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Introduetion to Slow Cooking

S-1-0-W electric cooking in stoneware combineg brand-new/ old-time principles to produce
exceptional flavor, nutrition and economy. Low-watt heat surrounds the food to bring it gently to the
peak of perfection

In addition to enjoying better flavor, more healthful mealg, and saving money on meatg and
electricity, you will have more leisure time. No turning no stirring, no adjusting heat, no timing to the
minute. Just start the slow cooker and go off for the day! Leave your dlow cooker alone all day, or all
night: it’s perfecthy safe with ite low wattage. Use it only to cook or uge it also as a server at your
proudest table getting. Whatever you use it for will bg in good taste,

There hag been some question whether the dlow cookerg cook at temperatures high enough to
prevent bacteria growth. According to the U.S. Department of Agriculture, bacteria in foods is killed at
a temperature of 165° degrees F maintained for 2 houre or more. Microbiologists have tested slow
coakerg and found that foods cook at 185° to ZOO°F, well above the gafety limit. (Unlike regular ovens,
slow cookers cook safely at these low temperatures, becauge of the moisture, Water is a better
conductor of heat than air.) For further food safety, remember the following: —

¢ R ig important, egpecially at high altitudes where {food generally
takeg longer to cook, to check the cooking temperature of your
glow cooker with a thermometer to make sure that it reaches safe
cacking temperatures within recommended periods of time
(120°F in 3 hours and 180°F in & hours).

* Follow recommended cocking times.

L High altitude generally extends the cocking time ong hour on Jow for every 4,000 feet
(L2192 meters).

Starting with warm, boiling or browned foods, and/or cooking on “high” for the
firet hour also helpg compengate for the slower cocking that occurs at higher altitudes.

g The amount of liquid added usually can be reduced by one-half because evaporation ig
minimal. Whole gpices increase in flavor and ground gpices decrease in flavor during long
cooking periods.

¢ Browning meat and poultry first is not egsential, but it doeg help in the development of a
richer flavor in the food, remaves some of the fat in the product and shortens the length
of time tie product will take to reach safe cooking temperatures.

Foods in the Cooker
g Ingredientg can be taken directly from the refrigerator and placed in the slow cooker. Thig may
extend cooking times.

® Do not use completely frozen vegetables. If using frozen beef, add about 1 cup of warm liquid to
the cooker prior to adding the beef to help prevent sudden temperature changes.

® Purchace beef roasts or other large cute in a cize and shape that fit eagily into the cocker;
otherwige trim them to fit.

® Vegetables tend to cook slower than meat. Place vegetableg on the bottom and around the side
of the coaker; place meats on top.



Trim vigible fat from meat and pouliry prior to placing it in the cooker to reduce fat in the
finished dish. Also, fat retaing heat, and large amounts could raige the temperature of the
cooking liquid, causing the meat to overcook.

Usually only small amounts of liquid are added to the slow cooker because liquid accumulates
from foods during cooking.

Meate will pick up desirable flavors from vegetables with which they are cooked. This might
give you mare flavor than you are used to. You can reduce quantities of vegetables such as
oniong and carrots, if desired, to fit personal taste.

Removing the lid during cooking can result in gteam and heat logs, cauging the need for cooking
time to be extended because slow cookers can’t quickly recover heat logs. Lift the lid only when
it'z time to check for donenegs or if shrring is recommended. Add 15 to 20 minutes to total
cooking time for each time you lift the lid.

It's never necessary to stir while cooking on Low heat. You don’t HAVE to stir while cooking on
High, but some recipeg gsuggest it once in a while, While using High for short periods, occasional
stirring improves the distribution of flavorg throughout the entire recipe,

Do not reheat foods in the slow cooker.

Slow Cooker Food Safety

Begin with a clean cooker, clean utensilg and a clean work area. Wash hands before and during

{food preparation.

Keep perighable foodg refrigerated until preparation time. ¥ you cut up meat and vegetableg in

advance, store them geparately in the refrigerator. The slow cooker may take several houre to reach a
safe, bacteria-killing temperature. Constant refrigeration asgureg that bacteria, which multiply rapidly
at room temperature, wan't get a “head start” during the first few hours of cooking.

