Crockpot Recipes

CROCKPOT RECIPES

16 BEAN SOUP

1 package 16 Bean Soup

3 bay leaves

1 tablespoon crushed oregano
2 cans no-fat chicken stock
Additional water to cover

3 stalks celery chopped

3 carrots diced

1 large onion chopped

3 cloves garlic sliced

1 pound turkey Italian sausage sliced

2 cans stewed (or diced) tomatoes
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Combine first 5 ingredients (liquid should cover mixture by 1"-2") in Crock Pot Cook on high for 2
hours Add remaining ingredients and shift cooker to low and cook for additional 3 hours For more
zing, add cayenne or crushed red pepper when adding second set of ingredients. Serve as

complete meal or over rice. Freezes well.

ALL DAY CROCKPOT DELIGHT

2-3 lbs.

boneless chuck, cut into 1 inch cubes

1/2 c. flour

1/4 c. butter

1 onion,

sliced

1 tsp. salt

1/8 tsp.

pepper

1 clove garlic, minced

2 c. beer

1/4 c. flour
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Coat beef cubes with the 1/2 cup flour. Brown in melted butter. Drain off excess
fat. In crock pot, combine browned meat with onion, salt, pepper, garlic and beer.
Cover and cook on low 5-7 hours (all day) until meat is tender. Turn control to
high. Dissolve remaining 1/4 cup flour in small amount of water. Stir into meat
mixture, cook on high 30-40 minutes. Serve with rice and salad.

ALL DAY MACARONI AND CHEESE

8 ounces elbow macaroni, cooked and drained

4 cups (16 ounces) shredded sharp Chedder Cheese
1 can (12 ounces) evaporated milk

1 1/2 cups milk

2 eggs

1 teaspoon salt

1/2 teaspoon black pepper

Place the cooked macaroni in crockpot that has been sprayed with nonstick cooking
spray. Add the remaining ingredents, all except 1 cup of the cheese, mix well.
Sprinkle with the remaining 1 cup of cheese and then cover and cook on low setting
for 5 to 6 hours or until the mixture is firm and golden around the edges. Do not
remove the cover or stir until it has finished cooking.

APPLE BROWN BETTY

* 3 1lbs. cooking apples

* 10 slices of bread, cubed (about 4 cups)
* 1/2 tsp. cinnamon

* 1/4 tsp. nutmeg

* 1/8 tsp. salt

* 3/4 c. brown sugar

* 1/2 c. butter or margarine, melted

Wash apples, peel, core, cut into eighths; place in bottom on crock. Combine bread
cubes, cinnamon, nutmeg, salt, sugar, butter; toss together. Place on top of apples
in crock. Cover. Place crock into outer shell. Cook on low setting 2 to 4 hours.

Makes 6 to 8 servings.
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APPLE BUTTER
This can be made in a slow cooker/Crock Pot or oven at 325 degrees for 3-4 hours.

4 gts. unsweetened applesauce

7 C. granulated sugar

1-1/3 C. brown sugar

5-1/3 T. cider vinegar

5-1/3 T. lemon juice

2 teaspoon. cinnamon

2 teaspoon. allspice

1 teaspoon. ground cloves

Combine all ingredients in a slow cooker/Crock Pot or roasting pan. Cover and cook 3 hours,
stirring occasionally. Remove lid and continue cooking until excess liquid cooks away (turn to low
as necessary) Slow Cooker 5-8 hours, oven 3-5 hours Seal mixture in hot jars and process in a hot
water bath for 10 minutes.

Makes approximately 8-10 pints

APPLE-COCONUT CRISP
4 large Granny Smith apples, peeled & coarsely sliced (about 4 cups)
1/2 cup sweetened flaked coconut
1 tablespoon flour
1/3 cup brown sugar
1/2 cup butterscotch or caramel ice cream topping (fat-free is fine)
1/2 teaspoon cinnamon
1/3 cup flour
1/2 cup quick rolled oats
2 tablespoons butter or margarine

In a casserole 1 1/2-quart baking dish that fits in the slow cooker/Crock Pot, combine apples with
coconut, 1 tablespoon flour, 1/3 cup brown sugar, and cinnamon. Drizzle with the ice cream
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topping. Combine remaining ingredients in a small bowl with a fork or pastry cutter and sprinkle
over apple mixture. Cover and cook on high for 2 1/2 to 3 hours, until apples are tender. Serve
warm with vanilla ice cream or whipped topping.

APPLE CRANBERRY COMPOTE
6 cooking apples, peeled, slice
1 cup fresh cranberries
1 cup sugar
1/2 teaspoons grated orange peel
1/2 cups water
1/4 cups port wine
sour cream , (low fat)

Arrange apple slices and cranberries in slow cooker/Crock Pot. Sprinkle sugar over fruit. Add
orange peel, water and wine. Stir to mix ingredients. Cover, cook on low 4-6 hours, until apples
are tender. Serve warm fruits with the juices, topped with a dab of sour cream.

Serves 6.

APPLE CRANBERRY CRISP

* 3 apples (Any kind - I personally like Gala)

* 1 cup cranberries

* 3/4 cup brown sugar

* 1/3 cup rolled oats (quick cooking)

* 1/4 tsp. salt

* 1 tsp. cinnamon

* 1/3 cup butter, softened

Peel, core and slice apples. Place apple slices and cranberries in cp. Mix
remaining ingredients in separate bowl and sprinkle over top of apple and
cranberries. Place 4 or 5 paper towels over the top of the crockpot, place an
object (I use a wooden spoon) across the top of the crockpot and set 1lid on top.
This allows the steam to escape. Turn crockpot on high and cook for about 2 hours.
Serves 4.
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APPLE DATE PUDDING
* 4-5 apples, peeled, cored and diced
* 3/4 cup sugar, or less, to taste

* 1/2 cup chopped dates

* 1/2 cup toasted, chopped pecans

* 2 tbs. flour

* 1 tsp. baking powder

* 1/8 tsp. salt

* 1/4 tsp. nutmeg

* 2 tbs. melted butter

* 1 egg, beaten

In the slow cooker, place apples, sugar,
bowl, mix together flour, baking powder,
mixture.

and cook for 3 to 4 hours. Serve warm.

NOTE: If crispier nuts are desired,
period.

APPLE GLAZED PORK ROAST
4 1b. pork loin roast

6 apples

1/4 cup apple juice

3 T.

brown sugar

1 t. ginger, ground
Rub roast with salt and pepper.

fat; drain well.

