
Crock  Pot  Winter  Vegetable
Soup

Crock  Pot  Winter  Vegetable
Soup is the comfort of home
served in a cup.

You’ll  often  hear  me  say  that  food  isn’t  just  about
sustenance,  but  also  satisfaction.  Entertainment.  Emotion.
Nutritionists focus on the content of food.  Dietician focus
on the balance of food.  But when I sit down to eat– or more
importantly– serve a meal to family and friends, it’s about
the experience and the memories we create around the table.
Your food will be through your system in less than 24 hours,
but the feeling you had when eating it will last a lifetime.

That’s how I feel about this soup. It’s based on a recipe my
mom used to make when I was a kid. We ate dinner as a family,
almost every night. It’s just what we did. And we didn’t do it
in front of a television or on the run, but it was quick and
easy meals and meant to create an atmosphere for conversation.

Mom’s meals were much like this one– a basic recipe with few
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ingredients that when combined received minimal complaints! We
called it winter vegetable soup because nothing really is
fresh during an Ohio winter. She could keep all of these items
on hand and whip this meal up in about half an hour. I prefer
to cook it low and slow, of course, and add a few more
seasonings. But overall, it’s the comfort of home in a cup.

Crock Pot Winter Vegetable Soup

Prep Time: 5 minutes

Cook Time: 5 hours

Serves: 8

2 12 oz. packages frozen vegetables- broccoli, cauliflower and
carrot combination

1 32 oz. box of vegetable broth

3 T. butter

1 t. minced garlic

1/2 cup crock pot caramelized onions (or substitute 1/2 sweet
onion, diced)

1/2 t. each: dill weed, celery seed, basil, parsley, salt,
black pepper (ALL DRIED SEASONINGS)

1/4 c. corn starch

3 cups cold milk (2% or whole is preferred)

Pour frozen vegetables into crock pot, followed by broth,
butter, garlic, onions and seasonings. DO NOT ADD CORN STARCH
OR MILK YET. Cook on high for four hours. In a separate bowl,
dissolve corn starch into COLD milk and then add to crock pot.
Cook on high for another hour. Soup will have thickened. Add
salt and pepper to taste preference.
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Crock Pot Creamy Potato Soup

Today  was  the  first  day  that
actually  felt  like  fall.   I
don’t  mean  like  a  specialty
coffee…  I  mean  hooded
sweatshirts,  warm  blankets,
steamy  bowls  of  soup  and  the
sound of rustling leaves. And if
you are lucky, you can enjoy all
of  those  things  at  the  same
time.

Tonight’s Crock Pot Creamy Potato Soup made me think of Friday
night football games in high school. And cold walks on first
dates. And craving ice cream on a cold winter’s night. It’s
like everything that it supposed to feel cold on the outside,
but makes you feel warm on the inside. That’s how satisfying
this soup tastes.

So I’ve already posted another version of Crock Pot Potato
Soup already, but I like this one because it includes more
vegetables. I’ve also posted Crock Pot Parsnip and Potato Soup
because parsnip is my second favorite root vegetable. (Bonus
points if you know what my favorite is!) I also have Crock Pot
Sweet Potato and Corn Chowder, if you prefer the orange to the
white. I’m sensing a theme here! I do love potato soup and
each  recipe  is  tweaked  a  little  different.  I  feel  like
tonight’s  Crock  Pot  Creamy  Potato  Soup  is  actually  a
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culmination of my favorite things from each of these recipes…
but I encourage you to mess around and figure out what your
palate prefers with your potatoes.

