
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.

Crock Pot Fruity Oatmeal

Good morning, friends! While this is technically breakfast and
not dinner, I figured a nice, warm meal would be a good way to
start Monday morning.  After reading pages of posts online, I
decided that the only way to figure this recipe out would just
be to avoid all the major complaints that people had about the
other  recipes.  So,  to  save  you  the  time  of  researching
everyone else’s negativity, here is the insight and recipe
that I have to share with you.

1. Cook time: I suggest 8 hours on the “keep warm” setting.
Everyone else said to cook the oatmeal for 4 hours on low, but
who wants to get up in the middle of the night to start
breakfast?! Cooking on “keep warm” means you can  wake up
looking rested, too.

2. Burnt edges: The downside of crockpot cooking is the clean
up. I’ve been known to let a burnt pot sit for a couple days.
My mother-in-law and I used to joke that we were just letting
the dirty ones soak in hopes that someone else would scrub
them clean. You can buy crockpot liners which makes clean up
super easy and keeps complaining and procrastination to a
minimum.

3.  Oats: There areusually three types of oats at the grocery
store– quick oats, regular oats and steel-cut oats. If you
vary the recipe, you can use any of these, but since I have
quick oats in the pantry at all times, that is what I use.
Steel cut oats are probably best for crockpotting because of
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their tough exterior. And yes, I might have just made up that
word–  crockpotting  does  look  pretty  funny,  but  it’s
grammatically correct if “to crockpot” was an actual verb.

2 c. quick oats

2 cups water

1 cup milk

1 apple, peeled, cored and diced

1/2 c. dried cranberries

1/2 c. applesauce

1/2 t. cinnamon

1 t. vanilla

1/4 c. brown sugar

Add everything to the pot and give it a stir. Set crockpot to
“keep warm” setting for 8 hours or to low for 4 hours. Cook
overnight for breakfast in the morning, then reheat leftovers
with a little bit of water and half and half for breakfast the
following day.

Crock Pot Beef Stew

Last night I used my foodie knowledge to help a friend through
a stressful moment. I described my love affair with Trader
Joe’s grocery store in such detail that she learned about my
secret ongoing shopping list, what each item is that I crave
and  how  I  use  one  dish,  three  ways.  By  the  end  of  my
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“foodologue” I think I had actually BORED her out of her
anxiety attack.

It  made  me  start  thinking  about  comfort  foods.  For  many
people, it’s what our mommies used to make for us or maybe
what we had at favorite holidays. I wonder what my boys will
recall as their favorite foods, twenty years from now. Today’s
recipe might top the list. The last time I made my beef stew,
my boys and my husband all were members of the clean plate
club. Definitely a recipe to repeat often! It’s also easy to
throw half of the finished product into tupperware and freeze
it for another dinner, another time.

1 to 1 and 1/2 lbs beef stew meat, cubed
8 oz. baby carrots
5 stalks celery, cleaned and cut
6-7 red potatoes, peeled and cut into quarters
1 medium onion, cut into chunks
8 oz. frozen green beans
2 cloves garlic, chopped fine
2 bay leaves
1/2 t. rosemary
1 cup beef bouillion
3/4 cup leftover red wine
1 can condensed tomato soup (don’t add any water)
salt and pepper
(1 T. corn starch and 1/2 c. water to finish it off)

Dump everything into the crockpot. Set on low and cook for 8-9
hours until meat and vegetables are soft. Remove the meat and
veggies  and  then  mix  in  1  T.  corn  starch  that  has  been
dissolved into 1/2 cup water. When the gravy thickens up, dump
the  meat  and  veggies  back  into  the  crockpot,  mix  it  all
together and serve.


