 Chicken Enchiladas in the Slow Cooker

These luscious enchiladas take only about 20 minutes in the morning to put together and can be assembled the night before and refrigerated in the crock.  Make sure you bring the crock to room temperature prior to cooking.   

12  Servings

Sauce

2
tablespoons butter

2
cloves garlic, minced

1
medium onion, chopped

1/2
green bell pepper, chopped

2
tablespoons flour

2
cups chicken broth

2
4 oz. cans chopped mild green chilies

2
cups sour cream

4
cups Monterey Jack and Cheddar Cheese, shredded


salt and freshly ground pepper, to taste

2
cups cooked and shredded chicken breast

18
corn tortillas


paprika

     Melt the butter in a large frying pan.  Add the garlic, onion, and green peppers and sauté until tender.  Stir in the flour; cook for one minute.  Whisk in the chicken broth, stirring until thickened.  Add the green chilies and cook for one minute.  Stir in the sour cream and 1 cup of the cheese.  Taste for seasoning; add salt and pepper if necessary.  Mix 1 1/2 cups of the sauce into the shredded chicken; set aside.

     Cut the tortillas into strips or tear them in pieces.  Spoon some of the sauce on the bottom of a 3-4 quart crock pot.  Cover with 1/3 of the tortilla strips.  Spread 1/3 of the chicken over the tortillas, then about 1/3 of the sauce and then 1/3 of the cheese.  Repeat twice, ending up with cheese on top.  Sprinkle the top with paprika. 

     Cover the crock pot and turn to low; cook for 4-6 hours or until bubbly.

Crock Pot Chile Verde

If you insist that your “green” chile has tomatoes, you can add a can or two of Rotel tomatoes during the last few hours of cooking.  If you add the tomatoes, though, you can’t call it chile verde.

 6  Servings

1/4
cup vegetable oil, or shortening

1/3 to 1/2
cup flour

2
pounds pork loin, trimmed of all fat and cut into 1/2" cubes

1
teaspoon salt

1/2
teaspoon freshly ground black pepper

1
clove garlic, minced

2
8 oz. cans mild diced green chilies

1
tablespoon granular chicken bouillon, or 3 chicken bouillon cubes

1 1/2
cups water

     Heat the oil or shortening in a small skillet over medium heat; whisk in the flour (enough to make a thick roux) and cook, stirring constantly, until, the mixture is the color of peanut butter.  Pour the mixture into a 3 quart Crock Pot.

     Add the remaining ingredients and stir.  Cook on low 6-8 hours or high 4-5 hours, stirring occasionally if you think about it.  Taste for seasoning and serve with flour tortillas or in burritos with shredded cheese.

Crock Pot Shrimp & Andouille Gumbo

 6  Servings

1/4
cup vegetable oil

1/3 to 1/2
cup flour

1/2
pound andouille sausage, cooked and sliced

1
pound frozen cut okra

1
large onion, chopped

1
large green bell pepper, chopped

3
stalks celery, chopped

2
cloves garlic, minced

1/4
teaspoon cayenne, (more if you want spicy gumbo)

1/4
teaspoon freshly ground black pepper

2
14 oz. cans diced tomatoes, undrained (I run them briefly through the blender)

1
pound medium raw shrimp, peeled, deveined, and tails removed

     Heat the oil in a small skillet over medium heat; whisk in enough flour to make a thick roux.  Cook the roux over medium heat, stirring constantly, until it turns a deep red brown.  Place the roux in a 4 quart Crock Pot.

     Add the remaining ingredients except shrimp, stir, then cook on low for 7-9 hours.  20 minutes before serving, stir in the shrimp and continue cooking for 20 minutes.

     Serve over rice.

