SWAMP POTATOES
3 
pounds gold potatoes, cut into 1-inch pieces

1 
pound fresh or frozen green beans (do not thaw), halved if longer than 2 inches

12 to 14 ounces smoked sausage, cut crosswise into ½-inch-thick rounds

1 
small yellow onion, diced (about 1 cup)

1 
tablespoon olive or avocado oil

1 
(1-ounce) packet onion soup mix

2 
tablespoons Cajun seasoning with salt or Old Bay seasoning

1 
teaspoon kosher salt, plus more as needed

1 
teaspoon freshly ground black pepper, plus more as needed

4 
tablespoons (½ stick) unsalted butter


Finely chopped fresh parsley leaves, for garnish (optional)


Lemon wedges, for serving (optional)

Place 3 pounds chopped gold potatoes, 1 pound fresh green beans (if using frozen, reserve for later), 12 to 14 ounces sliced smoked sausage, and 1 diced small yellow onion in a 5-quart or larger slow cooker. Drizzle with 1 tablespoon olive oil and sprinkle with 1 (1-ounce) packet onion soup mix, 2 tablespoons Cajun seasoning, 1 teaspoon kosher salt, and 1 teaspoon black pepper. Stir until everything is evenly coated. Place 4 tablespoons unsalted butter on top.

Cover and cook, stirring every hour or two, until the potatoes are fork-tender, 4 to 5 hours on the HIGH setting or 6 to 7 hours on the LOW setting. If using frozen green beans, stir them in halfway through the cook time.

Taste and season with more kosher salt or black pepper as needed. Garnish with finely chopped fresh parsley leaves and serve with lemon wedges if desired.

RECIPE NOTES

Ingredient/equipment variations: The smoked sausage can be swapped with any cooked sausage, such as a spicy one like andouille.

Make ahead: This dish can be made up to 2 days in advance and refrigerated in an airtight container. Reheat gently in the microwave or on the stovetop until warmed through.

Storage: Leftovers can be refrigerated in an airtight container for up to 4 days or frozen for up to 2 months. Thaw overnight in the refrigerator before reheating.
SERVES: 4-6
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One-pot simplicity. Minimal prep, even more minimal cleanup, and everything cooks together in the slow cooker. 

Big flavor. Smoked sausage provides plenty of richness, while Cajun seasoning and onion soup mix builds big flavor without overcomplicating the recipe.

For days when I crave a taste of home, this slow cooker recipe delivers nostalgic flavor with minimal effort. As the ingredients stew together in the slow cooker, the mixture takes on the look of a swamp at low tide, giving this dish its fitting name: swamp potatoes. It reminds me of the Cajun dishes I grew up with in New Orleans, like gumbo or jambalaya, minus the long prep. 
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Here, smoked sausage adds savory depth, while potatoes and green beans cook low and slow until tender and buttery. This recipe uses just half a stick of butter, unlike many others that use a full stick, which keeps it a little lighter while still being satisfying. The result is a dish that tastes comforting and full-bodied without feeling overly heavy. 

I keep these swamp potatoes on my list for a hearty, dependable dinner option that feels practical for busy days. If you love simple slow cooker meals like slow cooker pot roast or slow cooker chicken and potatoes, this one fits right into that rotation.
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Key Ingredients in Swamp Potatoes

Smoked sausage: Adds bold, savory flavor that seasons the entire dish as it cooks. Look for fully cooked smoked sausage like andouille or kielbasa.

Butter: Rather than a full stick of butter, this recipe call for a half stick and still achieves big flavor.

Gold potatoes: Their naturally buttery texture holds up well to long cooking without turning mushy.

Green beans: Fresh or frozen both work here, which means this recipe easy to pull together year-round.

Cajun seasoning: Brings gentle heat and spice. Make your own blend or get your favorite bold mix like Old Bay or Zatarain’s. 

Onion soup mix: This soup mix is often called “dip” mix in the grocery story. It’s a pantry shortcut that adds depth and savory flavor with zero extra effort.
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How to Make Swamp Potatoes

Load the slow cooker. Add the potatoes, onion, sausage, green beans, seasonings, and butter, then stir to coat everything evenly.

Cook low and slow. Cover and cook until the potatoes begin to turn tender.

Finish and serve. Once the potatoes are fork-tender, taste and adjust seasoning, then serve warm.

Helpful Swaps

Different sausage: Kielbasa, andouille, or chicken sausage all work well here.

Vegetable swaps: Try broccoli florets or carrots in place of green beans.

Lower sodium: Use a low-sodium Cajun seasoning and reduced-sodium onion soup mix if preferred.

Extra heat: Add a pinch of cayenne or serve with hot sauce on the side.

Storage and Make-Ahead Tips 

Refrigerate leftovers in an airtight container for up to 4 days, or freeze for up to 2 months. Thaw overnight in the refrigerator before reheating.