Brown pork roast

Core and quarter apples. Place apple quarters in
top of apples. Combine apple juice, brown sugar,
of roast, moistening well. Cover and cook on Low

APPLE-NUT CHEESECAKE
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dates and pecans;
salt and nutmeg and stir into apple
Drizzle melted butter over batter and stir.
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stir. In a separate

Stir in egg. Set cooker on low

add toasted pecans at the end of cooking

under broiler to remove excess

bottom of crockpot. Place roast on
and ginger. Spoon over top surface
for 10-12 hours, until done.
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Crust:
1 cup (scant) graham cracker crumbs
1/2 teaspoon cinnamon
2 tablespoons sugar
3 tablespoons butter, melted
1/4 cup finely chopped pecans or walnuts
Filling:
16 ounces cream cheese
1/4 cup brown sugar
1/2 cup granulated white sugar
2 large eggs
3 tablespoons heavy whipping cream
1 tablespoon cornstarch
1 teaspoon vanilla
Topping:
1 large apple, thinly sliced (about 1 1/2 cups)
1 teaspoon cinnamon
1/4 cup sugar
1 tablespoon finely chopped pecans or walnuts

Combine crust ingredients; pat into a 7-inch springform pan.

Beat sugars into cream cheese until smooth and creamy. Beat in eggs, whipping cream,
cornstarch, and vanilla. Beat for about 3 minutes on medium speed of a hand-held electric mixer.
Pour mixture into the prepared crust. Combine apple slices with sugar, cinnamon and nuts; place
topping evenly over the top of cheesecake. Place the cheesecake on a rack (or "ring" of aluminum
foil to keep it off the bottom of the pot) in the Crock Pot. Cover and cook on high for 2 1/2 to 3
hours. Let stand in the covered pot (after turning it off) for about 1 to 2 hours, until cool enough to
handle. Cool thoroughly before removing pan sides. Chill before serving; store leftovers in the
refrigerator.

APPLE PIE COFFEE CAKE
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Apple Mixture:
1 can (20 oz) apple pie filling, apple slices broken up somewhat
1/2 teaspoon cinnamon
3 tablespoons brown sugar
Cake Batter:
2 small yellow cake mixes (Jiffy - 9-ounce each)
2 eggs, beaten
1/2 cup sour cream (light)
3 tablespoons softened butter or margarine
1/2 cup evaporated milk
1/2 teaspoon cinnamon
1 teaspoon butter or margarine for greasing slow cooker/Crock Pot

Combine ingredients for apple mixture in a small bowl. Combine batter ingredients; mix well.
Generouslly butter the sides and bottom of a 3 1/2 quart slow cooker/Crock Pot. Spread about half
the apple mixture in the bottom of the pot. Spoon 1/2 the batter over the apple mixture. Spoon the
remaining apple mixture over the batter, then cover with remaining batter. Cover and cook on high
for 2 to 2 1/2 hours. Turn heat off, leave cover ajar slightly, and cool for about 15 minutes. Invert
on a plate, retrieving any apples left in the bottom of the pot and placing on top of the cake. Makes
a cake about 7 inches in diameter and 3 1/2-inches high.

APPLE PUDDING CAKE

* 2 cups sugar

* 1 cup vegetable oil

* 2 eggs

* 2 teaspoons vanilla

* 2 cups flour

* 1 teaspoon baking soda

* 1 teaspoon nutmeg

* 2 cups unpeeled apple, finely chopped
* 1 cup chopped nuts (walnuts or pecans)

Beat sugar, oil, eggs, and vanilla. Add apple with dry ingredients and mix well.
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Spray a two pound tin can with cooking spray or grease and flour it well. Pour
batter into can, filling no more than 2/3 full. Place can in Crock Pot. Do not add
water. Cover but leave cover ajar so steam can escape. Cook on high 3 1/2 to 4
hours. Don't peek before the last hour of baking. Cake is done when top is set. Let
stand in can a few minutes before tipping pudding out on a plate. Serve half-rounds
plain, with whipped topping, or a pudding sauce.

APPLESAUCE SAUERKRAUT
4 cups sauerkraut, rinsed and drained
2 cups sweetened applesauce
1/2 tsp caraway seeds
1 tbs butter or margarine

Combine all ingredients. Place in a greased 2 quart casserole. Bake at 375° F. for 30 to 45
minutes.
Serves 6.

APRICOT NUT BREAD

* 3/4 cup dried apricots

* 1 cup flour

* 2 tsp baking powder

* 1/4 tsp baking soda

* 1/2 tsp salt

* 1/2 cup sugar

* 3/4 cup milk

* 1 egg, slightly beaten

* 1 Tbsp grated orange peel
* 1 Tbsp vegetable oil

* 1/2 cup whole wheat flour
* 1 cup coarsely chopped walnuts

Place the apricots on a chopping block. Sprinkle 1 T flour over them. Dip a knife
into the flour and chop the apricots finely. Flour the knife often to keep the cut
up fruit from sticking together. Sift the remaining flour, baking powder, baking
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soda, salt and sugar into a large bowl. Combine the milk, egg, orange peel, and
oil. Stir the flour mixture and the whole wheat flour. Fold in the cut up apricots,
any flour left on the cutting block and the walnuts. Pour into a well greased,
floured baking unit. Cover and place on a rack in the slow cooker, but prop the 1lid
open a fraction with a toothpick or a twist of foil to let excess steam escape.
Cook on High for 4 to 6 hours. Cool on a rack for 10 minutes. Serve warm or cold.

Makes 4 to 6 servings.

Now before you all ask what a baking unit is (I wondered as I sat and typed this
in), I looked it up in the front of the bread section. She says that some
manufacturers are making units for slow cookers, but if you don't have one, a 2
pound coffee can works. Pyrex muffin cups also work. Also 1, 1 1/2 and 2 quart
molds work.

DO NOT LIFT THE LID WHILE BAKING THIS BREAD.

ARTICHOKE & CHEESE DIP

* 1 1lb. shredded Mozzarella

* 1 c. grated Parmesan

* 1 c. (8 oz. jar) mayonnaise

* 1 c. (8 1/2 oz.) artichoke hearts, drained and chopped
* Minced onions

Mix ingredients together. Bake in casserole at 350 degrees for 20-30 minutes or in
lightly buttered 3 1/2 quart slow cooker/Crock Pot on (high) for about 1 hour.
Serve with broken up French bread or wheat crackers.

