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Canned soups are most associated with casseroles. While they make an ordinary casserole

delicious, they also make easy skillet meals, cook up great in a slow cooker, make scrumptious

meatless main dishes and vegetable sides. I love cooking with canned soups and especially

cooking everything in one pot or skillet. The dishes are easy to prepare and use everyday

pantry ingredients. You can make a hearty main dish or side dish with basic

ingredients.Canned soups are ideal for quick and easy meals. They give a homemade flavor to

dishes. Try using the lower fat and reduced sodium canned soups in these recipes. I have also

included recipes to make several canned soups from scratch.Everyone uses a slow cooker

these days. With slow cooker cooking, you can fix an entire meal in one pot. If you use slow

cooker liners, clean up is even easier. It is comforting after a hard day's work to come home

and dinner is ready. We have all been there when the kid's are screaming and everyone is

ready to eat. Using your slow cooker will ease the frustration and aggravation of What's for

Dinner?
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ChiliBeefy Noodle SoupIntroductionCanned soups are most associated with casseroles. While

they make an ordinary casserole delicious, they also make easy skillet meals, cook up great in

a slow cooker, make scrumptious meatless main dishes and vegetable sides. I love cooking

with canned soups and especially cooking everything in one pot or skillet. The dishes are easy

to prepare and use everyday pantry ingredients. You can make a hearty main dish or side dish

with basic ingredients.Canned soups are ideal for quick and easy meals. They give a

homemade flavor to dishes. Try using the lower fat and reduced sodium canned soups in these

recipes. I have also included recipes to make several canned soups from scratch.Everyone

uses a slow cooker these days. With slow cooker cooking, you can fix an entire meal in one

pot. If you use slow cooker liners, clean up is even easier. It is comforting after a hard day's

work to come home and dinner is ready. We have all been there when the kid's are screaming

and everyone is ready to eat. Using your slow cooker will ease the frustration and aggravation

of What's for Dinner?How To Make Cream of ? Soups and SubstitutionsWhere I live, numerous

varieties of cream soups are readily available. It is nice to make your own cream soup if you do

not like canned soups or they are not available in your area. The recipes listed below will make

an acceptable alternative. While some cream soups may be available in your area, sometimes

the specialty cream soups are not stocked at your local grocery store. I have included

alternatives if you need a specialty cream soup.Basic cream of whatever soup: 3 tablespoons

butter, 3 tablespoons all purpose flour, 1 cup liquid, salt and black pepper to taste, 1/4 to 1/2

cup seasoning flavor ingredient.In a sauce pan over medium heat, add the butter. When the

butter melts, stir in the all purpose flour. Stir constantly and cook for 2 minutes. Add your

cooking liquid and seasoning flavor ingredient. Stir constantly and cook until the soup comes to

a boil. Remove the pan from the heat and use in place of one can condensed cream soup.To

make cream of chicken soup, use 1/2 cup whole milk and 1/2 cup chicken broth for the cooking

liquid. Add 1/4 cup minced cooked chicken for the seasoning flavor ingredient.To make cream

of mushroom soup, add 1 cup whole milk for the cooking liquid and 1/4 cup cooked minced

mushrooms as the seasoning flavor ingredient. I add 1/2 cup mushrooms since we love the

extra mushrooms.To make cream of celery soup, add 1 cup whole milk and 1/4 cup minced

cooked celery and 1 tablespoon minced onion. Add the celery and onion to the skillet when

you add the butter.To make basic cream of onion soup, add 1 cup whole milk for the liquid and

1/2 cup cooked minced onion for the seasoning ingredient. You can use 1/4 cup onion but we

like the extra onion flavor.Cream of Onion Soup: A different recipe but equally good for cream

of onion soup. Add 1 envelope dried onion soup mix, 1 teaspoon cornstarch and 1 1/4 cups

whole milk to a sauce pan over low heat. Stir constantly and cook for 5 minutes or until the

soup thickens and bubbles. Use as directed in any recipe. Season to taste with salt and black

pepper .Cream of Potato Soup: Add 1/4 cup cooked mashed potatoes and 1 tablespoon

cooked minced onion to 1 cup whole milk. Stir until well combined. Depending upon the



consistency of your mashed potatoes, you may need to add an additional tablespoon of milk.

