Fall Fare

Fall is well and truly here and winter can’t be far away. I love fall. I have been carrying my camera in the car to stop and snap pictures of the beauty of fall. Of course, that means that winter is just around the corner. I say that even knowing that it is supposed to be about 76 degrees on Thursday. 

When the weather turns cold, we think of heavier, heartier food. That often means thick, hearty stews.  Most of these recipes can be either cooked in your crockpot or on top of the stove. The crockpot makes it easier because you can start it and then let it cook while you’re at work. When you get home, ladle it into a bowl and dinner is served. Remember to toss some croutons or shredded cheese on top for a great finish.

The first recipe is a different twist on an old favorite. Chicken stew is one of the favorites at my house. This is not like any chicken stew that my mother and grandmother made. When you add pineapple, brown sugar and peppers, it changes it completely. Give it a try; I think you’ll enjoy the sweet, spicy difference.

If you don’t eat meat or want something with lower fat and cholesterol, the second recipe is the one to try. It’s a vegetarian stew with beans to provide the protein and brown sugar for a sweet flavor. Remember that you can substitute any other dried beans for the beans in this recipe. You can also toss in any additional veggies that you happen to have on hand.

My daughter got her first deer recently. I’m not a hunter myself, but I don’t mind eating venison as long as it doesn’t taste too wild and I don’t have to see it before. This recipe ensures that it has a clean, fresh taste.

If you’re in a hurry, as we all are most of the time, the last recipe is the one to try. It’s a 35-minute Ham and vegetable stew. Because it starts with already cooked ham, it takes much less time. You only need time for the ingredients to heat and the flavors to blend.

Chicken Stew

1 Pound Boneless, Skinless Chicken Breast Halves, cubed
4 Medium Carrots, cut into 1-inch pieceswq
1/2 Cup Chicken Broth
1 Tbsp Gingerroot, finely chopped 
1 Tbsp Packed Brown Sugar
2 Tbsp Soy Sauce
1/2 Tsp Ground Allspice
1/2 Tsp Hot Sauce
1 Tbsp Cornstarch
1 Cup Pineapple Chunks In Juice, drained and juice reserved
1 Cup Medium Red Bell Pepper, cut into 1-inch pieces

Mix chicken, carrots, broth, gingerroot, brown sugar, soy sauce, allspice and hot sauce in a crockpot. Cover; cook on low for 7 to 8 hours or until vegetables are tender and chicken is no longer pink in center. 

Mix cornstarch and reserved pineapple juice; gradually stir into chicken mixture. Stir in pineapple and bell pepper. Cover; cook on high 15 minutes longer or until sauce is thickened and bubbly.

Vegetarian Stew

1/2 Cup Lentils, rinsed
1/2 Cup Navy Beans, rinsed
2 Cups Chopped Onions
2 Cups Celery, sliced 
5 Carrots, scrubbed, sliced
1/4 Cup Brown Sugar
1 Cup Barley
1/2 Tsp Thyme
1/4 Tsp Garlic Powder
2 Bay Leaves
1 Tsp Freshly-Ground Black Pepper
1/2 Cup Red Wine
1 Quart V-8 Vegetable Juice
2 Cups Water

Combine all ingredients in slow cooker. Cook for 4 to 6 hours on high heat or for 8-10 hours on low heat. Remove bay leaves before serving.

Venison Cider Stew Recipe

2 Lbs Venison Stew Meat
4 Carrots, sliced thin
3 Potatoes, sliced thin
1 Apple, chopped
2 Tsp Salt
1/4 Tsp Thyme
1 Tsp Instant Minced Onion
1 Cup Apple Cider


Place carrots, potatoes, and apple into the crockpot. Add meat and sprinkle with salt, thyme, and minced onion. Cook on low 10-12 hrs. Thicken gravy as desired.

