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Preface 

We are so excited to share with you some of our favorite 

meals!  Our purpose in writing this book is to give you 

simple to prepare yet delicious and satisfying meals to feed 

your family.  Utilizing your slow cooker is one of the best 

choices you can make as a parent.  Not only does it free you 

up to spend time with your family, it gives you great 

nutritious options that are budget friendly.  

We hope that you enjoy some of our favorite slow cooker 

recipes along with us!   

 



 

 

Slow Cooker Hamburger Queso Dip 

 

Ingredients: 

 1 pound ground beef 

 1 2lb bock Velveeta 

 1 10 ounce can Rotel diced tomatoes 

 1 cup shredded cheddar cheese 

 Fresh cilantro 

 Chips 

 

Directions: 

1. Brown ground beef in large skillet.  Drain and add to slow 

cooker 

2. Add in Velveeta and rotel.   

3. Cook on low for 3-4 hours stirring occasionally 

4. Once melted and mixed well together, add in shredded cheese 

and cilantro before serving. 



 

Slow Cooker Baked Potato Soup 

 

Ingredients:  

 5 lbs russet potatoes, diced, not peeled 

 5 tablespoons garlic 

 1 large yellow onion, chopped 

 64 ounces chicken broth or stock 

 16 ounces cream cheese 

 bacon, sour cream, chives or shredded cheese for garnish 

 

Directions: 

1. Combine first 4 ingredients in your slow cooker.  Cook on low 

for 8 hours or on high or 5 hours.  

2. Puree soup in food processor with cream cheese 

3. Serve warm topped with bacon, sour cream, shredded cheese & 

chives 

  



 

Slow Cooker Chicken Dumpling Soup 

 

Ingredients:  

 1 can cream of chicken soup 

 1 can cream of mushroom soup 

 3 chicken breasts 

 2 tubes Pillsbury biscuits 

 4 cups chicken broth 

 1 tablespoon garlic salt 

 1 tablespoon parsley 

  

Directions: 

1. Place soups, chicken broth and seasonings in your slow cooker 

2. Cut the chicken breasts into bite sized pieces and add them into 

the slow cooker 

3. Cook for 3 hours on low in the slow cooker 

4. Cut the biscuits into quarters and add them into the slow cooker 

after 3 hours and let everything cook on low for another hour. 
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In

gredients:  

 1 pound ground beef 

 1 chopped onion 

 1 cup shredded carrots 

 1 cup diced celery 

 2 teaspoon Italian seasoning 

 4 tablespoons butter, divided 

 3 cups chicken broth 

 4 cups peeled and diced potatoes 

 ¼ cup all purpose flour 

 3 cups shredded cheese 

 1 ½ cups milk 

 3/4 teaspoon salt 

 ¼- ½ teaspoon pepper 

 ¼ cup sour cream 

 Shredded cheddar for serving 

Directions: 

1. Brown ground beef, drain and set aside.  

2. Sauté onions, carrots and celery in 1 tablespoon butter 



 

3. Place beef, vegetables, chicken broth, potatoes and Italian 

seasoning into slow cooker 

4. Cook on low for 4-6 hours 

5. 30 minutes before serving, melt remaining 3 tablespoons flour 

in small skillet and add flour.  Cook for 3-5 minutes stirring 

well, until bubbly.  Add to soup in slow cooker 

6. Add milk, salt, pepper, cheese and sour cream 

 

 

 

 

 

 

 

 

 

 

 

 



 

Slow Cooker Chicken Gnocchi Soup 

 

Ingredients:  

 1 ½ cup shredded chicken 

 1 cup julienne carrots 

 ½ cup chopped celery 

 ½ cup chopped red onion 

 1 32 oz carton chicken broth 

 1 can cream of mushroom soup 

 1 16 ounce package Gnocchi 

 

Directions: 

1. Place all the ingredients except Gnocchi in the slow cooker on 

low for 8 hours.  (If you are home, stir occasionally but not 

necessary) 

2. 10-15 Minutes prior to eating, add the Gnocchi and allow to 

cook and heat through 

 



 

Slow Cooker Hashbrown Soup 

 

Ingredients:  

 1 bag of hashbrowns  

 1 can cream of mushroom soup 

 2 cups milk 

 2 cups shredded cheese 

 2 teaspoons garlic salt 

 2 teaspoons onion powder 

 1 teaspoon parsley 

 ½ pound bacon (cooked and crumbled 

 

Directions:  

1. Mix together the hashbrowns, cream of mushroom soup, milk, 

cheese, garlic, parsley and onion together in slow cooker 

2. Let the soup cook on low for 4 hours 

3. Top with crumble bacon and extra cheese before serving 



 

Slow Cooker Meatball Stew 

 

Ingredients:  

 3 cups Casa di Bertacchi Meatballs (or preferred prepared 

frozen brand) 

 2 cups diced potatoes 

 1 small onion, chopped 

 1 cup celery, chopped 

 1 cup carrot, chopped 

 3 cups beef broth 

 1 package stew mix seasonings 

 

Directions:  

1. Mix everything together in a slow cooker and let it cook on low 

for 8 hours.   