 

Crock Pot Creamy Potato Soup

Serves 6-8

6 redskin potatoes, cubed but not peeled

3 parsnips, peeled and cubed

1 c. shredded carrots

4 stalks celery, sliced

1/2 sweet onion, diced

1 12 oz. can cream corn

4 cups vegetable broth

1 t. garlic powder

1/2 t. dried dill weed

1 t. dried basil leaves

up to 1 t. salt (can be added at the end, a little at a time,
for flavor)

————

1 c. cold milk

2 rounded T. corn starch

Clean and prep all vegetables and add to the pot. Add broth
and seasonings and give it all a good stir. Do not add milk or
corn starch yet. Cook on low for 6 hours. Add corn starch to
milk and dissolve, then add to the pot. Cook on high for one



additional hour. Remove lid and let soup thicken a little bit
before serving.

Crock Pot Cream of Mushroom
Soup

Try  different  varieties  of
mushrooms  in  your  soup  to
enhance the flavor!

Did you have a great weekend? Yeah, I met a real fungi.

Haha, fungi humor still cracks me up. Get it? Get it? Fun-
guy?! Bwahhh ha ha ha.  This recipe calls for at least three
different kinds of mushrooms because I love the variety of
texture.  If you don’t like mushrooms, don’t make this recipe,
make a different soup like Crock Pot Creamy Tomato Soup or
Crock Pot Cream of Celery and Leek Soup. This mushroom soup is
earthy and pungent in all the right ways.
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You can get mushrooms all year round, but I suggest you try
different varieties each time you make this. For example… your
standard button mushroom is a great basic, but play around
with oysters, enochi, portabello, or bunapi. No, those are not
made up words, they are varieties of mushrooms!

This recipe requires very little measuring, which might make
some of you uncomfortable. But, rest assured, that you would
have to work so very hard to mess this up. Don’t over season
the soup– it’s better to add a little salt and pepper at the
end instead of at the beginning.

I like my mushroom soup to be smooth and creamy so I use a
hand blender. If you like a more chunky soup, then try pulling
2 cups of the soup out and pureeing that, then add it back in.
The soup will still feel smooth, but will retain the majority
of chunks for bigger texture.

Try adding in other veggies for a more full flavor, if the
mushroom intensity is too much for you. You can add chopped
celery, green onions, chopped carrots, a can of green chiles
or even some corn to adapt the flavor. I am making a simple
version of this soup, but feel free to add more fun to your
fungi as you experiment.

Crock Pot Cream of Mushroom Soup

Serves 6-8

4 cups mushrooms, cleaned, stems discarded, and caps cut into
bite-sized pieces

32 oz. vegetable broth

2 cloves garlic, minced

4 sprigs fresh thyme (just the leaves)

1/4 sweet onion
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2 cups milk

2 T. corn starch

Add all of the ingredients into the crock pot EXCEPT the milk
and corn starch. Cook on low for 3-4 hours. With one hour left
to cook, dissolve corn starch in the milk and then stir into
the soup. Puree the soup using a hand blender until texture is
smooth. The soup should thicken in the last hour and then a
bit more once served. Add salt and pepper as needed once
cooking is complete.

Crock Pot Cream of Celery and
Leek Soup

Crock  Pot  Celery  and  Leek
Soup

Most weeks, I have a game plan for all of our meals and a
grocery list to organize my trip. I know which nights will be
crockpot meals, which nights will be leftovers, and I even
anticipate which nights I’ll probably be too tired to cook!
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But I started this week a day too late. I didn’t have my
grocery list set and I wasn’t quite sure what was for dinner,
so I opened the fridge and played a little Food Network-style
game show called, “what the hell can I cook with these three
ingredients?”

This is part of the amazement of crockpot cooking. With the
right balance of seasonings and time, dinner can be a full
meal without a lot of struggle.

Tonight’s  cream  of  celery  and  leek  soup  turned  out
beautifully. Some of my Facebook followers have been asking
for easy soups that are low calorie, too. This dish is very
low carb and adding the last step really thickens it up to
make it hearty. I even used 1% milk and it still tastes rich
and creamy.

As long as you keep basic ingredients in your pantry and an
open  mind  for  culinary  adventure,  you  can  make  delicious
dishes  without  needing  unusual  ingredients.  I’ll  still  be
going to the grocery store tomorrow, though!