Season to taste with salt and black pepper.Cream of Shrimp Soup: Add 1/4 cup minced cooked

shrimp to a 10.75 oz. can cream of celery soup or mushroom soup.Cream of Broccoli Soup:

Add 1/4 cup minced cooked broccoli to a 10.75 oz. can cream of celery soup. You can also add

1/2 cup cooked pureed broccoli, 3/4 teaspoon cornstarch and 3/4 cup whole milk to a sauce

pan over medium heat. Stir constantly and cook until the soup thickens and bubbles. Season to

taste with salt and black pepper. Use as directed in any recipe.Tomato Bisque Soup: This soup

is hard to find in my area. I use 2/3 can condensed tomato soup, 1/4 cup whole milk and 1

teaspoon unsalted butter to make the soup. Add all the ingredients to a microwavable bowl and

microwave until hot. Remove the soup from the microwave and stir until combined. Use in place

of canned tomato bisque soup.Cream of mushroom with roasted garlic: This is another

specialty soup that is not always in stock at the grocery store. Add 4 mashed roasted garlic

cloves to a 10.75 oz. can cream of mushroom soup. Stir until combined and use as directed in

your recipe.AppetizersCondensed soups add quick flavor to your appetizers. They are excellent

on chicken, seafood or beef. They make quick and tasty dips.Zesty Cocktail MeatballsMakes

about 50 meatballsIngredients1 egg10.75 oz. can French onion soup2 cups herb seasoned

stuffing mix2 lbs. ground beef15 oz. can tomato sauce1/3 cup light brown sugar2 tbs.

Worcestershire sauce2 tbs. vinegarDirectionsIn a mixing bowl, add the egg and French onion

soup. Whisk until well combined. Add the stuffing mix and stir until combined. Add the ground

beef to the bowl. Using your hands, mix until well combined. Form the ground beef into 50

meatballs about 1" in size. Place the meatballs on a large baking pan.Preheat the oven to 350°.

Bake for 15 minutes or until the meatballs are no longer pink and just begin to brown. Remove

the meatballs from the oven and drain any excess grease from the meatballs. Place the

meatballs in a slow cooker and set the temperature to high.In a mixing bowl, add the tomato

sauce, brown sugar, Worcestershire sauce and vinegar. Stir until combined and pour over the

meatballs. Cook for 2 hours. Turn the slow cooker to warm and serve.Buffalo Wings with Hot

Blue Cheese DipMakes 18 appetizer servingsIngredients18 whole chicken wings1/4 cup

Tabasco sauce3 tbs. unsalted butter, melted2 tsp. paprika1/4 tsp. salt1/4 tsp. cayenne

pepper10.75 oz. can cream of chicken soup1/4 cup sour cream1/4 cup whole milk1/4 cup

crumbled blue cheese1/4 cup crispy cooked bacon, crumbledDirectionsCut the wings into two

pieces and remove the tips. Add the wings to a large Ziploc bag. In a small bowl, add the

Tabasco sauce, butter, paprika, salt and cayenne pepper. Stir until combined and pour over the

chicken wings. Close the bag and shake until the wings are coated in the marinade. Refrigerate

the wings for 30 minutes.Preheat the oven to the broiler position. Place the wings on a broiler

pan. Broil for 5 minutes on each side or until the wings are no longer pink and tender. Remove

the wings from the oven.In a sauce pan over medium heat, add the cream of chicken soup,

sour cream and milk. Stir constantly and cook until the dip is hot and bubbly. Remove the pan

from the heat and stir in the blue cheese and bacon. Spoon the dip into a serving bowl and

serve with the wings.Pesto Parmesan CheesecakeMakes 16 appetizer servingsIngredients1/3

cup fine dry breadcrumbs1 1/3 cups grated Parmesan cheese2 tbs. unsalted butter, melted16

oz. cream cheese, softened10.75 oz. can cream of onion soup1/2 cup prepared basil pesto4

beaten eggsAssorted crackersDirectionsIn a small bowl, add the breadcrumbs, 1/3 cup

Parmesan cheese and butter. Stir until combined and press in the bottom of a 9" springform

pan. In a large mixing bowl, add the cream cheese, cream of onion soup and pesto. Using a

mixer on medium speed, beat until all the ingredients are smooth and combined. Turn the

mixer off and stir in 1 cup Parmesan cheese and the eggs. Mix until well combined.Spoon the

filling into the springform pan. Place the springform pan in a shallow baking pan. Pour 1" hot



water in the baking pan. Do not let the water splash on the cheesecake. Preheat the oven to

325°. Bake for 35 minutes or until the center of the cheesecake is almost set but still jiggles

slightly. Remove the pan from the oven.Cool the cheesecake on a wire rack for 15 minutes.

