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	RECIPE: Slow Cooker Turkey Black Bean Chili
	USE BY: 
	RECIPE_2: Slow Cooker Cranberry Chicken
	USE BY_2: 
	INGREDIENTS: Ground turkey
Tomato sauce
Black beans 
Petite diced tomatoes 
Frozen corn 
Garlic
Paprika
Chili powder
Ground cumin
Ground oregano
Crushed red pepper flakes



	DIRECTIONS: 1.Thaw overnight in the refrigerator or in the morning in warm water.

2. Cook on “low” for 8 hours or until turkey is cooked through.

3. Break apart turkey and stir. 


Top with shredded cheddar cheese and tortilla chips. 

	INGREDIENTS_2: Chicken breasts
Whole berry cranberry sauce
Honey
Dried minced onion
Crushed red pepper flakes 

	DIRECTIONS_2: 1.Thaw overnight in the refrigerator or in the morning in warm water.

2. Cook on “low” setting for 6 hours or until chicken is cooked through.

Serve with steamed broccoli and stuffing.

	RECIPE_3: Slow Cooker Shredded Beef and Carrots
	USE BY_3: 
	RECIPE_4: Slow Cooker Sweet and Sour BBQ Meatballs 
	USE BY_4: 
	INGREDIENTS_3: Boneless beef chuck roast 
Carrots
Extra virgin olive oil
Red wine vinegar
Seasonings 
	DIRECTIONS_3: 1.Thaw overnight in the refrigerator or in the morning in warm water.

2. Cook on “low” setting for 8 hours or until beef is tender.


3. Shred meat and return to slow cooker.


Serve with rice. 

	INGREDIENTS_4: Meatballs
Onion
Green pepper
Red pepper
Pineapple
BBQ sauce 

	DIRECTIONS_4: 1.Thaw overnight in the refrigerator or in the morning in warm water.

2. Cook on “low” setting for 6-8 hours or until onions and peppers are tender.


Serve with corn on the cob. 