Easy Berry Cobbler in the Crock Pot

 8  Servings

3/4
cup sugar

2
tablespoons flour


pinch salt

4
tablespoons butter, cut up

1
tablespoon orange zest

2
pounds blackberries, or 2 16 ounce packages frozen blackberries (without sugar)


Crust 

1
cup flour

3/4
cup sugar

1
teaspoon baking powder

1/2
teaspoon salt

1/2
teaspoon cinnamon

1/4
teaspoon freshly grated nutmeg

2
eggs

2
tablespoons milk

2
tablespoons vegetable oil

     In a large microwaveable bowl, mix the sugar, flour, and salt; stir in the butter and orange zest.  Add the blackberries and toss to coat.  Microwave on high 5 minutes; stir well and microwave an additional 5 minutes until the blackberries are partially cooked and the juices are thickened slightly; set aside while preparing crust.

     Crust:  Mix all crust ingredients until smooth.  Spread evenly in the bottom of a well-greased 5 quart crock pot.  Pour the berry filling on top.  Cover and cook on high for 2 to 2 1/2 hours or until a toothpick inserted into batter comes out clean.  Turn cooker off, uncover, and let stand for 30 minutes before serving.  Serve with sweetened whipped cream or ice cream.

Easy Slow Cooker Mexican Rice

 6  Servings

1
cup Uncle Ben's converted rice

1
tablespoon granular chicken bouillon

1 1/2
cups medium salsa

1
tablespoon dehydrated onion flakes

1
teaspoon dried whole oregano

1 1/2
cups water

     Place all ingredients in a 2 quart Crock Pot; stir and cook on low 4 hours or until all liquid is absorbed.

Italian Chicken, Sausage, and Pasta

 8  Servings

1
pound mild Italian pork sausage

2
boneless skinless chicken breast halves, cut into 1" Chunks

2
28 oz. can spaghetti sauce (or thereabouts)

2
cups water

2
cloves garlic, finely chopped

1
teaspoon dried basil

1/2
teaspoon dried red pepper flakes

1
tablespoon dehydrated onion flakes, or 1/4 cup chopped onion

1
8 oz. package angel hair pasta, or your favorite shape

1
cup whipping cream

1
cup grated mozzarella cheese

1/2
cup freshly grated Parmesan cheese


fresh basil, for garnish

     Brown the sausage, drain off the grease, and place in a 3 quart crock pot.  Add the chicken, spaghetti sauce, water, garlic, dried basil, red pepper flakes, and onion flakes.  Stir and cook on low 4-6 hours.

     Stir in the pasta and cook until tender, about 45 minutes.  Add the whipping cream and cheeses, stir and serve garnished with basil.

Moroccan Beef Tagine in the Crock Pot

 8  Servings

3
pounds beef chuck, cut into 1 1/2 inch chunks

2
tablespoons butter

2
tablespoons olive oil


pinch pulverized saffron


salt, to taste

1/2
teaspoon freshly ground black pepper

1
teaspoon ground ginger

1/2
teaspoon ground cinnamon

3
tablespoons grated onions

2
cups sliced onions

1/2
cup double strength beef broth

1/2
cup pitted dates

1/2
cup dried apricot halves

1/4
cup honey

4
medium tart apples

1
tablespoon butter

1
tablespoon toasted sesame seeds


couscous

     Trim the meat of excess fat.  Melt the butter, then mix with the oil, saffron, salt, pepper, ginger, 1/4 teaspoon cinnamon, and grated onion.  Dip each chunk of meat into the mixture and place in the slow cooker.   

     Add the sliced onion, beef broth, dates and apricots.  Sprinkle with the remaining 1/4 teaspoon cinnamon and drizzle with 3 tablespoons honey.  Cover and cook on low 6-8 hours.

     Just before serving, quarter, and core the apples.  Sauté in the skillet, with the remaining tablespoon of honey, a pinch of cinnamon, and the 1 tablespoon of butter until soft and glazed.

     To serve, Place the couscous on a serving platter; top with the apples, then pour the meat mixture on top.  Sprinkle with sesame seeds. 

No Fuss Refried Beans

It’s easy to start these before you go to bed at night; they will be tender by morning and ready for seasoning at your convenience.  No soaking ahead and no watching!

2
cups pinto beans

6
cups water

1/4
cup bacon drippings, or shortening

2
teaspoons salt

     Sort the beans and discard any broken or ugly ones.  Rinse the beans in a strainer and place in a 3-4 quart Crock Pot.  Cook 6 hours on high.  Check beans to make sure there is enough water, add the bacon drippings, and continue to cook on high until tender.  Add salt and mash some of the beans with a large fork; stir and continue cooking on high until the beans are thick (tilt the lid a little if there is too much liquid and it will evaporate).  Taste for seasoning.