POWER OUT: H you are not at home during the entire slow-cooking procesgs and the power goes out,
throw away the faod even if it looks done. H you are at home, finish cooking the ingredients
immediately by some other means: on a gas stove, on the cutdoor grill or at a house where the power is
on. When you are at home, and if the food wag completely cooked before the power went out, the food
should remain safe up to two hoursg in the cooker with the power off.

HANDLING LEFTOVERS: Store leftoverg in shallow covered containerg and refrigerate within two hours
after cooking is finished. Reheating leftovers in a slow cooker ig not recommended. However, cooked
food can be brought to steaming on the stove top or in a microwave oven and then put into a preheated
slow cooker to keep hot for serving.

Do not use the slow cooker for storage of foods either in or out of the refrigerator.

Slow Cooker Tipe

The slow cooker is one of the easgiest kitchen appliances to magter. Below are some tips from the

experte. Follow these gimple guidelineg, and you're quaranteed a successful relationship with your glow
cooker for years to come,

Cut down on preparation time by using prepackaged ingredients such ac scalloped potato mixes,
canned tomatoeg and soups, seagoning mixes, and frozen vegetableg that have been thawed,
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® To speed up the cocking time of most recipes, including soups and stews, follow the rule that 1
hour on High ig equal to 2 hours on Low. However, thig is not recommended for cooking
desserte.

® Because steam accumulateg on the slow cooker's lid, the contents of the crockrey tend to get
watered down. You may need to experiment with herbs and spices to achieve the flavor your
family likeg. Complimentary herbg and spices are best added near the end of cooking. In
addition, thickeners such ac¢ flour, cornstarch and tomato paste are used to give texture to the
dish. Adding color to the finished product ig also important. You could uge garnisheg such ag
fresh parsley, chiveg tomatoes, red peppers, shredded cheese and lemon wedges or sour cream.

o When adapting your favorite recipes to the glow cooker, it is important to keep the watered-
down effect in mind. Start with legs liquid. If the recipe calls far 6 to & cupe of water, start with
perhaps 5 cups

® Never place a hot crock (the removable stoneware piece) on a cool surface. Likewise, a crock
that hag been refrigerated overnight should never be placed in a hot base unit. Stoneware is
gencitive to dramatic changeg in temperature, and breakage or cracking may regult.

Adapting Recipes for Slow Cookers

You may wish to adapt your own favorite recipes to use in the slow cooker to save preparation
time and keep cooking simple. In most cases, all ingredients can go into your slow cooker in the
beginning and can cook all day. Many preparatory steps are unnecessary when uging the glow cooker.
For example, you never need to brown or gauté vegetables. K you feel unsure about a step, go shead
and follow the method given in the recipe.

Look for a similar recipe designed for a slow cooker for general ideag of cooking time and amount
of liquid to add.

Hints to Remember;
® Do not add ae much water a¢ some TIME GUIDE
recipes indicate,
e Remember—liquide dont "boil away” a¢
in conventional cooking. Usually youTt H Recipe caye: Cook in slow cooker
have MORE liquid at the end of cocking 15 to 30 minutes 11/24021/2 hrs.On
instead of less high OR
L Allow sufficient cooking time on “low” 4-6 hours on low*
setting.
35 ta 45 minutes 3-4 hours on high OR
6-10 hourg on low*
*Most uncooked meat and vegetable combina- 50 minuteg ta 3 4-6 hourg on high OR
tione will require at least & hours on low, hourg &-18 hourg on low*




Slow cookers cook genthj—~so a few extra hours on low need not worry you. Any récipe may be
cooked on high the first 2 hours to reduce cooking time, and then turned to low.

Many recipeg say, "bring to boil, then turn down to simmer.” In glow cookers this is not
necessary. Simply set the cooker on low and forget it.

L Cook with cover on—except to “brown off” liquids after cooking.

e It’s “one-step” cooking: many stepe in the recipes may be deleted. Simply add ingredients to the
slow cooker at one time and cook & to 10 hours (add any liquid last).

