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This book contains a total of 260 Slow Cooker Chicken and Beef Recipes.....All slow cooker
recipes have one thing on their side: TIME!! Normally cooked foods cannot compare to slow
cooked foods when it comes to flavor and texture.I want to dedicate a whole book to Slow
Cooker Chicken & Beef Recipes simply because I personally find chicken and beef slow cooker
recipes to be the most delicious of all slow cooker recipes. Pretty much every chicken and beef
recipe you can think of can be cooked using the slow cooker, and this book is the written proof of
this fact. After trying out these recipes, you will not want to go back to conventional recipes,
EVER!!At the start of this book, a few basic tips about using the Crock pot are provided.
Following these will make sure you get optimum results with each recipe.Good luck!! I hope you
NEVER run out of new slow cooker meat recipes in your life!!!
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SOUPEndnoteINTRODUCTIONAll slow cooker recipes have one thing on their side: TIME!!
Normally cooked foods cannot compare to slow cooked foods when it comes to flavor and
texture.I want to dedicate a whole book to Slow Cooker Chicken & Beef Recipes simply because
I personally find chicken and beef slow cooker recipes to be the most delicious of all slow cooker
recipes. Pretty much every chicken and beef recipe you can think of can be cooked using the



slow cooker, and this book is the written proof of this fact. After trying out these recipes, you will
not want to go back to conventional recipes, EVER!!Before we get started with the recipes, I
would like you to give you a few tips about the Crockpot. Following these will make sure you get
optimum results with each recipe.Useful Crockpot TipsThe Meat Thermometer can be a
valuable ally when cooking meat. All the chicken recipes will be completely cooked when the
meat thermometer shows a reading of around 170 degrees, assuming the thermometer is in the
right place.Fill your slow cooker between 50% and 75% for best results. Any more than 75% or
less than 50% will not produce optimal results.If you run a tight ship, you can always prepare
ahead of time. Just fill the slow cooker up and keep it in the refrigerator overnight. In the morning,
you can either bring the slow cooker to room temperature and cook, or simple cook from the
refrigerated state.Make sure all the ingredients are cut uniformly so that the cooking is uniform
too.Slow cookers use little energy, and it's OK to keep them on for long periods of time, like when
u sleep or work.Slow cookers don't allow evaporation, and hence, it's OK if the contents of the
slow cooker seem a little dry.It's a good idea to not place the meat directly into the Crockpot. A
bed of vegetables always helps, as it adds to the flavor and helps keep the meat moist. You don't
have to eat the vegetables, don't worry. Onions, carrots and mushrooms serve this purpose
well.DO NOT LIFT THE LID WHILE THE FOOD IS COOKING!!!! It lowers the temperature and
pressure of the slow cooker and elongates cooking time, and reduces efficiency.Almost all slow
cookers have a temperature of 200 degree F on the Low setting, and 300 degrees F on High
Setting.Low setting takes almost double the time to cook the same food as compared to the
High setting.If the meat is in frozen state, thaw it before you start cooking it.Whole chicken takes
very long to cook as it has very low surface area. It's best to have it in medium size or small size
pieces.If the cut of meat is large, it's a good idea to brown it in a skillet before slow cooking
it.Avoid sudden temperature changes to your slow cooker.All right, keeping these important tips
in mind, let's start with the recipes!! Bon Appétit!!Slow Cooker Chicken RecipesAngel
ChickenIngredients:6 boneless chicken breasts½ cup butter1 packaged dry Italian salad
dressing mix1 can golden mushroom soup½ cup white wine (cooking wine or regular drinking
wine)4oz. onion & chive cream cheesepackaged angel hair pasta (cook according to box
directions)Directions:Put the chicken in crock pot.Melt Butter in a saucepan and mix with Italian
salad dressing mix, soup, cream cheese & wine.Pour this mixture over the chicken.Cook on low
for 4-5 hours.Serve poured over angel hair pasta, noodles, or rice. Cheezy-Creamy
ChickenIngredients:1 frying chicken, cut upSalt & pepper1 can cream of mushroom soup½ c.
sauterne or sherry2 tbsp. butter or margarine, melted2 tbsp. dry Italian salad dressing mix2 (3
oz.) pkgs. cream cheese, cut in cubes1 tbsp. onion, choppedDirections: Wash chicken
and pat dry.Brush with butter.Sprinkle salt and pepper over the chicken.Put in crock pot.Sprinkle
dry salad mix over the chicken.Cover and cook on low for 5 to 6 hours.About 45 minutes before
serving, mix soup, cream cheese, wine, and onion in small saucepan and cook until
smooth.Pour over chicken in pot.Cover and cook for 30 minutes on low.Serve with sauce and
rice (or noodles).Spicy Paprika ChickenIngredients:4 Chicken breast halves, skin and excess fat



