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In'ttldu"/tln Itl I/tlW Ctltlit/ng
 
S-lrO-W electric coo\dng in lltonewaJe combines brand-newlold-tirne principle. to prod""" 

exceptional /Ia"or, nutrition and economy. Low-watt heat =ound!l the food to bring it gently to the 
peak ofperfection. 

In addition to enjoying better /la1fOr. more healthful m~ and .."mg money on meatll and 
eleetricibJ. you will he"e more lei=e time. No turning. no otirring. no adjumng heat. no timing to the 
minute. Just otart the .Jow cooker and go offfor the dayl Lea"e your .Jow cooker alone all day. or all 
night; it'. perfeetly <afe with ito low wattage. U.e it only to cool<; or uoe it aI.o ... a...".. at your 
proudert table oetting. Who_..you uoe it for will be in good ~ 

There he. been OOIDe quemon wbether the .Jow cooker. cook at temperature. high enough to 
pr."ent bacteria growth. A=>rding to the U.s. Department of~,bacteria in foodo is: killed at 
a temperature of165" degre.. F maintained for 2 hour. or more. ~crobiologU:to he"e tooted olow 
cookero and found that fooda cook at 18'5" to 200"F, well ab<we the .afety llmit. (Unlike regular 01f0"'" 
slaw cookeJog cook safely at ~ low temperatur~ because ofthe rnoisture. Water is: a better 
cooduetor ofheat than air.) For further food <:afety. remetnbe> the following 

•	 It is: important. e.pecially at high altitudes where food generally
 
takes long.. to cool<; to check the coo\dng temperature ofyour
 
.Jow cooker with a thermometer to make oure that it reache!loafe
 
coo\dng temperature. within recommended perioda of time
 
(J40"F in 3 hounl and 18'O"F in 8' hour..).
 

•	 Follow recommended coo\dng times. 
•	 IIigh altitude generally extenda the coo\dng time OM hour on lowfor "'ery 4,000 feet 

(1,219.2 meter.). 
Starting with warm. boiling or browned foods. and/or coo\dng on "high" for the 

first hour aI.o help. compeMate for the .Jowor coo\dng that """"'" at higher a1titudes. 
•	 The amount ofliquid added UNally can be red"""d by one-half becauoo .".poration is: 

minimaL Whole 'Pice. incr.... in /Ia"or and ground opiceo decrease in /Ia"or during long 
coo\dng periods. 

•	 Browning meat and poultry first is: not e..entiaI. but it doe. help in the d01felopment of a 
richer /Ia"or in the food. retn01fO••ame ofthe fat in the product and ohorteM the length 
oftime tie product will take to reach oafe coo\dng temperatures. 

Foods in the Cooker 
•	 lngrediento can be taken directly from the refHgerator and pJaced in the .Jow cooker. nu. may 

extend coo\dng times. 
•	 Do not uoe completely frozen "egetabl... Ifwing frozen beef; add about I cup ofwarm liquid to 

the cooker prior to adding the beef to help pr."ent oudden temperature changes. 
•	 Purchaoe beefro...to or other large cut. in a m.e and ohape that fit ....uy into the cooker: 

otherwioe trim them to fit. 
•	 Vegetabl.. teod to cook.Jow.. than meat. Place .regetable. on the bottom and around the oide 

of the cooker: place meatll on top. 



•	 Trim visible fat from meat and pculi7y prior to placing it in the cooker to reduce fat in the 
finished dish. Also, fat retainsl heat, and large amounts could raise the temperature of the 
cooking liquid. causing the meat to overcook. 

•	 Usually onl'.J smalJ amounts of liquid are added to the slow cooker beca""e liquid accumulate;: 
from foods during cooking. 

•	 Meats wiD pick up desirable flavors from vegetables with which they are cooked '!his might 
give you more flavor than IjOU are used to. Yau can red1Jce quantities of vegetables .web as: 
onions and carrats, ifdesired, to fit personal taste. 

•	 Removing the lid during cooking can result in steam and heat loss, causing the need for cooking 
time to be extended because slow cookers can't quickly recover heat 10... Lift the lid onl'.J when 
it's time to check for donen... or if stirring is recommended Add 15 to 20 minute;: to total 
cooking time for each time you lift the lid 

•	 It's never necessary to stir while cooking on Lew heat. You don't \lAW to stir while cooking on 
Iligh. hut some recipes suggest it once in a while. While using!ligh for short period<. occasional 
stirring improves the ctislribution offlavors throughout the entire recipe. 

•	 Do not reheat foods in the slow cooker. 

