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8 10 10 medium potatoes, _American-cheese
peeled and thinly sliced 1 10ounce can cream of
2 onions, peeled and thinly celery or—mushzaam_soup
sliced Paprika

Salt and pepper fo taste

Put half of ham, potatoes and onions in CROCK-POT. Sprinkle with
salt and pepper, then grated cheese. Repeat with remaining half.
Spoon undiluted soup over top. Sprinkle with paprika. Cover and cook
on Low 8 fo 10 hours. (High: 4 hours).

Ingredients may be increased by half for the 4Y2-quari model.




 
Makes 6 – 8 servings.

Quantities for Two Servings:

6 – 8 oz. ham, diced into ¼” cubes

2 smaller Yukon Gold potatoes

1 medium onion

1 cup (8 oz.) grated cheddar cheese

use half or the whole can of soup

Peel each onion, cut in half, slice each half as thinly as you can across-ways, then quarter-cut it so you have nice, little delicately-thin bits and not a bunch of long, stringy pieces. Put half the ham, half the potatoes and half the onions in the large slow-cooker (use a small slow-cooker for making only two servings). 

Sprinkle with salt and pepper, then with half the grated cheese. Do the same thing with the other half of the ingredients (except the soup and paprika). 

Spoon/dab the soup straight from the can evenly over the top (don't add any water to it!); sprinkle it all then with a good dusting of paprika. Cover and cook on the "low" setting for 8 to 10 hours (or for only 4 hours on the "high" setting). 

Notes:

A waxy potato (yellow, red or white skinned) is recommended - these are the best to use when solid slices are required, such as in this recipe (I use Yukon gold potatoes - yum!).  The ingredients may be cut in half, or increased by half, depending on how many mouths you have to feed and the size of your slow-cooker! 

I put everything in the slow cooker and store it in the fridge overnight the day before cooking. I turn it on at 8 a.m. and it’s ready to eat by 6 – 6:30 p.m.