Run a spatula or off set knife around the edges of the cheesecake. Loosen the pan sides but

do not remove the pan sides. Cool for 30 minutes at room temperature. Remove the sides from

the pan and cool the cheesecake at room temperature for 1 hour.Cover the cheesecake and

chill at least 4 hours before serving. Remove the cheesecake from the refrigerator 30 minutes

before serving. Serve with assorted crackers.Roasted Red Pepper & Mushroom

CheesecakeMakes 16 appetizer servingsIngredients1 cup seasoned fine dry breadcrumbs1/4

cup unsalted butter, melted12 oz. jar roasted red bell peppers, drained16 oz. cream cheese,

softened10.75 oz. can cream of mushroom soup1/4 cup finely shredded Parmesan cheese2

eggs2 garlic cloves, minced1/2 tsp. dried basil1/2 tsp. dried thymeAssorted

crackersDirectionsSpray a 9" springform pan with non stick cooking spray. In a small bowl, add

the breadcrumbs and butter. Stir until combined and press in the bottom of the springform

pan.Chop 1/2 cup roasted red bell peppers and set aside. In a food processor, add the

remaining roasted red bell peppers, cream cheese, cream of mushroom soup and Parmesan

cheese. Process until smooth and combined. Add the eggs, garlic cloves, basil and thyme to

the food processor. Process until all the ingredients are smooth and combined.Spoon the filling

into the springform pan. Place the springform pan in a shallow baking pan. Pour 1" hot water in

the baking pan. Do not let the water splash on the cheesecake. Preheat the oven to 325°. Bake

for 25 minutes or until the center of the cheesecake is almost set but still jiggles slightly.

Remove the pan from the oven.Cool the cheesecake on a wire rack for 15 minutes. Run a

spatula or off set knife around the edges of the cheesecake. Loosen the pan sides but do not

remove the pan sides. Cool for 30 minutes at room temperature. Remove the sides from the

pan and cool the cheesecake at room temperature for 1 hour.Cover the cheesecake and chill

at least 4 hours before serving. Remove the cheesecake from the refrigerator 30 minutes

before serving. Serve with assorted crackers.Smoked Salmon CheesecakeMakes 16 appetizer

servingsIngredients1 1/2 cups crushed butter crackers6 tbs. unsalted butter, melted2 tbs.

grated Parmesan cheese16 oz. cream cheese, softened10.75 oz. can cream of shrimp soup1/2

cup sour cream1 tbs. lemon juice1/2 tsp. dried dill3 beaten eggs4 oz. skinless smoked salmon,

flakedAssorted crackers and toasted baguette slicesDirectionsIn a mixing bowl, add the

crackers, butter and Parmesan cheese. Stir until combined and press in the bottom and 1" up

the sides of a 9" springform pan. In a mixing bowl, add the cream cheese. Using a mixer on

medium speed, beat until the cream cheese is soft and fluffy. Add the cream of shrimp soup,

sour cream, lemon juice, dill and eggs. Mix until all the ingredients are smooth and combined.

Turn the mixer off and stir in the salmon.Spoon the filling into the springform pan. Place the

springform pan in a shallow baking pan. Pour 1" hot water in the baking pan. Do not let the

water splash on the cheesecake. Preheat the oven to 325°. Bake for 45 minutes or until the

center of the cheesecake is almost set but still jiggles slightly. Remove the pan from the

oven.Cool the cheesecake on a wire rack for 15 minutes. Run a spatula or off set knife around

the edges of the cheesecake. Loosen the pan sides but do not remove the pan sides. Cool for

30 minutes at room temperature. Remove the sides from the pan and cool the cheesecake at

room temperature for 1 hour.Cover the cheesecake and chill at least 4 hours before serving.

Remove the cheesecake from the refrigerator 30 minutes before serving. Serve with assorted

crackers and baguette slices.Cheesy Vegetable BitesMakes 24 appetizer

servingsIngredients10.75 oz. can cream of mushroom soup8 oz. cream cheese, softened2 tsp.

dried Italian seasoning1/4 tsp. black pepper1 lb. loaf French bread1/2 cup shredded carrot1/2



cup chopped zucchini1/2 cup chopped red bell pepper1/2 cup finely shredded Parmesan

cheeseDirectionsIn a mixing bowl, add the cream of mushroom soup, cream cheese, Italian

seasoning and black pepper. Using a mixer on medium speed, beat until all the ingredients are

smooth and creamy.Preheat the oven to 450°. Cut the French bread loaf in half horizontally.