removed¼ teaspoon salt¼ teaspoon pepper¼ teaspoon paprika1 tablespoon oil1 medium
onion, chopped1 small red pepper, chopped1 clove of garlic, minced½ teaspoon dried rosemary
leavesOne 14.5 ounce can crushed tomatoesOne 10 oz package frozen peasDirections:
Sprinkle chicken with salt, pepper, and paprika.In a skillet, heat oil over medium-high heat.Add
chicken and brown.Place chicken in the Crock-pot.Place all ingredients except peas in a bowl
and mix them.Pour this mixture over chicken.Cover and cook on Low 7-9 hours, or on High for
3-4 hours.Add peas one hour before serving.Serve with rice.Artichoke-Chicken with
OlivesIngredients:1.5 lbs skinless, boneless chicken breast halves and/or thighs2 c sliced fresh
mushrooms1 (14.5 oz) can diced tomatoes1 (8 or 9 oz) pkg. frozen artichokes1 c chicken broth1
med onion, chopped½ c sliced pitted ripe olives (or ¼ cup capers, drained)¼ c dry white wine or
chicken broth3 tbsp quick cooking tapioca2-3 tsp curry powder3/4 tsp dried thyme, crushed¼
tsp salt¼ tsp pepper4 c hot cooked couscousDirections: Wash chicken and set aside.In a
3.5 qt crock pot, mix mushrooms, undrained tomatoes, frozen artichoke hearts, chicken broth,
onion, olives, & wine/broth.Mix in tapioca, curry powder, thyme, salt, & pepper.Put the chicken in
the Crockpot.Put some of the tomato mixture over chicken.Cover and cook on LOW for 7 to 8
hours or on HIGH for 3.5 to 4 hours.Serve with hot cooked couscous.Autumn
ChickenIngredients:2 large or 4 small chicken breasts2 parsnips 2 carrots1 acorn squashOne
14.5 oz. can of chicken brothOne Tablespoon chopped
GarlicSaltPepperNutmegHoneyDirections: Peel and chop carrots and parsnips and lay
them on the bottom of the Crockpot. Sprinkle with approximately one tablespoon chopped
garlic.Put the chicken on top of this vegetable bed.Pour in broth.Cut squash into small pieces
and slice off the skin. Put it on top of chicken.Sprinkle salt, pepper and nutmeg to taste.Spray
enough honey on top to lightly cover the squash.Cook on low 8-10 hours.Buffalo Chicken
BreastIngredients:4 Boneless, Skinless Chicken Breasts¼ cup hot sauce2 Tablespoons
vinegar2 Tablespoons melted butterPaprikaDirections: Lay the chicken in the
Crockpot.Mix together all ingredients and pour over chicken.Sprinkle paprika over the
chicken.Cook on Low for 6 to 8 hours.BARBECUED ChickenIngredients:4-6 pieces chicken1
bottle BBQ sauce½ cup white vinegar½ cup brown sugar1 tsp. mesquite seasoning½ tsp. garlic
powder1/2-1 tsp. red pepper flakesDirections: Place chicken in crock pot.Combine all
remaining ingredients in a bowl.Pour this mixture over the chicken.Cook slowly in crock pot
about 4-6 hours.Serve.Bourbon Chicken BreastIngredients:4 chicken breasts halves¼ c flour½
tsp paprikaSalt to taste2 tbsp butter2 tbsp oil2 tbsp onion, chopped2 tbsp parsley, chopped¼
tsp dried chervil¼ c bourbon1 (4 oz) can mushrooms, undrained1 (10 oz) can tomatoes¼ tsp
sugarSalt & PepperDirections: Mix the flour with paprika and salt to taste.Dip the chicken
in flour mixture.Heat butter and oil in a skillet and sauté chicken on both sides until lightly
browned.Mix in onion, parsley and chervil and cook for 2 minutes.Remove from heat and put
chicken in crock pot.Mix all remaining ingredients and pour over chicken.Cover and cook on
LOW for 6 to 7 hours.Serve with noodles or rice.Braised ChickenIngredients:1.5lbs Chicken legs
or thighs3 stalks cubed CeleryWhite onion - 1 (cubed)4 to 6 cloves crushed Garlic1 tbsp diced



