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Slow Cooker Lasagna
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1 pound ground beef

1 large onion, chopped

2 garlic cloves, minced

1 can (29 ounces) tomato sauce

1 cup water

1 can (6 ounces) tomato paste

1 teaspoon salt

1 teaspoon dried oregano

1 package (8 ounces) no-cook lasagna noodles

4 cups (16 ounces) shredded mozzarella cheese

1-1/2 cups (12 ounces) small-curd cottage cheese

1/2 cup grated Parmesan cheese

In a skillet, cook beef, onion and garlic over medium heat until meat is no longer pink; 

drain. Add the tomato sauce, water, tomato paste, salt and oregano; mix well. Spread a 

fourth of the meat sauce in an ungreased 5-qt. slow cooker. Arrange a third of the noodles 

over sauce (break the noodles if necessary). Combine the cheeses; spoon a third of the 

mixture over noodles. Repeat layers twice. Top with remaining meat sauce. Cover and cook 

on low for 4-5 hours or until noodles are tender.

Yield: 6-8 servings.
Slow-Cooked Short Ribs

2/3 cup all-purpose flour

2 teaspoons salt

1/2 teaspoon pepper

4 to 4-1/2 pounds boneless beef short ribs

1/4 to 1/3 cup butter

1 large onion, chopped

1-1/2 cups beef broth

3/4 cup red wine vinegar

3/4 cup packed brown sugar

1/2 cup chili sauce

1/3 cup ketchup

1/3 cup Worcestershire sauce

5 garlic cloves, minced

1-1/2 teaspoons chili powder

In a large resealable plastic bag, combine the flour, salt and pepper. Add ribs in batches 

and shake to coat. In a large skillet, brown ribs in butter. Transfer to a 6-qt. slow 

cooker. In the same skillet, combine the remaining ingredients. Cook and stir until mixture 

comes to a boil; pour over ribs. Cover and cook on low for 9-10 hours or until meat is 

tender. Serves12
Slow-Cooked Cabbage Rolls

1 large head cabbage

1 egg, beaten

1 can (8 ounces) tomato sauce

3/4 cup quick-cooking rice

1/2 cup chopped green pepper

1/2 cup crushed saltines (about 15 crackers)

1 envelope onion soup mix

1-1/2 pounds lean ground beef

1 can (46 ounces) V8 juice

Salt to taste

Grated Parmesan cheese, optional

Remove core from cabbage. Steam 12 large outer leaves until limp; drain well. In a bowl, 

combine the egg, tomato sauce, rice, green pepper, cracker crumbs and soup mix. Crumble 

beef over mixture and mix well. Place about 1/3 cup meat mixture on each cabbage leaf. Fold 

in sides, starting at an unfolded edge, and roll up completely to enclose the filling. 

Secure with toothpicks if desired. Place cabbage rolls in a slow cooker. Pour V8 juice 

over rolls. Cover and cook on low for 6-7 hours or until filling reaches 160°. Just 

before serving, sprinkle with salt and cheese if desired.

Yield: 6 servings

Slow-Cooked Chunky Chili

1 pound ground beef

1 pound bulk pork sausage

4 cans (16 ounces each) kidney beans, rinsed and drained

2 cans (14-1/2 ounces each) diced tomatoes, undrained

2 cans (10 ounces each) diced tomatoes and green chilies, undrained
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1 large onion, chopped

1 medium green pepper, chopped

1 envelope taco seasoning

1/2 teaspoon salt

1/4 teaspoon pepper

In a skillet, cook beef and sausage over medium heat until meat is no longer pink; drain. 

Transfer to a 5-qt. slow cooker. Stir in the remaining ingredients. Cover and cook on high 

for 4-5 hours or until vegetables are tender. Serve desired amount. Cool the remaining 

chili; transfer to freezer bags or containers. Freeze for up to 3 months. To use 

frozen chili: Thaw in the refrigerator; place in saucepan and heat through. Add water 

if desired.

