
Crock  Pot  Stuffed  Green
Peppers

This recipe is all about using up LEFTOVERS. I don’t mean the
extra serving from the Crock Pot Celery and Leek Soup you made
over  this  cold  weekend  so  you  can  have  a  delicious  hot
lunch to start the week, or the corner pieces of Crock Pot
Vegetarian Lasagna that you purposefully didn’t scoop out so
you could nibble on the cheesy goodness again after the kids
are in bed, I mean the small containers of random single
ingredients  that  you  can’t  bring  yourself  to  throw  out.
 Stuffed peppers are the perfect solution to this ongoing
drama of being single. Ingredient, that is.

I did make lasagna last week and didn’t have a chance to make
homemade  sauce,  so  I  bough  (gasp!)  a  big  jar  of  chunky
spaghetti sauce. I also rolled sushi and had one sad bowl of
white rice left. So I stopped by the store and picked up a few
fresh peppers– because even though it was a separate trip, I
rationalized that I was actually doing a service by cleaning
out the fridge.

DISCLAIMER: this next statement is not political, religious,
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or meant to have any greater meaning in life. I don’t really
believe in gender… of bell peppers. That’s right, there’s a
myth that you can judge the gender of a pepper based on the
number of bumps on the bottom of the bell. Male peppers are a
tripod with three bumps and females are more voluptuous and
display four proud bumps instead. Farmers and cooks have tried
to determine if there is a taste variety, increase or decrease
in the number of seeds, or what causality actually exists to
determine the gender, but I have yet to see scientific proof
on this topic. Lack of proof does not discourage me from
believing that once again, we can say that size does matter
and so do the number of bumps. I think they are called male
and female just as an easy way to differentiate, but that
there isn’t actually a gender connection to the bells, since
they grow the same seeds and reproduce in the same way.

I prefer to use the female, four bump variety, when I make
stuffed peppers for no greater meaning than I think they stand
up easier in the crock pot. If you are going to cut them in
half  before  stuffing,  then  it  doesn’t  really  make  a
difference, but I like to stuff my peppers whole. When they
start to get soft, the three bump chumps tend to tippy over
and the contents and liquids spill out.  So if you can, try to
find full, robust “females” to stuff with your meaty goodness.
(I HAVE A FEELING THAT I SHOULD REPEAT THAT DISCLAIMER AGAIN
HERE, YOU NAUGHTY LITTLE READERS.)

A normal serving would be one full pepper, but I like to make
three peppers and then a few extra meatballs. That’s right… I
turn my leftovers into leftovers. Sometimes, the kids just
prefer the meatballs to the peppers and that’s fine with me,
too. My oldest son tells me he doesn’t like peppers or onions,
but doesn’t realize they are already chopped up and cooked in
the meatball. He tells me that dinner was “so good” in the
same voice that my nana used to say those words. And then she
would suck in air, like it was grabbing up the last morsel of
goodness from that bite.



 

Crock Pot Stuffed Green Peppers

Prep Time: 10 minutes

Cook Time: 5 hours

Serves: 3-4 people

 

3 green bell peppers, with four bumps on the bottom

1 lb. 80/20 ground beef

1/4 sweet onion, finely chopped = about 1/2 cup total

2 c. cooked white medium-grain rice

1 t. dried basil leaves

1/2 t. ground celery seed

2 T. tomato paste

2 c. marinara or spaghetti sauce, chunky preferably

Cut top inch off each bell pepper and scoop out the seeds and
pithy parts. Cut the green parts off the top part and finely
chop. Mix beef, chopped pepper and onion, seasonings, rice,
and tomato paste. Stand peppers up in the crock pot and using
your hand, gently fill each pepper pot with meat. Push mixture
into the sides so that air is removed and maximum capacity is
reached. Use any remaining mixture to make meatballs; place
them in the crock pot surrounding the peppers. Pour marinara
sauce over the stuffed peppers and meatballs. Cook on low for
5 hours. Serve immediately (overcooked peppers will fall apart
and lose all remaining texture).

http://amzn.to/2kgJLOK


Crock  Pot  Ground  Turkey
Stuffed Peppers

Make  your  holiday  table  a
little  brighter  with  these
beautiful  stuffed  bell
peppers!