Ginger3 to 5 diced Red chiliesa pinch of 5 spices powder (optional)2 tbsp Light soy sauce2
teaspoons Sugar1 to 2 cups Chicken soup stockDirections: Chop the chicken into bite
sized pieces.Combine with the diced ginger and red chilies.Lay the celery, white onions, garlic in
the slow cooker and place the chicken over them.Add the remaining ingredients into the
Crockpot.Cook for 6 to 8 hours on low.Brown Rice and ChickenIngredients:1 c. diced cooked
chicken2 onions, chopped2 stalks celery, chopped2 c. cooked brown rice¼ c. dry white wine2 c.
chicken broth1 c. sliced almondsDirections: Mix all ingredients in slow cooker.Cook on
low 6 to 8 hours or on automatic 4 to 5 hours.Serve with lightly toasted sliced almonds.Cheesy
Crockpot ChickenIngredients:3 whole boneless chicken breasts2 cans cream chicken soup1
can cheddar cheese soupDirections: Remove all fat and skin from chicken; wash and pat
dry, and season with salt, pepper and garlic powder.Place the chicken in crock pot and add the
three soups directly from the cans.Cook on low all day (at least 8 hrs) do not lift the lid.Serve
over rice or noodles.Sweet and Sour Crock ChickenIngredients:2 chicken bouillon cubes
dissolved in ½ c. hot water¼ c. brown sugar¼ c. vinegar1 Tbsp. soy sauce½ c. catsupSliced
onionSaltEnough boneless skinless chicken breasts for your familyDirections:
Lay the chicken in crock pot.Season with salt and top with as many onion slices as
preferred.Mix the remaining ingredients and pour over onions.Cook on low 6 to 8 hours.Serve!
Chicken Merlot and MushroomsIngredients:2.5 to 3 lbs. meaty chicken pieces, skinned3 c.
sliced fresh mushrooms1 large onion, chopped2 cloves garlic, minced3/4 c. chicken brothOne 6-
ounce can tomato paste¼ c. dry red wine (such as Merlot) or chicken broth (I used broth)2 tbsp.
quick-cooking tapioca2 tbsp. snipped fresh basil or 1.5 tsp. dried basil, crushed (I used dried)2
tsp. sugar¼ tsp. salt¼ tsp. pepper2 c. hot cooked noodles2 tbsp. finely shredded Parmesan
cheese (I used the kind in a shaker)Directions: Wash the chicken and set
aside.Lay mushrooms, onion, and garlic in the Crockpot.Put chicken pieces on top of the
vegetables.In a bowl, mix broth, tomato paste, wine or chicken broth, tapioca, dried basil (if
using), sugar, salt, and pepper.Pour this mixture all over the chicken .Cover and cook on low-
heat setting for 7 to 8 hours or on high-heat setting for 3.5 to 4 hours.Mix in fresh Basil of you
want.Serve poured over noodles or rice.COMPANY Chicken CASSEROLEIngredients:One 8oz
packaged noodles3 cups diced cooked chicken½ cup diced celery½ cup diced green pepper½
cup diced onionOne 4 oz can mushroomsOne 4 oz jar pimiento½ cup parmesan cheese1.5
cups cream style cottage cheese1 cup grated sharp process cheese1 can cream of chicken
soup½ cup chicken broth2 Tbsp. melted butter½ tsp. basilDirections: Cook
noodles as directed on the package and drain and rinse well.In a large bowl, mix remaining
ingredients with noodles well.Pour mixture into greased crock pot.Cover and cook on low for 6-8
hours or high 3-4 hours.Cream Cheese Crock ChickenIngredients:4 pounds chicken breasts2
tbsp melted buttersalt and pepper to taste1 package of dry Italian seasoning mix1 can cream of
chicken soupOne 8 oz brick of cream cheese, cut up in cubes½ C chicken broth 1 large
onioncrushed garlic to tasteDirections: Glaze chicken with butter and season with
the dry Italian seasoning mix . Cover and cook on low for 6-7 hours.About 45 minutes before



