
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
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

https://dinnerisacrock.com/2016/11/18/crock-pot-ground-turkey-stuffed-peppers/
https://dinnerisacrock.com/2016/11/18/crock-pot-ground-turkey-stuffed-peppers/
http://dinnerisacrock.wpenginepowered.com/wp-content/uploads/2016/11/IMG_3171.jpg


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

Serves: 6

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

Summer  Series,  Day  Three:
Crock Pot Low Country Boil
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This  meal  requires  no
silverware–  or  plates!

Dinner tonight was epic. Seriously. I’ve been dreaming about a
low country boil for weeks now, but not just the flavors
fusing together, but enjoying it with the salty ocean air, the
sound of the waves, and the openness of a housetop porch. And
indeed–my prophecy has come true!

After another fabulous day at Ooh La La, our amazing beach
house for the week, we enjoyed this one pot wonder just as the
sun was setting. We started today at the Avon Pier, watching
skilled fisherman catch buckets of fish and even some shark!
Yes,  the  North  Carolina  coast  has  been  ridden  with  shark
incidents in recent weeks, but this was intentional baiting
and catching of these dangerous creatures. No joke– it was
thrilling and terrifying to see even little ones brought to
the surface and hauled up to within feet of us.

We  attempted  to  go  out  for  lunch  today  since  dinner  was
already going and the pier really made us work up an appetite.
Lunch was ok– but not the local fare I was hoping for; I’m not
convinced that the “Catch of the Day” didn’t arrive frozen in
a box the week before. The kids didn’t want to eat their fish
sticks… because they didn’t taste like the ones at home (well,
duh!).  So  while  we  all  enjoyed  the  air  conditioning  and
endless fountain beverages, I’m not convinced it was worth it
to go out to eat.
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If the local restaurants aren’t appealing, make sure you stop
by the local seafood markets instead– you can get fresh (never
frozen) fish and creatures that came directly from the ocean.
The Outer Banks is a prime location for tuna, soft-shelled
crabs, shrimp, and many other options… including the sharks I
mentioned before.

It  is  totally  worth
the extra buck at the
seafood  market  to
have  them  peel  and
devein  your  shrimp
instead!  But  if  you
do it yourself, click
and buy the tool in
the link provided!

We then returned “home” for another afternoon of swimming. I
peeled and deveined the pound of shrimp I picked up at the
seafood market to add as the last step of the low country
boil. Mental note to self– it is totally worth the up-charge
to have someone else do this process. After removing the tubes
of excrement from my crustaceans, I was no longer as excited
to devour these treats of the sea. I mean, come on… I can’t
unsee or unfeel that. But fresh is always the best option and
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local is a total perk. You’ll want your own shrimp tool to
peel and devein in one swipe if you are getting fresh raw
shrimp.

The Crock Pot Low Country Boil requires a few extra steps than
you normally see in Dinner Is A Crock recipes, but since we
were in and out of the house all day, it was not challenging
at all. Again– the point of taking my crock pot to the beach
was  so  that  we  could  eat  well  without  interrupting  our
adventures.  Dinner tonight was a total success and everyone
ate well after our beautiful day in the Outer Banks. If you
haven’t checked out the house yet, be sure to CLICK HERE and
see about planning your trip to Ooh La La.

 

Crock Pot Low Country Bowl
Serves 4

3 ears of yellow corn; peeled, cleaned and broken in half
8 baby red potatoes (golf-ball sized or smaller)
1/2 sweet onion, cut into chunks
4 stalks celery, cut into 3-inch sections
1/4 c. Old Bay Seasonings
3 springs fresh dill
1 12 oz. can of beer (I used Yeungling)
2 c. water
1  14  oz.  package  Hillshire  Farms  Lit’l  Smokies  or  other
cocktail links
1 lb. large fresh raw shrimp, peeled and deveined
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Put all of the vegetables in the crock pot with the water,
seasonings and fresh dill. Add the beer. Cook on low for four
hours or until the potatoes are fork tender. Add smokies or
cocktail links and add another hour on low. Let the crock pot
turn to the “keep warm” setting until you are close to dinner
time. When ready, add the shrimp to the pot and set on high
for 30 minutes– or just until the shrimp have turned pink.
Drain crock pot into a strainer and shake out as much liquid
as possible.

Pour the steaming awesomeness directly onto a table (covered
in a plastic bag and layers of newspaper) and enjoy with your
fingers. No silverware or condiments necessary.