ASPARAGUS CASSEROLE
2 cans sliced asparagus, (10 oz each)
1 can cream of celery soup, (10 0z)
2 hard cooked eggs, thinly sliced
1 cup grated cheddar cheese
1/2 cup coarsely crushed saltines or Ritz crackers
1 teaspoon butter

Place drained asparagus in lightly buttered slow cooker/Crock Pot or slow cooker/Crock Pot baking
insert. Combine soup and cheese. Top asparagus with sliced eggs, soup mixture, then the cracker
crumbs. Dot with butter. Cover and cook on low for 4 to 6 hours.
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BACON CHEESE DIP

* 16 slices bacon, diced, fried and drained

* 2 8-ounce packages cream cheese, softened and cubed
* 4 cups shredded cheddar cheese

* 1 cup half-and-half

* 2 teaspoons Worcestershire sauce

* 1 teaspoon dried minced onion

* 1/2 teaspoon dry mustard

* 1/2 teaspoon salt

* dash hot sauce

Put all ingredients in the Crock Pot and cook on low, stirring occasionally until
cheese melts, about 1 hour. Taste and adjust seasonings, add bacon, and keep on low
to serve. Serve with cubed or sliced French bread.

BAKED APPLES (CROCKPOT)

* 6 1lg. cooking apples

* 3/4 c. orange juice

* 2 tsp. grated orange rind
* 1 tsp. lemon rind grated
* 3/4 c. rose wine

* 1/4 tsp. cinnamon

* 1/2 c. brown sugar

* Whipped cream

Remove core from apples and place in slow cooker/Crock Pot. Mix together all other
ingredients except whipped cream. Pour over apples. Cover pot and cook on low for
about 3 1/2 hours or until apples are tender. Cool and serve with whipped cream.

BAKED CUSTARD
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2 cups Milk, scalded

3 Eggs, slightly beaten
1/3 cup Sugar

1 teaspoon Vanilla

1/8 teaspoon Salt
Nutmeg or coconut

Scald milk, let cool slightly. Combine eggs, sugar, vanilla, and salt. Slowly stir in slightly cooled
milk. Pour into buttered 1-qgt baking dish. Sprinkle with nutmeg or coconut. Cover with foil.

Set baking dish on a trivet or meat rack in Crock Pot.

Pour hot water around baking dish, 1-inch deep. Cover pot and cook on high for 2 to 2 1/2 hours or
until knife inserted in custard comes out clean. Serve warm or chilled.
Makes 5 to 6 servings.

BAKED HAM IN FOIL

Pour 1/2 cup water in Crock-Pot. Wrap precooked 3 to 4 pound ham in foil, place in
Crock-Pot. Cover and cook on High 1 hour, then Low 6 to 7 hours or until ham is
hot. If desired, sprinkle ham with liquid smoke before wrapping in foil.

If cooking larger ham, cook 1 hour on high then low 8 to 10 hours.

BAKED POTATOES
* 10 to 12 potatoes
* Aluminum foil

Prick potatoes with fork and wrap each in foil. Fill slow cooker/Crock Pot with
potatoes. Cover and cook on low 8 to 10 hours. (High 2 1/4 to 4.) Do not add water.

BANANA BREAD
1 3/4 ¢ flour
2 tsp baking powder
1/4 tsp baking soda

1/2 tsp salt
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1/3 ¢ shortening

2/3 ¢ sugar

2 eggs, well beaten

1 1/2 ¢ banana, well mashed, overripe
1/2 ¢ walnuts, coarsely chopped

Sift together flour, baking powder, baking soda and salt. With electric beater on
low, fluff shortening in a small bowl, until soft and creamy. Add sugar gradually.
Beat in eggs in a slow stream. With a fork, beat in 1/3 of the flour mixture, 1/2
the bananas another 1/3 of the flour mixture, the rest of the bananas then the last
of the flour mixture. Fold in walnuts. Turn into a greased and floured baking unit
or a 2 1/2 gquart mold and cover.

Place on a rack in crockpot. Cover crockpot, but prop the 1lid open with a toothpick
or a twist of foil to let the excess steam escape. Cook on HIGH for 4 to 6 hours.
Cool on a rack for 10 minutes. Serve Warm.

BANANA NUT BREAD

1/3 ¢ shortening

1/2 ¢ sugar

2 eggs

1-3/4 ¢ all purpose flour
1 tsp baking powder

1/2 tsp baking soda

1/2 tsp salt

1 ¢ mashed ripe bananas
1/2 ¢ chopped walnuts

Cream together shortening and sugar; add eggs and beat well. Sift dry ingreds; add
to creamed mixture alternately with banana, blending well after each addition. Stir
in nuts. Pour into well-greased 4-6 cup mold (I used a ceramic souffle dish). Cover
with foil and tie a string tightly around it to keep foil down. Pour 2 cups hot
water in slow-cooking pot. Place mold on rack or trivet (I modified a metal veggie
steamer) in pot. Cover with crockpot 1lid and cook on high 2 to 3 hours or until
bread is done. Be sure not to check bread during the first 2 hours of cooking.

BARBEQUE BEEF STEW

* 2 lbs. stew meat
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* 3 tbsp. oil

* 1 c. onion, sliced
* 1/2 c. green pepper,
* 1 1g. clove garlic

* 1/2 tsp. salt

* 1/8 tsp. pepper

* 2 c. beef stock

chopped

* 1 can (8 oz.) tomatoes

* 1 can (4 oz.) mushrooms

* 1/3 c. barbecue sauce

* 3 tbsp. cornstarch

* 1/4 c. cold water

Saute onion, pepper and garlic in oil.
mushrooms and barbecue sauce.
Mix cornstarch, cold water and thicken before serving.

BARBECUE BRISKET

First, make a batch of homemade Bar-Be-Que Sauce:

1 TBS liguid smoke

1 TBS crushed garlic (or less, we like lots)

1 large onion chopped

2 TBS cider venegar

(I use a small vidalia)

1 TBS loose brown sugar (not packed)

3 TBS fresh squeezed lemon juice

1-14 oz. bottle of ketchup

1/2 tsp chili powder

4 TBS worchestershire

1 TBS dry mustard powder (like Coleman's)
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Add salt, pepper,
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beef stock, tomatoes,
Cook in slow cooker/Crock Pot on low heat 8-10 hours.
Serve over hot cooked rice.
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1 cup water or red wine

1 tsp salt

1/8 tsp black pepper

1 TBS honey

Mix together and heat on range.

Then prep the brisket by removing all silver skin if the butchere didn't already do
this, place it in the CP, pour the homemade sauce over it and let it go on low. The
length of time cooking will depend on how large a brisket you got.