Slow Cooker Food Safety 
Begin with a dean cooker, dean utensils and a dean work area. Wash hands before and during 

food preparation. 
Keep perishable foods refrigerated unti1 preparation time. Ifyou cut up meat and vegetables in 

advance. store them separately in the refrigerator. The sJow cooker may take several hours to reach a 
safe, l>aeteria-killing temperature. Constant refrigeration assures that bacteria, which multiply rapidly 
at room temperature. won't get a "head _ during the first few hours of cooking, 

POWER OUT: If you are not at home during the entire slow-cooking process and the power goes out. 
throw away the food even ifit looks done. If you are at home, finish cooking the ingredients 
immediately by oome other means: on a gas stove, on the outdoor griD or at a house where the power is 
on. When you are at home, and ifthe food was completely cooked before the power went out, the food 
should remain safe up to two hours in the cooker with the power off. 

!lANDLING LS!'I'OVERS: Store leftovers in !lhaJlow covered containers and refrigerate within two hours 
after cooking is finished Reheating leftovers in a slow cooker is 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 Tips 
The sJow cooker is one of the easiest kitchen appliances to master. Below are some tips from the 

experts.. Follow these simple guideline.. and you're guaranteed a successful relationship with your slow 
cooker for years to come. 

•	 Cut down on preparation time by using prepackaged ingredients such as scaIloped potato mixes. 
canned tomatoes and soups. seasoning mixes. and frozen vegetables that have been thawed 
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•	 To speed up the cool<ing time of most recipe<. including sou!'" and stews. fonow the rule that I 
hour on High is equa1 to 2 hour. on Low. !Iowever. thi.o b1 not recommended fur coo1dng 
desserto. 

•	 Boca_ steam .ccumuJateo on the mow cooker'• lid. the content< of the crocl<re>.J tend to get 
watered down. Yau may need to experiment with herbs and spiceSl to achieve the flavor !jour 
fllJnily Iikeo. Complimentary herb< and opice< are best added near the end of cool<ing. In 
addition, thickener< ouch .. flour. cornstarch and tomato pa<te are uoed to give texture to the 
dish. Adding color to the fu>i.ohed prnduet is ako important. You cou1d _ garnlohe< ouch .. 
heoh paroley. chives. tomato... red peppers. ohredded cheeoe and lemon wedg.. or <OUr cream. 

•	 When adapting your favorite recipe< to the <low cool<er. it is important to l<eap the watered­
down effect in mind. Start with I... liquid. If the recipe can. for 6 to 5 cu!'" of water. start with 
perha!",5 CUJ'" 

•	 Never place a hot crock (the removable otoneware piece) on a cool surface. Likewise, a crock 
that hao been refrigerated overnight ohould never be placed in a hot _ wUt. Stoneware is 
..Miti"" to dramatic chang" in temperature. and I>reakage or cracl<ing may reoult. 

Ad,pllng R"lpII ,., SI.w Co.ltlt,
 
y au ma~ wish to adapt your own favorite recipes to use in the slaw cooker to s:a"e preparation 

time and l<eap cool<ing oirnp!e. In most caoes. all ingredient< can go into your .low cool<er in the 
beginning and can cook all day. Many preparatory step< are UIlIleCe«ary when u.oing the <low caol<er. 
For example, you never need to brown or ..ute vegetable<. Ifyou feel unwre about a step. go ahead 
and follow the method given in the recipe. 

Lookfor a <imiJar recipe deoigned for a <low cool<er for general idea< of cool<ing time and amount 
of liquid to add. 

• 
• 

Do not add as much water ~ $OIne 

recipes indicate. 
Remember-liquid< don't "!>oil away' .. 
in conventional cooking. Uoually youll 
have MORE liquid at the end of cool<ing 

• 
instead of1... 
Allow llUfficient cool<ing time on "low" 
oetting. 

"Most uncool<ed meat and vegetable cambina­

tioru: will require at least g hours: an low. 

IfRecipe ..yo: Cook In oIow cooker 

15 to 30 minute< I 1/2 to 2 1/2 hro. On 
hlghOR 
4-6 hours on low" 

'35 to 45 minutes 3-4 houro on high OR 
6-10 ho\l!'s on low" 

50 minute< to 3 4-6 houro on high OR 
hour. 5·15 houro on low" 
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Slow cooker. cook gently-so a few extra ho.... on low need not worry yOtL Any recipe may be 
cooked on high !he fim 2 hour. to reduce cooking time, and then turned to low, 

~y recipes say. "bring to Ix>il then turn down to!linuner: In slow cooker. thi!l "' not 
necessary. Simply set the cooker on low and forget it. 

