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Oh how I remember (and miss)
the crazy busy days of having
young children who were the age
to go trick-or-treating. The kids
would get home from school, get
their costumes on (our golden
retriever, Razz, dressed up too)
and headed to both grandparents’
houses first for extra special treats

and pictures.

Then we’d walk the streets in
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the town of Storden with plastic

pumpkins loaded with candy. Since my parents lived in
Storden, they would always make us a quick supper so
we didn’t have to lose much time getting the chocolatey

treats.

But if you don’t have that luxury, here are some quick
and easy dump recipes to throw in your crockpot so you
can feed your crew before heading out. Happy Halloween

and please be safe.

Slow Cooker

Mongolian Beef
2 Ibs. pot roast or chuck
roast, trimmed of excess
fat.
/2 CUp SOy sauce
Y4 cup water
2 cup dark brown sugar
3 cloves garlic, minced or
pressed
2 tsp. minced ginger or V>
tsp. ground ginger
4 green onions sliced into 2”
pieces
1 Tbsp. soy sauce
1 Tbsp. olive ol
2 Thsp. cornstarch

Combine beef, soy sauce,
water, brown sugar, garlic
and ginger in the slow
cooker. Cook on low for 8-10
hours. Remove the meat
from the liquid and place
on a cutting board. Shred
meat and remove any ex-
cess fat. Cover meat to keep
it hot.

In a small saucepan
whisk together 2 Tbsp.
corn starch with 4 Tbsp.
water. Add about % cup of
the liquid from the slow
cooker to the saucepan
and heat over medium,
whisking constantly. Once
it bubbles and thickens,
pour the thickened sauce
into the slow cooker and
mix. Add some of the sauce
from the slow cooker over
the meat.

Serve the beef over rice
and top with the cooked
green onions.

Slow Cooker Chicken
Parmesan
1'% chicken breasts
28 oz. can crushed tomatoes
8 0z. can tomato sauce
3 oz. tomato paste
2 cloves of garlic, minced or
pressed
2 tsp. salt, plus a couple
pinches
2 tsp. black pepper, plus a
couple pinches
1 Tbsp. basil

2 cups shredded mozzarella
cheese

2 cup breadcrumbs
1 Tbsp. olive ail

Slice chicken breasts in
half lengthwise.

Combine crushed toma-
toes, tomato sauce, tomato
paste, salt, pepper, basil
and garlic in the bottom of
the slow cooker and mix
well. Add chicken breasts
on top of the sauce and
sprinkle with salt and pep-

per. Cook on high for four
hours.

Remove chicken from
slow cooker and stir sauce.
Place the chicken back on
top of the sauce and top
with the cheese.

In a small pan, heat the
oil over medium heat for
a minute. Add the bread-
crumbs with a pinch of
salt and pepper. Cook the
breadcrumbs, stirring
often for about 5 minutes.

To serve, scoop out a
piece of chicken with some
sauce underneath and
place over pasta. Top with
a big scoop of the crispy
breadcrumbs.

Divide (% cup) between
the squash, top with par-
mesan cheese and bake 10
minutes.

Crockpot Alfredo

Tortellini

20 oz. refrigerated cheese
tortellini

(2) 15 oz. jars Classico
creamy alfredo sauce

3 cups shredded mozzarella
cheese

2 tsp. garlic powder

Spray inside of 4 -6
quart crockpot with non-
stick cooking spray

Pour one jar of alfredo
sauce on the bottom of
crockpot. Spread out % of
the tortellini evenly in a
layer on top of the sauce.
Sprinkle garlic powder
evenly over the layer of
tortellini. Spread out 1%
cups mozzarella over the
tortellini.

Pour remaining jar of
alfredo sauce over the
cheese. Spread out remain-
ing tortellini in a layer on
top of the sauce. Spread the
final 1% cups of mozzarella
over the tortellini layer.

Cook on high for 1 hour
30 minutes or low for three
hours, or until done.

Crockpot Pulled Pork

2 - 2'2 Ibs. boneless pork loin
/2 onion sliced

1 Tbsp. paprika

1 tsp. black pepper

2 tsp. salt

2 16 oz. bottle BBQ sauce

2 cloves garlic minced or
pressed
2 cup water
Add all ingredients to
the slow cooker. Cook on
medium for six hours or
low for 8-10 hours. Shred
and enjoy.



