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
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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.
1/4 t.

1/2 c.

ground allspice

white pepper grounds

water

DIRECTIONS

1.

Wash and core the apple; core it twice to make a big
enough opening for filling

. Mix all of the dried fruit and dry filling ingredients

together in a separate bowl.

. Stand all of the apples up in the crock pot (oval or

casserole sized works best).

. Carefully fill all of the apples with the filling. Press

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- the

apples.

. Cook on low for 4 hours. Serve with vanilla greek yogurt

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 Noodle Kugel

This is one of my favorite foods from my experience with
Jewish holidays. This casserole is sweet and dense with a
wonderful warmth of cinnamon and vanilla. The noodles are soft
and bound with the creamy egg filling. But my favorite taste
is the plump raisins that swell with flavor and are a great
contrast to the texture of the noodles.

I’ve made this dish many times in the oven, so it seemed like
an easy transition to do it in the crock pot. Plus, it was so
much easier to serve this dish hot as a buffet item when
guests could just scoop it up still steaming. Plus— no one had
to be embarrassed to have seconds when they could just go back
to the crock pot for more!

1 lb. yolk-free broad egg noodles, cooked
5 eggs, beaten

16 0z. sour cream

16 o0z. cottage cheese

1/2 c. sugar

1 t. cinnamon

1 T. vanilla

1 c. raisins

1 c. Special K cereal (crushed)

2 T. butter, melted


https://dinnerisacrock.com/2010/09/24/crock-pot-noodle-kugel/

Mix all ingredients except noodles in crock pot until smooth.
Fold noodles into mixture gently. Mix crushed cereal and
melted butter in a separate bowl and then flake on top of
casserole mixture. Cook on low for 4 hours. For last 15
minutes, position lid sideways so that air can escape during
final moments of cooking.

Crock Pot Carrot Cake

I would like to begin this post
with an argument. The title of
carrot <cake 1is really a
misnomer. This shouldn’t be
considered a dessert. It 1is
based foremost on a VEGETABLE
for goodness sake! It 1is a
carbohydrate next and then a
treat after that. It 1is
vegetarian, kosher, can be low
fat and I'd almost put the gold sticker of “healthy” on it!

Based on these clear and evident facts, I would like to share
with you my recipe for crock pot carrot cake. Serve it for
breakfast, after lunch, for an afternoon or evening snack or
just about any point of the day. Chalk it up as doing a good
deed for yourself. And trust me, this tastes soooo much better
than drinking v8!

1 c. flour
1 c. oatmeal

1/2 c. sugar
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1/2 c. applesauce

2 t. potato starch
1/4 c. apple juice
1/4 c. vegetable oil
1 t. baking powder

1 t. baking soda

1 t. cinnamon

1 c. grated carrots
1 t. vanilla

1/2 c. raisins

1/2 c. chopped walnuts (optional)

Mix all ingredients in a separate mixing bowl by hand. Coat a
loaf pan with non-stick spray and then pour batter in. Place
entire loaf pan in crock pot (use oval shaped crock pot to
make it fit). Cook on high until center of cake is no longer
jiggly— about 2-2.5 hours. Let cool and then shmear with
whipped cream cheese or cream cheese frosting.

Crock Pot Bread Pudding



https://dinnerisacrock.com/2010/03/27/crock-pot-bread-pudding/

This crock pot bread
pudding makes a great
breakfast or dessert!

If you could smell my house right now, it is sweet and a
little spicy with a creaminess swirling around with every
breath. Somehow, it is like a combination of slow Sunday
mornings and early weekday diner breakfasts. If you are
preparing your house for the Jewish holiday of Passover— this
is the ultimate way of using up the last of your chametz
(leavened bread). You can use any combination of plain breads,
but I'd recommend using white, wheat, french, italian.. even
leftover hamburger or hot dog buns if you’ve got them.
Honestly, this might be for dessert, but if I had more bread
to use, I would totally make it again for breakfast.

As this time of year seems to fill with baby and wedding
showers in preparation for summer celebrations, I would also
absolutely recommend making this to share at a brunch. Since
it only takes three hours, you can start it when you wake up
and be ready to entertain gquests with ease. For my male
readers and/or sports fanatics— you might be spending too many
nights staying up and watching March Madness basketball games;
start the following day with this hearty dish to help wake you
up and fill you up (and maybe even absorb that last bit of
“adult beverage” festering in your belly).
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So no matter what catagory you might fit into from this post,
I think you all will fall in love with this sweet dish. Enjoy!

6 c. cubed bread
8 eggs, beaten

4 cups milk

1/4 c. sugar

1 t. cinnamon
pinch nutmeg

1 t. vanilla

2 T. maple syrup
1/2 c. raisins

Throw all the bread cubes into the crock pot first. Then, in a
separate bowl, mix together the eggs, milk, sugar, cinnamon,
nutmeg and vanilla. Pour mixture onto the bread crumbs and
make sure all pieces are coated. In another separate (small)
bowl, mix together the raisins and maple syrup and then
sprinkle the coated fruit on top of the swelling bread in the
crock pot. Cook on high for 2.5 to 3 hours. You want to make
sure the eggs are cooked through and there isn’t any liquid
left.



