Awfully Good Barbecue Ribs Makes 4-6 servings
3-4 pounds baby back or country-style ribs
1/2 teaspoon salt, optional
1/2 teaspoon pepper, optional
2 onions sliced
16 - 24 oz. bottle barbecue sauce (depending on how saucy you like your ribs)
Brown ribs under broiler. Slice into serving-size pieces, season and place in slow cooker. Add onions and barbecue sauce. Cover.
Cook on low for 6 hours. These are good served with baked beans and corn on the cob.
Variation: Instead of broiling the ribs, place them in slow cooker with other ingredients and cook on high for 1 hour. Turn to low
and cook for 8 more hours.

Barbecue Chicken Wings Makes 8 full-sized servings
4 pounds chicken wings
2 6 ounce cans tomato paste
1/4 cup Worcestershire sauce
1/2 cup brown sugar
1/2 cup red or white wine
2 teaspoon dry mustard

2 large onions, chopped
2 large garlic cloves, minced
1/4 cup cider vinegar
1/2 cup sweet pickle relish
2 teaspoons salt

Cut off wing tips. Cut wings at joint. Place in slow cooker. Combine remaining ingredients. Add to slow cooker, stir. Cover. Cook on
low for 5-6 hours.
Barbecued Pulled Pork Sandwiches
1 pork shoulder roast (about 2 ½ pounds)
1 tablespoon fresh lemon juice
1 medium onion, chopped

1 bottle (14 ounces) barbecue sauce
1 teaspoon brown sugar
8 hamburger buns or hard rolls

1. Place roast in 4 ½ quart CROCK-POT® slow cooker. Cover; cook on LOW 10 to 12 hours or on HIGH 5 to 6 hours.
2. Remove roast from CROCK-POT® slow cooker; discard cooking liquid. Shred pork with 2 forks. Return pork to CROCK-POT®
slow cooker. Add barbecue sauce, lemon juice, brown sugar and onion. Cover; cook on LOW 2 HOURS or on HIGH 1 hour. Serve
shredded pork on hamburger buns or hard rolls.
Makes 8 servings.
Tip: For 5-, 6- or 7-quart CROCK-POT® slow cookers; double all ingredients, except barbecue sauce. Increase barbecue sauce to
21 ounces.
Source: Crock-Pot Recipe Collection, 2008 Edition.

Chicken Cacciatore Makes 8 servings
¼ cup KRAFT Zesty Italian Dressing
3 lb. chicken thighs and drumsticks
½ lb. fresh mushrooms (about 10 medium), sliced (about 2 cups)
½ cup each: red and green bell pepper strips
1 ½ cups coarsely chopped onions (about 1 medium)
1 clove garlic, minced
1 can (14.5 oz.) crushed tomatoes
1 teaspoon salt
1 teaspoon dried thyme leaves
3 cups instant white rice, uncooked
1. HEAT dressing in large skillet on medium-high heat. Add chicken, in batches; cook 2 to 3 min. on each side or until browned on
both sides.
2. PLACE mushrooms, onions, peppers and garlic in slow cooker; top with the chicken. Combine tomatoes, salt and thyme; pour
over ingredients in slow cooker. Cover with lid. Cook on LOW for 6 to 8 hours (or on HIGH for 5 hours).
3. COOK rice as directed on package. Serve chicken mixture over the rice.
Source: Kraft Foods at www.kraftrecipes.com.

Chocolate Dessert Fondue
1 teaspoon butter or margarine
1 cup miniature marshmallows
6 (1 oz.) chocolate candy bars, broken
2 tablespoons milk
1/3 cup whipping cream
Rub stoneware liner with butter. Add next 3 ingredients. Cover and heat, stirring every 15 minutes until melted and smooth.
Gradually add whipping cream. Cover and continue heating for 30 minutes. Serve with bite-sized pieces of pound cake, marshmallows or fruit.
Source: Crock Pot – Little Dipper Instruction Booklet
Chuck Roast Barbecue Makes 6-8 servings
1 (2 – 2.5 lb.) boneless chuck roast, trimmed
2 medium onions, chopped
¾ cup cola
¾ cup Worcestershire sauce
1 tablespoon apple cider vinegar
2 cloves garlic, minced
1 teaspoon beef bouillon granules
½ teaspoon dry mustard
½ teaspoon chili powder
¼ teaspoon ground red pepper
½ cup ketchup
2 teaspoons butter or margarine
6 hamburger buns
Place roast & chopped onion in slow cooker. Combine cola & next 7 ingredients. Reserve ½ cup mixture in the refrigerator. Pour
remaining mixture over roast & onion. Cook on high heat, covered, 6 hours. Drain & shred roast. Keep warm. Combine reserved
½ cup cola mixture, ketchup & butter in small saucepan. Cook mixture over medium heat, stirring constantly until thoroughly
heated. Pour over shredded roast, stirring gently. Spoon onto buns and serve with potato chips & pickle spears if desired.
Cola Roast Makes 8-10 servings
3 pound beef roast
1 envelope dry onion soup mix
2 cans cola
Place roast in slow cooker. Sprinkle with soup mix. Pour soda over all. Cover. Cook on low for 7-8 hours.
Note: Diet cola does not work well with this recipe.

