
Crock Pot Vegetable Curry

One of my favorite things about Indian food is that you can
have such a variety of purely vegetarian dishes.  With the
right balance of ingredients, you can have a healthy, protein-
and vitamin-rich meal with an array of flavors and nothing in
it will have ever had a face.

There is also a misconception about crock pots that I’d like
to ruin. Many people think the crock pot is just for cooking
the hell out of a piece of meat or else making soup, but
indeed there are so many other great dishes that we can make
in a matter of minutes!  So for the skeptics out there, I
invite you to try this vegetable curry. It’s hot and spicy,
almost sexy, and definitely enjoyable.  Experiment today with
this cultural culinary specialty.

1 can garbanzo beans, drained and rinsed

1 14 oz. can diced tomatoes

1 16 oz. bag of frozen cauliflower

2 c. baby carrots

1 small onion, diced

3-4 cloves of garlic, chopped

2 potatoes, diced

1 T. curry

1 t. red pepper flakes

1/4 t. cinnamon

1/2 c. vegetable juice
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1 14 oz. can of lite coconut milk

Put everything in the crock pot except the coconut milk. Stir
once through and then pour coconut milk on top of everything.
Cook on low for 6 hours. Serve over white rice or with naan
bread.

Easiest  Crock  Pot  Chili--
EVER

If you can work a can opener, you can make this chili. You
still need to brown the meat before you put it in the crock
pot, but that’s the only work that needs done. Open the cans,
dump it in, let it fester. Done.

My brother in law taught me this recipe and I love that it is
uncomplicated. I usually make this on football Sundays so that
when we have people over to watch the game, everyone can have
a hot meal whenever they get hungry. Plus, I love all the fun
toppings that go on chili. It isn’t football season yet, but
it  is  the  start  of  baseball  season.  So,  for  sports  fans
everywhere, here is your game day strategy. Enjoy!

(I SUGGEST USING A 6 QT. CROCK POT TO MAKE THIS. IF YOU HAVE A
SMALLER ONE, THEN REMOVE ONE OF THE CANS OF BEANS. ALSO, ALL
CANS ARE TYPICALLY ABOUT 14-15 OUNCES.)

2 cans diced tomatoes

1/2 medium onion, chopped

1 can dark red kidney beans
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1 can light red kidney beans

1 can great northern beans

1 packet of chili seasoning (FYI– it’s a combination of things
like onion powder, chili powder, a bit of cumin, salt and
pepper, etc. but it’s just easier to buy the packet instead of
measuring it all out separately)

1 lb. ground beef or turkey

Brown  meat  completely  and  then  put  in  crock  pot.  Dump
everything else in. Give it a stir and then cook on high for 4
hours. Serve with shredded cheddar, chopped onion and sour
cream. For added flavor, you can add 1 can of sweet corn
kernels when you add in all the beans.

Crock Pot Mac and Cheese

Mac and cheese= kid favorite, adult favorite, crowdy pleaser.
Unless you are lactose intolerant, I’m guessing mac and cheese
is a staple in your diet and probably gives you warm fuzzies
of memories as a kid. Whether you liked the stove top blue
box, orange carton that went in the oven or something homemade
with buttery crumbles on top, cheese and noodles are a great
combination.

Noodles are a challenge for the crock pot, however. I would
recommend cooking the noodles in advance. I know it makes TWO
pots to clean instead of just one, but it’s the best way. You
can reuse the pot to make the sauce before pouring it into the
crock pot. You may be saying, but then isn’t this a stove top
recipe and not a crock pot recipe? But by adding these things

https://dinnerisacrock.com/2010/04/07/creamy-crock-pot-mac-and-cheese/


together  into  the  crock  pot,  you  are  actually  working  to
increase the creaminess, less the seasoning melt together and
ultimately have dinner ready when you get home.

I also would recommend shredding the block of cheese by hand
instead of buying preshredded cheese. It makes it a little
creamier, although I’m not quite sure why. But if you cook the
noodles  in  advance  and  shred  the  cheese  too,  you  are
eliminating some of the prep time to make it easier to start
this dish over breakfast and then enjoy it at dinner time.

Once this becomes one of your favorite dishes, there are lots
of ways to add variety: add 1/2 c salsa or 4 strips of
crumbled  bacon  or  freshly  snipped  chives  or  some  steamed
vegetables like broccoli or peas. If you want more protein in
the dish, add a packet of drained tuna fish or some fajita-
style chicken strips. If you are serving this to adults and
want to make it more grown up, try different shape noodles
instead of the traditional shell or elbow macaroni. However
you make it, I hope this becomes one of your favorite recipes
too and helps to make new warm fuzzies for you, your friends
and your family.

8 oz pasta, cooked and drained (try shells or elbow macaroni
if you want to be traditional)

4 T. butter

4 T. flour

1/2 cup half and half creamer

1 c. milk

1 egg, beaten

8 oz sharp cheddar cheese, shredded

8 oz. mild cheddar cheese, shredded



1 t. white pepper

PINCH of nutmeg (just a weeeee bit)

4 oz. whipped cream cheese

Cook the package of noodles according to the box, this step
can be done in advance and should not be done in the crock
pot. On the stove, melt the butter in a pot, then slowly stir
in  the  flour  until  it  is  all  dissolved.  Slowly  add  the
creamer,  milk,  beaten  egg  and  seasonings  while  still
continuing to stir and then remove pot from heat. This mixture
should thicken. Now for the crock potting instructions– first,
spray pot with non-stick spray. Add noodles, creamy mixture
from pot and then the shredded cheeses. Mix this all together.
Then, cook on low for 4 hours. About an hour before you want
to serve this, add the whipped cream cheese and stir it all
together. This last step adds a special creaminess to your mac
and cheese.