L Vegetables do not overcook as they do when cooked in your oven or boiled on your range.
Therefore, everything can go into the slow cooker at one time. EXCEPTION: milk, sour créam or
cream ghould be added during the lagt hour.

Liquids

Use less liquid in glow cooking—usually about half the recommended amount. One cup liquid is
enocugh for any recipe unlege it containe rice or pasta. Example: i a recipe calls for 2 cane beef broth, 1
will do.

Herbs & Spices

Leaf or whole herbg and gpiceg are preferred in slow cookersg, but their
flavor power may increase--go uge only half the recommended amount, then
adjust to suit your family’s taste. i you use ground herbs and gpices, add
during last hour of cooking.

Quantitieg

The quantity of meat, poultry and vegetableg may be reduced without affecting flavor.
Egpecially vegetables| If in doubt, cut the recipe in half.

Casserole recipes often suqqest a specific gize of baking dish. Most recipes will fit into any size
slow cookar.



MEAT RECIPES

* Promn Crock-Pot Cookbook
** From Internet

Pot Roagt of Beef *

2-4 1b, brigket, rump roast or pot roast
2-3 potatoeg pared and sliced
2-3 carrots pared and sliced
1-2 oniang, peeled and sliced
1/2 cup water or beef congsomme
Salt & pepper to taste

Put vegetables in bottom of slow cocker.
Sakt and pepper meat, then put in pot. Add
liquid. Cover and cook on Low for 10 to 12
hours (High: 4-5 hours) Remove meat and
vegetables with gpatula

Working Person’s Roast **

2-3 1b. rib or rump roast
1 Tbep. Worcestershire sauce
1 pkg. dry onion soup mix
1 can cream of mughroom soup
Salt and pepper to taste

Place roast in glow
cooker. Put remaining ingredients on top, Cook
on low heat for 10 to 12 hours. The roast falls
apart and the gravy ig wonderful to uge on

potatoes.

Hearty Beef Stew *
2 1bs. stew beef, cut in l-inch cubes
S carrote, ot in 1-inch pieces
1 large onion, cut in chunks
3 gtalks celery, gliced
1(11b. 12 o2) can tomatoes
1/2 cup quick-cooking tapioca
1 whole clove (or 1/2 tgp. ground clove)
2 bay leaves
Saht and pepper to taste

Trim all fat from meat. Put all ingrediente
in slow cocker, Mix thoroughly. Cover and caok

on low 12 houre. {High: 5 to 6 haurs)

Sweet & Sour Beef Brigket **

1/2 cup orange juice
2 Tbep. lemon juice
2 Tbep. light brown gugar
1 emall ean tomato paste
2 medium onionsg, thinly gliced
2 medium carrotg, eut into 1/2 inch rounds
1/2 cup dark raiging
1 3-1b. firet-cut beef brigket*
* (Thinner, leanest portion—firet portion butcher

prepares when he divides up the whole brigket)
1/4 tsp. salt
1/4 tgp. freshly ground black pepper
1 Tbap. cornetarch diesolved into 2 Tbep. cold
water

In a 2 1/Z-quart slow cooker mix the

orange and lemon juiceg, brown sugar and
tomato paste. Stir in the oniong, carrote and
raiging. Cut bricket crosgwise into 2 or 2 large
pieceq to fit into the slow cooker, and geagon
with salt and pepper. Stack the brigket pieces
on top of the vegqetables. Cover and cook until
the meat is tender, § to 9 hours on Low (ZO0OF).
Using slatted gpoon, tranefer the brigket and the
oniong, carrote and raiging to a platter and cover
with foil to keep warm. Skim the fat from the
surface of the cooking liquid. In a medium gauce
pan, bring the cooking liquid to a simmer over
medium heat. Stir in the cornstarch mixture
and cook just until thickened. Pour the sauce
over the brisket and serve immediately, Makes

4 to 6 servings.