35-Minute Ham & Vegetable Stew


2 Tbsp All-Purpose Flour
1 Tbsp Minced Dried Onion
1 Tbsp Dried Green Pepper Flakes
1 Tsp Instant Chicken Bouillon Granules
1/4 Tsp Dried Thyme, crushed
1/4 Tsp Salt
1/8 Tsp Pepper
1 Can (23 Oz. Size) Sweet Potatoes, cut up
2 1/2 Cups Fully Cooked Ham, cubed, (can be bought at the deli)
1 Can (16 Oz. Size) Tomatoes, cut up
1 Tsp Worcestershire Sauce
1 Recipe Biscuits (your own or from a package)
1/2 Tsp Dry Mustard

Preheat oven to 400 degrees (F). 

Meanwhile, in saucepan mix first five ingredients, 1/4-teaspoon salt, and 1/8-teaspoon pepper. Stir in potatoes, ham, tomatoes, and Worcestershire sauce. Bring to boiling. 

Mix biscuits with mustard. On a floured surface pat dough to 5-inch circle; cut into 6 wedges. Turn hot ham mixture into 2-quart casserole. Quickly top with biscuit wedges. Bake 18 - 20 minutes, or until biscuits are done.

Did You Know?

Reheat Pizza-Heat up leftover pizza in a non-stick skillet on top of the stove, set heat to med-low and heat till warm. This keeps the crust crispy. No soggy micro pizza

Easy Deviled Eggs- Put cooked egg yolks in a zip lock bag. Seal, mash till they are all broken up. Add remainder of ingredients, reseal, and keep mashing it up, mixing thoroughly, cut the tip of the baggy, squeeze mixture into egg. Just throw bag away when done easy clean up. 

Expanding Frosting-When you buy a container of cake frosting from the store, whip it with your mixer for a few minutes. You can double it in size. You get to frost more cake/cupcakes with the same amount. You also eat less sugar/calories per serving. 

Reheating refrigerated bread-To warm biscuits, pancakes, or muffins that were refrigerated, place them in a microwave with a cup of water. The increased moisture will keep the food moist and help it reheat faster. 

Newspaper weeds away-Start putting in your plants, work the nutrients into the soil. Wet newspapers; put layers around the plants, overlapping as you go.  Cover with mulch and forget about weeds. Weeds will get through some gardening plastic; they will not get through wet newspapers. 

No More Mosquitoes- Place a dryer sheet in your pocket. It will keep the mosquitoes away. 

Squirrel Away-To keep squirrels from eating your plants sprinkle your plants with cayenne pepper. The cayenne pepper doesn't hurt the plant and the squirrels won't come near it. 

Flexible vacuum-To get something out of a heat register or under the fridge add an empty paper towel roll or empty gift wrap roll to your vacuum hose. It can be bent or flattened to get in narrow openings. 

Reducing Static Cling-Pin a small safety pin to the seam of your slip and you will not have a clingy skirt or dress. Same thing works with slacks that cling when wearing panty hose. Place pin in seam of slacks and - voila - static is gone. 

Measuring Cups-Before you pour sticky substances into a measuring cup, fill it with hot water. Dump out the hot water, but don't dry the cup. Next, add your ingredient, such as peanut butter, and watch how easily it comes right out. 

Foggy Windshield? Hate foggy windshields? Buy a chalkboard eraser and keep it in the glove box of your car. When the windows fog, rub with the eraser! Works better than a cloth! 

Reopening envelope- If you seal an envelope and then realize you forgot to include something inside, just place your sealed envelope in the freezer for an hour or two. Voila! It unseals easily. 

Conditioner- Use your hair conditioner to shave your legs. It's a lot cheaper than shaving cream and leaves your legs really smooth. It's also a great way to use up the conditioner you bought but didn't like when you tried it in your hair... 

Goodbye Fruit Flies-To get rid of pesky fruit flies, take a small glass fill it 1/2" with Apple Cider Vinegar and 2 drops of dishwashing liquid, mix well. You will find those flies drawn to the cup and gone forever! 
Get Rid of Ants- Put small piles of cornmeal where you see ants. They eat it, take it "home," & can't digest it so it kills them. It may take a week or so, especially if it rains, but it works & you don't have the worry about pets or small children being harmed! 

Take baby powder to the beach-Keep a small bottle of baby powder in your beach bag. When your ready to leave the beach sprinkle yourself and kids with the powder and the sand will slide right off your skin. 