Place the French bread halves, cut side up, on a baking sheet. Spread the soup mixture over

the top of the French bread.In a small bowl, add the carrot, zucchini and red bell pepper. Stir

until combined and sprinkle over the top of the soup mixture. Sprinkle the Parmesan cheese

over the top of the bread.Bake for 15 minutes or until the topping is hot, bubbly and the bread

toasted. Remove the bread from the oven. Let the bread cool for 5 minutes. Cut each bread

half into 1" slices and serve.Mushroom Veggie BruschettaMakes 24 appetizersIngredients16

oz. French bread loaf, cut into 24 slices10.75 oz. can cream of mushroom soup1 cup shredded

cheddar cheese1/4 cup chopped green bell pepper2 green onions, sliced1/2 cup shredded

carrot1/2 tsp. dried oregano1/4 tsp. garlic powderDirectionsPlace the French bread slices on

two baking sheets. Preheat the oven to the broiler position. Broil the bread slices for 2 minutes

on each side or until the slices are lightly toasted. Remove the bread from the oven. Leave the

oven on.In a mixing bowl, add the cream of mushroom soup, cheddar cheese, green bell

pepper, green onions, carrot, oregano and garlic powder. Stir until combined and spread on

one side of the bread slices. Place the bread back in the oven. Broil for 2 minutes or until the

topping is hot and bubbly. Remove the pan from the oven and serve.Chili Con Queso

DipMakes 3 cupsIngredients1 3/4 cups salsa11 oz. can fiesta nacho cheese soup1/2 cup

chopped red bell pepperTortilla chipsDirectionsIn a sauce pan over low heat, add the salsa,

nacho cheese soup and red bell pepper. Stir constantly and cook until all the ingredients are

hot and combined. Remove the pan from the heat. Spoon the dip into a serving bowl and serve

with tortilla chips.French Onion DipMakes 1 1/2 cupsIngredients2 tbs. unsalted butter1 1/2

cups chopped Vidalia onion10.75 oz. can cream of onion soup1/4 tsp. black pepper1/8 tsp.

cayenne pepper4 tsp. minced fresh chivesPotato chips or fresh veggiesDirectionsIn a skillet

over medium heat, add the butter and onions. Saute the onions for 10 minutes. The onions

should be tender and lightly browned. Remove the skillet from the heat.Add the onions to a

blender. Add the cream of onion soup, black pepper and cayenne pepper to the blender.

Process until smooth and combined. Spoon the dip into a serving bowl. Cover the bowl and

chill for 1 hour. Sprinkle the chives over the top before serving. Serve with potato chips or fresh

veggies.Cheddar Cheese & Olive DipMakes 2 1/2 cupsIngredients2 cups finely shredded

cheddar cheese10.75 oz. can cream of celery soup1/4 cup chopped black olivesAssorted

crackers, fresh veggies or potato chipsDirectionsIn a sauce pan over medium low heat, add the

cheddar cheese, cream of celery soup and black olives. Stir constantly until the cheese melts

and the dip is hot. Remove the pan from the heat and spoon the dip into a serving bowl. Serve

with crackers, fresh veggies or potato chips.Sun Dried Tomato Bean DipMakes 2

cupsIngredients15 oz. can cannellini beans, drained10.75 oz. can cream of potato soup1 1/2

tsp. grated lemon zest1 cup sliced green onions2 garlic cloves, minced1 tbs. olive oil1/4 cup

sun dried oil packed tomatoes1/2 tsp. dried oreganoToasted baguette slices or pita

wedgesDirectionsFinely chop the tomatoes and drain any oil from the tomatoes. In a blender,

add the beans, cream of potato soup and lemon zest. Process until smooth and combined.In a

skillet over medium heat, add the green onions, garlic cloves and olive oil. Saute the onion and

garlic for 5 minutes. Remove the skillet from the heat. Add the bean puree, sun dried tomatoes

and oregano to the skillet. Stir until combined.You can serve the dip warm or chilled. To serve

the dip warm, place the skillet back on the heat and cook only until the dip is thoroughly

heated. To serve the dip chilled, chill at least 4 hours before serving but no longer than 12



hours. Serve with toasted baguette slices or pita wedges.Italian Artichoke DipMakes 3

cupsIngredients2 cans artichoke hearts, 14 oz. size10.75 oz. can cream of mushroom soup1

tsp. dried Italian seasoning1/4 cup grated Parmesan cheese2 green onions, sliced1/4 tsp.