done, brown the onion in the butter and then add the cream cheese, soup, and chicken broth to
the saucepan.Add the crushed garlic and stir all ingredients until smooth.Add salt and pepper to
taste.Pour sauce mixture over chicken in crock pot and cook an extra 30-45 minutes.Take out
the chicken and stir sauce before serving.Cafe ChickenIngredients:4 lbs cut up chicken1 onion
chopped2 (or more) cloves of garlic, chopped (not pressed)1 green pepper chopped1 medium
ripe tomato, peeled & chopped1 cup dry white winePinch of Cayenne pepperDirections:
Mix all ingredients in slow-cooker.Cover, set on low and cook for 6-8 hours.Serve with
crusty French bread.Carrot ChickenIngredients:skinless, boneless chicken breasts1 medium
head cabbage, quartered1 pound carrots, cut into 1" pieceswater to cover4 cubes chicken
bouillon1 teaspoon poultry seasoning¼ teaspoon Greek-style seasoning2 tablespoons
cornstarch¼ cup waterDirections: Wash chicken and put in slow cooker.Wash the
cabbage and lay on top of chicken, then add carrots.Add just enough water to cover all.Add
bouillon cubes and season well with poultry seasoning.Add Greek seasoning to taste.Cook on
low for 8 hours OR on high for 4 hours.To Make Gravy:When you're nearly ready to eat, pour
some of the juice in a saucepan.Bring to a boil.Dissolve cornstarch in about ¼ cup water.Pour
into saucepan and simmer all together until thick.If desired, season with additional Greek
seasoning.Serve as you like!Soupy Cheesy ChickenIngredients:1 can mushroom soup 1
can cream of broccoli soup1 can broccoli cheese soup2 pkgs Chicken Breasts (boneless,
skinless)1 can Mixed vegetables1-2 T Tapioca for thickening1 cup shredded cheddar
cheeseDirections: Cut up chicken and put in crock potSeason the chicken with
salt and pepper.Pour all three cans of soup over chicken and mix.Cover and cook on low about
4-6 hours.About an hour before serving, put in mixed veggies, cheese and thicken with
tapioca.Serve over rice.Soy-Vinegar ChickenIngredients:1 large chicken, cut-up2 c. soy sauce2
c. vinegarDirections: Put in crock pot and cook on high 4-5 hours.Serve!Royal
ChickenIngredients:1 can cream of chicken soup3 tbsp. flour¼ tsp. pepperDash of cayenne
pepper1 lb. boneless, skinless chicken breasts, cut into cubesI celery rib, chopped½ c. chopped
green pepper¼ c. chopped onion1 package (10 oz.) frozen peas, thawed2 tbsp. diced pimentos,
drainedHot cooked riceDirections: Mix soup, flour and peppers in crock pot and
stir until smooth.Add chicken, celery, onion and green pepper and stir well.Cover and cook on
low 7-8 hours or until meat is cooked well.Add peas and pimentos and stir.Cook for 30 more
minutes.Serve with rice.Chicken and DumplingsIngredients:4 Tablespoons butter1 Tablespoon
vegetable oil1 onion -- chopped3 pounds your favorite chicken parts -- cut up2 cups chicken
broth2 stalks celery1 tablespoon minced parsley2 carrots -- peeled, sliced1 tsp black
pepperSalt to taste½ tsp ground allspice1 cup dry white wine (optional but really adds a nice
taste)1 can refrigerated biscuits (better yet, make your own)½ cup heavy cream2 tablespoons
flour Directions: In a large skillet, brown onion in butter and oil just until
tender.Brown chicken parts and put all browned chicken parts and onion in a quart crock
pot.Add rest of the ingredients except heavy cream, flour and biscuits.Cook on high for 2.5 to 3
hours, or on low 5 to 7 hours.When chicken is cooked completely, take out the chicken parts and