Yield: 3 quarts. 
Slow-Cooked Broccoli

2 packages (10 ounces each) frozen chopped broccoli, partially thawed

1 can (10-3/4 ounces) condensed cream of celery soup, undiluted

1-1/2 cups (6 ounces) shredded sharp cheddar cheese, divided

1/4 cup chopped onion

1/2 teaspoon Worcestershire sauce

1/4 teaspoon pepper

1 cup crushed butter-flavored crackers (about 25)

2 tablespoons butter or margarine

In a large bowl, combine broccoli, soup, 1 cup cheese, onion, Worcestershire sauce and 

pepper. Pour into a greased slow cooker. Sprinkle crackers on top; dot with butter. Cover 

and cook on high for 2-1/2 to 3 hours. Sprinkle with remaining cheese. Cook 10 minutes 

longer or until the cheese is melted.

Yield: 8-10 servings.
Slow-Cooked Tamale Casserole

1 pound ground beef

1 egg

1-1/2 cups milk

3/4 cup cornmeal

1 can (15-1/4 ounces) whole kernel corn, drained

1 can (14-1/2 ounces) diced tomatoes, undrained

1 can (2-1/4 ounces) sliced ripe olives, drained

1 envelope chili seasoning

1 teaspoon seasoned salt

1 cup (4 ounces) shredded cheddar cheese

In a skillet, cook beef over medium heat until no longer pink; drain. In a bowl, combine 

the egg, milk and cornmeal until smooth. Add corn, tomatoes, olives, chili seasoning, 

seasoned salt and beef. Transfer to a greased slow cooker. Cover and cook on high for 3 

hours and 45 minutes. Sprinkle with cheese; cover and cook 15 minutes longer or until 

cheese is melted.

Yield: 6 servings.
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10 plum tomatoes, cored

2 garlic cloves

1 small onion, cut into wedges

2 jalapeno peppers*

1/4 cup cilantro or parsley leaves

1/2 teaspoon salt, optional

Cut a small slit in two tomatoes; insert a garlic clove into each slit. Place tomatoes and 

onion in a slow cooker. Cut stem off jalapenos; remove seeds if a milder salsa is desired. 

Place jalapenos in the slow cooker. Cover and cook on high for 2-1/2 to 3 hours or until 

vegetables are softened (some may brown slightly); cool. In a blender or food processor, 

combine the tomato mixture, cilantro and salt if desired; cover and process until smooth. 

Refrigerate leftovers. Editor's Note: When cutting or seeding hot peppers, use 

rubber or plastic gloves to protect your hands. Avoid touching your face.

Yield: about 2 cups.
Slow-Cooked Rump Roast

1 boneless beef rump roast (3 to 3-1/2 pounds)

2 tablespoons vegetable oil

4 medium carrots, halved lengthwise and cut into 2-inch pieces

3 medium potatoes, peeled and cut into chunks

2 small onions, sliced

1/2 cup water

6 to 8 tablespoons horseradish sauce

1/4 cup red wine vinegar

1/4 cup Worcestershire sauce

2 garlic cloves, minced

1-1/2 to 2 teaspoons celery salt

3 tablespoons cornstarch

1/3 cup cold water

Cut roast in half. In a large skillet, brown meat on all sides in oil over medium-high 

heat; drain. Place carrots and potatoes in a 5-qt. slow cooker. Top with meat and onions. 

Combine the water, horseradish sauce, vinegar, Worcestershire sauce, garlic and celery 

salt. Pour over meat. Cover and cook on low for 10-12 hours or until meat and vegetables 

are tender. Combine cornstarch and cold water until smooth; stir into slow cooker. 

Cover and cook on high for 30 minutes or until gravy is thickened. Servings 6-8
Slow-Cooked Mac 'n' Cheese

1 package (16 ounces) elbow macaroni

1/2 cup stick margarine, melted

2 eggs, beaten

1 can (12 ounces) evaporated milk

1 can (10-3/4 ounces) condensed cheddar cheese soup, undiluted

1 cup milk

4 cups (16 ounces) shredded cheddar cheese, divided

1/8 teaspoon paprika

Cook macaroni according to package directions; drain. Place in a 5-qt. slow cooker; add 

margarine. In a bowl, combine the eggs, evaporated milk, soup, milk and 3 cups cheese. Pour 

over macaroni mixture; stir to combine. Cover and cook on low for 4 hours. Sprinkle 

with the remaining cheese. Cook 15 minutes longer or until cheese is melted. Sprinkle with 

paprika.

