumsticks

   	¾ cup chunky salsa

   	1 onion, chopped

   	⅓ cup apricot preserves

   	¼ cup orange juice

   	Hot cooked rice or quinoa, for serving

  


  Use a 4-quart slow cooker. Put the chicken into the insert, and top with the salsa, onion, preserves, and orange juice. Toss the chicken with the sauce mixture to distribute—just do the best you can, it will all cook together regardless of how it looks at this stage. Cover, and cook on low for 5 to 6 hours, or on high for about 4 hours. Remove the chicken from the slow cooker, and serve with rice or quinoa with a spoonful of the sauce on top.
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  The bit of spice from the salsa cuts down the sweet apricot flavor, resulting in a great flavor combination. This is a very customizable recipe—if you worry that the salsa might be too hot for your children, cut down on the salsa and add a bit more apricot preserves (or vice versa if you’d like more heat!).

 


 
 	

  SPINACH-STUFFED CHICKEN BREASTS


  Serves 4


  
   	4 boneless, skinless chicken breast halves

   	1 cup thawed, drained frozen spinach

   	1 cup shredded Monterey Jack cheese

   	1 teaspoon paprika

   	1 teaspoon garlic powder

   	½ teaspoon seasoned salt

   	½ teaspoon ground cumin

   	½ teaspoon dried Italian seasoning

   	½ teaspoon cayenne pepper

   	½ cup dry white wine or chicken broth

   	Hot cooked pasta or baked potatoes, for serving

  


  Use a 6-quart slow cooker. Carefully slice each chicken breast in half lengthwise, about three-fourths of the way through—you are creating a pocket inside each chicken breast for the spinach stuffing. Squeeze the spinach well so you don’t have soggy stuffing and place in a medium bowl with the cheese and all the seasonings. Using your fingers, push a quarter of the stuffing into each chicken breast half. Place the stuffed pieces into the insert. Pour the wine evenly over the top. Cover, and cook on low for 7 hours, or on high for about 4 hours. Serve with pasta or baked potatoes.
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  There’s a little bit of heat in this stuffing, which provides a fantastic Cajun-style kick. The spinach and cheese cook together to make a delicious gooey sauce. If you have any leftovers, they freeze and reheat well.

 


 
 	

  SQUASH AND SAUSAGE MEDLEY


  Serves 4


  
   	1 (16-ounce) package smoked chicken sausage, sliced

   	1 small butternut squash, peeled, seeded, and cubed

   	2 sweet potatoes, peeled and cut into 1-inch pieces

   	1 red onion, sliced into thin rings

   	4 garlic cloves, diced

   	1 tablespoon olive oil

   	1 tablespoon dried rosemary

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

  


  Use a 6-quart slow cooker. This is a dump-everything-in recipe. It really doesn’t matter how, or in what order. Once everything is in the pot, toss the ingredients to evenly disperse the oil and spices. Do not add any liquid. Cover, and cook on low for 7 hours, or on high for about 4 hours, or until the squash and sweet potato have reached desired tenderness.
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  This beautiful harvest dinner tastes like it should be enjoyed outside while on a hayride. This is a bowl full of fall’s delights.

 


 
 	

  STICKY CHICKEN


  Serves 4


  
   	4 boneless, skinless chicken thighs

   	1 onion, thinly sliced

   	4 garlic cloves, chopped

   	½ cup packed dark brown sugar

   	½ cup freshly grated Parmesan cheese

   	3 tablespoons soy sauce (I use gluten-free)

   	1 tablespoon dried Italian seasoning

   	Hot cooked rice and a steamed green vegetable, for serving

  


  Use a 4-quart slow cooker. Place the chicken into the insert. Add the onion and garlic. In a small bowl, combine the sugar, cheese, soy sauce, and Italian seasoning. Pour this mixture evenly on top of the ingredients in the pot. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Serve with rice and a green vegetable.


  [image: ] The Verdict


  I was excited to try this recipe—it came highly recommended to me from Laura in South Dakota who puts this sauce “on everything: from chicken, to pork chops, to beef tips.” The ingredients are certainly different; I’ve never before paired Parmesan cheese with soy sauce, but we do now! This is a GREAT chicken—all three of my kids had double servings. Thank you, Laura!

 


 
 	

  SWEET-AND-SAVORY CABBAGE ROLLS


  Serves 6


  
   	12 large green cabbage leaves

   	1 pound lean ground turkey

   	½ cup brown rice

   	⅓ cup dried cranberries

   	1 large egg

   	1 tablespoon garlic powder

   	1 tablespoon smoked paprika

   	3 cups tomato juice

   	1 tablespoon ground cinnamon

   	1 teaspoon ground nutmeg

  


  Use a 6-quart slow cooker. Put the cabbage leaves in a casserole dish with a few tablespoons of water and steam in the microwave for 2 minutes to soften. In a large bowl, combine the turkey, rice, cranberries, egg, garlic powder, and paprika. Mix well—it’ll be the consistency of meatloaf. Scoop about ⅓ cup of the meat mixture into each cabbage leaf, and fold the leaf over to create a packet. Put these packets seam-side down into the insert, stacked as needed. In a large measuring cup, combine the tomato juice, cinnamon, and nutmeg. Pour this juice evenly over the top of the cabbage rolls (it’s okay if they aren’t fully submerged). Cover, and cook on low for 6 to 8 hours, or until meat is cooked through and rice is tender.
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  These cabbage rolls have a fun moroccan twist to them. I got the idea from a recipe I found on Pinterest from the bevcooks.com website. I love the mix of flavors. Bev recommends drinking wine while assembling the rolls to make the time go faster—great idea!

 


 
 	

  SWEET-AND-SOUR CHICKEN


  Serves 4


  
   	½ cup milk

   	1 large egg, beaten

   	¾ cup panko-style breadcrumbs (I use gluten-free)

   	½ teaspoon seasoned salt

   	½ teaspoon garlic powder

   	2 pounds boneless, skinless chicken breasts, cut into 1-inch cubes

   	¾ cup sugar

   	½ cup apple cider vinegar

   	¼ cup ketchup

   	1 tablespoon soy sauce (I use gluten-free)

   	1 teaspoon kosher salt

   	Hot cooked white rice and steamed broccoli, for serving

  


  Use a 4-quart slow cooker. In a shallow dish, whisk together the milk and egg. In another shallow dish, combine the breadcrumbs, seasoned salt, and garlic powder. Dip each piece of chicken into the egg and milk mixture and then into the breadcrumb mixture. Place the coated chicken pieces into the insert. In a medium bowl, make the sweet-and-sour sauce by whisking together the sugar, vinegar, ketchup, soy sauce, and kosher salt. Pour this sauce evenly over the top of the chicken. Cover, and cook on low for 5 to 6 hours, or until the chicken has fully cooked and the sauce is bubbly. Serve with rice and broccoli.
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  I’ve made this quite a few times—my kids love the sauce and would probably eat a tennis ball if it had this sauce on it. If you’d like the chicken to have a crispier texture, you can pan-fry the breaded chicken in butter before placing into the crock. You can also (gasp!) use frozen chicken nuggets or cut-up breaded chicken patties instead.

 


 
 	

  TANGY SWEET-AND-SOUR CHICKEN WITH PINEAPPLE


  Serves 4


  
   	1½ pounds boneless, skinless chicken, cut into 1-inch pieces

   	1 onion, thinly sliced

   	1 (8-ounce) can bamboo shoots, drained

   	¼ cup seasoned rice wine vinegar

   	¼ cup soy sauce (I use gluten-free)

   	2 tablespoons dark brown sugar

   	1 teaspoon ground ginger

   	½ teaspoon allspice

   	1 cup broccoli florets

   	1 cup baby carrots

   	1 (8-ounce) can pineapple chunks, drained

   	1 cup chicken broth

   	Hot cooked rice or quinoa, for serving

  


  Use a 4-quart slow cooker. Put the chicken into the insert, and add the onion and bamboo shoots. Add the vinegar, soy sauce, sugar, ginger, and allspice. Stir to evenly coat the chicken with the sauce. Add the broccoli, carrots, and pineapple. Pour the broth over the top. Cover, and cook on low for 6 to 7 hours. Serve over a bed of rice or quinoa.
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  Sweet-and-sour chicken, at home, without the grease—score! This is a light, healthy version of sweet-and-sour chicken sure to please both your tongue and your cardiologist.

 


 
 	

  THAI CHICKEN WITH BASIL


  Serves 4

  
  
   	2 pounds boneless, skinless chicken thighs, cut into 1-inch chunks

   	1 bunch asparagus, chopped into 1-inch pieces

   	½ cup cashews

   	¼ cup tightly packed basil leaves, coarsely chopped

   	¼ cup beer (Redbridge by Anheuser-Busch is gluten-free)

   	4 garlic cloves, minced

   	1 jalapeño pepper, thinly sliced

   	1 tablespoon sugar

   	1 tablespoon soy sauce (I use gluten-free)

   	1 tablespoon fish sauce

   	1 teaspoon sesame oil

   	Hot cooked white or brown basmati rice, for serving

  


  Use a 4-quart slow cooker. Place the chicken into the insert. Add the asparagus, cashews, basil, beer, garlic, jalapeño, sugar, soy sauce, fish sauce, and oil. Toss the ingredients until everything is equally distributed. Cover, and cook on low for 5 to 6 hours, or until the chicken is cooked through and has reached desired tenderness. Serve on a bed of rice.
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  This recipe is adapted from Jaden Hair’s Steamy Kitchen website (steamykitchen.com). I was in the mood for Thai food, but didn’t want to order in or try to man the stove during the late-afternoon cranky-kid hour. This worked well in the slow cooker—and was much more cost-effective than takeout. If you’d prefer your asparagus to retain a crunch, don’t put it in until the last hour of cooking time.

 


 
 	

  TROPICAL CHICKEN


  Serves 6


  
   	3 pounds boneless, skinless chicken breasts, cut into 1-inch pieces

   	1 cup coconut milk

   	½ cup soy sauce (I use gluten-free)

   	½ cup frozen orange juice concentrate

   	2 tablespoons sesame oil

   	Hot steamed vegetables and cooked rice, for serving

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and add the coconut milk, soy sauce, orange juice concentrate, and oil. Stir well to combine. Cover, and cook on low for 5 to 6 hours, or until the chicken has reached desired tenderness. Serve with a side of steamed fresh vegetables and rice.
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  The orange juice and coconut complement each other beautifully. If you’d like, remove the chicken from the pot and cook a pot of brown basmati rice in the drippings.

 


 
 	

  TURKEY AND VEGETABLE MEATLOAF


  Serves 4


  
   	1¼ pounds lean ground turkey

   	1 (16-ounce) bag broccoli slaw, coarsely chopped

   	1 small onion, finely diced

   	1 large egg, beaten

   	½ cup oats (I use certified gluten-free rolled oats)

   	½ cup ketchup

   	2 teaspoons garlic powder

   	1 teaspoon kosher salt

  


  Use a 6-quart slow cooker with a 9 × 5 × 3-inch loaf pan set in the insert. Coat the loaf pan with cooking spray and set aside. In a large bowl, mix together the turkey, broccoli slaw, onion, egg, and oats. Stir in ¼ cup of the ketchup, the garlic powder, and salt. Mix together to form a gloppy mixture, then press into the prepared loaf pan. Place the loaf pan into the insert (do not add water). Brush on the remaining ¼ cup of the ketchup. Cover, and cook on low for 6 to 7 hours, or until an inserted knife comes out clean. Let sit with the lid off and the slow cooker unplugged for 15 minutes before removing pan.
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  My mom found this recipe in a magazine and loved it. I was eager to give it a try in the slow cooker, and was very pleased with the results. The broccoli slaw provides a lovely texture and keeps the turkey nice and moist. Delicious! I served our meatloaf with a baked sweet potato and some roasted asparagus.

 


 
 	

  TURKEY IN TOMATO SAUCE


  Serves 4


  
   	4 turkey thighs, skin removed

   	4 red potatoes, washed and cubed

   	2 onions, cut into wedges

   	1 cup baby carrots

   	⅓ cup water or red wine (see Verdict)

   	2 tablespoons cornstarch

   	1 (8-ounce) can tomato sauce

   	2 tablespoons sugar

   	1 tablespoon garlic powder

   	2 teaspoons dried Italian seasoning

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

  


  Use a 6-quart slow cooker. Put the turkey into the insert and add the potatoes, onions, and carrots. In a medium bowl, whisk together the water and cornstarch. When combined, whisk in the tomato sauce, sugar, garlic powder, Italian seasoning, salt, and pepper. Pour this sauce evenly over the top of the turkey and vegetables. Cover, and cook on low for 7 to 8 hours, or on high for about 4 hours.
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  The turkey melts right off the bones in this delicious tomato-based stew. If you’d like an even richer dish, swap out the water for a bit of red wine.

 


 
 	

  TURKEY AND STUFFING DINNER


  Serves 4 to 6


  
   	2 cups toasted bread cubes or plain croutons (I use gluten-free bread)

   	½ cup diced onion

   	¼ cup chopped celery

   	1 teaspoon ground sage

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	¼ teaspoon dried thyme

   	1 tablespoon butter, melted

   	4 turkey drumsticks, skin removed if desired

   	½ cup chicken broth

  


  Use a 6-quart slow cooker. Spray the insert well with cooking spray. Add the bread cubes, onion, celery, sage, salt, pepper, and thyme. Toss well, pour in the butter, and toss again. Lay the turkey over the top. Pour the broth evenly over the top. Cover, and cook on low for 7 to 8 hours, or on high for about 5 hours.
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  It’s a mini-Thanksgiving dinner in a pot! I like turkey legs, but feel free to swap in a small turkey breast (pictured) or some thighs instead.
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  WHITE CHICKEN ENCHILADAS


  Serves 6 to 8


  
   	8 to 10 corn tortillas

   	2 cups shredded cooked chicken

   	2 cups shredded Monterey Jack cheese

   	2 tablespoons butter

   	3 tablespoons all-purpose flour (I use rice flour)

   	1 cup chicken broth

   	1 cup sour cream

   	1 (4-ounce) can diced green chiles, undrained

  


  Use a 4-quart slow cooker. Place a layer of tortillas into the bottom of the insert; you may need to tear them to get a good fit. In a large bowl, combine the chicken and cheese. Put a hefty handful of chicken filling on top of the tortillas. Put another layer of tortillas on top. Repeat layers until you’ve run out of tortillas and chicken filling. In a small saucepan over medium heat, melt the butter. Whisk in the flour to make a roux. Add the broth, sour cream, and chiles. Whisk until sauce is smooth, taking care not to boil. Pour this sauce evenly over the top of the stacked tortillas and chicken. Cover, and cook on low for 4 to 5 hours, or on high for about 2 hours. Your dinner is finished when the tortillas have browned and the cheese is fully melted and bubbly. Let sit, unplugged, with the lid off for 10 minutes before serving.
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  This recipe was adapted from one at Joyful Momma’s Kitchen (joyful-mommas-kitchen.blogspot.com) and is absolutely delicious. My kids lapped up the creamy chile sauce—it’s smooth and tasty with a lovely tang.

 


 
 	

  YELLOW CURRIED CHICKEN WITH POTATOES


  Serves 4


  
   	2 pounds chicken parts, skin removed

   	2 Yukon Gold potatoes, peeled and cut into 2-inch wedges

   	1 onion, diced

   	1 tablespoon curry powder

   	1 teaspoon ground turmeric

   	½ teaspoon kosher salt

   	1 (15-ounce) can chickpeas, drained and rinsed

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and add the potatoes and onion. Add the curry, turmeric, and salt, then pour in the chickpeas. Toss all the ingredients together to distribute the spices. Cover, and cook on low for 5 to 6 hours, or on high for 3 to 4 hours.
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  The chicken and potatoes cook very nicely without any additional broth in this dish, which makes the curry color and flavor really stand out instead of getting watered down. This is a beautiful mild curry, with no added fat or grease—enjoy!

 


 
 	

  ZESTY STUFFED BELL PEPPERS


  Serves 4


  
   	4 bell peppers (any color)

   	1 pound ground turkey

   	1 onion, finely diced

   	1 (10-ounce) can tomatoes and chiles, drained

   	⅓ cup long-grain white rice, rinsed

   	2 tablespoons ketchup

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	⅓ cup water

  


  Use a 6-quart slow cooker. Core and seed the peppers but retain the tops. In a large bowl, combine the turkey, onion, tomatoes and chiles, rice, ketchup, salt, and black pepper. Stuff this mixture into the cored bell peppers. Stand the stuffed peppers up in the bottom of the insert, and replace the pepper tops. Carefully pour the water around the base of the peppers. Cover, and cook on low for 6 hours, or on high for about 3 hours. Your peppers are done when the meat is no longer pink and the rice is bite-tender.
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  I’m the only one in the house who eats stuffed peppers, so I share these with my mom and grandma, who also really like them. I prefer to use red or orange peppers, because the green can taste bitter (and remind me of soggy grade-school pizza). The peppers steam perfectly in the slow cooker, and the meat and rice cook in the peppers without drying out the way they sometimes do in the oven.
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  5-MINUTE STROGANOFF


  ALL-AMERICAN POT ROAST


  ALL-DAY SPAGHETTI


  ANCHOVY AND CAPER BEEF


  BANGERS AND MASH


  BARBACOA BEEF


  BEEF BRISKET WITH MANGO BARBECUE SAUCE


  BEEF DAUBE WITH MUSTARD SAUCE


  BEEF GYROS


  BEEF SHORT RIBS IN RED WINE


  BEEF SHORT RIBS WITH DRIED PLUMS


  BEER-BRAISED BRISKET


  BRAISED BEEF WITH SUN-DRIED TOMATOES


  CHERRY COKE AND JALAPEÑO MEATBALLS


  CHILI CON CARNE (NO-BEAN CHILI)


  CHINESE POT ROAST WITH SNOW PEAS


  CHUCK ROAST TACOS


  ENCHILADA STACK


  EVERYDAY MEATLOAF


  INDIAN-STYLE SEEKH LAMB


  GREEK SPICED POT ROAST


  JEN’S FAMOUS ITALIAN MEATLOAF


  LAZY SUNDAY POT ROAST


  LEG OF LAMB WITH GARLIC AND HONEY


  LOUISIANA POT ROAST


  MINT-GLAZED LEG OF LAMB


  MEAT LOVER’S CHILI


  MEXICAN STUFFED PASTA SHELLS


  MONGOLIAN BEEF TAKEOUT FAKE OUT


  NOT YOUR MOTHER’S MEATBALLS


  MUSHROOM BEEF STROGANOFF


  OVERNIGHT POT ROAST


  PASTA BAKE


  PIZZA LASAGNA


  PIZZA PASTA BAKE


  RED WINE AND PLUMS BEEF STRIPS


  RED WINE BRISKET


  REUBEN IN A POT


  SALISBURY STEAK


  SHREDDED KOREAN BEEF SOFT TACOS


  SALSA MEATLOAF


  SHREDDED BEEF FOR SOFT TACOS, ENCHILADAS, OR TAMALES


  SLOW COOKER COWBOY COOKOUT


  SLOW COOKER SPANISH RICE


  SMOKY BRISKET WITH BAKED SWEET POTATOES


  SNOW PEAS BEEF


  SUNDAY BEEF BRISKET


  SWEET-AND-SOUR POT ROAST


  TACO CASSEROLE


  TAMALES IN CORN HUSKS


  TANDOORI BEEF WITH SWEET POTATO


  TEXAS-STYLE BRISKET


  THAI GLAZED MEATBALLS


  TRADITIONAL CORNED BEEF AND CABBAGE


  TRIPLE THREAT CRANBERRY BRISKET


  ZESTY HORSERADISH MEATLOAF

 

 


 
 	

  5-MINUTE STROGANOFF


  Serves 4 to 6


  
   	1 (3-pound) beef roast, cut into long strips

   	1 tablespoon garlic powder

   	½ teaspoon ground black pepper

   	1 pound fresh button mushrooms, thinly sliced

   	2 cups beef broth

   	1 (8-ounce) package cream cheese, softened (to add later)

   	1 cup sour cream, at room temperature (to add later)

   	Hot cooked wide flat noodles, for serving (I use gluten-free)

  


  Use a 6-quart slow cooker. Put the meat into the insert, and add the garlic powder and pepper. Add the mushrooms on top, and pour in the broth. Cover, and cook on low for 7 to 8 hours, or until the meat has reached desired tenderness. Carefully remove the beef and mushrooms from the pot with a slotted spoon and set aside. Put the cream cheese and the sour cream into the insert, and cook on high for 15 minutes, or until fully melted. Stir in the meat and mushrooms. Serve over noodles.
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  This is what beef stroganoff should taste like. The meat is super tender, breaks apart easily with a fork, and each piece is coated in a velvety cream sauce with just a bit of a peppery taste. Yum.

 


 
 	

  ALL-AMERICAN POT ROAST


  Serves 6


  
   	1 tablespoon garlic powder

   	2 teaspoons dried basil

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 (4-pound) pot roast, trimmed

   	6 red potatoes, washed and quartered

   	2 onions, cut into wedges

   	1 bunch celery, cut into 1-inch pieces

   	1 cup carrots cut into 1-inch pieces

   	2 cups beef broth

  


  Use a 6-quart slow cooker. In a small bowl, combine the garlic powder, basil, salt, and pepper. Rub the spices into the meat, taking care to cover all sides. Place the meat into the insert. Nestle all the vegetables around the meat. Pour in the broth. Cover, and cook on low for 8 to 10 hours, or until the meat has relaxed and pulls apart easily with a fork.
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  Pot roast is usually one of the first dishes new slow cooker owners prepare. If you find that the meat isn’t quite as tender as you’d like near dinnertime, remove it from the pot, and cut it into a few pieces before returning it to the pot for a while longer. A dry or tough pot roast means that it hasn’t cooked long enough.

 


 
 	

  ALL-DAY SPAGHETTI


  Serves 10 to 12


  
   	2 pounds ground beef

   	2 onions, diced

   	6 garlic cloves, minced

   	3 (14.5-ounce) cans diced tomatoes, drained

   	3 (8-ounce) cans tomato sauce

   	2 (6-ounce) cans tomato paste

   	⅓ cup sugar

   	2 tablespoons dried oregano

   	1 tablespoon dried basil

   	2 teaspoons dried marjoram

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 pound spaghetti (I use gluten-free)

   	Freshly grated Parmesan cheese, for serving

  


  Use a 6-quart slow cooker. In a large skillet over medium heat, add the beef, onion, and garlic and cook, stirring, until the beef is browned. Drain off any accumulated grease, and pour the mixture into the insert. Add the tomatoes, tomato sauce, and tomato paste. Now add the sugar, oregano, basil, marjoram, salt, and pepper. Stir well to combine the ingredients. Cover and cook on low for 8 to 10 hours. Meanwhile, cook the spaghetti according to package directions. Serve the sauce over the hot pasta with a sprinkle of cheese.
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  This recipe comes from Laura, who writes the Real Mom Kitchen blog (realmomkitchen.com). My family and I loved everything about this pasta sauce—it’s thick, hearty, and has just a hint of kid-pleasing sweetness to it. This sauce freezes and reheats well (if you are able to save any of the leftovers; they’ll go fast!).

 


 
 	

  ANCHOVY AND CAPER BEEF


  Serves 4 to 6


  
   	1 (3-pound) beef chuck roast, trimmed

   	½ cup chopped fresh flat-leaf parsley

   	1 lemon, juiced

   	1 tablespoon capers, drained

   	2 anchovies, chopped

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

  


  Use a 4-quart slow cooker. Place the roast into the insert. In a small bowl, combine the parsley, lemon juice, capers, anchovies, salt, and pepper to create a paste. Smear this mixture all over the meat. Cover and cook on low for 6 to 7 hours, or until the meat has relaxed and begun to lose its shape.
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  This is a meal for adventurous palates. If you’re not a fan of anchovies or capers, I’m not going to change your mind, but I love this dinner. I like to serve the meat sliced over a bed of fresh spinach with a spoonful of broth from the crock.

 


 
 	

  BANGERS AND MASH


  Serves 6


  
   	4 baking potatoes, washed and cut into 2-inch chunks

   	6 smoked sausages, thickly sliced

   	2 onions, sliced into thin rings

   	1 cup chopped baby carrots

   	1 cup chopped celery

   	1 tablespoon garlic powder

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 cup beef broth

  


  Use a 6-quart slow cooker. Put the potatoes into the insert, and add the sausage, onions, carrots, and celery. Sprinkle in the garlic powder, salt, and pepper. Stir to combine. Pour the broth evenly over the top. Cover, and cook on low for 7 to 8 hours.
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  Bangers and mash is a traditional British comfort food. I like how cooking the potatoes with the vegetables and sausage in the slow cooker causes them to break apart and mash all on their own. This super-easy (and inexpensive!) meal is a regular in our monthly meal rotation.

 


 
 	

  BARBACOA BEEF


  Serves 4 to 6


  
   	1 (3-pound) beef chuck roast

   	1 tablespoon ground chipotle chile

   	1 tablespoon ground cumin

   	1 tablespoon dried oregano

   	½ teaspoon ground cloves

   	½ teaspoon kosher salt

   	1 onion, sliced into thin rings

   	1 cup beef broth

   	1 lime, juiced

   	Warmed corn tortillas, for serving

   	Suggested toppings: shredded Cheddar cheese, sour cream, lime wedges

  


  Use a 4-quart slow cooker. Place the roast into the insert. In a small bowl, combine the chipotle, cumin, oregano, cloves, and salt. Rub this mixture on all sides of the meat, and top with the onion rings. Add the broth and lime juice. Cover, and cook on low for 8 hours or on high for 4 to 5 hours. Shred the meat and serve in tortillas with desired toppings.
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  My friend Kathy sent me this recipe. She makes it as a copycat of the Chipotle Mexican Grill’s barbacoa beef. I love how the heat of the ground chipotle interacts with the tang of the lime—delicious. Canned chipotle in adobo sauce contains gluten, which is why we opted to go with the dried powder.

 


 
 	

  BEEF BRISKET WITH MANGO BARBECUE SAUCE


  Serves 6


  
   	1 (4-pound) beef brisket

   	4 ripe tomatoes, quartered

   	2 mangoes, peeled, pitted, and coarsely chopped

   	¼ cup chopped fresh flat-leaf parsley

   	¼ cup tightly packed fresh basil leaves

   	2 limes, juiced

   	4 garlic cloves, peeled

   	1 tablespoon olive oil

   	1 teaspoon kosher salt

  


  Use a 6-quart slow cooker. Place the brisket into the insert. In a food processor or blender, combine the rest of the ingredients and pulse until they create a sauce—it’s up to you how chunky or smooth you’d like it to be. Pour this sauce evenly over the top of the brisket. Cover, and cook on low for 8 to 10 hours, or until the meat easily falls apart when poked with a fork.
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  This homemade mango barbecue sauce is sweet with a great fresh flavor you just don’t get from a bottled sauce. You’ll really enjoy it!

 


 
 	

  BEEF DAUBE WITH MUSTARD SAUCE


  Serves 6 to 8


  
   	2 pounds beef stew meat

   	2 onions, sliced into thin rings

   	1 (16-ounce) can plum tomatoes, undrained

   	6 garlic cloves, thinly sliced

   	2 tablespoons Dijon mustard

   	1½ cups dry white wine

   	1½ cups chicken broth

   	4 sprigs fresh thyme

   	2 bay leaves

   	Salt and ground black pepper, to taste

   	Baked potatoes or hot cooked rice, for serving

  


  Use a 6-quart slow cooker. Place the beef into the insert, along with the onions, tomatoes, and garlic. In a large measuring cup, whisk the mustard into the wine and broth until it’s completely dissolved. Pour evenly over the ingredients in the insert. Float the thyme and bay leaves on top and add salt and pepper to taste. Cover, and cook on low for 8 hours, or until meat breaks apart easily with a fork. Remove the thyme sprigs and bay leaves and serve with a baked potato or over rice.
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  Thank you to Sarah V., for sending along this recipe. She adapted it to the slow cooker after finding it in Joy of Cooking. We both appreciate that the beef cooks and tenderizes all day long with no additional fat or oil. The Dijon mustard and wine make a luscious gravy—if you’d like, you can thicken it with a cornstarch slurry.

 


 
 	

  BEEF GYROS


  Serves 4 to 6


  
   	1 (3-pound) beef chuck roast, cut into thin strips

   	1 onion, diced

   	4 garlic cloves, minced

   	2 lemons, juiced

   	2 teaspoons dried oregano

   	1 teaspoon paprika

   	1 teaspoon dried dill

   	1 teaspoon kosher salt

   	Pita bread or corn or brown rice tortillas, for serving

  


    
		FOR THE YOGURT SAUCE

   	1 small cucumber, peeled, seeded, and diced

   	1 cup plain nonfat yogurt

   	1 lemon, juiced

   	1 tablespoon olive oil

   	2 tablespoons chopped fresh mint leaves

  


  Use a 4-quart slow cooker. Place the beef in the insert along with the onion, garlic, lemon juice, oregano, paprika, dill, and salt. Toss the meat strips to get them fully coated with the seasoning. Cover, and cook on low for 8 hours, or until the meat is super tender. While the meat is cooking, combine the sauce ingredients in a medium bowl. Serve in pita bread or tortillas with a dollop of the yogurt sauce.
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  I love the tangy flavor of this meat—it’s perfect. I’ve used this same recipe with lamb shank—it works just as well, but I prefer the beef chuck price point. The yogurt sauce with the cucumber gives a lovely crunch and I highly recommend it.

 


 
 	

  BEEF SHORT RIBS IN RED WINE


  Serves 6


  
   	5 pounds beef short ribs

   	1 large onion, sliced into thin rings

   	1 head garlic, peeled (about 10 cloves)

   	1 (8-ounce) bottle oil-packed sun-dried tomatoes, drained

   	1 tablespoon dried rosemary

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 (750-ml) bottle dry red wine

  


  Use a 6-quart slow cooker. Put the ribs into the insert, and add the onion and garlic. Place the sundried tomatoes on top. Add the rosemary, salt, and pepper. Pour in the entire bottle of wine. Cover, and cook on low for 8 hours. Serve alongside roasted potatoes and a green salad.


  [image: ] The Verdict


  Food fit for a king. Everything about this dish works: the sun-dried tomatoes add tartness, the rosemary and wine pair beautifully to form a rich, dark, gravy, and the garlic cloves provide a somewhat nutty and mellow garlic flavor to every bite. Delicious.

 


 
 	

  BEEF SHORT RIBS WITH DRIED PLUMS


  Serves 4


  
   	4 to 6 pounds beef short ribs (see Verdict below)

   	1 onion, sliced into thin rings

   	4 garlic cloves, chopped

   	1 teaspoon ground cumin

   	1 teaspoon kosher salt

   	1 teaspoon ground black pepper

   	2 cups dried plums (prunes)

   	1 cinnamon stick

   	½ cup dry white wine or apple juice

  


  Use a 4-quart slow cooker. Place the ribs into the insert. Add the onion and garlic. Sprinkle in the cumin, salt, and pepper. Toss the meat a few times to disperse the spices, onion, and garlic. Toss in the prunes and cinnamon stick, and pour in the wine. Cover, and cook on low for 7 to 8 hours, or on high for 4 to 5 hours. The meat will be quite tender, and the prunes will break down while cooking to create a delicious sweet sauce. Discard the cinnamon stick before serving.
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  My kids ate so much of this meat, Adam and I hardly got any. There’s plenty of sauce here—if you have big eaters, go ahead and up the poundage. The rule of thumb is approximately ½ pound of meat per person, but sometimes that just doesn’t work out!

 


 
 	

  BEER-BRAISED BRISKET


  Serves 4


  
   	1 (3- to 4-pound) beef chuck or pot roast

   	5 garlic cloves, chopped

   	2 tablespoons dark brown sugar

   	1 tablespoon paprika

   	1 tablespoon ground cumin

   	1 tablespoon instant coffee granules

   	1 teaspoon kosher salt

   	1 onion, sliced into thin rings

   	1 (12-ounce) bottle beer (Redbridge by Anheuser-Busch is gluten-free)

   	Hot mashed potatoes, for serving

  


  Use a 4-quart slow cooker. Put the roast into the insert. In a small bowl, combine the garlic, sugar, paprika, cumin, coffee, and salt. Rub this paste on all sides of the meat. Separate the onion rings and place on top of the meat. Pour in the beer. Cover, and cook on low for 8 to 10 hours, or until the meat is fork-tender. Serve on top of a bed of mashed potatoes.
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  The hearty velvety flavor of this gravy is fantastic, and it has a nice dark color. If I wasn’t trying to be a good role model for the kids, I’d like to pour it into a mug and drink it straight. If you’d like to thicken the gravy a bit, remove the meat from the pot, then slowly whisk in some cornstarch, a teaspoon at a time.

 


 
 	

  BRAISED BEEF WITH SUN-DRIED TOMATOES


  Serves 4


  
   	2 pounds beef stew meat

   	1 cup sun-dried tomato halves (not oil-packed)

   	1 onion, cut into wedges

   	4 garlic cloves, chopped

   	1 tablespoon dark brown sugar

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	2 sprigs fresh rosemary or 1 teaspoon dried rosemary

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	2 cups beef broth

   	1 cup dry red wine or grape juice

   	Hot mashed potatoes or cooked polenta, for serving

  


  Use a 4-quart slow cooker. Place the beef into the insert, and toss in the sun-dried tomato halves (no need to reconstitute, they’ll do so in the pot). Add the onion, garlic, and sugar. Now add the Worcestershire sauce, rosemary, salt, and pepper. Pour in the broth and wine. Cover, and cook on low for 7 to 8 hours, or until the meat is fully tender and can pull apart with a fork. Serve over a bed of mashed potatoes or polenta.
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  This is a great use for the stew meat you bought “buy 1, get 1 free” last July and forgot about in the freezer. The sun-dried tomatoes, rosemary, and wine give what could be a rather ordinary Tuesday night beef dinner a new feel. This freezes and reheats quite well.

 


 
 	

  CHERRY COKE AND JALAPEÑO MEATBALLS


  Serves 4 to 6


  
   	2 pounds store-bought or homemade meatballs, cooked (frozen is fine; check for gluten if purchasing)

   	½ cup packed dark brown sugar

   	½ cup Cherry Coke

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 teaspoon paprika

   	3 jalapeño peppers (don’t cut)

  


  Use a 6-quart slow cooker. Place the meatballs into the insert. In a medium bowl, whisk together the sugar, Cherry Coke, salt, pepper, and paprika. Pour this evenly over the meatballs. Toss the meatballs to get a nice coating of the sauce. Place the jalapeños on top. Cover, and cook on low for 5 to 6 hours, or until the meatballs are heated throughout. Discard the jalapeños before serving.
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  These meatballs were inspired by the Kayotic Kitchen website (kayotic.nl)—they make an excellent appetizer for entertaining, although I end up eating so much that it turns into dinner. Aidells makes a gluten-free meatball, and so does Coleman Natural.

 


 
 	

  CHILI CON CARNE (NO-BEAN CHILI)


  Serves 6


  
   	1 pound ground beef

   	1 large onion, diced

   	6 garlic cloves, diced

   	1 (28-ounce) can crushed tomatoes, undrained

   	2 tablespoons chili powder

   	1 teaspoon dried oregano

   	1 teaspoon ground cumin

   	1 teaspoon Tabasco sauce or more to taste

   	2 tablespoons red wine vinegar

   	Cornbread, for serving

   	Suggested toppings: shredded Cheddar cheese, sour cream

  


  Use a 6-quart slow cooker. In a large skillet over medium heat, cook the beef, onion, and garlic, stirring, until the meat is browned. Drain off any accumulated fat. Transfer the meat mixture to the insert. Add the tomatoes, and stir in the chili powder, oregano, and cumin. Add the Tabasco sauce and vinegar, and stir well to combine. Cover, and cook on low for 8 to 10 hours. Serve with cornbread and topped with cheese and sour cream, if desired.
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  Sometimes you feel like a bunch of beans, and sometimes you just don’t. You can eat this as is, or stretch it out by ladling it on top of hot dogs, baked potatoes, or nachos. This low-carb chili is a big hit with many of my readers.

 


 
 	

  CHINESE POT ROAST WITH SNOW PEAS


  Serves 6


  
   	1 (3- to 4-pound) pot roast, trimmed

   	2 onions, sliced into thin rings

   	½ cup soy sauce (I use gluten-free)

   	½ cup packed dark brown sugar

   	1 teaspoon ground ginger

   	1 (10-ounce) package frozen snow peas, thawed

   	Hot cooked white rice, for serving

  


  Use a 4-quart slow cooker. Put the roast into the insert, and add the onions. Pour in the soy sauce, and add the sugar and ginger. Flip the roast a few times to get it coated on all sides with the sauce. Cover, and cook on low for 8 hours, or until the meat has relaxed and can shred easily with a fork. If the meat isn’t tender enough after 8 hours, cut it into a few pieces and return to the pot for further cooking. Before serving, stir in the snow peas and serve over hot rice.
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  I made this pot roast on a night that both of my older girls had sleepover guests, and all the children happily ate their dinners, even all the snow peas!
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  CHUCK ROAST TACOS


  Serves 6 to 8


  
   	1 (3- to 4-pound) beef chuck roast (frozen is fine)

   	1 onion, sliced into thin rings

   	1 (10-ounce) can tomatoes and chiles, undrained

   	1 tablespoon garlic powder

   	1 teaspoon ground cumin

   	1 teaspoon chili powder

   	½ teaspoon kosher salt

   	1 cup beer (Redbridge by Anheuser-Busch is gluten-free)

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	Corn tortillas or taco shells, for serving

   	Suggested toppings: shredded Cheddar cheese, sliced avocado, sour cream

  


  Use a 6-quart slow cooker. Put the roast into the insert. Add the onion and tomatoes and chiles. Add the garlic powder, cumin, chili powder, and salt. Pour in the beer and Worcestershire sauce. Cover, and cook on low for 10 hours, or until the meat shreds easily with a fork. Stir well, and serve with a slotted spoon into taco shells or tortillas and add your favorite taco toppings.
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  I love that I can throw this on early in the morning with a frozen hunk of meat and have it cook all day with pantry staples. My kids are huge fans of anything taco, and will eat tons. If you’d prefer to skip the beer, use beef broth instead.

