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T O T A L  T I M E

440 min

P R E P

20 min

C O O K

420 min

S E R V E S

12

P E R  S E R V I N G

$1.20

C A L O R I E S

251 kcal

Are you ready to elevate your lunch or dinner game with a mouthwatering dish that combines

the classic flavors of a cheeseburger with the convenience of a slow cooker? Introducing Slow-

Cooker Cheeseburger Sandwiches, a delightful recipe that promises to satisfy your cravings

while allowing you to en...

Ingredients

1 loaf (8 oz. box) Original Cheese, diced 2 cloves garlic, finely chopped

1 cup medium green bell pepper, chopped 1½ pounds lean ground beef

2 tablespoons milk ¼ cup small onion, chopped

½ teaspoon garlic pepper 12 sandwich buns, split

E Q U I P M E N T   Frying pan, Slow cooker

Method
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1 Cook beef and garlic pepper in 12-inch skillet over medium heat 8 to 10 minutes, stirring occasionally,
until beef is brown; drain.

2 Spray 3- to 4-quart slow cooker with cooking spray.

3 Mix beef and remaining ingredients except buns in cooker.

4 Cover and cook on Low heat setting 6 to 7 hours. To serve, fill buns with beef mixture.

Nutrition per serving

251
K C A L

18 g
P R O T E I N

5 g
F A T

31 g
C A R B S

Saturated Fat 1.7 g · 11% of daily needs

Fibre 1.6 g · 6% of daily needs

Sugar 1.6 g · 2% of daily needs

Sodium 350 mg · 15% of daily needs

Cholesterol 35.5 mg · 12% of daily needs

Vitamin C 10.4 mg · 13% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/slow-cooker-cheeseburger-
sandwiches-19603
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