
Crock Pot Baked Apples

These baked apples will make
you  think  very  naughty
thoughts.

Looking for something easy? This one is fabulous! Hot and
sultry and moist. (Why do those three words sounds so naughty
together?!?!) It’s a baked apple, people. Calm down.

No need for a grand story or explanation. Baked apples are a
great choice because the fruit is easy to find and consistent
in taste all year round. I made this batch with opal apples—
they are sort of the color of a golden delicious with the
texture of a gala. But they cooked up really nicely and held
their shape. You can try it with green apples for a more tart
finish, macintosh for a sweet crisp taste or any other variety
that you want to experiment with for dessert.

Crock Pot Baked Apples

Prep Time: 10 minutes Cook Time: 4 hours

Serves 6

https://dinnerisacrock.com/2016/01/29/crock-pot-baked-apples/
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INGREDIENTS

6 apples

3/4 c. golden raisins

3/4 c. dried pineapple chunks (this brand is allergen-free,
too!!)

1/2 c. steel cut oats

3 T. brown sugar

1 T. white sugar

1 t ground cinnamon

1/2 t. ground allspice

1/4 t. white pepper grounds

1/2 c. water

DIRECTIONS

Wash and core the apple; core it twice to make a big1.
enough opening for filling
Mix all of the dried fruit and dry filling ingredients2.
together in a separate bowl.
Stand all of the apples up in the crock pot (oval or3.
casserole sized works best).
Carefully fill all of the apples with the filling. Press4.
the filling down into each open core and let the filling
mound on top, too.
Pour the water into the crock pot around— not on— the5.
apples.
Cook on low for 4 hours. Serve with vanilla greek yogurt6.
or  ice  cream.  Crock  Pot  Dulce  de  Leche  is  also  an
excellent topping!

http://amzn.to/1SpsVsK
http://amzn.to/1nTWwzv
http://amzn.to/20yvawA
http://amzn.to/1nTWcRd
http://dinnerisacrock.wpenginepowered.com/2015/05/27/crock-pot-dulce-de-leche/


Crock Pot Short Ribs

OK fans, THIS should be your new
favorite holiday dish. I don’t
care what you celebrate, we all
celebrate deliciousness. There’s
a little prep work involved, but
it is worth every juicy morsel.
I am making this dish for the
upcoming  Jewish  New  Year…  and
perhaps Halloween. Thanksgiving.
Christmas.  And  an  early  happy
Valentine’s Day to me.

Since the beef is the focal point of the entire meal, I wanted
to make sure I had quality beef and plenty of it. I bought six
short ribs equally just over three pounds. That sounds like a
lot, but you have to take into account the bones. We each ate
two ribs at dinner. You can adjust the serving size as needed.
I served my meat with green beans tonight and that’s eat. I
mean, it. I’m still thinking about eating those short ribs!

Marinating the meat is essential
to get the flavors going and the
apples  to  break  down  and
tenderize  the  beef.  I  soaked
mine for 24 hours– you could do
as little as 6-8 hours, but I
wouldn’t  go  much  more  than  a
full  day.

I first tried to fit everything into a gallon size bag, but
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that was a futile effort. You could use a bowl or storage
container. I like to keep these HUGE bags on hand exactly for
this type of need. Whatever you use needs to fit back into the
refrigerator, don’t forget that detail!

Crock Pot Short Ribs is one of
the only recipes where I braise
the meat before I put it into
the crockpot. The flash of heat
helps  caramelize  the  flavors
quickly and seal in the juices.
It’s worth the extra step, trust

me! It’s also necessary in my house to open the windows or
disarm the smoke detector when braising. Something about that
quick heat and sugar causes some excess “fog” in the air—
that’s what my kids call it, cooking “fog”!

When you are braising the meat,
make  sure  you  save  the  juices
and  marinate  from  the  bag  or
container–  that  goodness  goes
straight into the crock pot. Do
not dump it out! Once the meat
is  done  braising,  you  just
gently place the meat on top of
the  sauciness  and  let  it

continue  its  cooking  all  together.