Party Reuben Dip in the Crock Pot

8
ounces deli corned beef, coarsely chopped

1
cup sauerkraut, (packed), rinsed, well-drained, and coarsely chopped

1
8 oz. package cream cheese, softened

2
cups shredded Swiss cheese

1/2
cup thousand island dressing

     Mix all ingredients well and place in a 1 1/2 - 2 quart Crock Pot.  Turn to low and cook, stirring occasionally until melted, 3-4 hours.  Stir to combine well and scrape down sides.  Dip will keep on low 2 hours; stir often.

     Serve with crispy rye toasts.

Crispy Rye Toasts

1
loaf Cocktail rye bread

1/2
cup butter

     Lay the rye bread slices out on a large cookie sheet.  Melt the butter, then brush each slice with butter.  Turn the slices over and brush with butter.

     Bake 10-15 minutes at 350° until lightly browned. 

Slow Cooker Beans and Cornbread

Don’t let the number of ingredients scare you; most of the prep is just opening cans.  This goes together very fast.  The filling can be made ahead and the topping put on the last couple of hours.

12  Servings

Filling

1
large onion, chopped

1
green bell peppers, chopped

2
cloves garlic, minced

2
cups diced ham

2
16 oz. cans pinto beans, rinsed and drained

2
16 oz. cans butter beans, rinsed and drained

2
16 oz. cans Rotel tomatoes and green chilies

2
8 oz. cans tomato sauce

1
tablespoon chili powder, (less for milder beans)

1
teaspoon ground cumin

1
teaspoon black pepper

1/4
teaspoon crushed chili pepper


Topping

2
packages corn muffin mix, (8.5 ounce)

2
eggs

1 1/4
cups milk

1
15 oz. can cream-style corn

     Mix all filling ingredients in the crockpot; turn on high and cook 1 hour.  Mix the topping ingredients and spoon over the filling.  Cook on high 2 hours or until cornbread is done.  

     Note:  If necessary, the filling may be cooked on low 3-4 hours prior to adding the topping and the topping may be cooked on low for 3-4 hours.

Slow Cooker Chocolate Decadence Dessert

12  Servings

1
package devil's food cake mix, (18 ounce)

1
3 oz. package instant chocolate pudding mix

2
cups sour cream

4
eggs

1
cup water

3/4
cup vegetable oil

1
cup semi-sweet chocolate chips


whipped cream, or ice cream

     Mix the cake mix and pudding mix; beat in the sour cream, eggs, water, vegetable oil, and chocolate chips.

     Spray a crock pot bowl (5 quart) with vegetable cooking spray; pour batter into the Crock Pot bowl.  Cover and cook on low 4-6 hours.  Center should be just set; a toothpick inserted in the center will come out with moist crumbs when done.

     To serve:  spoon into bowls while still hot and top with whipped cream or ice cream.

Slow Cooker Sweet and Sour Red Cabbage

 6  Servings

1
tablespoon bacon drippings

3
tablespoons dehydrated onion flakes, or 1 small onion, chopped

6
cups shredded red cabbage

1
green apple, pared, cored and chopped

1
teaspoon caraway seeds

1/4
cup red wine vinegar

1
teaspoon chicken bouillon

1/4
cup water

2
tablespoons red currant jelly, or other red jelly

1/4
teaspoon freshly ground black pepper

     Place all ingredients in order given in a 2 quart crock pot.  Stir, then cover and cook 5-7 hours on low.  Stir before serving.

     Serve with pork or sausage dishes and mashed potatoes.

Thai Beef and Peanut Curry in the Crock Pot

You can adjust the heat in this dish by adding more or less of the red curry paste.  The ingredients are readily available at Southeast Market at 9th South and 4th East in SLC.   You can substitute chicken for the beef if you like; it will take less cooking time.