When done, remove lid from CP and using two forks shred the brisket. Terrific
served on rolls or buns. It's also good served like tacos with all the trimmings in
soft or regular taco shells.

BARBECUE CHICKEN I

1 Chicken, cut up and skin removed
1 cup ketchup

3/4 cup brown sugar

3 tablespoons Worcestershire sauce

Place chicken in crockpot. Combine remaining ingredients and pour over chicken.
Cook 4 hours on high or 8-10 hours on low. Delicious!

BARBECUE CHICKEN IT

4-6 pieces chicken (I use boneless breasts)
1 bottle BBQ sauce

1/2 cup white vinegar

1/2 cup brown sugar

1 tsp. mesquite seasoning

1/2 tsp. garlic powder

1/2-1 tsp. red pepper flakes

Mix BBQ sauce with all ingredients listed under it. Place chicken in crockpot. Pour
sauce over all.
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Cook slowly in crockpot about 4-6 hours. Serve with baked beans, potato salad and
coleslaw.

NOTE: Since this didn't specify whether it should be on high or low, the first time
I cooked on high for 5 hours. The chicken was dry as dirt :( The 2nd time, dh
cooked it on low for 4 1/2 hours and it was perfect.

BARBECUE CHICKEN IIT

1 frying chicken cut up or quartered
1 can condensed tomato soup

3/4 cup chopped onion

1/4 cup vinegar

3 Tablespoons brown sugar

1 Tablespoon Worcestershire sauce
1/2 teaspoon salt

1/4 teaspoon sweet basil

1/4 teaspoon thyme

Place chicken in slow cooker. Combine all other ingredients and pour over chicken.
Cover tightly and cook at "low" for 6-8 hours. Makes 4 servings.

BARBECUE PORK ROAST

1 pork roast (or beef)
Juice of 1 lemon

1 small onion, cut up

1 teaspoon sugar

1 bottle barbecue sauce

Cook roast covered in water (start with hot water) in crockpot overnight on low 10-
12 hours. Pour off water and pull meat into shredded pieces. Saute onion in a
little butter. Combine barbecue sauce, onions, sugar and juice of lemon with meat
in crockpot and cook on high for 1 1/2 to 2 1/2 hours, or on low for 3 to 6 hours.

BARBECUE PORK SANDWICHES
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1 pork roast
1 bottle bar-b-cue sauce

About 1/2 to 1 cup water
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Just throw in crockpot on high for about 6 hrs. or low for about 10 hrs.

When it's done, Jjust remove meat from bone and serve on hamburger buns or rolls

with more bar-b-que sauce or ketchup, etc.

BARBECUE SAUCE

1 cup chopped celery

1 medium onion chopped

1 Tbsp. butter

Saute until golden brown.

2 Tbsp. vinegar

1 Tbsp. brown sugar

3 Tbsp. Worcestershire sauce

1 Tbsp. lemon juice

1 tsp. salt (optional)

1 tsp. mustard

1 cup ketchup

1 cup water

2 1lbs. ground beef

Combine all ingredients in a large saucepan.

better reheated)

BARBECUE STEAK
1 1/2 1lb boneless chuck steak, 1 1/2" thick
1 clove garlic, peeled and minced

1/4 cup wine vinegar
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1 Tbsp brown sugar

1 tsp paprika

2 Tbsp Worcestershire sauce
1/2 cup catsup (ketchup)

1 tsp salt

1 tsp dry or prepared mustard
1/4 tsp black pepper

Cut the beef on a diagonal, across the grain into slices 1" wide. Place these in
the crockpot. In a small bowl, combine the remaining ingredients. Pour over the
meat, and mix. Cover and cook on Low for 3 to 5 hours.

BARBECUED BEAN SOUP

* 1 1lb Great Northern beans, soaked
* 2 tsp Salt

* 1 med Onion, chopped

* 1/8 tsp Ground pepper

* 2 1b Beef short ribs

* 6 cup Water

* 3/4 cup Barbecue sauce

Place all ingredients in Slow Cooker except barbecue sauce Cover and cook on Low 10
to 16 hours. Before serving, remove short ribs and cut meat from bones. Return meat
to Slow Cooker. Stir in barbecue sauce before serving

BARBECUED COCKTAIL MEATBALLS

* 2 lbs. lean ground beef

* 1 1/3 C ketchup, divided

* 3 T seasoned dry bread crumbs

* 1 egg, slightly beaten
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* 2 T dried onion flakes

* 3/4 t garlic salt

* 1/2 t black pepper

* 1 C packed brown sugar

* 1 can (6 oz) tomato paste

* 1/4 C reduced-sodium soy sauce
* 1/4 C cider vinegar

* 1 1/2 t hot pepper sauce

Preheat oven to 350 degrees. Combine ground beef, 1/3 cup ketchup, bread crumbs,
egg onion flakes, garlic sale, and black pepper in medium bowl. Mix lightly but
thoroughly; shape into l-inch meatballs. Place meatballs in two 15 x 10" jelly-roll
pans or shallow roasting pans. Bake 18 minutes or until browned. Transfer meatballs
to slow cooker. (YOU CAN SKIP THIS WHOLE PARAGRAPH IF YOU BUY THE FROZEN MEATBALLS
FROM SAM'S WHOLESALE CLUB - THEY'RE WONDERFUL! :)

Mix remaining 1 cup ketchup, sugar, tomato paste, soy sauce, vinegar, and hot
pepper sauce in medium bowl. Pour over meatballs. Cover and cook on LOW 4 hours.
Serve with cocktail picks.

Makes about 4 dozen meatballs.

BARBECUED MEATBALLS I

* 1 to 2 lbs. ground beef

* 2 tsp. Worcestershire sauce

* 2/3 c. evaporated milk

* 1 envelope dry onion soup mix
Sauce:

* 2 c. ketchup

* 1 c. brown sugar, packed

* 1 tbsp. Worcestershire sauce

Mix beef, 2 teaspoons Worcestershire sauce, evaporated milk and soup mix. Shape
into balls the size of walnuts. Broil 4 inches from broiler for 12 minutes or until
done. Turn if necessary to keep from burning. Mix sauce ingredients and boil 10
minutes. Pour over meatballs in slow cooker/Crock Pot turned on low.

e-book://Pages/crockpot recipes.htm 2/16/2003



Crockpot Recipes Page 19 of 245

2 pounds of ground beef makes about 50 meatballs.

