Crock Pot VLoaded Potato
Casserole

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,
but you can totally make this
dish using the frozen 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
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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.



http://dinnerisacrock.wpenginepowered.com/wp-content/uploads/2015/06/FullSizeRender.jpg
http://www.simplypotatoes.com/products/

While this vegetable might
look like a flying saucer,
pattypan squash is a
wonderful seasonal favorite!

Summer is almost here which means it is officially BBQ season!
I love starting side dishes in my crock pot and then finishing
them with fresh veggies and herbs. So for this past weekend'’s
festivities, I picked up some pattypan squash at my local
farmer’s market. I think they are so cute and fun to eat! I
also like them better than regular yellow squash because in a
pattypan, the seeds are much smaller. The shape of the
vegetable sort of resembles a flying saucer or a spin-top toy.

If you get really small pattypan squash, you can just cook
them whole, which is a beautiful presentation. But I bought
bigger ones, so I went ahead and cut them up into bite-sized
cubes. The prep for this dish was so minimal, I had it done 1in
about a minute.
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You can use this vegetable in a number of different ways. It
holds its texture well when steamed or stir-fried. I cooked
it in the crock pot while I ran some errands and then let it
cool completely before mixing it into my salad.

Happy summer BBQs!

Try this side dish at your
next summer BBQ!

Crock Pot Pattypan Squash Salad

Serves 10-12 sides dishes

8 Pattypan squash, three-inches in diameter each

2 T. butter
2 green onions, diced
1/3 c. banana pepper rings (hot or mild)

1 8 0z. jar of marinated artichoke hearts (DO NOT DRAIN!)
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1 c. sliced carrots
1/2 c. shredded guyere cheese

Cut squash into bite size pieces and put in crock pot, add 2
T. butter distributed across vegetables and cook on low for
two hours. Let cool, then mix with remaining ingredients and
chill for 2-4 hours. The marinade from the artichoke hearts
serves as your dressing.

Crock Pot Spaghetti Squash

I was walking through the
produce aisle this week and
excited to see all of the fall
produce slowly emerging as the
weather starts the cool and the
crock pot starts to heat. With
squash of every size and variety
piled up like presents under a
tree, I started loading my cart
with butternut, acorn, and spaghetti squash. But the tipping
tower of treasures presents a second issue— how do you prepare
and cook these ridiculous looking vegetables? As with most
foods that I don’t want to fret about, I make them in my crock
pot!

If you haven’t ever experienced spaghetti squash, you are
about to be delighted. I'm pretty sure it’'s the best diet food
ever since it’'s low in calorie, gluten-free, dairy-free,
paleo-friendly, vegan, vegetarian, nut-free, guilt-free, and
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packed with nutrients and flavor. But what intrigues me most
about this cavern of goodness is the bizarre pasta like
consistency of the meaty threads.

Here’s the prep: waaaaaash the squaaaaaash. I love that you
just sounded that out. Seriously though, this thing it going
to sit in it’s entirety in your crock pot all day, let’s not
harbor fugitives like bugs or germs. Then take a sharp knife
and stab the squash 5-6 times so that the heat and moisture
can seep in and out to cook the flesh. Yes, it’s a vegetable,
but I think you can use words like meaty and flesh to describe
never-living creatures, too.

Put the 4 1lb squash and 2 cups of water in your crock pot for
6 hours on low. When it’s done, the squash will deflate a bit
and be awkward to lift out. Watch out— it’s HOT and full of
juices. Let it cool a bit before you handle it. You will need
to cut the spaghetti squash in half and scoop out the seeds
inside (Throw the seeds away. This is not a pumpkin.)

Use a fork to shred the cooked pasta-like fresh from inside
the squash. Once you have scraped it out, throw out the skins.
Much like pasta, this is now a wonderful blank slate to begin
preparing a delicious dish! Here are a couple ideas to choose
from as far as fun flavors to add into your spaghetti squash:

= Add 1 tablespoon butter, 1 teaspoon minced garlic and
1/4 cup grated parmesan cheese.

= Add 1 cup alfredo sauce, 1 lb. browned ground beef and a
can of stewed mushrooms. Oh look- beef stroganoff!

= Top it with crock pot chicken cacciatore for a low-fat,
low-carb hearty dinner. (Yes, this requires two crock
pots.)

= Add a scoop of crock pot caramelized onions and some
cubed mozzarella cheese. French onion spaghetti squash!

Trying a new vegetable dish 1is no longer a challenge or a
disappointing dinner. Enjoy your local seasonal vegetables in
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these new and exciting ways.

Crock Pot Enchiladas

Happy Cinco de Mayo! This 1s a really easy recipe for
enchiladas— you buy the sauce already made and a handful of
other ingredients. When you put it all together it tastes
authentic and just the right balance of flavors and spice. I
always keep a bag of flour tortillas in the refrigerator, so
even though enchiladas are traditionally made with corn
tortillas, I'm going to use the ones I already have.

Enchiladas are pretty much a corn (maize) tortilla wrapped
around any variety of fillings, including meats, potato,
seafood, vegetables, cheese, beans or any combination of
these, covered in a red chili sauce. The Spanish word
“enchilado” means spicy or hot, but that doesn’t mean that
your taste needs to be extreme. You can add intensity with
jalapenos or Tabasco if you’d like to crank it up a bit. This
dish is also a great way to get your family to fill up on
protein and you can use shredded beef or chicken if you prefer
it over ground meat.

I suggest serving this dish with some Spanish rice or refried
beans and some shredded lettuce, diced tomatoes and a dollop
of sour scream. And if you serve dinner and request “dos
cervezas, por favor”, I say cheers to you and enjoy your
celebration!

1 1b ground turkey

1 medium onion, sliced thin


https://dinnerisacrock.com/2010/05/05/crock-pot-enchiladas/

1 can diced green chiles

1/2 c. salsa

3 T. olive oil

10 tortillas (corn is traditional, flour ones still work)
1 can enchilada sauce

1 c. shredded colby jack cheese

2 T. jalapenos (from the jar)

Heat olive oil in a separate pan and brown meat until crumbled
and cooked throughout. Add onion and saute until translucent.
Add green chiles and salsa to mixture and stir, turn off heat.
Pour a little enchilada sauce into the crock pot, just enough
to coat the bottom. Roll 2-3 T of meat mixture in each
tortilla and then place each one in separately, seam-side down
(this works easiest in an oval shaped crock pot). Cover
tortillas with remaining enchilada sauce, then the cheese and
then sprinkle with the jalapenos. Cook on low for 3-4 hours.
Ole!!



