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
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
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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 French Dip

At this time of year, everyone is trying to hang on to at
least a shred of the New Year’s resolution that they made only
a couple weeks ago. This recipe is a great one to help- you
can eat healthier and save money by making French dip. You
don’t need a lot of meat on your sandwiches and you get to
savor so much of the flavor by using the cooking liquid as the
au jus. Plus, you don’'t need to add extra condiments, cheese,
oil or any other typical sandwich toppings that just add fat
and calories anyway. (You can also make a great salad and top
it with the leftover meat as a second meal!)

This meal was inspired by my friend T.D.H. who made these
sandwiches for her family last week. I altered her recipe a
little, but I appreciated her recommendation. Thank you! I
hope you enjoy these crock pot French dip sandwiches so much
that you share it with your friends, too. 0

1.5-2 1b. London Broil, trimmed
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32 oz. beef stock (I use low-sodium)
1/4 c. soy sauce (again, low-sodium)
1/2 medium yellow onion, quartered

3 cloves garlic, smashed

1 t. celery seed

1/2 t. thyme

1/2 t. rosemary

2 bay leaves, whole

1 t. whole black peppercorns

Serve on 4-6 crusty french rolls

Heat a flat skillet with 1 T. olive oil in it. Sear your
London Broil on both sides, but do not cook meat through. Put
all other ingredients in the crock pot and then delicately
place the meat in. Cook on high for 3 hours. Remove meat,
slice across the grain, then put the meat back in the crock
pot for an additional hour. Serve meat on warmed, crusty
french rolls. Remove bay leaves from the crock pot and
discard. Either drain the remaining liquid through a cheese
cloth— or be lazy like me.. I used a ladle and removed 1/2 c.
of the liquid for each sandwich and served it in a ramekin. So
what if some rosemary or thyme comes along for the ride, it
just adds more flavor!
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Soup

The morning is half over and my whole family is still wearing
pajamas. Yay for snow days! But since 1it’'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
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 0z. can petite diced tomatoes
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2 10 oz. cans diced tomatoes with green chiles
1 15 oz. can sweet corn, no salt added (drained)
1 1b. 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 Beef and Barley
Stew
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Here's your history lesson for
today, folks.. let’s learn about
barley. If you are a “meat and
potatoes” kind of person, barley
is a great item to add to your
grocery list. Barley rations go
all the way back to biblical
times, I think, 1it’s healthy,
hearty and inexpensive; 1s one
of the world’s top harvested
grains; and here’s a fun one— one of its main purposes is for
producing beer and malted beverages.

Now that you’ve done your studies, let’s prepare your eats!
This stew 1is meaty and thick and satisfies the hungriest
belly. It is a meal in itself, but I prefer a small bowl of it
with a side salad-— and a beer, so I can be consuming barley in
multiple forms. [0 This is a nice variation to the common beef
stew.

On a nice fall day like today, your house will be filled with
the warm smell of meat, vegetables and an easy dinner. Enjoy!

1 1b. beef stew meat chunks

1 c. baby carrots

4 stalks of celery, cut into chunks

1/2 medium onion, diced

3-4 cloves garlic, chopped

1 15 oz. can diced tomatoes, NOT drained
1 cup pearl barley

3 c. water

1 t. black pepper
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1 t. salt
1 t. celery seed

Add all ingredients to the crock pot in this order. Give a
little stir, just enough to promote mingling. Cook on low for
6-8 hours.

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! [J

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
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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 o0z cans diced tomatoes

1 15 oz. can sweet kernel corn, drained
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 Lasagna

I love lasagna! Anytime you can combine everything into one
dish and it hits pretty much every food group, then I'm a
happy girl. But oven-baked lasagna takes way too much work..
all the boiling and layering and smoothing and baking and
spilling, then oven cleaning.. I would rather just order
lasagna from a nice little Italian restaurant than go through
this whole charade.

This one-pot dinner 1is a
great meat-free option that
leaves you full and
satisfied.