BARBECUED MEATBALLS IT

* 2 pounds ground beef

* 1 cup bread crumbs

* 1 teaspoon garlic powder

* 2 packages onion soup mix

* 2 teaspoons Worcestershire sauce
* 2 eggs

Sauce:

* 2 onions, chopped

* 2 cans tomato paste (12 ounces total)
* 2 cloves garlic, minced

* 1/4 cup Worcestershire sauce

* 1/4 cup red wine vinegar

* 1/2 cup brown sugar

* 1/2 cup sweet pickle relish

* 1/2 cup beef broth

* 2 teaspoons salt

* 2 teaspoons dry mustard

Combine first 6 ingredients and mix well. Shape into meatballs and brown in a
skillet with 1 tablespoon of oil. Drain on paper towels.

Add all sauce ingredients to Crock Pot and stir well. Add meatballs and cook,
covered, on low for 5 to 6 hours (high for 2 to 3). Serve from the Crock Pot.

Makes about 60 meatballs.

BARBECUED PORK STRIPS

* 1/2 cup soy sauce
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* 1/4 cup dry sherry

* 1/2 cup brown sugar

* 2 cloves garlic, crushed

* 1/8 teaspoon pepper

* 1/2 cup barbecue sauce

* 1 8-ounce can pineapple chunks (do not drain)

* 3 pounds lean pork, cut into strips, browned, and drained

Combine all ingredients except pork strips in Crock Pot and stir well. Add pork and
stir to coat. Cook on low, covered, for 8 to 10 hours. Serve with sauce.

Makes about 15 servings.

BARLEY WITH MUSHROOMS & GREEN ONTONS
1 cup barley
1 can (14 1/2 oz) roasted garlic chicken broth (about 2 cups)
3 green onions, thinly sliced (about 1/2 cup)
4 to 6 ounces fresh or canned mushrooms, sliced
salt or seasoned salt and pepper to taste
2 teaspoons butter or margarine

Combine all ingredients in slow cooker/Crock Pot. Cover and cook on low for 4 to 4 1/2 hours.

BAVARIAN RED CABBAGE

* 1 large head of red cabbage, washed and coarsely sliced
* 2 medium onions coarsely chopped

* 6 tart apples, cored & quartered

* 2 tsp. salt

* 2 cups hot water

* 3 TBSP sugar
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* 2/3 cup cider vinegar
* 6 TBSP bacon grease or butter

Place all ingredients in the Crock-Pot in order listed. Cover and cook on low 8 to
10 hours (High: 3 hours). Stir well before serving.

BAYOU GUMBO

* 3 tablespoons Pillsbury Best All Purpose Flour

* 3 tablespoons oil

* 1/2 pound smoked sausage, cut into 1/2 inch slices
* 2 cups frozen cut okra

* 1 large onion, chopped

* 1 large green bell pepper, chopped

* 3 garlic cloves, minced

* 1/4 teaspoon ground red pepper (cayenne)

* 1/4 teaspoon pepper

* 1 (14.5 ounce) can diced tomatoes, undrained

* 1 (12-ounce) package frozen shelled deveined cooked medium shrimp, rinsed
* 1 1/2 cups uncooked regular long-grain white rice
* 3 cups water

In small saucepan, combine flour and oil; mix well. Cook, stirring constantly, over
medium-high heat for 5 minutes. Reduce heat to medium; cook, stirring constantly,
about 10 minutes or until mixture turns reddish brown. Place flour-oil mixture in 3
1/2 to 4 quart Slow Cooker. Stir in all remaining ingredients except shrimp, rice
and water. Cover; cook on low setting for 7-9 hours. When ready to serve, cook rice
in water as directed on package. Meanwhile, add shrimp to gumbo mixture in slow
cooker/Crock Pot; mix well. Cover; cook on low setting for additional 20 minutes.
Serve gumbo over rice.

Makes 6 servings.
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BEER MEATBALLS

* 1 can of beer

* 1 6 oz can spicy V-8 Jjuice
* 1 tsp. lemon juice

* 1 tsp. hot sauce

* 1/2 c. Italian bread crumbs
* 1 c. onions

* Salt and pepper to taste

* 1 l1lg. bottle ketchup

* 1 tsp. horseradish

* 1 tsp. Worcestershire sauce
* 2 to 3 lbs. ground beef

* 2 to 3 eggs

Combine ground beef, 1/2 cup onions, Italian bread crumbs, eggs. Make the mixture
into small meatballs. Then fry or bake the meat. In saucepan combine remaining
ingredients. Simmer for 15 minutes. Put meatballs and sauce into slow cooker/Crock
Pot. The sauce should cover the meat. Allow to simmer in slow cooker/Crock Pot for
at least 3 hours, however, the longer you let them simmer, the better they are! 6
to 10 hours on low temperature is great. Stir them occasionally. You may wish to
add more ketchup, or V-8 juice - spice them up if you like them hot.

BEST DIP EVER

* 1 (1 pound) package Velveeta

* 1 can Chili - no beans

* 1 pound medium or spicy sausage, browned and crumbled

You can heat this on the stove until the cheese melts and it all mixes together OR
I usually put it in the Crock Pot on low until blended and then keep it there to
serve.

BLACK BEAN CHILT

1 # dry black beans
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2 T. oil

6 garlic cloves, minced or pressed

2 onions, chopped

1/4 t. crushed red pepper flakes (more if you like hot food)
1 T. chili powder

1 T. ground cumin

1 t. dried oregano

1 bay leaf

1 28 0z. can chopped tomatoes in juice
1 T. soy sauce

2 c. water

6 0z. can tomato paste

1 T. red wine vinegar

2 cans contrasting beans (pinto, garbanzo, great northern, etc.)--drained
and rinsed

garnishes: grated cheese, sour cream, chopped parsley, onion, etc.

Rinse and sort the beans and place in the slow cooker/Crock Pot with a generous amount of water.
Cook on low overnight (no presoaking necessary). In the morning drain the cooking water. Heat
the oil in a skillet and saute the onions, garlic and red pepper flakes. Cook 1 minute, then add chili
powder and cumin and cook 2 minutes, stirring.

Add this mixture to the slow cooker/Crock Pot along with all remaining ingredients except canned
beans and garnishes. Stir well and cook on low all day. Stir in canned beans an hour or so before
serving. Serve with garnishes.

BLACK BEAN SOUP

* 2 onion, chopped

* 2 cloves garlic, minced
* 3 tablespoons butter

* 1 pound black beans, soaked overnight,
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* drained

* 1 ham bone, cracked

* 1 stalk celery, chopped

* 1 bay leaf

* 1/2 cup sherry, or dry white wine
* salt and pepper, to taste

Saute onions and garlic in butter until transparent. combine with beans, hame bone,
celery, bay leaf, and 2 quarts water in the Crock Pot. Cook on high, covered for 2
hours, then on low for 8 to 10 hours. Remove ham bone and bay leaf. Puree soup and
return to pot. Add sherry, salt and pepper and heat through.

