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Betty Crocker 20 Best Slow Cooker Soup and Stew Recipes are a testament to the
convenience and deliciousness that slow cooking brings to our kitchens. With the
increasing popularity of slow cookers, Betty Crocker has curated an impressive collection
of recipes that not only save time but also deliver rich flavors and comforting textures. In
this article, we will explore some of the best slow cooker soup and stew recipes that you
can easily prepare at home. Whether you’re looking for something hearty to warm up your
winter nights or a light soup for a cozy evening, these recipes have you covered.

Why Choose Slow Cooker Recipes?

Cooking with a slow cooker offers numerous benefits that make it an ideal choice for busy
individuals and families. Here are some reasons to love slow cooker recipes:

e Convenience: Simply add your ingredients in the morning, set the timer, and let the
slow cooker do the work while you go about your day.

¢ Flavor Development: Slow cooking allows flavors to meld beautifully, resulting in
rich, deep tastes that you simply can't achieve with quick cooking methods.

¢ Healthier Meals: Many slow cooker recipes use fresh ingredients and lean meats,
making it easier to prepare nutritious meals.

e Cost-Effective: Slow cooking is a great way to use less expensive cuts of meat and
leftover vegetables, reducing food waste and saving money.

Top 20 Slow Cooker Soup and Stew Recipes by
Betty Crocker

Here’s a compilation of the 20 best slow cooker soup and stew recipes that Betty Crocker
has to offer. Each recipe is designed to be simple to follow while ensuring maximum
flavor.

1. Classic Beef Stew

This hearty beef stew is packed with tender chunks of beef, potatoes, carrots, and a savory
broth. It’s perfect for a family dinner.



2. Chicken Tortilla Soup

A zesty and flavorful soup made with chicken, tomatoes, and black beans, topped with
crispy tortilla strips and avocado for a delightful crunch.

3. Creamy Tomato Basil Soup

Rich and creamy, this tomato basil soup is perfect for pairing with a grilled cheese
sandwich on a chilly day.

4. Split Pea Soup

A nutritious and filling option, this split pea soup combines tender peas, ham, and
vegetables for a comforting meal.

5. Vegetable Beef Soup

Loaded with vegetables and hearty beef, this soup is a nutritious option that can be
enjoyed any day of the week.

6. White Chicken Chili

This chili features chicken, white beans, and green chilies, creating a warm and spicy dish
that’s perfect for gatherings.

7. Italian Wedding Soup

A delightful mix of meatballs, greens, and small pasta in a flavorful broth, this soup is a
family favorite.

8. Chicken and Rice Soup

This comforting soup combines tender chicken, rice, and vegetables in a flavorful broth
that warms the soul.

9. Beef and Barley Soup

A classic soup that combines tender beef and wholesome barley, creating a hearty and
nutritious dish.

10. Potato Leek Soup

Creamy and delicious, this potato leek soup is a sophisticated option that’s still easy to
prepare in a slow cooker.



11. Minestrone Soup

This Italian classic is packed with seasonal vegetables, beans, and pasta, making it a
hearty, healthy meal.

12. Corn Chowder

A sweet and creamy chowder that highlights summer corn, potatoes, and spices for a
comforting dish.

13. Beef Stroganoff Soup

A twist on the classic dish, this soup features tender beef, mushrooms, and a creamy
sauce, perfect for serving over noodles.

14. Sweet Potato and Black Bean Chili

A vegetarian chili that’s both hearty and healthy, featuring sweet potatoes, black beans,
and a blend of spices.

15. Chicken Noodle Soup

A timeless recipe, Betty Crocker’s chicken noodle soup is comforting and easy to prepare,
making it perfect for sick days.

16. Pumpkin Soup

This seasonal favorite combines pureed pumpkin with spices and cream for a silky, rich
soup that’s perfect for fall.

17. Sausage and Lentil Soup

A filling soup made with spicy sausage, lentils, and vegetables that offer a satisfying meal
any time of year.

18. Garlic Parmesan Potato Soup

Creamy and full of flavor, this potato soup is enhanced with garlic and Parmesan cheese
for a delicious twist.

19. French Onion Soup

A classic French dish, this slow cooker version is easy to make and topped with melted
cheese and crusty bread.



20. Hungarian Goulash

This flavorful stew combines beef, potatoes, and paprika for a comforting meal that warms
you from the inside out.

Tips for Perfect Slow Cooker Soups and Stews

To ensure your slow cooker soup and stew recipes turn out perfectly every time, consider
the following tips:

1. Choose the Right Cut of Meat: For soups and stews, tougher cuts of meat (like
chuck roast) are preferable as they become tender during slow cooking.

2. Brown Your Meat: Browning meat before adding it to the slow cooker can enhance
the flavor significantly.

3. Layer Ingredients Properly: Place dense vegetables like carrots and potatoes at
the bottom and meat on top to ensure even cooking.

4. Avoid Overfilling: Do not fill the slow cooker to the brim; leave some space for
steam to circulate.

5. Adjust Seasoning Later: It’s best to add herbs and spices towards the end of
cooking to maintain their flavor.

Conclusion

Betty Crocker’s collection of the 20 best slow cooker soup and stew recipes offers a
variety of options for every palate. These recipes not only provide comfort and
nourishment but also allow for flexibility in ingredients based on what you have on hand.
By utilizing a slow cooker, you can prepare delicious meals that are perfect for busy
weeknights or leisurely weekends. So gather your ingredients, set your slow cooker, and
enjoy the rich flavors that these comforting recipes have to offer!

Frequently Asked Questions

What type of recipes can I find in Betty Crocker's '20
Best Slow Cooker Soup and Stew Recipes'?

You can find a variety of comforting and hearty recipes including classic soups, stews, and
chili, all designed for slow cooking to enhance flavors.



Are the recipes in '20 Best Slow Cooker Soup and Stew
Recipes' suitable for beginners?

Yes, the recipes are designed to be user-friendly, with clear instructions and simple
ingredients, making them suitable for cooks of all skill levels.

Can I customize the soups and stews in the Betty
Crocker recipes?

Absolutely! The recipes provide a great base, and you can customize them by adding your
favorite vegetables, proteins, or spices to suit your taste.

How long do the soups and stews typically take to cook
in a slow cooker?

Most recipes in the collection suggest cooking times ranging from 4 to 8 hours on low
heat, depending on the recipe and ingredients used.

Are there any vegetarian options in the '20 Best Slow
Cooker Soup and Stew Recipes'?

Yes, the collection includes several vegetarian-friendly recipes that feature hearty
vegetables, legumes, and grains.

What are some key ingredients commonly used in Betty
Crocker's slow cooker soup and stew recipes?

Common ingredients include broth, various meats, beans, vegetables, herbs, and spices
that contribute to the rich flavors of the soups and stews.
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