 

Crock Pot Cream of Celery and Leek Soup

3 Bunches of celery hearts, sliced (about 8-10 cups)

1 lb frozen sliced leeks (or fresh if you can find them)

32 oz Chicken or vegetable broth

14 oz Can sweet corn, cream style

3 Cloves garlic, whole

1 t. Dried dill

1/4 t. Nutmeg

2 Bay leaves



1 t. Salt

1 t. Black pepper

2 T. Corn starch

2 Cups cold milk

Add everything except the last two ingredients to your crock
pot. Cook on high for 3–4 hours or until all vegetables are
soft. Remove bay leaves. Use immulsion blender and purée soup.
Dissolve the cornstarch in the cold milk and then add to crock
pot.  Continue  cooking  one  more  hour  on  high  so  soup  can
thicken.

 

Crock Pot Turkey Pot Roast

This afternoon, I went with my family to an apple orchard to
pick fresh, local produce to enjoy. It felt organic. Not in
the  “lacking  chemicals  and  pesticides”  way,  but  in  the
“feeling  connected  to  the  earth  and  supporting  something
good”. My kids loved picking the fruit and sampling all the
different kinds of apples.  I am eager to make my escalloped
apples recipe as soon as possible.

 But the best part of the day was coming home to dinner
already made and a very hungry family to feed!

One of my favorite meals to cook and eat is pot roast– meat,
potatoes, carrots, celery, onions… all the basics. It’s so
filling and full of great nutrients. One crock pot is a whole
meal. But sometimes I like to vary it up a little.  I made a
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very similar recipe today, but instead of beef, I used three
turkey legs as our protein.

The  meat  becomes  so  tender  it
falls off the bone. I used whole
carrots because they make such a
nice presentation and they don’t
get soggy when they cook.  The
key to keeping the meat tender
is to use the meat rack for the
crock pot and keep it elevated.
It still absorbs all the flavors

as it cooks, but it doesn’t deteriorate as it cooks.

I highly recommend making this dish for a family dinner or
even for the holidays! Trust me– I’m sure you can think of 100
other ways to spend a weekend afternoon than staying in the
kitchen cooking. Get out there and enjoy life a little, then
come home for a great meal. Enjoy!

3-4 turkey legs (2-3 lbs)

6 whole carrots, peeled

1/2 sweet onion, cut into chunks

4 stalks celery, cut into 2-3 inch sections

1 t. minced garlic

1 white potato, cut into chunks

2 c. chicken broth

1 T. olive oil

1/2 t. salt

1/2 t. black pepper

2 t. Mrs. Dash seasoning
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Put all produce (carrots, onions, celery, potato) in crock pot
and arrange in bottom. Using an oval shaped crock pot is best.
Put crock pot meat rack in so that the meat will sit just
above the produce. Pour chicken broth in, but do not let the
volume of it reach the meat rack. Place turkey legs on meat
rack.  Brush  meat  with  olive  oil  and  then  sprinkle  with
seasonings. Cook on low for 6 hours. 

(If you like gravy, put the remaining liquid in a pot on the
stove and bring it to a boil. Add 1 T. corn starch that has
been dissolved into 1/4 c. warm water. When gravy thickens,
serve with turkey pot roast.)

Crock Pot Parsnip and Potato
Soup

I’m  totally  enjoying  soups  this  week  and  I  hope  you  are
getting a chance to enjoy some of these recipes too. I love it
when I can make an entire meal in ONE pot and feed the whole
family. This soup is a variation on my crock pot potato soup
recipe (search for it in the recipe index) and adds in the
unique sweetness of parsnips and carrots and sweet onions.

Even though it’s almost spring, we still need to survive on
the  rest  of  winter’s  vegetables.  If  you  can  already  grow
things in your garden or windowsill, try adding fresh herbs
like flat parsley, dill or chives to your soup when it is done
cooking.  I  think  you’ll  find  the  promise  of  spring  in
the  soothing  warmth  of  this  chowder.  Enjoy!