•	 Cook with eMer on.....xcept to 'brown off' liquids alter cooking. 
•	 It'. ·one-step· cooking: many steps in the recipe. may be deleted. Simply add ingredients to the 

lllow cooker at one time and cook 15 to 10 hour. (edd any liquid last). 
•	 Vegetables do not overcook .. they do when cooked in your oven or boDed on your range. 

Therefore, everything can go into the lllow cooker at one time. EXCEP'I'lON: milk. .our cream or 
oream llhouId be added during the last hour. 

Liquidsl 
Use Ie.. liquid in lllow cooking-usua1ly about half the recommended amount. One cup liquid "' 

enough for eny recipe unI... it contains rice or pasta. Example: Ifa recipe can. for 2 cans beef broth. I 
will do. 

Herbs & Spices 
Leaf or whole herbS! and gpices are preferred in .slow cookerg, but their 

flavor power may increase-so use only halfthe recomroended amount. tben 
a<\just to w~ your famny'. taste. Ifyou use ground herb. and spic... add 
during last hour of cooking. 

Quantities 
The quantity of Jnea~ pouIt:ry and vegetables may be reduced ~ affecting !Iavar. 

Especially vegetablesI If in do~ cut !he recipe in hal! 
C...erole recipe. often suggest a specific .we of baking dish Most recipe. will fit into any .we 

lllow cooker. 
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MEAT RECIPES
 
• From Crock-Pot Cookbook 
•• From Internet 

Pot Roast ofBeef • 
3-4 ID. brisket. l'UJDp roa<t or pot roa<t 
2-3 potatoes pared and diced 
2-3 carrot!l pared and diced 
1-2 onions, peeled and diced 
1/2 cup water or beef consomme 
Salt & pepper to taste 

Put vegetable. in bottom of dow cooker. 
Salt and pepper mea~ then put in pot. Add 
liquid. Cover and cook on Law for 10 to 12 
hours (IIigh: 4-5 hour.) Remove meat and 
vegetable. with spatula 

Working Person's Roast .. 
2-31b. rib or rump roast 
I Tbop. Worcesterllhire sauce 
I pkg. dry onion .oup mix 
1can cream of rnuszhroorn soup 
Salt and pepper to taste 

Place roast in slow 
cooker. Put remaining ingredients on top. Cook 
on low heat for 10 to 12 ho= The roa<t fallil 
apart and the gravy i.g wonderful to \1gB on 
potatoe.. 

Hearb,j BeefStew • 
21D.. stew beel; cut in I-inch cubes 
S ~ cut in I-inch pieces 
l1arge onion. cut in chtUlks 
3 sta\kg celery. sliced
 
I (lID. 12 oaJ can tomato..
 
1/2 cup quick-cookingtapioca
 
I whole clove (or 1/2 top. ground clove)
 
2 bay leaves 
Salt and pepper to taste 

Trim all fat from meat. Put aD ingredients 
in dow cooker. Mix thoroughly. Cover and cook 
on low 12 hour<. (IIigh: 5 to 6 hour.) 
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Sweet 8r Sour BeefBrisket .. 
1/2 cup orange juice 
2 Tbop. lemon juice 
2 Tbsp.1ight brown sugar 
I small can tomato pa<te 
2 medium onions, thinly sliced 
2 medium carrotsl, cut into 1/2 inch I'OIUllis 
1/2 cup dark raisiM 
I 3-1D. flr!lt-eut beefbrisket· 
• (Thinner, leanest portion-flr!lt portion butcher 
prepare. when he divid.. up the whole brisket) 

1/4 top. salt 
1/4 top. freshly ground black pepper 
I Tbop. cornstarch dissolved into 2 Tbsp. cold 
water 

In a 3 1/2-quart dow cooker mix the 
orange and letnonjuices. brown wgar and 
tomato paste. Stir in the onions, carrott and 
raisins. Cut bmket crosswiste into 2 or 3 large 
pieces to fit into the $low cooker, and season 
with salt and pepper. Stack the brisket pieces 
on top of the vegetable<. Cover and cook until 
the meat is tender. IS to 9 hour. on Law (200F). 
Using dotted "POOl!, traMfer the brisket and the 
oniong, carJ'au and raisins! to a platter and caver 
with foU to keep wann. Skim the fat from the 
surface of the cooking liquid. In a medium sauce 
pan, bring the cooking liquid to a simmer over 
medium heat. Stir in the cornstarch mixture 
and. cookjust. until thickened. Pour the sauce 
over the brisket and .erve immediately. Make. 
4 to 6 serving.. 



