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Betty crocker scalloped potatoes in crock pot

Scalloped potatoes Gives 8 servings Ingredients 2 tablespoons butter 3 tablespoons all-purpose flour 2-1/2 cups fat-free milk (skimmed) 3 tablespoons grated Parmesan 1/4 teaspoon black pepper 2 pounds baked potatoes, peeled and thinly sliced 1/2 teaspoon salt 1/8 teaspoon ground nutmeg 1/2 cup (2 ounces) Swiss cheese reduced in grated fat, divided 3 tablespoons of finely
sliced chives, preheated mixture divided to 350 degrees F. Spray a 2-litre glass pan with a non-stick spray. Melt margarine in a medium saucepan; stir in flour and cook over medium-low heat for 1 to 2 minutes, stirring constantly. Using a metal whisk, gradually stir in the milk; bring to a boil. Cook, whisking constantly, for 1 to 2 minutes or until mixture thickens. Stir in Parmesan;
season to taste with pepper. Place one-third of the potatoes in the bottom of the prepared pan. Sprinkle potatoes with salt, nutmeg, one-third Swiss cheese and 1 tablespoon chives. Pour a third of white sauce over the chives. Repeat the layers, finishing with white sauce. Bake for 1 hour and 15 minutes or until potatoes are tender with a fork. Allow to cool slightly before serving.
Garnish with an extra fresh chives, if desired. Portion: 1/3 cup Calories 190 Calories from fat 18% Total fat 4 g Saturated fat 2 g Cholesterol 12 mg Carbohydrates 31 g Fiber 2 g Protein 8 g Sodium 260 mg Amidon 1-1/2 Milk 1/2 Meat 1/2 Advertising Consult more recipes for advertising fat for the vegetable side dish inserting your slow cooker. Place half of the potato slices in the
bottom of the slow cooker. Sprinkle with half the flour. Sprinkle lightly with salt and pepper. Cover with half the salmon in flakes. Sprinkle with half the onion. Repeat the layers. In a measuring cup or bowl, combine soup and water. Pour potato and salmon mixture over top in slow cooker. Sprinkle with a dash of nutmeg. Cover and cook over low heat for 7 to 9 hours, or until
potatoes are tender. Enjoy. Scalloped potatoes need a robust, starchy potato. Firmness means they will remain intact during cooking, and the starch helps to thicken the sauce. Yukon Golds and Russet potatoes are the best candidates for this dish; Avoid waxy red potatoes, they will not soften properly because they are lower in starch. Be sure to slice potatoes the same size so
that they are cooked the slices should be thin enough that they do not remain firm once cooked, about 1/8 inch is ideal. If you use Yukon Gold potatoes, you don't have to peel them because the skin is quite thin. Don't hesitate to add a vegetable like peas to make a complete meal. Add a little cheese to make the dish a little more luxurious; Gruyère or Parmesan are good choices.
If you want a little more flavor, add about 1/2 teaspoon of garlic powder, dried thyme, or dried tarragon to the soup and water mixture before adding to the slow cooker. For a top that is golden and bubbling, place the crock crock pot insert grill for a minute or two. (Make sure it is safe for the grill.) This crockpot meatloaf includes potatoes, making it a convenient meal of a pan. Add a
few thick carrots to the slow cooker with the potatoes if you like, or add extra onions, or cook the meatloaf and potatoes separately. Spread the meatloaf with ketchup, chili sauce or barbecue sauce just before it is ready, or garnish with several thin slices of cheese and continue cooking until the cheese has melted. 2 pounds ground beef (85/15) 1 green pepper (seeded, 1/2 cup
onion (chopped) 1 1/4 teaspoon seasoned salt 1 cup fine (unseasoned) dry breadcrumbs (unseasoned) 1 large egg (beaten) 1 brown sauce mixture (dry mixture) 1 cup milk 6 to 8 small potatoes (cut in half or halved) Gather the ingredients. Spruce In a large bowl, combine all ingredients except potatoes. The shape of the spruce in a loaf and place in the slow cooker. Spruce
Arrange potatoes around meatloaf. Cover spruce and cook over low heat for 8 to 10 hours or over high heat for about 4 to 6 hours. Spruce Once finished, slice and serve the meatloaf with the potatoes and enjoy. For more flavor and a juicier meatloaf, add about 1/4 cup of tomato juice, wine or broth for each pound of meat, or use a combination of 1 1/2 pounds of ground beef with
about 1/2 pound of ground pork. Bake in muffin pans or mini-breads for individual portions. Use sliced leftovers in sandwiches or crumbled in sauces or chili. Replace some of the liquid in the recipe with red wine or brown beer. Add a cup of grated or grated cheese to the meatloaf and top with the cheese about 10 minutes before it is made. Evaluate this recipe, I do not like it at all.