let them cool down.While chicken is cooling, blend flour and cream together, and put into crock
pot and stir.Open the can of biscuits and cut each biscuit into 4 pieces.Drop them into crock pot
and turn on high.These will need to cook about 30 minutes, until they are firm.Put the chicken
back into crock pot and serve.Chicken NoodlesIngredients:4 carrots, sliced4-5 pieces chicken1
small onion, chopped2 cups water4 chicken bouillon cubes1 tsp garlic saltsalt & pepper, to
taste1 lb egg noodlesDirections: Lay carrots at the bottom of the CrockpotPlace
all remaining ingredients except noodles in the Crockpot.Cook on LOW for 8 hours.Near the end
of cooking time, cook egg noodles on stovetop.While noodles cook, remove chicken from
Crockpot & chop into small pieces.Put chicken & noodles into the Crockpot.If desired, thicken
broth with cornstarch & water.Serve!Chicken PastaIngredients:1 T cooking oil1 lb boneless
skinless chicken breasts (cut into bite sized pieces)1 can of Cream of Chicken soup½ cup
water1 bag frozen seasoned pasta and veggie comboDirections: Heat the oil and
then brown the chicken in it.Set the chicken aside and add soup, water, and the pasta/veggie
combo.Heat to a boil.Return the chicken to the pan and reduce the heat to low.Cover and cook
until the chicken is no longer pink, while stirring occasionally.ServeChicken
RiceIngredients:Boneless, skinless chicken breast (2-3 lbs)Chicken Flavored RiceCream of
Celery soupCream of Chicken soup1 cup watersaltDirections: Put rice in crock
pot, and add water.Mix soups and pour on top of rice.Season chicken with salt chicken and put
chicken in pot.Cook on high for 4-5 hours or low for 7-10 hours.Serve!Chicken and Sausage
PaellaIngredients:2.5 to 3 lbs. meaty chicken pieces1 tbsp. cooking oil8 oz. cooked smoked
turkey sausage, halved lengthwise and sliced1 large onion, sliced3 cloves garlic, minced2 tbsp.
snipped fresh thyme or 2 tsp. dried thyme, crushed¼ tsp. black pepper⅛ tsp. thread saffron or ¼
tsp. ground turmericOne 14.5 oz. can reduced-sodium chicken broth½ c. water2 c. chopped
tomatoes2 yellow or green sweet peppers, cut into very thin bite-size strips1 c. frozen green
peas3 c. hot cooked riceDirections: Remove chicken skin if it's on.Wash the
chicken and pat dry.In a large skillet brown chicken pieces, half at a time, in hot oil and drain off
the fat after.Place chicken pieces, turkey sausage, and onion in a Crockpot.Season with garlic,
dried thyme (if using), black pepper, and saffron or turmeric.Pour broth and water over all.Cover
and cook on low-heat setting for 7 to 8 hours or on high-heat setting for 3.5 to 4 hours.Put in the
tomatoes, sweet peppers, peas, and if using, the fresh thyme to the cooker.Cover and let stand
for 5 minutes.Serve over the hot rice.Chicken and StuffingIngredients:4 Chicken Breast, Boned
and Skinned4 Slices Swiss Cheese1 Can Cream of Chicken soup1 Can Cream of Mushroom
soup1 Cup Chicken Broth¼ Cup Milk2 Cups Pepperidge Farm Herb Stuffing Mix½ Cup Melted
butterSalt and pepper to tasteDirections: Sprinkle chicken breasts with salt and
pepper and lay the chicken breasts in crock pot.Pour chicken broth all over the chicken
breasts.Place one slice of Swiss cheese on each chicken breast.Mix both cans of soup and
milk.Coat chicken breasts with soup mixture.Sprinkle stuffing mix over all.Pour a little melted
butter on top.Cook on low for 6-8 hours.
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D. Baumgardner, “One stop crock pot recipe book!. It is rare that I am impressed with a
cookbook from the millions found on Amazon, however, this may be one of the best chicken/beef
crock pot cookbooks I've ever seen. The most amazing thing is that the vast majority of
ingredients will already be in your pantry and the recipes are varied and simply wonderful.
Thumbs up, I don't think you'll be disappointed in this one at all!”

Val, “Just in time for summer!. For the hot summer months a crock pot in a sunroom or caged
lanai – anything that keeps critters away from it – is your best choice for outdoor cooking that
won’t run up your electric bill. In the fall and winter a crock pot can give your house that home
cooked meal smell that says, “Welcome home, let’s eat!” For these reasons I love finding recipe
books like this one. Whether it is the Artichoke- Chicken with olives that gives you some nice
Greek notes to your meal or Beer Braised beef, Sloppy Guiseppes, or the Texas Hash, this book
is full of recipes that will keep your crock pot busy and your family happy.”

TxnHeart, “Helped kick up my meal prepping. Recipes sound creative. even if I don't use the
exact ingredients (I eat more of a keto-type lifestyle, no sugars, no gluten) I will make my own
substitutes, but these recipes helped me charge things up and work for meal prepping.”

Ebook Tops Reader, “Lots of recipes. I haven't tried any of the recipes yet, but I've got a bunch
bookmarked that sound delicious.  I will be doing a lot of cooking soon.  Well done.”

