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  CHAPTER ONE


  Casseroles & Slow Cookers
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  Chicken Minestrone
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  Italian Salad Bowl


  Tegan Reeves, Auburndale, FL


  Crunchy Corn Chip Chicken
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  Dinner in a jiffy...so quick to whip up!


  Makes 6 servings


  6 boneless, skinless chicken breasts


  10-3/4 oz. can cream of chicken soup


  8-oz. pkg. shredded Cheddar cheese, divided


  1-1/4 oz. pkg. taco seasoning mix


  2 c. barbecue corn chips, crushed


  Arrange chicken in an ungreased 13"x9" baking pan; set aside. Combine soup, one cup cheese and taco seasoning together; spread over chicken. Bake, uncovered, at 450 degrees for 45 minutes; sprinkle with corn chips and remaining cheese. Return to oven; bake until cheese melts, about 5 minutes.


  Dianne Young, South Jordan, UT


  Beef & Cheddar Quiche


  So yummy topped with sour cream or even salsa!


  Makes 8 servings


  3 eggs, beaten


  1 c. whipping cream


  1 c. shredded Cheddar cheese


  1 c. ground beef, browned


  9-inch pie crust


  Mix eggs, cream, cheese and beef together; spread into pie crust. Bake at 450 degrees for 15 minutes; lower oven temperature to 350 degrees and continue baking for 15 minutes.


  
    ★ TIME-SAVING SHORTCUT ★ Check your pantry for toppings that will dress up a casserole. Finely crushed potato chips, cheese crackers and stuffing mix add great flavor and crunch to top any casserole.

  


  Tamatha Knauber, Lancaster, NY


  Beef-Spinach Biscuit Bake
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  Delicious...a real all-in-one meal.


  Makes 6 servings


  2 7-oz. tubes refrigerated buttermilk biscuits


  1-1/2 lbs. ground beef


  1/2 c. onion, chopped


  10-oz. pkg. frozen chopped spinach, thawed and drained


  4-oz. can sliced mushrooms, drained


  1 c. crumbled feta cheese or shredded Monterey Jack cheese


  1/4 c. grated Parmesan cheese


  1-1/2 t. garlic powder


  salt and pepper to taste


  2 T. butter, melted


  Press and flatten biscuits into the bottom and sides of a greased 11"x7" baking pan; set aside. Brown beef and onion in a skillet over medium heat; drain. Combine spinach and mushrooms in a bowl; mix well. Stir in cheeses, seasonings and beef mixture. Spoon into prepared crust. Drizzle with melted butter. Bake, uncovered, at 375 degrees for 25 to 30 minutes, until bubbly and crust is lightly golden.


  
    ★ SIMPLE INGREDIENT SWAP ★ In recipes calling for cheese, feel free to swap out most cheeses for what you have on hand. Mixing and matching cheese can add a whole new flavor to tried & true recipes.

  


  Sandy Rowe, Bellevue, OH


  Pot Roast Casserole
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  Any type of pasta works in this recipe...even rotini!


  Makes 4 servings


  8-oz. pkg. fine egg noodles, cooked


  2 c. beef pot roast, cooked and chopped


  2 c. Alfredo sauce


  1 c. sliced mushrooms


  1/4 c. dry bread crumbs


  Mix noodles, pot roast, Alfredo sauce and mushrooms in an ungreased 2-quart casserole dish; sprinkle with bread crumbs. Bake at 350 degrees for 20 to 30 minutes, until crumbs are golden.


  Julie Davis, Columbus, OH


  Chicken-Artichoke Pasta
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  Jars of Alfredo sauce and artichokes make this dish an easy and delicious weeknight favorite!


  Makes 4 servings


  16-oz. pkg. frozen grilled chicken breast strips


  1 T. chicken bouillon granules


  1/4 c. water


  17-oz. jar Alfredo sauce


  6-1/2 oz. jar marinated artichoke hearts, drained


  6-oz. pkg. angel hair pasta, cooked


  Optional: chopped fresh parsley


  Place chicken strips in a slow cooker with bouillon and water. Cover and cook on low setting for 2 to 3 hours. Stir in sauce and artichokes; turn slow cooker to high setting and cook an additional 30 minutes. Serve over cooked pasta; sprinkle with parsley, if desired.