So after doing a little research, I've figured out that crock
pot lasagna is very doable. Not only can you assemble it in
the pot, but I am convinced that most of the cooking should
take place in the pot, too. This dish is easy to cook, doesn’t
take more than an afternoon to finish and you can even freeze
the leftovers for another night. That is, if there are any
leftovers!

I hope you enjoy this take on one of my favorites. Enjoy!
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1 12 oz. box of lasagna noodles, uncooked
1 15 oz. container ricotta cheese

2 c. shredded mozzarella cheese

1 24 oz. container chunky spaghetti sauce
2 zucchinis, sliced thick

2 c. fresh spinach leaves

1/2 c. fresh basil leaves

1 egg

2-3 cloves garlic, minced

1/2 t. black pepper

1 t. dried oregano

3/4 c. water

1/2 c. parmesan cheese

This recipe is best made in an oval-shaped crock pot; a round
one will work, it just creates a very tall lasagna.

In a separate bowl, combine ricotta cheese, egg, garlic and
seasonings. Pour 1 c. of spaghetti sauce into the pot and
stir it around so it coats the bottom of the crock pot. Fill
the sauce jar up with 1 c. water and shake it around- this
watered down sauce helps the noodles soften more when cooking.
Place first layer of 3-4 noodles in crock pot. Cover noodles
with 1/2 of ricotta mixture. Lay zucchini slices on next,
followed by another layer of 3-4 lasagna noodles. Add 1 c.
spaghetti sauce and cover noodles with 1 c¢. shredded
mozzarella cheese, spinach leaves, basil leaves and then the
remaining ricotta mixture. Add final layer of noodles. Cover
with remaining sauce and then sprinkle with mozzarella cheese



and parmesan cheese. Cook on low for 3 hours.

Crock Pot Thai Chicken Wraps

Tonight is open house at my son’s school and the timing makes
dinner as a family tough. So, it is going to be date night
instead— but eating out is expensive, so I'll feed the kids
early and then us parents can eat when we get home (and the
kids are sleeping!). But since I'm not sure what time we’ll
get home from the school, I'm going to start the crock pot
late this afternoon so that dinner is ready when we get back.

One of my favorite appetizers is those amazing sauced up thai
chicken wraps that you can get at fancy Asian-inspired
restaurants. The unfortunate part is that the lettuce 1is
totally an illusion making you think this is a healthy choice.
The typical sauce is usually full of really salty, sugary,
high calorie ingredients that I totally don’t want to indulge
in tonight. So I’'ve come up with a healthier way to enjoy this
treat, using the crock pot to get the most out of all the
flavors and then whipping up a quick sauce in a pan to coat
the whole mixture.

Most restaurants serve this dish with iceberg lettuce because
it is crisp, but you can also use leaves of romaine lettuce or
even tortillas. I hope you get to enjoy this at your next date
night at home, too!

2 stalks celery, chopped
2 carrots, chopped

1/2 onion, chopped


https://dinnerisacrock.com/2010/08/31/crock-pot-thai-chicken-wraps/

6 0oz. mushrooms, sliced

3 cloves garlic

1 8.75 oz. can water chestnuts, chopped
2 10 oz. cans white chicken in water
sauce:

1/2 c. peanut butter

1/4 c. soy sauce

1/4 c. water

3 T. rice wine vinegar

2 packets of Splenda

Put all filling ingredients in the crock pot and cook on low
for four hours. In a saucepan, cook all sauce ingredients over
medium heat (yes, on the stove), until it reaches a smooth
consistency. If it is too thick, add 1/4 c. water and continue
stirring. Pour the sauce into the crock pot and stir the
mixture well. Serve with chilled lettuce leaves.

Crock Pot Summer Onion Dip
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afternoon snack.

If you read my post about the
cute $7 crockpot that I saw on
sale last week, this recipe
would be the perfect fit for it!
If you have a “little dipper”
sized crock pot, you can make
this dip and then use the crock
pot to serve it and keep it
warm. I thought these flavors
fused together well for an easy

I'd recommend serving my summer onion dip with crisp pita

chips, wavy potato chips,

baby carrots and cut up celery. It

also would be great on a baked potato! It’s a basic enough
recipe that it would be great on top of pretty much anything.