crushed red pepper flakesGreen or red bell pepper slices and assorted

crackersDirectionsDrain the liquid from the artichoke hearts. Chop the artichoke hearts and

place in a skillet. Add the cream of mushroom soup and Italian seasoning to the skillet. Stir

constantly and cook until the dip is hot and bubbly. Remove the skillet from the heat.Add the

Parmesan cheese, green onions and red pepper flakes to the skillet. Stir until well combined.

Spoon the dip into a serving bowl and serve with the bell pepper strips and crackers.Veggie

Artichoke DipMakes 4 cupsIngredients2 cans artichoke hearts, 14 oz. size10.75 oz. can cream

of mushroom soup1 cup shredded carrots3/4 cup finely shredded Parmesan cheese1/2 cup

broccoli florets, chopped1 tbs. Dijon mustardAssorted crackersDirectionsSpray a 9" pie plate

with non stick cooking spray. Preheat the oven to 350°. Drain the liquid from the artichoke

hearts. Chop the artichoke hearts and place in the pie plate. Add the cream of mushroom soup,

carrots, Parmesan cheese, broccoli and Dijon mustard. Stir until all the ingredients are

combined.Bake for 25 minutes or until the dip is hot and bubbly. Remove the dip from the oven

and serve with assorted crackers.Hot Garlic Spinach DipMakes 2 cupsIngredients10.75 oz.

can cream of mushroom with roasted garlic soup10 oz. pkg. frozen chopped spinach, thawed

and drained1/2 cup shredded carrot1/8 tsp. cayenne pepper1/4 cup whole milk,

optionalToasted pita wedges or tortilla chipsDirectionsIn a sauce pan over medium heat, add

the cream of mushroom soup, spinach, carrot and cayenne pepper. Stir constantly and cook for

5 minutes. The dip should be hot and bubbly. If the dip is too thick for your taste, stir in the milk.

Remove the pan from the heat and spoon the dip into a serving bowl.Serve the dip hot with

pita wedges or tortilla chips.Spicy Thai Spinach DipMakes 2 cupsIngredients10.75 oz. can

cream of broccoli soup10 oz. pkg. frozen chopped spinach, thawed and drained1/4 cup

unsweetened coconut milk1 tbs. soy sauce1/2 tsp. crushed red pepper flakes1/3 cup finely

chopped peanutsToasted pita wedgesDirectionsAdd the cream of broccoli soup, spinach,

coconut milk, soy sauce, red pepper flakes and peanuts to a mixing bowl. Stir until well

combined. Preheat the oven to 350°. Spoon the dip into a 9" pie plate. Bake for 20 minutes or

until the dip is hot and bubbly. Remove the dip from the oven and serve with toasted pita

wedges.You can substitute cream of celery soup for the cream of broccoli soup if

desired.Confetti Spinach DipMakes 3 1/2 cupsIngredients2 pkgs. frozen spinach, 10 oz.

size10.75 oz. can cream of onion soup3 oz. cream cheese, cubed1 garlic clove, minced1/4 tsp.

salt1/8 tsp. cayenne pepper1/2 cup chopped red bell pepper8 oz. can sliced water chestnuts,

drainedToasted baguette slicesDirectionsThaw the spinach and drain all the liquid from the

spinach. In a sauce pan over medium heat, add the spinach, cream of onion soup, cream

cheese, garlic, salt and cayenne pepper. Stir constantly and cook for 5 minutes. The cream

cheese should be melted and the dip thoroughly heated. Remove the pan from the heat and

stir in the red bell pepper and water chestnuts. Spoon the dip into a serving bowl. Serve with

toasted baguette slices.Southwest Cheese FondueMakes 2 1/2 cupsIngredients2 cans cream

of potato soup, 10.75 oz. can2 cups shredded American cheese1/2 cup finely chopped red bell

pepper1/3 cup whole milk1/2 tsp. ground cuminToasted bread cubes, corn chips or fresh

veggiesDirectionsIn a sauce pan over medium heat, add the potato soup. Mash the potato

pieces with a fork. Add the American cheese, red bell pepper, milk and cumin to the pan. Stir

constantly and cook until the fondue is hot and bubbly. Remove the pan from the heat. Spoon

the fondue into a chafing pan. Serve with bread cubes, corn chips or fresh veggies.Swiss