  Jessica Wantland, Napoleon, OH


  Chicken Parmesan
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  Just six ingredients, but so yummy! Jazz it up with your favorite flavor of pasta sauce...there are lots to choose from.


  Makes 4 servings


  1 egg, beaten


  3/4 c. Italian-seasoned dry bread crumbs


  4 boneless, skinless chicken breasts


  26-oz. jar pasta sauce


  1 c. shredded mozzarella cheese


  cooked spaghetti


  Place egg and bread crumbs in separate shallow dishes. Dip chicken into egg, then into bread crumbs. Arrange chicken in a greased 13"x9" baking pan. Bake, uncovered, at 400 degrees for 30 minutes. Spoon pasta sauce over chicken and top with cheese. Bake another 15 minutes, or until chicken juices run clear. Serve chicken and sauce over spaghetti.


  Jana Warnell, Kalispell, MT


  Cheesy Chicken Pot Pie


  I was always on the lookout for a good chicken pot pie...finally I found this one in a cookbook for kids. Now it’s a family staple!


  Serves 4 to 6


  2 9-inch pie crusts


  2 10-3/4 oz. cans cream of potato soup


  2 c. cooked chicken, cubed


  15-oz. can mixed vegetables, drained


  2 c. shredded Cheddar cheese


  Line an ungreased 9" pie plate with one crust; set aside. Mix soup, chicken, vegetables and cheese together; spoon into pie crust. Top with remaining crust; seal and flute the edges. Cut vents in the top; bake at 350 degrees for one hour.


  Brenda Hager, Nancy, KY


  Sourdough Chicken Casserole
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  My husband really enjoys this delicious dish, and he’s not a big fan of chicken. The caramelized onions give it a great flavor!


  Makes 4 servings


  4 c. sourdough bread, cubed


  6 T. butter, melted and divided


  1/3 c. grated Parmesan cheese


  2 T. fresh parsley, chopped


  2 sweet onions, sliced


  8-oz. pkg. sliced mushrooms


  10-3/4 oz. can cream of mushroom soup


  1 c. white wine or buttermilk


  2-1/2 c. cooked chicken, shredded


  1/2 c. roasted red peppers, drained and chopped


  1/2 t. salt


  1/4 t. pepper


  Toss together bread cubes, 1/4 cup butter, cheese and parsley in a large bowl; set aside. Sauté onions in remaining 2 tablespoons butter in a large skillet over medium-high heat 15 minutes, or until dark golden. Add mushrooms and sauté 5 minutes. Add remaining ingredients. Cook 5 more minutes, stirring constantly, until hot and bubbly. Pour into 4 lightly greased ramekins; top each ramekin with bread cube mixture. Bake, uncovered, at 400 degrees for 15 minutes, or until golden.


  
    ★ TIME-SAVING SHORTCUT ★ Caramelized onions are full of flavor and easy to make. For a big batch, add 1/2 cup butter and 6 to 8 sliced onions to a slow cooker. Cover and cook on low setting for 10 to 12 hours, stirring once or twice. Spoon onions over meat dishes or stir into casseroles to add savory flavor.

  


  Cherylann Smith, Elfland, NC


  Slow-Cooker Farmhouse Pot Roast
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  This scrumptious roast is fall-apart tender and makes its own gravy.


  Makes 6 servings


  3-lb. beef chuck roast salt and pepper to taste


  1 to 2 T. oil


  8-oz. pkg. whole mushrooms


  16 new redskin potatoes


  1/2 lb. carrots, peeled and sliced


  3 stalks celery, chopped


  14-1/2 oz. can beef broth


  2 c. water


  23-oz. can cream of mushroom soup


  Optional: chopped fresh parsley


  Season roast with salt and pepper. Brown in oil on all sides in a skillet over high heat. Place roast in an ungreased slow cooker; top with vegetables. In a medium bowl, blend together broth, water and soup; pour over roast. Cover and cook on low setting 6 to 8 hours, until roast is very tender. Garnish with parsley, if desired.