Slow-COOked Meat Loaf 
1 eg~ beaten 
1/3 cup taco sauce 

2 Tbsp. taco """ning 
1/2 top. salt. optional 

I cup C,",,..ely <:rushed corn <:hips 
1/3 cup wedded Mexican-blend or <:heddar 

<:he.... 
21!>.lean ground beef 

In a lal-ge bowL combine !irst six 
ingredients. Crumble beefeN" mixture and mix 
well Shape into a roWld loaf, place in a slow 
cooker. Cover and cook on low for 6--lS hours or 
unti1 a meat thermometer reads 160°. Serve 
with taco sauce or sa1= Yield: 15 .erving.. 

Tangy Pork Chops 
-ra.tsof_ 

4 pork chopo. 1/2 inch thick 
1/2 top. sa1t 
1/15 top. pepper 
2 omong, chopped 
2 celery rili.. chopped 
llal-ge green pepper. sliced 
I can (14.4 ozJ stewed tomato.. 
1/2 cup catsup 
2 Tbsp. cider vinegar 
2 Tbsp. brown sugar 
2 Tbsp. Worcestershire .auce 
I Tbop.lamonjulce 
I beef1>ouiI10n cu!>e 
2 Tbsp. cornstarch 
2 Tbsp. water 

Place chopo in <low cooker and oprinIde 
with sa1t and pepper. Add onion. green pepper. 
and tomatoes. Combine next six ingredient< and 
pour fN8l vegetables. Cov.. and cook on Low 
for 4-6 boor.. 

Mix COI'nOIarch and water till mnooth. 
Add to cooker and cook on High fur 30 minutes 
or unti1 thickened. Serve fN8l rice. 

San Francfgco Chops 
4 bone-in pork loin chopo (I inch thick) 
I to 2 Tbop. vegetable oil 
1garlic deN" minced 

1/4 cup ooy sauce 
1/4 cup red wine OR chicken broth 
2 Tbop brown ougar 
1/4 top <:ruohed red pepper flak.. 
1Tbsp. cornstarch with I Ti>op cold water 
\lot cooked rice 

In a <kill... brown pork chopo on both 
mdes in oil; transfer to a slow cooker. .Add garlic 
to drippings; cook and stir for about 1minute or 
unti1 golden. Stir in ooy sauce. wine or broth. 
brown sugar and red pepper flake" cook and 
.m unti1 ougar io diosolved. Pour eN" chopo. 
Cover and cook on low for 7-15 hours or until 
meat is tender. 

Remove chopo. Combine cornstarc:h and 
cold water unti1 "",oath; gradually .m into .tow 
cooker. RebJm chopo to .tow cooker. Cover and 
cook for at least 30 minute< or until .tigbtly 
thickened. Serve eN" rice. Yield: 4 .erving.. 

Creamy JWn and Potatoes 
15 medium potato... peeled and cut into 

114-inch sliC<l!l 
2 medium omong, finely chopped 
1-1/2 cup< cu!>ed fully cooked ham 
2 Tbsp. !>utter OR margarine 
2 Tbsp. all-purpooe flour 
I top. ground mustard 
112 top. each sa1t & pepper 
I can (10-3/4 Oz.) condenoed ere"", of celery 

soup. undiluted 
1-1/3 cupo water 
I cup (4 ounC<l!l) Wedded cheddar <:he..... 

optional 
In a slow cooker. layer potatoes, oniang 

and ham. In a ..ucepan, melt !>utter. Stir in 
flour. mustard. sa1t and pepper unti1 mnooth. 
Combine soup and water; gradually stir into 
flour mixture. Bring to a boil; cook and stir for 2 
minutes or unti1 thickened and !>u!>bly. Pour 
eN" ham and potatoes. Cover and cook on low 
for 15-9 houI'll or unti1 potatoe. are tender. If 
de<ired. oprink1e with cheeoe before.erving. 
Yie!d:4oervings. 
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POULTRY
 

Continental ChIcken * 
6-15 chicken b...a<ts, !>oned 
6-15 slice. of bacon (preferabhj lean and <:moked) 
I pkg. dried beef 
1(to oz.) can Cl'eam of mushrooM soup 
1/4 cup soU!' cream. 

Mixed with 1/4 cup flo'" 
Arrange dried beef on Ix>ttom of grea.ed 

dow cooker. Wrap each piece of boned chicken 
with a <trip of bacon and lay on top of the dried 
beef. Mix..".p and .00> cream together; PO'" 
over chicken. Cover and cook on Low g to 10 
hour.. (High: 3 to S ho",.) Serve aver hot 
buttered/noodles:. Serves 6 to 8. 