 


 
 	

  ENCHILADA STACK


  Serves 6


  
   	2 pounds shredded cooked beef or lamb

   	1 (14.5-ounce) can diced tomatoes, drained

   	8 corn tortillas

   	4 cups shredded Mexican blend cheese

   	1 (10-ounce) can red or green enchilada sauce

   	Suggested toppings: sour cream, sliced black olives

  


  Use a 4-quart slow cooker. Coat the insert with cooking spray. In a large bowl, combine the meat and the tomatoes and set aside. Put a layer of tortillas into the bottom of the insert (you may need to tear them to get even coverage). Scoop a layer of the meat mixture on top. Add a handful of the cheese. Repeat the layers until you run out of ingredients. Top with another handful of cheese, and pour the enchilada sauce evenly over the top. Cover, and cook on low for 4 to 5 hours or until meat is hot, the cheese is melty, and the tortillas have begun to brown on the edge. Serve with sour cream and olives, if desired.
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  This is a great way to use up leftover meat from a roast without having to serve the same exact meal two nights in a row. My kids love Mexican food (I think it’s the gobs of cheese), and love it when I make enchiladas in the slow cooker.

 


 
 	

  EVERYDAY MEATLOAF


  Serves 4 to 6


  
   	1 pound lean ground beef

   	1 onion, grated

   	½ cup breadcrumbs (I use gluten-free)

   	2 large eggs

   	6 cloves garlic, chopped

   	1 tablespoon dried Italian seasoning

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	¼ cup ketchup

  


  Use a 6-quart slow cooker and a glass or metal baking pan. Spray the baking pan with cooking spray, and set aside. In a large bowl, combine the beef with the onion, breadcrumbs, eggs, garlic, Italian seasoning, and Worcestershire sauce. I usually use my hands—you want everything fully incorporated. Put the meat mixture into the prepared baking pan and push down with your hands to make it fit. Spread the ketchup evenly over the top. Place the pan into the slow cooker insert (do not add water), and cover. Cook on low for 7 to 8 hours, or on high for 4 hours.
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  This is a beautiful, delicious, and moist meatloaf. My kids like to dip their meat into barbecue sauce, and Adam loves it best the next day, cold, in a meatloaf sandwich. If you’d like, you may nestle washed baking potatoes around the meatloaf pan for a complete meal.

 


 
 	

  INDIAN-STYLE SEEKH LAMB


  Serves 4


  
   	1 pound lean ground lamb

   	1 large onion

   	¼ cup fresh mint leaves

   	¼ cup fresh cilantro leaves

   	1 (1-inch) piece fresh ginger, peeled

   	2 small green chile peppers, stems removed

   	1 teaspoon ground cumin

   	1 teaspoon ground coriander

   	1 teaspoon kosher salt

   	½ teaspoon cayenne pepper

   	Lavash, pita bread, or hot cooked rice, for serving

   	Tzatziki Sauce, for serving (recipe follows)

  


  Use a 4-quart slow cooker. Place a wire rack into the insert. (If you do not have a rack, you can make one by weaving together aluminum foil “worms” in a waffle pattern.) Put the lamb into a large bowl and set aside. In a food processor, pulse together the rest of the ingredients, except the tzatziki sauce, until they are well blended and mixed together. Stir this mixture into the lamb (or use your hands) until you have a large lamb meatball. Pinch off tennis ball–size pieces of meat, and press gently to create elongated meatballs. Place these into the insert, on top of the rack—it’s okay if they overlap a bit. Cover, and cook on low for 7 hours, or on high for about 4 hours. Serve in lavash, pita bread, or over rice with tzatziki sauce.


  TZATZIKI SAUCE


  
   	1 cup plain yogurt

   	1 cucumber, peeled, seeded, and diced

   	1 garlic clove, minced

   	1 teaspoon dried dill

   	1 tablespoon olive

   	½ lemon, juiced

  


  In a bowl, combine all the ingredients, and store any leftovers in the fridge.
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  Traditionally, ground lamb is wrapped around a wooden skewer and grilled over an open flame. Since I’m petrified of the grill, I wanted to figure out how to make them (safely!) in my trusty slow cooker. Not only did it work, the meat tasted just as good as it does when cooked outdoors. If you’d like more heat, use more chiles and cayenne—these measurements are for a slow, mild heat.

 


 
 	

  GREEK SPICED POT ROAST


  Serves 4


  
   	1 (3- to 4-pound) beef chuck or rump roast

   	1 onion, sliced into thin rings

   	8 garlic cloves, smashed

   	1 teaspoon kosher salt

   	1 teaspoon ground black pepper

   	½ teaspoon fennel seed

   	½ teaspoon anise seed

   	1 teaspoon ground cumin

   	1 teaspoon ground cinnamon

   	¼ cup packed dark brown sugar

   	1 tablespoon honey

   	1 lemon, juiced

  


  Use a 4-quart slow cooker. Put the roast into the insert, and add the onion and garlic. In a small bowl, combine the salt, pepper, and spices with the sugar and honey. Smear this paste onto the top of the roast. Pour in the lemon juice. Cover, and cook on low for 8 to 10 hours, or until the meat breaks apart easily with a fork.
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  Contrary to an old-school belief, you do not need to drown the meat in liquid to have it cook properly in the slow cooker. This meat cooks in its own juices and is perfectly seasoned. If your cooker seems to release a lot of steam while it cooks, place a layer of foil under the lid to trap in valuable condensation and heat.

 


 
 	

  JEN’S FAMOUS ITALIAN MEATLOAF


  Serves 6


  
   	2 pounds lean ground beef

   	1 cup breadcrumbs (I use gluten-free)

   	1 onion, diced

   	4 ounces Parmesan cheese, freshly grated

   	1 cup prepared pasta sauce, divided

   	⅓ cup milk

   	2 large eggs

   	1 teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	Hot baked or mashed potatoes, for serving

  


  Use a 6-quart oval slow cooker with a glass or metal 9 × 5 × 3-inch loaf pan. In a large bowl, combine the beef, breadcrumbs, onion, cheese, ⅓ cup of the pasta sauce, the milk, eggs, salt, and pepper. Combine well (I use my hands) and press the mixture into the loaf pan. Pour the remaining ⅔ cup pasta sauce evenly over the top. Place the loaf pan into the insert (do not add water). Cover, and cook on low for 7 hours, or on high for about 4 hours. The meatloaf is finished when it’s brown on top and has begun to pull away from the sides. Let it sit, cooling, for 15 minutes before slicing. Serve with baked or mashed potatoes.
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  This is my friend Jen, The Cocktail Lady’s (cocktail365.blogspot.com) meatloaf. I first had it at her house, cold, and couldn’t keep myself from cutting little slices “to even it up.” It’s moist, packed with flavor, and makes amazing next-day sandwiches. Thank you for sharing your recipe, Jen!

 


 
 	

  LAZY SUNDAY POT ROAST


  Serves 6 to 8


  
   	1 (3- to 4-pound) pot roast, trimmed

   	1 pound fresh cremini mushrooms, thinly sliced

   	1 onion, sliced

   	4 garlic cloves, chopped

   	1 (26-ounce) jar prepared pasta sauce (retain jar)

   	¼ cup beef broth or water

   	1 tablespoon dried Italian seasoning

   	Hot baked potatoes or buttered pasta (I use gluten-free), for serving

  


  Use a 6-quart slow cooker. Put the pot roast into the insert, and add the mushrooms, onion, and garlic. Pour the pasta sauce evenly over the top. Put the broth into the empty pasta jar and seal. Shake well, pour this liquid into the pot, and stir in the Italian seasoning. Cover, and cook on low for 8 to 10 hours, or until the meat has reached desired tenderness. Serve with baked potatoes or pasta.
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  This is a great Sunday night dinner to serve to guests. The meat is tender and juicy, and can simmer all day while you are out of the house. Serve with crusty bread (we use gluten-free) and a green salad.

 


 
 	

  LEG OF LAMB WITH GARLIC AND HONEY


  Serves 6


  
   	8 garlic cloves, chopped

   	2 tablespoons honey

   	2 tablespoons prepared brown mustard

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 (4- to 5-pound) lamb roast, trimmed

   	1 (14-ounce) can fire-roasted diced tomatoes, undrained

   	½ cup dry white wine or apple juice

  


  Use a 6-quart slow cooker. In a small bowl, combine the garlic, honey, mustard, salt, and pepper. Rub this mixture on all sides of the lamb (remove any string or netting). Place the lamb into the insert. Pour in the tomatoes, and add the wine. Cover, and cook on low for 8 hours, or until the lamb pulls apart easily with a fork.
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  Growing up, I thought people only ate lamb on Easter Sunday. I am now happy to serve lamb throughout the year—the entire family loves it, and I appreciate how naturally lean and flavorful it is. Stock up when it goes on sale in the spring months to freeze for future use. We like to serve lamb with brussels sprouts and asparagus.

 


 
 	

  LOUISIANA POT ROAST


  Serves 6


  
   	2 tablespoons dark brown sugar

   	1 teaspoon ground white pepper

   	1 teaspoon garlic powder

   	1 teaspoon cayenne pepper

   	1 teaspoon smoked paprika

   	1 teaspoon kosher salt

   	1 (3-pound) beef chuck roast

   	2 onions, sliced into thin rings

   	6 red potatoes, washed and quartered

   	1 cup baby carrots

   	4 ripe tomatoes, quartered

  


  Use a 6-quart slow cooker. Combine the sugar, white pepper, garlic powder, cayenne pepper, paprika, and salt in a small bowl, and rub the spice mixture all over the roast, taking care to get all sides. Place the meat into the insert. Add the onions, potatoes, and carrots, and top with the tomatoes. Cover, and cook on low for 8 to 10 hours, or until the meat has begun to lose shape and can pull apart easily with a fork.
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  It’s not a mistake that there isn’t any liquid added to this pot roast—the meat and vegetables create their own sauce while cooking. The meat has a beautiful smoky heat to it—which you can customize by adding more (or less!) of the cayenne pepper.

 


 
 	

  MINT-GLAZED LEG OF LAMB


  Serves 6 to 8


  
   	1 onion, sliced into thin rings

   	1 (4- to 5-pound) boneless leg of lamb

   	⅓ cup mint jelly

   	4 garlic cloves, chopped

   	3 sprigs fresh mint

   	1 tablespoon fresh rosemary

   	1 teaspoon kosher salt

   	1 teaspoon ground black pepper

   	Hot mashed potatoes, for serving

  


  Use a 6-quart slow cooker. Separate the onion rings with your fingers and place in the insert. Put the lamb on top. In a small bowl, combine the jelly, garlic, mint, rosemary, salt, and pepper. Smear this mixture on all sides of the meat. Cover, and cook on low for 7 hours, or until the lamb is fully cooked and begins to relax and lose its shape. Serve with mashed potatoes and a spoonful of the accumulated gravy.
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  I have always shied away from mint jelly—it looks like lime Jell-O to me, and I couldn’t figure out why lamb was supposed to be paired with something that smelled like doublemint gum, until I tried this! Lamb and mint are meant to go together! This sweet, salty, and minty glaze cannot be beat. I can’t wait to serve this the next time we are together for a big family meal so I can impress my guests.
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  MEAT LOVER’S CHILI


  Serves 8


  
   	4 pounds mixed ground meat (combination beef, turkey, and pork)

   	2 onions, diced

   	1 head garlic, peeled and diced (about 10 cloves)

   	1 green bell pepper, seeded and diced

   	2 stalks celery, thinly sliced

   	1 jalapeño pepper, diced (wear gloves!)

   	1 (14.5-ounce) can stewed tomatoes, undrained

   	½ (6-ounce) bottle of beer (I use gluten-free beer)

   	2 tablespoons tomato paste

   	1 tablespoon ground cumin

   	1 tablespoon chili powder

   	1 tablespoon kosher salt

   	1 teaspoon ground black pepper

   	Suggested toppings: sliced pickled jalapeño peppers, shredded Cheddar cheese, sour cream

  


  Use a 6-quart slow cooker. In a large skillet over medium heat, add the meat, onions, and garlic and cook, stirring, until the meat is browned. Drain off most of the accumulated fat (save a little for flavor), and transfer the meat mixture to the insert. Add the bell pepper, celery, and jalapeño. Pour in the tomatoes. Fill the tomato can with water and pour that into the insert. Add the beer and tomato paste. Stir in the seasonings. Cover, and cook on low for 8 to 10 hours. Serve with the desired toppings.
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  I grew up believing all chili should have beans; I never before had a chili without them. My mind has been changed. Thick, spicy, delicious, and packed with meat, you will not be missing beans after eating a bowl.

 


 
 	

  MEXICAN STUFFED PASTA SHELLS


  Serves 4 to 6


  
   	1 (8-ounce) package large pasta shells (I use gluten-free)

   	1 pound lean ground beef or turkey

   	1 (1-ounce) packet taco seasoning (or see recipe for homemade)

   	1 (8-ounce) package cream cheese, softened

   	1 (16-ounce) bottle prepared mild salsa

   	2 cups shredded Cheddar cheese

   	Suggested toppings: sliced olives, sour cream, tortilla chips

  


  Use a 6-quart slow cooker sprayed well with cooking spray. Rinse the pasta shells with hot water, and set aside. In a skillet over medium heat, add the meat, and cook, stirring, until browned. Drain off any accumulated grease. Stir in the taco seasoning and cream cheese until well incorporated. Use a spoon to stuff the creamy meat mixture into each pasta shell. Place the stuffed shells into the insert—stacking and overlapping as needed. Pour the entire bottle of salsa evenly over the top and add the cheese. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Serve with your favorite toppings, or eat as is.
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  I was super excited to find gluten-free pasta shells (Tinkyada), and love having a new way to make casseroles in the slow cooker. If you have a hard time finding the shells, you can layer in penne or rigatoni pasta or use uncooked lasagna noodles.

 


 
 	

  MONGOLIAN BEEF TAKEOUT FAKE OUT


  Serves 4


  
   	2 to 3 pounds flank steak, cut into long strips

   	1 tablespoon cornstarch

   	¾ cup packed dark brown sugar

   	½ cup soy sauce (I use gluten-free)

   	4 garlic cloves, minced

   	1 teaspoon grated fresh ginger

   	3 green onions, thinly sliced

   	Hot cooked white rice, for serving

  


  Use a 4-quart slow cooker. Place the steak into a zippered plastic bag with the cornstarch. Shake the bag to evenly coat the meat, and dump the bag contents into the insert. Add the sugar, soy sauce, garlic, ginger, and two-thirds of the green onions. Stir to combine. Cover, and cook on low for 4 to 5 hours, or until the meat is cooked through and tender. Add the remaining green onion to the pot, and serve over rice.
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  I know there’s a lot of sugar in this dish—but this is the right amount to recreate a copycat dish at home. The meat is sweet, sticky, and delicious—don’t forget the chopsticks!

 


 
 	

  NOT YOUR MOTHER’S MEATBALLS


  Makes 24 meatballs


  
   	¼ cup chopped fresh flat-leaf parsley

   	1½ pounds lean ground beef

   	4 slices applewood-smoked bacon, diced

   	¼ cup freshly grated Parmesan cheese

   	¼ cup panko-style breadcrumbs (I use gluten-free)

   	2 large eggs

   	2 tablespoons dried minced onion

   	1 tablespoon garlic powder

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 cup all-purpose flour (I use rice flour)

   	2 cups chicken or beef broth

   	1 (6-ounce) can tomato paste

   	Hot cooked pasta or rice, for serving (optional)

  


  Use a 6-quart slow cooker. In a large bowl, combine the parsley, beef, and bacon. Add in the cheese, breadcrumbs, eggs, and all the seasonings. Combine well (I use my hands). After the meat is mixed, line a cookie sheet with parchment paper or nonstick aluminum foil. Pour the flour into a shallow dish (a pie pan works great). Roll the meat into golf ball–size balls, and then lightly dust each meatball with the flour before placing on the lined cookie sheet. When all the meat is used, put the whole sheet into the freezer for 1 hour, or until completely frozen. It’s okay to freeze overnight, if you’d like to do this over 2 days (put in sealed container if freezing for longer).


  Once the meatballs are frozen, place them one by one (this means don’t dump!) into a lightly greased slow cooker. It’s okay to stack them. In a small bowl, whisk together the broth and tomato paste to create a gravy. Pour this evenly over the meatballs. Cover, and cook on low for 5 hours, or until the meatballs have browned and are fully cooked. They are hearty, and can remain in the slow cooker set on warm for up to 4 additional hours. Serve with pasta or rice, or all on their own. These are filling!
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  You will love these. These meatballs have been well reviewed on my website, and have been made in hundreds of kitchens all over the world. The flour-and-freezing trick is such a fantastic technique to keep the meat together, and the flour dredge provides a bit more of a “crusty” texture and thickens the tomato gravy beautifully.
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  MUSHROOM BEEF STROGANOFF


  Serves 6


  
   	2 pounds beef stew meat (frozen is fine)

   	2 pounds fresh button mushrooms, thinly sliced

   	1 large fresh tomato, diced

   	3 green onions, thinly sliced

   	4 garlic cloves, minced

   	¼ cup minced fresh flat-leaf parsley

   	1 teaspoon dried oregano

   	½ teaspoon paprika

   	½ teaspoon dried thyme

   	1 cup beef broth

   	¼ cup dry red wine

   	2 tablespoons cold water

   	1½ tablespoons cornstarch

   	1 cup sour cream

   	Hot cooked pasta, rice, or baked potatoes, for serving

  


  Use a 4-quart slow cooker. Put the beef into the insert. Add the mushrooms, tomato, green onions, and garlic. Then add the parsley, oregano, paprika, and thyme. Stir in the broth and wine (if you’d prefer not to use wine, just add more broth). Cover, and cook on low for 8 hours, or until the meat has reached desired tenderness. In a small bowl, combine the water and cornstarch to make a slurry. Scoop out 1 cup of hot liquid from the cooker, and whisk it into the slurry. Stir back into the pot and add the sour cream. Cook on high for 20 to 30 minutes, or until the sour cream has completely dissolved. Serve over pasta, rice, or potatoes.
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  Betty Ann wrote to me and shared her family’s favorite stroganoff recipe. We all loved it, and I appreciate that it uses fresh ingredients. This is a wonderful dinner, and will be a new staple in our home.

 


 
 	

  OVERNIGHT POT ROAST


  Serves 6


  
   	1 (5-pound) beef chuck roast

   	1 tablespoon dried or 3 sprigs fresh rosemary

   	1 teaspoon kosher salt

   	1 teaspoon ground black pepper

   	1 head garlic, peeled (about 10 cloves)

   	Hot mashed potatoes and green vegetable, for serving

  


  Use a 6-quart slow cooker. Place the roast into the insert, and rub the rosemary, salt, and pepper all over the outside of the meat. Toss in the garlic cloves. Cover, and cook on low for 16 to 20 hours. Please make sure the cooker seals well—you should see a lot of built-up condensation on the lid. If your cooker doesn’t seal nicely, lay down a length of foil to trap in steam and moisture, then place the lid on top. Serve with mashed potatoes and green vegetable of your choice.
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  This is the most tender pot roast you’ll ever have—the meat cuts easily with a spoon after cooking in its own juices for so long. The garlic breaks down and creates a smooth, nutty gravy with the rosemary.

 


 
 	

  PASTA BAKE


  Serves 6


  
   	1 (16-ounce) bag or box of rigatoni, penne, or fusilli pasta (I use gluten-free)

   	1 pound lean ground beef

   	1 onion, diced

   	4 cloves garlic, chopped

   	1 (26-ounce) jar prepared pasta sauce

   	2 cups shredded mozzarella cheese

  


  Use a 6-quart slow cooker. Coat the insert with cooking spray. Rinse the pasta under running water (this is just to add a bit of moisture to the cooker), then add to the insert. In a large skillet over medium heat, add the beef, onion, and garlic, and cook, stirring, until the meat is browned and the onion is translucent. Drain off any accumulated fat, and add the pasta sauce to the skillet. Stir well, and pour this meat mixture over the pasta in the slow cooker. Stir to combine. Top with cheese. Cover, and cook on low for 5 to 6 hours, or until pasta has reached desired tenderness.
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  This is an incredibly easy way to have a complete pasta dinner at the end of a busy day. Feel free to add mushrooms, bell pepper, or even sliced pepperoni to the mix to change it up a bit to suit your family’s taste.

 


 
 	

  PIZZA LASAGNA


  Serves 8


  
   	1 pound lean ground beef or lamb

   	1 (26-ounce) jar prepared pasta sauce (retain jar)

   	1 (10-ounce) package lasagna noodles (I use gluten-free)

   	1 (16-ounce) container ricotta cheese

   	1 tablespoon dried Italian seasoning

   	1 pound fresh button mushrooms, thinly sliced

   	1 green bell pepper, seeded and thinly sliced

   	24 pepperoni slices

   	4 cups shredded mozzarella cheese

   	¼ cup warm water

  


  Use a 6-quart slow cooker. Coat the insert with cooking spray, and set aside. Add the meat to a large skillet over medium heat, and cook, stirring, until browned. Drain off any accumulated grease. Pour the pasta sauce into the meat, and stir. Add a large spoonful of the meat mixture into the bottom of the insert. Add a layer of lasagna noodles (you may need to break them to get a good fit). In a small bowl, combine the ricotta cheese with the Italian seasoning. Smear a spoonful of this cheese mixture onto the dry lasagna noodles. Add a handful of the mushrooms, bell peppers, and pepperoni. Top with 1 cup of the cheese. Now add another large spoonful of meat and sauce, and repeat layers until you run out of ingredients and the slow cooker is full. Add the water to the empty pasta sauce jar, seal, and shake. Pour this liquid evenly over the top of the assembled lasagna. Cover, and cook on low for 6 to 7 hours, or until the casserole is bubbly, the cheese has melted, and the pasta is bite-tender. Let it sit with the lid off for about 10 minutes before serving.
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  I made this for a sleepover and all four kids asked for seconds. This is a very customizable lasagna—if you aren’t a fan of mushrooms, add olives or a handful of spinach, instead.

 


 
 	

  PIZZA PASTA BAKE


  Serves 6 to 8


  
   	3 cups cooked pasta, such as penne (I use gluten-free)

   	1 pound lean ground beef or turkey

   	1 onion, diced

   	3 garlic cloves, minced

   	1 (26-ounce) jar prepared pasta sauce

   	¾ teaspoon dried Italian seasoning

   	½ teaspoon dried oregano

   	20 pepperoni slices

   	8 ounces fresh button mushrooms, thinly sliced

   	½ cup canned sliced black olives

   	2 cups shredded mozzarella cheese

  


  Use a 6-quart slow cooker. Spray the insert well with cooking spray. Press the pasta into the bottom of the cooker—this will become the pizza “crust.” Add the meat, onion, and garlic to a large skillet over medium heat and cook until the meat is browned and the onion is translucent. Drain off any accumulated grease, and stir in the pasta sauce, Italian seasoning, and oregano. Pour the meat sauce over the top of the pasta. Count out 20 pieces of pepperoni (and then eat the rest of the package!) and dot the pieces over the top, along with the mushrooms and olives. Top with handfuls of the cheese. Cover, and cook on high for 4 hours, or until the cheese topping has fully melted and begun to brown on top.


  [image: ] The Verdict


  Pizza in a pot! In order for our family and friends to eat pizza, we need to order at least two. After delivery and tip we’re out about $40—this is such a more economical way to enjoy pizza and satisfies any and all cravings.

 


 
 	

  RED WINE AND PLUMS BEEF STRIPS


  Serves 4


  
   	2 to 3 pounds beef stew meat or tri-tip strips

   	2 cups dry red wine

   	1 cup dried pitted plums (prunes)

   	1 tablespoon dried or 3 sprigs fresh rosemary

   	1 tablespoon soy sauce (I use gluten-free)

   	½ teaspoon ground black pepper

   	Hot mashed potatoes or polenta, for serving

  


  Use a 4-quart slow cooker. Place the beef into the insert, and add the wine and dried plums. Add the rosemary, soy sauce, and pepper. Cover, and cook on low for 8 hours, or on high for about 5 hours. Serve over mashed potatoes or polenta.
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  Our seven-year-old neighbor invited himself over for dinner when he smelled this cooking. He ate two platefuls, which was great peer pressure for our three girls, who followed suit. Everything about this dish worked, it’s a keeper.

 


 
 	

  RED WINE BRISKET


  Serves 6


  
   	1 (5-pound) beef brisket, trimmed

   	1 tablespoon herbes de Provence

   	1 tablespoon garlic powder

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 tablespoon tomato paste

   	2 cups dry red wine

  


  Use a 6-quart slow cooker. Place the brisket into the insert. In a small bowl, combine the seasonings with the tomato paste. Smear this paste on your hunk of meat—taking care to get all sides. Pour in the wine. Cover, and cook on low for 8 to 10 hours—the meat should be quite tender and cut easily with a fork.
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  This is one of my favorite ways to bring a frostbitten roast back to life. I always have these ingredients on hand, and pull this recipe into the rotation when I’m feeling uninspired to get to the store. It makes everybody happy, and I don’t have to change out of my Jammy pants!

 


 
 	

  REUBEN IN A POT


  Serves 6


  
   	2 cups diced cooked corned beef

   	1 (32-ounce) package fresh sauerkraut, drained and rinsed

   	1 tablespoon caraway seeds

   	2 cups shredded Swiss cheese

   	1 cup Thousand Island dressing

  


  Use a 4-quart slow cooker. Put the beef into the bottom of the insert, and add the sauerkraut. Add the caraway seed, and then use kitchen tongs to fluff up the sauerkraut and disperse the caraway seeds. Sprinkle the cheese on top, and pour the salad dressing over the whole thing. Cover and cook on low for 6 hours, or until hot and bubbly.
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  Before we went gluten-free my husband liked to order Reuben sandwiches from a neighborhood deli. This casserole satisfies any Reuben cravings, and is a fun way to use up any leftover St. Patrick’s Day corned beef.

 


 
 	

  SALISBURY STEAK


  Serves 4 to 6


  
   	2 pounds lean ground beef

   	1 (1-ounce) packet onion soup mix (or see recipe for homemade)

   	2 teaspoons garlic powder

   	1 pound fresh button mushrooms, thinly sliced

   	2 cups beef broth

   	1 tablespoon A1 Steak Sauce

   	Hot mashed potatoes, for serving

  


  Use a 6-quart slow cooker, sprayed with cooking spray. In a large bowl, combine the beef, onion soup mix, and garlic powder. Form into 4 to 6 large hamburger patties and place them in the insert (it’s okay to overlap a bit). In a separate large bowl, combine the mushrooms, broth, and steak sauce. Pour the mushroom mixture evenly over the top of the meat patties in the insert. Cover, and cook on low for 5 to 6 hours, or on high for 3 to 4 hours. Serve with mashed potatoes.


  [image: ] The Verdict


  If you’ve only had Salisbury steak in your elementary school’s cafeteria, you don’t know what you’re missing. My kids loved their meal, although only one actually ate the mushrooms.

 


 
 	

  SHREDDED KOREAN BEEF SOFT TACOS


  Serves 6


  
   	1 (3- to 4-pound) beef chuck roast, trimmed if desired

   	½ cup packed dark brown sugar

   	⅓ cup soy sauce (I use gluten-free)

   	1 head garlic, peeled (about 10 cloves)

   	½ onion, diced

   	1 (1-inch) piece fresh ginger, peeled and grated

   	2 tablespoons seasoned rice wine vinegar

   	1 tablespoon sesame oil

   	1 jalapeño pepper, seeded and diced (be careful, use gloves!)

   	Soft corn or flour tortillas, Shredded Cabbage Slaw (recipe follows), and white or brown rice, for serving

  


  Use a 6-quart slow cooker. This truly can’t be any easier. I don’t brown the meat, but I do trim off the visible fat. I can make these directions complicated and tell you to add this or that first, but it honestly doesn’t matter. This is going to cook on low all day long, and the ingredients will distribute just fine all on their own. Throw in the beef, sugar, soy sauce, garlic, onion, ginger, vinegar, oil, and jalapeño however you’d like. Cover, and cook on low for 8 to 10 hours or until the meat has fully shredded (you can help it out by cutting the meat into pieces an hour or so before serving time). Serve in tortillas with the cabbage slaw and rice.


  SHREDDED CABBAGE SLAW


  
   	1 (16-ounce) bag shredded coleslaw

   	1 tablespoon soy sauce (I use gluten-free)

   	2 tablespoons seasoned rice vinegar

   	Salt and ground black pepper, to taste

  


  In a bowl, toss everything together and serve immediately (it wilts if you make it early in the day).
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  Perfect—just like it came out of a food truck. This will be a new favorite in your household.
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  SALSA MEATLOAF


  Serves 4


  
   	2 pounds lean ground beef

   	2 cups shredded Mexican blend cheese

   	2 large eggs

   	1 cup breadcrumbs (I use gluten-free)

   	1 (1-ounce) packet of taco seasoning (or see recipe for homemade)

   	1 (8-ounce) jar of your favorite salsa

   	Hot cooked beans and rice, for serving

  


  Use a 6-quart oval slow cooker and a glass or metal 9 × 5 × 3-inch loaf pan. In a large bowl, combine the meat, cheese, eggs, breadcrumbs, and taco seasoning. Combine well (I use my hands) and press the mixture into the loaf pan. Pour the salsa over the top (just pour in enough to cover the loaf, not so much it drips over the sides of the pan). Place the loaf pan into the insert. Cover, and cook on low for 7 hours, or on high for about 4 hours. The meatloaf is finished when it’s brown on top and has begun to pull away from the sides. Let it cool for 15 minutes before slicing. Serve with a side of beans and rice.
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  Oh my gracious—this is all the good parts of a taco without the messy fingers and drippy forearms. If I was into calling things “deconstructed,” I’d call this a deconstructed taco. But I’m not that trendy.

 


 
 	

  SHREDDED BEEF FOR SOFT TACOS, ENCHILADAS, OR TAMALES


  Serves 12


  
   	1 (4-pound) beef chuck roast, trimmed

   	2 large onions, diced

   	6 garlic cloves, chopped

   	2 teaspoons kosher salt

   	1 teaspoon ground black pepper

   	1 tablespoon ground cumin

   	2 (4-ounce) cans diced green chiles, undrained

   	1 cup beef broth

  


  Use a 4- or 6-quart slow cooker. Put the roast into the insert, and add the onions and garlic. Sprinkle the salt, pepper, and cumin over the top and add the chiles. Pour in the broth. Cover, and cook on low for 8 to 10 hours, or until the meat shreds easily with a fork. Shred completely and serve.
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  It’s wonderful to have a bunch of cooked and seasoned meat tucked away in the freezer or refrigerator for quick weekend lunches or a busy weeknight dinner. One of my kids’ favorite afternoon snacks is a shredded beef quesadilla. Easy, filling, and homemade! You can also use it as a soft taco filling, in enchiladas, or in tamales.

 


 
 	

  SLOW COOKER COWBOY COOKOUT


  Serves 4


  
   	Aluminum foil

   	4 hamburger patties (frozen is fine)

   	1 onion, sliced into thin rings

   	1 (16-ounce) can baked beans

   	1 red bell pepper, seeded and thinly sliced

   	½ cup barbecue sauce

  


  Use a 6-quart slow cooker. Spread out 4 long sheets of aluminum foil on the countertop. Place a hamburger patty in the center of each piece. Separate the onion rings with your fingers and place a few rings onto each patty. Spoon equal amounts of the baked beans on top, and add a few bell pepper slices. Top each stack with a spoonful of the barbecue sauce. Fold the foil over and crimp the sides to create a fully enclosed packet. Place these packets into the insert. Cover, and cook on low for 6 to 7 hours, or on high for 4 hours. Your meal is finished when the meat is no longer pink in the middle and the onion has reached desired tenderness.
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  I like how moist and flavorful the hamburger meat becomes after cooking with the beans and barbecue sauce. Serve with cornbread and a green salad for a full meal.

 


 
 	

  SLOW COOKER SPANISH RICE


  Serves 8 to 10


  
   	2 pounds lean ground beef or turkey

   	1 large onion, diced

   	4 garlic cloves, chopped

   	2 green bell peppers, seeded and diced

   	1 (28-ounce) can diced tomatoes, undrained

   	1 (8-ounce) can tomato sauce

   	2 teaspoons Worcestershire sauce (I use gluten-free)

   	3 teaspoons chili powder

   	1 teaspoon kosher salt

   	1 teaspoon ground black pepper

   	1 cup converted rice (see Note below)

   	1 cup water

   	Suggested toppings: shredded Cheddar cheese, sour cream, chopped fresh chives

  


  Use a 6-quart slow cooker. Add the meat, onion, and garlic to a large skillet over medium heat, and cook, stirring, until the meat is browned and the onion is translucent. Drain off any accumulated fat, and pour the meat mixture into the insert. Add the bell peppers, tomatoes, tomato sauce, Worcestershire sauce, chili powder, salt, and black pepper. Stir in the rice and water. Cover and cook on low for 6 to 7 hours, or on high for about 3 hours. Serve with a handful of shredded cheese, a dollop of sour cream, and sprinkle of chives, if desired.


  Note: Converted rice is simply brown rice that has had the hull removed after being steamed, which keeps it from getting gummy in the pot.
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  Spanish rice was a sleepover standard when I spent the night at my grandparents’ house. Grandma didn’t add Worcestershire sauce or fresh bell pepper, but she has taste-tested and approved this recipe. So have my kids, who add shredded cheese and sour cream to the top.

 


 
 	

  SMOKY BRISKET WITH BAKED SWEET POTATOES


  Serves 8


  
   	Aluminum foil

   	1 (4-pound) beef brisket, halved lengthwise

   	1 teaspoon celery seed

   	1 tablespoon garlic powder

   	2 teaspoons kosher salt

   	¼ cup liquid smoke

   	4 large sweet potatoes, washed and halved lengthwise

  


  Use a 6-quart slow cooker. Spread a length of aluminum foil out on your kitchen counter. Place the brisket in the middle of the foil. Sprinkle the celery seed, garlic powder, salt, and liquid smoke into the middle of the meat. Fold the meat together, and gather the edges of the foil to create a tight packet. Place into the insert. Wrap each sweet potato half in foil, and nestle each packet around the roast. Do not add water. Cover, and cook on low for 8 hours. Carefully remove the packets from the pot and open away from your face—the steam will be hot!
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  I love layered dinners such as this one. If you prefer not to use aluminum foil, you can make packets out of parchment paper, it’ll work the same way. The leftover meat makes amazing sandwiches the next day!

 


 
 	

  SNOW PEAS BEEF


  Serves 6


  
   	2 pounds fajita meat (thinly sliced beef)

   	1 onion, sliced into thin rings

   	2 red bell peppers, seeded and thinly sliced

   	6 garlic cloves, thinly sliced

   	½ cup packed dark brown sugar

   	½ cup soy sauce (I use gluten-free)

   	¼ cup dry white wine or apple juice

   	2 tablespoons cold water

   	1 tablespoon cornstarch

   	1 (10-ounce) package frozen snow peas, thawed and drained

   	2 green onions, thinly sliced

   	Hot cooked white rice, for serving

  


  Use a 6-quart slow cooker. Place the meat into the insert, and add the onion, separating the rings with your fingers. Add the bell peppers and garlic. Stir in the sugar, soy sauce, and wine. Cover, and cook on low for 5 to 6 hours, or on high for about 3 hours. In a small bowl, whisk together the water and cornstarch to make a slurry, then stir the mixture into the insert to thicken the juice. Add the snow peas and green onions. Cover, and cook on high for 45 minutes, or until the snow peas are fully hot and have begun to slightly wilt. Serve over rice.
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  I can’t wait to make this again. It tastes just like our favorite restaurant’s version of this dish, but without being loaded down with oil or gluten. We like to eat this on a blanket in front of the TV in true takeout fashion.

 


 
 	

  SUNDAY BEEF BRISKET


  Serves 6


  
   	1 (4-pound) beef brisket

   	¼ cup packed dark brown sugar

   	2 tablespoons paprika

   	2 tablespoons onion powder

   	1 tablespoon ground cumin

   	1 tablespoon chili powder

   	1 tablespoon kosher salt

   	½ teaspoon ground black pepper

   	1 red onion, cut into thin rings

   	4 baking potatoes, peeled and cut into chunks

   	3 large carrots, cut into 2-inch chunks

   	3 stalks celery, cut into 2-inch chunks

  


  Use a 6-quart slow cooker. Place the brisket into the insert. In a small bowl, prepare the spice rub by combining the sugar, paprika, onion powder, cumin, chili powder, salt, and pepper. Rub this evenly all over the meat—flipping it over a few times to get good coverage. Add all the vegetables on top. Do not add water. Cover, and cook on low for 8 to 10 hours, or until the meat breaks apart easily with a fork.
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  This smoky meat will quickly become a family favorite. I like to prepare the spice rub and cut the vegetables the night before, then plop it all into the slow cooker before leaving the house for the day.

 


 
 	

  SWEET-AND-SOUR POT ROAST


  Serves 6


  
   	1 (4 -pound) beef rump or chuck roast

   	2 onions, sliced into thin rings

   	1 (14.5-ounce) can diced tomatoes, undrained

   	½ cup ketchup

   	¼ cup packed dark brown sugar

   	¼ cup soy sauce (I use gluten-free)

   	4 garlic cloves, diced

   	Hot mashed or baked potatoes, for serving

  


  Use a 6-quart slow cooker. Put the roast into the insert, and add the onions, separated into rings. In a medium bowl, combine the tomatoes, ketchup, sugar, soy sauce, and garlic. Pour this sauce evenly over the top of your roast. Cover, and cook on low for 8 hours, or until the meat has relaxed and begun to lose shape. Serve with mashed or baked potatoes.
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  My kids love the tangy sauce that this roast is cooked in. It tastes like a chunky sweet barbecue sauce—the kids use their fingers to lick it up. If you’d like your whole meal cooked in the pot, feel free to add quartered potatoes and some cut carrots.