  Dana Rowan, Spokane, WA


  Cheesy Chicken & Tots Casserole


  This recipe can be put together in a jiffy, as I always have the ingredients on hand. Feel free to use your own favorite cheese.


  Serves 6 to 8


  32-oz. pkg. frozen potato puffs, divided


  1 to 1-1/2 3-oz. pkgs. ready-to-use bacon pieces, divided


  2 c. shredded sharp Cheddar cheese, divided


  1 lb. boneless, skinless chicken breast, diced


  garlic salt and Montreal steak seasoning or salt and pepper to taste


  3/4 c. milk


  To a slow cooker sprayed with non-stick vegetable spray, add half of the frozen potato puffs. Sprinkle with 1/3 each of bacon pieces and cheese. Add chicken; season as desired. Top with another 1/3 each of bacon and cheese. Arrange remaining potato puffs, bacon and cheese on top. Pour milk evenly over the top. Cover and cook on low setting for 4 to 6 hours.


  Vickie, Gooseberry Patch


  Burgundy Meatloaf
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  A mixture of ground beef and ground pork can also be used.


  Serves 6 to 8


  2 lbs. ground beef


  2 eggs, beaten


  1 c. soft bread crumbs


  1 onion, chopped


  1/2 c. Burgundy wine or beef broth


  1/2 c. fresh parsley, chopped


  1 T. fresh basil, chopped


  1-1/2 t. salt


  1/4 t. pepper


  5 slices bacon


  1 bay leaf


  8-oz. can tomato sauce


  Combine ground beef, eggs, crumbs, onion, wine or broth, herbs and seasonings in a large bowl; mix well and set aside. Criss-cross 3 bacon slices on a 12-inch square of aluminum foil. Form beef mixture into a 6-inch round loaf on top of bacon. Cut remaining bacon slices in half; arrange on top of meatloaf. Place bay leaf on top. Lift meatloaf by aluminum foil into a slow cooker; cover and cook on high setting for one hour. Reduce heat to low setting and continue cooking, covered, for 4 more hours. Remove meatloaf from slow cooker by lifting foil. Place on a serving platter, discarding foil and bay leaf. Warm tomato sauce and spoon over sliced meatloaf.


  
    ★ FREEZE IT d ★ Cut leftover meatloaf into thick slices, wrap individually and freeze, for hearty meatloaf sandwiches later on a few moments’ notice.

  


  Brenda Bodnar, Mayfield Village, OH


  Sweet & Spicy Roast Beef


  [image: Sweet & Spicy Roast Beef]


  I’ve been making this for years...the heavenly smell of the slow-simmering beef warms heart & soul and piques the appetite.


  Serves 8 to 10


  1 onion, sliced and separated into rings


  3 to 4-lb. bottom-round beef roast


  1 T. garlic powder


  1 t. pepper


  12-oz. can regular or non-alcoholic beer


  1 c. catsup


  1/4 c. brown sugar, packed


  3 T. all-purpose flour


  1 T. prepared horseradish, or to taste


  Add onion rings to a lightly greased slow cooker; set aside. Sprinkle roast on all sides with garlic powder and pepper; add to slow cooker. Combine remaining ingredients in a bowl; mix well and spoon over roast. Cover and cook on low setting for 8 to 10 hours. Remove roast from slow cooker and slice; serve topped with sauce from slow cooker.


  Theresa Beach, Lexington, SC


  Saucy Mozzarella Chicken


  A real family-pleaser...we serve it over angel hair pasta.


  Makes 6 servings


  6 boneless, skinless chicken breasts


  salt and pepper to taste


  26-oz. jar spaghetti sauce


  8-oz. pkg. shredded mozzarella cheese


  Season chicken with salt and pepper; arrange in an ungreased 13"x9" baking pan. Pour spaghetti sauce on top; bake at 350 degrees for one hour and 10 minutes. Sprinkle with cheese; return to oven until melted, an additional 5 to 10 minutes.


  Mariann Raftery, Scarsdale, NY


  Hot Cherry Pepper Chicken
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  Long and slow is the way to go with this flavorful dish! For adults I use the whole jar of peppers, because they love the hot spicy taste. I use fewer peppers when cooking for children.


