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Creative Crockpot: A Collection of Classic & Simple Crockpot Recipes To Spice Up Your Slow

CookerI love the crockpot. As a young cook, I discovered the magic of the crockpot and I have

had at least one crockpot in my cooking arsenal since. I currently have 3 crockpots in my

cabinet. I make a crockpot meal 1-2 times per week. I use it even more in the cold months and

during the holidays. With this ebook, I’ve compiled some delicious and easy recipes to use with

your crockpot. I believe we shouldn’t be slaves to our kitchen but still manage tasty and

beautiful dishes. Armed with these recipes and your trusty crockpot, you can accomplish that!

This collection features recipes that are simple and straightforward. They are not going to cost

an arm and a leg to get the ingredients and they are easy to prepare quickly.I hope you enjoy

the cookbook and have fun in the kitchen!
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noncommercial uses permitted by copyright law. Introduction I love the crockpot. As a young

cook, I discovered the magic of the crockpot and I have had at least one crockpot in my

cooking arsenal since. I currently have 3 crockpots in my cabinet. I make a crockpot meal 1-2

times per week. I use it even more in the cold months and during the holidays. With this ebook,

I’ve compiled some delicious and easy recipes to use with your crockpot. I believe we shouldn’t

be slaves to our kitchen but still manage tasty and beautiful dishes. Armed with these recipes

and your trusty crockpot, you can accomplish that!This collection features recipes that are

simple and straightforward. They are not going to cost an arm and a leg to get the ingredients

and they are easy to prepare quickly.In today’s busy world, it’s nice to return to simple and

classic recipes to put on the table for our families. It doesn’t have to require hours in the kitchen

or fancy bells and whistles. You can create something tasty and simple that fills bellies and

makes your family ask for more. However you choose to whip up these recipes, they are sure

to taste delicious and have your family begging for seconds. I hope you enjoy the cookbook

and have fun in the kitchen!Table of Contents Contents IntroductionTable of ContentsRecipes

1-5Crockpot Orange ChickenBuffalo ChickenRoot Beer BBQ ChickenHoney Mustard

ChickenCountry Style ChickenRecipes 6-10Crock Pot Oyster StewGround Beef & Vegetable

CasserolePizza PotatoesChicken Noodle SoupChuck Wagon BeansRecipes 11-15Crock Pot

Roast BeefCheesy Chicken Crockpot BakeChicken & StuffingBeef Short RibsCrockpot

RavioliRecipes 16-20CocaCola BBQ ChickenBBQ Coca-cola RibsHamburger & Potato

SoupMarinated Chicken & PorkRecipes 21-25Chili Pork ChopsBacon & Corn

ChowderCrockpot Monkey BreadGarlic Alfredo ChickenFrench Onion ChickenRecipes

26-30Crock Pot LasagnaPolish Cabbage RollsMeat LoafCrock Pot Pork ChopsPorcupine

MeatballsRecipes 31-35Chicken ParisianChicken Chow MeinTeriyaki ChickenEasy

ChickenCajun-Style Buffalo WingsRecipes 36-41Hungarian Cabbage RollsEasy Pork

ChopsItalian Sausage SpaghettiCrockpot Salsa ChickenOnion BBQ Smacked ChickenBBQ

Whole ChickenConclusionAbout The AuthorOther Books By Sarah CooperOne Last

Thing...Recipes 1-5 Crockpot Orange Chicken 4 – 5 Boneless Skinless Chicken Breasts,

thawed3/4 cup Sweet Orange Marmalade3/4 cup of Sweet Baby Ray’s Original BBQ Sauce

{it’s SO good!}2 tbsp. Soy Sauce Cook chicken in crockpot on HIGH for 3 hours {covered} After

3 hours, drain juices from crockpot. Mix together bbq sauce, orange marmalade, and soy

sauce. Pour mixture over chicken, and cook on high for 30 more minutes {covered} Buffalo

