
Here are 3 Easy Slow cooker side dishes Recipes to Try
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Wishing to enjoy your homemade, comfort food in the middle of your tight schedule? Then pick our favorite slow cooker side dishes recipes as follows!
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Are you craving some homemade food but having a busy week with loads of work? Then you can opt for slow cooker side dishes to make your comfort food while allowing yourself to multitask and get your jobs done.
Even if it seems easy to put everything into the pot as it will do the cooking automatically, you need to adjust the recipes when making slow cooker side dishes. Follow these recipes if you do not want to have watery dishes caused by the trapped condensed vapor in your crockpot. 
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[bookmark: _heading=h.zfsahttk9pb6]Slow-Cooker Mac and Cheese
One of the most popular and easy slow cooker side dishes must be the crockpot mac and cheese. With only 15 minutes of preparation time needed, you can enjoy the cheesy casserole ready to serve directly from the cooker.
Try out the quick, slow-cooker mac and cheese recipe by Taste of Home, which undoubtedly will satisfy your taste buds. This recipe is perfect for a whole family or a get-together with friends and colleagues as the recipe serves up to ten people.
To make one, first prepare the ingredients consisting of 1 package of elbow macaroni, ½ cup of melted butter, 4 cups of shredded cheddar cheese, 1 can of condensed cheddar cheese soup,  1 can of evaporated milk, 1 cup of 2% milk, 2 large, beaten eggs, and 1/8 teaspoon of paprika.
Start cooking the macaroni based on the directions in the package and drain it. Then, place the mac in the cooker, adding butter. Use a large bowl to mix evaporated milk,  3 cups cheese, condensed soup, eggs, and 2% milk, then pour the mixture over the macaroni mixture. Stir to blend the mixture, cover with the lid, and cook on low for three to four hours.
Shower with remaining cheese and continue cooking on low until the cheese is melted (about 15 to 20 minutes). Serve with sprinkled paprika, and your food is all set.
[bookmark: _heading=h.l1i8seb8icv2]Crock Pot Ranch Potatoes
Another easy crockpot recipe to try is Half-Scratched’s crockpot ranch potatoes. To enjoy this simple delicacy, you just need to put potatoes, ranch dressing, cheese, and seasoning into the cooker.
As for the complete ingredients, prepare 3 lbs of quartered red potatoes, 1 cup of water, two cloves of garlic (minced), ½ cup of ranch dressing, ¼ cup of shredded cheddar cheese, ½ cup of grated Parmesan cheese, ½ teaspoon of garlic powder, ½ teaspoon of onion powder, pepper to taste, a pinch of sea salt, and ¼ cup of chopped fresh chives.
Once all the ingredients are ready, add water, potatoes, and garlic to the pot. You can make either coon on high for 3 to 5 hours or low for 6 to 8 hours. Or, check the texture by inserting a fork into the potatoes. Next, stir in ranch cheeses, dressing, garlic powder, and the rest of the ingredients to serve.
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Aside from the previous slow cooker side dishes recipes, we have also covered you with another idea from Allrecipes for a delicious dish cooked using a crockpot. If you are a fan of Paella, this recipe is a perfect choice to satisfy your hunger with no hassle.
To make the slow cooker Spanish rice, prepare 2 pounds of ground beef or chuck, 1 can of whole peeled tomatoes, two green bell peppers (chopped), 1 cup of water, 1 can of tomato sauce, two onions (chopped), 1 cup of uncooked converted rice, 2 ½ teaspoons of salt, 2 ½ teaspoons of chili powder, and 2 teaspoons Worcestershire sauce.
Before throwing the ingredients into the cooker, cook the beef in a large skillet, stirring over medium-high heat, until browned (approximately 5 to 7 minutes). Once the meat is ready, transfer it to the crockpot.
To combine, stir in tomatoes, tomato sauce, water, green pepper, onions, salt, rice, chili powder, and Worcestershire sauce. Cook rice covered on high for 3-5 hours or on low for about 6-8 hours. You will notice that the rice is tender when it is perfectly cooked.

So, which slow cooker side dishes do you prefer to accompany your busy week?
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