Serve in soup bowls garnished with chopped hard-boiled eggs, parsley, and lemon
slices.

BOILED PEANUTS
1 1/2 quarts green uncooked peanuts
1/2 cup salt
2 1/2 quarts water

Wash Peanuts until water runs clear. Put clean peanuts in crockery pot, add salt and water; stir.
Cook, covered, on high for 5 to 7 hours. Add additional water during cooking, if necessary, to keep
peanuts covered.

BREAKFAST COBBLER

* 4 medium-sized apples -- peeled and sliced
* 1/4 cup honey

* 1 tsp cinnamon

* 2 tablespoons butter -- melted

* 2 cups granola cereal

Place apples in slow cooker and mix in remaining ingredients. Cover and cook on low
7-9 hours (overnight) or on high 2-3 hours. Serve with milk.

Yield: 4 servings
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Broccoli & Cheese Soup
2 c. cooked noodles
1 (10 oz.) pkg. frozen chopped broccoli,thawed
3 tbsp. chopped onions
2 tbsp. butter
1 tbsp. flour
2 cups shredded American cheese
Salt to taste
51/2 c. milk

Combine all ingredients in slow cooker. Stir well. Cook on low for 4 hours.
8 servings.

BROCCOLI CHEESE DIP

* 2 (10 oz.) boxes of frozen chopped broccoli
* 2 cans cream of mushroom soup

* 1/4 c. sour cream

* 1/2 1lb. Mexican Velveeta cheese

* 1/2 1b. reg. Velveeta cheese

* 1 tbsp. garlic salt

Cook and drain broccoli. Melt cheese in slow cooker/Crock Pot. Mix soups, sour
cream, broccoli and garlic salt. Mix into melted cheese. Serve as dip with tortilla
chips.

BROCCOLI DIP
* 1 pkg. (10o0z) frozen chopped broccoli
* 2 ribs celery, chopped

* 1 med. white onion, chopped
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* 3/4 stick margarine

* 2 rolls garlic cheese

* 1 can cream of mushroom soup
* 1 med. can mushroom pieces

* 1 can sliced water chestnuts
* 2 tsp. Worcestershire sauce

Cook broccoli until tender. Saute celery and onion in oleo until tender. Place
broccoli and sauteed vegetables in slow cooker/Crock Pot; add mushrooms, cheese,
cream of mushroom soup. Stir well and heat on low until cheese is melted. Add water
chestnuts and Worcestershire sauce. Serve warm in the slow cooker/Crock Pot, with
chips or crackers.

BROCCOLI SOUFFLE
2 pkgs. frozen chopped broccoli (2 Ibs.)
1 can cream of celery soup (undiluted)
1 c. real mayonnaise
3 tbsp. grated onion
2 eggs, beaten
1 c. grated cheddar cheese
Ritz crackers
1 stick melted margarine

Cook broccoli; drain and cool. Mix soup, mayonnaise, onion, egg, and cheese and add to cooled
broccoli. Put in a lightly greased 3 1/2-quart crockery cooker. Mix 1 stack Ritz or buttery crackers
(crushed) with margarine or butter. Put on top. Cook on high for 2 to 3 hours.

BRUNSWICK STEW
1 Chicken, 3 Ibs, cut up
2 quarts Water
1 Onion, chopped
2 cups Ham; cooked, cubed

3 Potatoes, diced
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2 cans Tomatoes; 16 oz, ea, cut up

10 ounces Lima beans, frozen and thawed

10 ounces Corn; whole kernel, frozen, partially thawed
2 teaspoons Salt

1 teaspoon Sugar

1/4 teaspoon Pepper

1/2 teaspoon Seasoned salt

In a slow cooker/Crock Pot combine chicken with water, onion, ham, amd potatoes. Cook covered on LOW for 4
to 5 hours or until chicken is done. Lift chicken out of pot; remove meat from bones. Return chicken meat to pot.
Add tomatoes, beans, corn, salt, seasoned salt, sugar and pepper. Cover and Cook on HIGH 1 hour.

Makes 8 servings.

CAJUN BREW PORK N BEANS

5 cans Pork-n-Beans (2nd to smallest size)
2 8oz cans tomatoe sauce

2 onions (chopped)

6 hot links (sliced)

1/4 bottle barbeque sauce (average size)
The following are "to taste"
Worcestershire sauce

Hot sauce (I like Crystal hot sauce)

Cajun Seasonings (I like Tony Chacere's seasonings)
Liquid smoke

Mustard

Brown Sugar

Mix all ingredients in a crockpot and crank it up to high. Let it cook all day,
stirring occasionally.

Can also be made on the stove top, but let it simmer for several hours stirring
occasionally.
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CAJUN

PECANS

1 pound pecan halves

4 Tbs

1 Tbs

1 tsp

1 tsp

1 tsp

1 tsp

butter, melted

chili powder

salt

dried basil

dried oregano

dried thyme

1/2 tsp onion powder

1/4 tsp garlic powder
1/4 tsp cayenne pepper

Combine all ingredients in Crock Pot.
on low, uncovered, stirring occasionally for 2 hours.
sheet and cool completely.

CAMP STEW

* 1 can bar-b-que beef

* 1 can bar-b-que chicken

* 1 can bar-b-que pork

* 1 can stewed tomatoes

* 1 can corn

* 3 c.

cubed potatoes

* 1 onion, chopped

Cube potatoes,

hour.
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chopped onion. Cook until partly tender.
Pot. Open all cans and add to slow cooker/Crock Pot,

Serve with corn sticks or bread sticks.
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Transfer nuts to a baking
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CANDIED BANANAS

* 6 green-tipped bananas, peeled

* 1/2 cup flaked coconut

* 1/2 tsp cinnamon

* 1/4 tsp salt

* 1/2 cup dark corn syrup

* 1/4 cup butter or margarine, melted
* 2 tsp grated lemon peel

* 1/4 cup lemon juice

1.. Put bananas and coconut into large enough CP to fit in single layer. Sprinkle
with cinnamon and salt.

2.. Mix corn syrup, butter ,lemon peel, and lemon juice; pour over bananas.

3.. Cover and cook on Low 1 to 2 hours.

