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Chicken Enchilada Casserole
Ingredients:
1.5 boneless skinless raw chicken breasts or thighs
28 oz. can red enchilada sauce
10 corn tortillas
2 c grated cheddar cheese divided
3.8 oz can black olives drained & divided (opt)

Directions:
Put chicken breasts and enchilada sauce in slow cooker
Cook on high for 4 hours or low for 6-8 hours
Shred the chicken with 2 forks in the slow cooker
Cut tortillas in strips, add to the chicken sauce & stir
Add ½ c of cheese and half the olives into the chicken sauce & stir
Cook on low for 40-60 minutes more
Top with sour cream, remaining cheese and olives

Ham BBQ
Ingredients:
¼ stick butter
 1c ketchup
¼ c brown sugar
2Tbsp vinegar
1 small chopped onion
1 c water
2tsp dry mustard
1lb chipped ham

Directions:
Saute onions in butter until soft
Mix ketchup, sugar, vinegar, dry mustard & water & simmer ½ hour
Add chipped ham & serve on buns

Melt-in-Your-Mouth-Meat Loaf
Ingredients:
2 large eggs
3/4c 2%milk
2/3c seasoned bread crumbs
2tsp dried minced onion
1 tsp salt
1/2tsp rubbed sage
1 1/2lbs ground beef
1/3c ketchup
2Tbsp brown sugar
1tsp ground mustard
1/2tsp Worcestershire sauce

Directions:
Cut 2 25x3” strips of heavy-duty foil, criss-cross so they resemble an x.  place strips on bottom & sides of a 5qt slow cooker.  Coat strips with spray.
Combine the first 6 ingredients.  Crumble beef over mixture & mix lightly but thoroughly. Shape into a round loaf, place in center of strips in slow cooker.  Cook covered on low 5-6 hours until a thermometer reads 160.
In small bowl, whisk ketchup, brown sugar, mustard and sauce.  Spoon over meat loaf. Cook until heated through for about 15 minutes longer.  Using the foil strips as handles, remove meat loaf to a platter.  Let stand 10-15 minutes before slicing. 

Mongolian Cabbage and Beef
Ingredients: 

1lb ground beef
1 small onion
2-4 c cabbage, coarsely cut
2 clove garlic minced

Mix all ingredients for sauce together and set aside: 
4Tbsp soy sauce
2Tbsp oil
2Tbsp vinegar
1Tbsp honey
1tsp ginger
1tsp onion powder
Salt & pepper to taste

Brown beef and onion in large skillet, drain & set aside
Leave 2Tbsp fat in pan & add chopped cabbage
Sauté to tender & add beef/onion mixture into skillet
Add sauce & toss gently
Simmer a few more minutes & serve with garlic toast

Slow Cooker Banana Nut Cake
Ingredients
· 15.25 oz. yellow cake mix (I use Pillsbury)
· ½ cup salted butter, melted
· 2 bananas, mashed (this is about 1 cup measured)
· ¾ cup water
· 1 tsp. vanilla extract
· 3 large eggs
· ½ cup chopped walnuts, divided
For the frosting
· 8 oz. cream cheese (room temperature)
· ½ cup salted butter (1 stick) (room temperature)
· 1 cup powdered sugar
· 1 tsp. vanilla
· 1 Tbsp. milk
Instructions
0. In a large bowl add the cake mix, melted butter, mashed bananas, water, vanilla extract, and eggs. Whisk until combined, do not worry if there is a few lumps left of cake mix, that is normal. Add about 3/4 of the nuts and stir again. (Saving some nuts for topping the frosting)
1. Spray the slow cooker very well with non-stick spray. Add the batter to the slow cooker and smooth out to a flat layer.
2. Cover and cook on HIGH for 2.5 hours, do not open the lid during the cooking time.
3. When the cooking time is done. Remove the insert out of the heating unit. Set the ceramic on a cooling rack. Let cake cool completely, this may take a few hours. To speed up the process after the ceramic isn't piping hot, you can put it in the fridge to cool.
4. When the cake is cooled, start making the frosting. You can use a stand mixer, or a handheld electric mixer.
5. Blend together the cream cheese and butter until combined. Add the powdered sugar, vanilla and milk. Blend until smooth, scrape down the sides of the bowl and blend again.
6. Spread the frosting on the cooled cake. Sprinkle with reserved nuts. Slice and serve.
Notes
· You can line the slow cooker with a Reynolds slow cooker liner, parchment paper or heavy duty foil if desired.
· The banana nut cake stores best in the fridge, for up to 4 days.
Variations
· White cake mix can be used instead of yellow.
· Chocolate chips (mini or regular) can be added to the batter (1 cup).
· If you don't have butter, oil works fine.
· The walnuts can be left out, or pecans can be used instead.




