
Sweet and Spicy Ribs
DATE MADE:

Thaw in refrigerator for 24 hours; pour contents
into slow cooker and cook on low heat for 4-6
hours.   If you don't have time to thaw them
ahead of time, you can throw them in the
crockpot frozen, just be sure to cook them a little
longer--5-7 hours instead of 4-6. Once cooked,
remove from crock pot and toss with your favorite
barbecue sauce. Serve with coleslaw and hot
sauce for an added kick.
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Slow Cooker Stuffed Peppers
DATE MADE:

On cooking day place peppers in slow cooker
coated with cooking spray. Add an inch of water
to bottom of slow cooker or add small can of
tomato sauce. Cook, covered, on low 3-4 hours
or until peppers are tender and lling is heated
through.
Top stuffed peppers with shredded sharp
cheddar cheese and corn mufns.
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Chicken Jambalaya
DATE MADE:

Thaw if frozen; cook in crockpot on low for 4-6 hours or
high for 2-3 hours; until chicken is cooked. (Note-don't
worry if your chicken isn't all the way thawed. It can also
cook from frozen, it might just take a little longer.)
Once chicken is cooked, then cook rice according to
package instructions ( I used a box of Zatarans
Jambalaya Mix, instead of plain rice.) If using plain rice,
add butter to rice and  top with a large spoonful of
Jambalaya and serve in bowls with your favorite hot
sauce.
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Easy Salsa Chicken
DATE MADE:

On cooking day, place frozen chicken directly into
crockpot. Cook on high 4-5 hours, or on low 5-6 hours.
Once cooked shred chicken and place back into
crockpot.
Optional! If desired, rinse black beans and then add to
crock pot.
Serve in fajita shells, over rice and with cheese or sour
cream if desired.
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Buffalo Chicken Wings
DATE MADE:

Thaw in refrigerator for 24 hours; pour contents into slow
cooker and add butter. Cook on low 6-8 hours or high for
3-4 hours. Once wings are fully cooked, carefully take
them out of slow cooker and place on pan that has been
sprayed with cooking spray and broil for 3-4 minutes.
This really increases the avor and makes for a crisper
wing! Then place wings in a bowl and toss with more
wing sauce and garnish with green onions (optional).
Serve with celery and blue cheese dressing.
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