Barbecued Turkey Sloppy Joes ** 
2 11>.. ground turkey 
:2 medium onions 
2 (IS 0'.) can< tomato ..uce 
I (6 Oz.) can tomato p..... 
112 cup packed brown ougar 
113 cup red wine vinegar 
:2 Tb.gp. Worce9terdUre sauce 
2 Th<p.1iquid s:moke hickory flavoring 
112 top.•eaooned ga\t 

1/4 top. freohly ground pepper 
15 oourdough ron... <plit and toasted. or to.....d 
D...ad .lice. or s:maIl individual round b...ad 
loaves. top. cut off and hollowed 0,", (pull 0,", 

some of bread IMide). 
In large skilIet cook turkey and onions 

aver medium-high hea~ stirring often until 
turkey is lightly browned and cruml>ly. Drain off 
excess 1iquid. Transfer turkey mixture to slow 
cooker. Stir in other ingrediento. except for I 
top. liquid <:moke. Caver and cook on law heat 
setting 6 to 7 hour.. Stir in ...maining 1top. 
1iquid <:moke. 

Serve on ro1J.g or bread. 

RECIPES
 
Cream Cheese ChIcken ** 

4 skinl.... !>onele.. chicken breasts 
I cube I><rtter 
I pkg. Italian seasoning mix 
I (15 Oz.) pkg. cream cheese 
I (10 0 •.) can cream of chicken soup 
cooked rice or pasta 

Cube chicken into bite-!lized pieces. 
Combine chicken pieces. butter and ltalian 
seasoning mix in a slow cooker and cook on Low 
for 6 to 15 hours. Then add cream cheese and 
soup. Cook on high until cheese is melted. 

Serve over rice or pasta 
Serve.4-S. 

Slow Cooked Oriental Chicken 
-.z'aate of Horne­

I 3-4 11>. chicken. cut QP 
2 Th<p. vegetal>le oU 
1/3 cup soy sauce 
2 Th<p.brown sugar 
2 Th<p. water 
I garlic clove. minced 
I top. ground ginger 
1/4 cup slivered ahnonds 

1n a large .skillet over medium heat brown 
chicken in oil on both sides. Transfer to dow 
cooker. Combine soy sauce. wg'al. water. garlic: 
and ginger. PD'" aver chicken. Caver and cook 
on High for 1hour. Reduce heat to Low. cook 4­
S hours longer until meat i.sI done. Remove 
chicken to serving platter. Sprinkle with 
monds. Spoonjoice OV~ chicUp,. or thicken 
sauce ifdesired and serve over rice. 
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Vegetables
 
Creamy Scalloped Potat0e9 •• 

:2 lb. potatoes (about 6 medium) 
114 tsp. pepper 
3 Ti><p. butter 
I mnall onion, thinly sliced 
1can cream of mushroom soup 
114 cup flour 
I tsp. salt 
4 slices American cheese 

Peel and thinly slice potatoe.. To.. slices 
in I cup water and lI:2tsp. cream of tarter. 
Drain. Put half of sliced potato.. in greased 
slow cooker. Top with halfof onion slice9. flour, 
oalt and pepper. Add remaining sliced potato.. 
and onions. Sprinkle with remaining flour. Add 
butter and undiluted """p. CCNer and cook on 
Low for 7 to 9 hours. or 3 to 4 houro on High. 
Add che..e slice. 30 min~before .erving. 
(Recipe may be doubled for 5-quert cooker.) 

Cheesy Cau1iflower & Broccoli •• 
I (10 0 •.) pkg frozen cauliflower. thawed 
I (10 0'.) pkg frozen broccoli, thawed 
I can cheddar chee.. ooup 
4 slices bacon 
salt and pepper to taote 
114 cup ohredded cheddar chee... ifdeoired 

Fry bacon until criop; drain well on paper 
towe!ll then crumble. Place broccoli and 
cauliflower in crockery pot. Top with ooup. 
oprinlde with bacon. S....on with salt and 
pepper. CCNer and cook on low for 4-5 hours. 
About :20 min~ before done, top with 
cheddar che..e. 

Spaghetti Squash .. 
:2 cup< water 
I opaghetti oqua<h. <:ize which fit< in dow 
caoloa'. 

With a okewer or wge fork, puncture 
"""era! hoI.. in the oqua<h. Pour water in the 
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dow cooker, add the whole oquaoh. Cover and 
cook on Low for 15 to 9 hours. Split and remove 
..ado. then transfer the "opaghetti" sb'andl: to a 
bowl Serve tosoad with butter and oalt and 
pepper. Parmesan chee~e or your favorite 9aUce. 