FondueMakes 3 1/2 cupsIngredients10.75 oz. can cream of onion soup1/4 cup dry white



wine1/4 cup whole milk3 cups shredded Swiss cheese1/8 tsp. ground nutmeg1/8 tsp. black

pepper8 cups toasted French bread, cubedDirectionsIn a sauce pan over medium heat, add

the cream of onion soup, white wine and milk. Stir constantly and cook until the soup is

thoroughly heated. Add the Swiss cheese and stir until the cheese melts. Stir in the nutmeg

and black pepper. Remove the pan from the heat.Spoon the fondue into chafing dish. Serve hot

with French bread cubes.Party Cheese FondueMakes 2 1/3 cupsIngredients11 oz. can

cheddar cheese soup8 oz. carton French onion dip1 cup shredded sharp cheddar cheese1/2

tsp. dry mustard1/8 tsp. cayenne pepperDirectionsAdd all the ingredients to a sauce pan over

medium heat. Stir constantly and cook until the fondue is hot and the cheddar cheese has

melted. Remove the pan from the oven and pour the fondue into a serving bowl. Serve with

breadsticks, chips or vegetables.Pizza FondueMakes 4 cupsIngredients4 oz. ground Italian

sausage1/2 cup finely chopped onion1 garlic clove, minced14 oz. can diced tomatoes10.75 oz.

can condensed tomato bisque soup1 cup sliced cooked mushrooms2/3 cup finely chopped

pepperoni1/4 cup finely chopped green bell pepper1 tsp. dried basil8 cups toasted Italian

bread, cubedDirectionsIn a sauce pan over medium heat, add the Italian sausage, onion and

garlic. Stir constantly and cook until the sausage is well browned and no longer pink. Drain all

the excess grease from the skillet.Add the tomatoes with juice, tomato bisque soup,

mushrooms, pepperoni, green bell pepper and basil to the skillet. Stir constantly and cook until

the fondue is hot and bubbly. Remove the pan from the heat and spoon the fondue into a

chafing dish. Serve with the Italian bread cubes.Cheesy Beer FondueMakes 2 1/2

cupsIngredients10.75 oz. can cheddar cheese soup3/4 cup beer2 cups shredded cheddar

cheese2 tsp. yellow prepared mustard1 tsp. Worcestershire sauceDirectionsIn a sauce pan

over medium heat, add the cheddar cheese soup and beer. Stir constantly and bring the soup

to a boil. Continue stirring and add the cheddar cheese, mustard and Worcestershire sauce.

Cook until the cheese melts and remove the pan from the heat.Serve the fondue with soft

pretzels, chips, toasted bread cubes, breadsticks, vegetables, cooked beef or chicken.Nacho

FondueMakes 2 1/2 cupsIngredients11 oz. can fiesta nacho cheese soup1 cup shredded

Pepper Jack cheese1/2 cup salsa1/4 cup whole milkDirectionsIn a sauce pan over medium

heat, add all the ingredients. Stir constantly and cook until the fondue comes to a boil. Remove

the pan from the heat and serve.Serve with soft pretzels, chips, toasted bread cubes,

breadsticks, vegetables, cooked beef or chicken.Roasted Corn & Seafood SpreadMakes 1 3/4

cupsIngredients1 cup frozen whole kernel corn1/3 cup red bell pepper, chopped1 1/2 cups

shredded Monterey Jack cheese10.75 oz. can cream of shrimp soup3 oz. cream cheese,

softened2 tsp. fresh lemon juice8 oz. flaked crabmeatCrackers or bell pepper

wedgesDirectionsPreheat the oven to 425°. Spray a 1 quart casserole dish with non stick

cooking spray. Add the corn and chopped red bell pepper to the dish. Bake for 15 minutes or

until the corn and red bell pepper just begin to brown. Reduce the oven temperature to

350°.Remove the corn from the oven. Add the Monterey Jack cheese, cream of shrimp soup,

cream cheese, lemon juice and crabmeat. Stir until all the ingredients are well combined. Bake

for 20 minutes. The dip should be thoroughly heated and the cheeses melted. Stir the dip after

10 minutes to combine the melted cheeses. Remove the dip from the oven and serve with

crackers and bell pepper wedges.Seafood Pesto SpreadMakes 3 1/2 cupsIngredients8 oz.