4 medium potatoes, peeled and diced
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3 medium parsnips, peeled and diced

3 medium carrots, peeled and diced

2 stalks celery, diced

2 cloves garlic, minced

1/2 medium sweet onion, chopped

3 c. water

1 t. salt

1/2 t. black pepper

1 t. celery seed

1 c. milk

1 T. corn starch

1 can cream-style corn

Put all vegetables and seasonings in crock pot, cover with
water. Cook on high for 4 hours. When vegetables are all soft,
dissolve corn starch in milk and then add to crock pot. Add
cream-style corn and mix ingredients together. Cook on low one
more hour. Use an immersion blender and puree the soup until
thick and creamy. Serve with fresh parsley, dill or chives on
top.

Crock Pot Escalloped Apples
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This recipe is the direct result
of  two  completely  different
factors=

1. we’ve been getting great fall apples and need to use some
up, especially the ones with bruises  

2. it’s almost the holiday season and I’m trying to find lower
calories, but equally delicious dishes to serve up as dessert

This recipe is best served warm with a scoop of either vanilla
ice cream or just a dollop of whipped cream. It tastes like
the inside of a warm apple pie, but barely has more calories
that a cup of applesauce. It’s soothing and comforting to the
whole body and there is no reason to save this dish for
dessert— try it for breakfast with your oatmeal, as a side to
lunch or dinner or as a snack at any point of the day!

Unlike applesauce, this dish should be made with large chunks
of apples. As they cook down, the apples might fall apart a
little  bit,  but  that  will  help  the  juices  flow.  Do  not
overcook this recipe or you will wind up with apple butter.

8 medium apples, peeled and cored and cut into large chunks

2 T. salted butter

1/2 c. brown sugar

1 t. cinnamon

pinch of nutmeg

1/2 t. black pepper
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1 T. vanilla extract

1/4 c. cold water

1 t. corn starch

Put apples in the crock pot first, then sprinkle with brown
sugar,  cinnamon,  nutmeg,  black  pepper  and  drizzle  with
vanilla. Put butter on top of mixture, it will melt as it
heats. Cook on low for 4 hours or until apples are softened,
but still firm. Dissolve corn starch in water and then pour
over apple mixture and stir. Turn crock pot off and let sauce
thicken  until  it  gets  syrupy  and  easily  coats  the  apple
chunks.  Serve warm. 

(Makes 8 servings)

Crock Pot Beef Stew

So after the amazing stroganoff last week, somehow I still
wanted to make more beef. (I think we had BBQ chicken one too
many times over the holiday weekend.)  So even though it is
summer,  I  thought  some  hearty  beef  stew  would  satisfy  my
craving for red meat.  The nice part about this meal and the
hot weather is that a small serving is enough to satisfy and
you can use local produce to really enrich the flavors of the
stew. I am adding some extra vegetables to my stew that are in
season,  ripe  and  fresh  right  now.  Check  out  your  local
farmer’s market and see what vegetables look good to you.
Enjoy!

1 lb. beef, cut into stew meat

1 c. baby carrots
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4 stalks celery, cut into 1-inch sections

3 potatoes, skins left on, cut into small chunks

1 small onion, cut into small chunks

1 medium zucchini, cut into 1-inch sections

1 ear of corn, cut kernels off the cob

4-6 oz. fresh green beans, cut into 1-inch sections

2 c. water

3 cloves garlic, chopped

1/2 t. celery seed

1/2 t. paprika

1 T. parsley

1/2 t. salt

1 t. black pepper

To finish: 1 T. corn starch dissolved in 1/3 c. cold water

Put all ingredients into the crock pot and give it all a stir.
Cook on low for 4-6 hours. Add water with dissolved corn
starch and heat for 1/2 hour on high. Remove bay leaves before
serving.