Slow Cooker Lasagna
Ingredients:
1lb ground beef, Italian sausage or turkey sausage
2 29oz cans tomato sauce
8oz package uncooked lasagna noodles
4 ½ c shredded mozzarella cheese
1/2c parmesan cheese
2c cottage cheese
1 chopped onion
3 garlic cloves chopped
½ tsp Worcestershire sauce if using ground turkey
1 tsp basil, 1 tsp onion powder 
½ tsp salt & pepper
1 tsp parsley
1 tsp Italian seasoning
Non-stick cooking spray

Directions:
Spray interior of 6qt crock pot with spray
Brown meat in large skillet, drain
Add chopped onion, garlic & cook until clear. Stir in tomato sauce, seasonings.  Mix well.
Spread 1/3 of the meat sauce on the bottom of the crock pot
Arrange 1/3 of the noodles over the sauce
Combine 4c cheese, cottage cheese, parmesan cheese, 1tsp parsley & ½ tsp pepper.  Mix together & spoon 1/3 of the cheese mixture over the noodles
Repeat the layers (noodle & cheese) twice
Top with remaining sauce.  Cover & cook on low for 4 hours.
Add ½ c mozzarella cheese on top of the lasagna 5 minutes before serving.  Let sit for about 1 hour before serving.





Tikka Masala - Slow Cooker Version
Ingredients 
1 large onion, diced
6 garlic cloves, minced
2 tablespoons freshly grated ginger or 2 teaspoons ground ginger
2 6oz cans tomato sauce
2 teaspoons sugar
1 tablespoon garam masala
2 teaspoons ground cumin
1 teaspoon ground coriander
2 teaspoons smoked paprika
1 teaspoon ground turmeric
¼ teaspoon ground cinnamon
¼ teaspoon ground cayenne pepper
½ teaspoon ground black pepper
1 teaspoon salt
1 bay leaf
1 15oz can chickpeas, drained and rinsed

1 block extra firm tofu, drained, pressed at least 30 minutes, and cubed

¼ - ½ cup full-fat canned coconut milk
Broth or dairy free milk to thin to desired consistency – I used about a cup
2 tablespoons cornstarch mixed with 4 tablespoons cold water to form a slurry

½ cup frozen peas
1-2 tablespoons lemon juice
1 tablespoon butter, optional
Spoonful of plain Greek yogurt, optional

Cooked grain, for serving – I used a mix of 2 parts bulgur to 1 part white jasmine rice
Instructions
Lightly grease the inside of your slow cooker with a bit of oil
Add ingredients from onion to chickpeas and mix together 
Cook for 4 hours on high (or 8 hours on low)
About halfway through, mix in the tofu (or add at the beginning, just might break down a bit more)
After 4 hours, add coconut milk, extra liquid, and cornstarch slurry.
Cook an additional 20-30 minutes until thickened
Add in the frozen peas, lemon juice and optional butter and yogurt 
Taste for any additional seasonings


Unbelievably Easy Slow Cooker Black Forest Cake
Ingredients:
½ c butter
1 8oz can crushed pineapple, drained & juice reserved
1 21oz can cherry pie filling
1 package chocolate cake mix

Directions:
Melt the butter in small saucepan, mix with reserved juice from pineapple.  Set aside.
Spread crushed pineapple on bottom of slow cooker. Spoon cherry pie filling in an even layer on top of the pineapple
Pour dry cake mix on top, spread gently
Sir the butter and pineapple juice mixture & pour over the cake mix
Set the slow cooker to low & cook 3 hours
Spoon the dessert into bowls & let cool for 5 minutes or so before eating