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
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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

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  Sweet  Potato  and
Corn Chowder

This recipe comes from my friend I.H.K. and she is an amazing
cook. This soup is thick and chunky and a whole meal in one
bowl. She recommends serving it with tortilla chips or corn
bread.  Using an immersion blender can really change a soup
from drab to fab by altering the consistency to be smooth and
creamy instead of watery.

Since this recipe takes 8 hours on low, it’s a great one to
start before you leave for work in the morning and then come
home to a beautiful dinner. Take a chance on this vegetarian
chowder and enjoy!

2-3 large sweet potatoes, peeled and cubed (about 1/2 inch)
1 medium onion, chopped
1 can whole-kernel corn (15-16 oz.), drained
1 can creamed corn
1 teaspoon salt
fresh ground black pepper, to taste
2 cups broth (I use the vegetarian “chicken” flavor)

2 cups half-and-half or whole milk (depending on how virtuous
you want to be)
4 tablespoons unsalted butter
1 teaspoon smoked sweet or hot paprika (optional)
1 cup of shredded cheddar cheese
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Put first set of ingredients in crock pot and cook for about 8
hours on low or for 4 hours on high. Once the sweet potatoes
are tender, stir everything together. Use an immersion blender
to break up the ingredients as much as you want–I like my
chowder chunky, but breaking up some of the sweet potatoes and
corn makes the soup thicker and more luxurious. When only 1
hour of cooking time is left (if the slow cooker has been on
high, turn down to low) ADD: half and half or milk, butter,
paprika and cheddar cheese.

Crock Pot Pot Pie

Did anyone else just do a double
take  to  the  title  of  this
recipe? It’s funny to read Pot
Pot and not giggle… but this pot
pie is indeed made in your CROCK
pot. I guess I could just call
it crock pot pie, but then it
makes  me  think  of  ooey  gooey

apple filling and flaky, buttery crusts and sorry fans… that
is not this recipe. I will, however, promise that this recipe
is for a new favorite for your whole family. It has meat,
dairy, vegetable and carb and if you serve it with a side of
fruit (maybe cranberry sauce??), you’ve fulfilled every food
group. Except dessert… and I’m ok with that still being it’s
own food group.

I  will  probably  repost  this  recipe  around  Thanksgiving,
because it’s the PERFECT thing to do with leftover turkey. I
actually roasted a whole turkey this past weekend and have
enjoyed easy meals all week from all the leftover meat.  You

https://dinnerisacrock.com/2011/02/23/crock-pot-pot-pie/
http://dinnerisacrock.wpenginepowered.com/wp-content/uploads/2011/02/crock-pot-pot-pie.jpg


can also do this dish just as easily with a rotisserie chicken
that you pick up at the grocery store though.

Here’s another worthwhile note: I use a pancake mix that is
entirely egg-free because my son has allergies… so I just made
pancake mix according to the directions on the box for 12-14
pancakes (2 cups mix, 1.5 cups water). I would recommend that
you follow the directions on YOUR box, so if it asks for eggs,
you should probably include it. 

Also- please be cautious when you put the crock pot (removed
from the heating unit) into the oven and then taking it out. I
scalded my arm nicely on this one because I wasn’t paying
attention.  Ahhh,  the  things  I’m  willing  to  do  for  great
cooking and blogging… yeah, you’re welcome. � Enjoy!

1-1.5 lbs cooked turkey or chicken, skin and bones removed,
then meat cut into bite-sized pieces

2 cans cream of chicken soup

1 lb bag of frozen mixed vegetables, thawed

1 c. frozen corn, thawed

1/2 t. black pepper

1/2 t. salt

1/2 t. thyme

1/2 t. rosemary

2/3 c. milk

(separately  combine  pancake  mix  and  water  mixed  to  the
equivalent to 12-14 pancakes… so for me 2 c. mix and 1.5 c.
water, beaten together until fluffy)

Put  all  ingredients  in  crock  pot  and  mix  together  until
everything is well coated. Cook on low for 4 hours, then



remove carefully from crock pot’s heating unit. Pour pancake
mixture on top of hot mixture and bake at 350 degrees for
30-40 minutes until top is slightly browned and crisping on
the edges. Remove crock pot from oven carefully and cool for
10 minutes before serving.