 

Slow Cooker Sausage Tortellini Soup 

 

Ingredients:  

 4 cups chicken broth 

 1 cup heavy whipping cream 

 1 cup Jimmy Dean sausage crumbles (or preferred sausage 

cooked & crumbled) 

 ½ cup diced ed pepper 

 1 small onion, diced 

 ½ cup sliced mushrooms 

 1 tablespoon parsley 

 ½ teaspoons garlic salt 

 1 cup frozen cheese tortellini 

 ½ cup Parmesan cheese 

 

Directions:  

1. Place the chicken broth and heavy whipping cream in the slow 

cooker 

2. Place the onion, red pepper, mushrooms and parsley into slow 

cooker 



 

3. Add sausage and garlic slat and cook on low for 4 hours 

4. 30 minutes prior to eating, add the frozen cheese tortellini to 

slow cooker 

5. Sprinkle with Parmesan cheese when you serve 

 

 

 

 

 

 

Slow Cooker Taco Soup 

 

Ingredients:  

 1 pound ground beef 

 ½ cup onion, chopped 

 3 cloves garlic, minced 

 1 package taco seasoning 

 2 28ounce cans crushed tomatoes 

 2 15 ounce cans pinto beans, rinsed 

 1 15 ounce can corn, rinsed 



 

 1 cup water 

 cheddar cheese, sour cream, crushed tortilla chips for serving 

 

Directions: 

1. In a large skillet brown ground beef with onion and garlic.  

2. Drain beef and place into slow cooker 

3. Add in taco seasoning, tomatoes, rinsed bean, water and corn.  

4. Cook on low for 6 hours.  

Slow Cooker Creamed Corn 

 

Ingredients:  

 2 15 ounce cans whole kernel corn 

 ½ cup milk 

 ½ cup butter 

 1 8 ounce package cream cheese 

 ¼ cup shredded Parmesan cheese 

 salt to taste 

 Chives for garnish 

 



 

Directions:  

1. Place all ingredients except for chives into slow cooker.   

2. Cook on low for 4 hours 

3. Stir and sprinkle with chives for garnish 

 

Slow Cooker Macaroni & Cheese 

 

Ingredients:  

8 ounces pasta (shells or elbow macaroni) 

12 ounces evaporated milk 

2 cups milk 

3 cups shredded cheese (cheddar or any blend you prefer) 

½ cup butter 

1 teaspoon garlic salt 

1 teaspoon Italian seasoning 

 

Directions:  

1. Spray your slow cooker with non stick spray to prevent sticking 

2. Add all ingredients to slow cooker and mix well.  



 

3. Cook on low for 2-3 hours.  Check at the 2 hour mark to make 

sure pasta is not getting mushy.  

 

Slow Cooker Apple Garlic Pork Roast 

 

Ingredients: 

 1 pork loin roast 

 3 apples cut into large chunks 

 1 cup applesauce 

 ¼ cup water 

 2 teaspoons garlic powder 

 2 teaspoons chopped parsley 

 salt and pepper (you can season after cooking, or use ¼ 

teaspoon each then adjust as needed when done cooking) 

 

Directions: 

1. Place roast into slow cooker 

2. Whisk applesauce, water, garlic, parsley, salt and pepper 

together and pour over roast 

3. Place apples on top of roast 

4. Cook on low for 6 hours 



 

 

 

 

 

 

 

 

 

 

 

 

Slow Cooker Asian Beef 

 

Ingredients:  

 ½ Cup Lower Sodium Soy Sauce 

 ½ Cup Mirin (sweet rice wine) or Sherry  

 2 tablespoons honey 

 2 tablespoons dark brown sugar 

 2 tablespoons ginger 

 3 garlic cloves, minced 

 ½ cup water 

 2 tablespoons vegetable oil 

 2 lbs beef chuck roast, sliced into 3” strips 

 

Directions: 