Chicken 4 – 5 Boneless Skinless Chicken Breasts, thawed1 bottle Red Hot Wings Buffalo

Sauce {12 oz.}1 packet Ranch Seasoning Mix {1 oz.}Green Onions Cook chicken in crockpot

on high for 3 hours {covered}. After 3 hours, drain juices from crockpot. Mix together Buffalo

Sauce and Ranch Seasoning Mix. Pour mixture over chicken, and cook on high for 30 more

minutes {covered}, or until done. Serve as chicken breasts and garnish with green onions, or

shred and serve on buns. Root Beer BBQ Chicken 4 – 5 Boneless Skinless Chicken

Breasts, thawed18 oz. Sweet Baby Ray’s Honey Barbecue Sauce1/2 Can of Root Beer

{approx. 6 oz.}1/8 Tsp. Salt1/8 Tsp. Pepper Cook chicken in crockpot on high for 3 hours



{covered}. After 3 hours, drain juices from crockpot. Mix together BBQ Sauce, Root Beer, Salt

and Pepper. Pour mixture over chicken, and cook on high for 30 more minutes {covered}

Honey Mustard Chicken 4 Boneless Skinless Chicken Breasts, thawed1 bottle French’s

Dijon Mustard {12 oz.}1/3 cup Honey Cook chicken in crockpot on high for 3 hours {covered}.

After 3 hours, drain juices from crockpot. Mix together Honey and Mustard. Pour mixture over

chicken, and cook on high for 30 more minutes {covered}, or until done. Country Style

Chicken 4 – 5 Boneless Skinless Chicken Breasts, thawed1 can Campbell’s Chicken Gravy

{14.5 oz.}1 packet Lipton’s Onion Soup Mix {dry}1/8 tsp. Pepper

Hungarian Cabbage RollsEasy Pork ChopsItalian Sausage SpaghettiCrockpot Salsa

ChickenOnion BBQ Smacked ChickenBBQ Whole ChickenConclusionAbout The AuthorOther

Books By Sarah CooperOne Last Thing...Recipes 1-5 Crockpot Orange Chicken 4 – 5

Boneless Skinless Chicken Breasts, thawed3/4 cup Sweet Orange Marmalade3/4 cup of

Sweet Baby Ray’s Original BBQ Sauce {it’s SO good!}2 tbsp. Soy Sauce Cook chicken in

crockpot on HIGH for 3 hours {covered} After 3 hours, drain juices from crockpot. Mix together

bbq sauce, orange marmalade, and soy sauce. Pour mixture over chicken, and cook on high

for 30 more minutes {covered} Buffalo Chicken 4 – 5 Boneless Skinless Chicken Breasts,

thawed1 bottle Red Hot Wings Buffalo Sauce {12 oz.}1 packet Ranch Seasoning Mix {1 oz.}

Green Onions Cook chicken in crockpot on high for 3 hours {covered}. After 3 hours, drain

juices from crockpot. Mix together Buffalo Sauce and Ranch Seasoning Mix. Pour mixture over

chicken, and cook on high for 30 more minutes {covered}, or until done. Serve as chicken

breasts and garnish with green onions, or shred and serve on buns. Root Beer BBQ

Chicken 4 – 5 Boneless Skinless Chicken Breasts, thawed18 oz. Sweet Baby Ray’s Honey

Barbecue Sauce1/2 Can of Root Beer {approx. 6 oz.}1/8 Tsp. Salt1/8 Tsp. Pepper Cook

chicken in crockpot on high for 3 hours {covered}. After 3 hours, drain juices from crockpot. Mix

together BBQ Sauce, Root Beer, Salt and Pepper. Pour mixture over chicken, and cook on high

for 30 more minutes {covered} Honey Mustard Chicken 4 Boneless Skinless Chicken

Breasts, thawed1 bottle French’s Dijon Mustard {12 oz.}1/3 cup Honey Cook chicken in

crockpot on high for 3 hours {covered}. After 3 hours, drain juices from crockpot. Mix together