Crock  Pot  Chicken  Tortilla
Soup

The morning is half over and my whole family is still wearing
pajamas. Yay for snow days! But since  it’s dreadful and cold
outside,  I  need  something  hot  and  satisfying  to  fill  our
bellies. I decided that we should head south of the border
tonight and enjoy some Mexican fare, so today I am sharing my
recipe for chicken tortilla soup.  This recipe is simple and
easy (and note– it freezes well, too!) and you can definitely
vary the spiciness of the dish, depending how much heat your
mouth can withstand.

I am sharing my basic recipe for this soup, but feel free to
add any of the following to the pot for additional spice. I
would recommend only picking one or two of these things as
each one packs a punch:

1/2 t. cayenne pepper OR

1 chopped jalapeno pepper OR

1 t. Tabasco sauce

You can also decorate your chicken tortilla soup in a variety
of ways. Try sprinkling some fresh, chopped cilantro on top,
or a few slices of avocado. If the spice is more than you
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anticipated, cut it with some shredded monterey jack cheese or
a dollop of sour cream.  Most restaurants serve this soup with
tortilla strips– you can crumble regular tortilla chips on top
for the same effect. Or just like an old scantron test, you
can select E. All of the Above (that’s the correct answer!!)

We might be skating on the lawn and building a snowman on the
porch, but at dinner tonight, we’ll all be saying “Ole!”

1 28 oz. can petite diced tomatoes

2 10 oz. cans diced tomatoes with green chiles

1 15 oz. can sweet corn, no salt added (drained)

1 lb. frozen chicken breasts or tenders

1/2 medium onion, chopped

2-3 cloves garlic, minced

1 T. chopped fresh cilantro

1 bay leaf

1 t. chili powder

1 t. cumin

1/2 t. black pepper

1/2 t. salt

Put all ingredients in crock pot and stir so that the spices
mingle with all of the solid foods. Cook on low for 6 hours.
Remove chicken, shred it and then put back in crock pot for
one hour. Serve with any of the additional spices or toppings
outlined above.



Crock Pot Vegetable Soup For
Men

I am fortunate to have a husband
that loves my cooking and loves
to eat.  He tries everything I
make and is very agreeable about
most of it. But today, I had the
privilege of watching my husband
cook his first crock pot meal.
And it turned out great!

Today’s soup includes a lot of produce, but unlike my normal
vegetarian vegetable soup which has small bits of lots of
vegetables,  my  hubby’s  recipe  includes  chunkier  cuts  of
vegetables and not as much variety. The real kicker of this
soup is the topping– add a few jalapeno peppers and you’ve got
a treat to eat without any meat! �

I definitely encourage you to offer the crock pot up for
family cooking adventures. It’s great to take with you on road
trips to save money instead of eating out. It’s a great way to
teach kids about cooking because there’s less risk of burning
food or fingers. It’s also a great way to add healthier meals
into your busy lives.

So kudos to my husband for coming up with this great recipe.
Maybe he’ll do the dishes, too. Enjoy!

2 28 oz cans diced tomatoes

1 15 oz. can sweet kernel corn, drained
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1 zucchini, chopped

4 stalks celery, cleaned and chopped

1 medium onion, diced

2 medium potatoes, skins left on and diced

2-3 cloves garlic, chopped

1 t. celery seed

1/2 t. salt

1/2 t. black pepper

1 T. dried parsley

TOPPING: jar of jalapeno pepper slices

Add all ingredients (except jalapeno slices) to pot and stir.
Cook on high for 4 hours. When serving, add a few chilled
jalapeno pepper slices straight from the jar, to each bowl. If
your man likes it hotter, try a few shakes of Tabasco sauce,
too!

Crock Pot Vegetarian Fiesta

After a great weekend away, it’s nice to be back home to cook.
But surprise!! Company for dinner tonight. I haven’t had a
chance to go to the grocery store yet, so I need to whip up
something for dinner that is tasty and unique without needing
a separate shopping list.

Here’s one of my secrets– I always have tortillas in the
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refrigerator as a quick fix (think… chicken quesadillas, deli
wraps, flatbread pizzas) and I also keep random cans of food
in the pantry. Voila! Dinner is served. Seriously, it’s just
that easy. Try stocking your kitchen with some of these easy
ingredients and next time you have last minute guests, you’ll
have a great meal to serve. Enjoy!