Yield: 10 servings.
Home-Style Chicken Soup

1 can (14-1/2 ounces) chicken broth

1 can (14-1/2 ounces) diced tomatoes, undrained

1 cup cubed cooked chicken

1 can (8 ounces) mushroom stems and pieces, drained
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1/4 cup sliced celery

1 bay leaf

1/8 teaspoon dried thyme

3/4 cup cooked egg noodles

In a 1-1/2-qt. slow cooker, combine the first eight ingredients. Cover and cook on low for 

6 hours. Stir in noodles; cover and cook on high for 10 minutes. Discard bay leaf.

Yield: 4 servings.
Butterscotch Apple Crisp

6 cups sliced peeled tart apples (about 5 large)

3/4 cup packed brown sugar

1/2 cup all-purpose flour

1/2 cup quick-cooking oats

1 package (3-1/2 ounces) cook-and-serve butterscotch pudding mix

1 teaspoon ground cinnamon

1/2 cup cold butter or margarine

Vanilla ice cream, optional

Place apples in a 3-qt. slow cooker. In a bowl, combine the brown sugar, flour, oats, 

pudding mix and cinnamon. Cut in butter until mixture resembles coarse crumbs. Sprinkle over the apples. Cover and cook on low for 5 hours or until apples are tender. Serve with ice cream if desired.

Yield: 6 servings.
Mini Hot Dogs 'n' Meatballs

36 frozen cooked Italian meatballs (1/2 ounce each)
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1 package (3-1/2 ounces) sliced pepperoni

1 jar (26 ounces) meatless spaghetti sauce

1 bottle (18 ounces) barbecue sauce

1 bottle (12 ounces) chili sauce

In a 5-qt. slow cooker, combine all ingredients. Cover and cook on low for 3 hours or until 

heated through.

Yield: 8 cups
Old-Fashioned Peach Butter

14 cups coarsely chopped peeled fresh or frozen peaches (about 5-1/2 pounds)

2-1/2 cups sugar

4-1/2 teaspoons lemon juice

1-1/2 teaspoons ground cinnamon

3/4 teaspoon ground cloves

1/2 cup quick-cooking tapioca

In a large bowl, combine the peaches, sugar, lemon juice, cinnamon and cloves; mix well. 

Transfer to a 5-qt. slow cooker. Cover and cook on low for 8-10 hours or until peaches are 

very soft, stirring occasionally. Stir in tapioca. Cook, uncovered, on high for 1 hour 

or until thickened. Pour into jars or freezer containers; cool to room temperature, about 1 

hour. Refrigerate or freeze.

Yield: 9 cups.
Easy and Elegant Ham

2 cans (20 ounces each) sliced pineapple

1 fully cooked boneless ham (about 6 pounds), halved

1 jar (6 ounces) maraschino cherries, well drained

1 jar (12 ounces) orange marmalade

Drain pineapple, reserving juice; set juice aside. Place half of the pineapple in an 

ungreased 5-qt. slow cooker. Top with the ham. Add cherries, remaining pineapple and 

reserved pineapple juice. Spoon marmalade over ham. Cover and cook on low for 6-7 hours or 

until heated through. Remove to a warm serving platter. Let stand for 10-15 minutes before 

slicing. Serve pineapple and cherries with sliced ham.

Yield: 18-20 servings
[image: image8.wmf]
All-Day Meatballs  

Folks who work outside the home can pop these meatballs into the slow cooker in the morning. By the time they get home, dinner's ready! 

INGREDIENTS

1 cup milk

3/4 cup quick-cooking oats

3 tablespoons finely chopped onion

[image: image9.wmf]1-1/2 teaspoons salt

1-1/2 pounds ground beef

1 cup ketchup

1/2 cup water

3 tablespoons vinegar

2 tablespoons sugar

In a bowl, combine the first four ingredients. Crumble beef over the mixture and mix well. Shape into 1-in. balls. Place in a slow cooker. In a bowl, combine the ketchup, water, vinegar and sugar; mix well. Pour over meatballs. Cover and cook on low for 6-8 hours or until the meat is no longer pink. Yield: 6 servings. 
Cube Steaks with Gravy

1/3 cup all-purpose flour

6 beef cube steaks (1-1/2 pounds)

1 tablespoon vegetable oil

1 large onion, sliced and separated into rings

3 cups water, divided

1 envelope brown gravy mix

1 envelope mushroom gravy mix

1 envelope onion gravy mix

Hot mashed potatoes or cooked noodles

Place flour in a large resealable plastic bag. Add steaks, a few at a time, and shake until 

completely coated. In a skillet, cook steaks in oil until lightly browned on each side. 