1. Whisk all ingredients except beef in a bowl.  

2. Place slices of beef into slow cooker and cover with marinade 

3. Cook on low for 6-8 hours until beef is tender and no longer 

pink 

4. Serve with rice and vegetable of choice 
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Ingredients:  

 1 pound ground beef 

 1 can cream of mushroom soup 

 4 ounces cream cheese 

 ½ cup chopped onion 

 1 cup mushrooms, sliced 

 2 tablespoons Worcestershire sauce 

 1 cup water 

 Egg noodles or pasta of choice 

 

Directions: 

1. Cook the ground beef, mushrooms and onion in a skillet until 

the beef is fully cooked 

2. Pour beef mixture into slow cooker 

3. Cook on low for 4 hours.  If home, stir occasionally but not 

necessary 

4. Serve over egg noodles or pasta of choice 
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Ingredients: 

 4 boneless skinless chicken breasts 

 1 onion, sliced 

 1 green bell pepper, sliced 

 1 red bell pepper, sliced 

 1 package fajitas or taco seasoning 

 1 cup water 

 

Directions: 

1. Place all ingredients into slow cooker 

2. Cook on low for 4-6 hours 

3. Shred chicken with forks and serve with tortillas, cheese, sour 

cream and other traditional fajitas toppings 
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Ingredients: 

 4 boneless skinless chicken breasts 

 1 red onion, sliced 

 2 teaspoons Italian seasoning 

 1 jar pasta sauce 

 1 cup mozzarella cheese 

 1 cup Parmesan cheese 

 1 box Spaghetti noodles 

 

Directions: 

1. Place sliced onion on bottom of slow cooker 

2. Place the chicken breast-son top of the onions and pour the 

pasta sauce and Italian seasonings on top 

3. Cook on low for 4 hours 

4. Top with mozzarella and Parmesan cheese and continue to cook 

for additional 30 minutes or until cheese is melted 

5. Cook spaghetti as directed on package 

6. Serve over pasta with a sprinkle of Parmesan cheese on top 



 

Slow Cooker Chicken Teriyaki 

 

Ingredients: 

 4 boneless skinless chicken breasts 

 ½ cup honey 

 ½ cup soy sauce 

 ¼ cup rice wine vinegar 

 1 small red onion, chopped 

 1 clove garlic, minced 

 1 tablespoon ginger 

 ¼ teaspoon pepper 

 ¼ cup cold water 

 3 tablespoons cornstarch 

 sesame seeds for garnish 

 

 

 

 

 

 



 

Directions: 

1. Place the chicken breasts into bottom of slow cooker 

2. In small bowl, mix together honey, soy sauce, rice vinegar, 

garlic, onion, ginger, pepper and pour over chicken breasts 

3. Cook on low for 6 hours 

4. Remove chicken from slow cooker with slotted spoon and shred 

with forks (you will be using sauce, so leave I slow cooker for 

now) 

5. In a small bowl, mix cold water and cornstarch until it is smooth 

and no longer lumpy 

6. Pour the teriyaki sauce from slow cooker into a small sauce pan 

and add the cornstarch mixture 

7. Bring to a boil and cook for 2-3 minutes or until sauce thickens 

8. Pour sauce over chicken and toss to coat  

9. Serve with rice and vegetables 

 

 

 

 

 

 

 

 



 

Slow Cooker Chicken Thighs 

 

Ingredients: 

 6 chicken thighs (bone-in is more flavorful, but can use boneless 

skinless if preferred) 

 2 teaspoons salt 

 1 tablespoons paprika 

 2 teaspoons chili powder 

 1 teaspoon onion powder 

 1 teaspoon thyme leaves 

 ½ teaspoon garlic powder 

 ½ teaspoon black pepper 

 

Directions: 

1. Place slightly crinkled aluminum foil in bottom of slow cooker. 

2. Cut fat from chicken thighs and/or remove skin as needed 

3. Place chicken thighs on top of foil 

4. Top with seasoning 

5. Cook on low for 4-6 hour 

 



 

Slow Cooker Coke Chicken 

 

Ingredients: 

 4 boneless skinless chicken breasts 

 1 bottle barbecue sauce of choice 

 1 can of Coca Cola 

 ½ cup red onion, chopped 

 

Directions: 

1. Place the chicken breasts in the bottom of the slow cooker 

2. In a small bowl, mix together the barbecue sauce, Coca Cola and 

onion. 