2 15 oz. cans of black beans, drained and rinsed

2 10 oz. cans of diced tomatoes with green chiles

1 15 oz. can corn kernels, drained

1 10 oz. can of enchilada sauce

1 lb. bag of frozen mixed pepper strips

1 t. cumin

1 t. dried oregano

1/2 t. black pepper

Pour all canned ingredients and seasonings into crock pot and
stir together.  Add frozen peppers and stir again. Cook on low
for 3-4 hours. Use this as a filling for soft tortillas, serve
it on white rice as an entree or on top of shredded lettuce as
a salad.

Sarah's Vegetable Chili

I love when my friends and fans share their recipes… everyone
loves a good crock pot dish that is worthy of sharing! So from
one crock pot fanatic to another, here is Sarah’s recipe for
vegetable chili. It sounds like a great way to use fresh
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produce  and  also  make  a  vegetarian  dish  that  will  fill
everyones’ bellies with happiness. I especially like her tools
of measurement.  Enjoy!

Chop one metric crap-ton (that’s 1 HUGE zucchini, 3 small bell
peppers, 2 big handfuls of green and wax beans and 2 ears of
corn, hulled) to bite-sized pieces and drop into crock pot. 
Add 3 (15 oz) cans of beans (I used pinto, kidney and dark
kidney). Stir to combine.

Separately, combine 1 (8oz) can tomato sauce, 1 (6 oz) can
tomato paste, 4 cloves minced garlic, 4 T chili powder, 1 T
dried mustard powder, 1 t oregano and 1 t ground cumin.  Plop
over veggies.

Add 1 box (4 C) vegetable stock.  (I like wetter chilis, but
you can use less if you prefer a chunkier chili).  Stir to
combine and coat all the veggies with the chili goodness.

Pop on low for …. I think mine was on for about 10 hours, so
I’ll go with the 8-10 hours on low.  At this point, you can
add  cooked  elbow  noodles,  sour  cream,  cheese,  fresh
onion….whatever  you  like.

I’m thinking carrots would sweeten it up a bit if that’s what
you like.  OOH!  I bet barley would be good too….Lookie at me,
cooking without a complete recipe.  My sister would be so
proud!  �  Next recipe will be filled with “a pinch of” and “a
dash of” and “half an eggshell of”….”

Crock Pot Gumbo
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I  opened  up  my  weekly  CSA
delivery and was so excited to
see the ripe, fragrant produce.
One thing in particular caught
my  attention–  OKRA.  The  first
thing I thought of was some hot,
spicy gumbo.  I think half of
what I unpacked is going to end
up in the gumbo— okra, tomatoes,
basil, corn, green pepper… now

if only I stopped at a farm for some chicken and then headed
to the coast for some shrimp, but I guess I’ll have to buy
those at the grocery store.

Gumbo is a perfect recipe for the crock pot because it needs
to simmer for a long time to fuse all those flavors together.
Cut your veggies into small pieces so you can have a bit of
each morsel in your mouth! This soup would also freeze really
well, so make the gumbo for dinner this week and then enjoy
all these fresh treats again later this fall when they aren’t
so available.

This soup can also be made vegetarian if you leave out the
chicken, sausage and shrimp. I’d amp up the amount of veggies
though and maybe get a little more okra, so that this tastes
more robust and unique than just vegetarian vegetable soup. 
You can also use Morningstar Farms chicken strips (fake meat)
if you’d like to add some protein.  Enjoy!

2 boneless, skinless chicken breast, cut into 1/2 inch cubes

1/2 lb. okra, sliced

1 c. of corn (cut off of fresh ears)

1/2 sweet onion, chopped

1 green pepper, seeded and chopped
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3-4 ripe, sweet tomatoes, seeded and chopped

3 carrots, peeled and sliced thin

2 stalks celery, sliced

4-6 leaves fresh basil, chopped

3 cloves garlic, minced

1 t. salt

1 t. black pepper

1/2 t. cayenne pepper

1/2 t. paprika

1/2 t. chili powder

1 T. parsley

2 T. Worcestershire sauce

2 T. Tabasco sauce

2 c. water

3 pork sausages, cooked and sliced

1/2 lb shrimp, peeled and cleaned

2 c. cooked white rice

Combine all vegetables in crock pot. Add liquid ingredients.
Sprinkle with all seasonings. Place chicken pieces on top of
mixture next. Cook on low for 4-6 hours. Add shrimp, sausage
and cooked white rice and cook for an additional 1 hour on
low.