Transfer to a slow cooker. Add the onion and 2 cups water. Cover and cook on low for 8 

hours or until meat is tender. In a bowl, whisk together gravy mixes with remaining water. 

Add to slow cooker; cook 30 minutes longer. Serve over mashed potatoes or noodles.

Yield: 6 servings. 
Sunday Chicken Supper

4 medium carrots, cut into 2-inch pieces

1 medium onion, chopped

1 celery rib, cut into 2-inch pieces

2 cups cut fresh green beans (2-inch pieces)

5 small red potatoes, quartered

1 broiler/fryer chicken (3 to 3-1/2 pounds), cut up

4 bacon strips, cooked and crumbled

1-1/2 cups hot water

2 teaspoons chicken bouillon granules

1 teaspoon salt

1/2 teaspoon dried thyme

1/2 teaspoon dried basil

Pinch pepper

In a 5-qt. slow cooker, layer the first seven ingredients in order listed. In a bowl, 

combine the water, bouillon, salt, thyme, basil and pepper; pour over the top. Do not stir. 

Cover and cook on low for 6-8 hours or until vegetables are tender and chicken juices run 

clear. Remove chicken and vegetables. Thicken cooking juices for gravy if desired.

Yield: 4 servings
Easy Chow Mein

1 pound ground beef

1 medium onion, chopped

1 bunch celery, sliced

2 cans (14 ounces each) Chinese vegetables, drained

2 envelopes brown gravy mix

2 tablespoons soy sauce

Hot cooked rice

In a skillet, cook beef and onion over medium heat until meat is no longer pink; drain. 

Transfer to a slow cooker. Stir in the celery, Chinese vegetables, gravy mixes and soy 

sauce. Cover and cook on low for 4 hours or until celery is tender, stirring occasionally. 

Serve over rice. Purchase celery with crisp, firm and unblemished ribs and fresh green 

leaves. Refrigerate celery in a plastic bag for up to 2 weeks. Wash and trim the base and 

leaves just before serving.
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Yield: 8 servings. 
Meaty Tomato Soup

1 can (28 ounces) diced tomatoes, undrained

2 cans (8 ounces each) tomato sauce

2 cups water

1/2 pound ground beef, cooked and drained

1/2 pound bulk pork sausage, cooked and drained

2 tablespoons dried minced onion

2 chicken bouillon cubes

3/4 teaspoon garlic salt

3/4 cup uncooked elbow macaroni

Shredded cheddar cheese, optional

In a slow cooker, combine the first eight ingredients; mix well. Cover and cook on low for 

8 hours. Add macaroni and mix well. Cover and cook 15 minutes longer or until macaroni is 

tender. Garnish with cheese if desired. If you're out of elbow macaroni, you can use rotini 

or small shell pasta in Meaty Tomato Soup. For a true Italian twist, replace the pork 

sausage with Italian sausage.

Yield: 8-10 servings (2-1/4 quarts).
Ham 'n' Swiss Chicken

2 eggs

2 cups milk, divided

1/2 cup butter, melted

1/2 cup chopped celery

1 teaspoon finely chopped onion

8 slices bread, cubed

12 thin slices deli ham, rolled up

2 cups (8 ounces) shredded Swiss cheese
2-1/2 cups cubed cooked chicken

1 can (10-3/4 ounces) condensed cream of chicken soup, undiluted

In a large bowl, beat the eggs and 1-1/2 cups milk. Add butter, celery and onion. Stir in 

bread crumbs. Place half of the mixture in a greased slow cooker; top with half of the 

rolled-up ham, cheese and chicken. Combine soup and remaining milk; pour half over the 

chicken. Repeat layers once. Cover and cook on low for 4-5 hours or until a 

thermometer inserted into bread mixture reads 160°.