It's not the worst. Of course, it will have an effect. I'm a fan-recommending. Amazing! I love him! Thank you for your note! This sweet potato pan is baked in the slow cooker with the classic crunchy brown sugar and pecan filling. Unless you have two ovens, this is the next best way to cook a pan of sweet potatoes. In fact, it can even be better! The use of canned sweet potatoes
makes the pan extraordinarily fast and easy to prepare, and the slow cooker makes cooking a breeze. Canned sweet potatoes are packaged in syrup so they will be sweeter than canned puree. If using sweet potato puree, try it before adding the beaten eggs. If add more brown or granulated sugar to taste. You can also use fresh sweet potato puree. Check out the tips and
variations for instructions on boiling and mashed whole sweet potatoes. 2 (15 ounces) sweet potatoes (drained and crushed) 4 tablespoons butter (melted) 2 tablespoons granulated sugar 2 tablespoons brown sugar (packaged, light or dark) 1 tablespoon orange juice 2 eggs (beaten) 1/2 cup milk Topping: 1/2 cup pecans (chopped) 1/2 cup brown sugar (packaged, light or dark) 2
tablespoons flour 2 tablespoons butter (melted) Gather the Lightly butter the slow cooker's dishware insert. Spruce In a large bowl, combine sweet potato puree, melted butter, granulated sugar and brown sugar in a large bowl. Stir in orange juice, eggs and milk. Transfer from spruce to slow cooker. Spruce In a small bowl, combine chopped pecans, 1/2 cup brown sugar, flour and
2 tablespoons of melted butter. Spruce Spread the mixture evenly on top of the sweet potatoes. Spruce Cover pan and cook over high heat for 3 to 4 hours. Spruce Serve the pot of hot sweet potato from the slow cooker or pour the potatoes into a serving bowl. Enjoy! The convenience of the slow cooker not only makes cooking the pan easy, but it's also easy to take along a party
or a family dinner elsewhere. Take it to the party in the slow cooker and plug it in again when you get there. This Instant Pot sweet potato pan is another great option. To make the pan with fresh whole sweet potatoes, pierce 3 to 4 medium washed sweet potatoes with a fork or sharp knife. Put them in a saucepan and cover with water. Bring to a boil over high heat. Reduce heat to
medium and cover skillet. Continue to boil potatoes for about 20 to 30 minutes, or until very tender. Remove the skins, put the sweet potatoes in a bowl, and mash by hand or beat with an electric mixer. You can also puree them in a food processor. Add 1/2 teaspoon of cinnamon and a dash of nutmeg for the flavour of the spices. Double the ingredients for a bigger dinner or party.
Evaluate this recipe, I do not like it at all. It's not the worst. Of course, it will have an effect. I'm a fan-recommending. Amazing! I love him! Thank you for your note! For Slow-Cooker on Monday this week, I did something really simple: I cooked sweet potatoes in the slow cooker. To simplify the lunch hour, I added quick-cooked pork cutlets and steamed green and yellow beans to
the bag. Honestly, this is my family's favorite meal. Everything is separate, making it easy to choose what they want to eat and leave the rest untouched. I first washed 4 sweet potatoes really well, then I put them in the slow cooker without drying them. I covered the slow cooker and cooked over low heat for 4 hours, until the potatoes were tender. My potatoes were really small, so
I cooked them in a 4 litre stove for the minimum of time. If you have the big ones, they could take up to 6 hours to get tender. I found that I could hold them in the for a while once they were cooked through, but I haven't tested that for a large amount of time. About 10 minutes before dinner time, I started on the rest. I seasoned pork cutlets with salt and pepper while I heated a
tablecloth of olive oil in a large frying pan. I browned the cutlets on both sides, about 3 or 4 minutes each. Then I poked a few holes in that microwave package into the bag of green and yellow beans and and according to the instructions on the bag, about 5 minutes. Served sweet potatoes with butter and salt alongside pork chops and beans. More ways to get dinner on the table
quickly: 7 super-fast recipes This content is created and maintained by a third party, and imported on this page to help users provide their email addresses. You may be able to find more information about it and content similar to piano.io piano.io
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