Enjoy!

1/2 c. chopped basil leaves
juice of 1 lemon

8 0z. cream cheese, warmed
1/2 t. black pepper

1 T. Worcestershire sauce

3 T. minced onion

1 clove garlic, minced

Put all ingredients in small crock pot and stir together. Heat

on low for two hours.
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Crock Pot Cowpea Soup

Most of you probably just read
the title of this recipe and
giggled. Yes, cowpea sounds a
lot like cow pie. In fact, cow
pee makes it seem even more
funny. So if you haven’t heard
of a cowpea before, let me tell
you a Llittle about it. But
seriously, you can stop giggling
now. Cowpeas are meaty little legumes that come in long pods.
Once you pull the string off, you’ll see the tightly packed
peas pop out of the pod. They are sometimes classified as a
black-eyed pea, but you can also get purple-eyed ones, they
can be green, white or dark in color and they are hearty
little nuggets to cook.

When you can get them fresh, you are good to go once they are
out of the pod. If you get them dried, then you need to soak
them in water overnight for about 8 hours and then rinse them
a few times before you throw them in the pot.

Cowpeas are common in a lot of African recipes and provide
excellent protein in many soups and rice dishes. These “beans”
are also used in a lot of southern recipes in the USA. I even
found a great recipe online for chow chow salsa that included
canned black-eyed peas, but would be awesome with fresh
cowpeas instead.

I thought that split pea soup sounded great to make this week—
fresh cowpeas are readily available at my local farmers market
right now and if I make it now and freeze it, it will make a
great meal later this fall when the weather cools off a bit. I
decided not to go the traditional route and cook the soup with
a ham hock, but to keep it vegetarian instead. If you’d like
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to, you can add diced cooked ham or turkey sausage after you
puree the soup and then heat it for an additional hour to warm
the meat. Either way, the soup is filling and satisfying and
an easy meal when served with a crusty bread.

Kudos to you for trying something new. Cowpeas are a nice
variation, especially if your family already likes peas and
beans. Plus, if you can get them fresh, it’s fun to pull the
string and unleash the pea from the cow. Enjoy!

2 c. fresh cowpeas

1 medium onion, chopped

2-3 carrots, chopped

2 stalks celery, chopped

3 garlic cloves, chopped

2 parsnips, peeled and chopped
3 c. water

1 t. salt

1 t. black pepper

1 T. fresh parsley, chopped

Put all ingredients in the crock pot and cook on high for 4-6
hours. Using a hand blender, puree soup in the crock pot. If
desired, add 1/2 lb. diced cooked ham or turkey sausage to the
pot and heat for one additional hour on low.



Crock Pot Tortellini Soup

The title of this recipe 1is a
lie. This isn’t a soup. But it’s
not a stew and it’s not just a
pasta main course, so I don’t
know what else to call it.
Technically, it does have broth
in it, so therefore I qualify it
as a soup. And since it’'s my
blog, I get the right to label
it however I want to! But this
is my disclaimer— there is nothing light weight or soupy about
this dish. It is delicious and easy and full of flavor and
takes just a few ingredients and a few minutes to make a whole
meal. BUT— all of those details are way too much to put in the
title, so I just call it tortellini soup. Enjoy!

1 28 0z. can of diced tomatoes (do not drain)

1 brick of frozen chopped spinach (no need to thaw, just dump
it in frozen)

3 cloves garlic, minced

2 cups chicken broth

1/2 small onion, chopped

2 12-0z. packages of frozen cheese tortellini
Parmesan cheese

Put all ingredients EXCEPT tortellini in the crock pot. Cook
on high for 3 hours. Add frozen tortellini to the pot, stir it
around and cook on high for one more hour. Top with a little
Parmesan cheese when served.
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