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Appetizers
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Meatballs. 74
French Onion Soup, 59
Oriental Hot-and Sour
Soup, 49
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Apples
Apple-Filled Squash, 64
Apple Harvest Pudding, 66
Apple Pork Roast and

Vegetables, 22

Honey-Mulled Apple Juice, 75
Hot Bumml Apple Rum, 76
Saucy Poached Frult, 66
s Toddy, 76
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Sandwiches, 25
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]lc[-:md-s picy Sloppy

J

4

ital v«gru eros, 25

Ol Fasbione Vagetabie Heer
Stew, 38

Pot Roast Dinner. 11

Rump Roast and
Vegetables, 13

Spaghetti Sauce ltalfano, 19
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Caraway-Rye Drop

Biscults. 53
Easy ltalian Sp
Ham and Cheese Bread, 56
h vlul'ﬁm 52

pupmms, 55
Onlon ol
Orange-Nut Papovers,
Pull-Apart Loaves, 56

Pumpcrnickel Popovers, 53

mpicin Bread, 70
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Caraway Rye Drop Biscuits, 55
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Brunswick Stew, 47
Chicken and Sausage

assoulet, 27

Chicken and Sausage
Gumbo, 43
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Chicken Male, 30

Hearty Sausage Sauerkrau
Soup, 39
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Sweet '’ Sour Chicken, 27
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Choucroule Garnle,
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Chunky Chowtler.
Cider Ste
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Commeal Dumplings. 41
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Spicy.
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rm ued Pork Dinner, 20
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Browriie Cakes,
Christmas Brmd pucmmg 69
Frult Comy
Holiday Coret th]m[{ 70
Orange-Pumpkin Custard. 67
t. 66

Easy ltalian Spirals. 52
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Fish and Seafood (see also
Shrimp)
Cheesy Salmon Chovwder, 50
Chunky Chowder, 58
Clam Chowder. 51
Fish Stew. 50
e-Bean Soup, 58
c-Spice Pork Roast, 23
French Onion Soup, 59
Fruit, Saucy Poacher. 66
Fruit Compote, 67
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Greek-Style Stuffed Squash, 32

Ham-and Dean Vegetable
Soup, 44
Harm mul Cheese Bread, 56
Paella. 2
Harvest Pm Roust with Tomato-
Wine 13
Hearty Sausage-Sauerkraut
9

Sou
Herbed Round Steak, 18
Holiday Carrot Pudding, 70
Honey-Mulled *\pp‘\c.!uiw 7%
Hot-and-Spicy

Punch, 76
Hot-and-Spicy Sloppy Joes, 19
Hot Buttered Apple Rum. 76
Irish Stew, 39
an Chickeri Dinne
Italian-Sausage Heros. 28
Lamb

Greek Style Stuffed

Squas

Jmn‘m-u q
Middle-Eastern
Sandwiches, 32

78

Our seal assures you that every recipe has

been tested in the Better Homes and

Gardensy Test Kitchen.

Cummg

home to

delicious, ready-to-eat meals is no

longer a

am when you use your

crockery cooker and the recipes in
the New Crockery Cocker Cook
Book. The variety of easy-to-fix
dishes will surprise you. And the
way we tailored the recipes to fit
your cooker (whatever the size)
will please you. So plug in your
crockery cooker and say good-bye
to your what’s-for-dinner worries.
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Lentil-Mushroom Soup, 59

Mammoth Muffins, 5

Meat Loaf, Vegetable-
Stuffed, 17
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Salmon Chowder, Cheesy, 50
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i m le Pork
Mincemeat, Traditional, 72 Sandwiches, 25
Minestrone, 60 Hot-and Spicy Sloppy
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New England CrockStyle
Baked Bean:
old- l-asmoncd Vegetable-Beef
w. 38

Oni mn ‘n’ Cheese Popovers, 53
Onion Rolls, 57

Orange-Nut Popovers, 53
Orange-Pumpkin Custard, 67
Oriental Hot-and Sour Soup. 49

“Apple Pork Roast and
Vegetables,
Gingersnap Pot Roast, 14
Senfh American Pork
Soup,
Pork (set o Sausage)
Apple Pork Roast an
Vegetables, 22
Barbecue-Style Pork
Sandwiches, 25
Choucroute Garnie. 26
Country Ribs, 23
Conmied po Dinner, 20
Five-Spice Pork Roast, 23
Pork Chops with Mushroom
Sauce, 26
Pork Stew with Cornmeal
Dumplings, 41
Seeded Pork Roast, 20
South American Pork
Soup. 4!
Pots e Soup. 60
Pot Roast Dinner,
Pull-Apari Loaves, 56
Pumpernickel Popovers, 53
Pumpkin Bread, 70
Ratatouille, 64
Ribs, Country, 23
Rump Roast and Vegetables, 13
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Middle-Eastert
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Saucy Gingery Bean Bake, 63
Saucy Poached Fruit, 66
Saus:
Chicken and Sausage
Gumbo, 43
Hearty Sausage-Sauerkraut
Soup, 39
Italian-Sausage Heros, 25
Spaghetti Sauce Italiano, 19
Tex-Mex Chili, 39
Seeded Pork Roast. 20
Shrimp
Oriental Hot-and-Sour
Soup, 49
Paella, 28
South American Pork Soup, 45
Spaghetti Sauce Italiano, 19
Spicy Surprise Sipper, 78
Squash
Apple-Filled Squash, 64
Greek-Style Stuffed
Squash, 32
Harvest Pot Roast with
‘Tomato-Wine Gravy, 13
Ratatouille, 64
South American Pork
oup,

Stewed Beef and Broth, 35
Stewed Chicken and Broth, 35
cet ‘n’ Sour Chicken, 27

Sweet Pala\oes

Gingersnap Pot Roast, 14

South American Pork
Soup,

Sweet Potato and Sausage
Stew, 45
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Tangy Chicken, 30
Tex-Mex Chili, 37
Touchdown Toddy, 76
Traditional Mincemeat, 72

Turkey

Barbecue Style Turkey
Thighs, 31

Chicken and Sausage
Cassoulet, 27

Cocktail Turkey

catballs, 74
Svpeet Potato and Sausage

45
Turkcy Roast Chablis, 31
Turnips
Harvest Pot Roast with
Tomatu wmc Gravy, 13
Irish Ste
Vegetable. St Meat Loaf, 17
‘Whole Wheat Fi
Breadsticks, 57

Tips
Convenient Substitutes, 34
Cutting the meat to fit, 11
Cutting vegetables to size, 44
reczing Leftovers,
Giving meat loaf a lift, 17
Layering foods for best
results, 22
Making a spice bag, 78
Meat for Your Cooker, 10
Party Time with Your
Cooker, 74
Top It OFf, 34
Using canning jars as baking
molds, 71
Using Your Cooker for
Steaming,
Using Your Cooker as an
Oven, 62
Why Freeze Cmcken for the
Cooker?, 1