Extra-Cheesy Macaroni and Cheese Makes 6-8 servings
1 (8 oz.) package shredded Italian three-cheese blend
2 large eggs, lightly beaten
1 (8 oz.) package shredded sharp Cheddar cheese
1 (12 oz.) can evaporated milk
1 ½ cups milk
1 teaspoon salt
¾ teaspoon dry mustard
¼ teaspoon ground red pepper
½ teaspoon black pepper
8 oz. small shell pasta (about 2 ¼ cups), uncooked
1. Combine cheeses in a bowl; set aside.
2. Whisk together eggs and next 6 ingredients in a large bowl. Stir in pasta and 3 cups cheese mixture. Pour mixture into a lightly greased 3-quart slow cooker; *sprinkle with ¾ cup cheese mixture.
3. Cover and cook on LOW 4 hours. Sprinkle servings evenly with remaining cheese mixture.
(*5-qt size used)
Makes 6 to 8 servings.
Source: Southern Living Slow-Cooker Cookbook – 2007 Edition

Hearty Vegetable Soup Makes 6-8 servings
2 lbs. stewing beef, cut into 1 inch cubes
2 large potatoes, diced
2 medium onions, chopped
2 carrots, peeled and sliced
2 stalks celery, sliced
1 tablespoon dried parsley flakes
1 teaspoon salt
1/2 teaspoon thyme
1/4 teaspoon pepper
1 can (16 oz.) whole tomatoes
2 cups water
Combine all ingredients in slow cooker. Cover and cook on preferred setting: low—10 hours or high—5 hours
Source: Proctor Silex

Italian Beef Makes 10-12 servings
3-4 pound beef roast
1 package dry Italian dressing mix
12 oz. can beer
Place roast in slow cooker. Sprinkle with dry Italian dressing mix. Pour beer over roast. Cover. Cook on low for 8-10 hours, or on
high for 3-4 hours. When beef is done, shred and serve with juices on crusty rolls.
Variations: In place of beef, use pork chops or chicken legs and thighs (skin removed).
Marinara Sauce Makes 12 servings
2 28-oz. cans low-sodium whole tomatoes
1 onion, finely chopped
2 carrots, pared and finely chopped
2 tablespoons vegetable oil
1 tablespoon brown sugar
½ teaspoon salt
Puree tomatoes in blender or food processor. In a skillet, sauté onions, carrots, and garlic in oil until tender. Do not brown. Combine all ingredients in slow cooker. Stir well. Cover. Cook on Low 6 – 10 hours. Remove cover. Stir well.
Cook on high uncovered for 1 hour for a thicker marinara sauce.
Note: You can make this in advance of needing it and then freeze it in handy serving-size containers.

Mediterranean Chicken Makes about 12 servings
6 lbs. skinless, boneless chicken breasts, halved
1/3 cup chopped sun-dried tomatoes
2 chicken bouillon cubes
1/4 cup bottled Caesar salad dressing
1 pkg. (10 oz.) fresh mushroom slices
1 jar (12 oz.) sliced roasted red peppers, drained
1 pkg. (12 oz.) roasted red peppers, drained and cut in strips
1 pkg. (10 oz.) frozen artichoke hearts
1.5 cups assorted Greek or Italian olives
Combine all ingredients in the slow cooker. Stir well. Cover and cook on preferred setting: low for 8 hours or high for 4 hours.

Pepsi Pot Roast Makes 6-8 servings
3-4 lb pot roast
10 oz. can cream of mushroom soup
1 envelope dry onion soup mix
16 oz. bottle Pepsi, or other cola
Place meat in slow cooker. Mix mushroom soup, onion soup mix and Pepsi, pour over roast. Cover. Cook on high for 6 hours.

Pork Cider Stew
2 lbs. pork shoulder roast
3 medium potatoes, cubed (2.5 cups)
3 medium carrots, cut into 1/2 inch pieces (1.5 cups)
2 medium onions, sliced
1 medium apple, cored & coarsely chopped (1 cup)
½ cup coarsely chopped celery
3 tablespoons quick-cooking tapioca
2 cups apple cider or apple juice
1 teaspoon salt
1 teaspoon caraway seeds
¼ teaspoon pepper
Cut meat into 1 inch cubes. In a 3 ½ to 6 quart slow cooker combine meat, potatoes, carrots, onions, apple, celery and tapioca. Stir
in apple cider or juice, salt, caraway seeds & pepper. Cover; cook on low-heat setting for 10 to 12 hours or high-heat for 5 to 6
hours.
Source: Better Homes and Gardens.

