CROCKPOT BREAKFAST POTATOES
3
 pounds red baby potatoes — quartered (cut pieces in half again if very large; they should be a 
rough 1- to 1½ inch dice)

 1 
green bell pepper — seeded and ½ inch diced

 1 
red bell pepper — seeded and ½ inch  diced

 ½
medium yellow onion — finely diced (about ½ cup)

 3 
cloves garlic — minced

 2 
teaspoons seasoned salt

 2 
teaspoons smoked paprika

 2 
tablespoons unsalted butter — diced

 2 
tablespoons extra-virgin olive oil

 
Kosher salt — and black pepper

Coat the bottom of a 5-quart or larger slow cooker with nonstick spray. Add the potatoes, green bell pepper, red bell pepper, onion, garlic, seasoned salt, paprika, and butter. Drizzle the olive oil over the top, then stir to combine.

Cover and cook on high for 2½  to 3 hours or on low for 4 to 5 hours, until the potatoes are fork tender. The cooking time will vary based upon your slow cooker and the size of your potatoes, so check them a bit early to ensure they do not overcook.

Stir, then add additional salt and/or pepper to taste. Enjoy hot.
Crisp, tender potatoes with peppers and onions made EASY in the slow cooker. Perfect for holidays and always a family favorite!

NUTRITION INFORMATION: Amount per serving (1 (of 8)) — Calories: 192, Fat: 6g, Saturated Fat: 2g, Cholesterol: 8mg, Sodium: 381mg, Carbohydrates: 32g, Fiber: 3g, Sugar: 2g, Protein: 4g

YIELD:  6-8 SERVINGS  (ABOUT 10 CUPS)




 © ERIN / WELL PLATED
Hi Laura, I find that they have a pleasant texture overall and are nice and creamy on the inside and very lightly crisp on the outside, but they are not as crispy as you would get on the stove or oven. If super duper crispness is important, I’d suggest using the stove or oven instead. In this case, the ease of the crockpot was worth a less crisp outside to me, but the end result is up to you!

Hi Kimmie, you should be able to fit a couple more potatoes if you’re scaling up to an 8-quart slow cooker. Keep in mind that when scaling the recipe up, the cook time may vary from the times listed here. I hope you love the potatoes!

Veronique Barnes — DECEMBER 3, 2017 @ 1:22 PM REPLY

I made these yesterday morning!!! They were super easy and super tasty! Getting these bad boys into the crockpot allowed me the time to prep items and not crowd my oven or stove. Once they finished cooking I did place them on a cookie sheet to keep them warm in the already warm oven so I can put away my crockpot before guests arrived. I finished off the tiny bit of leftovers this morning! Thanks, Erin! :)