Crock Pot Potato Soup

My 93-year-old grandmother-in-law was visiting last week and
the woman is amazing.  She is clear minded and sound of body.
She might not win the race, but she will definitely reach the
finish  line.  She  loves  her  grandchildren  and  great-
grandchildren and hates to be idle. So when she was here
visiting and offered to help in the kitchen, I was pleased to
have her assistance. 

My  least  favorite  food  prep  is  cutting  onions.  Let’s  be
honest–  I’m  a  big  baby  about  it.  My  eyes  first  burn
and tingle, then water profusely and run all down my face. I
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look like I’m in a bad soap opera by the time that innocent
white bulb is finally all chopped up.  So, I politely asked
my “sous-chef” to complete this task and she diced enough
onions to fill half of a gallon-sized freezer bag full!

Now I needed to figure out what to do with all these onions. I
thought about a side dish of creamed onions or maybe crisping
them up with some garlic to start a nice curry dish, but
decided instead that it would only be appropriate to make my
mother-in-law’s recipe for for potato soup and to use the
onions that her own mama chopped up. My M-I-L didn’t make this
dish in the crock pot, but all the ingredients are just about
the same. Enjoy!

5-6 medium potatoes, peeled and diced

1 medium onion, diced

3 stalks celery, cleaned and diced

3 cups water

1 t. salt

1/2 t. black pepper

1 bay leaf

2 t. dried parsley

1 c. milk

1 T. corn starch

1 can cream-style corn

Put potatoes, onion, celery and seasonings in crock pot. Cover
with water (about 3 cups). Cook on high for 3 hours until all
veggies are soft. Dissolve corn starch in cold milk and then
add to crock pot, dump in can of cream-style corn  and cook
for 1 more hour.



Crock pot Easter ham

This is the easiest ham recipe ever. No joke. I had Easter
dinner at my sister-in-law’s house for many years and when I
asked for the recipe, I was so entertained to find out that it
was so easy! It’s delicious and easy and you can spend your
time on all the fancy side dishes for your festival meal
instead. Enjoy!

1  2-3  lbs.  sliced  ham  from  the  grocery  store  (sold  as
one package in the meat department, or you can get really
thick slices from the deli counter)
1 can chunked pinapple in pineapple juice

Put ham in the crock pot (not on a trivet). Pour can of fruit
and juice on top of meat. Cook on low for 6 hours. Transfer
meat to a serving platter when it is done cooking and decorate
around it with the tasty chunks of fruit.

(seriously, that’s it! it’s easy and yummy and the meat and
fruit both taste fantastic!)

Crock  Pot  Brisket--  easy,
medium and hard

I’m pretty sure everyone has a grandmother-aged person in
their  life  that  makes  the  “perfect  brisket”.  It’s  moist,
juicy, flavorful and pulls apart perfectly. We’ve tried and
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tried to repeat the old world secrets, but somehow our ovens
continue to dry out the meat or make it tough to chew. Look no
further– grandma might not have used a slow cooker, but these
recipes are very easy and have amazing results. 

Here’s a great little nugget for you: my mom always cut off
the last inch of the brisket before cooking it. I figured it
was because of how she trimmed off the fat, skimming the top
of the cut of meat and then cutting off the chunk at the end.
I  asked  her  about  it  and  she  said  that  it  was  how  her
grandmother did it. So I asked my grandmother why her mom
cooked the meat in that particular way and she said, “because
her pan was too small, the meat never seemed to fit right so
she cut off the end so the brisket would lay flat.”  It’s
funny how traditions begin.

If you are looking for a pulled beef sandwich to serve at a
spring BBQ, fork apart the meat when it is done, then top it
with your favorite BBQ sauce and serve it on a braided roll.
Oh–  was  it  mean  to  say  BRAIDED  ROLL  to  those  of  you
celebrating  Passover?  My  bad.

EASY difficulty brisket

1 3 lb. beef brisket

1 bottle italian dressing

Pour half the dressing over the brisket and let it marinate
overnight. In the morning, move the meat into the slow cooker
and top with the remaining dressing. Cook on low for 8 hours. 
Now, wasn’t that easy?!

———————————————————————————

MEDIUM difficulty brisket

1 3 lb. brisket

1 medium-sized onion, sliced thin



1 12 oz. can of Coke (not diet)

1/2 c. ketchup

1 t. black pepper

1/2 t. cayenne pepper

pinch of salt

Place brisket into crock pot, use trivet if you have one.
Surround meat with sliced onion. Mix together Coke and ketchup
and pour on top of meat and onions. Sprinkle seasonings on
everything. Cook for 8 hours on low or 4-5 hours on high.

If you want to vary the flavor, try using 12 oz. apple juice
or 12 oz. of beer INSTEAD of the Coke.

———————————————————————————

HARD difficulty brisket

1 3 lb. brisket

1  t.  of  each  seasonings:  cracked  black  pepper,  rosemary,
paprika, parsley, celery seed

2-3 cloves garlic, chopped fine

1 t. olive oil

water

Rinse meat and pat dry. Using your fingers or a pastry brush,
lightly  coat  meat  with  olive  oil.  Then  mix  together  all
seasonings and coat meat in dry rub. Let marinate overnight in
the refrigerator. In the morning, take meat out and sprinkle
with garlic. Heat up a pan and brown meat on all sides, then
put meat in crock pot. Add enough water to the crock pot to
cover the bottom of the pot. Also, if you have a trivet that
fits in your crock pot, use that under the meat. Cook on low



for 6 hours.


