1 can condensed cream of chicken soup (chicken & herbs if you can find it)
1 small can mushroom pieces (a 4 ounce can, drain off the water first)
1/2 chopped red onion
1 1/2 pounds skinless, boneless chicken breasts (cut into strips if you’d like)


Put them all in the crock pot. Turn it on low. Walk away for four hours. For every additional two hours it will cook, add a quarter cup of water.

====================================================
Simple Pot Roast
1 2 to 2.5 lb. roast
2 cups chopped carrots
2 cups chopped potatoes
1 cup chopped celery
3 cups beef broth or beef stock
=============================================================
Slow Cooker Spaghetti & Meatballs

Submitted by: KARICHELLE 

Introduction

Classic Italian comfort food -- straight from the Crock Pot! 

Minutes to Prepare: 5
Minutes to Cook: 300
Number of Servings: 2
Ingredients

1 cup spaghetti sauce
1 cup water
8 frozen turkey meatballs
4 oz. thin spaghetti, uncooked 


Make Asian Pot Roast 

Directions

Spray inside of 1 1/2 or 2-quart slow cooker with cooking spray. Combine sauce and water in slow cooker, then drop in meatballs. Cook on low 5-7 hours. Break spaghetti into fourths and stir into meatball and sauce mixture. Cook on high for 1 hour, stirring occasionally.

Slow Cooker Chicken Dinner

Submitted by: KARICHELLE 

Introduction

This tasty Crock Pot 
dinner
 is perfect for when you don't have a lot of time or a lot of ingredients on hand. 

Minutes to Prepare: 10
Minutes to Cook: 480
Number of Servings: 2
Ingredients

3 medium red potatoes, cut into chunks
10-15 medium baby carrots, cut into halves or thirds
1/2 cup frozen peas, thawed
1 medium celery stalk, chopped or diced
2 boneless skinless chicken breast halves
1 can cream of chicken soup
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Recipes 


1/8 tsp garlic powder
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Make Asian Pot Roast 

Directions

Place cut potatoes, celery, peas and carrots in bottom of a 2 or 3-quart slow cooker. (You can double all of the ingredients for 4 servings and use a 4 or 5-quart Crock Pot.) Lay 
chicken breasts
 on top of potatoes and carrots. Mix garlic powder into soup and pour soup over chicken. Do not stir. Cook on low for 8 hours. Enjoy!

Number of Servings: 2
Slow Cooker Pot Roast for Two

Submitted by: KARICHELLE 

Introduction

This easy recipe makes a complete meal in the Crock Pot! 

Minutes to Prepare: 15
Minutes to Cook: 420
Number of Servings: 2
Ingredients

8 oz. beef chuck roast
3 small or medium red potatoes, cubed
15 baby carrots, sliced
1/2 medium onion, sliced into rings
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1/2 packet Lipton Recipe Secrets onion soup mix
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Make Asian Pot Roast 

Directions

Place cut potatoes & carrots in the bottom of a 1 1/2 or 2-quart Crock Pot. Place roast on top of veggies. Separate onion into rings and lay rings on top of roast, trying to cover as much surface area as possible.

Empty half of the contents of an envelope of Lipton onion soup (or equivalent) into a bowl, then add water slowly and stir until you have created a paste, about the consistency of a cream soup. Spread the paste over the roast and onions.

Cover and cook on low for about 8 hours.

Number of Servings: 2