3. Pour over chicken breasts 

4. Cook on low for 3 hours 

5. Remove chicken from sauce and shred 

6. Serve on buns or by itself as desired.  May use reserved sauce 

over top of meat if needed.  

 



 

 

Slow Cooker Honey Garlic Meatballs 

 

Ingredients: 

 1 bag fully cooked meatballs 

 ¼ cup brown sugar 

 ½ cup honey 

 ½ cup ketchup 

 2 tablespoons soy sauce 

 1 teaspoon Sriracha sauce 

 3 cloves garlic, minced 

 

Directions: 

1. Place meatballs into your slow cooker 

2. In small bowl, mix other ingredients together 

3. Pour over meatballs 

4. Cook on low for 6-8 hours 

 



 

Slow Cooker Italian Beef Sandwich 

 

Ingredients: 

 3 pounds beef roast 

 1 pouch Tavern Style Pot Roast from Campbell's Slow Cooker 

Sauce line 

 1 green bell pepper, chopped 

 1 red bell pepper, chopped 

 1 red onion, chopped 

 Hoagie Buns 

 Provolone cheese 

 

Directions: 

1. Place roast in slow cooker 

2. Pour sauce pouch over roast 

3. Add in all vegetables 

4. Cook on low for 6 hours, or until roast is falling part and fork 

tender 

5. Put meat on toasted buns, add vegetables and top with cheese 



 

 

Slow Cooker Salsa Chicken 

 

Ingredients: 

 4 boneless skinless chicken breasts 

 1 jar salsa 

 1 package taco seasoning mix 

 

Directions: 

1. Place chicken breasts in slow cooker 

2. In small bowl, mix salsa and taco seasoning together 

3. Pour over chicken 

4. Cook on low for 4-6 hours 

5. Shred chicken with forks and serve with tortillas as tacos, or 

over a bed of rice 
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 2 pounds ground beef 

 1 medium onion, chopped 

 1 green bell pepper, chopped 

 2 cloves garlic, minced 

 2 cups ketchup 

 1 cup barbecue sauce of choice 

 ½ cup packaged brown sugar 

 ½ cup apple cider vinegar 

 2 tablespoons mustard 

 

Directions: 

1. In a large skillet, cook beef, onion, pepper and garlic over 

medium heat until meat is no longer pink.  

2. Drain meat and stir in ketchup, barbecue sauce, brown sugar, 

vinegar and mustard 

3. Place mixture into slow cooker on low for at least one hour, or 

until ready to eat.  

4. Serve on toasted buns of choice 
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Ingredients: 

 1 pound ground beef, browned 

 2 jars pasta sauce (can use homemade sauce listed in this 

cookbook) 

 4 ounces cream cheese 

 2 cups shredded cheese 

 1 can chicken broth 

 1 teaspoon garlic sauce 

 1 teaspoon Italian seasoning 

 1 box spaghetti noodles 

 

Directions: 

1. Pour 1 jar of pasta sauce in the bottom of your slow cooker 

2. Break all the noodles in half and place on top of sauce 

3. Add ground beef on top of noodles 

4. Cut the cream cheese into chunks and place over the noodles 

5. Sprinkle the shredded cheese on top of that 

6. Pour half of the second jar of pasta sauce and seasonings on top 

of the cheese  

7. Cook on low for 3 hours 

8. Add remaining pasta sauce and chicken broth and cook 

additional 1 hour 



 

Slow Cooker Tater Tot Casserole 

 

Ingredients: 

 1 pound ground beef 

 1 small onion, diced 

 1 can cream of mushroom soup 

 ½ cup milk 

 2 cups shredded cheddar cheese, divided 

 1 package frozen tater tots (for added flavor get the pre-

seasonsed variety) 

 

Directions: 

1. Brown ground beef and onion in skillet 

2. Drain and add to slow cooker 

3. Mix in cream of mushroom soup, milk and 1 cup cheese and 

spread out on bottom of slow cooker 

4. Top with tater tots and add other 1 cup cheese to top 

5. Cook on low for 2-3 hours 
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Ing

redi

ents

: 

 8-10 cups fresh tomatoes, peeled and diced 

 2 green bell peppers, diced 

 2 white onions, diced 

 1 banana pepper, diced 

 4 tablespoons Italian seasoning 

 2 tablespoons salt (may use less depending on your preference) 

 3 garlic cloves, minced 

 

Directions: 

1. Mix all ingredients together in slow cooker 

2. Cook on low for 10 hours 

3. Stir every 1-2 hours 

4. Once sauce is cooked, allow to cool and pour into glass canning 

jars.  Can in hot water bath, allowing to process for 40 minutes. 