Slow-cooked Meat Loaf
1 egg beaten
1/3 cup taco sauce
Z Tbsp. taco seasoning
1/2 tsp. sakt, optional
1 cup coarsely crushed corn chips
1/3 eup shredded Mexican-blend or cheddar
cheese.
2 1b. lean ground beef
In a large bowl, combine first gix
ingredients. Crumble beef over mixture and mix
well Shape into a round loaf; place in a glow
cooker. Caver and cook on low for 6-8 hourg or
until a meat thermometer reads 160°, Serve
with taco sauce or galea. Yield: & servings,

Tangy Pork Chops
“Tasts of Home™
4 pork chope 1/2 inch thick
1/2 tsp. salt
1/8 tsp. pepper
Z oniong, chopped
2 celery ribg, chopped
1 large green pepper, sliced
1 can (14.4 oz) stewed tomatoes
1/2 cup catsup
2 Tbgp. cider vinegar
2 Tbsp. brown sugar
Z Tbsp. Warcegtershire gauce
1 Tbap. lemon juice
1 besf bouillon cube
2 Tbsp. cornstarch
2 Tbsp. water
Place chopsg in slow cooker and gprinkle
with salt and pepper. Add onion, green pepper,
and tomatoeg. Combine next gix ingrediente and
pour over vegetables. Cover and cook on Low
for 4-6 houre.
Mix cornstarch and water till smooth.
Add to cooker and cook on High for 30 minutes
or untl thickened. Serve over rice.

San Francisco Chops
4 bone-in pork loin chops (I inch thick)
1 to Z Tbgp. vegetable oil
1 garlic clove, minced

1/4 cup soy sauce

1/4 cup red wine OR chicken broth

Z Tbgp brown sugar

1/4 tsp crushed red pepper flakee

1 Tbsp. corngtarch with 1 Tbgp cold water
Hot cooked rice

In a ckdllet, brown pork chope on bath
sides in oil; transfer to a slow cooker. Add garlic
to drippings: cook and stir for about | minute or
until golden. Stir in soy sauce, wine or broth,
brown suqar and red pepper flakes; cook and
stir until sugar is dissolved, Pour over chops
Caver and cook on low for 7-8 hours or until
meat is tender.

Remove chops. Combine cornstarch and
cold water until smooth; gradually ctir into dow
cooker. Return chopg to slow cooker, Cover and
cook for at least 30 minutes or until glightly
thickened. Serve over rice. Yield: 4 servings.

Creamy Ham and Potatoes
& medium potatoes, peeled and cut into
1/4-inch glices
Z medium oniong, finely chopped
1-1/2 eups cubed fully cooked ham
Z Tbsp. butter OR marqarine
2 Tbsp. all-purpose flour
1 tsp. ground mustard
1/2 tsp. each salt & pepper
1 can (10-3/4 oe) condensed eream of celery
soup, undiluted
1-1/3 cupse water
1 cup (4 ounces) shredded cheddar cheese,
optional
In a gslow cooker, layer potatoes, onions
and ham. In a saucepan, melt butter. Stir in
flour, mugtard, salt and pepper until smooth.
Combine goup and water; gradually stir into
flour mixture. Bring to a boil; cook and stir for 2
minutes or until thickened and bubbly, Pour
over ham and potatoes Cover and cook on low
for 8-2 hours or until potatoeg are tender. if
desired, gprinkle with cheese before serving.
Yield: 4 gervings.



POULTRY

Continental Chicken *
6-8 chicken breasts, boned
6-8 slices of bacon (preferably lean and smoked)
1 pkq. dried beef
1 (10 02.} can cream of mushroom soup
1/4 cup sour cream,
Mixed with 1/4 cup flour

Arrange dried beef on bottom of greased
slow cooker. Wrap each piece of boned chicken
with a strip of bacon and lay on top of the dried
beef. Mix soup and sour cream together; pour
over chicken. Cover and cook on Low & to 10
hourg. (High: 3 to 5 hours) Serve over hot
buttered'noodles. Serves 6 to 8.

Barbecued Turkey Sloppy Joeg **
2 1ba. ground turkey
2 medium oniong
2 (15 o02.) cang tomato sauce
1(6 os) can tomato paste
1/2 cup packed brown qugar
1/3 cup red wine vinegar
2 Tbsp. Worcestershire sauce
Z Tbsp. liquid smoke hickory flavoring
1/2 tgp. seasoned salt
1/4 tgp. freshly ground pepper
8 sourdough rolls, split and toasted. or toasted
bread slices or small individual round bread
loaves, tops cut off and hollowed out (pull out
some of bread ingide).

