(Roast Turkey Breast

Place turkey breast (about 3 pounds) in DDB with 6-8 small red skinned potatoes, halved, around it. Add ½ cup white wine and two cloves of garlic, pressed. Season with salt and pepper. Cover with SBB and bake at 350( F. for about 90 minutes. Uncover for the last 15-20 minutes for browning. Let stand 5 minutes after removing from oven, slice and serve.

(Round Steak and Mushroom Gravy

Place round steak in SBB and add 1 can mushroom soup and 1 can water. Cover with DDB and baker about 1 hour at 350( F.

(Smoked Sausages with Vegetables
Cut smoked sausage into chunks and place in SBB. Add 1 cup water, quartered potatoes, carrots, cabbage, onion or any other vegetables you like. Top with DDB. Bake 350( F. 20-30 minutes or until veggies are tender.

(Baked Ham

Place butt portion of ham in SBB. Top with DDB. Bake at 350( F. for 2-1/2 to 3 hours. Glaze ham in the last 30 minutes with brown sugar and pineapple if desired.

(Italian Chicken and Vegetables

Place whole chicken or chicken pieces in the DDB (skin off or on). Chop celery, onions and carrots to place around chicken. Sprinkle with half a package of dry Good Seasons Italian Dressing Mix and cover with SBB. Bake at 350( F. for about an hour.

(Pork Chops and Rice

Empty contents of rice/pilaf mix (Uncle Ben’s or equivalent) into DDB. Add water according to package directions. Place rinsed chops on rice and sprinkle seasoning on meat (or just press a clove of garlic on and spread it around and add salt and pepper to taste). Cover with SBB and bake 1-2 hours at 350( F.
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(Vegetable Pot Roast

Place pot-roast 3-5 pounds into DDB. Add potatoes, carrots, onions, celery, salt and pepper. It isn’t necessary to add water. Cover with SBB and bake for 2-3 hours in a 350( F. oven. Use the broth to make gravy to pour over vegetables and roast.

(Burgundy Pot Roast
Place pot-roast 3-5 pounds into SBB. Add 1-cup burgundy wine, 8 oz. can tomato sauce, and 1 pkg. of dry vegetable soup mix. Cover with DDB. Bake 3-3.5 hours at 350( F. Serve hot over egg noodles.

(Bachelor’s Roast
Place roast in DDB. Mix together 2 cups catsup and one 12 oz can of Coca~Cola together with ¼ cup finely chopped onion and 2 cloves of pressed garlic. Pour sauce over roast, cover with SBB and bake at 350( F. for 30 minutes per pound of meat. Any leftovers can be shredded for BBQ beef sandwiches.

(French Dip Beef
Place 3-6 lbs boneless beef (any cut) into SSB. Add 3 cans of beef broth, 1 pkg. dry onion soup mix, 2tsp. Sugar, 2 cans beer, and one clove of garlic, pressed. Cover with DDB. Bake at 250( for at least 6 hours until meat shreds and is very tender. Use broth for Au Jus Sauce.

(Lemon Roasted Garlic Chicken
Place whole roasting chicken in SBB with one whole lemon and one head of garlic (both unpeeled and uncut) inside the chicken cavity. No liquid needed. Season with salt and pepper. Cover with DDB and bake 60-90 minutes at 425(.  Try with an orange too!
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(Hawaiian Chicken

Place whole roasting chicken in DDB. Pat dry. Brush on a thick coat of apricot jam with a basting brush. Pour a can of pineapple chunks over chicken and add maraschino cherries. Cover with SBB and bake for 90 minutes at 375(F. Use juices as gravy. Serve with rice and green veggie.

(No Peek Chicken
Combine one pkg. long grain and wild rice mix with seasoning packet, I can cream of celery soup, 1 can cream of chicken soup, and one can of water in SBB. Place 6 boneless, skinless chicken breast halves on op and cover with DDB. Bake at 350(F. about 2 hours. Makes a wonderful tender chicken dish with great rice and gray. Try it with chops too!!

(Honey Mustard Chicken
Place whole roasting chicken in DDB and pour honey mustard dressing of choice over the chicken. Cover with SBB. Bake about 90 minutes at 425(F.

(Cranberry Chicken
Mix one can whole cranberry sauce with one can cream of celery (or mushroom) soup, one packet of onion soup mix. Place whole roasting chicken in SBB and pour cranberry mixture over chicken. Cover with DDB. Bake about 90 minutes at 425(F.

(BBQ Chicken, Pork Chops or Beef
Place meat in SBB. Pour your favorite BBQ sauce over all. Cover with DDB and bake at 350(F. 60-90 minutes or until done.

(Mushroom Pork Chops
Empty can of cream of mushroom soup into DDB. Add ¼ cup white wine and one pressed garlic clove. Place thick sliced chops on top. Cover with SBB. Bake at 350(F. for about 45 minutes.
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(Super Bowl Short Ribs

Mix together 16oz tomato sauce, 1-cup dark brown sugar, ½ cup soy sauce, 2-3 coarsely chopped medium onions and 3 tablespoons of cinnamon. Trim all excess fat from 4 pounds boneless beef short ribs and cut into strips ½ to ¾ inch thick. Place meat in SBB pour over sauce and cover with DDB. Bake at 325(F for 2 hours, stirring occasionally. Serve over hot rice.

(Chuck Roast in Gravy

Mix 1 can cream of mushroom soup with 1 pkg. Onion soup mix and can Coca~Cola. Place roast in SBB. Pour in soup mixture. Cover with DDB. Bake at 350(F. about 2 hours.

(Italian Potatoes

Place peeled and sliced potatoes in SBB. Melt ¼ cup butter with 1 TBS Good Season’s Italian Salad Dressing mix. Pour over potatoes. Cover with DDB. Bake at 400(F for 20 minutes or until potatoes are tender. Cook 2-3 strips of bacon and crumble over finished potatoes and top with about 1 cup of shredded cheddar cheese. Replace DDB over SBB and allow cheese to melt for about 5 minutes. Serve hot.

(Garlic Cheese Potatoes

Place peeled and sliced potatoes in SBB. Melt ¼ cup butter with 2-3 cloves pressed garlic. Pour over potatoes. Top with 2 chopped scallions and ¼ cup fresh grated Parmesan cheese. Cover with DDB. Bake at 400(F for 20 minutes or until potatoes are tender. Remove top and let brown. 

(Baked Potato Curls

Peel and slice 4 potatoes and place in SBB. Chop 1 bunch green onion tops only and place in medium bowl. Fry 4-5 strips of bacon and chop into fine bits, then add to green onions. Press 2 garlic cloves into bowl and mix with one cup shredded cheddar cheese, ½ cup sour cream and ¼ cup melted butter. Mix together and pour over potatoes. Cover with DDB. Bake at 400(F for 20 minutes or until potatoes are tender.
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