CANNELLINI ALLA CATANIA

1 1b Dried canellini beans (white kidney beans)
use white northern if unable to find canellini
6 c Water

2 Hot Italian sausages, sliced

1 1g Onion, chopped

1 1g Garlic clove, minced

2 1lg Tomatoes, ripe, peeled and coarsley chopped
1 Bay leaf, crumbled

1/2 ts Thyme, crumbled

1/2 ts Basil, crumbled

3 Strips of orange rind (lin)

1 ts Salt
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1/4 ts Pepper
1 ts Instant beef broth

-Pick over beans and rinse. Cover beans with water in a large kettle; bring to
boiling; cover; cook 2 minutes; remove from heat; let stand 1 hour. Pour into an
electric slow cooker.

-Brown sausages in a small skillet; push to one side; saute onion and garlic in
same pan until soft; stir in tomato, bay leaf, thyme, basil, orange strips, salt
and pepper and instant beef broth; bring to boiling; stir into beans; cover.

-Cook on low for 10 hours or on high for 5 hours or until beans are tender. YIELD:
6 servings

CARAMEL NUT ROLLS
2 8 oz. pkgs. refrigerator biscuits
1/4 c. melted butter or margarine
1/2 ¢. brown sugar
1/4 ¢. chopped nuts
Cinnamon

Mix brown sugar and nuts together. Dip each refrigerator biscuit in melted butter, then brown sugar and nuts.
Place in Rival Bread and Cake pan or a 3 pound coffee can. Sprinkle each layer of biscuits with cinnamon. If
using coffee can, cover with several layers of paper towels.

Cook on high for 3-4 hours. No peeking! You can check bread after two hours.

You can use yeast rolls--frozen, unbaked--which may be thawed and substituted for the refrigerator biscuits. Fill
your can and pan with 16 oz. of dipped rolls and let rise for 30 minutes before baking. Bake as directed for 3-4
hours.

CARAMEL RUM FONDUE
7 ounces Caramels
1/4 cup Miniature marshmallows
1/3 cup Whipping cream
2 teaspoons Rum or 1/4 tsp rum extract

Combine caramels and cream in Crock Pot. Cover and heat until melted, 30 to 60 minutes. Stir in
marshmallows and rum. Cover and continue cooking 30 minutes.
Serve with apple wedges or pound cake.
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CARMEL APPLES

* 2 packages (l4oz) bags caramels
* 1/4 cup Water

* 8 Medium apples

In slow cooker/Crock Pot, combine caramels and water. Cover and cook on high for 1
to 1 1/2 hours, stirring frequently. Wash and dry apples. Insert stick into stem
end of each apple. Turn control on low. Dip apple into hot caramel and turn to coat
entire surface. Holding apple above pot, scrape off excess accumulation of caramel
from bottom apple.

Place on greased wax paper to cool.

CARROT PUDDING

* 4 large carrots, cooked and grated
* 1 small onion, grated

* 1/2 teaspoon salt

* 1/4 teaspoon nutmeg

* 1 tablespoon sugar

* 1 cup milk

* 3 eggs, beaten

Mix together carrots, onion, salt, nutmeg, sugar, milk, and eggs. Pour into slow
cooker and cook on high for 3-4 hours.

CASSEROLE IN THE COOKER

1 package (16 oz) frozen broccoli cuts, thawed and drained
3 cp cubed fully cooked ham

1 can condensed cream of mushroom soup, undiluted

1 jar (8 oz) process cheese sauce

1 cp milk
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1 cp uncooked instant rice
1 celery rib, chopped
1 small onion, chopped

In a slow cooker, combine broccoli and ham. Combine the soup, cheese sauce, milk,
rice, celery and onion; stir into the broccoli mixture. Cover and cook on low 4-5
hours or until rice is tender. 4 servings.

CHEDDAR POTATO SLICES

1 can (10 3/4 ounces) Campbell's® Condensed Cream of Mushroom Soup
1/2 teaspoon paprika

1/2 teaspoon pepper

4 medium baking potatoes (about 1 1/4 pounds), sliced 1/4-inch thick

1 cup shredded cheddar cheese (4 ounces)

1. Mix soup, paprika and pepper. In greased 2-quart shallow baking dish arrange potatoes in
overlapping rows. Sprinkle with cheese. Spoon soup mixture over cheese.

2. Cover and bake at 400°F. for 45 minutes. Uncover and bake 10 minutes more or until potatoes
are tender. Serves 6.

For the slow cooker/Crock Pot:
Follow directions above, placing ingredients in a lightly greased slow cooker/Crock Pot. Cover and
cook on high for 3 to 4 hours, until potatoes are tender. Keep warm (on low) for serving.

CHEESE AND POTATO CASSEROLE
2 Ib. pkg. frozen hash brown potatoes (partially thawed)
2 (10 oz.) cans cheddar cheese soup
1 (13 0z.) can evaporated milk
1 can French fried onion rings, divided
Salt and pepper to taste

Combine potatoes, soup, milk, and half the can of onion rings; pour into greased slow
cooker/Crock Pot and add salt and pepper. Cover and cook on low for 8 to 9 hours or high for 4
hours. Sprinkle the rest of the onion rings of top before serving.
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CHEESE & ARTICHOKE DIP

* 8 ounces process American cheese (Velveeta)

* 1 can (10oz) 98% fat-free cream of mushroom soup

* 2 teaspoons Worcestershire sauce

* 1/4 cup evaporated milk

* 1 teaspoon dry mustard

* 1 1/2 cups shredded cheddar cheese

* 1/3 cup chopped roasted red pepper

* 1 can artichoke hearts, drained and coarsely chopped

Combine all ingredients in the slow cooker/Crock Pot. Cover and cook on low for 2
to 3 hours, until melted. Stir well and serve with assorted crackers, bread cubes,
or chips.

You can also use this dip with cooked pasta for a delicious macaroni and cheese!

CHEESY CAULIFLOWER AND BROCCOLT
1 (10 oz) pkg frozen cauliflower, thawed
1 (10 oz) pkg frozen broccoli, thawed
1 can Cheddar cheese soup
4 slices bacon
salt and pepper to taste
1/4 cup shredded cheddar cheese, if desired

Fry bacon until crisp; drain well on paper towels then crumble. Place broccoli and cauliflower in
crockery pot. Top with soup, sprinkle with bacon. Season with salt and pepper. Cover and cook on
low for 4 to 5 hours. About 20 minutes before done, top with cheddar cheese if used.

Serves 6 to 8.

