Crock
Pot
Casserole

Loaded

Potato

Who doesn’t love a baked potato
with all the toppings?! The
problem is, I rarely ever keep
baking-sized potatoes in the
pantry.
(Although has anyone
ever used one of these?!) So
this recipe is a great way to
fulfill that salty and savory
craving with items that you can
keep
on
hand.
I
used
refrigerated shredded potatoes,
dish

using

the

frozen

but you can totally make this
kind instead. The quantity and

directions stay the same.
My mother-in-law used to make a potato casserole like this and
my recipe is totally inspired by her dish. I remember lots of
festive gatherings, summer BBQs, and family dinners with
second and third helpings of potato casserole. Some nights,
I’d rather just have this as my main dish with a side salad…
and save room for dessert! Family recipes are the best–
because they satisfy your soul and not just your appetite.
Crock Pot Potato Casserole
Serves 8-12

You can keep these
ingredients on hand
for an easy side dish
anytime.
2 lb. shredded potatoes (just wanted to share… I use THESE)
8 0z. sour cream
2 cups shredded cheddar cheese
1/2 onion, chopped
1 10.5 oz can Cream of Celery Soup
1 cup bacon crumbles
Put all ingredients in crock pot and give it a stir until
everything is combined. Cook on low for 4 hours.

Crock Pot Scalloped Potatoes
After some trial and error with
cooking potatoes in the crock
pot, I’ve finally got some
advice for you. First off…don’t
try to make mashed potatoes. The
long amount of time and lack of
high heat sort of ruin the
effect. But, if you want to make
them on the stove and then keep
them heated in a crock pot, that
works out fine.
I really wanted to make a side dish of potatoes that was easy
to cook and didn’t take an excessive amount of prep work (or
extra dishes or pots). These scalloped potatoes turned out
bubbly and flavorful without having to add a canned creamy
soup. Give this a try, especially if you have two crock pots,
so you can do a meat main dish in one and this delicious
accompaniment in the other. Enjoy!
4-5 medium-sized potatoes, skin on
1 medium onion
1/4 c. flour
2 T. parsley flakes
1 T. salt
1 t. black pepper
1 1/2 c. milk
paprika

1 c. shredded cheese (try cheddar or mozzarella)
Use a food processor to slice potatoes and onions thin (this
is much thinner than what you can do with a knife!). Put in
pot and then mix in flour and seasonings. Smooth out mixture
so that is it flat, then pour milk over entire surface area.
Potatoes should not be completely covered by milk. Shake
paprika on top as garnish. Cook on high for 2-3 hours or low
for 3-4 hours. Stir in shredded cheese before serving.
(This is a really good recipe to use a crock pot liner, the
edges crisp first and get stuck to the sides. If you use a
liner, it is much easier to clean out the pot! You can buy
some by clicking here.)