cream cheese, softened10.75 oz. can cream of shrimp soup1/4 cup prepared basil pesto2 tbs.

sliced green onion1/4 tsp. black pepper15 oz. can pink salmonAssorted

crackersDirectionsDrain the salmon. Remove the bones and skin from the salmon. Flake the

salmon and place in a mixing bowl. In a separate mixing bowl, add the cream cheese. Using a

mixer on medium speed, beat until the cream cheese is soft and fluffy. Add the cream of



shrimp soup, pesto, green onion and black pepper. Mix until combined. Turn the mixer off and

gently fold in the salmon.Spoon the spread into a serving bowl. Cover the bowl and chill for 6

hours before serving. Serve with assorted crackers.Note: You can substitute cream of chicken

soup and canned chicken for the cream of shrimp soup and salmon if desired.Slow Cooker

RecipesEveryone uses a slow cooker these days. With slow cooker cooking, you can fix an

entire meal in one pot. If you use slow cooker liners, clean up is even easier.It is comforting

after a hard day's work to come home and dinner is ready. We have all been there when the

kid's are screaming and everyone is ready to eat. Using your slow cooker will ease the

frustration and aggravation of What's for Dinner?The slow cooker recipe times are based on

my slow cooker. If you have an older slow cooker, you may need to add additional cooking time

to the recipe.Chicken and turkey can be easily over cooked in the slow cooker. Boneless

chicken breast can become rubbery in no time. Watch your cooking times when cooking low fat

meats.Cajun Spinach Shrimp DipMakes 3 cupsIngredients10.75 oz. can cream of shrimp

soup10 oz. pkg. frozen spinach, thawed and drained8 oz. cream cheese, cubed1/2 cup finely

chopped cooked shrimp1/4 cup finely chopped onion1/2 tsp. Cajun seasoning2 garlic cloves,

mincedAssorted fresh veggiesDirectionsAdd the cream of shrimp soup, spinach, cream

cheese, shrimp, onion, Cajun seasoning and garlic to your slow cooker. Stir until the dip is

combined. Set the temperature to low. Stir occasionally and cook for 2 hours. The cream

cheese should be melted and the dip bubbly when ready. Turn the slow cooker off and spoon

the dip into a serving bowl. Serve with fresh veggies.Easy Pulled Pork SandwichesMakes 8

servingsIngredients2 large green bell peppers, cut into thin strips1 onion, thinly sliced and

separated into rings2 tbs. quick cooking tapioca3 lbs. pork shoulder roast11 oz. can condensed

tomato bisque soup3 tsp. chili powder1/2 tsp. ground cumin1/4 tsp. salt8 hamburger buns, split

and toastedDirectionsIn a 5 quart slow cooker, add the green bell peppers and onion rings.

Sprinkle the tapioca over the vegetables. Place the pork shoulder roast over the vegetables.In

a mixing bowl, add the tomato bisque soup, chili powder, cumin and salt. Stir until combined

and pour over the pork roast. Set the temperature to low and cook for 12 hours or until the pork

roast is done and tender. Remove the pork roast from the slow cooker. Let the roast cool for 10

minutes. Using two forks, shred the roast.Skim the fat from the sauce left in the slow cooker.

Add the shredded pork back to the slow cooker and stir until combined. Cook for 30 minutes or

until the pork is thoroughly heated and soaked in the sauce. Remove the pork from the slow

cooker and spoon onto the hamburger buns.Slow Cooker Hashbrown Pork DinnerMakes 6

servingsIngredients6 bone in pork chops, about 8 oz. each1 tbs. vegetable oil30 oz. pkg. frozen

shredded hashbrowns1 1/2 cups shredded cheddar cheese10.75 oz. can cream of celery

soup1/2 cup whole milk1/2 cup sour cream1/2 tsp. season salt1/8 tsp. black pepper3 oz. can

fried onionsDirectionsIn a large skillet over medium heat, add the vegetable oil. When the oil is

hot, add the pork chops. Brown the pork chops for 2 minutes on each side. Remove the skillet

from the heat.In a mixing bowl, add the hashbrowns, 1 cup cheddar cheese, cream of celery

soup, milk, sour cream, season salt, black pepper and half the fried onions. Stir until all the

ingredients are well combined.Spray a 5 quart slow cooker with non stick cooking spray. Spoon

the hashbrown mixture into the slow cooker. Place the pork chops on top of the hashbrowns.