 


 
 	

  TACO CASSEROLE


  Serves 6


  
   	1 pound lean ground beef or lamb

   	½ cup of water

   	1 (1-ounce) packet taco seasoning (or see recipe for homemade)

   	4 to 6 corn tortillas

   	1 (15-ounce) can refried beans

   	⅓ cup sliced pickled jalapeño peppers

   	3 cups shredded Mexican blend cheese

   	Salsa or taco sauce, for serving (optional)

  


  Use a 4-quart slow cooker. Add the meat to a large skillet over medium heat and cook, stirring, until the meat is browned. Drain off any accumulated fat. Add the water and the taco seasoning to the skillet and stir well. Add a large spoonful of the seasoned meat into the insert. Top with a layer of tortillas (you may need to tear them to get a full layer). Smear on some of the refried beans, sprinkle on a few jalapeño slices, and add a handful of the cheese. Repeat the layers until you run out of ingredients. Cover, and cook on low for 5 hours, or on high for about 3 hours. Unplug the cooker and let it sit with the lid off for about 10 minutes before serving. Top with salsa or taco sauce, if desired.
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  This is a great kid-pleasing meal. I use mild jalapeños, which aren’t too spicy for my kids. If you are nervous about the heat, you can leave them out and use sliced olives instead.

 


 
 	

  TAMALES IN CORN HUSKS


  Makes about 20


  
   	20 large dried corn husks (available at Mexican grocers)

   	4 cups masa harina (corn flour; naturally gluten-free)

   	2½ cups beef broth

   	1⅓ cups vegetable shortening

   	2 teaspoons baking powder

   	1 teaspoon kosher salt

   	Shredded Beef or your own favorite filling, cooled

  


  Use a 6-quart slow cooker. Soften the corn husks by submerging them in a bowl of hot water until they are pliable. Beat the masa, broth, shortening, baking powder, and salt in a large bowl with a handheld mixer until the dough is light and fluffy. Check the dough by pinching off a small ball and dropping it into a glass of water. If the dough floats, it is done. If your dough doesn’t float, continue beating with the hand mixer.


  Take a golf ball–size piece of dough and spread it into a wet corn husk. The dough should be about ¼ inch thick— you should not be able to see the husk through the dough. Add a spoonful of the meat filling, and carefully fold the corn husk in half until the masa meets together to form an enclosed packet. Fold the rest of the corn husk around the tamale, and place it seam-side down into the insert. (As an option, you can use a thin strand of the corn husks to tie the tamale closed, as we did in the photograph.) Repeat the filling and folding process until you run out of ingredients.


  Cover, and cook on high for 4 to 6 hours, or until a tester tamale looks and tastes done (it’ll be brown and fully baked). I begin checking my tamales at 4 hours and then recheck every 30 to 45 minutes (it’s okay to unwrap and rewrap the same one to check).
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  I feel very domestic making homemade tamales. The kids like to help, and although masa gets tracked all through the house, it’s a fun activity to do together. If you’d like to make a big batch and freeze your tamales, wrap them tightly in waxed paper, and then in plastic wrap to keep from getting freezer burn. Reheat in the microwave.
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  TANDOORI BEEF WITH SWEET POTATO


  Serves 6 to 8


  
   	2 medium sweet potatoes, peeled and cut into 1-inch chunks

   	1 red onion, cut into wedges

   	4 pounds beef stew meat

   	8 garlic cloves, coarsely chopped

   	1 teaspoon ground coriander

   	1 teaspoon ground cumin

   	1 teaspoon ground allspice

   	1 teaspoon kosher salt

   	½ teaspoon ground cinnamon

   	¼ to ½ teaspoon cayenne pepper

   	1 cup plain yogurt

   	Hot cooked white or brown basmati rice, for serving

  


  Use a 6-quart slow cooker. Put the sweet potatoes and onion into the insert. In a large zippered plastic bag, toss the beef, garlic, and all the seasonings until the meat is fully coated. Pour the contents of the bag into the insert. Cover, and cook on low for 7 to 8 hours, or on high for 4 to 5 hours. The meat is finished when it is fork-tender, and begins to lose its shape. Stir in the plain yogurt before serving over rice.
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  It’s takeout at home! This meal has all the flavor and convenience of a takeout dinner for about a sixth of the price.

 


 
 	

  TEXAS-STYLE BRISKET


  Serves 6


    
		FOR THE MARINADE

   	1 (5- to 6-pound) beef brisket

   	½ cup beef broth

   	¼ cup Worcestershire sauce (I use gluten-free)

   	3 garlic cloves, minced

   	1 tablespoon chili powder

   	1 teaspoon kosher salt

   	1 teaspoon ground black pepper

  


    
		FOR THE SAUCE

   	1 onion, sliced into thin rings

   	1 cup ketchup

   	½ cup molasses

   	4 garlic cloves, thinly sliced

   	2 tablespoons apple cider vinegar

   	1 teaspoon ground mustard

   	1 teaspoon chili powder

   	1 teaspoon paprika

  


  Use a 6-quart slow cooker. Cut your brisket in half, and place both pieces in a large zippered plastic bag or sealable container. Add the broth, Worcestershire sauce, garlic, chili powder, salt, and pepper. Shake to evenly coat the meat, and refrigerate overnight, or for at least 6 hours. In the morning, dump the contents of the bag into the insert. Add all the sauce ingredients and stir to combine. Cover, and cook on low for 10 to 12 hours, or until the meat easily pulls apart with a fork.
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  This tender, delicious brisket is full of flavor thanks to the overnight marinating. It then becomes even more juicy and delicious by simmering all day in the thick, yummy barbecue sauce.

 


 
 	

  THAI GLAZED MEATBALLS


  Makes 24 meatballs


  
   	1 tablespoon olive oil

   	1½ pounds lean ground beef or turkey

   	8 garlic cloves, minced

   	¼ cup chopped fresh basil leaves

   	1 large egg

   	2 tablespoons dried minced onion

   	½ teaspoon ground black pepper

   	1 cup all-purpose flour (I use rice flour)

   	1 cup beef broth

   	¼ cup soy sauce (I use gluten-free)

   	1 lime, juiced

   	1 teaspoon crushed red pepper flakes

  


  Use a 6-quart slow cooker. Rub the oil in the insert—you want it to glisten. In a large bowl, combine the meat, garlic, basil, egg, dried onion, and black pepper. Combine well—I always use my hands. Make golf ball–size meatballs and dredge in flour. Freeze the meatballs on a parchment-lined cookie sheet as outlined in the Not Your Mother’s Meatballs.


  After the meatballs have set in the freezer, place them one by one into the insert (don’t just dump them in). In a glass measuring cup, whisk together the broth, soy sauce, lime juice, and red pepper flakes and pour this evenly over the top of the meatballs. Cover and cook on low for 5 hours, or until the meatballs have browned and are fully cooked.


  [image: ] The Verdict


  I serve these tasty meatballs for dinner with a scoopful of sticky white rice, but they would also make an excellent appetizer for a dinner party.

 


 
 	

  TRADITIONAL CORNED BEEF AND CABBAGE


  Serves 8


  
   	1 (4-pound) corned beef brisket with seasoning packet, trimmed

   	¼ cup packed dark brown sugar

   	¼ cup yellow mustard

   	6 red potatoes, washed and quartered

   	6 carrots, cut into 2-inch pieces

   	1 head cabbage, cut into wedges

   	4 stalks celery, cut into 1-inch pieces

   	1 cup water

  


  Use a 6-quart slow cooker. Place the brisket into the insert. Empty the contents of the seasoning packet (peppercorns, bay leaf, coriander seeds) into a small bowl, and add the sugar and mustard. Stir to combine, and spread this mixture evenly over the top of the corned beef. Nestle all the vegetables on top and around the beef. Pour in the water. Cover, and cook on low for 8 hours, or on high for about 5 hours. The meat should pull apart easily with a fork.
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  My husband really likes his cabbage and vegetables cooked with the beef for added flavor and authenticity. If you would prefer your vegetables to have more of an al dente texture, add the carrots, celery, and cabbage during the last 2 hours of slow cooking on low, or the last hour of slow cooking on high.

 


 
 	

  TRIPLE-THREAT CRANBERRY BRISKET


  Serves 8 to 10


  
   	1 (5-pound) beef brisket

   	1 onion, diced

   	4 garlic cloves, minced

   	1 (16-ounce) can whole-berry cranberry sauce

   	½ cup cranberry juice cocktail

   	¼ cup soy sauce (I use gluten-free)

   	¼ cup dried cranberries

   	Hot mashed potatoes, for serving

  


  Use a 6-quart slow cooker. Place the brisket into the insert. Add the onion and garlic. In a medium bowl, mix together the cranberry sauce, juice, soy sauce, and dried cranberries. Pour this combination evenly over the top of the meat. Cover, and cook on low for 8 to 10 hours, or on high for about 6 hours. The meat is finished when it has begun to lose its shape and can pull apart easily with a fork. Serve over mashed potatoes with a spoonful of the sauce.
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  I came up with this recipe because I was doing an ad campaign for cranberry juice. I served this meat at a dinner party, and all the guests (six adults, nine children) loved the meat. We also made totally awesome cranberry martinis—but you’re going to have to e-mail me for that recipe. . . .

 


 
 	

  ZESTY HORSERADISH MEATLOAF


  Serves 6


  
   	1 pound ground beef

   	1 pound ground pork

   	1 onion, diced

   	1 green bell pepper, seeded and diced

   	1 cup rolled oats (I use a certified gluten-free variety)

   	1 large egg

   	2 tablespoons prepared horseradish

   	¼ cup ketchup

  


  Use a 6-quart slow cooker with an inserted 9 × 5 × 3-inch metal or glass loaf pan. This is a 2-day process. The night before you’d like to cook the meatloaf, combine the beef, pork, onion, bell pepper, oats, egg, and horseradish in a large bowl (I use my hands) until fully mixed. Coat the inside of your baking pan with cooking spray, and press the meat mixture into the loaf pan. Use a pastry brush to paint the top of the meatloaf with the ketchup. Wrap with plastic wrap, and place the pan into the refrigerator overnight—or for 6 to 8 hours. In the morning, unwrap the loaf pan and place it into the insert. Cover, and cook on low for 6 to 8 hours, or on high for 3 to 5 hours. Test for doneness with a knife—it should come out clean (or check with a meat thermometer to ensure the meat has reached an internal temperature of at least 145°F).
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  This meatloaf was e-mailed to me by a reader who prefers to stay anonymous. She writes that the overnight marinating is what really makes the horseradish flavor “pop.” I agree! I loved everything about this meatloaf, and will be trying the marinating overnight trick again. It also makes the early morning “quick-throw-something-in-the-slow-cooker-because-the-afternoon-is-going-to-be-bonkers” More manageable!
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  APPLE HAM (CROCK) POT PIE


  Serves 4


  
   	2 cups diced cooked ham

   	2 Granny Smith apples, peeled and diced

   	1 large sweet potato, peeled and diced

   	2 tablespoons dark brown sugar

   	1 teaspoon curry powder

   	½ teaspoon kosher salt

   	1 cup pancake mix (I use gluten-free)

   	1 cup milk

   	2 tablespoons butter, melted

   	½ teaspoon ground mustard

   	½ teaspoon ground ginger

  


  Use a 4-quart slow cooker. In the insert, toss together the ham, apples, sweet potato, sugar, curry powder, and salt. In a medium bowl, combine the pancake mix, milk, butter, mustard, and ginger. Pour the batter over the top of the ingredients in the slow cooker. Cover, and cook on low for 6 hours, or on high for about 3½hours. Uncover, and cook on high for 20 to 30 minutes to release condensation. The pot pie is finished when the baked topping is puffed and golden brown.
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  I was eager to try this recipe—I had never heard of a ham pot pie before, and adapted a recipe I found on the Taste of Home website. The curry mixed with the apple, ham, and sweet potato is such a great flavor; you’ll love it!

 


 
 	

  APPLE CHOPS


  Serves 4


  
   	4 boneless pork chops

   	2 Granny Smith apples, peeled and sliced

   	½ cup packed dark brown sugar

   	¼ cup soy sauce (I use gluten-free)

   	¼ cup raisins

   	1 tablespoon ground cinnamon

   	½ teaspoon ground ginger

  


  Use a 4-quart slow cooker. Place the chops into the insert. In a medium bowl, combine the apples, sugar, soy sauce, raisins, cinnamon, and ginger. Spoon this mixture evenly over the top of the chops. Cover, and cook on low for 6 to 7 hours, or on high for 3 to 4 hours.
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  The apples break down a bit during slow cooking, which creates a beautiful sweet-and-salty sauce that has bursts of additional sweetness from the plump raisins. Delicious.

 


 
 	

  AU GRATIN POTATOES WITH HAM OR TURKEY


  Serves 10


  
   	6 baking potatoes, such as Idaho or Russet, peeled and sliced ¼ inch thick

   	2 cups diced cooked ham or turkey

   	2 cups half-and-half

   	1½ cups 1% milk

   	1 cup shredded Cheddar cheese

   	½ cup butter, melted

   	1 white onion, diced

   	4 teaspoons ground mustard

   	2 teaspoons ground thyme

   	1½ teaspoons kosher salt

   	1 teaspoon ground black pepper

   	¼ teaspoon ground white pepper

  


  Use a 6-quart slow cooker. Coat the insert well with cooking spray. Put a third of the potato slices into the insert, and add a handful of the meat. In a large bowl, combine the remaining ingredients. Pour a third of this mixture onto the meat and potatoes. Add another layer of potatoes and repeat layers until you run out of ingredients. Cover, and cook on low for 8 hours, or on high for about 5 hours. Uncover, and continue to cook on high for an additional 30 minutes to release condensation.
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  This is a great way to use up the extra leftover meat from a holiday meal—it feeds an entire houseful of company, but doesn’t feel like “leftovers.” The inspiration for this dish comes from Twitter follower @nancygeiz who wrote that she and her husband are foodies and loved the creamy sauce. We do, too!

 


 
 	

  AUTUMN HARVEST PORK LOIN


  Serves 6


  
   	½ cup packed dark brown sugar

   	¼ teaspoon ground cinnamon

   	¼ teaspoon dried thyme

   	¼ teaspoon ground sage

   	1 (2-pound) pork tenderloin

   	2 Granny Smith apples, peeled and thickly sliced

   	1 large butternut squash, peeled, seeded, and cubed

   	1 cup apple cider

  


  Use a 4-quart slow cooker. In a small bowl, combine the sugar, cinnamon, thyme, and sage. Rub this mixture evenly on all sides of the pork tenderloin. Place the meat into the insert. Nestle the apples and butternut squash around the meat. Pour on the apple cider. Cover, and cook on low for 6 to 7 hours. Remove the pork from cooker, and let it stand on a cutting board before slicing into ½-inch-thick pieces. Serve each slice topped with a spoonful of apples and squash.
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  This delicious fall dish comes from Nikki in Columbus, Ohio. Thank you, Nikki, for sharing the pork recipe; it’s phenomenal. I love how the squash gives the meat a beautiful and subtle buttery flavor.

 


 
 	

  BACON AND CARAMEL–STUFFED ACORN SQUASH


  Serves 4


  
   	2 acorn squash, halved and seeded

   	½ pound bacon, diced

   	1 small onion, diced

   	½ cup packed dark brown sugar

   	½ cup chopped walnuts (optional)

   	2 tablespoons all-natural maple syrup

   	1 tablespoon butter, melted

   	½ teaspoon ground cinnamon

   	½ cup water

  


  Use a 6-quart slow cooker. Place the acorn halves flesh-side up into the insert. In a large skillet over medium heat, add the bacon and onion and cook, stirring, until the bacon is crisp and the onion is translucent. Drain off the accumulated grease, and pour the bacon and onion into a medium bowl. Add the sugar, walnuts (if using), maple syrup, butter, and cinnamon. Stir to combine. Spoon the mixture evenly into each squash half. Pour the water around the base of the squash halves in the insert. Cover and cook on low for 5 hours, or on high for about 2½ hours.
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  I got the idea for this dish by watching an episode of Worst Cooks in America. Bobby Flay told his team to think outside the box when it comes to flavor combinations and went on to wrap crisp bacon around a soft caramel. The smoky saltiness of the bacon works incredibly well with the sweet sugar and acorn squash. This dish is just as good with crumbled bulk sausage.

 


 
 	

  BACON RISOTTO


  Serves 4


  
   	6 slices thick-cut bacon, diced

   	1 white onion, diced

   	2 garlic cloves, chopped

   	1½ cups Arborio rice, rinsed

   	4 cups chicken broth

   	½ cup freshly grated Parmesan cheese (to add at the very end)

  


  Use a 4-quart slow cooker. In a large skillet over medium heat, add the bacon, onion, and garlic and cook, stirring until the bacon is crisp and the onion and garlic are translucent. Drain off most of the accumulated grease (retaining about 1 tablespoon) and pour the mixture into the insert. Add the rice, and swirl it around until the rice is nicely coated in oil. Pour in the broth. Cover, and cook on high for 2 to 4 hours, or until the rice is tender (check after 2 hours; it usually takes 2 hours, 45 minutes in my machine). Stir well, and add the cheese. Turn off the cooker, and let the risotto sit with the lid off for 10 minutes before serving.
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  Bacon makes everything better and this risotto is no different. I love making risotto in the slow cooker—it turns out beautifully every time, and I’m free to wander out of the kitchen, an impossibility when making it on the stovetop.

 


 
 	

  BARBECUED COUNTRY-STYLE RIBS


  Serves 6


  
   	5 to 6 pounds boneless country-style pork ribs

   	1 teaspoon kosher salt

   	1 teaspoon ground black pepper

   	1 teaspoon ground mustard

   	1 teaspoon ground ginger

   	1 (20-ounce) can crushed pineapple

   	½ cup ketchup

   	½ cup packed dark brown sugar

   	1 tablespoon Worcestershire sauce (I use gluten-free)

  


  Use a 6-quart slow cooker. Place the ribs into the insert and rub the salt, pepper, mustard, and ginger into the meat. In a medium bowl, combine the pineapple, ketchup, sugar, and Worcestershire sauce. Pour this sauce evenly over the top of the ribs. Cover, and cook on low for 8 hours, or on high for about 5 hours. The meat should be quite tender at serving time—if it’s not, cook for an hour or so longer.
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  I love how lean country-style ribs are and this sauce can’t be beat. Pair these ribs with fresh corn on the cob for a great picnic meal.

 


 
 	

  BARBECUED PORK AND CORNBREAD CASSEROLE


  Serves 4


  
   	1 (1-pound) pork tenderloin, cut into thin strips

   	1 sweet potato, peeled and thinly sliced

   	1 (16-ounce) can creamed corn

   	2 cups barbecue sauce

   	1¼ cups all-purpose flour (I use a gluten-free flour mixture)

   	1 cup milk

   	¾ cup cornmeal

   	1 large egg, lightly beaten

   	1 teaspoon baking powder

  


  Use a 4-quart slow cooker. Spray the insert well with cooking spray. Add the pork, sweet potato, creamed corn, and barbecue sauce, and stir well to combine the ingredients. In a large bowl, whisk together the flour, milk, cornmeal, egg, and baking powder. Spread this topping evenly over the top of the filling. Cover, and cook on low for 6 to 7 hours. The casserole is finished when the cornbread is set in the center and has begun to brown and pull away from the sides.
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  Although I’ve included instructions to make a brand-new filling for this casserole, you can certainly use any leftover pulled pork you might have from a previous meal, or bring back to life pulled pork that has been hanging out in the depths of your freezer.

 


 
 	

  BREAKFAST FOR DINNER QUICHE


  Serves 4


  
   	1 pound bulk sausage, crumbled

   	1 onion, diced

   	1 red bell pepper, seeded and diced

   	2 potatoes, peeled and diced

   	1 cup milk

   	1 cup shredded Cheddar cheese

   	½ cup baking mix (I use a gluten-free baking mix)

   	2 large eggs

   	¼ teaspoon ground black pepper

  


  Use a 4-quart slow cooker. In a large skillet over medium heat, add the sausage and onion and cook, stirring, until the sausage is no longer pink, and the onion has become translucent. Drain off the accumulated fat, and pour the sausage mixture into the insert. Add the bell pepper and potatoes. In a large bowl, whisk together the milk, cheese, baking mix, eggs, and black pepper. Pour this evenly over the top of the ingredients in the cooker. Cover, and cook on low for 7 hours, or until casserole has set and browned on top and has begun to pull away from the sides. Uncover, and let sit for 10 to 15 minutes in the cooling slow cooker.
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  This quick and easy casserole is a family favorite. My kids call it a quiche, and Adam douses his in salsa and avocado slices. I have made this at all times of the day, but like to choose this when we have a breakfast-for-dinner night because I don’t need to turn into a short-order cook!

 


 
 	

  BRATS IN BEER


  Serves 12


  
   	1 dozen fresh bratwurst sausages (about 3 pounds)

   	2 red onions, cut into wedges

   	1 green bell pepper, seeded and thinly sliced

   	1 red bell pepper, seeded and thinly sliced

   	2 (12-ounce) bottles of beer (Redbridge by Anheuser-Busch is gluten-free)

   	2 cups water

   	12 hoagie rolls or French rolls, for serving (I use-gluten free)

   	Suggested toppings: ketchup, brown mustard, sauerkraut, pickle relish

  


  Use a 6-quart slow cooker. Put the sausages into the insert, and add the onions and bell peppers. Pour in the beer and water. Cover, and cook on low for 6 to 8 hours. Remove the brats from the pot, and grill lightly on an outdoor barbecue or indoor grill pan. Scoop the onion and pepper out of the pot, and place into a large skillet. Cook the onions and peppers, stirring occasionally, until they have begun to sweat and caramelize. Serve the brats on the rolls, topped with the onion and peppers and desired condiments.
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  Abi, one of my readers, likes to cook these brats on Father’s Day, and says they are melt-in-your-mouth delicious. Yes, they most certainly are, thanks Abi! This is a great way to make a bunch of brats at once without heating up your kitchen on a hot summer day.
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  BROCCOLI AND SAUSAGE CASSEROLE


  Serves 6


  
   	2 (16-ounce) packages frozen broccoli florets, thawed and drained

   	1 pound smoked sausage, thickly sliced

   	2 cups shredded Cheddar cheese

   	1 cup milk

   	4 large eggs, lightly beaten

   	⅓ cup baking mix (I use a gluten-free baking mix)

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

  


  Use a 4-quart slow cooker. Mix the broccoli and sausage together in the insert. In a large bowl, whisk together the cheese, milk, eggs, baking mix, salt, and pepper. Pour this mixture evenly over the top of the broccoli and sausage. Cover, and cook on high for 3 to 4 hours, or until casserole has browned on top and begun to pull away from the sides. Uncover, and continue to cook on high for an additional 20 minutes to release condensation.
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  This quick and easy casserole comes together in just minutes using everyday ingredients.

 


 
 	

  BROWN SUGAR PORK LOIN WITH MUSTARD


  Serves 4 to 6


  
   	1 (2- to 3-pound) pork tenderloin

   	½ cup packed dark brown sugar

   	¼ cup spicy brown mustard

   	1 teaspoon sea or kosher salt

   	⅓ cup lemon-lime soda

  


  Use a 4-quart slow cooker. Place the tenderloin into the insert, and add the sugar, mustard, and salt. Flip the meat over a few times to evenly coat it with the sauce. Pour in the soda, and marvel at the bubbles. Cover, and cook on low for 6 to 8 hours, or on high for about 4 hours. I like to cook the meat for a very long time and cut it into long, tender, fall-apart strips.
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  This is a super-easy way to tenderize and flavor a sometimes-can-be-boring pork tenderloin. The flavors work well together and please picky palates. This is an excellent candidate for a slow cooker TV dinner, as described here. If you like, throw in a few foil-wrapped regular or sweet potatoes on top of the tenderloin to create a full meal-in-a-pot.

 


 
 	

  BUTTERMILK BUTTON MUSHROOM CHOPS


  Serves 4


  
   	4 boneless pork chops

   	2 tablespoons all-purpose flour

   	1 tablespoon chicken bouillon granules

   	1 teaspoon kosher salt

   	1 teaspoon ground black pepper

   	1 teaspoon dried basil

   	1 teaspoon dried thyme

   	1 pound fresh button mushrooms, halved

   	1 cup buttermilk

   	½ cup dry white wine

  


  Use a 4-quart slow cooker. Put the chops into a large zippered plastic bag and toss with the flour, bouillon, salt, pepper, basil, and thyme. Once the chops are coated, place them into the insert. Put the mushrooms on top, and pour in the buttermilk and wine. Cover, and cook on low for 8 hours.
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  Not only is it fun to say the name (try it five times fast!), it’s a fun dinner to eat. This is a great busy-weeknight meal, and the leftovers freeze beautifully. Serve with hot buttered noodles (I use gluten-free) and a green salad.

 


 
 	

  CHILI AND MAPLE GLAZED PORK TENDERLOIN


  Serves 4


  
   	2 pounds pork tenderloin, quartered

   	2 tablespoons all-natural maple syrup

   	1 tablespoon prepared chili pepper sauce (sambal oelek)

   	1 teaspoon five-spice powder

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	2 green onions, thinly sliced

  


  Use a 4-quart slow cooker. Put the pork into the insert. Add the maple syrup, chili sauce, five-spice powder, salt, and pepper. Stir well to disperse the spices. Toss in the green onions. Cover, and cook on low for 7 to 8 hours, or until the pork has reached desired tenderness.
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  This moist, sweet pork has a tiny bit of lingering heat from the chili pepper sauce. Pork tenderloin has a tendency to dry out, but cooking in the slow cooker really traps in valuable steam. If you find that your cooker releases a lot of steam while cooking, you can wrap the pork in a piece of aluminum foil to keep it nice and juicy.
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  CHUTNEY CHOPS


  Serves 6


  
   	6 bone-in pork chops

   	1 green apple, peeled and diced

   	1 cup diced dried apricot

   	1 onion, diced

   	2 stalks celery, thinly sliced

   	½ cup apple juice

   	½ cup packed dark brown sugar

   	1 tablespoon soy sauce (I use gluten-free)

   	Cornstarch slurry made with 1½ tablespoons cornstarch and 2 tablespoons cold water (optional)

   	Hot mashed potatoes or cooked rice, for serving

  


  Use a 6-quart slow cooker. Place the chops into the insert. In a large bowl, combine the apple, apricots, onion, celery, apple juice, sugar, and soy sauce. Pour the chutney evenly onto the chops. Cover, and cook on low for 6 hours, or on high for about 4 hours. If you’d like, remove the meat from the pot and strain the fruit and vegetables, retaining the broth. Whisk your cornstarch slurry into the retained broth to thicken, if desired. Return the meat and the retained chutney to the pot and drizzle the broth over the top. Serve with mashed potatoes or over a bed of rice.
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  Longtime reader Susan R. sent me her family’s favorite pork chop recipe. She reports that she will use the same recipe but sometimes swap out the chops for a pork loin and shred the meat before serving. The meat is sweet and tangy—a great combination.

 


 
 	

  CITRUS DIJON PORK SHOULDER


  Serves 8


  
   	1 (5-pound) pork butt or shoulder

   	½ cup Dijon mustard

   	¼ cup honey

   	1 tablespoon ground cumin

   	1 tablespoon dried oregano

   	1 orange, juiced

   	2 limes, juiced

   	Hot cooked brown rice and lime wedges, for serving

  


  Use a 6-quart slow cooker. Put the pork into the insert. In a small bowl, combine the mustard, honey, cumin, and oregano. Spread the mixture evenly over the top of the roast. Pour the juice of the orange and limes over the roast; no other liquid is required. Cover, and cook on low for 8 to 10 hours. Shred the meat with 2 large forks. Serve over rice with a lime wedge.
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  Not only is the meat delicious as is over rice, it makes fabulous soft taco or enchilada filling the next day. You can add a dash of taco sauce or Tabasco if you’d like a peppery punch, or sprinkle on a few pickled jalapeño peppers. Yum.

 


 
 	

  CRANBERRY AND PEAR PORK ROAST


  Serves 6


  
   	1 tablespoon olive oil

   	2 onions, cut into wedges

   	6 red potatoes, washed and quartered

   	1 cup baby carrots

   	3 tablespoons dark brown sugar

   	1 teaspoon five-spice powder

   	1 teaspoon kosher salt

   	1 (3-pound) pork tenderloin

   	2 pears, sliced (I don’t peel, it’s up to you)

   	½ cup sweetened dried cranberries

   	¼ cup honey

   	¼ cup soy sauce (I use gluten-free)

   	1 tablespoon apple cider vinegar

  


  Use a 6-quart slow cooker. Add the oil to the insert, and add the onion, potatoes, and carrots. Swirl the vegetables around in the oil so they are well coated. In a small bowl, combine the sugar, five-spice powder, and salt. Rub this mixture on all sides of the pork. Place the pork on top of the vegetables in the insert. Sprinkle the pear and cranberries on top, and drizzle on the honey, soy sauce, and vinegar. Cover, and cook on low for 7 to 8 hours. Remove the pork and let it stand for 10 minutes before slicing. Serve with the vegetables from the pot and a spoonful of the accumulated sauce.
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  Thank you to Elizabeth M. For sharing this great pork recipe! this is a fantastic all-in-one-pot meal. The vegetables cook below the pork, which allows the pork to retain its shape and slice nicely for serving. I love how the five-spice powder and cranberries work together to flavor the meat and vegetables.

 


 
 	

  DRY-RUB RIBS WITH BAKED APPLE CHUTNEY


  Serves 4


  
   	1 rack baby back ribs (about 3 pounds)

   	1 tablespoon ground nutmeg

   	1 tablespoon paprika

   	1 tablespoon ground ginger

   	1 tablespoon kosher salt

   	1 teaspoon ground cinnamon

   	1½ teaspoons ground black pepper

   	4 Granny Smith apples, peeled and diced

  


  Use a 6-quart slow cooker. Place the ribs into the insert (you may need to cut them in half to get them to fit completely). In a small bowl combine the nutmeg, paprika, ginger, salt, cinnamon, and pepper. Rub this spice blend evenly over all sides of the ribs. Dump the apple on top. Cover, and cook on low for 6 to 7 hours. Serve the ribs with a spoonful of cooked apple on top.
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  Baked apples and ribs are a natural pairing, and this recipe combines two favorites in one pot. Rib purists will find the pork is beautifully seasoned without needing additional sauce. But it’s up to you—if you like sauce, feel free to serve your own favorite barbecue sauce.

 


 
 	

  EASY BRATS AND CORN DINNER


  Serves 5


  
   	1 (10-ounce) package bratwurst sausage (about 5 links)

   	1 onion, diced

   	1 green bell pepper, seeded and diced

   	1 (16-ounce) package frozen white corn

   	1 tablespoon paprika

  


  Use a 4-quart slow cooker. Add the bratwurst to a large skillet over medium heat and cook with the onion and bell pepper, stirring occasionally, until the meat is browned. While the brats are cooking, coat the inside of a 4-quart insert with cooking spray. Pour in the corn and paprika and stir well. Once the sausage has browned, pour the contents of the skillet onto the corn. Cover, and cook on low for 8 hours.
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  Lindy K. wrote to me and shared her favorite way to cook bratwurst. The smokiness from the sausage really flavors the corn beautifully. This is a wonderful summertime dinner—we all love it. If you are gluten-free, take care to read the sausage ingredients carefully and do not purchase the “beer” bratwurst.

 


 
 	

  EJ’S PORK ADOBO


  Serves 8


  
   	1 (5-pound) boneless pork shoulder

   	1 onion, thinly sliced

   	6 garlic cloves, smashed

   	1 cup soy sauce (I use gluten-free)

   	1 cup white vinegar

   	2 teaspoons oyster sauce

   	1½ teaspoons sugar

   	1 teaspoon black peppercorns

   	2 bay leaves

   	Hot cooked white rice, for serving

  


  Use a 6-quart slow cooker. Place the pork into the insert, and add the onion and garlic. In a medium bowl, whisk together the soy sauce, vinegar, oyster sauce, sugar, and peppercorns. Pour this sauce evenly over the top of the meat. Drop in the bay leaves. Cover, and cook on low for 10 to 12 hours, or until the pork shreds easily with a fork. Discard the bay leaves, and serve the meat over a pile of rice.


  [image: ] The Verdict


  Our neighbor, EJ, is to thank for this fabulous adobo recipe. I love the minimal prep work and the huge flavor that comes from slow cooking all day in an amazing sauce. This is a great party dish—it can stretch to feed a bunch by supplying corn tortillas or taco shells.

 


 
 	

  FENNEL AND SAUSAGE SCRABBLE


  Serves 4 to 6


  
   	1 pound smoked sausage, thickly sliced

   	1 red onion, diced

   	1 fennel bulb, diced

   	8 garlic cloves, peeled

   	4 red potatoes, washed and cubed

   	1 cup thinly sliced carrots

   	1 tablespoon dried Italian seasoning

   	½ cup chicken broth

   	¼ cup balsamic vinegar

  


  Use a 6-quart slow cooker. Put the sausage into the insert, and add the onion, fennel, and garlic. Add the potato, carrots, and Italian seasoning. Stir in the broth and vinegar. Cover, and cook on low for 8 hours, or on high for about 5 hours. Serve in bowls—it’ll be juicy!
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  The fun tart twist of the vinegar is a nice surprise in this dish. The sausage and vegetables give off quite a bit of juice—serve with crusty bread or homemade rolls to sop up the yummy broth.

 


 
 	

  FUNERAL POTATOES


  Serves 12


  
   	1 (26-ounce) bag frozen hash browns

   	1 onion, diced

   	2 cups diced cooked ham

   	2 cups shredded Cheddar cheese

   	1 cup frozen peas

   	1 cup milk

   	1 cup chicken broth

   	1 teaspoon kosher salt

   	1 teaspoon ground black pepper

   	1 teaspoon dried thyme

   	½ teaspoon ground mustard

  


  Use a 6-quart slow cooker. Coat the insert with cooking spray. Pour in the hash browns. Add the onion, and stir well to combine. In a very large bowl, combine the ham, cheese, peas, milk, broth, salt, pepper, thyme, and mustard. Stir well, and pour evenly over the top of the potatoes in the cooker. Cover, and cook on low for 7 hours, or until cooked through. Take the lid off, and cook on high for an additional 20 to 30 minutes to release steam and allow the potatoes on top to brown.
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  I’ve never had funeral potatoes, but gave them a try at the urging of one of my readers, Kathy, who says that she eats them at weddings, too. This is a great potluck dish; it feeds a lot and can stay on the “warm” setting for quite a while.

 


 
 	

  GARLIC PORK ROAST WITH BALSAMIC VINEGAR


  Serves 6 to 8


  
   	3 pounds pork tenderloin

   	2 tablespoons olive oil

   	8 garlic cloves, minced

   	2 tablespoons balsamic vinegar

   	2 teaspoons kosher salt

   	½ teaspoon ground black pepper

  


  Use a 6-quart slow cooker. Place the tenderloins in the middle of a large piece of aluminum foil (I place them together, but you can make 2 bundles if you prefer). In a small bowl, combine the oil, garlic, vinegar, salt, and pepper to create a paste. Spread this paste evenly over the tenderloins. Fold the foil over and crimp the sides tightly to form a fully enclosed packet. Place this foil bundle into the insert. Cover, and cook on low for 7 hours, or on high for 4 to 5 hours. Carefully remove the foil packets from the cooker and place on a cutting board. Let the meat sit for 10 minutes before unwrapping and slicing.
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  This pork was adapted from a recipe on kitchenconfidante.com and works beautifully in the slow cooker. The foil wrap seals in the juice and I loved how the vinegar and garlic flavored the meat. Serve with roasted or mashed potatoes.

 


 
 	

  GINGER ALE HAM (OR HONEY CITRUS HAM)


  Serves 8


  
   	1 (6- to 7-pound) bone-in spiral-cut smoked ham

   	¼ cup honey

   	¼ cup spicy brown mustard

   	¼ teaspoon ground ginger

   	¼ teaspoon ground cloves

   	¼ teaspoon ground cinnamon

   	1 orange, juiced

   	1 lemon, juiced

   	1 lime, juiced

   	1 cup ginger ale

  


  Use a 6-quart slow cooker. Unwrap the ham, and discard the flavor packet. Place the ham into the insert. In a small bowl, combine the honey, mustard, ginger, cloves, and cinnamon. Smear this paste on top of the ham, allowing some to drip in between the slices. Pour the juice and add a bit of the pulp of the orange, lemon, and lime into the same bowl and swirl around to get the last of the “good stuff.” Pour this into the insert, and top with the ginger ale. Cover, and cook on low for 6 hours, or on high for about 3 hours.
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  Oh gosh, this is a great ham. The honey mixed with the mustard and citrus pulp really makes it special—I really like how it’s not greasy or overly sweet. We served this ham to seven children, and they all loved it! Save the ham bone for split pea soup.


  
	[image: ]



 


 
 	

  GARLIC TOMATO PORK CHOPS


  Serves 4


  
   	4 bone-in pork chops

   	1 (6-ounce) can tomato paste

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	1 tablespoon apple cider vinegar

   	1 tablespoon dried Italian seasoning

   	½ teaspoon crushed red pepper flakes

   	1 head garlic, peeled (about 10 cloves)

  


  Use a 4-quart slow cooker. Place the chops into the insert. In a small bowl, combine the tomato paste, Worcestershire sauce, vinegar, Italian seasoning, and red pepper flakes. Smear this mixture on top of the chops (it will be quite thick). Toss in the garlic cloves. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours.
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  There is very little moisture in this dish, but don’t let it deter you. Newer slow cookers work well to trap all the steam and condensation, resulting in juicy, flavorful chops that don’t need to bathe in liquid all day long. These chops were a hit in our house! Serve with baked potatoes and a side salad.