In large skillet cook turkey and onions
over medium-high heat, stirring often until
turkey ig lightly browned and erumbly. Drain off
excess liquid. Tranefer turkey mixture to slow
cooker. Stir in other ingrediente, except for 1
tgp. liquid smoke. Cover and cook on low heat
setting 6 to 7 hours. Stir in remaining 1 tep.
liquid smoke.

Serve on rolls or bread.
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RECIPES

Cream Cheese Chicken **

4 gkinlegg, bonelesg chicken breagte
1 cube butter
1 pkq. Italian seagoning mix
1 (8 o) pkg. cream cheece
1(10 oz) can cream of chicken soup
cooked rice or pasta

Cube chicken into bite-sized pieces.
Combine chicken pieces, butter and Ralian
seasoning mix in a slow cooker and cook on Low
for 6 to 8 houre. Then add cream cheege and
saup. Cook on high until cheege ie melted.

Serve over rice or pasta
Serves 4-5.

Slow Cooked Oriental Chicken
“Tasta of Homa"

13-4 1b. chicken, cut up
2 Tbsp. vegetable oil
1/2 cup soy gauce
2 Tbep. brown sugar
2 Tbsp. water
1 garlic clove, minced
1 tep. ground ginger
1/4 cup slivered almonde

In a large gkillet over medium heat brown
chicken in cil on both gides. Transfer to slow
cooker. Combine soy sauce, sugar, water, garlic
and ginger, pour over chicken. Cover and cook
on High for 1 hour. Reduce heat to Low, cook 4-
5 hourg longer until meat iz done. Remove
chicken to gerving platter. Sprinkle with
almonds. Spoon juice over chicken, or thicken
sauce if desired and serve over rice.




Vegetables

Creamy Scalloped Potatoeg *¥
2 1b. potatoes (about 6 medium)
1/4 tsp, pepper
3 Thsp. butter
1 small onion, thinly sliced
1 can cream of mushroom soup
1/4 cup flour
1 tep. sakt
4 slicegs American cheese

Peel and thinly slice potatoes. Togs slices

in 1 cup water and 1/2 tsp. cream of tarter.
Drain. Put half of sliced potatoes in greased
slow cocker. Top with half of onion sliceg, flour,
galt and pepper. Add remaining sliced potatoes
and onions. Sprinkle with remaining flour, Add
butter and undiluted soup, Cover and cook on
Low for 7 to 9 hours, or 3 to 4 hours on High.
Add cheese slices 30 minutes before gerving.
(Recipe may be doubled for S-quart cooker.)

Cheegy Cauliflower & Broccoli **
1(10 oz.) pkq frozen cauliflower, thawed
1 (10 oz.) pkq frozen broceoli, thawed
1 can cheddar cheese soup
4 gliceg bacon
salt and pepper to taste
1/4 cup shredded cheddar cheese, if desired

Fry bacon until erigp; drain well on paper

towels then crumble. Place broceoli and
cauliflower in crockery pot. Top with soup,
sprinkle with bacon. Seacon with sak and
pepper. Cover and cook on low for 4-5 hours.
About 20 minuteg before done, top with
cheddar cheege.

Spaghetti Squash **
2 cups water
1 spaghetti squash, size which fits in slow
cooker.
With a skewer or large fork, puncture
several holeg in the squash, Pour water in the

glow cooker, add the whole equach. Cover and
cook on Low for & to 9 hours. Split and remave
seeds, then transfer the “spaghetti” strands to a
bowl. Serve tosced with butter and salt and
pepper, Parmegan cheege or your favorite sauce.

Favorite Vegetable Crockpot **
& potatoes
1 onion--chapped
4 carrote—peeled and gliced
2 stalks celery—sliced
4 c¢hicken bouillon cubes
1 Tbsp. parsley flakee
S cups water
1/3 cup butter or margarine
ham~cubed—to taste
12 oz. can evaporated milk

Peel and cut potatoes into bite-gized

pieces. Put all ingredients except evaporated
milk in glow cooker, Cover and cook 10 to 12
hours. Stir in evaporated milk during lact hour.
Add flaur to thicken, if degired.