My favorite season is sunshine. I don’t really care what month
of the year it actually is… if the sun is beaming and I can
feel the warmth on my face then it’s my favorite season, for
sure.   Fall  brings  lots  of  sunshine–  and  rain–  and  over
programming of school functions, sports, travels, holidays,
and chaos. That’s why I desperately need that sunshine to keep
me warm and happy! �

Since days like today have a full agenda and to do list, I’m
taking advantage of leftovers in my fridge and making an easy
low-fat crock pot meal that we can all sit down to as soon as
we get home from today’s events.  It’s tempting to drive
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through or order delivery when the day is so full already… but
I’d rather have dinner ready in the crock pot and just get
home, sit down, and eat. Sure, there are a few dishes to do
after the kids go to bed, but it’s so much healthier and less
crazy for me to plan ahead and just have it done and ready to
go.

We  ate  stuffed  peppers  pretty  often
growing up. I like the simplicity of
meat and veggies and it is a great way
to use up leftover rice. I can also
totally sneak in extra veggies because
it’s  really  like  a  pretty  pepper
stuffed with a huge meatball! You can
either cut the bell peppers in half or
just cut the crown off and stuff them

whole and standing up. I make that decision based on the
shapes/sizes of the peppers and how they will fit best in my
crock pot. If I use the whole pepper, I like to use this insta
pot or one that is more vertical… but if I’m cutting them in
half, then this is definitely the one to use.

My kids like the filling, but not the peppers, so when I make
this at home I save half of the filling and bake it in a loaf
pan instead of stuffing it into peppers for the crock pot. I
don’t usually like to make two separate meals for dinner… but
if I give them the stuffed peppers they just eat the middle
out and leave the fleshy and bright veggie to throw out. That
makes me sad! So I have compromised and bake it separate for
them to eat.

Crock Pot Ground Turkey Stuffed Peppers

Prep Time: 20 minutes

Cook Time: 5-6 hours
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Serves: 6

6 medium bell peppers (red, yellow, orange, or green)

1 lb. ground turkey

2 c. cooked white rice

1 c. diced sweet onion

1/2 c. shredded carrot

1/2 c. canned corn kernels, drained

2 T. tomato paste

8 oz. can of tomato sauce

2 T. brown sugar

Cut the tops off of the peppers and pull out seeds and pithy
parts. In a separate bowl, mix the meat and veggies. Form into
balls and fill the peppers; the meat can be pressed in firmly.
In another bowl, mix the tomato paste and sauce with the brown
sugar, then pour the mixture over the tops of the peppers.
Cook on low for 4-6 hours.

Crock  Pot  Vegetarian  Beef
Stir Fry
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Feed the meat-eaters in your
family  something  new  and
tasty!

Ever wonder how to feed vegetarians but still make something
that your family will eat?  My boys are meat-eaters.  I praise
them for their love of fruits and veggies, too, but without
meat, they would not survive. We are not a quinoa-black bean-
lentil-tofu-kale-any other alternate to real protein eating
crew. We’re just not. I don’t care how you make it, if it
doesn’t look like meat, my boys won’t touch it.

But,  wait!  What  is  this?!
Beefless  tips?!  I  was  amused,
possibly  bewildered,  and  very
intrigued. Let’s try it in the
crock  pot!  From  what  I  could
tell from the package, the end
result would be very similar in
consistency  to  meat.  Since  it
didn’t  actually  need  to  be

cooked through, this product worked great without taking a lot
of time (DISCLAIMER: I do not work for Gardein Company, I just
liked this product and wanted to share it with you.)

If this coming weekend is bringing guests of all shapes and
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sizes,  and  maybe  even  weird  dietary  restrictions  or
preferences, try this vegetarian dish and see if it’s a crowd-
pleaser for you, too!

 

Crock Pot Vegetarian Beef Stir Fry

Serves 6 people

4 cups kale, washed, stalks removed

8 oz sliced baby portabello mushrooms

1 bag Gardein Homestyle Beefless Tips

6 oz. can sliced water chestnuts

1/2 c. Soy Vey Veri Veri Teriyaki Sauce

Layer all of the ingredients
in the order listed in the
recipe. Hit start. It’s just
that easy!

Put  all  ingredients  in  crock  pot  in  order  and  then  pour
Teriyaki sauce over everything. Cook on low for 3-4 hours.
Serve over brown rice.
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Crock Pot Dirty Rice

Do you ever stock up on meat when it’s on sale and freeze it,
only to then have to come up with a meal that specifically
uses that “great deal” before it gets freezer burnt?! Yeah,
that’s what I’m going through today. I thawed out a package of
sweet italian ground sausage. I’m sure I bought it with some
sort of intention…. but then it got buried in the freezer
under half a dozen packages of frozen vegetables. After making
winter vegetable soup, I found my meat stash and now had to
face the task of figuring out what to make with the ground
sausage.