  Serves 6 to 8


  1 T. olive oil


  1 onion, sliced


  4 to 6 cloves garlic, chopped


  salt and pepper to taste


  12 chicken drumsticks, thighs and wings


  32-oz. jar hot cherry peppers, divided


  1/4 t. salt


  pepper to taste


  In an ungreased deep 13"x9" baking pan, combine oil, onion, garlic, salt and pepper; stir to mix. Add chicken; toss together well. Pour 1/2 jar of cherry peppers with juice over chicken. Bake, uncovered, at 325 degrees for 45 minutes; turn chicken over. If desired, for a very spicy dish, pour remaining peppers and juice over chicken. Cook, uncovered, another 60 minutes, or until chicken juices run clear, turning chicken over several times.


  
    ★ SIMPLE INGREDIENT SWAP ★ Not a fan of spicy food? Substitute about 1-1/2 cups sliced red bell pepper for the hot cherry peppers in this recipe. You'll get the same bright red color and great flavor, but none of the heat.

  


  Shannon Reents, Belleville, OH


  Taco-Filled Peppers
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  My family loves stuffed peppers and Mexican food, so I came up with this two-in-one dish for them.


  Makes 4 servings


  1 lb. ground beef


  1-oz. pkg. taco seasoning mix


  1 c. salsa


  15-1/2 oz. can kidney beans, drained


  4 green peppers, tops removed


  1 tomato, chopped


  1/2 c. shredded Cheddar cheese


  1/2 c. sour cream


  Brown beef in a skillet over medium heat; drain. Stir in seasoning mix, salsa and beans; bring to a boil. Simmer for 5 minutes. Meanwhile, add peppers to a large saucepan of boiling water. Cook for 3 to 5 minutes; rinse peppers in cold water and drain well. Spoon 1/2 cup beef mixture into each pepper; arrange peppers in an ungreased 9"x9" baking pan. Cover and bake at 350 degrees for 10 to 12 minutes, or until hot and bubbly. Top with tomato and cheese; serve with sour cream.


  Tamara Fennell, FPO, AE


  Hawaiian Chicken


  For an extra-yummy treat, add a thin slice of grilled ham and top with provolone cheese before baking.


  Makes 8 servings


  3 c. pineapple chunks with juice


  1 c. soy sauce


  1 t. ground ginger


  1/4 t. garlic, chopped


  4 lbs. chicken breasts


  Mix all ingredients except chicken together. Add chicken; marinate for 4 hours in the refrigerator. Grill chicken until browned; arrange in an ungreased 13"x9" baking pan. Bake, uncovered, at 325 degrees for one hour.


  
    ★ PENNY PINCHER ★ Try using a little less ground beef in tried & true recipes like Taco-Filled Peppers. Add a few more veggies like corn, peas or green beans...chances are good that no one will even notice!

  


  Barbara Schmeckpeper, Minoka, IL


  Pot Roast & Sweet Potatoes
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  The sweet potatoes have such a good flavor in this recipe.


  Serves 4 to 6


  2 T. oil


  1-1/2 to 2-lb. boneless beef chuck roast


  1 onion, thinly sliced


  3 sweet potatoes, peeled and quartered


  2/3 c. beef broth


  3/4 t. celery salt


  1/4 t. salt


  1/4 t. pepper


  1/4 t. cinnamon


  1 T. cornstarch


  2 T. cold water


  Heat oil in a skillet over medium heat. Add roast and brown on all sides; drain. Place onion and sweet potatoes in a 4-quart slow cooker; top with roast. Combine beef broth and seasonings; pour over roast. Cover and cook on low setting for 7 to 8 hours, or on high setting 4 to 5 hours. Place roast on a serving platter; surround with vegetables and keep warm. Combine cornstarch and water in a small saucepan; add one cup of juices from slow cooker. Cook and stir over medium heat until thickened and bubbly; continue cooking and stirring 2 more minutes. Serve gravy with roast.