 


 
 	

  HAM AND POTATO BAKE


  Serves 8


  
   	8 potatoes, washed and sliced ¼ inch thick

   	1 onion, diced

   	1 pound cooked ham, cubed

   	3 cups shredded Cheddar cheese

   	2 tablespoons butter

   	¼ cup all-purpose flour (I use rice flour)

   	1 cup milk

   	1 cup chicken broth

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

  


  Use a 6-quart slow cooker. Spread a layer of the potato slices onto the bottom of the insert, and sprinkle with a bit of the onion. Add a handful of ham, and top with ½ cup of the cheese. Continue stacking layers until you run out of potatoes, onion, ham, and cheese. In a small saucepan over low heat, melt the butter, and then stir in the flour to make a roux. Whisk in the milk, broth, salt, and pepper until fully combined. Pour this evenly over the top of the ingredients in the slow cooker. Cover, and cook on low for 6 to 7 hours, or until potatoes are brown on the edges, and bite-tender. Let sit, uncovered and unplugged, for 10 minutes before serving.
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  This is a great meal-in-a-pot. I love how creamy and delicious the potatoes become and how I can control the fat content by using low or nonfat milk. This is marvelous comfort food, and a great potluck candidate.

 


 
 	

  HAPPY KID CHOPS


  Serves 4


  
   	4 bone-in pork chops

   	1 onion, thinly sliced

   	4 garlic cloves, minced

   	½ cup soy sauce (I use gluten-free)

   	¼ cup honey

   	¼ cup chili sauce (in the ketchup aisle)

   	1 teaspoon curry powder

  


  Use a 4-quart slow cooker. Place the chops into a zippered plastic bag, and add all the remaining ingredients. Seal the bag well and shake. Pour the contents of the bag into the insert. Cover, and cook on low for 5 hours, or on high for about 3½ hours.
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  The little bit of curry powder gives these chops a smoky and exotic flavor—it’s just present enough to cause you to take notice. My kids and their friends love these chops. I’ve taken to just calling them “your favorite pork chops.”

 


 
 	

  HOT AND SPICY HAM


  Serves 10 to 12


  
   	1 (7- to 8-pound) bone-in spiral-cut ham

   	½ cup packed dark brown sugar

   	¼ cup prepared horseradish

   	1½ teaspoons kosher salt

   	1 teaspoon ground ginger

   	1 (12-ounce) can cola

  


  Use a 6-quart or larger slow cooker. Put the ham into the insert. In a small bowl, combine the sugar, horseradish, salt, and ginger. Rub this mixture evenly over the top of the ham. Carefully pour the soda around the base of the ham, taking care not to “wash” away the paste on top. Cover, and cook on low for 6 to 8 hours. Let the ham rest on a cutting board for 15 to 20 minutes before carving.
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  The horseradish and ginger do a great job of balancing out the sweet ham. This is a great change of pace from an over-the-top sweet ham; I loved it. Save a pound of your cooked meat for a Ham and Potato Bake!

 


 
 	

  HUNGARIAN GOULASH (SLASH JAMBALAYA)


  Serves 8


  
   	1 pound pork or beef stew meat, cut into 1-inch cubes

   	1 pound smoked kielbasa sausage, thickly sliced

   	2 tablespoons Hungarian paprika

   	1 tablespoon olive oil

   	1 teaspoon caraway seed

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	2 Yukon Gold potatoes, washed and diced

   	1 onion, chopped

   	4 garlic cloves, diced

   	8 ounces fresh button mushrooms, thinly sliced

   	6 cups chicken broth

   	½ cup chopped fresh flat-leaf parsley

   	2 tablespoons tomato paste

  


  Use a 6-quart slow cooker. Place the stew meat and kielbasa into the insert and toss with the paprika, oil, caraway seed, salt, and pepper. Add the vegetables. In a large bowl, whisk together the broth, parsley, and tomato paste. Pour this evenly over the meat and vegetables. Cover, and cook on low for 8 to 10 hours.
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  Long-time reader Dawn sent along her goulash recipe, and says that “it’s more of a goulash/jambalaya, since we don’t like green peppers and really like kielbasa, but now it’s a family staple and is made about once a month, even if it’s not the most authentic.” Dawn, your goulash/jambalaya rocks. Thank you for sharing it.

 


 
 	

  ITALIAN SAUSAGE LASAGNA


  Serves 6


  
   	1 pound bulk Italian sausage, crumbled

   	1 onion, diced

   	4 garlic cloves, minced

   	1 (26-ounce) jar prepared pasta sauce (retain jar)

   	½ teaspoon fennel seed, crushed

   	½ teaspoon crushed red pepper flakes

   	1 (10-ounce) box lasagna noodles (I use brown rice noodles)

   	1 (15-ounce) container ricotta cheese

   	8 ounces fresh button mushrooms, thinly sliced

   	1 yellow bell pepper, seeded and thinly sliced

   	1 orange bell pepper, seeded and thinly sliced

   	8 ounces mozzarella cheese, sliced

   	4 cups shredded Italian blend cheese

   	¼ cup hot water

  


  Use a 6-quart slow cooker. In a large skillet over medium heat, add the sausage, onion, and garlic and cook, stirring, until the meat is browned. Drain off any accumulated fat. Stir in the pasta sauce (save the unrinsed jar!), fennel seed, and red pepper flakes. Scoop a spoonful of this meat mixture into the bottom of the insert. Add a layer of lasagna noodles (you may need to break a few to get a good fit). Smear ricotta cheese onto the noodles, and add a handful of the mushrooms and bell peppers and then a few slices of mozzarella cheese. Repeat the layers until you run out of ingredients. Top with the shredded Italian blend cheese. Add the water to the empty pasta sauce jar. Seal the jar, and shake well. Pour this saucy liquid evenly over the top. Cover, and cook on low for 6 to 7 hours, or until noodles are bite-tender and the cheese has fully melted and has begun to brown and pull away from the sides. Uncover, and let sit in the cooling cooker for 15 minutes before cutting.
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  Better than a restaurant’s—this lasagna is my absolute favorite. It’s loaded with cheese, veggies, and has a nice surprising heat from the sausage and pepper flakes that I miss in other lasagnas.

 


 
 	

  KALUA PULLED PORK


  Serves 6


  
   	4 pounds pork butt or shoulder

   	1 tablespoon sea or Hawaiian salt

   	1 tablespoon liquid smoke

   	Warmed tortillas, toasted buns (I use gluten-free), or hot cooked rice, for serving

  


  Use a 6-quart slow cooker. Put the pork into the insert and sprinkle the salt on top. Pour in the liquid smoke. Flip the meat over a few times with kitchen tongs to get the salt and liquid smoke on all sides. Cover and cook on low for 10 hours, or until the meat completely falls apart. Shred well, and serve in tortillas, on buns, or over a bed of rice.
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  I always mistakenly thought kalua pork had Kahlúa liqueur in it, and was surprised that the reader recipes I was sent didn’t have the drink listed. After Googling, I learned that in Hawaiian, kalua means to “cook underground in an oven.” You learn something new every day!

 


 
 	

  LEMON PORK CHOPS


  Serves 4 to 6


  
   	1 onion, sliced into thin rings

   	4 to 6 pork chops

   	2 lemons, juiced

   	¼ cup packed dark brown sugar

   	¼ cup ketchup

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	Hot mashed potatoes or cooked brown rice, for serving

  


  Use a 4-quart slow cooker. Separate the onion rings and place into the insert. Place the meat on top. In a small bowl, combine the lemon juice, sugar, ketchup, salt, and pepper. Pour this sauce evenly over the top. Cover, and cook on low for 5 to 6 hours, or on high for 3 to 4 hours. Serve with mashed potatoes or rice.
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  This is a simple, kid-pleasing pork chop recipe. If you’d like even more of a pronounced lemon flavor, you can squeeze on a bit more at the table, but we like it just as it is.

 


 
 	

  LEMON PORK TENDERLOIN


  Serves 4 to 6


  
   	1 (2-pound) pork tenderloin

   	2 lemons, juiced

   	¼ cup soy sauce (I use gluten-free)

   	6 garlic cloves, minced

   	2 tablespoons Worcestershire sauce (I use gluten-free)

   	1 tablespoon extra-virgin olive oil

   	Cornstarch slurry: 1 teaspoon cornstarch whisked into 2 teaspoons cold water (optional)

   	Hot cooked rice, for serving

  


  Use a 4-quart slow cooker. Place the pork into a zippered plastic bag, and add the lemon juice, soy sauce, garlic, Worcestershire sauce, and oil. Seal, and refrigerate overnight (6 to 8 hours). In the morning, dump the bag contents into the insert, and cook on low for 7 to 8 hours. If you’d like to thicken the crock drippings before serving, you can whisk in the cornstarch slurry. Slice the meat thinly and serve with rice.
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  I really liked the light, lemony flavor of this pork tenderloin. I served it with quinoa pilaf, made in the rice cooker by replacing the water with chicken broth, and added a handful of slivered almonds.

 


 
 	

  MAPLE-COFFEE PULLED PORK


  Serves 8


  
   	1 (4- to 5-pound) pork shoulder or butt

   	2 onions, sliced into thin rings

   	2 tablespoons ground coffee (not instant)

   	2 tablespoons dark brown sugar

   	1 tablespoon garlic powder

   	2 teaspoons chili powder

   	2 teaspoons kosher salt

   	Hot cooked rice or toasted buns, for serving

  


    
		FOR THE MAPLE-COFFEE BARBECUE SAUCE

   	½ cup ketchup

   	½ cup apple cider vinegar

   	½ cup all-natural maple syrup

   	½ cup cold brewed coffee

   	2 tablespoons Tabasco sauce

   	2 tablespoons spicy brown mustard

   	½ teaspoon kosher salt

  


  Use a 6-quart slow cooker. Put the pork into the insert, and add the onions. In a small bowl, combine the coffee, sugar, garlic powder, chili powder, and salt, and then smear the mixture on all sides of the meat. Cover, and cook on low for 8 to 10 hours, or until the pork has lost shape and can be shredded easily with a fork. Meanwhile, in a medium bowl, stir together all the barbecue sauce ingredients. Drain the accumulated liquid from the cooker, and stir in the barbecue sauce. Reheat on high for 30 minutes, or until fully hot. Serve over a bed of rice or on buns.
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  I got this recipe from Susan Russo, who writes the blog Food Blogga (foodblogga.blogspot.com). She shared this recipe with www.porkknifeandspoon.com, which is the recipe site run by the National Pork Board. I love how the meat cooks in the spice rub with no added liquid, then gets a huge blast of flavor from the awesome homemade barbecue sauce. Delicious!

 


 
 	

  MEMPHIS-STYLE DRY-RUB RIBS


  Serves 4


  
   	4 pounds baby back ribs

   	2 tablespoons dark brown sugar

   	1 tablespoon ground cumin

   	1 tablespoon paprika

   	1 teaspoon dried oregano

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	½ teaspoon cayenne pepper

  


  Use a 6-quart slow cooker. Cut the racks in half to ensure a nice fit in the insert. In a small bowl, combine the sugar, cumin, paprika, oregano, salt, black pepper, and cayenne pepper. Rub this mixture into the ribs, and wrap the ribs tightly in aluminum foil. If you have time to do so, refrigerate this foil bundle overnight, or for about 8 hours. Place the foil packet into the insert. Cover, and cook on low for 8 hours.
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  I love the ease of these ribs. If you would prefer to forgo the foil and cook directly in the crock—that’s fine, too. The foil helps to keep the steam and moisture close to the meat for extra tenderness, but it’s not necessary—you’ll still have phenomenal ribs without!

 


 
 	

  MEXICAN PULLED PORK


  Serves 8


  
   	1 (3-pound) boneless pork butt or shoulder

   	2 tablespoons tomato paste

   	1 tablespoon ground cumin

   	1 tablespoon dried oregano

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	2 onions, sliced into thin rings

   	1 (10-ounce) can tomatoes and chiles, undrained

   	1 (15-ounce) can corn, drained

   	1 (15-ounce) can black beans, drained and rinsed

   	1 cup chicken broth or beer

   	Hot cooked rice or warmed corn tortillas, for serving

   	Suggested toppings: sour cream, lime wedges, shredded Cheddar cheese

  


  Use a 6-quart slow cooker. Put the pork into the insert. In a small bowl, stir together the tomato paste, cumin, oregano, salt, and pepper. Smear this concoction on all sides of the meat. Add the onions, tomatoes and chiles, corn, and beans. Stir in the broth. Cover, and cook on low for 8 to 10 hours, or until the pork pulls apart easily with a large fork. Serve as is with desired toppings, or serve over rice or wrapped in tortillas.
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  I served this pork to a houseful of people on Cinco de Mayo, and everyone loved it. If you’d prefer, you can swap out the pork for a beef chuck roast.

 


 
 	

  MOO SHOO PORK


  Serves 6


  
   	1 (2-pound) boneless pork loin, cut into 4 pieces

   	1 cup hoisin sauce (see recipe below for gluten-free version)

   	3 garlic cloves, minced

   	3 green onions, thinly sliced, plus extra for garnish

   	2 teaspoons ground ginger

   	1 (16-ounce) package coleslaw mix

   	3 tablespoons rice wine vinegar

   	2 tablespoons brown sugar

   	Small tortillas or hot cooked white rice, for serving

  


  Use a 4-quart slow cooker. Put the pork into the insert and add the hoisin sauce, garlic, green onions, and ginger. Toss each piece of pork a few times to fully coat with the sauce and spices. Cover and cook on low for 8 to 9 hours, or until the pork shreds easily with a fork. Meanwhile, in a large bowl combine the coleslaw with the vinegar and sugar. (As an option, you can briefly stir-fry the slaw in a skillet over medium heat, to combine the flavors.) Shred the pork completely, and serve in tortillas with a spoonful of the slaw and a tad more hoisin sauce, or spoon on top of a bed of white rice. Garnish with sliced green onions, if desired.


  GLUTEN-FREE HOISIN SAUCE


  
   	¼ cup gluten-free soy sauce

   	2 tablespoons creamy peanut butter

   	1 tablespoon honey

   	2 teaspoons rice wine vinegar

   	2 teaspoons sesame oil

   	1 teaspoon Asian hot sauce

  


  In a small bowl, whisk the ingredients together.
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  Delicious. If you have a hard time tracking down gluten-free hoisin sauce, you can make your own.
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  NOT ANOTHER BORING COLA ROAST


  Serves 6


  
   	1 (3- to 4-pound) pork shoulder or butt

   	1 (7-ounce) can fire-roasted diced green chiles

   	1 (6-ounce) can tomato paste

   	⅓ cup packed dark brown sugar

   	1 tablespoon ground cumin

   	1 tablespoon garlic powder

   	1 teaspoon kosher salt

   	½ teaspoon ground chipotle chile

   	1 cup cola

  


  Use a 6-quart slow cooker. Put the pork into the insert. In a medium bowl, combine the chiles and tomato paste. Add the sugar, cumin, garlic powder, salt, and chipotle. Stir to combine, and spread this mixture on all sides of the pork roast. Pour in the cola. Cover, and cook on low 7 to 8 hours, or until the pork has begun to relax and fall apart.
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  I used a pork tenderloin and sliced the meat, but this sauce would also create a mean pulled pork if you used a shoulder or butt. There is a bit of heat from the chipotle powder, which was the perfect amount for our family. I served ours with mashed potatoes and a caesar salad, and made cold sandwiches with the leftovers the next day.

 


 
 	

  PEANUT BUTTER–GLAZED HAM


  Serves 8


  
   	1 (6- to 7-pound) bone-in spiral-cut ham

   	¼ cup creamy peanut butter

   	¼ cup honey

   	2 tablespoons soy sauce (I use gluten-free)

   	3 garlic cloves, chopped

   	1 lime, juiced

  


  Use a 6-quart slow cooker. Place the ham in the insert. In a small bowl, combine the peanut butter, honey, soy sauce, garlic, and lime juice. Smear this paste all over the ham. Lay a large piece of aluminum foil over the top of the ham, and push down the sides to cover the ham as best you can. Put the lid on, and cook on low for 6 hours, or until heated through. Carefully remove the foil. Let the ham sit for 20 minutes before carving.
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  I first heard of putting peanut butter and ham together from watching an episode of Paula Deen’s cooking show. I’ve done peanut butter pork chops and tenderloin, but this was the first time with a ham. We liked it! The salty peanut butter and soy sauce complement the sweet smoky ham quite nicely.

 


 
 	

  PEANUT BUTTER PORK CHOPS


  Serves 4 to 6


  
   	1 onion, sliced into thin rings

   	4 garlic cloves, chopped

   	¾ cup creamy peanut butter

   	⅓ cup honey

   	⅓ cup soy sauce (I use gluten-free)

   	2 tablespoons seasoned rice wine vinegar

   	4 to 6 pork chops

  


  Use a 4-quart slow cooker. Separate the onion rings and place in the insert. In a small bowl, combine the garlic, peanut butter, honey, soy sauce, and vinegar. Smear this mixture on top of the chops—it’ll be pretty thick. Add the chops to the insert, cover, and cook on low for 5 to 6 hours, or on high for about 3 to 4 hours.
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  This recipe comes from Sandy, who shares that her three children “each eat their weight in these chops”—and I’d agree! All three of my own children really enjoyed their dinner. Adam added a bit of red chile pepper flakes to his own serving, and I enjoyed the leftover sauce on top of a bed of rice the next day for lunch.

 


 
 	

  PEANUT BUTTER THAI PORK


  Serves 4 to 6


  
   	2 pounds pork stew meat

   	2 red bell peppers, seeded and thinly sliced

   	2 green onions, thinly sliced

   	4 garlic cloves, thinly sliced

   	⅓ cup creamy peanut butter

   	2 limes, juiced

   	¼ cup soy sauce (I use gluten-free)

   	¼ cup packed dark brown sugar

   	1 tablespoon white wine vinegar

   	Hot cooked basmati rice, for serving

  


  Use a 4-quart slow cooker. Place the pork into the insert, and add the bell peppers, green onions, and garlic. In a small bowl, whisk together the peanut butter, lime juice, soy sauce, sugar, and vinegar. Pour this sauce (it will be thick) evenly over the meat and vegetables. Cover, and cook on low for 7 to 8 hours. When the pork has reached desired tenderness (I like it to pull apart with a fork), stir well and serve over rice.
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  Put away your wallet, and stay away from the phone. There’s no need to order in tonight, make this instead! If you’d like more of a crunch, or to dress up the plate for serving, you can add chopped peanuts, a lime wedge, and a few more green onion pieces before serving, but it’s really not necessary.

 


 
 	

  PINEAPPLE-CRANBERRY PORK ROAST


  Serves 6


  
   	4 garlic cloves, minced

   	1 teaspoon ground allspice

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 (4-pound) pork tenderloin or butt

   	1 (15-ounce) can cranberry sauce

   	1 (20-ounce) can crushed pineapple, drained

   	Hot mashed potatoes, for serving

  


  Use a 6-quart slow cooker. Combine the garlic, allspice, salt, and pepper in a small bowl. Rub this spice mix evenly on all sides of the pork, and place the pork in the insert. In a large bowl, stir together the cranberry sauce and pineapple. Now pour this evenly over the top of the pork. Cover, and cook on low for 8 hours. Slice the meat and serve with mashed potatoes and a scoopful of the sauce.
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  The allspice, cranberry, and pineapple work together to create an awesome autumn-spiced pork. This freezes and reheats well.

 


 
 	

  PORK ROAST WITH APPLES


  Serves 4


  
   	1 (2- to 3-pound) boneless pork roast

   	2 tablespoons dark brown sugar

   	1 tablespoon herbes de Provence

   	1 tablespoon dried thyme

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	3 Granny Smith apples, peeled and cubed

   	4 green onions, thinly sliced

   	Hot cooked rice or potatoes, for serving

  


  Use a 4-quart slow cooker. Put the pork into the insert. In a small bowl, combine the sugar, herbes de Provence, thyme, salt, and pepper. Rub this mixture on the meat, covering all sides. Nestle the apples and green onions around the meat. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Slice the meat and serve with rice or potatoes with the cooked apples spooned over the top.
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  This recipe comes from Melony, who writes that it’s her version of a “fancified pork and applesauce” roast. I love that the meat simmers in its own juices with the fresh apple. Make sure the cooker seals well for this dish—if you don’t have beaded up condensation on the lid, place a layer of foil under the lid to trap the valuable steam and moisture.

 


 
 	

  RANCH PACKET PORK CHOPS


  Serves 4


  
   	4 pork chops (bone-in or boneless)

   	1 (1-ounce) packet ranch salad dressing mix (or see recipe for homemade)

   	1 tablespoon butter

   	3 tablespoons all-purpose flour

   	½ cup milk

   	½ cup chicken broth

   	¼ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	Hot mashed potatoes or corn on the cob, for serving

  


  Use a 4-quart slow cooker. Place the chops into the insert, and sprinkle with the salad dressing mix. Flip the chops over a few times to get the seasoning on all sides. In a small saucepan over medium heat, melt the butter and stir in the flour to make a roux. Whisk in the milk, broth, salt, and pepper. When your sauce ingredients are fully combined, pour evenly over the top of the chops. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Serve with mashed potatoes or corn on the cob.
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  My kids could truly eat this every single day. The original recipe that’s printed on the side of the seasoning packet box calls for a can of cream-of-chicken soup, but I like our homemade version better. It tastes great, it’s quick to whip together, and doesn’t have any unpronounceable ingredients. If you’d prefer to use a homemade ranch mix, see the recipe.

 


 
 	

  SAUCY PORK CHOPS


  Serves 4


  
   	4 pork chops (bone-in or boneless)

   	1 onion, sliced into thin rings

   	4 garlic cloves, chopped

   	¼ cup barbecue sauce

   	¼ cup packed dark brown sugar

   	¼ cup ketchup

   	2 tablespoons soy sauce (I use gluten-free)

  


  Use a 4-quart slow cooker. Place the chops into the insert. Separate the onion rings and place on top. Add the garlic, barbecue sauce, sugar, ketchup, and soy sauce. Flip the chops over a few times to coat evenly with the sauce. Cover, and cook on low for 6 hours, or on high for about 3 hours.
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  This is such an easy and delicious sauce—I’ve used it on chicken thighs and beef strips successfully, as well. This is a great candidate for a slow cooker TV dinner: Assemble all the ingredients into a plastic zippered bag, then freeze. Thaw overnight in the fridge, then dump into the insert in the morning for an easy meal on a busy day. Serve this with mashed potatoes and a green salad.

 


 
 	

  SAUSAGE BALLS


  Serves 4 for dinner; 8 as an appetizer


  
   	1 pound bulk hot sausage

   	1 (8-ounce) package cream cheese, at room temperature

   	1¼ cups baking mix (I use a gluten-free baking mix)

  


  Use a 4-quart slow cooker. In a large bowl, combine all the ingredients until fully incorporated. Pinch off a 1-inch piece, and roll it into a ball. Place into the insert, and continue until you run out. It’s okay to stagger-stack the meatballs; they will still cook. Cover, and cook on low for 6 hours, or on high for about 3 hours. Remove the meatballs with a large spoon and let them rest on a layer of paper towels for 10 to 15 minutes before serving. Serve hot, cold, or at room temperature.
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  Dan from Ontario e-mailed me this recipe last fall and declared it “the best crockpot thing ever.” Dan shares that he has tripled this recipe and made enough of the meatballs to fill an 8-quart slow cooker. They’re really good—I can see why you like them, Dan!

 


 
 	

  SMOKY BARBECUE COUNTRY RIBS


  Serves 4


  
   	3 pounds baby back ribs or beef or boneless short ribs

   	½ cup packed dark brown sugar

   	1 teaspoon chili powder

   	1 teaspoon kosher salt

   	1 teaspoon ground black pepper

   	1 onion, thinly sliced

   	4 garlic cloves, chopped

   	1 (12-ounce) bottle chili sauce (in the ketchup aisle)

   	¼ cup balsamic vinegar

   	2 tablespoons Worcestershire sauce (I use gluten-free)

   	½ teaspoon Tabasco sauce

   	¼ teaspoon liquid smoke

  


  Use a 6-quart slow cooker. Put the ribs in the insert. In a small bowl, combine the sugar, chili powder, salt, and pepper. Rub this mixture on all sides of the ribs. Toss in the onion and garlic. In the same small bowl, combine the chili sauce, vinegar, Worcestershire sauce, Tabasco, and liquid smoke. Pour evenly over the top. Cover, and cook on low for 8 hours, or until the meat is tender and pulls easily from the bone.
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  These are award-winning ribs. My friend Janet served these ribs at her work’s annual potluck cook-off, and they took the top prize and earned an extra vacation day! There’s a perfect combination of smoke, sweet, and spice—these ribs are finger-licking good.

 


 
 	

  SPAGHETTI BOLOGNESE


  Serves 10


  
   	2 pounds ground beef

   	1 pound ground pork

   	2 yellow onions, diced

   	8 to 10 garlic cloves, minced

   	2 (15-ounce) cans diced tomatoes, undrained

   	2 (15-ounce) cans tomato sauce

   	1 pound fresh button mushrooms, thinly sliced

   	1½ tablespoons dried Italian seasoning

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	2 pounds spaghetti (we use gluten-free corn or brown rice spaghetti)

  


  Use a 6-quart slow cooker. In a large skillet over medium heat, add the beef, pork, onions, and garlic and cook, stirring, until the meat is browned. Drain off any accumulated fat, and pour the meat mixture into the insert. Add the tomatoes, tomato sauce, and mushrooms. Stir in the Italian seasoning, salt, and pepper. Cover, and cook on low for 8 to 10 hours. When the sauce is almost done, cook the spaghetti according to package directions until it is al dente. Serve the sauce over the hot spaghetti.
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  Yup, this is what spaghetti should taste like. The sauce is thick and rich with lots of chunks of meat and mushrooms. This makes a lot, and freezes very well.

 


 
 	

  SPICE-RUBBED PORK ROAST


  Serves 4


  
   	1 onion, sliced into thin rings

   	1 (2- to 3-pound) boneless pork roast

   	2 tablespoons dark brown sugar

   	1 tablespoon ground coriander

   	1 tablespoon paprika

   	1 teaspoon ground cumin

   	1 teaspoon anise seed

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	Lime wedges, for serving (optional)

  


  Use a 4-quart slow cooker. Separate the onion rings and place them into the insert. Place the meat directly on top. In a small mixing bowl combine the sugar, coriander, paprika, cumin, anise, salt, and pepper. Rub this mixture on all sides of the meat. Cover, and cook on low for 5 to 6 hours, or on high for about 4 hours. Your meat is finished when it shreds easily with a large fork. Squeeze a bit of lime onto each serving, if desired.
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  The pork roast bakes beautifully in the slow cooker with no liquid ingredients required. If you’d like a complete meal in the crock, use a larger model and add whole potatoes, wrapped in foil. I love this spice rub—it would make a hiking boot taste good. My children dipped their meat into barbecue sauce, but they always do.

 


 
 	

  SPICY STICKY MUSTARD RIBS


  Serves 4


  
   	3 to 4 pounds beef or pork ribs

   	¼ cup soy sauce (I use gluten-free)

   	¼ cup molasses

   	¼ cup prepared yellow mustard

   	¼ cup red wine vinegar

   	2 teaspoons Tabasco sauce

  


  Use a 6-quart slow cooker. Put the ribs into the insert. In a small mixing bowl, combine the soy sauce, molasses, mustard, vinegar, and Tabasco sauce. Pour the sauce mixture evenly over the top of the ribs. Cover, and cook on low for 7 to 8 hours, or on high for about 4 hours. Your ribs are ready when they are no longer pink and the meat pulls easily from the bone.
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  I love this tangy sauce—these ribs are not overly sweet, and pair well with baked sweet or brown potatoes.

 


 
 	

  TANDOORIED PORK CHOPS


  Serves 4


  
   	4 pork chops

   	1 tablespoon ground cumin

   	1 teaspoon ground ginger

   	1 teaspoon ground coriander

   	1 teaspoon kosher salt

   	¼ teaspoon cayenne pepper

   	¼ teaspoon ground cloves

   	¼ teaspoon ground cardamom

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 cup plain yogurt

  


  Use a 4-quart slow cooker. Place the pork chops into the insert. In a small bowl, combine the cumin, ginger, coriander, salt, cayenne pepper, cloves, and cardamom, and rub this mixture evenly into each chop. Pour the entire can of tomatoes evenly over the top. Cover, and cook on low for 6 to 7 hours, or until the chops are fully cooked and are bite-tender. Remove the chops from the cooker and set aside to keep warm. Stir in the plain yogurt, and recover. Heat on high for 30 minutes or until the sauce is hot. Serve the chops with a ladleful of sauce over the top.
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  I was worried that this seasoning would be too spicy for my kids, but I shouldn’t have worried—they each ate a good amount. The tomato-yogurt sauce provided the perfect amount of tang to stamp out the bit of fire from the spice rub.

 


 
 	

  TWICE-CROCKED STUFFED POTATOES


  Serves 2


  
   	4 baking potatoes, such as Russet or Yukon Gold

   	½ cup diced cooked bacon or ⅓ cup imitation bacon bits

   	¼ cup milk

   	2 green onions, thinly sliced

   	2 tablespoons butter, melted

   	1 teaspoon Dijon mustard

   	1 cup shredded sharp Cheddar cheese

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	¼ teaspoon paprika

  


  Use a 6-quart slow cooker. Coat the insert well with cooking spray. Scrub the potatoes well with a brush, and slice in half. Place flesh-side up into the prepared insert. Cover, and cook on low for 8 hours, or on high for about 5 hours. While the potatoes are cooking, mix the remaining ingredients together in a large bowl, and refrigerate. When the potatoes are finished, carefully remove from the cooker, and scrape out the flesh, leaving the skin. Combine the cooked potato with the refrigerated ingredients. Spoon this mixture back into the potato skins, and place the stuffed potatoes back into the slow cooker. Cover, and cook on high for 1 hour, or until the potato is fully hot, and the cheese is melted.
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  Dijon mustard brings these potatoes to life—the vinegary flavor works well with the smoky bacon. I could eat these all day long.

 


 
 	

  TAMARIND AND HONEY GLAZED RIBS


  Serves 4


  
   	5 pounds baby back ribs (cut so they fit into the insert)

   	½ cup honey

   	¼ cup ketchup

   	2 tablespoons soy sauce (I use gluten-free)

   	2 teaspoons tamarind concentrate or 1 teaspoon lime juice mixed with 1 teaspoon sugar

   	½ teaspoon crushed red pepper flakes

  


  Use a 6-quart slow cooker. Spread a large length of aluminum foil onto your countertop. Place the ribs in the center of the foil. In a small bowl, combine the honey, ketchup, soy sauce, tamarind concentrate, and red pepper flakes. Brush the sauce all over the ribs. Fold the foil over and crimp the sides to make a fully enclosed packet (you may need to have a few packets in order for the ribs to fit inside the insert). Cover, and cook on low for 7 to 8 hours, or on high for 4 to 5 hours. Remove the foil packet, and carefully unwrap—the steam will shoot out, so be careful!
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  Can you ever have too many rib recipes? No, I didn’t think so. These ribs have the perfect mix of umami: equal parts sweetness and spice with a hefty dose of finger-licking-goodness. Yum.
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  AMERICAN FOOTBALL BARBECUE BEEF SANDWICHES


  BARBECUE CHICKEN AND RICE LETTUCE WRAPS


  BIG BATCH MEATBALL SUBS


  BUILD-YOUR-OWN CABBAGE ROLLS


  CHICKEN CAESAR SALAD SANDWICHES


  CHICKEN QUESADILLAS


  CONEY ISLAND DOGS


  CHEESE-STUFFED BARBECUE BURGERS


  CURRIED CHICKEN PITA POCKETS


  DR PEPPER SLOPPY JOES


  HOT DOGS FOR A CROWD


  HOT PASTRAMI SANDWICHES


  ITALIAN BEEF SANDWICHES


  ITALIAN DIPPED BEEF SANDWICHES


  ITALIAN SLOPPY JOES


  MEXICAN BARBECUE SANDWICHES


  OLD-FASHIONED BARBECUED PULLED PORK SANDWICHES


  PORK AND BLACK BEAN LETTUCE WRAPS WITH MANGO SALSA


  PHILLY JOES


  POT ROAST FRENCH DIP SANDWICHES


  RATATOUILLE SANDWICHES


  ROASTED BEEF SANDWICHES


  SAUCY STEAK WRAPS


  SHREDDED CHICKEN SANDWICHES


  SHREDDED GREEK CHICKEN POCKETS


  SLOPPY JOES FOR A CROWD


  SPICY BBQ BEEF SANDWICHES


  SWEET POTATO AND BLACK BEAN WRAPS


  THE WORLD’S EASIEST BUFFALO CHICKEN SANDWICHES


  SPICY BEEF DIP SANDWICHES

 

 


 
 	

  AMERICAN FOOTBALL BARBECUE BEEF SANDWICHES


  Serves 12


  
   	1 (4-pound) beef chuck roast

   	1 (20-ounce) bottle ketchup

   	1 (15-ounce) can tomato sauce

   	1 cup brewed coffee, at room temperature

   	1 onion, diced

   	⅓ cup packed dark brown sugar

   	2 tablespoons soy sauce (I use gluten-free)

   	1 cup sweet pickle relish

   	12 soft hamburger buns (I use gluten-free)

   	8 ounces Cheddar cheese, thinly sliced (optional)

  


  Use a 6-quart slow cooker. Put the roast into the insert, and add the ketchup, tomato sauce, coffee, onion, sugar, and soy sauce. Stir in the relish. Cover, and cook on low for 8 to 10 hours, or until the meat shreds easily with a fork. Shred completely, and serve in the buns, topped with slices of cheese, if desired.
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  These sandwiches are the best part of the game (any game) for me. Kathy from South Carolina sent me this recipe and I was blown away by the ingredient list. This is a great sandwich! Our seven-year-old friend up the street said, “you should make sure to tell the cooker people how good these are.”

 


 
 	

  BARBECUE CHICKEN AND RICE LETTUCE WRAPS


  Serves 6


  
   	2 pounds boneless, skinless chicken breasts, cut into strips

   	1 cup wild rice, rinsed

   	1 onion, diced

   	1 red bell pepper, seeded and diced

   	½ cup barbecue sauce

   	2 cups chicken broth

   	12 large romaine lettuce leaves

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and add the rice. Add the onion, bell pepper, and barbecue sauce. Stir in the broth. Cover, and cook on low for 6 hours, or until the rice is bite-tender. Serve scooped into the lettuce leaves.
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  Lettuce wraps are a wonderful way to liven up your dinner table. The crunch is satisfying, and it’s fun to stuff the leaves. They’re a tad messy, so keep a stack of napkins close by!

 


 
 	

  BIG BATCH MEATBALL SUBS


  Serves 15 to 20


  
   	5 pounds frozen meatballs

   	2 onions, thinly sliced

   	6 garlic cloves, chopped

   	1 (26-ounce) jar pasta sauce

   	1 tablespoon dried Italian seasoning

   	15 to 20 hoagie rolls (I use gluten-free)

   	2 cups shredded mozzarella cheese

  


  Use a 6-quart or larger slow cooker. Put the meatballs into the insert, and add the onions and garlic. Toss well to distribute. Pour in the pasta sauce and stir in the Italian seasoning. Cover, and cook on low for 5 hours, or on high for about 3 hours, stirring every hour or so. Serve the meatballs on the rolls with a handful of the cheese.


  [image: ] The Verdict


  You can feed a large group with these simple meatball subs, and everyone will be full and happy. Have lots of napkins on hand; the sandwiches can get drippy! If you are using store-bought meatballs, be sure to read labels carefully for gluten.

 


 
 	

  BUILD-YOUR-OWN CABBAGE ROLLS


  Serves 6


  
   	1 pound lean ground turkey

   	1 onion, grated

   	3 garlic cloves, minced

   	2 tablespoons dark brown sugar

   	1 tablespoon apple cider vinegar

   	1 teaspoon ground cinnamon

   	½ teaspoon kosher salt

   	¼ teaspoon ground nutmeg

   	¼ teaspoon ground black pepper

   	2 (8-ounce) cans tomato sauce

   	1 head green cabbage, cored, leaves separated

  


  Use a 4-quart slow cooker. Place the meat into the insert. Add the onion, garlic, and sugar. Now add the vinegar, cinnamon, salt, nutmeg, and pepper. Stir in the tomato sauce until everything is well combined. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Stir again, and scoop with a slotted spoon into the cabbage leaves. Wrap the edges of the leaves to create a packet, and eat with your hands.


  [image: ] The Verdict


  Instead of sloppy joes, it’s sloppy cabbage! This sweet and-at-the-same-time-savory meat tastes marvelous and stuffing the cabbage leaves is fun, and will bring a smile to everyone’s face.

 


 
 	

  CHEESE-STUFFED BARBECUE BURGERS


  Serves 4


  
   	1 pound lean ground beef

   	½ cup shredded sharp Cheddar cheese

   	¼ cup barbecue sauce

   	1 teaspoon seasoned salt

   	½ teaspoon onion powder

   	½ teaspoon garlic powder

   	4 hamburger buns, toasted (I use gluten-free)

  


  Use a 4- or 6-quart slow cooker. In a large bowl, combine the beef with the cheese, barbecue sauce, seasoned salt, onion powder, and garlic powder. Divide the mixture into 4 balls and flatten each with your hands to create 4 patties. Place the patties into the insert, using a rack if you wish (you can make one by weaving together foil “worms” in a waffle pattern). Otherwise, just place the patties into the insert, stagger-stacking if need-be. Cover, and cook on low for 6 to 7 hours, or on high for about 3½ hours. Serve on the buns with your favorite toppings.
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  I love making hamburger patties in the slow cooker for lunch during the hot summer months. The kids and their friends love eating out by the wading pool, and I love not heating up the house or scaring myself with the barbecue grill.
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  CHICKEN CAESAR SALAD SANDWICHES


  Serves 10


  
   	4 pounds boneless, skinless chicken breast

   	¼ cup warm water

   	1 (16-ounce) bottle Caesar salad dressing

   	2 cups shredded romaine lettuce

   	½ cup freshly grated Parmesan cheese

   	¼ cup chopped fresh flat-leaf parsley

   	10 hamburger buns

  


  Use a 4-quart slow cooker. Place the chicken into the insert and add the water. Cover, and cook on low for 5 to 6 hours, or until the chicken is fully cooked and tender. Remove the chicken and place onto a cutting board. Pour out any accumulated liquid from the insert. Shred the chicken with a knife and fork and return to the cooker. Add the salad dressing, lettuce, cheese, and parsley. Stir well to combine. Serve as is on the hamburger buns, or if you prefer a hot sandwich, reheat on high for 1 hour until the contents are heated through and the lettuce has wilted.
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  What a fun, crisp chicken salad sandwich! I prefer my lettuce to retain a crunch, but my friend reports back that her Bunco group all like it better hot, after the ingredients “get gloppy.” It’s your choice! serve with french fries.