Yes, there are more steps to this dish, but the end result is
soft and juicy and smiles all around. And isn’t that the point
of holiday meals?!

 

Happy  everything  to  you.  I  hope  you  enjoy  this  dish  and
everything you celebrate throughout the year.

 

http://amzn.to/1EBbMIK
http://dinnerisacrock.wpenginepowered.com/wp-content/uploads/2015/09/IMG_9741-e1441161322197.jpg
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Crock Pot Short Ribs

Serves 3 (Double or triple the recipe as needed!)

 

3 lbs beef short ribs, bone IN

1 c. shredded sweet onion

2 medium gala apples, shredded (skin on)

1 inch fresh ginger, peeled and then shredded

8 cloves garlic, whole

5 stalks green onion, cut the greens only into 2 inch strips

1/2 c. soy sauce

1/4 c. Mirin or rice wine

3 T. sesame oil

3 T. honey

1/4 c. sugar

Begin by shredding onions, apples
and ginger and put into large bag
or  bowl.  Add  garlic  cloves  and
green  onions.  Add  remaining
ingredients  (except  ribs)  and
combine well. Add beef short ribs
and massage marinate onto all sides
of meat. Cover bowl tightly or seal
bag and refrigerate for up to 24
hours.  When  you  are  ready  to
proceed, remove ribs from marinate
and put everything else into the crock pot. Heat pan on high
and then braise all sides of short ribs quickly, but do not

http://amzn.to/1EBbMIK
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cook through. Add ribs to mixture already in crock pot, cover
and cook on high for 3-4 hours or low for 4-6 hours.

The meat will pull away from bones when it is soft and ready.
Serve bone-in with extra juice. The whole cloves of garlic
will taste amazing- do not throw them out- spread them on
bread or eat like candy!

Crock  Pot  Pumpkin  Pie
Applesauce

Pumpkins  are
not  just  for
fall,  make
squash  of  all
varieties  part
of  your  diet
all year round!

Okay fans, it’s April and I’m pretty sure we are all just a
bit intimidated by summer swimsuit season being just around
the corner. But just in case you’re still holding onto those

https://dinnerisacrock.com/2015/04/15/crock-pot-pumpkin-pie-applesauce/
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ideals of a perfect bikini body– or at least an ounce of
confidence when you are poolside sipping on an adult beverage
and reading a trashy magazine– I’m offering up this recipe.

I’ve had requests for more crockpot desserts and this one is a
healthy, low-calorie version of a cross between pumpkin pie
and apple pie. It will delight your sweet tooth just like two
slices of pie, but to your diet– it’s two servings of fruit
instead.

I suggest serving this dish warm with a hearty scoop of salted
caramel ice cream or with honey vanilla greek yogurt.

Crock Pot Pumpkin Pie Applesauce

serves 8-12

8 apples, peeled, cored and cubed

1/2 c. Orange juice

1 t. Cinnamon

1/2 t. Nutmeg

1/2 t. Allspice

1/4 c. Maple syrup

15 oz. can pumpkin purée

Add all ingredients to crock pot, stir and cook on high for
3-4 hours.



Crock Pot Apple Butter Pork

Fork-tender  meat  and  an
amazing  balance  of  flavor
will leave everyone in your
family asking for seconds!

I won’t lie, tonight’s dinner was fantastic. The perfect mix
of textures and flavors. It was easy to make and quick to
serve and might become a top 10 favorite very soon. I wasn’t
even offended when my kids put ketchup on the meat, because
hey– they were on their second servings and not complaining!

I’m a big fan of pork country ribs but I feel like it’s a
complete misnomer. When I think about ribs, I think about meat
falling off of a bone. But there isn’t a bone in country ribs,
it’s just sections of meat cut into the shape of ribs and
contains a wonderful balance of meat and fat (it tends to cook
off, so stop worrying).  These are great for pulled pork
sandwiches too, for future reference.