CHEESY CROCKPOT CHICKEN I
3 whole boneless chicken breasts

2 cans cream chicken soup
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1 can chedder cheese soup

Remove all fat and skin from chicken; rinse and pat dry, sprinkle with salt, pepper
and garlic powder. Put in crockpot and add the three soups straight from the cans.
Cook on low all day (at least 8 hrs) do not 1lift the 1lid. Serve over rice or
noodles. We did noodles and hubby said it tasted like mac and cheese.

CHEESY CROCKPOT CHICKEN TIT

6 chicken breasts (boneless & skinless)
salt & pepper to taste

garlic powder, to taste

2 cans cream of chicken soup

1 can cheddar cheese soup

Rinse chicken and sprinkle with salt, pepper and garlic powder. Mix undiluted soup
and pour over chicken in the crock pot. Cook on low 6 to 8 hours. Serve over rice
or noodles.

Serving Suggestion: Serve over rice.

CHEESY CROCKPOT CHICKEN AND VEGETABLES

1/3 c. diced canadian bacon or ham

2-3 carrots, sliced or chopped

2-3 celery ribs, sliced or chopped

1 small onion, sliced or chopped

2 cans mushrooms or 1/4 1lb fresh, sliced

1 can green beans, drained very well

1/4 c. water

Layer in crock pot in order given.

2-3 1lbs. chicken, cut up. Put on top of veggies, largest pieces first.

2 tsp. chicken bouillon granules
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1 Tbs. chopped fresh parsley

3/4 tsp. poultry seasoning

-Mix together and sprinkle over chicken pieces.

1 can condensed cheddar cheese soup

1 Thbs. flour

1/4 c. parmesan cheese

-Mix together and drop on top of chicken, DO NOT STIR.
Cover and cook on high 3-4 hours, or low 6-8 hours.

-Make noodles OR rice OR mashed potatoes to serve over. This is a very versatile
dish, use more/less/different veggies (I often clean out the fridge into the
crockpot for this) and if the sauce is too thin you can thicken with a little
cornstarch or parmesan cheese before serving.

CHERRY COBBLER
1 16 oz can cherry pie filling, light
1 pkg cake mix for 1 layer cake, or sweet muffin mix
1egg
3 tablespoons evaporated milk
1/2 teaspoon cinnamon
1/2 cup chopped nuts, optional

Put pie filling in lightly buttered 3 1/2-quart Crock Pot and cook on high for 30 minutes. Mix together the remaining
ingredients and spoon onto the hot pie filling. Cover and cook for 2 to 3 hours on low. You may also use a lightly
greased souffle dish in a larger Crock Pot.

6 servings.

CHERRY CRISP
1 can (21 oz) cherry pie filling
2/3 cup brown sugar
1/2 cup quick-cooking oats

1/2 cup flour
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1 teaspoon brown sugar
1/3 cup butter, softened

Lightly butter a 3 1/2-quart slow cooker/Crock Pot. Place cherry pie filling in the slow cooker/Crock
Pot. Combine dry ingredients and mix well; cut in butter with a pastry cutter or fork. Sprinkle
crumbs over the cherry pie filling. Cook for 5 hours on low.

CHICKEN A LA KING

* 1 1/2 to 2 pounds boneless chicken tenders

* 1 to 1 1/2 cup matchstick-cut carrots

* 1 bunch green onions (scallions) sliced in 1/2-inch pieces

* 1 jar Kraft pimiento or pimiento & olive process cheese spread (50z)
* 1 can 98% fat-free cream of chicken soup

* 2 tablespoons dry sherry (optional)

* salt and pepper to taste

Put all ingredients in the slow cooker/Crock Pot (3 1/2-quart or larger) in the
order given; stir to combine. Cover and cook on low for 7 to 9 hours. Serve over
rice, toast, or biscuits.

Serves 6 to 8.

CHICKEN CACCIATORE IN CROCKPOT

Place cut up chicken in slow cooker/Crock Pot, cover with one large undrained can
of cut-up tomatoes, one cut-up onion, one cut-up green pepper, minced garlic (to

taste), one Tbs. Italian herbs, red pepper flakes to taste. (I add mushrooms if I
have them!)

Cook all on low 6-8 hours until falling apart. Serve over hubby's favorite pasta,
sprinkling more pepper flakes (if you dare!) and plenty of Parmesan cheese over it!

CHICKEN CASSEROLE
1 8oz pkg noodles

3 cups diced cooked chicken
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1/2

1/2

1/2

1/2

cup diced celery

cup diced green pepper

cup diced onion

oz can mushrooms

oz jar pimiento

cup parmesan cheese

1 1/2 cups cream style cottage cheese

1 cup grated charp process cheese

1 can cream of chicken soup

1/2

cup chicken broth

2 Tbsp. melted butter

1/2

tsp. basil

Cook noodles according to pkg directions

bowl,
into greased crockpot.

Serves 6

Chicken Chili

2 whole chicken breasts, skinned,
deboned, cut in 1/2" chunks
Celery heart

1 med. onion

2 cans stewed tomatoes, sliced

16 oz. med. salsa or picante sauce
1 can chick peas (or 1 pkg. pkg.
white kidney beans)

6 0z. mushrooms

Olive oil
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and drain and rinse thoroughly.

combine remaining ingredients with noodles until well mixed. Pour
COver and cook on low for 6-8 hours or high 3-4 hours.
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In a large
mixutre
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Brown chicken in 1 tablespoon olive oil. Chop celery, onion and mushrooms. Combine all
ingredients in large slow cooker/Crock Pot, stir and simmer on low heat for 6-8 hours. Serve with
bread or taco chips. *If you like it spicy, use hot salsa or picante sauce.

CHICKEN MERLOT WITH MUSHROOMS

2 1/2 to 3 1lbs. meaty chicken pieces, skinned

3 c. sliced fresh mushrooms

1 large onion, chopped

2 cloves garlic, minced

3/4 c. chicken broth

1 6-ounce can tomato paste

1/4 c¢. dry red wine (such as Merlot) or chicken broth (I used broth)
2 tbsp. quick-cooking tapioca

2 tbsp. snipped fresh basil or 1 1/2 tsp. dried basil, crushed (I used dried)
2 tsp. sugar

1/4 tsp. salt

1/4 tsp. pepper

2 c. hot cooked noodles

2 tbsp. finely shredded Parmesan cheese (I used the kind in a shaker)

Rinse chicken; set aside. In a 3 1/2-4-or 5-quart crockery cooker place mushrooms,
onion, and garlic. Place chicken pieces on top of the vegetables. In a bowl combine
broth, tomato paste, wine or chicken broth, tapioca, dried basil (if using), sugar,
salt, and pepper. Pour over all.

Cover; cook on low-he