 


 
 	

  CHICKEN QUESADILLAS


  Makes 6


  
   	2 pounds boneless, skinless chicken breast (frozen is fine)

   	1 (10-ounce) can diced tomatoes and chiles, undrained

   	1 (8-ounce) package cream cheese

   	12 corn tortillas

   	1 cup shredded mozzarella cheese

   	2 tablespoons butter

  


  Use a 6-quart slow cooker. Put the chicken into the insert, and add the tomatoes and chiles and the cream cheese. Cover, and cook on low for about 7 hours, or until the chicken shreds easily with a fork. Scoop a spoonful of the chicken mixture into a tortilla, and sprinkle with some of the mozzarella. Top with another tortilla, creating a quesadilla. In a large skillet over medium heat, melt the butter, and pan-fry each quesadilla until crispy and golden on each side. (If you’d prefer, you can brown the quesadillas on a sheet pan in a 375 °F oven for about 8 minutes, flipping once.)
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  My kids would eat quesadillas around the clock if I let them. I like that this is an easy dump-it-all-in recipe, yet still has protein and bit of a vegetable component. This is a great after-school snack when you end up with a few extra kids in the house. Full bellies make tackling homework easier!

 


 
 	

  CONEY ISLAND DOGS


  Serves 8


  
   	1 pound lean ground beef

   	1 onion, diced

   	1 (15-ounce) can tomato sauce

   	2 tablespoons Worcestershire sauce (I use gluten-free)

   	1 teaspoon garlic powder

   	1 teaspoon ground mustard

   	1 teaspoon chili powder

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	1 tablespoon Tabasco sauce (optional)

   	8 hot dogs

   	8 hot dog buns (I use gluten-free)

   	Suggested toppings: diced raw onion, relish, shredded Cheddar cheese

  


  Use a 6-quart slow cooker. In a large skillet over medium heat, cook the beef and onion, stirring, until the meat is browned. Drain off any accumulated fat. Transfer the meat mixture to the slow cooker, and add the tomato sauce, Worcestershire sauce, garlic powder, mustard, chili powder, salt, and pepper. It’s up to you if you’d like to add the Tabasco sauce—I like it, but understand that some don’t! Stir well, and add the hot dogs. Cover, and cook on low for 5 to 6 hours, or until the flavors have melded and the hot dogs are fully hot. Remove the hot dogs with tongs and serve in the buns with a scoop of the meat sauce on top and your desired toppings.
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  A reader sent me this recipe to try out—she found it online, and said that growing up, she had very fond memories of eating coney dogs on family vacations. I love that the dogs cook in the seasoned sauce—not only is it an easy cleanup, the flavor permeates the hot dog skin and creates amazing flavor.

 


 
 	

  CURRIED CHICKEN PITA POCKETS


  Serves 4


  
   	2 pounds boneless, skinless chicken thighs

   	½ red onion, diced

   	6 garlic cloves, minced

   	1 tablespoon curry powder

   	1 teaspoon garam masala (see recipe for homemade)

   	½ cup chicken broth

   	4 pita pockets, for serving (I use gluten-free brown rice tortillas)

  


    
		FOR THE APPLE YOGURT SAUCE

   	1 green apple, peeled and grated

   	½ cup plain yogurt

   	¼ cup sliced celery

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

  


  Use a 4-quart slow cooker. Place the chicken into the insert and add the onion, garlic, curry powder, and garam masala. Stir well to combine. Pour the broth over the top and cover. Cook on low for 6 to 7 hours, or until the onion is translucent and chicken is tender. While the chicken is cooking, combine all the sauce ingredients in a medium bowl and let chill in the refrigerator. Serve the chicken in the pita pockets with a scoop of the apple yogurt sauce.
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  These pita pockets will be your new absolute favorite. The curry and garam masala flavors the chicken in such a beautiful way, and the crisp and tart combination from the yogurt sauce is exceptional. Double yum.
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  DR. PEPPER SLOPPY JOES


  Serves 6


  
   	1 pound extra-lean ground turkey

   	1 onion, grated

   	1 red bell pepper, seeded and diced

   	2 stalks celery, diced

   	1 tablespoon all-purpose flour (I use rice flour)

   	½ cup ketchup

   	2 tablespoons yellow mustard

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	1 cup Dr Pepper soda

   	6 hamburger buns, toasted (I use gluten-free)

  


  Use a 4-quart slow cooker. Put the turkey into the insert, and add the onion, bell pepper, celery, and flour. Stir in the ketchup, mustard, and Worcestershire sauce until all the ingredients are well mixed. Pour the Dr Pepper over the top. Cover, and cook on low for 7 to 8 hours. Stir well and serve in the hamburger buns.
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  I must admit, I’m a complete and total sucker for Dr. Pepper. My tongue starts watering just at the thought of cracking open an ice-cold can. This is a ridiculously fun sandwich, and definitely worth testing out. The meat has a slight sweet and tangy flavor, and I like that the lean meat can cook in the pot without having to dirty up the stovetop and a skillet.
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  HOT DOGS FOR A CROWD


  Serves 60


  
   	60 hot dogs

   	60 hot dog buns (I use gluten-free)

   	Suggested toppings: diced raw onion, relish, shredded Cheddar cheese

  


  Use a 6-quart slow cooker. You can just pile the hot dogs into the insert, or you can get fancy and stand them upright. No need to add water, they will release liquid all on their own. Cover, and cook on low for 4 hours, high for 2 hours, or until all the dogs are heated throughout. The dogs can stay on the “warm” setting indefinitely. Remove the dogs with kitchen tongs and serve in the buns with your preferred toppings.
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  Feeding the whole second grade lunch? or are you running the concession stand at the little league field? this is a super simple way to cook a bunch of hot dogs at once without needing to worry about boiling water or staffing a barbecue grill. All you need is an outlet, and you’re good to go!

 


 
 	

  HOT PASTRAMI SANDWICHES


  Serves 14


  
   	2 pounds sliced deli pastrami

   	2 pounds sliced deli corned beef

   	1 onion, sliced into thin rings

   	4 garlic cloves, minced

   	2 cups beef broth

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	1 teaspoon ground mustard

   	1 teaspoon ground cumin

   	28 slices bread, toasted

   	1 pound Swiss cheese, thinly sliced

  


  Use a 6-quart slow cooker. Place the deli meats into the insert. Add the onion and garlic, and fluff with tongs to disperse with the meat slices. In a large glass measuring cup, whisk together the broth, Worcestershire sauce, mustard, and cumin. Pour this broth evenly over the top of the meat slices. Cover, and cook on low for 5 hours, or on high for about 3 hours. Serve on the bread with cheese, and a small bowl of the accumulated broth for dipping.
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  Slow cooking in a flavorful broth really wakes up the deli meat, and gives a nice surprise to your guests in the buffet line. I recommend going to the deli counter and ensuring the meat is lean and freshly cut, rather than using prepackaged sandwich meat. Serve alongside a scoop of coleslaw or potato salad.

 


 
 	

  ITALIAN BEEF SANDWICHES


  Serves 8


  
   	1 (3- to 4-pound) beef rump roast (frozen is fine)

   	1 onion, sliced into thin rings

   	2 tablespoons dried oregano

   	2 tablespoons dried basil

   	1 teaspoon cayenne pepper

   	1 teaspoon kosher salt

   	½ teaspoon anise seed

   	1 (14.5-ounce) can whole tomatoes, undrained

   	1 (12-ounce) bottle beer (Redbridge by Anheuser-Busch is gluten-free)

   	8 hoagie rolls, toasted (I use gluten-free)

   	8 slices mozzarella cheese

  


  Use a 6-quart slow cooker. Put the roast into the insert (frozen is okay). Top with the onion, oregano, basil, cayenne pepper, salt, and anise seed. It will seem like there are way too many herbs—try not to worry. Add the tomatoes and beer. Cover and cook on low for 8 hours, or until the meat shreds easily with a fork. Shred the meat completely, and stir well. Serve on the rolls topped with a slice of the cheese.


  [image: ] The Verdict


  Having a party? This is a fantastic potluck meal, or game-day feast. The resulting meat is fall-apart tender and nicely seasoned. The cayenne provides a bit of a kick, but not enough to bother sensitive palates. If you’d like more heat, sliced pickled jalapeño peppers work great as an additional sandwich topping.

 


 
 	

  ITALIAN DIPPED BEEF SANDWICHES


  Serves 8


  
   	1 (3-pound) beef chuck roast, trimmed

   	1 (16-ounce) jar pepperoncini peppers, drained, plus extra pepperoncini, sliced, for adding to the sandwich (optional)

   	3 tablespoons dried Italian seasoning

   	2 cups beef broth

   	8 sandwich rolls, toasted (I use gluten-free)

   	8 ounces Swiss cheese (optional)

  


  Use a 6-quart slow cooker. Place the roast into the insert, and add the whole pepperoncini peppers and Italian seasoning. Pour in the broth. Cover, and cook on low for 10 hours, or until the meat shreds easily with a fork. Shred completely, and serve in the rolls with the cheese and sliced pepperoncini, if desired. Dip the sandwich into a bowl of juice from the crock before each bite.
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  I’ve adapted Ree Drummond’s (thepioneerwoman.com) sandwiches to make them slow-cooker friendly. This is a great tailgating party or poker night recipe. Be aware that if you give kids a bowl of meat juice, someone will eventually knock it over. Maybe serve the kids outside?


  
	[image: ]



 


 
 	

  ITALIAN SLOPPY JOES


  Serves 6


  
   	1½ pounds extra-lean ground turkey

   	1 onion, chopped

   	6 garlic cloves, minced

   	8 ounces fresh button mushrooms, chopped

   	2 tablespoons dried Italian seasoning

   	1 tablespoon sugar

   	2 cups tomato sauce

   	6 hamburger buns, toasted (I use gluten-free)

   	6 slices mozzarella cheese

  


  Use a 4-quart slow cooker. Place the turkey into the insert and stir in the onion and garlic. Add the mushrooms, Italian seasoning, and sugar. Stir in the tomato sauce. Cover, and cook on low for 7 to 8 hours, or on high for 4 hours. Stir very well and serve on the hamburger buns topped with a slice of the cheese.
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  Gina from www.moneywisemoms.com sent me this recipe, and it’s a definite keeper. I usually have everything this meal calls for on hand in the freezer or fridge, and I like how easy it is to stretch if we have extra kids in the house for dinner. Thank you, Gina!

 


 
 	

  MEXICAN BARBECUE SANDWICHES


  Serves 10


  
   	1 (5-pound) beef chuck roast or pork shoulder

   	2 onions, sliced into thin rings

   	8 garlic cloves, minced

   	1 (1-ounce) packet taco seasoning

   	1 cup barbecue sauce

   	10 hoagie rolls, toasted (I use gluten-free)

   	8 ounces Cheddar cheese, thinly sliced

  


  Use a 6-quart slow cooker. Place the roast into the insert and add the onion, separating the rings with your fingers. Add the garlic, and sprinkle in the taco seasoning. Add the barbecue sauce. Cover, and cook on low for 10 to 12 hours, or until the meat shreds easily with a fork. Serve on a roll topped with a slice of cheese.
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  This is a reader recipe from Dawn, in Wisconsin. She makes this “secret family” sandwich every year and serves four generations out of one pot. The taco seasoning provides a fun and different tangy kick to the barbecue sauce. Thank you, Dawn!

 


 
 	

  OLD-FASHIONED BARBEQUED PULLED PORK SANDWICHES


  Serves 10


  
   	1 (5-pound) boneless pork butt or shoulder roast

   	¼ cup packed dark brown sugar

   	1 tablespoon garlic powder

   	1 tablespoon onion powder

   	1 tablespoon ground cumin

   	1 tablespoon paprika

   	1 teaspoon ground cinnamon

   	1 teaspoon cayenne pepper

   	1 (12-ounce) bottle beer (Redbridge by Anheuser-Busch is gluten-free)

   	1 (18-ounce) bottle barbecue sauce

   	10 soft hamburger buns (I use gluten-free)

   	Suggested toppings: sliced Cheddar cheese, pickles, jalapeño slices

  


  Use a 6-quart slow cooker. Put the roast into the insert and add the sugar, garlic powder, onion powder, cumin, paprika, cinnamon, and cayenne pepper. Rub the spice mixture into the meat. Pour in the beer. Cover, and cook on low for 10 to 12 hours, or until the meat easily shreds with a fork. Drain the liquid, and stir in the barbecue sauce. Cover, and heat on high for 20 to 30 minutes, or until heated through. Serve on the hamburger buns with your favorite toppings.
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  Every time I make pulled pork, it’s slightly different. This is my new current favorite recipe, and I think you’ll really enjoy it. The cinnamon adds a fun twist, and the brown sugar balances out the cayenne pepper. I add sliced cheddar cheese and jalapeño to my sandwich.

 


 
 	

  PORK AND BLACK BEAN LETTUCE WRAPS WITH MANGO SALSA


  Serves 6


  
   	1 (1½-pound) pork tenderloin, cut into 4 pieces

   	1 tablespoon dark brown sugar

   	1 tablespoon garlic powder

   	1 tablespoon chili powder

   	1 tablespoon ground cumin

   	1 teaspoon kosher salt

   	1 teaspoon dried oregano

   	½ teaspoon cayenne pepper

   	1 red onion, diced

   	2 (15-ounce) cans black beans, drained and rinsed

   	12 large romaine lettuce leaves

  


    
		FOR THE MANGO SALSA

   	2 whole mangoes, peeled, pitted, and chopped

   	½ cup chopped fresh cilantro leaves

   	¼ cup diced red onion

   	2 limes, juiced

   	1 jalapeño pepper, diced

   	1 teaspoon honey

   	⅛ teaspoon kosher salt

  


  Use a 6-quart slow cooker. Place the pork into the insert. In a small bowl, combine the sugar, garlic powder, chili powder, cumin, salt, oregano, and cayenne pepper. Rub this seasoning blend all over each piece of pork. Add the onion, and pour the beans over the top. Cover, and cook on low for 8 hours, or until the pork has relaxed and can be easily shredded with a fork. Remove the pork from the pot, shred completely, and stir back into the beans. Meanwhile, in a medium bowl, combine all the salsa ingredients. Scoop the pork and beans with a slotted spoon onto large pieces of lettuce and top with the mango salsa.
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  You will love these wraps: everything bounces with flavor and the lettuce and homemade salsa provide lots of fun texture and freshness. Mixing in the black beans allows you to use a smaller cut of meat—great for entertaining, for trimming the grocery budget, or for trimming your waistline.


  
	[image: ]



 


 
 	

  PHILLY JOES


  Serves 4


  
   	1 pound extra-lean ground beef

   	8 ounces fresh button mushrooms, thinly sliced

   	1 onion, diced

   	1 green or red bell pepper, seeded and thinly sliced

   	3 garlic cloves, diced

   	1 cup beef broth

   	¼ cup A1 Steak Sauce

   	4 hamburger buns or rolls (I use gluten-free)

   	4 slices provolone cheese

  


  Use a 4-quart slow cooker. Crumble the beef into the insert, and add the mushrooms, onion, bell pepper, and garlic. Stir in the broth and steak sauce. Cover, and cook on low for 6 hours. Stir well, and serve with a slotted spoon onto the buns and top with a slice of the cheese. If you’d like, broil the open sandwiches in the oven until the cheese has melted and browned on top.
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  The sandwiches have all the fun of eating a sloppy joe, but with a fantastic philly cheese steak flavor.

 


 
 	

  POT ROAST FRENCH DIP SANDWICHES


  Serves 8


  
   	1 (3-pound) pot roast, trimmed

   	2 tablespoons dried minced onion

   	1 tablespoon garlic powder

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	½ teaspoon ground black pepper

   	2 cups beef broth

   	8 hoagie rolls

   	8 slices mozzarella cheese (optional)

  


  Use a 4-quart slow cooker. Place the roast into the insert, and add the onion flakes, garlic powder, Worcestershire sauce, and pepper. Pour the broth evenly over the top. Cover, and cook on low for 8 to 10 hours, or until the meat shreds easily with a fork. Shred completely, and scoop with a slotted spoon into the hoagie rolls and top with a slice of the cheese, if desired. Serve a small bowl of the collected drippings for dipping on the side.
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  Growing up, French dip sandwiches were one of my dad’s favorite things to order at a diner. I’m so happy to recreate these at home using pantry staples and fully gluten-free ingredients.

 


 
 	

  RATATOUILLE SANDWICHES


  Serves 8


  
   	1 eggplant, peeled, quartered, and sliced

   	1 red onion, sliced into thin rings

   	1 red bell pepper, seeded and thinly sliced

   	1 orange bell pepper, seeded and thinly sliced

   	1 medium zucchini, thinly sliced

   	2 small yellow summer squash, thinly sliced

   	3 ripe tomatoes, quartered

   	¼ cup prepared pasta sauce

   	1 tablespoon olive oil

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	8 soft sandwich buns, toasted (I use gluten-free)

   	8 ounces Swiss or provolone cheese, sliced (optional)

  


  Use a 6-quart slow cooker. Put the eggplant, onion, bell peppers, zucchini, squash, and tomatoes into the insert. Add the pasta sauce, oil, salt, and black pepper, and stir well to combine. Cover, and cook on low for 8 hours, or until the vegetables have broken down quite a bit and the onion is translucent. Serve on the buns with a slice of the cheese on top, if desired.
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  Everything about these sandwiches screams “backyard summer party” to me. Simmering vegetables all day really brings out the individual flavors, and I love how I can get so many good-for-you vitamins into such a delicious package.

 


 
 	

  ROASTED BEEF SANDWICHES


  Serves 10


  
   	1 (4-pound) beef chuck roast, trimmed

   	3 onions, sliced into thin rings

   	6 garlic cloves, smashed

   	4 cups beef broth

   	1 (12-ounce) bottle of beer (Redbridge by Anheuser-Busch is gluten-free)

   	2 tablespoons beef bouillon granules

   	1 tablespoon kosher salt

   	1 teaspoon ground black pepper

   	10 hoagie rolls or hot dog buns (I use gluten-free), toasted and buttered

   	Butter for buns

  


  Use a 6-quart slow cooker. Place the roast into the insert, and top with the onions and garlic. Add the broth, beer, and bouillon. Stir in the salt and pepper. Cover and cook on low for 10 to 12 hours, or until the meat can be completely shredded with a fork. Serve on the buttered buns with a small bowl of crock drippings for dipping on the side.
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  Seriously. Good. Food. I served this to a houseful of kids, and they all gobbled up the “sloppy meat.” Make sure you’ve got plenty of napkins on hand!

 


 
 	

  SAUCY STEAK WRAPS


  Serves 6


  
   	2 pounds round steak, cut into thin strips

   	1 onion, thinly sliced

   	1 green bell pepper, seeded and thinly sliced

   	1 red bell pepper, seeded and thinly sliced

   	½ cup A1 Steak Sauce

   	2 teaspoons Tabasco sauce

   	12 small brown rice or flour tortillas, warmed

  


  Use a 4-quart slow cooker. Place the steak into the insert, and add the onion and bell peppers. Stir in the steak and Tabasco sauces. Cover, and cook on low for 7 to 8 hours, or until the meat is super tender. Spoon into the tortillas to serve.
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  This is exactly what the name describes—a super-saucy and tasty steak sandwich. If you’re feeding really young children or those with sensitive palates, you can skip the Tabasco sauce.

 


 
 	

  SHREDDED CHICKEN SANDWICHES


  Serves 6 to 8


  
   	3 pounds boneless, skinless chicken breast (frozen is fine)

   	1 red onion, thinly sliced

   	½ cup ketchup

   	½ cup packed dark brown sugar

   	2 tablespoons apple cider vinegar

   	2 tablespoons soy sauce (I use gluten-free)

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	1 teaspoon ground mustard

   	½ teaspoon ground black pepper

   	6 to 8 soft sandwich buns, toasted (I use gluten-free)

   	Coleslaw, for serving (optional)

  


  Use a 6-quart slow cooker. Place the chicken into the insert and add the onion. In a medium bowl, whisk together the ketchup, sugar, vinegar, soy sauce, Worcestershire sauce, mustard, and pepper. Pour this mixture on top of the chicken and onion. Cover, and cook on low for 8 to 10 hours, or until the chicken is thoroughly cooked and shreds easily with a fork. Serve the shredded chicken on the buns with a scoop of coleslaw on top, if desired.
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  These sandwiches make a perfect picnic or tailgating meal. Our minivan has an outlet in the trunk, and we can keep the meat hot until we’re ready to eat—pretty cool!

 


 
 	

  SHREDDED GREEK CHICKEN POCKETS


  Serves 4


  
   	2 pounds boneless, skinless chicken breast

   	1 onion, grated

   	1 lemon, juiced

   	1 cup chicken broth

   	1 tablespoon dried oregano

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 cup plain yogurt or sour cream, at room temperature

   	4 pita pockets (or gluten-free brown rice tortillas)

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and add the onion and lemon juice. Add the broth, oregano, salt, and pepper. Cover, and cook on low for 6 hours, or until the chicken shreds easily with a fork. Shred completely, and stir in the yogurt. Serve in the pita pockets.
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  I love making chicken dinners like this. Chicken can sometimes get a bit dull, but this is a great recipe to mix things up a bit. My kids love assembly-line dinners, and like making their own wraps with brown rice tortillas.

 


 
 	

  SLOPPY JOES FOR A CROWD


  Serves 10 to 12


  
   	3 pounds extra-lean ground turkey

   	1 onion, grated

   	1 green bell pepper, seeded and diced

   	2 cups ketchup

   	1 cup yellow mustard

   	½ cup packed dark brown sugar

   	6 garlic cloves, chopped

   	¼ cup A1 Steak Sauce

   	10 to 12 sandwich rolls (I use gluten-free)

  


  Use a 6-quart slow cooker. Put the turkey into the insert. Add the onion, bell pepper, ketchup, mustard, sugar, garlic, and steak sauce. Stir well to combine. Cover and cook on low for 8 hours, or on high for about 4 hours. Stir very well to break up the meat before serving. Scoop with a slotted spoon onto the rolls and serve.
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  Sloppy joes are fun, no matter your age. This is a not-too-sweet version that pleases both adults and kids. Plan a retro party! Invite me! I’ll bring the sloppy joes.

 


 
 	

  SPICY BBQ BEEF SANDWICHES


  Serves 8


  
   	1 (3- to 4-pound) beef chuck roast (frozen is fine)

   	1 onion, sliced into thin rings

   	4 garlic cloves, minced

   	1 (12-ounce) jar chili sauce

   	1 (4-ounce) can fire-roasted diced green chiles, undrained

   	2 tablespoons dark brown sugar

   	1 tablespoon Worcestershire sauce (I use gluten-free)

   	1 tablespoon red wine vinegar

   	1 tablespoon molasses

   	8 hoagie rolls or hamburger buns (I use gluten-free)

   	8 ounces Cheddar cheese, sliced

  


  Use a 6-quart slow cooker. Place the roast into the insert. Add the onions, garlic, chili sauce, chiles, the sugar, Worcestershire sauce, vinegar, and molasses. Stir the sauce ingredients together and flip the meat over a few times to cover with sauce. Cover, and cook on low for 8 to 10 hours, or until the meat shreds easily with a fork. You can help speed along the process by cutting the meat into chunks an hour or two before it is finished cooking. Serve on the hoagie rolls with a slice of the cheese on top.


  [image: ] The Verdict


  This is a great game day or potluck dish. If you don’t want to get your hands messy, serve the meat over a bed of rice or a baked potato (although sauce dripping down your forearms is kind of the fun part). If you or your guests would like more of a kick, offer Tabasco sauce at the table.

 


 
 	

  SWEET POTATO AND BLACK BEAN WRAPS


  Serves 4


  
   	2 large sweet potatoes, peeled and cut into 1-inch cubes

   	1 (15-ounce) can black beans, drained and rinsed

   	3 garlic cloves, minced

   	1 teaspoon ground cumin

   	½ teaspoon ground coriander

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	¼ cup vegetable broth

   	2 limes, juiced

   	8 large romaine lettuce leaves

  


  Use a 4-quart slow cooker. Put the sweet potato into the insert. Add the beans and garlic. Add all the seasonings. Stir in the broth and lime juice. Cover, and cook on low for 6 hours, or until the sweet potato is super tender and the flavors have melded. Serve in large lettuce leaves and eat with your fingers!
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  What a fun wrap! This recipe comes from Kalyn Denny, who writes at kalynskitchen.com and slowcookerfromscratch.com. She serves this filling in tortillas and makes little burritos. If you are gluten-free, use brown rice or corn tortillas.

 


 
 	

  THE WORLD’S EASIEST BUFFALO CHICKEN SANDWICHES


  Serves 6


  
   	3 pounds boneless, skinless chicken breast (frozen is fine)

   	1 (1-ounce) packet ranch salad dressing mix (for homemade, see recipe below)

   	1 (12-ounce) bottle buffalo wing sauce

   	6 hamburger buns, toasted (I use gluten-free)

   	6 ounces Cheddar cheese, sliced (optional)

  


  Use a 4-quart slow cooker. Place the chicken into the insert, and sprinkle with the salad dressing mix. Add the buffalo wing sauce. Cover, and cook on low for 6 to 7 hours. Shred the chicken completely with a fork, and serve on the buns with a slice of the cheese, if desired.
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  A reader sent me this recipe after finding it in a Weight Watchers guide. There is no added fat or oil in the pot, and the lean chicken soaks up the buffalo flavor without sacrificing your waistline. Yay!


  HOMEMADE RANCH SALAD DRESSING MIX


  Makes ½ cup


  
   	2½ tablespoons dried minced onion

   	2½ teaspoons paprika

   	2½ teaspoons dried parsley

   	2 teaspoons kosher salt

   	2 teaspoons dried minced garlic

   	2 teaspoons ground black pepper

   	2 teaspoons sugar

  


  In a bowl, combine all the ingredients. Store in an airtight container for up to 3 months, and use 1 tablespoon in lieu of packaged ranch dressing.

 


 
 	

  SPICY BEEF DIP SANDWICHES


  Serves 10


  
   	1 (5-pound) beef chuck roast

   	1 (1-ounce) packet onion soup mix (or see recipe for homemade)

   	2 tablespoons dried oregano

   	2 tablespoons dried basil

   	1 teaspoon cayenne pepper

   	½ teaspoon anise seed

   	1 (8-ounce) jar pepperoncini peppers, drained

   	1 (12-ounce) bottle beer (Redbridge by Anheuser-Busch is gluten-free)

   	10 hoagie rolls or hamburger buns, toasted (I use gluten-free)

   	8 ounces sliced cheeses, such as Swiss, Cheddar, or mozzarella

  


  Use a 6-quart slow cooker. Place the roast into the insert, and add the onion soup mix. Add the remaining seasonings, and sprinkle in the pepperoncini peppers. Pour in the beer. Cover, and cook on low for 10 to 12 hours, or until the meat shreds easily with a fork. Serve on the buns with a slice of cheese, and a bowl of juice from the crock for dipping.
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  Meghan, who used to live in Chicago, makes this sandwich regularly for get-togethers. It’s a hearty, delicious sandwich and it can feed a houseful of hungry company. My kids found the meat to be rather spicy, but Adam and our friends couldn’t get enough. Thank you, Meghan!
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  	ARROZ CON QUESO


  AUNT JEANNE’S EGG DISH


  BAKED POTATO BAR


  BLACK BEAN AND TOMATO QUINOA


  BLACK BEAN PIE


  BLACK BEAN TAMALE PIE


  BOMBAY BEANS AND POTATOES


  BRAZILIAN BLACK BEAN AND VEGGIE STEW


  CARROT RISOTTO


  CHILES RELLENOS


  CREAMY PUMPKIN PENNE PASTA


  DOUBLE-THE-SPINACH RAVIOLI LASAGNA


  EGGPLANT STEAKS WITH BAKED GARLIC


  HONEY BEANS AND SPINACH DINNER


  INDIAN BUTTER TOFU


  KALAMATA OLIVE MARINARA


  LENTIL AND SWEET POTATO CURRY


  LENTIL CROQUETTES


  LOADED VEGETABLE CHILI


  MACARONI AND CHEESE


  MEDITERRANEAN EGGPLANT


  MUSHROOM AND BEAN RAGOUT


  MUSHROOM RISOTTO


  NO-MEAT TACOS


  PEANUTTY HONEY TOFU


  NUTTY FOR ACORN SQUASH


  PUMPKIN SPAGHETTI


  QUICK CHILI AND CORNBREAD CASSEROLE


  ROASTED GARLIC AND EGGPLANT MARINARA


  ROASTED GRAPE AND GOAT CHEESE SWEET POTATO BAKE


  ROASTED VEGETABLE DINNER


  ROOT VEGETABLE AND SWEET POTATO SHEPHERD’S PIE


  ROASTED VEGETABLES ENCHILADA STACK


  SAFFRON RISOTTO


  SNEAKY TOFU LASAGNA


  SPINACH AND FETA RISOTTO


  SPINACH FRITTATA


  SPINACH-STUFFED MANICOTTI


  SWEET-AND-SOUR TOFU


  SUN-DRIED TOMATO AND SUMMER SQUASH BAKE


  TOFU CHILI


  TOFU YELLOW DAL


  YELLOW CURRY TOFU


  ZUCCHINI AND CHARD COVERED DISH


  ZUCCHINI FRITTATA WITH SWEET POTATO

 

 


 
 	

  ARROZ CON QUESO


  Serves 8


  
   	1½ cups long-grain white rice, rinsed

   	1 (10-ounce) can tomatoes and chiles, undrained

   	1 (15-ounce) can black beans, drained and rinsed

   	2 cups shredded mozzarella cheese

   	1 cup ricotta or cottage cheese

   	1 onion, diced

   	2 garlic cloves, minced

   	½ cup water

  


  Use a 4-quart slow cooker. Coat the insert with cooking spray. Place the rice into the greased insert, and add the tomatoes and chiles and the beans. Add both cheeses, the onion, and garlic. Stir in the water. Cover, and cook on low for 6 to 7 hours, or until rice is bite-tender. Uncover, and cook for an additional 20 to 30 minutes to release moisture.
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  I love hearty casseroles like this. The cheese holds the beans and rice together, and the chiles provide just a hint of spice. Adam added taco sauce to his bowl, and the kids used tortilla chips instead of spoons.

 


 
 	

  AUNT JEANNE’S EGG DISH


  Serves 4


  
   	½ tablespoon olive oil

   	1 tablespoon butter, melted

   	4 large eggs

   	1½ cups milk

   	2 tablespoons all-purpose flour (I use a gluten-free flour mixture)

   	¼ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	2 (7-ounce) cans whole fire-roasted green chiles, drained

   	3 cups shredded Monterey Jack cheese

  


  Use a 4-quart slow cooker. Rub the oil and melted butter around the sides and bottom of the insert. In a large bowl, whisk together the eggs, milk, flour, salt, and pepper until clump-free. Spread a layer of the chiles into the insert, and add a layer of cheese. Repeat with the rest of the chiles and then the remaining cheese. Pour the egg mixture evenly over the top. Cover, and cook on low for 5 hours, or on high for about 2½ hours. Uncover, and let cook on high for 20 minutes to release condensation. Your egg dish is finished when it is set in the middle, begun to brown on top, and has pulled away from the sides.
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  I found this recipe stuck to the refrigerator at my in-laws’ cabin. Adam’s aunt Jeanne is “famous” for this chile casserole, and I wanted to test it out in the slow cooker. It came out beautifully, and we all really enjoyed it. If you would like to add meat, I’d suggest thinly sliced hot link smoked sausage or linguiça.

 


 
 	

  BAKED POTATO BAR


  Serves 10


  
   	10 large Russet or Yukon Gold potatoes

   	1 cup sour cream

   	½ pound bacon (or a vegetarian alternative), cooked and crumbled

   	3 green onions, thinly sliced

  


  Use a 6-quart slow cooker. Scrub your potatoes well with a vegetable brush, and poke them a few times with a fork. Place all the potatoes into the insert, and cover. Cook on low for 8 to 10 hours, or on high for about 6 hours. Your potatoes are finished when a fork or knife inserts easily. Slice in half, fluff the pulp, and top with the sour cream, bacon, and green onions.
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  Last-minute guests? Entertaining on a budget? You cannot go wrong with a baked potato bar. Everyone loves them; case closed.

 


 
 	

  BLACK BEAN AND TOMATO QUINOA


  Serves 4 as a side dish, 2 as a main course


  
   	1 cup dried black beans, soaked overnight and drained (see quick-soak method)

   	1 cup quinoa, rinsed

   	2 ripe tomatoes, diced

   	¼ cup chopped fresh cilantro leaves

   	2 garlic cloves, chopped

   	4 green onions, thinly sliced

   	1 lime, juiced

   	2 cups vegetable or chicken broth

   	Freshly grated Parmesan cheese, for serving (optional)

  


  Use a 4-quart slow cooker. Put the beans into the insert. Add the quinoa, tomatoes, cilantro, garlic, green onion, and lime juice. Stir in the broth. Cover, and cook on low for 6 hours, or on high for 3 hours, until the beans have reached desired tenderness. Uncover and unplug the slow cooker. Fluff the quinoa with a fork, and let the pot sit for 10 minutes with the lid off to let condensation escape. Serve as is, or with a sprinkle of cheese, if desired.
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  Only one of my children wanted to try this dish, but she ate everything on her plate. This is quite filling—and the leftovers make a great lunch. Adam had his as a side dish with leftover tri-tip, but I ate it as a main course.

 


 
 	

  BLACK BEAN PIE


  Serves 4 to 6


  
   	4 brown rice or flour tortillas

   	1 onion, diced

   	1 (15-ounce) can black beans, drained and rinsed

   	1 cup frozen white corn kernels

   	3 garlic cloves, minced

   	2 jalapeño peppers, seeded and diced (wear gloves!)

   	1 lime, juiced

   	1 tablespoon ground cumin

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	3 cups shredded Mexican blend cheese

   	Suggested toppings: sour cream, avocado slices

  


  Use a 4-quart slow cooker. Coat the bottom and sides of the insert with cooking spray, and place 1 tortilla on the very bottom. In a large bowl, combine the onion, beans, corn, garlic, jalapeños, lime juice, cumin, salt, and black pepper. Scoop a third of this mixture onto the tortilla. Add a healthy handful of the cheese, and put another tortilla on top. Push down gently on the tortilla before adding more bean filling. Repeat the layers until you run out of ingredients. Cover, and cook on low for 6 hours, or on high for about 3 hours. Unplug, and let your pie sit in the cooling cooker with the lid off for about 15 minutes before slicing. Serve as is, or with a dollop of sour cream and avocado slices.
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  We used brown rice tortillas to keep our meal gluten-free, and I was pleased with how they held up in the slow cooker. This is a fun, new twist on bean burritos. I liked how the crunch from the corn and the tart hint of lime really came through in each bite.

 


 
 	

  BLACK BEAN TAMALE PIE


  Serves 6


  
   	2 (15-ounce) cans black beans, drained and rinsed

   	1 (10-ounce) can tomatoes and chiles, undrained

   	1 (15-ounce) can corn, drained

   	1 red bell pepper, seeded and diced

   	1 yellow onion, diced

   	½ cup shredded sharp Cheddar cheese

   	1 teaspoon chili powder

   	1 teaspoon ground cumin

  


    
		FOR THE CORNBREAD TOPPING

   	1¼ cups baking mix (I use a gluten-free baking mix)

   	1 cup milk

   	¾ cup cornmeal

   	¼ cup sugar

   	1 large egg, beaten

   	½ teaspoon paprika

  


  Use a 4-quart slow cooker. Coat the insert well with cooking spray. Add the beans, tomatoes and chiles, corn, bell pepper, onion, cheese, chili powder, and cumin and stir very well to combine. To make the topping, whisk together in a large bowl the baking mix, milk, cornmeal, sugar, and egg to form a batter. Pour this batter evenly over the top of the ingredients already in the slow cooker. Sprinkle the paprika on top. Cover, and cook on low for 5 to 6 hours, or on high for about 3 hours. Your tamale pie is finished when the cornbread is fully cooked, set in the middle, and has begun to pull away from the sides. Uncover, and let it sit in a cooling slow cooker for 10 minutes before cutting into.
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  I like to scoop this pie out with a large spoon and flop it into a bowl, so the cornbread topping ends up at the bottom, and gets juicy from the bean and tomato filling.

 


 
 	

  BOMBAY BEANS AND POTATOES


  Serves 6


  
   	2 (15-ounce) cans chickpeas, drained and rinsed

   	2 pounds white potatoes, scrubbed and cut into 1-inch pieces

   	1 yellow onion, diced

   	4 ripe tomatoes, diced

   	2 tablespoons olive oil

   	1 teaspoon ground mustard

   	1 teaspoon chili powder

   	1 teaspoon ground cumin

   	1 teaspoon ground turmeric

   	1 teaspoon garam masala (for homemade, see following recipe)

   	1 teaspoon ground ginger

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	Corn tortilla or naan wedges, for serving (optional)

  


  Use a 6-quart slow cooker. Toss together the chickpeas, potatoes, onion, and tomatoes in the insert. In a small bowl, whisk the oil and all the seasonings together. Toss again to evenly coat the beans and potatoes with the spice mixture. Cover, and cook on low for 6 to 7 hours, or until the potatoes have reached desired tenderness. Serve as is, or with tortilla or naan wedges to use as scoopers.
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  We eat a lot of Indian food in our house, and I love how this simple recipe is packed with so much flavor. These potatoes make a fantastic lunch, and I like to cook a batch on the weekend, then separate into single-serving portions for quick and easy lunches. I sometimes add a scoop of nonfat yogurt to the kid plates to soften the spices a bit.