Favorite Vegetable Crackpot •• 
15 potato.. 
I onion--chopped 
4 carr<>t.--peeled and sliced 
:2 otalko celery~iced 

4 chicken bouillon cubes 
I Ti><p. paro1ey flakes 
Scu~water 

113 cup butter or margarine 
hem~-totaote 

13 0 •• can evaporated nillk 
Peel and cut potato.. into bite-<:ized 

pieces. Put 011 ingredient< except evaporated 
nillk in dow cooker. CCNer and cook 10 to 1:2 
ho=. Stir in evaporated Jnilk during laot hour. 
Add flour to thicken, ifdesired. 

Zucchini Casserole .. 
I red onion, sliced 
I green pepper. cut in thin otrip. 
4 medium zuccl>inl. sliced, unpeelad 
I (16 Oz.) can diced tomatoes. undrained 
I tsp. salt 
1/:2 tsp. pepper 
112 tsp. basil 
I Tbop. margarine 
114 cup grated Parmesan cheese 

Combine 011 ingredients. except 
margarine and cheese, in a slow cooker. Set 
temperature on Low and heat for 3 hour.. Dot 
ca..erole with margarine and oprinlde with 
cheese. Cook 1-1/2 hour. more on Low oetting. 
Makes 6 .erving.. 



Sean I: Soup Reeip"
 
Cooking ti/ne$ 6Jr dry besng will VBIY 

according to theirage and type, growinq locale. 
and ""'tel'hardn_ lOr bakedbeansand chili 
with bearu; it willbe nece=uy w Slimmer the 
dry beans in three times their volume of 
unsalted water for gO minutes in a s:aucep3J1­
Anow to stand. -4 for an hour and B half 
or until rofIened: drain andaddremaining 
ingredients. For aD other typesofrecipes: cook 
pre-~edbeans in the $low tXX1keJo on High for 
three hoUl>; then turn to Low. Neoter add rods 
or !:Bit before beans are roftened. 

New England Baked Beans • 
1-1/2 pounds dr1l navy bearul (3 cup.) 
I medium onion. chopped 
I cup ketchup 
I cup brown wgar 
1 additional cop water 
2 top. dr1l muotard 
2 Tbop. dark molaoo.. 
1 Tbop. .alt 
1/4 lb. oaIt pork. grouod or diced 

Cook d"J bearul in water uotil ooftened. 
(See top of page) Drain and put into .Iow 
cooker. Add all remaining ingredients; mix weD. 
Cover and cook on Low 10 to 12 hour.. (\ligh: 4 
to 6 hour.. otirrinq occa<ionally.) Beano ohouJd 
be ooft before mixing with wgaz or molaoo... 

Old Fashioned Bean Soup • 
lib dr1l navy beano (ooak overnight) 
:2 quarts water, or more 
lib. meaty ham bones ar pieceS! 
oaIt to taote 
5 whole peppercorn< OR 1/2 top. 

pepper 
1/2 cup chopped celery leav" 
I medium onion. chopped 
1bay leaf (optional) 

Put all ingredi.nts in olow cooker. Cover 
and cook on Low for 10 to 12 hour. (IIigh: 5 to 6 
hour$). Make. 2 1/2 quarts. 

Favorite Chili • 
1/2 lb. dr1l pinto or kidney bearul 

(See top of pag.) 
I O-pouod) can tomato•• 
2 pouods co.....ly ground chuck. browned 
:2 medium onio~ coarsely Chopped 
1gr••n pepper. coaz.ely chopped
 
2 clov•• garlic, crushed
 
2-3 Tbop. chili powder
 
I top. pepper
 
I top. cumin
 
oaIt to taote
 

Pazboil dr1l beano uotil oofl; drain well. 
Put all ingredients in olow cooker in order lioted. 
Stir once. Cover and cook on Low for 10 to 12 
hour. (\ligh: 5 to 6 hour.) 
Nan;: When using canned beano (two I-pouod 
cano), drain liquid. 

Vegetable-Beef Soup· 
1-2 Ib.. beef shank-. Oletailo. ohort rib. or veal 

bone.. 
lib. can oftomatoes 
2 C3l'I'Ot$, sliced
 
3 otalks celery with top.. •liced
 
:2 medium onions. diced 
2 medium potatoe.. diced 
:3 Ct.1pSl water 
I top. oaIt
 
4 peppercorn<
 
3 beefbouillon cube.
 
I pkg. 00 oz) hozen mixed vegetable.. peas or
 

lima beano.lhawed.· 

Put all ingredients in slow cooker. Stir 
well. Cover and cook on Low for 12 to 24 hour<. 
(\ligh: 4 to 6 hour$). 