 8 Servings

1 1/2
pounds round or top sirloin steak, sliced 1/4" thick, then into bite-sized pieces

2
red chili pepper, sliced

5
kaffir lime leaves, torn

2
lemongrass stalks, bruised


Sauce

1
14 oz. can coconut milk

1
tablespoon red curry paste

3
tablespoons Thai fish sauce

2
tablespoons brown sugar

3/4
cup finely chopped peanuts

2
cups frozen green beans, preferably haricot vert or snake beans

1/2
cup bamboo shoots, rinsed and thinly sliced

     Place the meat, red chili peppers, kaffir lime leaves, and lemongrass stalks in a 3 quart Crock Pot.  

     Mix the sauce ingredients with a whisk until smooth, then pour over the meat.  Sprinkle the peanuts on top.

     Cover the pot and cook 6-8 hours on low.  1 hour before serving, stir in the beans and bamboo shoots.  To serve, remove the lemongrass and lime leaves, stir, then ladle over jasmine rice.

Websites for great crockpot recipes:

www.crockpot.com
http://www.thatsmyhome.com/slowcooker/
http://whatscookin.proboards4.com/index.cgi?board=Crockpot
http://www.goodfoodideas.freeservers.com/Crockpot%20Recipes.htm
http://www.crock-pot-recipes.info/
http://www.recipes-from-friends.com/crock/
http://www.massrecipes.com/cats/Crockpot
http://www.my-crockpot-recipes.com/
Adapting recipes for the crockpot (from Marian Sellers class handout)

Reduce amount of liquid by about half except raw rice or if pasta is included

Milk, cream, and sour cream should always be added during the last hour of cooking.

Any recipe may be cooked on high for the first two hours to reduce cooking time, then low

Most meat and vegetable combinations will require at least 8 hours on low

These hints come from www.crockpot.com:

	


	 
	Crock-Pot® 
Slow Cooker
Hints & Tips
To enhance your slow cooking experience, we’ve developed Hints & Tips to help you succeed with 
any slow cooking recipe. 
Stirring
Due to the nature of a slow cooker, there is no need to stir the food unless it specifically says to in your recipe. In fact, taking the lid off to stir food causes the slow cooker to lose a significant amount of heat, extending the cooking time required. Therefore, it is best not to remove the lid for stirring.
Cooking for Larger Quantity Yields
The recipes on this web site and most of our cookbooks are recommended for 3 to 4 1/2 quart sizes. When preparing recipes in a larger unit, such as a 5 to 7-quart Crock-Pot® slow cooker, here are guidelines for doubling or tripling ingredients:
• When preparing dishes with beef or pork in a larger unit, browning the meat in a skillet before adding to the slow cooker yields the best results; the meat will cook more evenly. Roasted meats, chicken, and turkey quantities may be doubled or tripled, and seasonings adjusted by half. Caution: Flavorful spices such as garlic and chili powder will intensify during long slow cooking. Add just 25 to 65 percent more spices as needed to balance the flavors.
• When preparing a soup or a stew, you may double all ingredients except liquids, seasonings, and dried herbs. Increase liquid volume by half, or as needed. The slow cooker lid collects steam, which condenses to keep foods moist and maintain liquid volume. Do not double thickeners, such as cornstarch, at the beginning. You may always add more thickener later if needed. 
• When preparing baked goods or cheesecakes, it is best to simply prepare the original recipe as many times as needed to serve more people.
Adding Ingredients at the End of the Cooking Time
Certain ingredients tend to break down during extended cooking. When possible add these ingredients toward the end of the cooking time. These include:
• Milk, cream and sour cream - add during the last 15 minutes of cooking time.
• Seafood - add in the last hour of cooking time, unless the recipe specifies otherwise.
Pasta and Rice
• For best results with pasta, cook in a pot of boiling water until just tender. Add the pasta to the stoneware during the last half hour of cooking.
• For best results with rice, always use long grain converted rice. If it doesn’t seem to cook completely after the suggested time, you may try adding an extra 1 to 1 2/3 cup of liquid per cup of rice.
Beans
Beans must be softened completely before combining with sugar and/or acid foods (NOTE: Sugar and acid have a hardening effect on beans and will prevent softening). Dried beans, especially red kidney beans, should be boiled before adding to a recipe. Cover the beans with 3 times their volume of unsalted water and bring to a boil. Boil 10 minutes, reduce heat, cover and allow to simmer 1 1/2 hours or until beans are tender. Soaking in water, if desired, should be completed before boiling. Discard water after soaking or boiling.
Meats
• Due to the nature of a slow cooker, meat does not brown as it would if it were cooked in a skillet or oven. It is not necessary to brown meat before slow cooking, however, if you prefer the flavor and look of browned meat, brown your meat in a skillet with a little oil, then place the meat in the stoneware and follow the recipe as usual.
• Trim fats and wipe meats well to remove residue. (If meats contain fats, brown in a separate skillet or broiler and drain well before adding to cooker). Season with salt and pepper. Place meat in stoneware on top of vegetables.
• For roasts and stews, pour liquid over meat. Use no more liquid than specified in the recipe. More juices in meats and vegetables are retained in slow cooking than in conventional cooking.
Liquids
• A specific liquid called for in a recipe may be varied if an equal quantity is substituted (such as substituting a 10 1/2 ounce can of soup plus 4 ounces of water for a 14 1/2 ounce can of tomatoes OR 1/2 cup beef or chicken broth for 1/2 cup of wine, etc).
• Roasts can be cooked without water when set on LOW. We recommend a small amount, however, because the gravies are especially tasty. The more fat or “marbling” the meat has, the less liquid you need. The liquid is needed to properly soften and cook vegetables.