  GARAM MASALA


  Garam masala is an Indian spice mixture that is readily available in most grocery stores, but you can also make it yourself.


  
   	4 tablespoons coriander seed

   	1 tablespoon cumin seed

   	1 tablespoon black peppercorns

   	1 teaspoon ground ginger

   	4 cardamom pods

   	¾ teaspoon ground cloves

   	¾ teaspoon ground cinnamon

   	2 bay leaves, crumbled

  


  Combine all the ingredients by crushing them together using a mortar and pestle. Store in an airtight container for up to 4 months.

 


 
 	

  BRAZILIAN BLACK BEAN AND VEGGIE STEW


  Serves 6


  
   	1 cup dried black beans, soaked overnight and drained (see quick-soak method)

   	3 cups vegetable broth

   	1 sweet potato, peeled and diced

   	1 red bell pepper, seeded and diced

   	1 orange bell pepper, seeded and diced

   	1 onion, diced

   	1 cup chopped kale leaves

   	2 ripe tomatoes, chopped

   	2 cinnamon sticks

   	2 bay leaves

   	1 tablespoon garlic powder

   	1 tablespoon ground cumin

   	2 teaspoons dried thyme

   	1 teaspoon kosher salt

   	2 limes, juiced

   	¼ cup chopped fresh cilantro leaves (optional)

  


  Use a 6-quart slow cooker. There’s a lot of chopping to do here—don’t get annoyed. Put the beans into the insert, and add the broth. Add the sweet potato, bell peppers, and onion. Add the kale and tomatoes, and drop in the cinnamon sticks and bay leaves. Add the garlic powder, cumin, thyme, and salt, and stir in the lime juice. Cover, and cook on low for 6 to 7 hours, or until the beans are completely soft. Remove the cinnamon sticks and bay leaves and stir in the fresh cilantro before serving, if desired.
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  This is my new favorite vegan dish. Everything about this is perfect. The sweet potato breaks down through cooking and stirring and creates a mild sweet, creamy sauce for the beans and other vegetables. Some people feel cilantro tastes like soap. If this is true for you, don’t use it.

 


 
 	

  CARROT RISOTTO


  Serves 2 to 4


  
   	1 tablespoon butter, melted

   	1½ cups Arborio rice

   	½ onion, finely diced

   	1 cup shredded carrots

   	4 garlic cloves, minced

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	3 cups chicken or vegetable broth

   	1 cup dry white wine

   	1 cup freshly grated Parmesan cheese

  


  Use a 4-quart slow cooker. Add the butter to the insert, and swirl the rice in it. Add the onion, carrots, garlic, salt, and pepper. Stir in the broth and wine. Cover, and cook on high for 2 to 4 hours, or until the rice is tender. Remove the lid and stir in the cheese. Unplug the slow cooker, and let it sit with the lid off for 10 minutes before serving.
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  A reader wrote in that she added shredded carrots to her risotto because she had a surplus of carrots after making batches of baby food. I loved the idea of the savory parmesan mixed with sweet carrots and was eager to test it out. The result is a luscious, creamy risotto with a gorgeous sunny color. For fun, you can use a variety of colored carrots as we did in the photograph.
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  	CHILES RELLENOS


  Serves 4


  
   	8 canned green chiles

   	3 cups shredded Cheddar cheese

   	1 (14.5-ounce) can plum tomatoes, drained

   	1 green bell pepper, seeded and thinly sliced

   	4 large eggs

   	½ cup chicken broth

   	½ cup milk

   	1 teaspoon dried oregano

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

  


  Use a 6-quart slow cooker. Coat the insert well with cooking spray. Slice 6 of the chiles lengthwise, and stuff ½ cup of the cheese into each pepper. Nestle the chiles next to each other in the insert. In a blender, combine the remaining 2 chiles with the tomatoes, bell peppers, eggs, broth, milk, oregano, salt, and black pepper. Pour the mixture evenly over the stuffed chiles. Cover, and cook on low for 6 hours, or on high for about 3 hours. Your relleno is finished when the egg has set, and the top has browned and begun to pull away from the sides of the insert.
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  This is a beautiful relleno dish that is sure to liven up your brunch table. The cheese-filled peppers are baked in a tomato cream sauce with egg.
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  CREAMY PUMPKIN PENNE PASTA


  Serves 6


  
   	1 cup canned pumpkin puree (not pumpkin pie filling)

   	1 onion, grated

   	1 cup chicken or vegetable broth

   	¼ cup freshly grated Parmesan cheese, plus extra for serving

   	4 garlic cloves, minced

   	1 teaspoon ground sage

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 pound penne pasta

   	½ cup heavy whipping cream

  


  Use a 4-quart slow cooker. Add the canned pumpkin to the insert. Add the onion, broth, cheese, garlic, sage, salt, and pepper and stir well—the mixture will be like a thick soup. Cover, and cook on low for 7 hours, or until the onion is translucent and the mixture has thinned. Meanwhile, cook the penne according to package directions. Stir the cream into the sauce. Toss the sauce with the hot pasta, and sprinkle with a bit more cheese at the table.
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  I had a creamy pumpkin pasta dish on vacation in a seafood restaurant (I was the only one not to order fish; I just wasn’t in the mood) and i’ve been trying to find a good pumpkin sauce ever since. this is it! it’s the sage— it really brings out the pumpkiny flavor.

 


 
 	

  DOUBLE-THE-SPINACH RAVIOLI LASAGNA


  Serves 4


  
   	1 (25-ounce) package frozen spinach and cheese ravioli (I use gluten-free)

   	1 (26-ounce) jar prepared pasta sauce (retain jar)

   	1 (6-ounce) bag fresh baby spinach

   	2 cups shredded mozzarella cheese

   	¼ cup warm water

  


  Use a 4-quart slow cooker. Coat the insert with cooking spray. Add the ravioli. Stir in the pasta sauce, spinach, and cheese. Add the warm water to the empty pasta sauce jar, and shake. Pour this liquid evenly over the top of the ingredients in the cooker. Cover, and cook on low for 6 hours, or on high for 3 to 4 hours.
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  I like that I can get tons of extra vitamin A and C into the kids without them noticing. The fresh spinach shrivels down to hardly anything—it’s wonderful. We scrape the crock clean every time. I can find frozen gluten-free ravioli at our local Costco, and one of the gluten-free bakeries in town makes its own variety. Read the packages carefully! Serve with garlic bread (I like the Against The Grain gluten-free baguettes for our garlic bread).

 


 
 	

  EGGPLANT STEAKS WITH BAKED GARLIC


  Serves 4


  
   	2 tablespoons olive oil

   	1 large eggplant, cut into 8 slices (no need to peel)

   	1 teaspoon paprika

   	1 head garlic, slightly mashed (about 10 cloves)

   	¼ cup torn fresh basil leaves

   	6 ounces fresh mozzarella cheese, sliced

   	1 (14.5-ounce) can fire-roasted tomatoes, undrained

  


  Use a 6-quart slow cooker. Brush 1 tablespoon of the oil into the insert, and place the eggplant slices on top. Brush the remaining tablespoon of oil on top of the eggplant, and sprinkle on the paprika. Add the garlic and basil. Top with the cheese, and pour in the tomatoes. Cover, and cook on low for 5 hours, or until the eggplant is tender and the cheese has melted completely and has begun to brown at the edges.
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  Oh yum. I love fresh basil and eggplant anything, and couldn’t get enough of this simple dish. My kids aren’t huge eggplant fans, but ate enough to warrant dessert. Serve this with polenta if you’d like.

 


 
 	

  HONEY BEANS AND SPINACH DINNER


  Serves 4 to 6


  
   	1 (15-ounce) can chickpeas, drained and rinsed

   	1 (15-ounce) can black beans, drained and rinsed

   	1 onion, finely diced

   	2 medium sweet potatoes, peeled and chopped

   	3 garlic cloves, minced

   	2 teaspoons ground cumin

   	½ teaspoon ground coriander

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	¼ cup honey

   	1 lemon, juiced

   	1 (12-ounce) bag fresh baby spinach

   	2 tablespoons cream cheese (optional)

   	Hot cooked white or brown basmati rice, for serving

  


  Use a 6-quart slow cooker. Put the beans into the insert. Add the onion, sweet potatoes, and garlic. Add the cumin, coriander, salt, and pepper, and stir in the honey and lemon juice—you want the beans and veggies in the pot to be coated with them. Add the spinach. You’ll need to squish it all in, but I promise it’ll fit. Plop the cream cheese on top, if desired. Cover, and cook on low for 6 hours, or on high for about 3 hours. Stir well before serving over a bed of rice.
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  The spinach leaves on top may stick to the edges of the pot and get a bit crispy. This is okay, just peel them off and stir them in. The bit of cream cheese mixes with the lemon and honey to create a fabulous sauce. I love everything about this dish, and it’s been highly reviewed online. But my kids prefer to eat salami and cheese.

 


 
 	

  INDIAN BUTTER TOFU


  Serves 4


  
   	12 ounces extra-firm tofu, drained

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 onion, sliced

   	4 garlic cloves, chopped

   	1 tablespoon garam masala (see recipe for homemade)

   	1 tablespoon ground cumin

   	1 teaspoon ground turmeric

   	½ teaspoon cayenne pepper (optional)

   	½ teaspoon kosher salt

   	1 (1-inch) piece fresh ginger, peeled and grated

   	1 cinnamon stick

   	½ cup plain yogurt or sour cream

  


  Use a 4-quart slow cooker. Place the tofu into the insert and add the tomatoes, onion, and garlic. Now add the garam masala, cumin, turmeric, cayenne pepper, and salt. Add the ginger, and toss in the cinnamon stick. With a large spoon, carefully mix the ingredients to evenly coat the tofu. Cover, and cook on low for 4 to 5 hours. Before serving, remove the cinnamon stick and stir in the yogurt.
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  Plain yogurt is the traditional add-in at the very end, but I’ve used sour cream in a pinch, and actually prefer the texture and creaminess—it’s your choice. Indian food is a comfort food to me. I’ll happily sit on the couch and eat bowl after bowl while watching a Brothers and Sisters marathon via Netflix. Serve over a bed of rice or with naan or gluten-free corn tortilla wedges, if you’d like.

 


 
 	

  KALAMATA OLIVE MARINARA


  Serves 4


  
   	1 (28-ounce) can diced tomatoes, undrained

   	1 onion, grated

   	½ cup dry red wine

   	6 garlic cloves, minced

   	¼ cup chopped pitted kalamata olives

   	¼ cup freshly grated Parmesan cheese

   	1 tablespoon dried Italian seasoning

   	1 pound pasta (I use gluten-free fusilli), cooked

   	½ cup crumbled feta cheese (optional)

  


  Use a 4-quart slow cooker. Dump the tomatoes into the cooker and add the onion, wine, garlic, olives, Parmesan, and Italian seasoning. Cover, and cook on low for 8 hours, or until the olives break down and the flavors have melded. Meanwhile, cook the pasta according to package directions. Serve the sauce tossed with the hot pasta and top with the feta, if desired.
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  This perfect Mediterranean pasta dish uses pantry staples and really wakes up the regular “Wednesday night spaghetti” we’re all accustomed to. It’s vegetarian, yet completely satisfying.

 


 
 	

  LENTIL AND SWEET POTATO CURRY


  Serves 6


  
   	2 large sweet potatoes, peeled and diced

   	1 onion, diced

   	1½ cups dried brown or green lentils, rinsed

   	1 teaspoon ground ginger

   	1 teaspoon curry powder

   	1 teaspoon ground turmeric

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	4 cups chicken or vegetable broth

   	1 (13.6-ounce) can coconut milk

  


  Use a 4-quart slow cooker. Place the sweet potato and onion into the insert. Rinse the lentils and add them to the pot. Add the ginger, curry powder, turmeric, salt, and pepper. In a large bowl, whisk together the broth and coconut milk until fully combined. Pour this mixture over the top of the ingredients in the pot. Stir well. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours.
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  We’ve got two super foods in one pot here—lentils and sweet potatoes are both amazing sources of fiber and nutrients. This dish will provide more than enough of your daily intake of vitamins A, C, and a healthy dose of iron. And it’s delicious!

 


 
 	

  LENTIL CROQUETTES


  Serves 6 to 8


  
   	2 tablespoons olive oil

   	2 cups cooked green or brown lentils

   	1 cup cooked rice

   	1 small onion, diced

   	6 garlic cloves, minced

   	3 tablespoons tomato paste

   	2 tablespoons Dijon mustard

   	2 tablespoons flax meal

   	1 tablespoon ground cumin

   	1 teaspoon chili powder

   	1 teaspoon ground turmeric

   	1 teaspoon kosher salt

   	Tzatziki Sauce, for serving

  


  Use a 6-quart slow cooker. Swirl the oil into the insert, and set aside. In a large bowl, mash together the cooked lentils and rice. Add the onion, garlic, tomato paste, mustard, flax meal, cumin, chili powder, turmeric, and salt. Stir until all the ingredients are well combined. Using your hands, form golf ball–size mounds of the mixture, and flatten slightly with your hands. Place into the insert, dipping each side briefly in the oil. Continue until you run out of ingredients. It’s okay to stagger-stack your croquettes. Cover, and cook on low for 5 to 6 hours, or on high for about 3 hours. Your croquettes are finished when they are dry to the touch, and have browned on all sides. Serve with the tzatziki sauce on the side.
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  These will remind you of falafel. Since they are packed with rice, I served them on a plate with a bit of the tzatziki sauce and a spinach salad. The leftovers pack well for lunch, and can be eaten cold.

 


 
 	

  LOADED VEGETABLE CHILI


  Serves 8


  
   	1 tablespoon oil

   	1 red onion, diced

   	4 garlic cloves

   	1 (28-ounce) can fire-roasted tomatoes, undrained

   	1 yellow bell pepper, seeded and diced

   	1 red bell pepper, seeded and diced

   	2 carrots, thickly sliced

   	2 cups cubed butternut squash

   	1 sweet potato, peeled and diced

   	1 (15-ounce) can black beans, drained and rinsed

   	2 teaspoons ground cumin

   	2 teaspoons chili powder

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 lime, juiced

   	1 or 2 jalapeño peppers

   	2 cups vegetable broth

   	Limes wedges, favorite grated cheese, for serving (optional)

  


  Use a 6-quart slow cooker. Add the oil to the insert and swirl the onion and garlic into it to fully coat. Add all the vegetables, the beans, and all the seasonings. Pour in the lime juice. Throw in the jalapeños, and stir in the broth. Cover, and cook on low for 8 hours. Discard the jalapeños and use a handheld immersion blender to blend some of the beans and vegetables (or carefully remove a cup of beans and vegetables, blend in a traditional blender, and mix back into the mixture in the cooker). Stir well. Serve with lime wedges and a sprinkle of cheese, if desired.
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  This recipe is Karina Allrich’s (glutenfreegoddess.blogspot.com) favorite chili. She makes it completely vegan, but we threw on cheese and sour cream in our house. It’s hearty, delicious, and packed full of nutritional goodness.

 


 
 	

  MACARONI AND CHEESE


  Serves 8


  
   	4 cups milk

   	2 cups elbow macaroni (I use gluten-free)

   	8 ounces American cheese, cubed or shredded

   	¼ teaspoon ground black pepper

   	2 cups shredded Cheddar cheese

  


  Use a 4-quart slow cooker. Coat the insert with cooking spray. Add the milk and pasta, American cheese, and pepper. Stir well to combine. Top with the Cheddar cheese. Cover, and cook on low for 4 to 5 hours, or on high for about 2½ hours. The pasta will break down if overcooked, but still tastes amazing.
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  Holy Batman and Robin, this is good mac and cheese. I’ve made dozens of different variations of this dish the past few years, but good ol’ American cheese is what it takes to make a winner. My apologies to the cheese snobs!

 


 
 	

  MEDITERRANEAN EGGPLANT


  Serves 4


  
   	1 tablespoon olive oil

   	1 pound eggplant, peeled and cut into 1-inch cubes

   	1 red bell pepper, seeded and thinly sliced

   	1 onion, thinly sliced

   	4 ripe tomatoes, diced

   	1 small zucchini, thinly sliced

   	4 garlic cloves, chopped

   	2 teaspoons dried basil

   	4 ounces feta cheese

  


  Use a 6-quart slow cooker. Add the oil to the insert along with the eggplant, bell pepper, onion, tomatoes, zucchini, garlic, and basil. Toss together to evenly coat everything with the oil and basil. Cover, and cook on low for 5 to 6 hours, or on high for about 3 hours. Crumble in the cheese, and serve.
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  Eggplant and feta belong together, I’ve just decided. Alanna Kellogg, from A Veggie Venture blog (kitchen-parade-veggieventure.blogspot.com), shared this recipe and it is perfect—the vegetables create their own cooking liquid to form a ratatouille. The baby ate a good amount off my plate, but her older sisters weren’t feeling up to the adventure.

 


 
 	

  MUSHROOM AND BEAN RAGOUT


  Serves 6


  
   	1 pound fresh cremini mushrooms, thinly sliced

   	2 onions, chopped

   	4 garlic cloves, minced

   	1 tablespoon chopped fresh thyme or 1½ teaspoons dried thyme

   	½ teaspoon kosher salt

   	½ teaspoon ground pepper

   	1 tablespoon olive oil

   	1 (28-ounce) can diced tomatoes, undrained

   	1 (15-ounce) can cannellini beans, drained and rinsed

   	Hot cooked brown rice or polenta, for serving

  


  Use a 6-quart slow cooker. Put the mushrooms into the bottom of the insert, and add the onion and garlic. Add the thyme, salt, pepper, and swirl in the oil. Add the tomatoes and beans, stir once more, and cover. Cook on low for 8 to 10 hours, or until flavors have melded and the tomatoes and mushrooms have broken down. Serve over rice or polenta.
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  I love how cremini mushrooms mimic meat in this sauce, providing a thick and hearty texture. This recipe was recommended by a reader from cookincanuck.com.

 


 
 	

  MUSHROOM RISOTTO


  Serves 4


  
   	½ ounce dried shiitake or porcini mushrooms, finely chopped

   	2 cups boiling water

   	1 tablespoon olive oil

   	1½ cups Arborio or short-grain white rice

   	½ pound fresh cremini mushrooms, sliced

   	1 small onion, finely diced

   	4 garlic cloves, minced

   	1 tablespoon chopped fresh rosemary

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	4 cups chicken or vegetable broth

   	1 cup shredded Swiss cheese (optional)

  


  Use a 4-quart slow cooker. Place the dried mushrooms into a glass measuring cup, and pour the water over them. Set aside. Add the oil to the insert, and swirl the rice into it—you want all the grains coated with the oil. Add the fresh mushrooms, onion, garlic, rosemary, salt, and pepper, and stir in the broth. Drain the soaked mushroom pieces and add to the mixture. Cover, and cook on high for 2 to 4 hours, or until the rice is tender. Remove the lid and unplug the cooker. Let the rice sit in the cooling cooker for 10 minutes before serving. Top with the cheese, if desired.
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  Risotto in the slow cooker just couldn’t be easier—no need to stir, no need to watch for scorching, no need to miss out on valuable family time (or a Gossip Girl marathon). Loaded with mushrooms, this is one of my favorite rice dishes.

 


 
 	

  NO-MEAT TACOS


  Serves 6


  
   	2 cups dried green or brown lentils, rinsed

   	2 cups vegetable or chicken broth

   	1 onion, diced

   	1 (1-ounce) packet taco seasoning (or see recipe for homemade)

   	Taco shells or corn tortillas, for serving

   	Suggested toppings: shredded Cheddar cheese, salsa, avocado slices, sour cream, black olives

  


  Use a 4-quart slow cooker. Place the lentils into the insert, and add the broth, onion, and taco seasoning. Stir well. Cover, and cook on low for 5 to 6 hours, or until the lentils are bite-tender. Spoon into taco shells or tortillas and top with the desired goodies.
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  When I told Adam and the kids we were having meatless tacos, they were pretty skeptical, but they all did like their dinner. This is a great rotation item for your meatless Monday dinner plan, or to win over a reluctant vegetarian diner.

 


 
 	

  PEANUTTY HONEY TOFU


  Serves 4


  
   	1 (16-ounce) package extra-firm tofu, drained

   	¼ cup peanut butter

   	¼ cup honey

   	¼ cup soy sauce (I use gluten-free)

   	1 (1-inch) piece fresh ginger, peeled and grated

   	3 garlic cloves, minced

   	1 lemon, juiced

   	1 tablespoon sesame oil

   	1 teaspoon chili powder

   	2 green onions, thinly sliced

   	2 tablespoons chopped peanuts

  


  Use a 4-quart slow cooker. Drain and press the tofu to release any extra moisture, and cut into 1-inch pieces. Place the tofu into the insert. In a small bowl, combine the peanut butter, honey, soy sauce, ginger, garlic, lemon juice, oil, and chili powder. Pour this mixture over the top of the tofu, and stir gently to fully cover each piece. Cover, and cook on low for 5 to 6 hours, or on high for about 2½ hours. Before serving, toss the tofu squares with the green onion and peanuts.
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  Tofu is a great source of protein, calcium, and iron and has less than 100 calories per ½-cup serving. The great thing about tofu is that the flavor comes from whatever you cook it in—in this case, it marinates and cooks in a lovely peanut sauce: slightly salty, slightly tangy, and delicious. Serve with brown rice and a steamed vegetable. Enjoy!

 


 
 	

  NUTTY FOR ACORN SQUASH


  Serves 2


  
   	2 acorn squashes

   	½ cup warm water

   	½ cup chopped pecans

   	¼ cup chopped walnuts

   	¼ cup dried cranberries (1-ounce snack box is perfect)

   	4 tablespoons (½ stick) butter, melted

   	2 tablespoons dark brown sugar

  


  Use a 6-quart slow cooker. Cut the acorn squashes in half, and scoop out the seeds. If you have a hard time cutting the squash, try microwaving each on high for 30 seconds. Pour the water into the insert. Place the squash halves, flesh-side up on top of the water. In a small bowl, combine the pecans, walnuts, cranberries, butter, and sugar. Spoon this mixture evenly into each acorn squash half. Cover, and cook on low for 6 to 7 hours, or until the squash has reached desired tenderness.
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  Acorn squash doesn’t need to remain a side dish—bring it front and center by stuffing it with nuts and dried cranberries. The tough squash steams perfectly in the slow cooker, and becomes a light, healthy, and delicious meal.
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  PUMPKIN SPAGHETTI


  Serves 6


  
   	1 cup canned pumpkin puree (not pumpkin pie filling)

   	2 (14.5-ounce) cans fire-roasted tomatoes, undrained

   	1 (6-ounce) can tomato paste

   	1 onion, diced

   	6 garlic cloves, minced

   	¼ cup freshly chopped flat-leaf parsley

   	1 tablespoon dried Italian seasoning

   	2 teaspoons kosher salt

   	½ teaspoon ground black pepper

   	1 pound spaghetti (I use gluten-free)

  


  Use a 4-quart slow cooker. Add the pumpkin, tomatoes, and tomato paste to the insert. Add the onion, garlic, parsley, Italian seasoning, salt, and pepper, and stir well to combine. Cover and cook on low for 7 to 8 hours, or until onion is translucent and the sauce is bubbly. Use a handheld immersion blender to blend to desired consistency (or carefully remove a cup of sauce, blend in a traditional blender, and mix back into the cooker). Cook the spaghetti according to package directions. Toss the sauce with the hot pasta and serve.
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  I did a bit of freelance work for dinnertool.com, and they e-mailed me this recipe to test out. It’s delicious, and a very nice change of pace from our normal spaghetti sauce. the pumpkin provides a lovely buttery sweetness, and creates a very rich texture without a drop of oil or cream.

 


 
 	

  QUICK CHILI AND CORNBREAD CASSEROLE


  Serves 6


  
   	3 (15-ounce) cans of your favorite beans, drained and rinsed

   	1 onion, chopped

   	3 garlic cloves, minced

   	2 (6-ounce) cans tomato paste

   	2 tablespoons chopped pickled jalapeño peppers

   	1 tablespoon dried Italian seasoning

   	2 cups chicken or vegetable broth

  


    
		FOR THE CORNBREAD TOPPING

   	1¼ cups all-purpose flour (I use a gluten-free mix)

   	1 cup milk

   	¾ cup cornmeal

   	¼ cup sugar

   	1 large egg, beaten

   	1 teaspoon baking powder

  


  Use a 6-quart slow cooker. Coat the insert well with cooking spray. Add the beans to the insert along with the onion and garlic. Spoon in the tomato paste, and add the jalapeños and Italian seasoning. Stir in the broth. In a large bowl, whisk together all the ingredients for the cornbread topping, and spread it over the top of the chili. If it doesn’t cover completely, that’s okay—this is what gives it its homemade character! Cover, and cook on low for 6 to 7 hours, or until the cornbread has browned on top and has begun to pull away from the sides.
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  Chili and cornbread belong together. This is a great clean-out-the-pantry meal. I ended up using a mixture of black beans, kidney beans, and pinto beans. The big kids added a bit of shredded cheese and sour cream to their bowls, and the baby picked off all the cornbread first and ate it with her fingers.

 


 
 	

  ROASTED GARLIC AND EGGPLANT MARINARA


  Serves 8


  
   	2 medium eggplants, peeled and cubed

   	1 onion, diced

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 whole head garlic, peeled (about 10 cloves)

   	1 cup dry red wine

   	2 tablespoons tomato paste

   	2 teaspoons dried basil

   	1 tablespoon sugar

   	1 teaspoon dried oregano

   	½ teaspoon crushed red pepper flakes

   	1 pound pasta (I use gluten-free)

  


  Use a 6-quart slow cooker. Add the eggplant, onion, tomatoes, and garlic to the insert. Add the wine, tomato paste, basil, sugar, oregano, and red pepper flakes, and toss the ingredients together. Cover, and cook on low for 6 to 8 hours, or on high for 4 to 5 hours. After the vegetables are fully soft, blend (carefully!) with a handheld immersion blender or in batches in a traditional blender. Cook the pasta in salted water until al dente. Toss the sauce with the hot pasta and serve.
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  Eggplant and garlic are meant to go together, and the whole garlic cloves create a mild nutty flavor that infuses the sauce—it’s exquisite. I like to make batches of this pasta sauce to freeze for later use; when thawed, thin with a bit of broth or water if needed.

 


 
 	

  ROASTED GRAPE AND GOAT CHEESE SWEET POTATO BAKE


  Serves 6


  
   	1 tablespoon olive oil

   	3 sweet potatoes, washed and halved lengthwise

   	¼ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	⅛ teaspoon ground cinnamon

   	⅛ teaspoon ground nutmeg

   	2 cups red seedless grapes

   	4 ounces goat cheese

   	2 tablespoons honey

  


  Use a 6-quart slow cooker. Add the oil to the insert and swirl it around. Place each potato half flesh-side up into the insert. It’s okay if they overlap a bit. Sprinkle on the salt, pepper, cinnamon, and nutmeg. Add the grapes, and crumble the cheese on top. Drizzle the honey evenly over the top. Cover, and cook on low for 5 to 6 hours. Serve hot or cold.
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  I looked forward to trying this recipe from the How Sweet It Is website (howsweeteats.com) in the slow cooker to see if the grapes roasted as described. They do! This is such a decadent dish—the grapes are sweet and pucker beautifully in the cooker, and the goat cheese is smooth, creamy, and delicious. My oldest daughter ate three halves!

 


 
 	

  ROASTED VEGETABLE DINNER


  Serves 6


  
   	1 large butternut squash, peeled, seeded, and cut into 1-inch pieces

   	3 sweet potatoes, peeled and cut into 1-inch pieces

   	1 head cauliflower, stem removed and separated into florets

   	1 head broccoli, separated into florets

   	1 onion, cut into wedges

   	6 to 8 garlic cloves, peeled

   	¼ cup olive oil

   	2 teaspoons dried rosemary (optional)

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	⅓ cup freshly grated Parmesan cheese (optional)

  


  Use a 6-quart slow cooker. Add the squash and sweet potatoes to the insert, along with the cauliflower, broccoli, onion, and garlic. Pour the oil evenly over the top. Sprinkle with the rosemary, if using, and the salt and pepper. Toss the vegetables to coat evenly with the oil and spices. Cover, and cook on low for 5 to 6 hours, or until the garlic is soft and onion translucent. Toss with cheese, if desired, and serve.
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  This is a great way to roast a large batch of vegetables. I love curling up on the couch with a great big bowl of veggies—you can feel good about getting seconds and thirds! The rosemary is optional because my friend Georgia doesn’t like it. But we do!

 


 
 	

  	ROOT VEGETABLE AND SWEET POTATO SHEPHERD’S PIE


  Serves 8


  
   	1 large butternut squash, peeled, seeded, and cubed

   	1 onion, diced

   	4 red potatoes, peeled and cubed

   	4 large carrots, cubed

   	2 Granny Smith apples, peeled and diced

   	3 garlic cloves, minced

   	1 tablespoon butter, melted

   	1 teaspoon ground sage

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	2 cups mashed sweet potatoes

   	½ teaspoon ground nutmeg

  


  Use a 6-quart slow cooker. Add the squash, onion, potatoes, carrots, apples, and garlic into the insert. Pour the butter over the vegetables, and sprinkle in the sage, salt, and pepper. Toss the vegetables together to evenly coat with the butter and spices. Add the sweet potatoes to the top, flattening with the back of a spoon. Dust with the nutmeg. Cover and cook on low for 6 hours, or on high for 3 to 4 hours. Uncover the slow cooker and cook on high for 20 to 30 minutes to cook away any accumulated condensation.
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  This is a great way to use up the forgotten vegetables in the back of your produce drawer and to get a large dose of vitamins A and C. The sweet potatoes make this hearty meatless dish taste like dessert. Feel free to swap out the butter with a dairy-free alternative to make this a vegan meal.
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  ROASTED VEGETABLES ENCHILADA STACK


  Serves 6


  
   	1 red onion, sliced into thin rings

   	1 yellow bell pepper, seeded and thinly sliced

   	1 red bell pepper, seeded and thinly sliced

   	2 cups cauliflower florets, cut into ½-inch pieces

   	1 sweet potato, peeled and thinly sliced

   	2 tablespoons olive oil

   	2 teaspoons ground cumin

   	½ teaspoon kosher salt

   	2 cups salsa

   	8 corn tortillas

   	4 cups shredded Mexican blend cheese

   	Suggested toppings: sour cream, avocado slices

  


  Use a 4-quart slow cooker. The first thing you need to do is roast the vegetables—you can do this the night before, if you’d like. Divide the onion, bell peppers, cauliflower, and sweet potato into 2 large baking pans that can fit into your oven. Toss the vegetables with the oil, and bake in a preheated 400°F oven for 20 minutes, stirring halfway through. Set aside to cool. When the vegetables are cool enough to handle, put them into a large bowl. Add the cumin and salt, and stir in the salsa. Scoop a ladleful of the vegetable mixture into the insert, and add a layer of tortillas (you may need to tear them to get a good fit). Finish with a handful of cheese, and repeat layers until you run out of ingredients. Cover, and cook on low for 6 hours, or on high for about 3 hours. The cheese will have melted and begun to brown on top and pull away from the sides when finished cooking. Uncover, and let sit in the cooling cooker for about 10 minutes before cutting. Serve with sour cream and avocado slices, if desired.
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  I’m not a huge fan of cooking before I cook, but taking the time to roast the vegetables beforehand is a really big component in this enchilada stack. This is a great dish— perfect for entertaining or for a family potluck.

 


 
 	

  SAFFRON RISOTTO


  Serves 2 as a main dish


  
   	1 tablespoon butter, melted

   	3 tablespoons olive oil

   	1¼ cups Arborio rice

   	1 teaspoon dried minced onion

   	1 teaspoon saffron threads

   	¼ teaspoon ground black pepper

   	3¾ cups vegetable broth

   	½ cup freshly grated Parmesan cheese

   	¼ cup dry white wine

  


  Use a 4-quart slow cooker. Add the butter and oil into the insert, and swirl the rice around in it. Add the dried onion, saffron, and pepper. Stir in the broth, cheese, and wine. Cover, and cook on high for 3 to 4 hours. Stir well before serving.
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  We are lucky enough to have an Iranian saffron connection and have a good supply in the cupboard. If you can’t find it for a reasonable price locally, you can use ground turmeric in its place.

 


 
 	

  SNEAKY TOFU LASAGNA


  Serves 6


  
   	1 (26-ounce) jar prepared pasta sauce (retain jar)

   	1 (14.5-ounce) can fire-roasted tomatoes, drained

   	½ cup shredded zucchini

   	½ cup shredded carrots

   	10 uncooked lasagna noodles (I use gluten-free)

   	1 (16-ounce) package tofu, drained

   	1 cup cottage cheese

   	¼ cup freshly grated Parmesan cheese

   	1 tablespoon dried Italian seasoning

   	4 cups shredded mozzarella cheese, divided

   	¼ cup warm water

  


  Use a 6-quart slow cooker. Pour the pasta sauce and the tomatoes into a large bowl. Add the zucchini and carrots to the mix. Add a ladleful of this sauce into the insert. Put a layer of noodles on top (you may have to break a few to get a good fit). In a separate large bowl, stir together the tofu, cottage cheese, Parmesan, and Italian seasoning. Spread a layer of this cheese concoction on top of the uncooked noodles, and add a handful of mozzarella. Repeat the layers until you run out of ingredients. Put the warm water into your empty pasta sauce jar, seal, and shake. Pour this liquid evenly over the top of your assembled lasagna. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Uncover, and let cook on high for 20 to 30 minutes, uncovered, to release condensation.
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  I call this “sneaky” tofu lasagna because my kids have no idea it’s in there—they just think the center is a beautiful creamy cheese filling. Shh . . . don’t tell!

 


 
 	

  SPINACH AND FETA RISOTTO


  Serves 2 as a main dish


  
   	¼ cup olive oil

   	1¼ cups Arborio rice

   	2 cups sliced fresh button mushrooms

   	1 teaspoon dried minced onion

   	1 teaspoon dried dill

   	¼ teaspoon ground black pepper

   	3¾ cups vegetable broth

   	¼ cup dry white wine

   	7 ounces feta cheese, crumbled

   	10 ounces fresh baby spinach

  


  Use a 4-quart slow cooker. Add the oil to the insert, and swirl the rice in it to fully coat with the oil. Add the mushrooms, dried onion, dill, and pepper. Stir in the broth and wine. Cover, and cook on high for 3 hours. Stir well, then crumble in the cheese, and add the spinach. You may need to shove the spinach in to get it all to fit. Recover, and cook on high for 20 minutes, or until the spinach has wilted. Stir well and serve.
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  I hardly got to eat any of this, because my seven- and ten-year-old children came home from school starving and devoured pretty much the whole pot while I was stuck on a conference call. This is creamy deliciousness in a bowl.

 


 
 	

  SPINACH FRITTATA


  Serves 8


  
   	3 (10-ounce) packages frozen leaf spinach, thawed and drained

   	2 cups cottage cheese

   	2 cups cubed American cheese

   	3 large eggs, lightly beaten

   	¼ cup baking mix (I use a gluten-free baking mix)

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

  


  Use a 2-quart slow cooker. Coat the insert well with cooking spray. Squeeze the spinach well to get rid of any extra liquid, and place the spinach into a large bowl. Add the cottage and American cheese, the eggs, baking mix, salt, and pepper. Stir well with a spoon; the mixture will be quite lumpy. Pour it all into the prepared insert. Cover, and cook on high for 3 to 4 hours, or until the top has begun to brown and pull away from the edges. Uncover, and cook on high for an additional 20 minutes to release condensation.
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  My kids love this creamy spinach dish. It can be served hot, cold—but it will cut better when it has fully cooled. For a heartier dish, add cooked and crumbled bacon to the mix.

 


 
 	

  SPINACH-STUFFED MANICOTTI


  Serves 4


  
   	1 (8-ounce) package jumbo pasta shells (I use gluten-free)

   	1 (16-ounce) package tofu, drained and pressed

   	1 (10-ounce) package frozen chopped spinach, thawed and drained

   	½ cup freshly grated Parmesan cheese

   	6 garlic cloves, minced

   	1 tablespoon dried Italian seasoning

   	1 (26-ounce) jar prepared pasta sauce

   	2 cups shredded mozzarella cheese

  


  Use a 4-quart slow cooker. Rinse the pasta shells in water and set aside. In a large bowl, combine the drained tofu, spinach, Parmesan, garlic, and Italian seasoning. Stir until everything is fully incorporated and creamy. Use a spoon to stuff each shell with a scoopful of tofu-spinach filling. Place the filled shells into the insert—it’s okay if they overlap. Pour the pasta sauce evenly over the top. Spread the mozzarella over the top. Cover, and cook on low for 6 hours, on high for about 4 hours, or until the pasta has reached desired tenderness.


  [image: ] The Verdict


  I was thrilled to find gluten-free pasta shells at one of our neighborhood grocery stores; if you’re gluten-free and can’t find the shells locally, amazon.com carries them. This is a great vegetarian dinner—lots of lovely cheesy goodness.