Sue Black, “Five Stars. great recipe's very well explained. The recipe's shown are for everyday
food & occasional special treats.”

martin12, “Five Stars. Just what I needed with getting my slow cooker”

The book by Martha Williams has a rating of  5 out of 4.5. 65 people have provided feedback.

INTRODUCTION Useful Crockpot Tips Angel Chicken Cheezy-Creamy Chicken Spicy Paprika
Chicken Artichoke-Chicken with Olives Autumn Chicken Buffalo Chicken Breast BARBECUED
Chicken Bourbon Chicken Breast Braised Chicken Brown Rice and Chicken Cheesy Crockpot
Chicken Sweet and Sour Crock Chicken Chicken Merlot and Mushrooms COMPANY Chicken
CASSEROLE Cream Cheese Crock Chicken Cafe Chicken Carrot Chicken Soupy Cheesy
Chicken Soy-Vinegar Chicken Royal Chicken Chicken and Dumplings Chicken Noodles Chicken
Pasta Chicken Rice Chicken and Sausage Paella Chicken and Stuffing Chicken Bean Tortilla
Soup Chicken Cacciatore Chicken Casablanca Chicken Casserole Chicken Cordon Bleu
Chicken Fricassee Chicken in a Pot Chicken in Spicy Sauce Chicken Lasagna Florentine
Chicken and Noodles Chicken Noodle Soup Chicken Parmesan Chicken Pizza Chicken



Cassoulet Chicken Soup Chicken Stew Mexican Chicken Stew Chicken Stroganoff Chicken
Thighs Chicken Breasts and Muchooms Chicken Creole Chicken Tortillas Chicken & Vegetable
Bake Chicken with Cream Sauce Chipotle Chicken Cranapple Chicken Breast Bake Cranberry
Chicken Cream Cheese Chicken Creole Chicken Easy Santa Fe Chicken Garlic Brown Sugar
Chicken Garlic Chicken Glazed Chicken Gooey Chicken Burritos ITALIAN Chicken STEW Killer
Chicken Chilli Lacquered Chicken Lemonade Chicken LEMON BAKED Chicken Lemon Garlic
Chicken Low Fat Swiss Chicken Marinated Chicken and Pork MUSHROOM Chicken One Pot
Chicken And Gravy Orange Chicken Orange Cinnamon Chicken Orange Cranberry Chicken
Orange Glazed Chicken Breasts Orange Teriyari Chicken Pizza Chicken Provencale Chicken
Supper Quick n Easy Mushroom Chicken Roast Chicken Saucy Chicken Thighs Southwestern
Chicken Stew Soy Chicken Swiss Chicken Casserole Barbecue Chicken Cheese Crockpot
Chicken Crockpot Artichoke, Chicken And Olives Cheesy Veggie Chicken Crocky Chicken Royal
Crock Chicken Chicken Rice Chicken Fried Chops Chicken Wings Creamy Chicken Dinner
Garlic Pepper Chicken Parmesan Garlic Roasted Chicken Green Chili Stuffed Chicken Breasts
HONEYED Chicken WINGS Lemon Tarragon Chicken Low-Fat Chicken & Veggie Bake Maple
Barbecue Chicken Mediterranean Chicken One Pot Chicken Gravy Orange Burgundy Chicken
Provincial Chicken Russian Chicken Spaghetti Sauce with Chicken & Sausage Spanish Chicken
Spicy Chicken Wings Sweet ‘N’ Sour Chicken Teriyaki Sauce Wings Chicken in Mushroom
Gravy Robusto Chicken Saucy Chicken Smothered Chicken Sour Cream Salsa Chicken Sweet
and Tangy Chicken Chinese Veggie Chicken Brunswick Stew Chicken Merlot with Mushrooms
Arroz Con Pollo Crockpot Jambalaya FIESTA Chicken GREEK Chicken JERK Chicken Lazy
Chicken LEMON PEPPER Chicken Lemon-Rosemary Chicken Lo-Cal Crock Pot Chicken Slow
Cooker Beef Recipes TENDER CROCK POT BEEF SURPRISE CROCK POT CORNED BEEF
IN APPLE JUICE WITH BROWN SUGAR BLONDIE'S CROCK POT CARNE GISADA BAKED
BEANS BAKED BEANS DELIGHT BARBECUE BARBECUED BEEF ROAST BEEF AND BEAN
BAKE BEEF AND BEANS BEEF AND BRATWURST BEEF AND CHIPOTLE BURRITOS BEEF
AND GRAVY BEEF AND GRAVY BEEF BARLEY SOUP BEEF BOURGUIGNON BEEF
BURGER STROGANOFF BEEF BURGUNDY BEEF BURGUNDY SURPRISE BEEF
CASSEROLE BEEF FAJITAS BEEF FOR SANDWICHES BEEF N BREW VEGETABLE SOUP
BEEF POT ROAST BEEF STEW BEEF STROGANOFF BEEF STROGANOFF BEEF TACO
BEAN SOUP BEEF TIPS BEEF WITH MUSHROOMS AND RED WINE GRAVY BEER
BRAISED BEEF IN CROCK POT BIGOS BLACK BEAN CHILLI BRUNCH CASSEROLE
BURRITOS CROCK POT STYLE CABBAGE ROLLS CHUNKY CROCK POT CHILLI
CROCKED KIELBASA CABBAGE AND BEEF CASSEROLE CABBAGE BURGER BAKE
CANNELLINI ALLA CATANIA CARAMELIZED FRENCH ONION SOUP CATTLEMAN'S BEEF
AND BEANS CHEESEBURGER SANDWICHES CHEESE AND MEATBALL SOUP CHILLI
COKE ROAST CHILLI CHILLI CON CARNE CHINESE PEPPER STEAK CHINESE PIE
CORNED BEEF & CABBAGE CORNED BEEF AND CABBAGE Horseradish Sauce CORNED
BEEF HASH COUNTRY STEAK WITH GRAVY COWBOY STEW DAY AFTER PORK ROAST