Zucchini Caggerole **

1 red onion, sliced
1 green pepper, cut in thin strips
4 medium gucchini, sliced, unpeeled
1 (16 oz} can diced tomatoes, undrained
1 tgp. calt
1/2 tsp. pepper
1/2 isp. bagil
1 Tbgp. margarine
1/4 cup grated Parmesan cheese

Combine all ingredients, except
marqgaring and cheege, in a glow cocker. Set
temperature on Low and heat for 3 hours, Dot
caggerole with margarine and sprinkle with
cheese. Cook 1-1/2 hourg more on Low getting.
Makeg 6 servings.



Bean & Soup Recipes

Cooking times for dry beans will vary
according to their age and type, growing locale,
and water hardnese. For baked beans and chili
with beans it will be necessary to simmer the
dry beans in three times their volume of
unsakted water for 20 minutes in a saucepan
Allow to stand, covered, for an hour and a half
or unti] softenzd: drain and add remaining
ingredients. For all other types of recipes, cook
pre-soaked beans in the slow cooker on High for
three hours, then turn to Low. Never add soda
ar salt before beans are softened,

New England Baked Beang *
1-1/2 pounds dry navy beang (2 cups)
1 medium onion, chopped
1 cup ketchup
1 cup brown sugar
1 additional cup water
2 tsp. dry mustard
2 Tbsp. dark molagges
1 Tbep. calt
1/4 Ib. sak pork, ground or diced

Cook dry beans in water until softened.
(See top of page) Drain and put into slow
cooker. Add all remaining ingredients; mix well.
Cover and cook on Low 10 10 12 hourg (High: 4
to 6 hours, stirring occasionally.) Beang should
be soft before mixing with sugar or molasses.

Old Fashioned Bean Soup *
11b dry navy beang (goak overnight)
2 quarts water, or more
11b, meaty ham boneg or pieceg
galt to tacte
S whole peppercorns OR 1/2 tgp.

pepper
1/2 cup chopped celery leaves
1 medium onion, chopped
1 bay leaf (optional)

Put all ingredients in slow cooker. Caver
and cook on Low for 10 to 12 hours (High: 510 6
hourg), Makes 2 1/2 quarts.

Favorite Chili *

1/2 1b. dry pinto or kidney beang

{See top of page)
1 (1-pound) can tomatoeg
2 pounde coargely ground chuck, browned
2 medium oniong, coarsely chopped
1 green pepper, coarsely chopped
2 cloves garlic, crushed
2-3 Tbsp. chili powder
1 tsp. pepper
] tgp. cumin
galt to tacte

Parboil 4ry beang until soft; drain well
Put all ingredients in slow cooker in order listed.
Stir once. Caver and cook on Low for 10 to 12
hourg (High: 5 to 6 hours)
NOTE: When uging canned beang (two 1-pound
cang), drain liquid

Vegetable-Beef Soup *

1-2 Ibg beef chanks, oxtailg, ghort ribg or veal
boneg

11b, can of tomatoeg

2 carrots, gliced

2 gtatke celery with tops, sliced

2 medium oniong, diced

2 medium potatoes, diced

2 cupg water

1 top. calt

4 peppercorns

2 beef bouillon cubeg

1 pkg. (10 o2) frozen mixed vegetables, peag or
lima beans, thawed.*

Put all ingredients in glow cooker. Stir
well. Cover and cook on Low for 12 to 24 houre,
(High: 4 to 6 hours).

* May be added during last 2 hours of cooking.



Desserts

Easy Cherry Cobbler **
1 (16 0s) can cherry pie filling
1 pkg. cake mix for 1-layer cake OR
gweet muffin mix

legq
2 Tbsp. evaporated milk
1/2 tsp. cinnamon
1/2 cup chopped nuts—~optional

Put pie filling in lightly buttered 3-1/2
quart slow cooker and cook on High for 30
minutes. Mix together the remaining
ingrediente and gpoon onto the hot pie filling.
Cover and cook for 2-3 hourg on Low. You may
algo use a lightly greaged souffle dish in a larger
slow cookez.
6 servings.