• May be added during last 2 hour. of cooking. 
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DII'II1,
 
Easy Cherry Cobbler •• 

1 (16 0..) can cherry pie filling 
1pkg. cake mix fur I-layer cake OR 

gweet mlJffin mix: 
I.gg 
3 Thsp. evaporated Jn11J< 
1/2 top. cinnamon 
1/2 cup chopped nut<-optional 

Put pi. filling in lightly buttered 3-1/2 
quart .ww cooke and cook on High fur 30 
minutes. Mix together the remaining 
ingredi.nto and spoon onto the hot pi. filling. 
Cover and cookfar 2-3 hours on Low. You may 
aloo """ a lightly gr....d rouffle dish in a larger 
slow cooker. 
6 servings. 

Rice Pudding •• 
2-1/2 cups cooked rice 
1-1/2 cup. scalded Jn11J< (or evaporated Jn11J<) 
2/3 cup white or Prown sugar 
3 'gg.. beaten 
ltop.<alt 
2 top. vanilla 
1/2 to 1top. cinnamon 
1/2 to 1 top. nut>neg 
1/2 cup raisins 
3 Thsp. soft butter 

Combin. an ingredients. Pour into lightly 
greased slow cooke. Cook on high 1to 2 hours. 
Stir during first 30 minutes. R.dpe can be 
doubled. 

Hot Fruit Compote • 
111>. dri.d prunes 
1-1/3 cup dri.d apricots 
1 (l3E 08) pineappl. chunk-. undrained 
I (111).) can dark sw.et cherri... undrained 
1/4 cup dry white wine (or orangejuice) 
2 cupewater 

Put an ingredients in.ww cooker. Cover 
and cook on Low 7 to 15 hour.. high 3 to 4 
hours. Serve warm. 

Baked Apples •• 
6-15 m.diwn unp••led baking apples 
2 Thop. raisins 
1/2 top. cinnamon (to taste) 
1/4 cup sugar 
2 Thop. butter 

RemO\fe core from apples and place in 
slow cooker. Mix raiolns and sugar; fill center of 
apples. Sprinkl. with cinnamon and dot with 
butter. Add 1/2 cup water. Cover and cool< on 
Low overnight or 15 hours. 

Chocolate Brownie Pudding Cake •• 
1/2 cup brown sugar 
3/4 cup water 
2 Thop. cocoa 
2-1/2 CUp< browni. mix (half a 2IE 08. pkg.) 
I egg 
1/4 cup peanut butter 
1Thop. soft margarine 
1/4 cup water 
1/4 to 1/2 cup Jn11J< chocolate chip-. if demed 

Combine 3/4 cup water, Prown sugar 
and cocoa in a oau"""",, Bring to a boil In the 
meantim. com!>ine the remaining ingr.dients in 
a oman bowL Whio1< together or mix well with 
spoon. SPread the batter evenly in the bottom 
of a lightly i>uttered.ww cooke. 

Pour boiling mixture over the batter. 
Cov.r and cool< on high about 2 hours; turn off 
heat and let otaoo for about 30 minutes. 

Spoon into dessert di<he. whiJs wann; 
serve with whipped cream or ~ cream. 
Serves 6 to 15. 
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Nutty Apple Streusel 
"l'uteof_ 

6 cup" llliced peeled tart apples 
I-V4 top. ground cinnamon 
1/4 Up. ground an.pice 
1/4 top. nutmeg 
3/4 cup milk 

I "'"1'. butter or margarine softened 
3/4 cup suq... 
2eggg 
I top. vanilla extract 
1/2 cup biscuit baking mix 

In a large bowl to.. apples with gpices. 
Place in grea.ed slow cooker. 

In Inixing bow~ comlnne mill<, butter. 
suq.... egg.. vanilla and 1/2 cup baking miX. Mix 
welL Spoon av'" apples. 

TOPPING: 
I cup biscuit baking mix 
1/3 cup brown suq... 
3 "'"1" cold butter or margarine 
1/2 cup diced almonds 
lee cream or whipped cream 

Combine biscuit baking mix and brown 
suq... in bowl Cut In butter till t::l'UInblg. AM 
ahnond<. oprinkIe OVI!' apples. Cev", and cook 6 
to 7 hours on Low, tiD apple£ are cooked. 

Serve wann with ice cream or whipped 
cream. 

Milcell,netJul Recipel
 
FoolproofRlce •• 

I cup raw CONVJ;RTJ;D rice 
1eupwater 
2 tea<poono <SIt 
I tablespoon butter 

Comlnne aD ingredients in the dow 
cooker. Cover and cook on Low for 6 to IS hours. 