Crock Pot Fish Chowder

This recipe has evolved from an amazing chowder that I once
had at the Columbus International Festival in Ohio. I think it
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was  the  Scandanavian  table  that  was  honoring  their  long-
standing  countrymen’s  careers  of  treacherous  trips  on  the
ocean.  I  think  it  was  really  to  honor  the  countrywomen’s
careers of having boatloads of fish to cook and trying to come
up with new recipes that didn’t resemble a fish face.
Now this recipe can easily be done in a pot on the stove and
done in an hour, but then the flavors wouldn’t have a chance
to fester all together. I prefer it in the crock pot, usually
made from leftover salmon or tilapia. You could probably use
halibut, red snapper or maybe even some trout if you wanted
to, depending on what you like. If you don’t have leftovers to
use, then just throw the (deboned, please) fish filets into a
pan with a little butter, salt and pepper and then bake it,
let it cool and flake it. Realistically, a budget-minded mama
could also use a couple cans of pink salmon and still have a
similar result.
Well, if we wanted to, we could start by sauteeing up some
diced bacon with the mirepoix (fancy word for chopped carrots,
celery and onions) and then including it all in the pot for a
smoky and salty addition. Or, we could throw in half a pound
of shrimp at the end of the day and make the chowder heartier.
But  I  keep  it  simple  and  it’s  still  a  crowd-pleaser  and
probably a little healthier too.
4 carrots, peeled and diced
3 celery stalks, diced
1 medium onion, diced
1 chopped zucchini, unpeeled
3 cups vegetable broth
2 bay leaves
1 clove garlic, minced
salt and pepper
1/2 – 1 lb fish– no skin, no bones; cooked, cooled and flaked
(1 T. corn starch dissolved into 2 cups cold milk)
Put  all  ingredients  (except  corn  starch  and  milk)  in  the
crockpot, with the fish being last. Cook 4-6 hours on high.
Remove bay leaves. Dissolve corn starch incold milk and then
add to the pot 1 hour before serving.

If  you’d  like  to  add  some  variety,  offer  cheddar  cheese,
chopped scallions and puffy oyster crackers to top your fish
chowder. Or a toy boat, if you can find one that hasn’t been



in the bath.

Crock Pot Potato Soup

My 93-year-old grandmother-in-law was visiting last week and
the woman is amazing.  She is clear minded and sound of body.
She might not win the race, but she will definitely reach the
finish  line.  She  loves  her  grandchildren  and  great-
grandchildren and hates to be idle. So when she was here
visiting and offered to help in the kitchen, I was pleased to
have her assistance. 

My  least  favorite  food  prep  is  cutting  onions.  Let’s  be
honest–  I’m  a  big  baby  about  it.  My  eyes  first  burn
and tingle, then water profusely and run all down my face. I
look like I’m in a bad soap opera by the time that innocent
white bulb is finally all chopped up.  So, I politely asked
my “sous-chef” to complete this task and she diced enough
onions to fill half of a gallon-sized freezer bag full!

Now I needed to figure out what to do with all these onions. I
thought about a side dish of creamed onions or maybe crisping
them up with some garlic to start a nice curry dish, but
decided instead that it would only be appropriate to make my
mother-in-law’s recipe for for potato soup and to use the
onions that her own mama chopped up. My M-I-L didn’t make this
dish in the crock pot, but all the ingredients are just about
the same. Enjoy!

5-6 medium potatoes, peeled and diced

1 medium onion, diced

3 stalks celery, cleaned and diced
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3 cups water

1 t. salt

1/2 t. black pepper

1 bay leaf

2 t. dried parsley

1 c. milk

1 T. corn starch

1 can cream-style corn

Put potatoes, onion, celery and seasonings in crock pot. Cover
with water (about 3 cups). Cook on high for 3 hours until all
veggies are soft. Dissolve corn starch in cold milk and then
add to crock pot, dump in can of cream-style corn  and cook
for 1 more hour.