Pulled Pork in the Slow Cooker Makes 8 servings
1 (2 pound) pork loin roast
1 (12 ounce) can or bottle of root beer
1 (18 ounce) bottle of your favorite barbeque sauce
8 hamburger buns, split and lightly toasted
Place the pork loin in a slow cooker. Pour the root beer over the meat. Cover and cook on low until well cooked and meat shreds
easily (about 6 – 7 hours). Drain. Stir in barbeque sauce. Serve over hamburger buns.

Slow Cooker Pot Roast
3 tablespoons vegetable oil
1 boneless chuck roast, trimmed & seasoned with salt & pepper (3–4lbs)
¼ cup all-purpose flour
2 tablespoons tomato paste
½ cup dry white wine
1 tablespoon Worcestershire sauce
1½ cups beef broth
2 cups sliced onions
6 med. carrots, peeled & cut into 2-3 inch pieces
3 large celery ribs, cut into 2-3 inch pieces
6 cloves garlic, chopped
½ teaspoon ground thyme
2 bay leaves pepper
Heat oil in a sauté pan over medium-high heat. Sear roast on both sides. Transfer to a 4 to 6 quart slow cooker. Stir flour into
sauté pan; cook 1 minute. Add tomato paste and cook 1 minute more. Deglaze sauté pan with white wine. Stir in broth and
Worcestershire; bring mixture to a simmer, scraping up any brown bits. Add vegetables, garlic and thyme over meat. Pour sauce
over all. Add bay leaves. Cover and cook on high for 4-5 hours or low for 8-9 hours.
Smothered Steak Makes 6 servings.
1 ½ lb. chuck, or round steak, cut into strips
1/3 cup flour
½ teaspoon salt
¼ teaspoon pepper
1 large onion, sliced
1 – 2 green peppers, sliced
1 4 ½-oz. can stewed tomatoes
4 oz. can mushrooms, drained
2 Tbsp. soy sauce
10 oz. pkg. frozen French-style green beans
Layer steak in bottom of slow cooker. Sprinkle with flour, salt and pepper. Stir well to coat steak. Add remaining ingredients.
Mix together gently. Cover. Cook on low for 8 hours. Serve over rice.
Variations: 1. Use 8 oz. can tomato sauce instead of stewed tomatoes. 2. Substitute 1 Tbsp. Worcestershire sauce in place of soy
sauce.

Sunday Chicken Makes 6-8 servings
3-4 lbs. cut-up chicken
Paprika, salt and pepper
10 oz. can condensed cream of celery soup
1/2 cup white wine or chicken broth
Rinse chicken in cold water. Pat dry. Sprinkle chicken with paprika, salt and pepper. Combine soup and wine. Place half of chicken
in slow cooker and pour half soup over chicken. Repeat for second layer. Cover and cook on preferred setting: low 8 hours, high 4
hours.
Source: Proctor Silex
Sweet & Spicy Black Eyed Peas
1 (16 ounce) package dried black eyed peas
¼ cup of butter
2 cups of hot water
2 cups chopped onion
1½ cups chopped red bell pepper
2 cups chopped green bell pepper
2 garlic cloves, minced
1 teaspoon salt
½ teaspoon black pepper
½ teaspoon red pepper flakes (or amount to taste)
Sort and wash peas. Place in a 5 quart slow cooker. Cover with water to reach 2 inches above peas. Let soak 8 hours. Drain peas
and return to slow cooker. Add butter and remaining ingredients to slow cooker. Stir, cover and cook on HIGH 4 hours. Makes 8
servings.
Welsh Rarebit Makes 6-8 servings
12 oz. can beer
1 tablespoon dry mustard
1 teaspoon Worcestershire Sauce
1/2 teaspoon salt
1/8 teaspoon black or white pepper
1 lb. American cheese, cubed
1 lb. Sharp cheddar cheese, cubed
English muffins or toast
Bacon, cooked until crisp
Tomato slices
In slow cooker combine beer, mustard, Worcestershire sauce, salt and pepper. Cover and cook on high for 1-2 hours, until mixture
boils. Add cheese, a little at a time, stirring constantly until all the cheese melts. Heat on high 20-30 minutes with cover off, stirring
frequently. Serve over toasted English muffins or toasted bread cut into triangles. Garnish with strips of bacon and tomato slices.
Note: This is a good dish for brunch with fresh fruit, juice and coffee. Also makes a great lunch or late-night light supper. Serve with a
tossed green salad, especially fresh spinach and orange slices with a vinaigrette dressing.