 


 
 	

  SWEET-AND-SOUR TOFU


  Serves 4


  
   	12 ounces extra-firm tofu, drained

   	1 (20-ounce) can pineapple chunks, drained

   	1 head broccoli, cut into bite-size pieces

   	1 cup chopped baby carrots

   	1 onion, sliced

   	1 red bell pepper, seeded and thinly sliced

   	4 garlic cloves, chopped

   	2 tablespoons soy sauce (I use gluten-free)

   	1 (1-inch) piece fresh ginger, peeled and grated

   	½ cup chicken or vegetable broth

   	Hot cooked rice or pad thai rice noodles, for serving

  


  Use a 4-quart slow cooker. Cube the tofu, and place it into the insert. Add the pineapple, broccoli, carrots, onion, bell pepper, and garlic. Add in the soy sauce and ginger, and pour the broth evenly over the top. Carefully toss the ingredients to distribute the flavors. Cover, and cook on low for 5 hours, or on high for 3. Serve over a bed of rice or toss with pad thai noodles.
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  My kids didn’t eat the tofu, but ate everything else, which to me equals a victory. Although the cooking time is only 5 hours, this can happily stay on the “warm” setting in the cooker for much longer.
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  SUN-DRIED TOMATO AND SUMMER SQUASH BAKE


  Serves 4


  
   	½ cup sun-dried tomatoes (not oil-packed)

   	4 cups sliced yellow summer squash (about three large)

   	1 teaspoon dried rosemary or 1 tablespoon chopped fresh rosemary

   	1 teaspoon dried parsley or 2 tablespoons chopped fresh parsley

   	½ teaspoon ground sage or 1 tablespoon chopped fresh sage leaves

   	½ teaspoon kosher salt

   	¼ teaspoon dried thyme or 2 teaspoons chopped fresh thyme

   	¼ teaspoon ground black pepper

   	¼ cup baking mix (I use a gluten-free variety)

   	1 tablespoon olive oil

   	1 cup shredded mozzarella cheese

  


  Use a 4-quart slow cooker. Soak the sun-dried tomatoes in hot water until pliable, then drain the liquid, and coarsely chop the tomatoes. Place into the insert. Add the squash, rosemary, parsley, sage, salt, thyme, and pepper. Add the baking mix and oil and toss to distribute everything evenly. Top with the cheese. Cover, and cook on low for 6 hours, or on high for about 3 hours.
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  Although we ate this as a main dish, this would be an excellent side to a grilled steak or lamb chop if you’ve got meat eaters in the house to please. The squash and sundried tomatoes bake together in a flavorful cheesy sauce.

 


 
 	

  TOFU CHILI


  Serves 4 to 6


  
   	1 (16-ounce) package extra-firm tofu, drained

   	1 (15-ounce) can kidney beans, drained and rinsed

   	1 (15-ounce) can corn, drained

   	1 onion, diced

   	1 red bell pepper, seeded and chopped

   	1 orange bell pepper, seeded and chopped

   	4 garlic cloves, minced

   	1 small jalapeño pepper, seeded and diced (wear gloves!)

   	1 (14.5-ounce) can diced tomatoes, undrained

   	1 (14.5-ounce) can tomato sauce

   	1 tablespoon ground cumin

   	2 tablespoons chili powder

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	Suggested toppings: sour cream, shredded Cheddar cheese, and sliced avocado

  


  Use a 6-quart slow cooker. Crumble the tofu into the insert, and add the beans, corn, onion, bell peppers, garlic, and jalapeño. Stir in the tomatoes, tomato sauce, and all the seasonings. Cover, and cook on low for 8 hours, or until the vegetables have lost shape and the onion is translucent. Serve with sour cream, shredded cheese, and avocado slices, if desired.
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  This tofu chili had been on my list of “must try” reader recipes for quite a while, and I’m happy to report back that this is a wonderful vegan chili that will satisfy everyone in your household. My kids unveganized it with lots of cheese, but happily ate everything in their bowl. I was surprised at how much the tofu crumbled and really did mimic ground beef, even though I opted not to brown it on the stove before adding it into the pot.

 


 
 	

  TOFU YELLOW DAL


  Serves 4


  
   	2 cups dried yellow split peas, rinsed

   	1 (16-ounce) package extra-firm tofu

   	3 cups chicken or vegetable broth

   	3 cups water

   	1 onion, diced

   	1 large ripe tomato, diced

   	4 garlic cloves, diced

   	1 teaspoon ground cumin

   	½ teaspoon ground coriander

   	½ teaspoon ground turmeric

   	¼ teaspoon cayenne pepper

   	½ teaspoon kosher salt

   	¼ cup diced fresh flat-leaf parsley

   	Hot cooked white or brown basmati rice, for serving (optional)

  


  Use a 4-quart slow cooker. Dump the split peas into the insert. Drain and press all liquid out of your block of tofu, and cut it into 1½-inch cubes. Add the tofu cubes to the insert along with the broth, water, onion, tomato, garlic, cumin, coriander, turmeric, cayenne pepper, and salt. Stir in the parsley. Cover, and cook on low for 6 to 7 hours, or on high for about 4 hours. Stir again, and serve as is or over rice.
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  This dish has a beautiful yellow color and a wonderful Indian flavor—my whole family loved it, although I must admit the kids ate around the tofu. I found ¼ teaspoon of cayenne perfect—if you like things spicy, feel free to kick it up a notch!

 


 
 	

  YELLOW CURRY TOFU


  Serves 2 to 4


  
   	1 (16-ounce) package extra-firm tofu

   	¼ cup cornstarch

   	1 tablespoon butter or olive oil

   	1 tablespoon curry powder

   	1 teaspoon ground cumin

   	1 teaspoon ground coriander

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	1 (15-ounce) can chickpeas, drained and rinsed

   	1 sweet potato, peeled and chopped

   	1 (14-ounce) can coconut milk

   	Hot cooked brown basmati rice, for serving

  


  Use a 4-quart slow cooker. Drain and press the tofu to release any moisture. Cut the tofu into 1-inch squares, and shake in a zippered plastic bag with the cornstarch. Pan-fry the tofu in the butter in a skillet over medium heat until it’s golden brown on all sides, then add to the insert. Add the curry powder, cumin, coriander, salt, and pepper. Gingerly stir in the chickpeas and sweet potato. Pour the coconut milk evenly over the top. Cover, and cook on low for 6 to 7 hours. Serve with basmati rice.
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  I’m not usually one who likes to cook before I cook, but I definitely recommend taking the time to brown the tofu in a bit of butter or olive oil before tossing it into the slow cooker; this step helps the tofu retain its shape and adds texture. If your mornings are rushed, you can do this step the night before.

 


 
 	

  ZUCCHINI AND CHARD COVERED DISH


  Serves 4


  
   	3 cups sliced zucchini

   	1 bunch Swiss chard, stems removed and leaves torn

   	6 garlic cloves, minced

   	¼ cup almond flour

   	1 teaspoon paprika

   	½ teaspoon ground chipotle chile

   	4 tablespoons (½ stick) butter, melted

   	1 cup shredded Monterey Jack cheese

  


  Use a 4-quart slow cooker. Add the zucchini, chard, and garlic to the insert, and toss to distribute. In a small bowl, combine the almond flour, paprika, and chipotle. Sprinkle this evenly over the top of the vegetables. Pour the butter on top. Add the cheese, and cover. Cook on low for 4 hours, or on high for about 2 hours. Uncover, and let the casserole sit in the cooling slow cooker for 10 minutes before serving.
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  Swiss chard has a rather strong taste, and can be off-putting to even the most die-hard vegetable fans. But guess what? Smothering it in cheese and butter works. You’ll like this. Your kids will like this. And your guinea pigs will really like the discarded chard stems.

 


 
 	

  ZUCCHINI FRITTATA WITH SWEET POTATO


  Serves 4 to 6


  
   	1 tablespoon olive oil

   	3 yams or sweet potatoes, peeled and sliced into ¼-inch rounds

   	3 medium zucchini, peeled and grated

   	1 onion, grated

   	2 cups shredded Cheddar cheese

   	1½ cups 1% milk

   	4 large eggs

   	1 teaspoon ground mustard

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

  


  Use a 4-quart slow cooker. Grease the bottom and sides of the insert with the oil. Separate the sweet potato rounds with your fingers, and place them into the insert. In a large bowl, combine the grated zucchini and onion with the cheese, milk, eggs, mustard, salt, and pepper. Stir well. Pour this mixture evenly over the top of the sweet potatoes. Cover, and cook on low for 5 to 6 hours, or on high for 3 to 4 hours. The frittata is finished when it is fully set, has browned on the top, and has begun to pull away from the sides.
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  Adam, my grandma, and I love everything about this dish. The bit of mustard and black pepper provides a bit of contrast to the sweet potatoes, although you could certainly add Tabasco at the table if you’d like (I did on the leftovers). The baby ate two bowls, but the older girls thought it sounded weird. While filling enough for dinner, this is an elegant dish for breakfast or brunch.
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  BASS WITH FENNEL, LIME, AND GARLIC


  Serves 4


  
   	4 bass fillets

   	1 fennel bulb, thinly sliced

   	1 lime, juiced

   	8 garlic cloves, minced

   	2 tablespoons olive oil

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

   	Steamed spinach, lime wedges, for serving

  


  Use a 4- or 6-quart slow cooker. Spread 4 long sheets of aluminum foil out on the countertop. Place a fish fillet into the center of each piece of foil. Separate the fennel into 4 equal parts, and add the slices to the top of each fish fillet. In a small bowl, whisk together the lime juice, the garlic, oil, salt, and pepper. Spoon this sauce evenly over the top of the fennel. Fold the foil over and crimp the sides to create a fully enclosed packet. Place these packets into the insert. Cover, and cook on high for 2 hours, or until the fish flakes easily with a fork. Serve over a bed of steamed spinach with lime wedges.
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  Fennel has a mild licorice flavor and is high in antioxidants, and helps to lower bad cholesterol. While somewhat boring on its own, it works well cooked this way and is a great vegetable to add to your family’s diet.



	  [image: ]


 


 
 	

  BACK TO THE BAYOU SOUP


  Serves 6


  
   	1 pound white fish fillets, such as cod, cut into 1-inch pieces

   	2 (14.5-ounce) cans fire-roasted tomatoes, undrained

   	1 (15-ounce) can tomato sauce

   	1 onion, grated

   	6 garlic cloves, minced

   	¼ teaspoon cayenne pepper

   	1 teaspoon celery seed

   	1 teaspoon dried thyme

   	3 bay leaves

   	1 (16-ounce) package frozen mixed vegetables

  


  Use a 6-quart slow cooker. Put the fish into the insert. Add the tomatoes and tomato sauce to the insert. Now add the onion, garlic, cayenne pepper, celery seeds, thyme, and bay leaves. Fold in the vegetables until all the ingredients are evenly dispersed. Cover and cook on low for 7 hours, or until the fish flakes easily with a fork and the onion and garlic are translucent. Discard the bay leaves before serving.
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  There’s a slight kick to this fish soup—it’s enough to wake up the back of your tongue and warm you on a chilly evening, but not overpowering. If you’d like more of a spicy bite, add hot sauce at the table.

 


 
 	

  BLACKENED TILAPIA


  Serves 4


  
   	4 tilapia fillets

   	3 tablespoons butter, melted

   	1 lemon, ½ juiced, ½ thinly sliced, for garnish

   	1 teaspoon dried oregano

   	½ teaspoon ground chipotle chile

   	½ teaspoon onion powder

   	½ teaspoon garlic powder

   	¼ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	Hot cooked rice pilaf, for serving

  


  Use a 4- or 6-quart slow cooker. Place the tilapia fillets side by side onto a large sheet of aluminum foil. In a small bowl, combine the butter, the lemon juice, oregano, chipotle, onion powder, garlic powder, salt, and pepper. Spoon this mixture evenly over the top of each piece of fish. Fold the foil over to fully enclose the fillets, and crimp the edges to form a packet. Place this packet into the insert. Cover, and cook on high for 2 hours. Serve with rice pilaf and garnish with sliced lemon.
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  I made this recipe after falling in love with a restaurant’s version of blackened catfish while on a beach vacation. Our local grocery store didn’t have catfish, but they always have tilapia in the freezer. This brought me back to my August vacation, although I was sitting at our kitchen table in the middle of winter.

 


 
 	

  CRAB AND TOMATO CHOWDER


  Serves 4


  
   	2 (14-ounce) cans crushed tomatoes, undrained

   	4 red potatoes, washed and diced

   	1 cup chopped celery

   	½ cup chopped baby carrots

   	1 (6.5-ounce) can clams, undrained

   	1 cup chicken broth

   	¼ teaspoon cayenne pepper

   	½ pound lump crabmeat, picked through, or 1 (6-ounce) can crabmeat, drained

   	½ cup half-and-half or heavy whipping cream

  


  Use a 4-quart slow cooker. Add the tomatoes to the insert, then add the potatoes, celery, and carrots. Pour in the clams, and add the broth and cayenne pepper. Cover, and cook on low for 6 to 8 hours, or until the potatoes are quite tender. Stir in the crabmeat and half-and-half. Recover and cook on high for about 20 minutes, or until fully hot.
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  Imitation crab can contain gluten, so make sure to use the real stuff if you’re avoiding gluten. This has all the best parts of both Manhattan and New England clam chowder, and it has crab!

 


 
 	

  	CAJUN SHRIMP CHOWDER


  Serves 4


  
   	1 (16-ounce) package frozen white corn

   	3 cups chicken broth

   	1 onion, diced

   	1 tablespoon butter

   	1 tablespoon Cajun seasoning

   	½ teaspoon kosher salt

   	1 cup peeled cooked mini bay shrimp

   	½ cup heavy whipping cream or half-and-half

   	Sliced green onions, for garnish (optional)

  


  Use a 4-quart slow cooker. Add the corn, broth, onion, butter, Cajun seasoning, and salt to the insert. Cover, and cook on low for 6 to 7 hours. Use a handheld immersion blender to puree—it will be thick. (If you want the soup to be chunkier, puree only part of it.) Stir in the shrimp and cream. Cover, and cook on high for 30 minutes or until soup is fully hot. Garnish with green onions, if desired.
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  Cajun seasoning is a great spice mix to have in your pantry, but you can easily make your own by combining equal parts of white pepper, garlic powder, onion powder, red pepper, black pepper, and paprika.
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  CREAMY LEMON TILAPIA


  Serves 4


  
   	4 tilapia fillets

   	2 ounces cream cheese, softened

   	¼ cup freshly grated Parmesan cheese

   	3 garlic cloves, minced

   	1 lemon, juiced

   	¼ teaspoon kosher salt

   	¼ teaspoon ground black pepper

  


  Use a 4- or 6-quart slow cooker. Place the tilapia fillets side by side onto a large sheet of aluminum foil. In a small bowl, whisk together the cream cheese, Parmesan, garlic, lemon juice, salt, and pepper. Spread this cheese sauce evenly over the top of each fillet. Fold the foil over to fully enclose the fish, and crimp the edges to form a packet. Place this packet into the insert. Cover, and cook on high for 2 hours.
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  I love to serve this fish to a finicky guest who swears up and down that he hates fish, and then slowly nods and quietly smiles as he pretty much licks the plate clean. This is such a fantastic fish dish, you should really give it a try.

 


 
 	

  DILL-ICIOUS FISH FILLETS


  Serves 4


  
   	4 fish fillets, such as salmon or tilapia

   	1 cup plain yogurt

   	½ cup chopped fresh dill or 1 tablespoon dried dill

   	4 garlic cloves, minced

   	1 teaspoon dried Italian seasoning

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	1 lemon, cut into 4 wedges

  


  Use a 4- or 6-quart slow cooker. Spread a length of aluminum foil on the countertop, and place the fish fillets into the center of the strip (or you can make individual packets). In a small bowl, whisk together the yogurt, dill, garlic, Italian seasoning, salt, and pepper. Smear this sauce evenly over the top of each fish fillet. Fold the edges of the foil together and crimp to make a fully enclosed packet. Place this packet into the insert—do not add water. Cover, and cook on high for 2 hours, or until the fish flakes easily with a fork. Serve with the lemon wedges.
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  I recently began growing dill in the garden, and love the slightly tart flavor it brings to dishes. This sauce reminds me of a light tartar sauce—always a good pairing with fish! We had our fish with asparagus, and the kids dipped their spears into the dill sauce.

 


 
 	

  FISH PARMESAN


  Serves 4


  
   	4 tilapia fillets

   	1 (14.5-ounce) can whole tomatoes, undrained

   	¼ cup freshly grated Parmesan cheese

   	1 tablespoon dried Italian seasoning

   	4 slices mozzarella cheese

  


  Use a 4-quart slow cooker. Place the fish into the insert, and pour in the tomatoes. Sprinkle the Parmesan and Italian seasoning over the top. Add the mozzarella slices on top. Cover, and cook on high for 3 hours, or until fish flakes easily with a fork.
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  I threw this together on a super-busy day, when I knew we’d be in and out of the house from 4 to 7 p.m. My fish fillets were still pretty frozen, and I didn’t have time to make individual packets, so I threw everything in together and held my breath. I shouldn’t have worried—the fish cooked perfectly and was beautifully seasoned. The kids ate early, and Adam snarfed down the leftovers later in the evening.

 


 
 	

  HONEY AND MISO GLAZED SALMON


  Serves 4


  
   	4 salmon fillets

   	1 packet dried miso soup mix, large chunks of tofu removed

   	3 tablespoons creamed or spun honey

   	1 lemon, juiced

  


  Use a 4- or 6-quart slow cooker. Place the salmon fillets side by side on a large sheet of aluminum foil. In a small bowl, combine the miso soup mix, honey, and lemon juice. Smear this paste all over the top of the salmon pieces. Fold the foil over to fully enclose the fish, and crimp the edges to form a packet. Place this packet into the insert. Cover, and cook on high for 2 hours. The salmon will flake easily with a fork when finished.
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  Oh gosh, I love this simple fish recipe. I adapted a recipe I found online because I wasn’t able to find plain miso in my local grocery store, but like this combination even better because of the bouillon granules and the bits of green onion in the soup mix. I shared this fish with our neighbors, Jen and EJ, who also really liked it. Serve this with rice and a green salad.
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  FISHERMAN’S CHOWDER


  Serves 8 to 10


  
   	1 pound white fish fillets, such as sole, tilapia, or swordfish, cut into ½-inch cubes

   	6 slices bacon, diced

   	1 onion, diced

   	3 baking potatoes, such as Yukon Gold or Russet, peeled and cut into bite-size pieces

   	1 (15-ounce) can corn, undrained

   	1 (6.5-ounce) can clams, undrained

   	1 teaspoon kosher salt

   	¾ teaspoon ground black pepper

   	3 (12-ounce) cans evaporated milk

  


  Use a 6-quart slow cooker. Place the fish into the insert. In a skillet over medium heat, add the bacon and onion and cook, stirring occasionally, until the bacon is fully cooked and the onions are translucent. Drain off the accumulated grease and scrape the pan contents into the insert. Place the potatoes into the insert, and add the corn and clams. Add the salt and pepper, and stir in the evaporated milk. Cover, and cook on low for 7 to 8 hours, or until the potatoes are tender. If you’d like a thicker chowder, pulse a few times with a handheld immersion blender or blend in batches in a traditional blender.
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  This creamy and filling chowder feeds a crowd—serve with homemade drop biscuits (I make mine with a gluten-free baking mix) for an added treat.

 


 
 	

  LEMONY BALSAMIC HONEY SALMON


  Serves 4


  
   	4 salmon fillets

   	2 tablespoons balsamic vinegar

   	2 tablespoons honey

   	1 lemon, juiced

   	1 teaspoon dried dill

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

  


  Use a 4- or 6-quart slow cooker. Spread a long sheet of aluminum foil on the kitchen countertop. Place the fish fillets into the center of the foil (or you can make separate packets). In a small bowl, make a paste out of the vinegar, honey, lemon juice, dill, salt, and pepper. Spoon this paste evenly over the top of each fish fillet. Fold the foil over and crimp the edges to create a fully enclosed packet. Place the packet into the insert. Cover, and cook on high for 2 hours, or until fish flakes easily with a fork.
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  Honey and balsamic vinegar pair with dill and lemon to make a fabulous sauce for this deliciously simple summer fish dinner.

 


 
 	

  LIMEONY SALMON


  Serves 4


  
   	4 salmon fillets

   	1 lemon, juiced

   	2 limes, juiced

   	2 teaspoons Dijon mustard

   	1 teaspoon soy sauce (I use gluten-free)

   	½ teaspoon ground ginger

   	½ teaspoon garlic powder

  


  Use a 4- or 6-quart slow cooker. Place the salmon fillets into a zippered plastic bag and add the lemon juice, lime juice, mustard, soy sauce, ginger, and garlic powder. Seal the bag well, and squish it around to ensure the salmon is coated in marinade. Refrigerate for 2 to 12 hours. After marinating, remove the salmon from the bag and discard the leftover marinade. Put the salmon fillets onto a large length of foil and fold it over and crimp the edges to make one large fully enclosed packet. Cover, and cook on high for 2 hours, or until the salmon flakes easily with a fork.
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  Two of my three children happily ate this fish with a big scoop of white basmati rice. Adam and I really liked it—the dijon mustard and lime flavor came through without drowning out the natural salmon flavor.

 


 
 	

  MAHI MAHI WITH CILANTRO CREAM SAUCE


  Serves 4


  
   	4 mahi mahi fillets

   	1 cup chopped fresh cilantro leaves

   	4 garlic cloves, minced

   	4 tablespoons cream cheese, softened

   	1 lemon, juiced

   	½ teaspoon kosher salt

   	¼ teaspoon ground black pepper

  


  Use a 4- or 6-quart slow cooker. Spread a large sheet of aluminum foil on the countertop. Place the fish fillets into the middle of the foil. In a small bowl, combine the cilantro, garlic, cream cheese, lemon juice, salt, and pepper into a paste. Spoon this mixture evenly over the top of each fish fillet. Fold the edges of the foil together and crimp to make a fully enclosed packet. Place this packet into the insert. Cover, and cook on high for 2 hours. The fish is done when it flakes easily with a fork.
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  This perfectly steamed fish pairs well with quinoa and vegetables. You can make another foil packet with fresh vegetables and a little butter or olive oil to cook along with the fish for a complete meal.

 


 
 	

  MEDITERRANEAN ISLE FISH PACKETS


  Serves 6


  
   	6 white fish fillets, such as haddock or sole

   	2 small zucchini, thinly sliced

   	2 small yellow crookneck squash, thinly sliced

   	1 red onion, sliced into thin rings

   	1 (14.5-ounce) can diced tomatoes, drained

   	½ cup freshly grated Parmesan cheese

   	¼ cup sliced pitted black olives

   	2 garlic cloves, chopped

   	½ teaspoon ground black pepper

   	¼ teaspoon kosher salt

  


  Use a 6-quart slow cooker. Spread 6 long sheets of aluminum foil on the countertop. Place a fish fillet into the center of each piece of foil. Top with a handful of the zucchini, squash, and onion. In a small bowl combine the tomatoes, cheese, olives, garlic, pepper, and salt. Spoon this tomato relish evenly on top of the fish and vegetables. Fold the foil over and crimp the edges to create a fully enclosed packet. Place all of the packets into the insert. If you need to add more foil to the top, do so. Cover, and cook on high for 2 hours, or until the fish flakes easily with a fork.
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  Many of my friends have been speaking quite highly about living the “paleo” life, which is simply a low-carb, back-to-basics approach to eating. These fish packet meals are perfect for this type of eating lifestyle, and taste wonderful.

 


 
 	

  MUSTARD-LEMON HADDOCK


  Serves 6


  
   	6 haddock fillets

   	1 tablespoon Dijon mustard

   	1 lemon, juiced

   	1 teaspoon paprika

   	½ cup shredded mozzarella cheese

  


  Use a 6-quart slow cooker. Spread 6 long sheets of aluminum foil out on the countertop. Place a fish fillet into the center of each piece of foil. In a small bowl whisk together the mustard, lemon juice, and paprika. Spoon this sauce evenly over the top of each piece of fish. Sprinkle a tablespoon or so of cheese on top of each piece of fish. Fold the foil over and crimp the sides to fully enclose the fish. Place the packets into the insert. Cover, and cook on high for 2 hours, or until the fish flakes easily with a fork.
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  Haddock is a hearty white fish that holds up beautifully in the slow cooker. Pair the fish with a side of roasted asparagus and a serving of quinoa for a light, yet still filling dinner.

 


 
 	

  NANTUCKET SCALLOP CHOWDER


  Serves 4


  
   	6 slices thick-cut bacon, cooked and crumbled

   	1 onion, diced

   	1 cup diced white potatoes

   	6 garlic cloves, minced

   	1 teaspoon dried thyme

   	2 cups bottled clam juice

   	1 cup dry white wine

   	1 (16-ounce) bag frozen scallops

   	½ cup heavy whipping cream

  


  Use a 4-quart slow cooker. Put the bacon into the insert. Add the onion, potato, garlic, and thyme. Stir in the clam juice and wine. Cover, and cook on low for 5 to 6 hours, on high for 3 hours, or until the onion is translucent and the potato has reached desired tenderness. Stir in the scallops. Recover, and cook on high for 30 minutes, or until the scallops are fully cooked. Stir in the cream. If you’d like a thicker texture, pulse a few times with a handheld immersion blender to smash up some potatoes (or puree a cup in a traditional blender and return to the soup) before serving.
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  Delicious and creamy—just like you’d get on the pier, but without the seagulls. I made bread bowls by using boxed gluten-free bread mix. I followed package instructions, but formed rounds with my hands before baking.

 


 
 	

  RANCH FISH FLORENTINE


  Serves 4


  
   	1 (16-ounce) bag fresh baby spinach

   	4 white fish fillets, such as tilapia, haddock, or sole

   	¼ cup ranch salad dressing

   	1 tablespoon mustard

   	1 lemon, juiced

   	¼ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	½ cup freshly grated Parmesan cheese

  


  Use a 4-quart slow cooker. Add the spinach to the insert (you may need to press to fit it in). Put the fish fillets on top. In a small bowl, whisk together the salad dressing, mustard, lemon juice, salt, and pepper. Pour this sauce evenly over the top of the fish fillets. Sprinkle with the cheese. Cover, and cook on high for 3 hours, or until the fish flakes easily with a fork.
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  I couldn’t think of a name for this fish recipe—everyone in the house absolutely loved it, but Ranch Mustard Fish sounded weird. I asked Twitter for name suggestions, and Sue @slml32 came up with Ranch Fish Florentine. This is a delicious, tangy fish. The spinach wilts quite a bit; it’s rather startling!

 


 
 	

  SALMON LOAF


  Serves 4 to 6


  
   	1 pound skinless salmon fillets, coarsely chopped

   	1 large egg

   	2 tablespoons breadcrumbs (I use gluten-free)

   	1 tablespoon dried dill

   	1 lemon, juiced

   	1 tablespoon prepared horseradish

   	1 teaspoon kosher salt

   	½ teaspoon ground black pepper

  


  Use a 6-quart slow cooker with an inserted 9 × 5 × 3-inch glass or metal loaf pan. In a large bowl, combine the salmon, egg, breadcrumbs, dill, lemon juice, horseradish, salt, and pepper. Combine the ingredients until everything is wet and goopy. Don’t overmix; you want the salmon to still be recognizable. Coat the loaf pan well with cooking spray, and press the fish mixture into the loaf pan. Put this pan into the insert—do not add water. Cover, and cook on low for 6 to 7 hours, or until the loaf is cooked through and begun to brown on top and pull away from the sides.


  [image: ] The Verdict


  Who says you have to eat salmon the same way every week? I like that this tastes like a great big huge crab (salmon) cake but is still light, healthy, and packed with all the good omegas and other things the experts tell you you’re supposed to eat (until they change their minds).

 


 
 	

  	PALEO JAMBALAYA


  Serves 4


  
   	½ pound boneless, skinless chicken breast, cubed

   	1 pound andouille turkey sausage, thickly sliced

   	1 onion, diced

   	6 garlic cloves, minced

   	1 (28-ounce) can diced tomatoes, undrained

   	3 tablespoons Cajun seasoning (or see recipe for homemade)

   	5 cups chicken broth

   	2 to 4 tablespoons hot sauce

   	½ head cauliflower

   	1 pound large shrimp, cooked, peeled, and cleaned

  


  Use a 6-quart slow cooker. Place the chicken into the insert and add the sausage, onion, and garlic. Pour in the tomatoes, and add the Cajun seasoning. Stir in the broth and 2 tablespoons of the hot sauce. Cover and cook on low for 6 hours. Place the cauliflower into the bowl of a food processor, and pulse until the cauliflower resembles grains of rice. Stir this “rice” into the insert, and add the shrimp. Cover, and cook on high for 20 to 30 minutes, or until the shrimp is fully hot. Add more hot sauce, to taste, at the table if you’d like.
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  This paleo-style jambalaya comes from Andreanna of lifeasaplate.com. She had the brilliant idea to swap out the traditional rice with blended cauliflower to keep the dish low carb and to add nutrition. This is a fantastic jambalaya, fit for any Mardi Gras feast. Thank you, Andreanna!
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  SALMON WITH CANDIED PECANS


  Serves 4


  
   	4 salmon fillets

   	1 cup pecans, chopped

   	¼ cup packed dark brown sugar

   	2 tablespoons butter, melted

   	1 lemon, juiced

   	½ teaspoon kosher salt

  


  Use a 4- or 6-quart slow cooker. Place the salmon fillets side by side on a large sheet of aluminum foil. In a small bowl, combine the pecans, sugar, butter, lemon juice, and salt. Smear this mixture over the top of the fish pieces. Fold the foil over to fully enclose the fish, and crimp the edges to form a packet. Place this packet into the insert. Cover, and cook on high for 2 hours. The fish will flake easily with a fork when finished.
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  The brown sugar, butter, and pecans mix with the lemon juice to create a beautiful sweet-and-sour candied flavor that complements the fish perfectly. My children ate so much, my husband barely got a taste when he arrived home for the day. This is a new staple in our meal rotation.

 


 
 	

  SHRIMP ARRABBIATA


  Serves 4


  
   	2 (14.5-ounce) cans fire-roasted tomatoes, undrained 1 onion, diced

   	½ cup dry red wine

   	½ cup chopped fresh flat-leaf parsley

   	4 garlic cloves, diced

   	1 tablespoon dried Italian seasoning

   	½ teaspoon kosher salt

   	½ teaspoon crushed red pepper flakes

   	1 pound cooked jumbo shrimp, peeled and cleaned (frozen is fine)

   	½ cup heavy whipping cream

   	1 pound spaghetti or linguini pasta (I use gluten-free)

  


  Use a 4-quart slow cooker. Pour the tomatoes into the insert. Add the onion, wine, parsley, garlic, Italian seasoning, salt, and red pepper flakes, and stir well. Cover, and cook on low for 5 to 6 hours. Add the shrimp and cream. Cover, and cook on high for 20 to 30 minutes, or until the shrimp is pink and the sauce is fully hot. Cook the pasta according to the package instructions. Toss the hot pasta with the sauce and serve.
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  My friend Kim adapted this recipe from one she found in an old Cooking Light magazine. Arrabbiata means “angry” in Italian, but you will not be angry after eating this!

 


 
 	

  SPINACH AND FETA FISH DINNER


  Serves 4


  
   	1 tablespoon olive oil

   	3 cups fresh baby spinach

   	4 white fish fillets, such as tilapia, catfish, or sole

   	1 (14.5-ounce) can diced tomatoes, drained

   	¼ cup Italian salad dressing

   	½ cup crumbled feta cheese

  


  Use a 6-quart slow cooker. Rub the oil on the bottom and sides of the insert, and load the spinach in. Place the fish fillets directly on top of the bed of spinach, and pour in the tomatoes and salad dressing. Add the cheese. Cover, and cook on high for 2 to 3 hours, or until the fish flakes easily with a fork.
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  I love everything-in-one-pot meals, and this spinach and fish dinner is perfect. The salad dressing and feta provide great flavor with very little fuss, and the spinach steams nicely and creates a flavorful side dish.

 


 
 	

  SHRIMP IN A FOIL PACKET WITH PASTA


  Serves 6


  
   	2 pounds cooked jumbo shrimp, peeled and cleaned (frozen is fine)

   	6 ripe tomatoes, diced

   	2 tablespoons olive oil

   	4 garlic cloves, minced

   	2 tablespoons chopped fresh basil

   	¼ teaspoon kosher salt

   	¼ teaspoon ground black pepper

   	1 pound linguini pasta (I use gluten-free)

   	Freshly grated Parmesan cheese, for serving

  


  Use a 4-quart slow cooker. In a large bowl, combine the shrimp and tomatoes. Add the oil, garlic, basil, salt, and pepper. Stir gingerly or toss with your hands to combine the ingredients. Pour the shrimp and tomato mixture onto a large sheet of aluminum foil, then fold the foil over and crimp the edges to form a very large fully enclosed packet. Place this packet into the insert. Cover, and cook on high for 2 hours, or until the shrimp is pink and bite-tender. Cook the pasta according to the package instructions. Toss the shrimp mixture with the hot pasta and sprinkle with cheese before serving.
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  Shrimp steams perfectly in this slow cooker foil packet and the flavors of the basil and garlic season every bite. I like how the shrimp stays moist and juicy without drying out or turning rubbery—this is a great pasta dish. If you’d like a bit of spice, you can add crushed red pepper flakes to the packet.
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  SUN-DRIED TOMATO AND GARLIC TILAPIA


  Serves 4


  
   	4 tilapia fillets

   	2 tablespoons coarsely chopped sun-dried tomatoes packed in oil

   	¼ cup chopped fresh flat-leaf parsley

   	4 garlic cloves, minced

   	¼ teaspoon kosher salt

   	¼ teaspoon ground black pepper

  


  Use a 4- or 6-quart slow cooker. Place the tilapia fillets side by side on a large sheet of aluminum foil. Add the tomatoes to a small bowl, and whisk together with the parsley, garlic, salt, and pepper. Spoon this mixture evenly over the top of the fish pieces. Fold the foil over to fully enclose the fish, and crimp the edges to form a packet. Place this packet into the insert. Cover, and cook on high for 2 hours. The fish will flake easily with a fork when finished.
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  This recipe comes from a reader, Ann, who cans her own oil-packed tomatoes. This is such a great way to eat fish; my entire family really enjoyed it.

 


 
 	

  SWEET-AND-SOUR SHRIMP PACKETS


  Serves 4


  
   	1 pound uncooked jumbo shrimp, peeled and cleaned (frozen is fine)

   	1 cup pineapple chunks

   	1 red bell pepper, seeded and thinly sliced

   	1 orange bell pepper, seeded and thinly sliced

   	3 green onions, thinly sliced

   	⅓ cup orange marmalade

   	2 tablespoons dark brown sugar

   	1 tablespoon soy sauce (I use gluten-free)

   	¼ teaspoon kosher salt

   	¼ teaspoon crushed red pepper flakes (optional)

   	Hot cooked white or brown rice, for serving

  


  Use a 4-quart slow cooker. In a large bowl, toss together the shrimp, pineapple, bell peppers, and green onions until everything is evenly distributed. In a smaller bowl, whisk together the marmalade, sugar, soy sauce, salt, and red pepper flakes, if desired. Pour this sauce over the top of the shrimp and vegetables, and toss to coat. Spoon into a large length of aluminum foil. Fold the foil over and crimp the edges to create one very large packet. Place this packet into the insert. Cover, and cook on high for 3 hours, or until the shrimp is pink and the vegetables have reached desired tenderness. Serve over rice.
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  You’ll love this! I couldn’t get enough of this sauce—I ended up making another batch to drizzle on the leftover rice because it was just so good. I love cooking shrimp in foil—it comes out non-rubbery and packed with flavor every time!

 


 
 	

  TANDOORI FISH


  Serves 6


  
   	6 tilapia fillets or other white fish

   	1 tablespoon ground cumin

   	1 teaspoon ground ginger

   	1 teaspoon ground coriander

   	1 teaspoon kosher salt

   	¼ teaspoon ground cloves

   	¼ teaspoon ground cardamom

   	¼ teaspoon cayenne pepper

   	Lime wedges, for serving

  


  Use a 6-quart slow cooker. Spread 2 large sheets of foil onto the kitchen countertop, and place 3 of the fish fillets onto each piece. In a small bowl, combine the cumin, ginger, coriander, salt, cloves, cardamom, and cayenne pepper. Rub this mixture into each fish fillet, and fold over the edges of the foil and then crimp to form a fully enclosed packet. Place the packets into the insert—no need to add water. Cover, and cook on high for 2 hours, or until the fish flakes easily with a fork. Squeeze lime on each piece of fish before serving.


  [image: ] The Verdict


  This exotic spice blend will make your white fish come alive. It’s tasty, with a warm (but not hot) aftertaste. The lime is a nice touch, and I liked how I could taste the individual spices—which is sometimes lost when pairing savory with sweet. My kids dunked their fish into tartar sauce, but still ate every bite.

 


 
 	

  TERIYAKI TILAPIA


  Serves 4


  
   	4 tilapia fillets

   	¼ cup packed dark brown sugar

   	3 tablespoons soy sauce (I use gluten-free)

   	1 (1-inch) piece fresh ginger, peeled and grated

   	4 garlic cloves, smashed

  


  Use a 4- or 6-quart slow cooker. Place the tilapia fillets side by side on a large sheet of aluminum foil. In a small bowl, combine the sugar, soy sauce, ginger, and garlic. Spread this paste evenly over the top of each piece of fish. Fold the foil over to fully enclose the fillets, and crimp the edges to form a packet. Place this packet into the insert. Cover, and cook on high for 2 hours.
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  There’s no need to save teriyaki flavor for chicken or beef—enjoy this fish over a bed of spinach leaves, or with a scoop of rice. I like to pair it with steamed broccoli, which can cook at the same time as the fish: put chopped broccoli in another foil packet squeezed with the juice of 1 lemon.

 


 
 	

  TOMATO AND CAPER TILAPIA


  Serves 4


  
   	4 tilapia fillets

   	1 (14.5-ounce) can diced tomatoes, drained

   	4 garlic cloves, chopped

   	1 tablespoon capers, drained

   	1 tablespoon dried Italian seasoning

   	¼ teaspoon ground black pepper

  


  Use a 4- or 6-quart slow cooker. Place the tilapia fillets side by side on a large sheet of aluminum foil. In a large bowl, combine the tomatoes, garlic, capers, Italian seasoning, and pepper. Spoon this mixture evenly over the top of each piece of fish. Fold the foil over to fully enclose the fillets, and crimp the edges to form a packet. Place this packet into the insert. Cover, and cook on high for 2 hours, or until the fish flakes easily with a fork.
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  The moisture from the capers and tomatoes helps steam the fish in the foil and infuses it with a beautiful, robust Mediterranean flavor. Serve with polenta or rice pilaf.

