
Unlock the Secrets for the Best Copycat
Cracker Barrel Dishes to Make Your Favorites
at Home
Cracker Barrel, the beloved American restaurant chain, has been serving
up home-style cooking and comforting dishes for decades. Now, you can
recreate your favorite Cracker Barrel dishes in the comfort of your own
home with these easy-to-follow copycat recipes. From the classic Chicken
n' Dumplins to the hearty Meatloaf and Mashed Potatoes, we've got you
covered. Get ready to savor the taste of Cracker Barrel at home without
leaving your kitchen!
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Cracker Barrel Chicken n' Dumplins
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Cracker Barrel's Chicken n' Dumplins is a classic dish that's perfect for a
comforting meal. This copycat recipe will show you how to make the fluffy
dumplings and savory chicken broth from scratch. You'll be surprised at
how easy it is to make this restaurant favorite at home!

Ingredients:
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1 pound boneless, skinless chicken breasts

1/2 cup chopped onion

1/2 cup chopped celery

1/2 cup chopped carrots

4 cups chicken broth

1 teaspoon salt

1/2 teaspoon black pepper

1 cup all-purpose flour

1/2 cup milk

1/4 cup butter, melted

Instructions:

1. In a large pot or Dutch oven, brown the chicken breasts over medium
heat. Remove the chicken from the pot and set aside. 2. Add the onion,
celery, and carrots to the pot and cook until softened, about 5 minutes. 3.
Stir in the chicken broth, salt, and black pepper. Bring to a boil, then reduce
heat and simmer for 15 minutes. 4. In a medium bowl, whisk together the
flour, milk, and melted butter. Drop spoonfuls of the batter into the
simmering broth. 5. Cover and cook for 10 minutes, or until the dumplings
are cooked through. 6. Add the cooked chicken back to the pot and heat
through.

Cracker Barrel Meatloaf



Cracker Barrel's Meatloaf is a hearty and flavorful dish that's perfect for a
family meal. This copycat recipe will show you how to make the moist and
tender meatloaf with a savory glaze. Your family will love this comforting
dish!

Ingredients:
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1 pound ground beef

1 pound ground pork

1/2 cup bread crumbs

1/2 cup milk

1 egg

1/4 cup chopped onion

1/4 cup chopped green bell pepper

1 teaspoon salt

1/2 teaspoon black pepper

1/4 cup ketchup

1/4 cup brown sugar

1/4 cup mustard

Instructions:

1. Preheat oven to 350 degrees F (175 degrees C). 2. In a large bowl,
combine the ground beef, ground pork, bread crumbs, milk, egg, onion,
green bell pepper, salt, and black pepper. Mix well. 3. Shape the meat
mixture into a loaf and place in a baking dish. 4. In a small bowl, whisk
together the ketchup, brown sugar, and mustard. Spread the glaze over the
meatloaf. 5. Bake for 1 hour, or until the meatloaf is cooked through.

Cracker Barrel Mashed Potatoes



Cracker Barrel's Mashed Potatoes are creamy and fluffy, with a hint of
butter and salt. This copycat recipe will show you how to make the perfect
mashed potatoes that will complement any meal. You'll never go back to
instant mashed potatoes again!

Ingredients:

2 pounds russet potatoes, peeled and cubed

1/2 cup milk

1/4 cup butter

1/4 cup sour cream

1 teaspoon salt
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1/2 teaspoon black pepper

Instructions:

1. Place the potatoes in a large pot of cold water. Bring to a boil and cook
for 15-20 minutes, or until the potatoes are tender. 2. Drain the potatoes
and mash them with a potato masher or ricer. 3. Add the milk, butter, sour
cream, salt, and black pepper to the mashed potatoes. Mix until well
combined. 4. Serve warm.

Cracker Barrel Biscuits
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Hidden Truths
America, often hailed as a beacon of hope and progress, conceals a
darker side that remains largely unknown. Beneath the fa&ccedil;ade of...

Write Therefore Am: Exploring the Profound
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In the realm of human experience, the act of writing holds a profound and
multifaceted significance. It is a practice that transcends mere
scribbling...
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