Herbs and Spices
When cooking with your Crock-Pot® slow cooker, fresh herbs will add aromatic, fresh flavor and color to the finished dish but should be added at the end of the cooking cycle. Dried herbs and spices, particularly ground or crushed, can lessen in flavor during extended cooking time. Add half the amount of dried herbs and spices recommended in the recipe at the beginning then taste and adjust seasonings toward the end of the cooking cycle. 
Vegetables
Most vegetables should be thinly sliced or placed near the sides or bottom of the stoneware. Meats generally cook faster than most vegetables in a slow cooker.
Cooking Breads and Cakes
Here are some tips on making the delicious cakes found in the Dessert section of this web site:
• Do not over-beat breads and cakes. Follow all recommended mixing times.
• Do not add water to the slow cooker unless it specifically says to in the recipe.
• After breads and cakes have finished cooking, allow them to cook for 5 minutes before from the cake pan.
Cooking with Frozen Foods
You can cook frozen meats in your Crock-Pot® slow cooker, however it is best to use the following guidelines:
• Add at least 1 cup of warm liquid to the stoneware before placing meat in the stoneware.
• Do not preheat the slow cooker.
• Cook recipes containing frozen meats for an additional 4 to 6 hours on Low, or an additional 
2 hours on High.
Cooking Temperatures and Food Safety
• Cooking meats in your Crock-Pot® slow cooker is perfectly safe. According to the U.S. Department of Agriculture, bacteria in food is killed at a temperature of 165°F. Meats cooked in the Crock-Pot® slow cooker reach an internal temperature of 170° in beef and as high as 190°F in poultry. It is important to follow the recommended cooking times and to keep the cover on your slow cooker during the cooking process.
• If your food isn’t done after 8 hours when the recipe calls for 8 to 10 hours, this could be due to voltage variations which are commonplace everywhere; due to altitude or even extreme humidity. The slight fluctuations in power do not have a noticeable effect on most appliances; however, it can slightly alter the cooking times. Allow plenty of time, and remember, it is practically impossible to overcook. You will learn through experience whether to decrease or increase cooking times.
Removable Stoneware
The removable stoneware in your Crock-Pot® slow cooker makes cleaning easy. Here are some tips on the use and care of your stoneware:
• Do not preheat the slow cooker.
• Your Crock-Pot® slow cooker makes a great server for hot beverages or dips. Keep it on the Low setting to maintain the proper serving temperature.
• Because there is no direct heat at the bottom, always fill the stoneware at least half full to conform to recommended times. Small quantities may be prepared, however, cooking time will be affected.
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