When you put all of these ingredients in the crock pot, you
might worry about not seeing enough liquid– do not add any!
The meat and the apples will ooze with flavor and moisture and

https://dinnerisacrock.com/2015/03/11/crock-pot-apple-butter-pork/
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it will all work out just fine. My apologies for using “ooze”
to describe cooking, but when I think about cooking low and
slow, it’s totally an ooze, not a rush of flavor. Ooooooze.

This is a great recipe for any time of year, but especially
great in the fall if you can get fresh, local apples and make
your own apple butter. But there is no shame in buying it pre-
made and ready to go… the outcome will be very similar!

Crock Pot Apple Butter Pork

Serves 8

2 lbs country ribs

2 gala apples, cut off the core and then into thick slices

1 sweet onion, cut into half and then into slices

1/2 cup chunky apple butter (chunky apple sauce will work too
but the seasonings won’t be as intense)

4 sprigs of fresh thyme

Put meat in the bottom of crock pot, then layer the rest of
the flavors. Cook on high 3-4 hours. Meat will be fork-tender
and apples and onions should be soft, maybe a little mushy,
but not disintegrating. It’s good if the leaves fall off the
thyme- please do not ingest the twigs.  Enjoy!

Crock Pot Spicy Applesauce

Ok fans, let me put it this way…. my dad dubbed this “ass-
kickin’ applesauce” and he’s a respectable man. It’s spicy and
tangy and might tingle your tongue a little (especially if you

https://dinnerisacrock.com/2010/11/22/crock-pot-spicy-applesauce/


use the full 1/2 t. of cayenne pepper); but this dish is also
flavorful in ways that normal applesauce or apple butter just
does not compare.

Here  are  my  top  three  FAVORITE  ways  to  enjoy  this  spicy
applesauce:

Thanksgiving– leftover turkey sandwich on wheat bread– use
this applesauce instead of mayonnaise to rock your taste buds
to a happy holiday tune.

Chanukah– one potato latke+ one tablespoon cold sour cream +
one scoop spicy applesauce= a celebration in your mouth.

Dessert– serve this spicy applesauce warm on top of a scoop of
french vanilla ice cream for a hot and sweet treat.

I definitely recommend adding this to your holiday table over
the next few weeks. Enjoy and happy holidays!

8 medium apples (any red, crisp variety) peeled, cored and cut
into chunks

1/2 c. rum

1 t. cinnamon

1/2 t. black pepper

1/4 t. (OR UP TO 1/2 t.)  cayenne pepper

1 can jellied cranberry sauce

Put apples in first, then seasonings, then rum. Stir well.
Cook on high 3-4 hours. Add cranberry sauce and then use a
hand blender to puree the applesauce. Cook on low one more
hour.  Enjoy as a side or as a spread or topping.



Crock Pot Escalloped Apples

This recipe is the direct result
of  two  completely  different
factors=

1. we’ve been getting great fall apples and need to use some
up, especially the ones with bruises  

2. it’s almost the holiday season and I’m trying to find lower
calories, but equally delicious dishes to serve up as dessert

This recipe is best served warm with a scoop of either vanilla
ice cream or just a dollop of whipped cream. It tastes like
the inside of a warm apple pie, but barely has more calories
that a cup of applesauce. It’s soothing and comforting to the
whole body and there is no reason to save this dish for
dessert— try it for breakfast with your oatmeal, as a side to
lunch or dinner or as a snack at any point of the day!

Unlike applesauce, this dish should be made with large chunks
of apples. As they cook down, the apples might fall apart a
little  bit,  but  that  will  help  the  juices  flow.  Do  not
overcook this recipe or you will wind up with apple butter.