  
    ★ DOUBLE DUTY ★ Slow-cooked beef chuck roast is always a winner! Any leftovers will be equally delicious in sandwiches, soups or casseroles, so be sure to choose the largest size roast your slow cooker will hold.

  


  Betty Lou Wright, Hendersonville, TN


  Top-Prize Chicken Casserole
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  This crowd-pleasing dish has graced my family’s table for decades. Originally prepared by my mother-inlaw, it’s been taken to many potlucks and church suppers. With its creamy sauce and crunchy topping, it’s always a hit.


  Serves 6 to 8


  2 to 3 c. cooked chicken, cubed


  2 10-3/4 oz. cans cream of mushroom soup


  4 eggs, hard-boiled, peeled and chopped


  1 onion, chopped


  2 c. cooked rice


  1-1/2 c. celery, chopped


  1 c. mayonnaise


  2 T. lemon juice


  3-oz. pkg. slivered almonds


  5-oz. can chow mein noodles


  Combine all ingredients except almonds and noodles in a large bowl; mix well. Transfer mixture to a lightly greased 3-quart casserole dish. Cover and refrigerate 8 hours to overnight. Stir in almonds. Bake, uncovered, at 350 degrees for 40 to 45 minutes, until heated through. Top with noodles; bake 5 more minutes.


  Betty Richer, Grand Junction, CO


  Russian Chicken


  Not the same old chicken... everyone will ask what’s in it!


  Makes 4 servings


  3 to 4 lbs. chicken


  1/4 c. mayonnaise


  1-1/2 oz. pkg. onion soup mix


  1/2 c. Russian salad dressing


  1 c. apricot-pineapple preserves


  Arrange chicken in an ungreased 13"x9" baking pan; set aside. Mix remaining ingredients; spread over chicken. Bake at 350 degrees for 1-1/4 hours, or until chicken juices run clear when pierced.


  Jean Carter, Rockledge, FL


  Swiss Steak
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  I have served this for years to a variety of very picky eaters...they all loved it! Serve with buttery mashed potatoes.


  Serves 4 to 6


  2-lb. boneless beef round steak, cut into 4 to 6 serving-size pieces


  1.1-oz. pkg. beefy onion soup mix


  3 c. onion, sliced


  28-oz. can diced tomatoes


  3 T. all-purpose flour


  1 c. water


  Garnish: minced fresh parsley


  Arrange steak in a slow cooker. Sprinkle soup mix over steak; arrange onion slices all around. Top with undrained tomatoes. Cover and cook on low setting for 8 hours, or on high setting for 4 hours. Remove steak and vegetables to a serving dish; set aside. Mix together flour and water in a small bowl; add to juices in slow cooker and stir until thickened. Spoon gravy over steak to


  
    
  


  

  Fruity Baked Chicken
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  Cream Cheese-Stuffed Chicken


  

  

  

  

  

  

  

  

  

  

  

  Upside-Down Mexican Pot Pie
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  Cheeseburger & Fries Casserole
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  Double-Crust Chicken Pot Pie


  

  

  

  

  

  

  

  

  

  

  

  Cornbread-Topped Beef Bake
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  Slow-Cooker Rich Beef Stew
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  Steak & Rice Casserole


  

  

  

  

  

  

  

  

  

  

  

  
    
  


  

  Fantastic 40-Clove Chicken
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  Chicken with Artichokes & Capers
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  Slowly Deviled Beef


  

  

  

  

  

  

  

  

  

  

  

  Chicken Spaghetti Deluxe
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  Beefy Chow Mein Noodle Casserole
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  Creamy Apricot Chicken


  

  

  

  

  

  

  
    
  


  

  Braciola Stuffed Beef
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  Easy Gumbo Meatballs
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  Cheddar Barbecue


  

  

  

  

  

  

  

  

  

  

  

  

  

  
    
  


  

  Gourmet Beef-Noodle Casserole
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  Hamburger Bundles
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  Easy Enchilada Casserole


  

  

  

  

  

  

  

  

  

  

  

  Tomato-Beef Noodle Bake
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  Sloppy Joe Bake
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  Perfect Pepper Steak
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  Chuck Wagon Mac
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