
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
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
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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  Vegetarian
Vegetable Soup

I love these days that are halfway between winter and spring.
 I’m pretty sure by mid-afternoon I’m going to be suffocating
in whatever I decided to wear because I was in fear of getting
cold when I got dressed in the morning. Yeah, I think it’s one
of those days. Any day that starts with a gray sky is perfect
for  a  crockpot  soup.  It  means  dinner  will  be  fresh  and
filling, but you didn’t have to turn the oven on in the late
afternoon and warm up the whole house to 350 degrees.

You can definitely add variety to this soup depending on what
vegetables you like.  The cabbage adds some sweetness to the
soup and depth to the flavor, so if you aren’t a huge fan,
then cut it down to 1/4 head of cabbage, but I wouldn’t remove
it completely.  If you are a fan of gumbo, try adding some
fresh or frozen okra halfway through cooking so it doesn’t get
too gooey by the end of the day.

If  you  prefer  things  with  a  little  intensity,  use  spicy
v8 instead  and 1/2 t. of cayenne pepper for the whole pot or
top your individual bowl off with a few shakes of Tabasco.

1/2 small head of cabbage, chopped
1/2 sweet onion
2-3 red potatoes, peeled and diced
1 bag frozen mixed vegetables
2 stalks celery, chopped
2 cans petite diced tomatoes, no salt added
1 c. V8 juice
1 c. water
salt, pepper
2-3 bay leaves

Put everything in the crockpot on low for 8-10 hours or on
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high for 5-6 hours.
Remove bay leaves before serving.