Set the temperature to high and cook for 3 1/2 hours. The pork chops should be done and

tender when ready.Sprinkle 1/2 cup cheddar cheese and the remaining fried onions over the

top of the pork chops. Cook for 20 minutes. Turn the slow cooker off and serve.Dijon Pork Chop

DinnerMakes 4 servingsIngredients10.75 oz. can cream of mushroom soup1/4 cup chicken

broth1/4 cup Dijon mustard1 tsp. dried thyme1 garlic clove, minced1/4 tsp. black pepper5

medium potatoes, cut into 1/4" thick slices1 onion, thinly sliced4 pork loin chops, 3/4"



thickDirectionsSpray a 4 quart slow cooker with non stick cooking spray. Add the cream of

mushroom soup, chicken broth, Dijon mustard, thyme, garlic, and black pepper to the slow

cooker. Stir until combined.Add the potatoes and onion slices. Gently toss until the potatoes

are coated in the soup and mustard mixture. Place the pork loin chops over the top. Set the

temperature to low and cook for 8 hours or until the pork chops are done and tender. Serve

with fresh dinner rolls and a green salad to round out the meal.Mushroom Pork ChopsMakes 4

servingsIngredients4 pork loin chops, 3/4" thick1 tbs. vegetable oil1/2 cup thinly sliced onion2

tbs. quick cooking tapioca10.75 oz. can cream of mushroom soup1/2 cup apple juice4 oz. can

sliced mushrooms, drained2 tsp. Worcestershire sauce3/4 tsp. dried thyme1/4 tsp. garlic

powder2 cups hot cooked riceDirectionsTrim the fat from the pork chops. In a large skillet over

medium heat, add the vegetable oil. When the oil is hot, add the pork chops. Cook for 3

minutes on each side or until the pork chops are well browned. Remove the skillet from the

heat.Spray a 4 quart slow cooker with non stick cooking spray. Place the pork chops in the

bottom of the slow cooker. Place the onion slices over the pork chops. In a mixing bowl, add

the tapioca, cream of mushroom soup, apple juice, mushrooms, Worcestershire sauce, thyme

and garlic powder. Stir until combined and pour over the pork chops.Set the temperature to low.

Cook for 8 hours or until the pork chops are tender. Place the rice on a serving platter. Place

the pork chops over the rice. Spoon the sauce over the pork chops and rice before

serving.Beef Stew BourguignonMakes 6 servingsIngredients2 lbs. beef stew meat, cut into 1"

cubes2 tbs. vegetable oil10.75 oz. can golden mushroom soup1/2 cup chopped onion1/2 cup

shredded carrot1/3 cup dry red wine3 oz. can chopped mushrooms, drained1/4 tsp. dried

oregano1/4 tsp. Worcestershire sauce1/4 cup all purpose flour1/2 cup cold water3 cups hot

cooked noodlesDirectionsIn a skillet over medium heat, add the vegetable oil. When the oil is

hot, add the beef stew meat. Brown the beef on all sides for about 8 minutes. The meat needs

to be well browned. Remove the skillet from the heat and spoon the meat in a 4 quart slow

cooker.Stir in the golden mushroom soup, onion, carrot, red wine, mushrooms, oregano and

Worcestershire sauce. Set the temperature to low and cook for 8-9 hours. The beef should be

tender but not over cooked.In a bowl, stir together the all purpose flour and cold water. Whisk

the flour mixture into the slow cooker. Cook until the sauce thickens and bubbles. Place the

noodles on a platter. Spoon the beef cubes and sauce over the noodles before

serving.Vegetable Topped Rump RoastMakes 6 servingsIngredients2 tbs. all purpose flour1/2

tsp. salt1/4 tsp. paprika1/8 tsp. black pepper2 lb. boneless beef rump roast2 tbs. vegetable oil12

small potatoes, peeled6 carrots, diced2 onions, sliced1 green bell pepper, cut into 1" pieces10

oz. can condensed vegetable beef soup1/4 cup water1 bay leaf1/3 cup cold water, optional3

tbs. all purpose flour, optionalDirectionsIn a small bowl, add 2 tablespoons all purpose flour,

salt, paprika and black pepper. Stir until combined. Sprinkle the seasoned flour all over the

roast. Place the vegetable oil in a heavy skillet. When the oil is hot, add the roast. Brown the

roast on all sides. Cook about 3 minutes per side. Remove the skillet from the heat.
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