Normally, you can substitute ground sausage in most ground
beef  or  ground  turkey  recipes.  It  makes  great  chili,  an
incredible lasagna and even is creative in meatloaf. But I
wanted to work on a recipe that truly highlighted the spices
of the sweet italian sausage. You can use any variety of
sausage,  just  understand  that  the  flavors  will  ultimately
completely change up the overall dish– so if you want hot
sausage  or  you  want  to  un-case  a  beer  bratwurst,  that’s
totally fine. You can play with the flavors by changing up
your meat selection– or using up something you find in the
bottom of your freezer!  

So tonight, we’re having crock pot dirty rice. I love that
this dish uses the word “dirty”, but it’s so true. This is the
antithesis of steamed, white rice. It muddles together all the
flavors  from  the  spicy  meat  and  the  sweet  vegetables  and
somehow the tomato paste marries it all together. Yes, that’s
what this is– a “dirty” “marriage” of flavors. Ha! I hope you
enjoy  this  classic  spicy  one-pot  meal  and  that  it  warms
up your winter night.
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1 lb sausage, crumbled and browned

3 cups water

1 cup uncooked long grain rice

1/2 large onion, finely chopped

1/2 large red bell pepper, finely chopped

1/2 large yellow bell pepper, finely chopped

3 stalks finely chopped celery

1 15 oz. can kidney beans, not drained

1 6 oz. can tomato paste

1 beef bouillion cube

1  tsp salt

1/2 tsp red pepper flakes

1 T. chopped fresh parsley

Brown meat and put in crock pot first. Then using same pan,
brown onions and peppers until soft, then add to crock pot.
Add remaining ingredients, except for parsley. Stir. Cook on
low for 4 hours.  Serve into bowls and sprinkle with fresh
parsley.

Crock Pot Broccoli and Rice

This dish is so easy, so tasty and so complete that I started
it while I drank my morning coffee and we ate it for lunch.
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You could use this decorated-vegetable-and-carbohydrate with
pretty  much  any  protein  and  it  would  be  the  perfect
complement.  Even my kids like it! Try this next time you want
a simple side. Enjoy!

1 lb frozen broccoli spears

1 c. white rice, uncooked

1 can cream of mushroom soup

1 can-full of water

1/2  t. salt

1/2 t. black pepper

Put all ingredients in crock pot and stir. Make sure the rice
is mixed into the water and soup and isn’t just sitting on top
of the broccoli spears. Cook on low for three hours.

Crock Pot Chicken Divan

This  recipe  gives  me  crazy
flashbacks! My mom use to make
this when I was a kid. She made
it  in  the  oven,  but  it  was
almost  the  same  recipe—
broccoli, chicken, rice and some
sauce that had a little bit of
an orange color but didn’t taste

at all like oranges. It took me a few more years of life to
find out that the color was from the curry powder. I think
Crayola should add the crayon color “curry”.  
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It’s hard sometimes for my taste buds to explain the flavors
to my head, but I think I’ve figured out most of my mom’s
recipe.  I’ve added the crock pot. Maybe the celery seed, too,
but I think it adds a nice flavor. I start with frozen chicken
breasts because I never think ahead to thaw it out and I don’t
like when I defrost it in the microwave and then the edges get
a little cooked and weird. Using frozen chicken breasts works
just fine, it will defrost and cook and fall apart into the
creamy goodness of the sauce and the starch of the rice and
absorb all of the spices by the time it’s done.

This home cooking will serve a table full of happy tummies and
happy hearts. Enjoy!

1 lb. frozen broccoli cuts

1 c. uncooked white rice

3-4 boneless, skinless chicken breasts

1 can cream of chicken soup

1 t. Worchestershire sauce

1 t. fresh lemon juice

2 t. curry powder

1/2  t. celery seed

1/2 t. ground black pepper

2 T. melted butter

1 c. shredded cheddar cheese

1/2 c. Parmesan cheese sprinkles

1/2 c. milk

1/2 c. mayonnaise



Put frozen broccoli in crock pot first. Sprinkle with rice.
Lay chicken breasts on top. Mix remaining ingredients in a
separate bowl and then pour on top of chicken. Cook on high
for  4  hours.  Prior  to  serving,  shred  chicken  and  mix
everything  together.

Crock Pot Inside Out Stuffed
Peppers

Stuffed peppers are a delicious union of textures and are
meant  for  slow  cooking.  But  sometimes,  the  prep  work  of
cutting  and  chopping  and  mixing  and  stuffing  is  just  too
much.   Consider  this  my  recipe  for  “inside  out  stuffed
peppers”. I’ve figured out a way to get that same great result
with even less time. It might not have the same presentation
as beautifully stuffed bells, but if you are looking for ease
and a great meal, this is a good sloppy way to serve a
favorite dish. Enjoy!