Rice Pudding **

2-1/2 cupg cooked rice
1-1/2 cupe scalded milk (or evaporated mnilk)
2/3 cup white or brown sugar
3 eqqs, beaten
1 tep. salt
2 tgp. vanilla
1/2 to 1 tgp. cinnamon
1/2 to 1 tep. nutmeq
1/2 cup raising
3 Tbgp. goft butter

Combine alt ingredients. Pour into lightly
greased slow cooker. Cook on high 1to 2 hours.
Stir during firgt 30 minutes Recipe can be
doubled.

Hot Fruit Compote *

11b. dried pruneg
1-1/3 cup dried apricote
1 (138 02) pineapple chunks, undrained
1 (11b.) can dark sweet cherries, undrained
1/4 cup dry white wine (or orange juice)
2 cups water

Put all ingredients in slow cooker. Cover
and cook on Low 7 to & hours, high 3t0 4
hours. Serve warm.
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Baked Apples

6-8 medium unpeeled baking apples
2 Tbgp. raiging
1/2 tsp. cinnamon (to taste}
1/4 cup sugar
2 Tbsp. butter

Remove core from apples and place in
slow cooker. Mix raiging and sugar; fill center of
appleg Sprinkle with cinnamon and dot with
butter. Add 1/2 cup water, Cover and cook on
Low overnight or & hours.

Chocolate Brownie Pudding Cake **
1/2 cup brown sugar
3/4 cup water
2 Tbsp. cocoa
2-1/2 cups brownie mix (half a 21.5 oz. pkg)
1edg
1/4 cup peanut butter
1 Tbsp. soft margarine
1/4 cup water
1/4 o0 1/2 cup milk chocolate chipg, if desired
Combine 3/4 cup water, brown sugar
and cocoa in a saucepan Bring to a boil. In the
meantime combine ths remaining ingredients in
a gmall bowl. Whisk together or mix well with
spoon. Spread the batter evenly in the bottom
of a lightly buttered slow cooker.
Pour boiling mixture over the batter.
Cover and cook on high abaut 2 hours; turn off
heat and let stand for about 30 minutes.
Spoon into deggert dishes while warm;
gerve with whipped cream or ice cream.
Servee 6 to 8.



Nutty Apple Streugel
“Tacte of Homs”
6 cups gliced peeled tart apples
1-1/4 tgp. ground cinnamon
1/4 tsp. ground allgpice
1/4 tsp. nutmeg
3/4 cup milk
1 Thep. butter or margarine softened
3/4 cup sugar
Z egge
1 tep. vanilla extract
1/2 eup biscuit baking mix
In a large bowl toge apples with gpices.
Place in greased slow cooker.

In mixing bow), combine milk, butter,
sugar, eqgqgs, vanilla and 1/2 cup baking mix. Mix
well. Spoon over apples.

TOPPING:
1 cup biscuit baking mix
1/3 cup brown sugar
3 Tbep. cold butter or margarine
1/2 cup sliced almonds
lce eream or whipped cream
Combine bigcuit baking mix and brown
sugar in bawl Cut in butter #ill ecrumbly. Add
almonds, sprinkle over apples. Cover and cook 6
to 7 hourg on Low, till appleg are cooked.
Serve warm with ice cream or whipped
cream.

Miscellaneous Recipes

Foolproof Rice »
1 cup raw CONVERTED rice
1 cup water
Z teaspoons salt
1 tablegpoon butter
Combine all ingredients in the slow
cooker. Cover and ¢ook on Low for 6 to 8 hours.

Macaroni and Cheege **

1 (16 oz.) pkg. macaroni, cooked and drained
1 Thgp. salad oil
1(13 oz) can evaporated milk
11/2 cupg milk
1 tsp. salt
3 cups shredded charp cheddar cheege
1/2 cup melted butter

Lightly greasce slow cooker. Toss
macaroni and oil Add all remaining inqredients.
Stir, cover and cook on low 3 to 4 hours, stirring
occagionally.

