Crock Pot Bean Medley

We’'re going to a BBQ at my brother’s house this weekend and
since the assumption is that I’'ll bring something from the
crockpot, I know I need to come up with something tasty and
creative. The catch is that I don’'t really want to go grocery
shopping today. So, I'm diving into the pantry in the hopes
that I will surface with a plan and an amazing side dish. I
also want to make this dish over night so that it is ready to
go in the morning.

Baked beans are a very typical BBQ side dish, but I would
like to make a bean dish that isn’t brown and smokey or looks
like it’s was dumped into a bowl and served. Beans are an
easily accessible food- even if they look like they were
prepared a little different, everyone still usually takes a
scoop to eat. This combination is a nice variation because it
is more colorful and the light colors are a nice balance for
spring. Enjoy!

**NOTE: Assume that each can is about 15 ounces. This recipe
works best in a 6-quart pot. Feel free to divide all
ingredients 1in half if you are not cooking for a large
gathering of people, a sports team or a small army.**

2 cans black beans, drained and rinsed

2 cans dark red kidney beans, drained and rinsed

2 cans great northern or cannelini beans, drained and rinsed
2 cans sweet corn kernels, drained

8 oz. frozen cut green beans

1/2 medium onion, chopped

1/2 red bell pepper
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1/4 c. apple cider vinegar
1/4 c. brown sugar

1/2 t. celery seed

1/2 t. oregano

1/2 t. black pepper

3 T. ketchup

3 T. tomato paste

1 T. brown or dijon mustard

Drain and rinse all the beans before putting them in the
crockpot. Add the rest of the veggies. Mix together the brown
sugar, apple cider vinegar, tomato paste, mustard, ketchup and
seasonings and dump in on everything in the crock pot. Give it
one good stir and then set it on high for 3 hours or low for
5-6.

Crock Pot Fruity Oatmeal

Good morning, friends! While this is technically breakfast and
not dinner, I figured a nice, warm meal would be a good way to
start Monday morning. After reading pages of posts online, I
decided that the only way to figure this recipe out would just
be to avoid all the major complaints that people had about the
other recipes. So, to save you the time of researching
everyone else’s negativity, here 1is the insight and recipe
that I have to share with you.

1. Cook time: I suggest 8 hours on the “keep warm” setting.
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Everyone else said to cook the oatmeal for 4 hours on low, but
who wants to get up in the middle of the night to start
breakfast?! Cooking on “keep warm” means you can wake up
looking rested, too.

2. Burnt edges: The downside of crockpot cooking is the clean
up. I’'ve been known to let a burnt pot sit for a couple days.
My mother-in-law and I used to joke that we were just letting
the dirty ones soak in hopes that someone else would scrub
them clean. You can buy crockpot liners which makes clean up
super easy and keeps complaining and procrastination to a
minimum.

3. Oats: There areusually three types of oats at the grocery
store— quick oats, regular oats and steel-cut oats. If you
vary the recipe, you can use any of these, but since I have
quick oats in the pantry at all times, that is what I use.
Steel cut oats are probably best for crockpotting because of
their tough exterior. And yes, I might have just made up that
word— crockpotting does 1look pretty funny, but it's
grammatically correct if “to crockpot” was an actual verb.

2 c. quick oats

2 cups water

1 cup milk

1 apple, peeled, cored and diced
1/2 c. dried cranberries

1/2 c. applesauce

1/2 t. cinnamon

1 t. vanilla

1/4 c. brown sugar

Add everything to the pot and give it a stir. Set crockpot to
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“keep warm” setting for 8 hours or to low for 4 hours. Cook
overnight for breakfast in the morning, then reheat leftovers
with a little bit of water and half and half for breakfast the
following day.

Crock Pot Cabbage Rolls

This 1is already in the pot for dinner tonight! It helps to
cook the cabbage the night before so you don’t scald your
hands trying to peel off the perfect leaves.

1 head cabbage

1 1b ground meat (I'm pretty sure anything will work, I’ve
used beef and turkey)

1/4 cup brown rice, uncooked
1 egg, beaten

1 onion, diced

1/2 t. salt

1/2 t. pepper

1/3 cup cider vinegar

1/2 cup brown sugar

1 can tomato soup

1/2 cup Catalina dressing

1. Put cabbage in boiling water. Simmer for 5-10 minutes. Let
cool completely before handling.

2. Mix meat, rice, egg, onion, salt and pepper.

3. In another bowl mix vinegar, sugar, soup and dressing.

4. Remove 12 large cabbage leaves from head and then chop
remaining cabbage and put it in bottom of crock pot.

5. Put 2-4 T. of meat mixture in center of cabbage leave. Roll
up, envelope style and place in crock pot, seam side down.
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(you can use toothpicks to hold the rolls together if you need

to)
6. Pour tomato mixture over all of it.

7. Cover and cook on low for 8-10 hours.

(recipe 1is adapted from one on www.recipezaar.com)
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