8 medium apples, peeled and cored and cut into large chunks

2 T. salted butter

https://dinnerisacrock.com/2010/11/01/crock-pot-escalloped-apples/
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1/2 c. brown sugar

1 t. cinnamon

pinch of nutmeg

1/2 t. black pepper

1 T. vanilla extract

1/4 c. cold water

1 t. corn starch

Put apples in the crock pot first, then sprinkle with brown
sugar,  cinnamon,  nutmeg,  black  pepper  and  drizzle  with
vanilla. Put butter on top of mixture, it will melt as it
heats. Cook on low for 4 hours or until apples are softened,
but still firm. Dissolve corn starch in water and then pour
over apple mixture and stir. Turn crock pot off and let sauce
thicken  until  it  gets  syrupy  and  easily  coats  the  apple
chunks.  Serve warm. 

(Makes 8 servings)

Crock Pot Apple Brown Betty

 Your crock pot isn’t just for cooking main dishes, I’m on a
kick cooking desserts too! If you are a fan of baked apples or
even just apple sauce, you’ll love this take on what I call
“apple brown betty”. If you look up the meaning, it’s still
unclear who this “betty” is and why her apples were so brown.
Most sources date the dish back to colonial times and confirm
that the dessert is truly as American as… well, apple pie. 

https://dinnerisacrock.com/2010/05/22/crock-pot-apple-brown-betty/


The flavor and composition of my apple brown betty is similar
to a cobbler, so if you’d like to try this with peaches,
berries or any combination of fresh fruit, give it a try and
please post a comment and let us all know how it turns out.
Enjoy!

6-8 medium apples, peeled, cored and sliced

1/3 cup brown sugar, packed

1 T. vanilla

1 t. cinnamon

1/4 t. nutmeg

For the crumbles–

2 cups of granola

1/2 c. sugar

1 t. cinnamon

2 t. melted butter

Put  apples  in  crock  pot  first  and  then  rest  of  filling
ingredients. Toss together so that the apples get coated.
Then, in a separate bowl, mix together crumbles ingredients
and then pour on top of apples, but do not mix. Cook on low
for 3 hours. Serve a scoop of dessert with a scoop of ice
cream–  the  warm  sweetness  and  the  cold  creaminess  are  a
delightful combination.



Crock Pot Blueberry Cobbler

Forget dinner– let’s skip straight to dessert. What could
possibly be better than dumping everything in the crock pot
and having your entire house filled with the glorious, sweet,
satisfying smell of freshly baked dessert?! Cooking dessert in
the crock pot requires a little more attention to detail than
the normal dump-and-go meal prep, but I think you’ll really
like this recipe. In all honesty, it still only took me 6
minutes from start to finish to get everything into the crock
pot. Since this is a slow cooking method, you won’t dry out or
burn the edges of your tasty treat like you might in the
regular oven. Plus, it is way better to use the crock pot for
a few hours than to heat up the entire house with conventional
baking.

This cobbler recipe can also be made using a variety of other
fruits. Go for what is in season, grown locally or on sale in
the freezer section; I would suggest trying cherries, peaches,
apples, mixed berries or maybe some ripe pears.  It you want
this dish to be even more divine, throw in a 1/2 c. of
butterscotch morsels or chocolate chips with the top layer.
Enjoy!

1 c. flour

2 t. baking powder

1/2 t. salt

1/2 c. granulated sugar

1/2 c. packed brown sugar

2 eggs

2 t. vanilla
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2 t. butter, melted

1/2 c. half and half or milk

16 oz. fresh or frozen blueberries

topping:

1 c. quick oats

1/3 c. flour

2 t. melted butter

1/2 t. cinnamon

2 T. brown sugar

Spray  the  entire  crock  pot  with  a  non-stick  spray.  In  a
separate bowl, mix together the flour, baking powder, salt,
sugars, eggs and vanilla.  Add the melted butter and half and
half. Dump in blueberries and stir well. Pour into crock pot.
Then,  in  another  separate  bowl,  cut  together  the  topping
ingredients. Sprinkle topping on top of mixture already in
crock pot and DO NOT MIX.   Cook 4 hours on low or 2 hours on
high.


