SLOBBY NOBBY

YOU WILL NEED:

2 POUNDS OF HAMBURGER

1 PACKAGE OF HOT DOGS

6 SWEET ITALIAN SAUSAGES

2 GREEN PEPPERS

2 LARGE ONIONS
1 PACKAGE FRESH MUSHROOMS. 

1 CAN DICED TOMATOES

1 JAR SPAGHETTI SAUCE. 

SALT, PEPPER, GARLIC POWDER AND WORCESTERSHIRE SAUCE TO TASTE

YOUR FAVORITE SHREDDED CHEESE

HOT DOG OR HOAGIE ROLLS

REMOVE SAUSAGE FROM CASINGS AND BROWN WITH BURGER IN SKILLET.  

DRAIN OFF FAT AND PUT IN CROCK POT ON HIGH. 

SLICE HOT DOGS LENGTHWISE AND THEN CHOP.  ALWAYS SLICE DOGS LENGTHWISE TO SAFEGUARD AGAINST CHOKING.  ADD TO CROCK POT.

DICE PEPPERS AND ONIONS AND ADD TO CROCK POT.

WASH AND SLICE MUSHROOMS AND ADD TO CROCK POT.

ADD TOMATOES, SPAGHETTTI SAUCE AND SEASONINGS.

COOK ON HIGH TILL VEGIES ARE TENDER.  

SERVE IN ROLLS AND TOP WITH SHREDDED CHEESE

.

THIS WILL MAKE A NICE BIG CROCK POT.   GOOD WITH COLE SLAW AND FRITOS.
THIS IS MY BEEFED UP VERSION OF SLOPPY JOES, BUT NAMED AFTER MY DAD EMILE “NOBBY” CHENAIL.