Yield: 6 servings.  
Meat Sauce for Spaghetti

1 pound ground beef

1 pound bulk Italian sausage

1 can (28 ounces) crushed tomatoes, un-drained

1 medium green pepper, chopped

1 medium onion, chopped

1 cup finely chopped carrots

1 cup water

1 can (8 ounces) tomato sauce

1 can (6 ounces) tomato paste

1 tablespoon brown sugar

1 tablespoon Italian seasoning

2 garlic cloves, minced

1/2 teaspoon salt

1/4 teaspoon pepper

Hot cooked spaghetti

In a large skillet, cook beef and sausage over medium heat until no longer pink; drain. 

Transfer to a 5-qt. slow cooker. Stir in the tomatoes, green pepper, onion, carrots, water, 

tomato sauce, tomato paste, brown sugar, Italian seasoning, garlic, salt and pepper. Cover 

and cook on low for 8-10 hours or until bubbly. Serve over spaghetti.

Cheddar Fondue

1/4 cup butter

1/4 cup all-purpose flour

1/2 teaspoon salt, optional

1/4 teaspoon ground mustard

1/4 teaspoon pepper

1/4 teaspoon Worcestershire sauce

1-1/2 cups milk

2 cups (8 ounces) shredded cheddar cheese

Bread cubes, ham cubes, bite-size sausage and or broccoli florets

In a small saucepan, melt butter; stir in flour, salt if desired, mustard, pepper and 

Worcestershire sauce until smooth. Gradually add milk. Bring to a boil; cook and stir for 2 

minutes or until thickened. Reduce heat. Add the cheese; cook and stir until cheese is 

melted. Transfer to a fondue pot or slow cooker; keep warm. Serve with bread, ham, 

sausage and/or broccoli.

Yield: 2-1/2 cups.
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CHOCOLATE PUDDING CAKE
Serving Information Serves 6. 

Ingredients 
[image: image12.wmf]1 cup flour

1/2 cup sugar

1/2 cup chopped pecans

1/4 cup cocoa

2 teaspoons baking powder

1/2 teaspoon salt

1/2 cup milk

1/4 cup vegetable oil

1 teaspoon vanilla extract

1 cup boiling water

1/2 cup chocolate syrup

Vanilla ice cream  

Directions Mix first six ingredients together. Stir in milk, oil, and vanilla. Pour into six-cup mold or baking insert for a slow cooker Add chocolate syrup to boiling water and pour over batter. Place a small metal jar lid into slow cooker and add 2 cups warm water. This will help steam or cook the pudding cake. Then place mold or insert into slow cooker and cover with three or four layers of paper towels. Cover cooker and cook on high for 3 to 4 hours. Serve warm with ice cream
SOUTHWEST CROCKPOT BURRITOS
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Ingredients
2 lbs. boneless chuck roast

1 jalapeno pepper, seeded and chopped

2 cloves garlic, crushed

1 teaspoon beef bouillon granules or 1 cube

1 medium onion, finely chopped

1/2 teaspoon chili powder

1/2 teaspoon ground cumin

2-1/2 Tablespoons fresh cilantro, chopped

1/2 teaspoon salt

8 large flour tortillas

Refried beans

Shredded cheese  

Directions Place first nine ingredients in slow cooker. Cook on low 8 to 9 hours until tender. Remove meat and shred, then place in a bowl. Combine meat with one cup of the cooking juices and toss or stir. Spread warmed tortillas with refried beans, then add beef. Top with shredded cheese and serve
Slow cooking tips
Get a cooker with a removable pot. These can be lifted off the heating base and placed on the stove top. (read your manual to make sure your pot can do this). If you choose to, you can brown meats or sauté vegetables and there will be no extra dirty pans. You can also prepare the ingredients the night before, place the pot in the refrigerator and be ready to go the next morning

Remove skin before placing poultry in the slow cooker

To make sauces or gravy, add thickening and turn heat to high setting. Uncover and stir occasionally.

Reduce liquids by half. One cup of liquid is usually enough. 

Cube meat to ensure complete cooking. 

Vegetables cook more slowly than meat in a crock-pot, so place them in the bottom and around the sides of your cooker. Then add the meat and the liquid. 