Honey and Mustard. Pour mixture over chicken, and cook on high for 30 more minutes

{covered}, or until done. Country Style Chicken 4 – 5 Boneless Skinless Chicken Breasts,

thawed1 can Campbell’s Chicken Gravy {14.5 oz.}1 packet Lipton’s Onion Soup Mix {dry}1/8

tsp. Pepper

Hungarian Cabbage RollsEasy Pork ChopsItalian Sausage SpaghettiCrockpot Salsa

ChickenOnion BBQ Smacked ChickenBBQ Whole ChickenConclusionAbout The AuthorOther

Books By Sarah CooperOne Last Thing...Recipes 1-5 Crockpot Orange Chicken 4 – 5

Boneless Skinless Chicken Breasts, thawed3/4 cup Sweet Orange Marmalade3/4 cup of

Sweet Baby Ray’s Original BBQ Sauce {it’s SO good!}2 tbsp. Soy Sauce Cook chicken in

crockpot on HIGH for 3 hours {covered} After 3 hours, drain juices from crockpot. Mix together

bbq sauce, orange marmalade, and soy sauce. Pour mixture over chicken, and cook on high

for 30 more minutes {covered} Buffalo Chicken 4 – 5 Boneless Skinless Chicken Breasts,

thawed1 bottle Red Hot Wings Buffalo Sauce {12 oz.}1 packet Ranch Seasoning Mix {1 oz.}

Green Onions Cook chicken in crockpot on high for 3 hours {covered}. After 3 hours, drain

juices from crockpot. Mix together Buffalo Sauce and Ranch Seasoning Mix. Pour mixture over

chicken, and cook on high for 30 more minutes {covered}, or until done. Serve as chicken

breasts and garnish with green onions, or shred and serve on buns. Root Beer BBQ



Chicken 4 – 5 Boneless Skinless Chicken Breasts, thawed18 oz. Sweet Baby Ray’s Honey

Barbecue Sauce1/2 Can of Root Beer {approx. 6 oz.}1/8 Tsp. Salt1/8 Tsp. Pepper Cook

chicken in crockpot on high for 3 hours {covered}. After 3 hours, drain juices from crockpot. Mix

together BBQ Sauce, Root Beer, Salt and Pepper. Pour mixture over chicken, and cook on high

for 30 more minutes {covered} Honey Mustard Chicken 4 Boneless Skinless Chicken

Breasts, thawed1 bottle French’s Dijon Mustard {12 oz.}1/3 cup Honey Cook chicken in

crockpot on high for 3 hours {covered}. After 3 hours, drain juices from crockpot. Mix together

Honey and Mustard. Pour mixture over chicken, and cook on high for 30 more minutes

{covered}, or until done. Country Style Chicken 4 – 5 Boneless Skinless Chicken Breasts,

thawed1 can Campbell’s Chicken Gravy {14.5 oz.}1 packet Lipton’s Onion Soup Mix {dry}1/8

tsp. Pepper Cook chicken in crockpot on high for 3 hours {covered}. After 3 hours, drain juices

from crockpot. Mix together gravy, dry onion soup mix, and pepper. Pour mixture over chicken,

and cook on high for 30 more minutes {covered}, or until done.

Rusty, “great job. Let get started saving time with the recipes in this cookbook and a good

crock pot you will have a delicious meal aand extra time on your hands. Sarah Cooper does a

fantastic job on her cookbooks. I love the way she breaks down her table of content and all the

delicious recipes that can be found inside her cookbooks and for a single guy who loves to

cook this cookbook is wonderful. Thank you and enjoy your meal and enjoy your day”

Marion Jones, “Four Stars. Some nice recipes”

The book by Sarah Cooper has a rating of  5 out of 4.5. 2 people have provided feedback.
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