Properad by
Morgan County Extension
February 2003

-11-

Hot Cereal **
Cereal sugqgestions
L Qatmeal

® Cracked Wheat and Grits

® Cornmeal Mugh

Rub crock wall with 1 Tbep. butter or
margarine, Follow package directions for
quantity of water and salt per cup of cereal
Cover and cook on Low & to 9 hours. Do not
use quick cooking varieties. (Most varieties of
cereal work best uging a 2-1 ratio: 4 cups water
to 2 cups cereal)

Now, here’s where your creativity comee
in. You can add chopped apples, cinnamon, nuts,
raigins, ete.—according to your family'e tacteg
Same other combos: Cream of Wheat and cocoa,
or peanut butter chipe or chocolate chips corn
meal mush with cheddar cheese and bacon bite
{real, not fakel); grite with garlic and cheese, etc.
Add in the morning after it's cooked

Utah State University
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Crock Pot II Recipes

Barbecue Pork Chops

6 pork chops

1 cup celery, chopped

1 onion, chopped

1 cup ketchup

1/3 cup bottled barbecue sauce

1 t. Liquid smoke

1 T. Worcestershire sauce

1 can tomato soup

1/3 cup brown sugar

% t. salt

1/4 t. black pepper

1 t. secasoning salt

1 T. vinegar

Spray 4 quart crock pot with non-stick cooking spray.
Scatter 4 of the onions and celery in the botton of the
crock pol. Add pork chops. Add remaining celery and
onion. Combine remaining ingredient in mixing bowl.
Stir until well blended. Pour over the top of the pork
chops, onions, and celery. Cook on low 3-5 hours. Serve
with rice.

Six Bean Barbecued Beans

8 slices bacon, diced, and browned until erisp
% 1b. ground beef, browned and drained

1 chopped onion - saute and add to beef

1 can kidney beans

1 can pinto beans

1 can Great Northem beans

1 can butter beans

| can navy beans

2 cans pork and beans

1 % cups ketchup

% cup brown sugar

1 t. hickory smoke flavor

1 t. salt

1 I. vinegar

1 t. prepared mustard

Place all ingredients in 5-6 quart slow cooker. Cook on
low 4-6 hours.

Crackpot Chacolate Mess

1 pkg. chocolate cake mix

I 3-0z. pkg instant chocolate pudding mix

4 cpgs

2 cups sour cream

I cup water

3/4 cup oil

I cup chocolate chips

Spray a 4 quart crockpot with non-stick spray and set
aside. In a large bowl, combine the cake mix and pudding
mix. In a medium bowl, beat the eggs with the water, then
add the sour ¢ream and oil and beat until smooth. Add 1o
the dry ingredients and beat well. Stir in the chocolate
chips. Pour into crock pot. Cover slow cooker and cook
on low for 6-8 hours, until top springs back when touched
very lightly with finger.

Serves §-10.

Creamy Chicken Italiano

4 boneless, skinless, chicken-breast halves

4 cup ltalian dressing

8 oz. pkg. cream cheese, softened

10 3/4 oz. can cream of chicken soup

4 oz. can nushroom stems and pieces, drained

Spray a 4 quarts crock pot wilth non-stick spray and set
aside. Place chicken in slow cooker. Pour salad dressing
over chicken. Cover. Cook on low 3 hours.

Combine cream cheese and soup unlil blended. Stir in
mushrooms. Pour over chicken. Cover. Cook on Low 1
hour, or until chicken juices run clean. Serve over
noddles or ricc.

Creamy Ham and Potatoes (revised from page 6)
10 1bs. medium potatoes, peeled and cut into 1/4 inch
slices

2 medium onions, finely chopped

1 % cups cubed fully cooked ham

1/4 cup margarine, melted

1/4 cup flour

1 t. ground 1nustard

% t. each salt and pepper

2 cans condensed cream of celery soup, undiluted

2 X3 cups water

1 cup shredded cheddar cheese, optional

{n a 6 quart slow cooker, laycr potatoes, onion, and ham.
In a bowl, combine melted margarine and flour. Stir until
smooth. Add flour, mustard, salt, and pepper. Add soup
and water. Stir until smooth. Pour over ham and
polatoes. Cover and cook on low 6-8 hours or until
polatoes are tender. Sprinklc with cheesc before serving.