Macaroni and Cheese •• 
I (16 Oz.) pkg. macaroni. cooked and drained 

I "'"1" salad oil 
I (13 oz.> can evaporated milk 
I 1/2 CUP" milk 
I top. <SIt 
3 cup" shredded <harp cheddu cheese 
1/2 cup tne!ted butter 

LightIg gre.... dow cooker. To.. 
macaroni and oil AM aD remaining Ingredients. 
Stir. cov'" and cook on low 3 to 4 hours. stirring 
oe<:a<ionaD!J. 

Proparodb)' 
Morgan County Extension 

...........­

Hot Cereal ** 
e-aJ suqgestioru: 

• Oatmeal 
• Cracked Wheat and Grit> 

• Cornmeal Muah 
Rub crock waD with I Th<p. butter or 

tnargarine. Follow package direetioM for 
quantitg of water and <SIt per cup ofcereal 
Cev", and cook on Low IS to 9 hour.. Do not 
use quick cooking varieties. (Most varieties of 
cereal work best using a 2-1 ratio: 4 CUP" water 
to 2 CUP" cereaL) 

Now. here's where your creativity corneg 
In. You can add chopped apples. cinnamon. nut<, 
raisins, etc.-according to g"'" familg·. tastes. 
Some other combos: Cream ofWheat and cocoa. 
or peanut butter chip" or chocolate chips; com 
meal muah with cheddu cheese and bacon bits 
(re~ not fakel); grit< with garlic and cheese. etc . 
Add in the moming after it's cooked. 

Utah Slate University 
Is an Amrmatlve ActIonIEquai OpportI.mIty IMtlWUol\ 

-11­



Crock Pot II Recipes
 

Barbecue Pork Clrops 
6 pork chops 
I cup celery, chopped 
I onion, chopped 
I cup ketchup 
1/3 cup bottled barbecue sauce 
I 1. Liquid smoke 
I T. Worcestershire sauce 
I can tomato soup 
113 cup brown sugar 
!/z 1. salt 
114 l. black pepper 
I 1. seasoning salt 
I T. vinegar 
Spray 4 quart crock pot with non-stick cooking spray. 
Scatter Y2 of the onions and celery in the bottom 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 Bealls 
g slices bacon, diced, and browned unlil crisp 
1,11 lb. ground beef, browned and drained 
1 chopped onion - saute and add 10 beef 
1 can kidney beans 
1 can pinto beans 
1 can Great Northern beans 
1 can butter beans 
1 can navy beans 
2 cans pork and beans 
I J,6 cups ketchup 
Yl cup brown sugar 
1 I. hickory smoke flavor 
1 I. salt 
1 I. vinegar 
1 I. prepared mustard 
Place all ingredients in 5-6 quart slow cooker. Cook on 
low 4-6 hours. 

Crackpot Chocolate Mess 
I pkg. chocolate cake mix 
I 3-oz. pkg instant chocolate pudding mix 
4 eggs 
2 cups sour cream 
1 cup water 
3/4 cup oil 
1 cup chocolate chips 
Spray a 4 quart crackpot 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 cream and oil and beat until smooth. Add to 
the dry ingredients and beat well. Stir in the chocolate 
chips. Pour into crock pol. Cover slow cooker and cook 
on low for 6~8 hours, until top springs back when touched 
very lightly with finger. 
Serves 8-10. 

Creamy Chicken ltaliallo 
4 boneless, skinless, chicken~breast halves 
Yz cup Italian dressing 
8 oz. pkg. cream cheese, softened 
103/4 oz. can cream ofchicken soup 
4 oz. can mushroom stems and pieces, drained 
Spray a 4 quarts crock pot with non-stick spray and sel 
aside. Place chicken in slow cooker. Pour salad dressing 
over chicken. Cover. Cook on low 3 hours. 
Combine cream cheese and soup until blended. Stir in 
mushrooms. Pour over chicken. Cover. Cook on Low I 
hour, or until chicken juices run clean. Serve over 
noddles or rice. 

Creamy Ham and Potatoes (revised from page 6) 
10 lbs. medium potatoes, peeled and cut into 1/4 inch 
slices 
2 medium onions, finely chopped 
1 Y2 cups cubed fully cooked ham 
1/4 cup margarine, melted 
1/4 cup flour 
I 1. ground mustard 
Y2 t. each salt and pepper 
2 eans condensed cream ofcdery soup, undiluted 
2113 cups water 
I cup shredded cheddar cheese, optional 
[n a 6 quart slow cooker, layer potatoes, onion, and ham. 
In a bowl, combine melted margarine and flour. Stir until 
smooth. Add flour, mustard, salt, and pepper. Add soup 
and waler. Stir until smooth. Pour over ham and 
potatoes. Cover and cook on low 6-8 hours or until 
pOlatoes are tender. Sprinkle with cheese before serving. 