 


 
 	

  TUNA AND NOODLE CASSEROLE


  Serves 6


  
   	2 cups frozen peas, thawed

   	8 ounces fresh button mushrooms, thinly sliced

   	1 (6.5-ounce) can tuna packed in water, drained

   	2 tablespoons butter

   	¼ cup all-purpose flour (I use rice flour)

   	1 cup milk

   	1 cup chicken broth

   	½ cup freshly grated Parmesan cheese

   	½ teaspoon kosher salt

   	½ teaspoon ground black pepper

   	Hot cooked pasta (I use gluten-free corn fusilli)

  


  Use a 4-quart slow cooker. Add the peas, mushrooms, and tuna to the bottom of the insert. In a small saucepan over low heat, melt the butter. Stir in the flour to make a roux, and whisk in the milk, broth, cheese, salt, and pepper until fully combined. Pour this evenly over the top of the ingredients in the slow cooker. Cover, and cook on low for 5 hours, or on high for about 2½ hours. Ladle over hot, cooked pasta, or stir the pasta directly into the sauce.
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  My kids love this casserole. If you’d prefer not to use canned tuna, it tastes just as good when I substitute canned chicken. I have also swapped out the Parmesan cheese with a half-block of cream cheese for an even creamier version.
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  Yellow Curried, with Potatoes


  chicken (breasts)


  Baked, with Pesto


  Barbecue, and Rice Lettuce Wraps


  B.L.T.


  Buffalo, and Potato Casserole


  Buffalo, Sandwiches, The World’s Easiest


  Caesar Salad Sandwiches


  Cream of Mushroom, (Without Condensed Soup)


  (Crock) Pot Pie, Classic


  Curry Chili


  Dump It In


  Enchilada Soup


  Honey-Lime, Soft Tacos


  Honey Mustard, with Bacon


  No-Bourbon


  Paleo Jambalaya


  Paprikash


  Parmesan-Crusted


  Peanut Noodle Soup, Thai


  Quesadillas


  Roasted Bell Pepper and Basil


  Shredded, Sandwiches


  Shredded Greek, Pockets


  Soup, Tex-Mex


  Spinach-Stuffed


  and Squash Stew, Snowy Day


  Stew, Buffalo


  Super Simple Tortilla Soup


  Sweet-and-Sour


  Tangy Sweet-and-Sour, with Pineapple


  Tropical


  2-Packet


  chicken sausages


  Foil Packet Hobo Dinner


  Potato Casserole


  Sausage and Lentil Stew


  Squash and Sausage Medley


  chicken (thighs)


  Bake, Mango


  Barbecue


  Basil, with Feta


  Chipotle, and Lime Soup


  and Chorizo Stew


  Citrus


  Coconut


  Coconut Curry


  and Coconut Soup, Thai


  Cranberry Glazed


  and Creamed Corn


  Curried, Pita Pockets


  Curried, with Cauliflower


  Dump It In


  and Dumplings Soup, Old-Fashioned


  Ginger


  Greek Stew


  Honey Mustard, with Curry


  Jalapeño


  Makes Everybody Happy


  Molé Soft Tacos


  Orange Glazed


  Piccata


  Puttanesca


  and Quinoa with Green Olives


  in Romesco Sauce


  Satay


  Sesame Honey


  Spicy Apricot


  Stew, Spanish


  Sticky


  Super Simple Tortilla Soup


  Thai, with Basil


  Tikka Masala


  21-Ingredient Chili


  and Vegetable Stew, Spiced


  Chilean Black Bean Stew


  chile(s)


  Aunt Jeanne’s Egg Dish


  Cherry Coke and Jalapeño Meatballs


  Chicken Tikka Masala


  Chipotle, Lime, and Chicken Soup


  Green, and Beef Stew


  Indian-Style Seekh Lamb


  Jalapeño Chicken


  Loaded Vegetable Chili


  Rellenos


  Shredded Beef for Soft Tacos, Enchiladas, or Tamales


  chili. See also stews


  BBQ Bean


  Black Bean and Chorizo


  Chicken Curry


  Chocolate


  con Carne (No-Bean Chili)


  and Cornbread Casserole, Quick


  Indian-Spiced


  Lentil and Corn


  Loaded Vegetable


  Meat Lover’s


  3-Bean


  Tofu


  Turkey


  21-Ingredient


  Chili and Maple Glazed Pork Tenderloin


  Chinese Pot Roast with Snow Peas


  Chipotle, Lime, and Chicken Soup


  chocolate


  Beef and Potatoes au Chocolat


  Chicken Molé Soft Tacos


  Chili


  chowder. See soups


  Chuck Roast Tacos


  Chunky Artichoke Soup


  Chutney Chops


  Cilantro Cream Sauce, Mahi Mahi with


  Citrus Chicken


  Citrus Dijon Pork Shoulder


  clams


  Crab and Tomato Chowder


  Fisherman’s Chowder


  Classic Chicken (Crock) Pot Pie


  coconut


  Chicken


  Chicken Curry


  Chicken Satay


  and Chicken Soup, Thai


  Curried Chicken with Cauliflower


  Curry and Carrot Bisque


  Lentil and Sweet Potato Curry


  Tropical Chicken


  Yellow Curry Tofu


  Coffee Brined Chicken


  Coney Island Dogs


  corn


  Barbecued Pork and Cornbread Casserole


  Black Bean Pie


  Black Bean Tamale Pie


  and Brats Dinner, Easy


  Cajun Shrimp Chowder


  and Chicken, Creamed


  Chicken Enchilada Soup


  Chilean Black Bean Stew


  Chowder, Sweet


  Dump It In Chicken


  Fisherman’s Chowder


  and Lentil Chili


  Mexican Pulled Pork


  Rio Ranch Chicken


  Southwestern Turkey Soup


  Texas Taco Soup


  Tex-Mex Chicken Soup


  Tofu Chili


  21-Ingredient Chili


  cornmeal


  Barbecued Pork and Cornbread Casserole


  Black Bean Tamale Pie


  Quick Chili and Cornbread Casserole


  Crab and Tomato Chowder


  cranberry(ies)


  Brisket, Triple-Threat


  Glazed Chicken Thighs


  Nutty for Acorn Squash


  and Pear Pork Roast


  -Pineapple Pork Roast


  and Squash, Brandy Beef Stew with


  Sweet-and-Savory Cabbage Rolls


  Turkey Legs


  Cream of Mushroom Chicken (Without Condensed Soup)


  Creamy Lemon Tilapia


  Creamy Pumpkin Penne Pasta


  curried dishes


  Carrot and Coconut Curry Bisque


  Chicken Coconut Curry


  Chicken Curry Chili


  Curried Chicken Pita Pockets


  Curried Chicken with Cauliflower


  Curried Eggplant Soup


  Honey Mustard Chicken with Curry


  Indian-Spiced Chili


  Lentil and Sweet Potato Curry


  Tomato Curried Lentils


  Yellow Curried Chicken with Potatoes


  Yellow Curry Tofu
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 D


  Dijon Chicken with Lemon Cream Sauce


  Dill-icious Fish Fillet


  Double-the-Spinach Ravioli Lasagna


  dried plums. See prunes


  Dr Pepper Sloppy Joes


  Dry-Rub Ribs with Baked Apple Chutney


  Dump It In Chicken
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 E


  Easy Brats and Corn Dinner


  eggplant


  Mediterranean


  Ratatouille Sandwiches


  and Roasted Garlic Marinara


  Soup, Curried


  Steaks with Baked Garlic


  egg(s)


  Breakfast for Dinner Quiche


  Chiles Rellenos


  Dish, Aunt Jeanne’s


  Spinach Frittata


  Zucchini Frittata with Sweet Potato


  	EJ’s Pork Adobo


  enchiladas


  Shredded Beef for


  White Chicken


  Enchilada Stack


  Enchilada Stack, Roasted Vegetables


  Everyday Meatloaf
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  F


  Fancy Pants Lamb Stew


  fennel


  Lime, and Garlic, Bass with


  and Sausage Scramble


  fish. See also salmon; tilapia


  Back to the Bayou Soup


  Bass with Fennel, Lime, and Garlic


  Fillet, Dill-icious


  Fisherman’s Chowder


  Mahi Mahi with Cilantro Cream Sauce


  Mustard-Lemon Haddock


  Packets, Mediterranean Isle


  Parmesan


  Ranch, Florentine


  and Spinach Feta Dinner


  Tandoori


  Tuna and Noodle Casserole


  Fisherman’s Chowder


  5-Minute Stroganoff


  Foil Packet Hobo Dinner


  French Onion Soup with Cauliflower


  frittatas


  Spinach Frittata


  Zucchini, with Sweet Potato


  fruits. See specific fruits


  Funeral Potatoes
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  G


  Garden Tomato and Spinach Bisque


  garlic


  Baked, Eggplant Steaks with


  Fennel, and Lime, Bass with


  and Honey, Leg of Lamb with


  Overnight Pot Roast


  Pork Roast with Balsamic Vinegar


  Roasted, and Eggplant Marinara


  Roasted, Potato Chowder


  and Sun-Dried Tomato Tilapia


  Tomato Pork Chops


  Ginger Ale Ham (or Honey Citrus Ham)


  Ginger Chicken


  grains. See cornmeal; quinoa; rice


  Grape, Roasted, and Goat Cheese Sweet Potato Bake


  Greek Spiced Pot Roast


  Greek Stew


  greens. See also lettuce; spinach

  
  New Year’s Day Hoppin’ John,


  Smoky Black-Eyed Pea Soup


  White Bean and Kale Soup


  Zucchini and Chard Covered Dish
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 H


  Haddock, Mustard-Lemon


  ham


  Apple, (Crock) Pot Pie


  Funeral Potatoes


  Ginger Ale (or Honey Citrus Ham)


  Hot and Spicy


  or Turkey, Au Gratin Potatoes with


  Peanut Butter–Glazed


  and Potato Bake


  Split Pea Soup with


  Happy Kid Chops


  Hominy and Beef Stew


  honey


  Beans and Spinach Dinner


  Citrus Ham (Ginger Ale Ham),


  and Dijon Beef Stew


  -Lime Chicken Soft Tacos,


  and Miso Glazed Salmon,


  Mustard Chicken with Bacon


  Mustard Chicken with Curry


  Sesame, Chicken


  Horseradish Meatloaf, Zesty


  Hot and Spicy Ham


  Hot Dogs for a Crowd


  Hot Pastrami Sandwiches


  Hungarian Chicken


  Hungarian Goulash (Slash Jambalaya)
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 I


  Indian Butter Tofu


  Indian-Spiced Chili


  Indian-Style Seekh Lamb


  Italian Beef Sandwiches


  Italian Dipped Beef Sandwiches


  Italian Lemon Chicken


  Italian Minestrone


  Italian Sausage Lasagna


  Italian Sausage Spaghetti


  Italian Sloppy Joes


  Italian Wedding Soup
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 J


  Jalapeño Chicken


  jambalaya


  Hungarian Goulash (Slash Jambalaya)


  Paleo


  Jen’s Famous Italian Meatloaf
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 K


  Kalamata Olive Marinara


  kale


  New Year’s Day Hoppin’ John


  Smoky Black-Eyed Pea Soup


  and White Bean Soup


  Kalua Pulled Pork


  KFC-Inspired Chicken
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 L


  lamb


  Enchilada Stack


  Indian-Style Seekh


  Leftover, and White Bean Soup


  Leg of, Mint-Glazed


  Leg of, with Garlic and Honey


  Moroccan Tagine


  Pizza Lasagna


  Stew, Fancy Pants


  Taco Casserole


  lasagna


  Italian Sausage


  Pizza


  Ravioli, Double-the-Spinach


  Sneaky Tofu


  Lasagna Soup


  Lazy Sunday Pot Roast


  Leftover Lamb and White Bean Soup


  Leftover Pulled Pork Potluck Beans


  Leftover Turkey (With a Kick) Soup


  Leg of Lamb with Garlic and Honey


  legumes. See also bean(s); lentil(s)


  New Year’s Day Hoppin’ John,


  Smoky Black-Eyed Pea Soup


  Split Pea Soup with Ham


  Tofu Yellow Dal


  	lemon(s)


  Chicken, Italian


  Lemony Balsamic Honey Salmon


  Limeony Salmon


  -Mustard Haddock


  Pork Chops


  Pork Tenderloin


  Roasted Chicken


  lentil(s)


  Bake, Cheesy


  and Corn Chili


  Croquettes


  No-Meat Tacos


  and Sausage Stew


  and Sweet Potato Curry


  Tomato Curried


  lettuce


  Chicken Caesar Salad Sandwiches


  Sweet Potato and Black Bean Wraps


  Wraps, Barbecue Chicken and Rice


  Wraps, Pork and Black Bean, with Mango Salsa


  lime


  Chipotle, and Chicken Soup


  Citrus Dijon Pork Shoulder


  Fennel, and Garlic, Bass with


  -Honey Chicken Soft Tacos


  Limeony Salmon


  Loaded Vegetable Chili


  Louisiana Pot Roast
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  M


  Macaroni and Cheese


  Mahi Mahi with Cilantro Cream Sauce


  Main Dish BBQ Beans


  Makes Everybody Happy Chicken


  mango(es)


  Barbecue Sauce, Beef Brisket with


  Caribbean Black Beans


  Chicken Bake


  Salsa, Pork and Black Bean Lettuce Wraps with


  maple (syrup)


  -Coffee Pulled Pork


  Makes Everybody Happy Chicken


  Matzo Ball Soup


  meat. See beef; lamb; pork


  meatball(s)


  Big Batch, Subs


  Cherry Coke and Jalapeño


  Italian Wedding Soup


  Not Your Mother’s


  Thai Glazed


  meatloaf


  Chicken Parmigiana


  Everyday


  Jen’s Famous Italian


  Salsa


  Turkey and Vegetable


  Zesty Horseradish


  Meat Lover’s Chili


  Mediterranean Eggplant


  Mediterranean Isle Fish Packets


  Memphis-Style Dry-Rub Ribs


  Mexican Barbecue Sandwiches


  Mexican Pulled Pork


  Mexican Stuffed Pasta Shells


  Minestrone, Italian


  Mint-Glazed Leg of Lamb


  Miscellaneous Bean Stew


  Miso and Honey Glazed Salmon


  Mongolian Beef Takeout Fake Out


  Moo Shoo Pork


  Moroccan Tagine


  mozzarella


  Arroz con Queso


  Baked Chicken with Pesto


  Big Batch Meatball Subs


  Buffalo Chicken and Potato Casserole


  Buffalo Chicken Stew


  Cheesy Lentil Bake


  Chicken Parmigiana Meatloaf


  Chicken Puttanesca


  Chicken Quesadillas


  Double-the-Spinach Ravioli Lasagna


  Eggplant Steaks with Baked Garlic


  Fish Parmesan


  Italian Sausage Lasagna


  Italian Sloppy Joes


  Jalapeño Chicken


  Lasagna Soup


  Pasta Bake


  Pizza Lasagna


  Pizza Pasta Bake


  Pizza-Stuffed Peppers


  Sneaky Tofu Lasagna


  Spinach-Stuffed Manicotti


  mushroom(s)


  and Bean Ragout


  Beef Stroganoff


  Button, Buttermilk Chops


  Cream of, Chicken (Without Condensed Soup)


  5-Minute Stroganoff


  Lasagna Soup


  Lazy Sunday Pot Roast


  Pizza Lasagna


  Pizza Pasta Bake


  Risotto


  Salisbury Steak


  Shiitake, and Tofu Soup


  Spinach and Feta Risotto


  Tuna and Noodle Casserole


  Wild, Beef Stew


  and Wild Rice Soup


  mustard


  Dijon Chicken with Lemon Cream Sauce


  Honey, Chicken with Bacon


  Honey, Chicken with Curry


  -Lemon Haddock


  Makes Everybody Happy Chicken


  Sauce, Beef Daube with


  Mystery Chicken
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 N


  Nantucket Scallop Chowder


  New Year’s Day Hoppin’ John


  No-Bean Chili (Chili con Carne)


  No-Bourbon Chicken


  No-Meat Tacos


  Not Another Boring Cola Roast


  Not Your Mother’s Meatballs


  nuts


  Chicken in Romesco Sauce


  Nutty for Acorn Squash


  Salmon with Candied Pecans
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 O

  Old-Fashioned Barbequed Pulled Pork Sandwiches


  Old-Fashioned Chicken and Dumplings Soup


  olive(s)


  Basil Chicken with Feta


  Chicken Puttanesca


  Greek Stew


  Green, Chicken and Quinoa with


  Kalamata, Marinara


  Moroccan Tagine


  Spanish Chicken Stew


  Turkey Drumstick and Onion Goulash


  onion


  Baby, and Summer Vegetables Stew


  Soup, French, with Cauliflower


  and Turkey Drumstick Goulash


  orange(s)


  Citrus Chicken


  Citrus Dijon Pork Shoulder


  Glazed Chicken


  Tropical Chicken


  Overnight Pot Roast


  Overnight Vinegar Chicken
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  P


  Paleo Jambalaya


  Parmesan-Crusted Chicken


  pasta


  All-Day Spaghetti


  Artichoke Chicken Lasagna


  Bake


  Bake, Pizza


  Double-the-Spinach Ravioli Lasagna


  Italian Minestrone


  Italian Sausage Lasagna


  Italian Sausage Spaghetti


  Italian Wedding Soup


  Kalamata Olive Marinara


  Lasagna Soup


  Macaroni and Cheese


  Penne, Creamy Pumpkin


  Pizza Lasagna


  Pumpkin Spaghetti


  Roasted Garlic and Eggplant Marinara


  Shells, Mexican Stuffed


  Shrimp Arrabbiata


  Shrimp in a Foil Packet with


  Sneaky Tofu Lasagna


  Spaghetti Bolognese


  Spinach-Stuffed Manicotti


  Thai Peanut Chicken Noodle Soup


  Tuna and Noodle Casserole


  peanut butter


  Chicken Satay


  Glazed Ham


  Peanutty Honey Tofu


  Pork Chops


  Thai Peanut Chicken Noodle Soup


  Thai Pork


  Pear and Cranberry Pork Roast


  peas


  Snow, Beef


  Snow, Chinese Pot Roast with


  Tuna and Noodle Casserole


  peas, black-eyed. See black-eyed pea(s)


  peas, split. See split pea(s)


  Pecans, Candied, Salmon with


  pepperoni


  Jalapeño Chicken


  Pizza Lasagna


  Pizza Pasta Bake


  Pizza-Stuffed Peppers


  pepper(s). See also chile(s)


  Bell, Zesty Stuffed


  Brats in Beer


  Brazilian Black Bean and Veggie Stew


  Chicken in Romesco Sauce


  Italian Dipped Beef Sandwiches


  Italian Sausage Lasagna


  Loaded Vegetable Chili


  Mango Chicken Bake


  Mediterranean Eggplant


  Peanut Butter Thai Pork


  Philly Joes


  Pizza-Stuffed


  Ratatouille Sandwiches


  Roasted Bell, and Basil Chicken


  Roasted Vegetables Enchilada Stack


  Sloppy Joe–Stuffed


  Snow Peas Beef


  Spicy Beef Dip Sandwiches


  Sweet-and-Sour Shrimp Packets


  Tofu Chili


  Pesto, Baked Chicken with


  Philly Joes


  pineapple


  -Cranberry Pork Roast


  Leftover Pulled Pork Potluck Beans


  Sweet-and-Sour Shrimp Packets


  Sweet-and-Sour Tofu


  Tangy Sweet-and-Sour Chicken with


  Pizza Lasagna


  Pizza Pasta Bake


  Pizza-Stuffed Peppers


  plums, dried. See prunes


  pork. See also bacon; ham; pork sausages; specific pork cuts below


  Baked Potato Bar


  Barbecued, and Cornbread Casserole


  and Black Bean Lettuce Wraps with Mango Salsa


  Hungarian Goulash (Slash Jambalaya)


  Leftover Pulled, Potluck Beans


  Loin, Autumn Harvest


  Loin, Brown Sugar, with Mustard


  Meat Lover’s Chili


  Moo Shoo,


  Peanut Butter Thai


  Roast, Cranberry and Pear


  Roast, Garlic, with Balsamic Vinegar


  Roast, Pineapple-Cranberry


  Roast, Spice-Rubbed


  Roast with Apples


  Spaghetti Bolognese


  Tenderloin, Chili and Maple Glazed


  Tenderloin, Lemon


  Texas Taco Soup


  Zesty Horseradish Meatloaf


  pork (chops)


  Apple


  Buttermilk Button Mushroom


  Chutney


  Garlic Tomato


  Happy Kid


  Lemon


  Peanut Butter


  Ranch Packet


  Saucy


  Tandooried


  	pork (ribs)


  Country, Smoky Barbecue


  Country-Style, Barbecued


  Dry-Rub, Memphis-Style


  Dry-Rub, with Baked Apple Chutney


  Spicy Sticky Mustard


  Tamarind and Honey Glazed,


  pork sausages


  Black Bean and Chorizo Chili


  Brats in Beer


  Breakfast for Dinner Quiche


  Broccoli and Sausage Casserole


  Chicken and Chorizo Stew


  Easy Brats and Corn Dinner


  Hungarian Goulash (Slash Jambalaya)


  Italian Sausage Lasagna


  Jalapeño Chicken


  New Year’s Day Hoppin’ John


  Pizza Lasagna


  Pizza Pasta Bake


  Sausage and Fennel Scramble


  Sausage and Red Beans for a Crowd


  Sausage Balls


  Smoky Black-Eyed Pea Soup


  3-Bean Chili


  pork (shoulder)


  Adobo, EJ’s


  Citrus Dijon


  Mexican Barbecue Sandwiches


  Not Another Boring Cola Roast


  Pulled, Kalua


  Pulled, Maple-Coffee


  Pulled, Mexican


  Pulled, Old-Fashioned Barbequed, Sandwiches


  potato(es). See also sweet potato(es)


  Au Gratin, with Ham or Turkey


  Baked, and Cauliflower Soup


  Baked, Bar


  Bangers and Mash


  and Beans, Bombay


  and Beef au Chocolat


  Beer-Braised Turkey with


  Breakfast for Dinner Quiche


  and Buffalo Chicken Casserole


  Casserole


  Cranberry and Pear Pork Roast


  Fennel and Sausage Scramble


  Foil Packet Hobo Dinner


  Funeral


  Ginger Chicken


  and Ham Bake


  Indian-Spiced Chili


  Louisiana Pot Roast


  Roasted, and White Bean Soup


  Roasted Garlic Chowder


  Root Vegetable and Sweet Potato Shepherd’s Pie


  Sunday Beef Brisket


  Traditional Beef Stew


  Traditional Corned Beef and Cabbage


  Twice-Crocked Stuffed


  Yellow Curried Chicken with


  Yemeni Chicken Soup


  Pot Pie, Classic Chicken (Crock)


  Pot Roast French Dip Sandwiches


  poultry. See chicken; turkey


  prunes


  Beef Short Ribs with Dried Plums


  Fancy Pants Lamb Stew


  Red Wine and Plums Beef Strips


  pumpkin


  Penne Pasta, Creamy


  Spaghetti
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  Q


  Quesadillas, Chicken


  Quiche, Breakfast for Dinner


  Quick Chili and Cornbread Casserole


  quinoa


  Black Bean and Tomato


  and Chicken with Green Olives
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  R

  Ranch Fish Florentine


  Ranch Packet Pork Chops


  Ratatouille Sandwiches


  Red Wine and Plums Beef Strips


  Red Wine Brisket


  Reuben in a Pot


  rice


  Arroz con Queso


  Bacon Risotto


  and Barbecue Chicken Lettuce Wraps


  Carrot Risotto


  Chicken Coconut Curry


  Lentil Croquettes


  Mushroom Risotto


  New Year’s Day Hoppin’ John


  Saffron Risotto


  Spanish, Slow Cooker


  Spinach and Feta Risotto


  Sweet-and-Savory Cabbage Rolls


  Wild, and Mushroom Soup


  Wild, Chicken and


  Zesty Stuffed Bell Peppers


  Rio Ranch Chicken


  risotto


  Bacon


  Carrot


  Mushroom


  Saffron


  Spinach and Feta


  Roasted Beef Sandwiches


  Roasted Bell Pepper and Basil Chicken


  Roasted Butternut Squash Soup


  Roasted Garlic and Eggplant Marinara


  Roasted Garlic Potato Chowder


  Roasted Grape and Goat Cheese Sweet Potato Bake


  Roasted Potato and White Bean Soup


  Roasted Vegetable Dinner


  Roasted Vegetables Enchilada Stack


  Root Vegetable and Sweet Potato Shepherd’s Pie
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  S


  Saffron Risotto


  Salisbury Steak


  salmon


  with Candied Pecans


  Dill-icious Fish Fillet


  Honey and Miso Glazed


  Lemony Balsamic Honey


  Limeony


  Loaf


  Salsa Meatloaf


  sandwiches


  Barbecue Beef, American Football


  Barbequed Pulled Pork, Old-Fashioned


  Beef Gyros


  Big Batch Meatball Subs


  Buffalo Chicken, The World’s Easiest


  Cheese-Stuffed Barbecue Burgers


  Chicken Caesar Salad


  Coney Island Dogs


  Curried Chicken Pita Pockets


  Dr Pepper Sloppy Joes


  Hot Dogs for a Crowd


  Hot Pastrami


  Italian Dipped Beef


  Italian Sloppy Joes


  Mexican Barbecue


  Philly Joes


  Pot Roast French Dip


  Ratatouille


  Roasted Beef


  Saucy Steak Wraps


  Shredded Chicken


  Shredded Greek Chicken Pockets


  Sloppy Joes for a Crowd


  Spicy BBQ Beef


  Spicy Beef Dip


  sauces


  All-Day Spaghetti


  Creamy Pumpkin Penne Pasta


  Italian Sausage Spaghetti


  Kalamata Olive Marinara


  Mushroom and Bean Ragout


  Pumpkin Spaghetti


  Roasted Garlic and Eggplant Marinara


  Shrimp Arrabbiata


  Spaghetti Bolognese


  Saucy Pork Chops


  Saucy Steak Wraps


  sauerkraut


  Reuben in a Pot


  sausage(s). See also pork sausages


  Bangers and Mash


  Foil Packet Hobo Dinner


  Italian, Spaghetti


  and Lentil Stew


  Paleo Jambalaya


  Potato Casserole


  and Squash Medley


  Scallop Chowder, Nantucket


  seafood. See fish; shellfish


  Sesame Honey Chicken


  shellfish. See also shrimp


  Crab and Tomato Chowder


  Fisherman’s Chowder


  Nantucket Scallop Chowder


  Shiitake Mushroom and Tofu Soup


  Shredded Beef for Soft Tacos, Enchiladas, or Tamales


  Shredded Chicken Sandwiches


  Shredded Greek Chicken Pockets


  Shredded Korean Beef Soft Tacos


  shrimp


  Arrabbiata


  Chowder, Cajun


  in a Foil Packet with Pasta


  Packets, Sweet-and-Sour


  Paleo Jambalaya


  Sloppy Joes for a Crowd


  Sloppy Joe–Stuffed Peppers


  Slow Cooker Cowboy Cookout


  slow cookers


  benefits of


  choosing


  cooking strategies


  pantry and freezer staples for


  Slow Cooker Spanish Rice


  Slow-Roasted Turkey Breast


  Smoky Barbecue Country Ribs


  Smoky Bean Soup


  Smoky Black-Eyed Pea Soup


  Smoky Brisket with Baked Sweet Potatoes


  Sneaky Tofu Lasagna


  Snow Peas Beef


  Snowy Day Squash and Chicken Stew


  soups. See also chili; stews


  Artichoke, Chunky


  Back to the Bayou


  Baked Potato and Cauliflower


  Bean, Smoky


  Beef Vegetable


  Black Bean, Tangy


  Black Bean Chili


  Cajun Shrimp Chowder


  Carrot and Coconut Curry Bisque


  Chicken, Tex-Mex


  Chicken, Yemeni


  Chicken and Coconut, Thai


  Chicken and Dumplings, Old-Fashioned


  Chicken Enchilada


  Chipotle, Lime, and Chicken


  Crab and Tomato Chowder


  Eggplant, Curried


  Fisherman’s Chowder


  French Onion, with Cauliflower


  Garden Tomato and Spinach Bisque


  Italian Minestrone


  Italian Wedding


  Lamb, Leftover, and White Bean


  Lasagna


  Matzo Ball


  Mushroom and Wild Rice


  Nantucket Scallop Chowder


  Peanut Chicken Noodle, Thai


  Roasted Butternut Squash


  Roasted Garlic Potato Chowder


  Roasted Potato and White Bean


  Shiitake Mushroom and Tofu


  16-Bean, Vegetarian


  Spinach and Tomato (Swamp Soup)


  Split Pea, with Ham


  Steak, with Salsa and White Beans


  Sweet Corn Chowder


  Texas Taco


  Tomato Basil


  Tomato Beef


  Tortilla, Super Simple


  Turkey, Leftover (with a Kick)


  Turkey, Southwestern


  Vegetable, Zero Points


  White Bean and Kale


  White Bean and Tomato, Tuscan


  Southwestern Turkey Soup


  Spaghetti Bolognese


  Spanish Chicken Stew


  Spiced Chicken and Vegetable Stew


  Spice-Rubbed Pork Roast


  Spicy Apricot Chicken


  Spicy BBQ Beef Sandwiches


  Spicy Beef Dip Sandwiches


  Spicy Sticky Mustard Ribs


  spinach


  and Beans Dinner, Honey


  Double-the-, Ravioli Lasagna


  and Feta Risotto


  and Fish Feta Dinner


  Frittata


  Italian Wedding Soup


  Ranch Fish Florentine


  -Stuffed Chicken Breasts


  -Stuffed Manicotti


  and Tomato Bisque, Garden


  and Tomato Soup (Swamp Soup)


  split pea(s)


  Soup with Ham


  Tofu Yellow Dal


  squash. See also zucchini


  Acorn, Bacon and Caramel– Stuffed


  Acorn, Nutty for


  Autumn Harvest Pork Loin


  Baby Onion and Summer Vegetables Stew


  Butternut, Roasted, Soup


  Chicken Curry Chili


  and Chicken Stew, Snowy Day


  Chilean Black Bean Stew


  and Cranberries, Brandy Beef Stew with


  Creamy Pumpkin Penne Pasta


  Loaded Vegetable Chili


  Mediterranean Isle Fish Packets


  Pumpkin Spaghetti


  Ratatouille Sandwiches


  Roasted Vegetable Dinner


  Root Vegetable and Sweet Potato Shepherd’s Pie


  and Sausage Medley


  Summer, and Sun-Dried Tomato Bake


  Steak Soup with Salsa and White Beans


  stews. See also chili


  Baby Onion and Summer Vegetables


  Bean, Miscellaneous


  Beef, Traditional


  Beef and Green Chile


  Beef and Hominy


  Beef and Potatoes au Chocolat


  Beef Daube with Mustard Sauce


  Black Bean, Chilean


  Black Bean and Veggie, Brazilian


  Brandy Beef, with Squash and Cranberries


  Buffalo Chicken


  Chicken, Spanish


  Chicken and Chorizo


  Chicken and Vegetable, Spiced


  Greek


  Honey and Dijon Beef


  Lamb, Fancy Pants


  Moroccan Tagine


  Sausage and Lentil


  Squash and Chicken, Snowy Day


  Turkey Drumstick and Onion Goulash


  Wild Mushroom Beef


  Sticky Chicken


  Stuffing and Turkey Dinner


  Sunday Beef Brisket


  Sun-Dried Tomato and Garlic Tilapia


  Sun-Dried Tomato and Summer Squash Bake


  Super Simple Tortilla Soup


  Swamp Soup (Spinach and Tomato Soup)


  Sweet-and-Savory Cabbage Rolls


  Sweet-and-Sour Chicken


  Sweet-and-Sour Pot Roast


  Sweet-and-Sour Shrimp Packets


  Sweet-and-Sour Tofu


  Sweet Corn Chowder


  sweet potato(es)


  Apple Ham (Crock) Pot Pie


  Bake, Roasted Grape and Goat Cheese


  Baked, Smoky Brisket with


  Barbecued Pork and Cornbread Casserole


  and Black Bean Wraps


  Honey Beans and Spinach Dinner


  and Lentil Curry


  Roasted Vegetable Dinner


  Roasted Vegetables Enchilada Stack


  and Root Vegetable Shepherd’s Pie


  Squash and Sausage Medley


  Tandoori Beef with


  Yellow Curry Tofu


  Zucchini Frittata with
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  Taco Casserole


  tacos


  Chuck Roast


  No-Meat


  Soft, Chicken Molé


  Soft, Honey-Lime Chicken


  Soft, Shredded Beef for


  Soft, Shredded Korean Beef


  Tagine, Moroccan


  tamales


  in Corn Husks


  Shredded Beef for


  Tamarind and Honey Glazed Ribs


  Tandoori Beef with Sweet Potato


  Tandooried Pork Chops


  Tandoori Fish


  Tangy Black Bean Soup


  Tangy Sweet-and-Sour Chicken with Pineapple


  Teriyaki Tilapia


  Texas-Style Brisket


  Texas Taco Soup


  Tex-Mex Chicken Soup


  Thai Chicken and Coconut Soup


  Thai Chicken with Basil


  Thai Glazed Meatballs


  Thai Peanut Chicken Noodle Soup


  3-Bean Chili


  tilapia


  Blackened


  Creamy Lemon


  Dill-icious Fish Fillet


  Fish Parmesan


  Sun-Dried Tomato and Garlic


  Tandoori


  Teriyaki


  Tomato and Caper


  tofu


  Chili


  Indian Butter


  Lasagna, Sneaky


  Peanutty Honey


  and Shiitake Mushroom Soup


  Spinach-Stuffed Manicotti


  Sweet-and-Sour


  Yellow Curry


  Yellow Dal


  tomato(es)


  All-Day Spaghetti


  Back to the Bayou Soup


  Basil Soup


  Beef Soup


  B.L.T. Chicken


  and Caper Tilapia


  Chicken Tikka Masala


  and Crab Chowder


  Curried Lentils


  Fish Parmesan


  Italian Sausage Spaghetti


  Kalamata Olive Marinara


  Pumpkin Spaghetti


  Roasted Garlic and Eggplant Marinara


  Sauce, Turkey in


  Shrimp Arrabbiata


  Spaghetti Bolognese


  and Spinach Bisque, Garden


  and Spinach Soup (Swamp Soup)


  Sun-Dried, and Garlic Tilapia


  Sun-Dried, and Summer Squash Bake


  Sun-Dried, Braised Beef with


  and White Bean Soup, Tuscan


  tortillas


  Black Bean Pie


  Chicken Quesadillas


  Enchilada Stack


  No-Meat Tacos


  Roasted Vegetables Enchilada Stack


  Saucy Steak Wraps


  Taco Casserole


  White Chicken Enchiladas


  Traditional Beef Stew


  Traditional Corned Beef and Cabbage


  Triple-Threat Cranberry Brisket


  Tropical Chicken


  Tuna and Noodle Casserole


  turkey. See also turkey sausages


  Beer-Braised, with Potatoes


  Breast, Slow-Roasted


  Build-Your-Own Cabbage Rolls


  Chili


  Chunky Artichoke Soup


  Dr Pepper Sloppy Joes


  Drumstick and Onion Goulash


  Italian Sloppy Joes


  Lasagna Soup


  Leftover, Soup (with a Kick)


  Legs, Cranberry


  Meat Lover’s Chili


  Mexican Stuffed Pasta Shells


  or Ham, Au Gratin Potatoes with


  Pizza Pasta Bake


  Pizza-Stuffed Peppers


  Sloppy Joes for a Crowd


  Sloppy Joe–Stuffed Peppers


  Slow Cooker Spanish Rice


  Soup, Southwestern


  and Stuffing Dinner


  Sweet-and-Savory Cabbage Rolls


  Thai Glazed Meatballs


  in Tomato Sauce


  and Vegetable Meatloaf


  Zesty Stuffed Bell Peppers


  turkey sausages


  Foil Packet Hobo Dinner


  Italian Sausage Spaghetti


  Paleo Jambalaya


  Pizza-Stuffed Peppers


  Sausage and Lentil Stew


  Tuscan White Bean and Tomato Soup


  21-Ingredient Chili


  Twice-Crocked Stuffed Potatoes


  2-Packet Chicken
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  V


  vegetable(s). See also specific vegetables


  Back to the Bayou Soup


  Beef Soup


  Classic Chicken (Crock) Pot Pie


  Loaded, Chili


  Meatloaf, Turkey and


  Roasted, Dinner


  Roasted, Enchilada Stack


  Root, and Sweet Potato Shepherd’s Pie


  Soup, Zero Points


  Stew, Brazilian Black Bean and


  Stew, Spiced Chicken and


  Tomato Beef Soup


  Vegetarian Barbecued Baked Beans


  Vegetarian 16-Bean Soup
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  white bean(s)


  Baked Beans with Root Beer


  Chicken Curry Chili


  and Kale Soup


  and Leftover Lamb Soup


  Main Dish BBQ Beans


  Mushroom and Bean Ragout


  and Roasted Potato Soup


  and Salsa, Steak Soup with


  and Tomato Soup, Tuscan


  Vegetarian Barbecued Baked Beans


  White Chicken Enchiladas


  Wild Mushroom Beef Stew


  wild rice


  Chicken and


  and Mushroom Soup


  The World’s Easiest Buffalo Chicken Sandwiches
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  Yellow Curried Chicken with Potatoes


  Yellow Curry Tofu


  Yemeni Chicken Soup
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  Zero Points Vegetable Soup


  Zesty Horseradish Meatloaf


  Zesty Stuffed Bell Peppers


  zucchini


  Baby Onion and Summer Vegetables Stew


  and Chard Covered Dish


  Frittata with Sweet Potato


  Mediterranean Eggplant


  Mediterranean Isle Fish Packets


  Ratatouille Sandwiches


  Spiced Chicken and Vegetable Stew


  Yemeni Chicken Soup
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