CASSEROLE DEVILED BEEF DILLED POT ROAST EASY YUMMY VEGETABLE SOUP
ENCHILADAS FRENCH DIP ROAST FRENCH DIP SANDWICH FRENCH ONION SOUP
GERMAN BEEF STEW GLAZED CORNED BEEF GREEN BEANS PORTUGUESE STYLE
GROUND BEEF & POTATO DINNER GROUND BEEF STROGANOFF HAMBURGER CHOW
MEIN HASH BROWN DINNER HEARTLAND SCALLOP HEARTY BEEF CHILLI HEARTY
BEEF STEW HERBED ROAST BEEF HERBED ROUND STEAK HOME STYLE CHILLI HONEY
MUSTARD BBQ SHORT RIBS HONEY RIBS AND RICE HOT-AND- SPICY SLOPPY JOES
HUNGARIAN CABBAGE ROLLS ITALIAN BEEF ITALIAN BEEF SANDWICHES LASAGNA
LAYERED BEEF AND TATERS LAYERED ENCHILADA CASSEROLE LAZY CABBAGE ROLLS
LAZY DAY BEEF AND VEGETABLE SOUP MARINATED CHICKEN AND PORK MEATBALLS
MEATBALLS IN JELLY MEATBALLS IN SUN DRIED TOMATO GRAVY MEATLOAF
MEDITERRANEAN BEEF SOUP MEXICAN FIESTA MEXICAN POT ROAST PEPPERED BEEF
BRISKET IN BEER PEPPERS AND STEAK PEPPER STEAK PEPPER STEAK WITH RICE
POT ROAST IN ONION GRAVY QUICK ONION POT ROAST RANCH HAND LIMAS RAVIOLI
CASSEROLE REUBEN PARTY SPREAD RICE AND HAMBURGER RIO GRANDE MEATLOAF
ROAST ROASTED VEGGIE TRIO POT SAVORY BEEF STEW SLOPPY JOES SILVERADO
STEW SLOPPY GUISEPPES SMOKY BEEF N BEANS SNOWY DAY BEEF STEW SOUR-
CREAMED POT ROAST SOUTHWESTERN BLACK BEAN SOUP SOUTHWESTERN
VEGETABLE SOUP SPAGHETTI SAUCE SPICY BEEF AND POTATOES STEAK SOUP
STUFFED PEPPERS STUFFED PASTA SHELLS SUPPERTIME STEW SWISS STEAK SWISS
STEAK STEW TACO SOUP TANGY PORK CHOPS TEXAS GOULASH TEXAS HASH TEX
MEX CHILLI TIJUANA PIE VERY BEST BEEF BARBECUE YANKEE POT ROAST AND
VEGETABLES ZESTY BEEF AND VEGETABLE SOUP Endnote
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