Crock Pot Brisket-- easy,
medium and hard

I'm pretty sure everyone has a grandmother-aged person in
their life that makes the “perfect brisket”. It’s moist,
juicy, flavorful and pulls apart perfectly. We've tried and
tried to repeat the old world secrets, but somehow our ovens
continue to dry out the meat or make it tough to chew. Look no
further— grandma might not have used a slow cooker, but these
recipes are very easy and have amazing results.

Here’'s a great little nugget for you: my mom always cut off
the last inch of the brisket before cooking it. I figured it
was because of how she trimmed off the fat, skimming the top
of the cut of meat and then cutting off the chunk at the end.
I asked her about it and she said that it was how her
grandmother did it. So I asked my grandmother why her mom
cooked the meat in that particular way and she said, “because
her pan was too small, the meat never seemed to fit right so
she cut off the end so the brisket would lay flat.” 1It’s
funny how traditions begin.

If you are looking for a pulled beef sandwich to serve at a
spring BBQ, fork apart the meat when it is done, then top it
with your favorite BBQ sauce and serve it on a braided roll.
Oh— was 1t mean to say BRAIDED ROLL to those of you
celebrating Passover? My bad.

EASY difficulty brisket
1 3 1b. beef brisket
1 bottle italian dressing

Pour half the dressing over the brisket and let it marinate
overnight. In the morning, move the meat into the slow cooker
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and top with the remaining dressing. Cook on low for 8 hours.
Now, wasn’t that easy?!

MEDIUM difficulty brisket

1 3 lb. brisket

1 medium-sized onion, sliced thin
1 12 oz. can of Coke (not diet)
1/2 c. ketchup

1 t. black pepper

1/2 t. cayenne pepper

pinch of salt

Place brisket into crock pot, use trivet if you have one.
Surround meat with sliced onion. Mix together Coke and ketchup
and pour on top of meat and onions. Sprinkle seasonings on
everything. Cook for 8 hours on low or 4-5 hours on high.

If you want to vary the flavor, try using 12 oz. apple juice
or 12 oz. of beer INSTEAD of the Coke.

HARD difficulty brisket
1 3 lb. brisket

1 t. of each seasonings: cracked black pepper, rosemary,
paprika, parsley, celery seed

2-3 cloves garlic, chopped fine
1 t. olive oil

water



Rinse meat and pat dry. Using your fingers or a pastry brush,
lightly coat meat with olive o0il. Then mix together all
seasonings and coat meat in dry rub. Let marinate overnight in
the refrigerator. In the morning, take meat out and sprinkle
with garlic. Heat up a pan and brown meat on all sides, then
put meat in crock pot. Add enough water to the crock pot to
cover the bottom of the pot. Also, if you have a trivet that
fits in your crock pot, use that under the meat. Cook on low
for 6 hours.

Crock pot broth

Last night I cooked an entire crock pot of food with no
intention of eating it anytime this week. This is the beauty
of the crock pot! I know that next week I want to make a big
batch of chicken soup. But, I don’t want it to be a day long
project, I need it to be an easy meal.

So last night, I crock potted four boneless, skinless chicken
breasts, 1 c. baby carrots, half an onion, 1 T. parsley and a
little salt and pepper. I set it on high for 4 hours. When it
was done, all the broth went into plastic containers for the
freezer and the chicken and carrots are in the refrigerator
for lunches today. Voila-— when I want to make my soup, I
simply put the brick of frozen chicken broth into a pot and
let it simmer back to soup. Then I can add noodles or rice or
more vegetables and have my meal done in a matter of minutes.

Homemade chicken broth is a healthier alternative to using
boxed broths or bouillion. Store-bought bases are much higher
in sodium and usually have that weird yellow tinge. This easy
recipe means that my soup will taste flavorful and look
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authentic.

You can do this recipe with beef as well, but when the broth
cools, I would suggest skimming the fat off of the top. BL/SL
chicken breasts are very lean and don’t leave much to skim
off, but since most cuts of beef have a higher fat content,
you would want to remove some the excess. You can also make
vegetable broth (try using carrots, celery, leeks, onions and
parsley) or fish broth (from any part of the fish) in your
crock pot.

After you make your broth, your chicken, beef, fish or veggies
are cooked very soft, but most of the flavor has been boiled
out. But, the meat is a great texture to add sauces too, try
forking the meat apart and adding BBQ sauce for pulled
sandwiches or chopping up chicken for curried chicken salad
(see roasted chicken post for recipe). The vegetables can be
glazed or broiled and served as a side dish with any future
meal.

Hopefully, this post has you thinking ahead to future meals
and you’'ll let your crock pot do your base preparations.
Enjoy!

Crock Pot Pomme de Tara

A friend of mine wants to use her crock pot more, but has an
allergy to tomatoes. After doing a little research, I agreed
with her— most crock pot recipes seem to have some sort of
tomato or tomato-based product in them! It is an injustice
that my friend should not be able to embrace easy crock pot
cooking more often. So, my next few recipes will definitely
not be red. And if it’s just that you don’t like tomatoes,
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these might just become some of your new favorites too.

This 1is an easy potato casserole that gets jazzed up by the
cheese and chips. Since the french word for potato is “pomme
de terre”, I am honoring my friend Tara with this recipe for
“Pomme de Tara”. Enjoy! []

(Is there a recipe you’d like to see or an ingredient you’d
like to avoid?? Click on my contact page and send me a note-
I'm happy to post something just for YOU!)

6-8 potatoes, diced

1 onion, chopped

4 T. butter, melted

1 c. milk

1 c. sour cream

1-2 garlic cloves, chopped fine

1 t. parsley

salt and pepper

1 cup Cool Ranch Doritos— crunched up into little bitty pieces
1 cup shredded cheddar cheese

Put potatoes and onions in the crockpot first. In a separate
bowl, mix together melted butter, milk, sour cream and
seasonings. Pour mixture over potatoes and onions and stir.
Cook on low for 6 hours. Turn pot off and mix shredded cheese
and Doritos into pot, but don’t overstir— you don’t want your
soft potatoes to turn into mashed potatoes. Feel free to top
this with crumbled bacon, chives or green onions. Makes a
great side dish for breakfast, lunch or dinner!



Crock Pot Sassy Meatballs

I'm too excited about tomorrow’s dinner to wait until morning
to post this. It’s funny— I have been posting all these
recipes that are hearty and healthy, but mostly vegetable-
based. Not this one! For all you meat lovers, this is simple,
sassy and super! (Thank you to my friend BBM for introducing
me to this sauce.) This recipe is fantastic to throw together
for any occasion. It makes a great appetizer, can be thrown on
egg noodles for dinner or on little crusty rolls as
sandwiches. While it only has a few ingredients in it, the
flavors mingle together in a tangy, unique way. Whether you
serve it with toothpicks or forks, you’ll be pleased by
how little efforts it takes to make great taste.

(Start by making your own meatballs using 1 lb beef, 1 1b
turkey, 2 eggs, 1 T. chopped parsley and 1/2 c. breadcrumbs.
Mix it all together, form little balls and then bake them on
a cookie sheet at 400 degrees for about 25 minutes. I’'m going
to make these tonight and then do the crock potting tomorrow
at lunchtime. Or, if you prefer, you can totally buy frozen
meatballs and use those instead. I won’t tell!)

2 lb. meatballs

8 o0z. grape jelly

1 jar Heinz chili sauce

1 can pineapple chunks, drained
1 green pepper, diced

2 T. fresh minced parsley
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Put all solids into the crockpot. Mix jelly and chili sauce
together and then pour into crockpot. Cook 4-6 hours on Llow.