You may also use pressure cooker for canning process if 

preferred.  

 

 



 

Slow Cooker Breakfast Casserole 

 

Ingredients: 

 30 ounce bag frozen hash browns 

 1 pound sausage, browned and drained 

 8 ounces shredded cheddar cheese 

 8 ounces shredded mozzarella cheese 

 6 green onions, sliced and divided in half 

 12 eggs 

 ½ cup milk 

 ½ teaspoon salt 

 ¼ teaspoon pepper 

 ½ teaspoon seasoning salt 

 

 

Directions:  



 

1. Spray a large slow cooker with non stick cooking spray 

2. Place half of hash browns into bottom of slow cooker 

3. Layer half of sausage, cheese and green onions on top of hash 

browns.   

4. Repeat layering process ending with cheese and onions.  

5. In large bowl, whisk together eggs, milk, salt, pepper and 

seasoning salt then pour over top of mixture in crock pot.  

6. Cook on high for 4 hours or on low for 8 hours.  Can be cooked 

on low overnight to be served as breakfast the next morning.  

 

 

 

 

Slow Cooker Applesauce 

 

Ingredients: 

 3 pounds apples, peeled and cubed 

 ½ cup sugar 



 

 1 teaspoon cinnamon 

 Juice of ½ lemon 

 

Directions: 

1. Combine all ingredients in slow cooker 

2. Cook on high for 4hours, or on low for 6-8 hours 

3. When apples are tender, mash with a spoon or potato masher. 
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Ing

redients:  

 6 medium tart apples, peeled and sliced 

 2/3 cup old fashioned oats 

 2/3 cup flour 

 2/3 cup packaged light brown sugar 

 1 teaspoon cinnamon 

 ½ teaspoon nutmeg 

 ½ cup butter 

 

Directions:  

1. Place the sliced apples in the bottom of slow cooker 

2. Mix together oats, flour, brown sugar, spices and cut in the 

butter to make a crumbly mixture 

3. Pour the mixture over the apples 



 

4. Place paper towels over the top of the slow cooker and then 

cover with the lid.  The paper towels will absorb condensation to 

prevent crisp from becoming runny 

5. Cook on low for 4 hours 

Slow Cooker Chocolate Cake 

 

Ingredients: 

 1 chocolate cake mix 

 1 small box instant chocolate pudding 

 2 cups sour cream 

 ¾ cup vegetable oil 

 1 cup water 

 4 eggs 

 1 cup chocolate chips 

 

Directions: 

1. Spray the inside of the slow cooker with nonstick cooking spray 

2. In large bowl, mix together all ingredients except the chocolate 

chips.  Fold in chocolate chips once other ingredients are 

blended well.  



 

3. Pour the cake mixture into slow cooker and cook on low for 3-4 

hours.   

4. Scoop out of slow cooker and drizzle with chocolate sauce or 

melted chocolate icing 

 

Slow Cooker Pumpkin Butter 

 

Ingredients:  

 1 29 ounce can pumpkin puree 

 4 teaspoon pumpkin pie spice 

 ¾ cup sugar 

 ¼ cup brown sugar 

 ¼ cup honey 

Directions: 

1. Mix everything together in slow cooker 

2. Cook on low for 8 hours 



 

3. Turn off slow cooker and remove lid leaving the slow cooker half 

covered.   

4. Let sit for one hour 

5. Store in refrigerator until ready to use 

Additional Resources 

 
As you decide to add our favorite slow cooker recipes to your menu 

plan, we want to offer you two additional great resources found on our 

website.   Slow cooker recipes save a ton of time in your daily routine, 

but to do the most for your budget, creating a solid menu plan and 

grocery list is important. We have two excellent printables found on 

our website for your use.  

 

Easy printable Grocery List: http://www.thetaylor-house.com/wp-

content/uploads/2015/01/Grocery-List.pdf 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Easy printable Recipe Cards: http://www.thetaylor-house.com/wp-

content/uploads/2015/01/Recipe-3x5.pdf 

http://www.thetaylor-house.com/wp-content/uploads/2015/01/Grocery-List.pdf
http://www.thetaylor-house.com/wp-content/uploads/2015/01/Grocery-List.pdf
http://www.thetaylor-house.com/wp-content/uploads/2015/01/Recipe-3x5.pdf
http://www.thetaylor-house.com/wp-content/uploads/2015/01/Recipe-3x5.pdf


 

 

 

 

 

 

 