1 lb. ground turkey or chicken

2 T. dried parsley

1/2 c. uncooked rice

1 t. salt

1/2 t. ground pepper

1/2 t. red pepper flakes

1 t. worchestershire sauce

1 16 oz. bag frozen chopped peppers
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1 medium onion, sliced

2 c. spaghetti sauce

Mix together first seven ingredients. Put frozen peppers and
onions in bottom of crock pot. Form 12-14 meatballs from the
mixture and arrange in a single layer in the crock pot. Pour
spaghetti sauce on top evenly. Cook on high for 3-4 hours.

Crock Pot Mexican Chicken

I’m a big fan of celebrating other cultures, especially their
holidays, but it’s mostly for the foods we get to enjoy. Cinco
de Mayo used to mean margaritas, Corona with lime and maybe
some array of indigestion-causing spicy salsas. Now I try for
a  little  more  flavor  and  less  debauchery.   This  Mexican
Chicken  crockpot  is  a  fantastic  combination  of  spice  and
creaminess and when your teeth burst through a bite you might
just start thinking about moving south of the border.
4 chicken breasts (can be frozen)
1 pkg. taco seasoning
1 can yellow corn niblets, drained
1 can black beans, washed and drained
1 jar of picante sauce (mild, medium or hot)
1 pkg. plain cream cheese (8 ounces)

Directions:

Place frozen chicken breasts in the bottom of a crockpot.
Layer all ingredients EXCEPT for the cream cheese. Cook on low
for 6-8 hours. Ten minutes before you serve, stir in cream
cheese. Serve over rice.  Or– make it a day ahead and just add
the cream cheese when you reheat!
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(recipe  originally  provided  by  Preferred  Childcare,  Inc.,
Greensboro, NC)

Keepin' it simple

Some  days  you  might  consider  dumping  everything  in  a
crockpot to still be too much work. I know some of you have
great intentions, but that crockpot is still sitting in a box
in your basement. Or, the idea of scrubbing the caramelized
tidbits from the sides might convince you not to try. Trust
me, one pot meals are the easiest way to save time in prep and
clean up. Once you start with your crock pot, you’ll realize
that it is the best kitchen small appliance you have— other
than your coffee pot, of course.

So let’s start simple. Here are some easy things to try that
don’t require a lot of work, clean up or preparation.

1. Rice: your crock pot can also be a rice cooker. 1 cup rice
to 2 cups water on high. You need to check it to see when it’s
fluffy and done because the time can vary depending on the
rice, but the ratio should be the same for all varieties.

2. Sweet potatoes: wash them (don’t pat dry), leave the skin
on and put them in the crockpot for 4-6 hours on low. They
will create enough liquid to cook all the way through. If you
want to make it fancy, peel and cube the potatoes, then add a
couple T. of butter and brown sugar to the pot for a sweet
treat. I wouldn’t be offended if you added mini-marshmellows
at the end either!

3. Sauces: Many times you will read that I’ve created a sauce
or a glaze or thickened up a gravy. But honestly, you can use
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most bottled sauces on meats and veggies just fine. BBQ, sweet
and  sour,  teriyaki,  italian  dressing  and  broth  all  make
for excellent flavors in the crock pot.  The only down side is
that these sauces are typically higher in sugar, which means
it might make for tougher clean up, and also higher in sodium,
which might make the cooked foods a little saltier. But by all
means, you can totally keep in simple and use prepped sauces.

4. Owner’s Manual: If you own a crock pot, you have some great
resources to help you figure it out. This may sound silly, but
check your owner’s manual! There may be a conversion guide of
oven cooking time to crock pot cooking time. It means you can
crock pot so many more things now that you know how long to
cook them! It might even have some great recipes to try. It
also has the warranty information— if you find that your crock
pot doesn’t cook evenly, that it burns, that the lid doesn’t
keep a good seal, that it has a weird electrical smell, or any
other bizarre cooking experience, then you should definitely
call the company and follow up. Crock pot cooking should be
simple and easy, if it isn’t, then let’s work together and
figure out why!

5. Crock pot liners: One of the best accessories a girl can
have. Except you can’t wear this. But your crock pot can! You
open it, put it in the crock pot and then dump everything into
it. Cooking directions are exactly the same, but now there
isn’t any clean up. When it cools, you just pull it out and
throw it away. It doesn’t get any easier than that. Take my
advice and put this item on your next grocery list.

I hope these nuggets are helpful to you and maybe this ounce
of encouragement will motivate you to give crock pot cooking a
try. Have fun with it! Food isn’t just about sustenance, it
should entertain all of your senses!