Dry beans should be cooked for 10 minutes before adding them to the slow cooker. 

Cook pasta and rice before adding to cooker. And add them at the end of cooking just to warm. 

The flavor of leaf or whole herbs will intensify, so add half the amount. Add ground herbs and spices during the last hour. Seasonings may diminish during the long cooking process, so check again before serving, and be generous with herbs and spices.
Most uncooked meat and vegetable combinations will require cooking at least 8 hours on low.

If a conventional recipe says: 
Cook for 15 to 30 minutes: slow-cook on Low for 4 to 6 hours or on High for 1 1/2 to 2 hours. 

Cook for 35 to 40 minutes: slow-cook on Low for 6 to 10 hours or on High for 3 to 4 hours. 

Cook for 50 minutes to 3 hours: slow-cook on Low for 8 to 18 hours or on High for 4 to 6 hours. 

Safety tips
Always start clean; a clean cooker, clean utensils, a clean work area. And wash your hands before and during food preparation. 

Be sure to handle ingredients carefully. Since slow cookers can take a while to get to temperatures hot enough to kill off bacteria, it is imperative to keep the ingredients constantly refrigerated prior to food preparation. Remember that bacteria multiply on food quickly at room temperature. Therefore perishable foods should remain refrigerated until you need them. 

Defrost your meats and poultry prior to putting them in your slow cooker. This helps the slow cooker achieve proper cooking temperature faster, eliminating the possibility of bacteria growth on your food. 

Cutting food into smaller chunks helps to ensure that the food is cooked thoroughly. For example, don't cook large pieces of meat such as a whole chicken in the slow cooker. Doing this increases the opportunity for bacterial growth because it takes a longer time to get to proper cooking temperature. Meats and vegetables can be cut up in advance but make sure you store them separately in covered containers.
Cleaning your slow cooker

Fill the appliance with hot soapy water when the cooker has cooled. Let soak for 15-20 minutes, then scrub with a cloth, nylon net pad or a plastic sponge. Do not use a harsh abrasive cleaner, SOS pad or metal pad. Rinse well in hot water and dry. If the cooked food is still not off, soak with a dryer sheet and water over night it will loosen the food up. 
To remove mineral stains, fill slow cooker 3/4 full with hot water and 1 cup white vinegar. Cover and cook on high for 2 hours. Then let the slow cooker cool and soak and clean as directed above. 

To remove water marks from glazed crockery, rub the surface with vegetable oil and let stand for 2-3 hours. Then fill with hot soapy water, rub the surface, and scrub with a nylon net pad. Rinse and dry well. 
Buying a slow cooker

Slow cookers come in many different sizes. Although you may be intimidated by the larger slow cookers, go for the largest size you think you might possibly use. You’ll be amazed at how well the slow cooker cooks, and slow cooker leftovers reheat beautifully! 

Be sure to get a slow cooker with a removable liner. Some models have crocks that do not lift out, making cleaning far more difficult. Buy a crock with a removable liner for convenience. 

Some slow-cookers heat with a single coil underneath and that may cause them to cook unevenly. Avoid slow cooker/fryer combinations; instead, find a traditional slow cooker where the heat comes from all around the outside. You’ll also get less bottom scorching with a slow cooker, due to the even heat distribution.
A few last words on slow cooking

Creating a meal will get easier and easier as you learn which recipes you and your family really like and have all the necessary ingredients handy. There are recipes out there where all that is called for is four, or five ingredients. How much easier can it get? 

One other thing you'll notice is this: Buying the top of the line meats is quite unnecessary. You see the slow cooking will tenderize your meats for you just by the nature of the slow cooking process. Very easy on the pocketbook for what will end up being deliciously tender cuts of meat. 

One final benefit is that when you come home from a full hard day of doing all the things that needed to be done, you will be greeted by an aroma-filled home and a dinner that's fit for a king and queen! 

[image: image14.wmf]So next time don't wait until dinner time to ask the question, 'What's for dinner?' With a little pre-planning you will only need to spend a few minutes in the morning and you're practically done with dinner. Prove it to yourself! 

How often do I need to stir? For most recipes, you do not need to stir, and stirring can even be harmful. Because a crockery cooker cooks food at a low temperature, removing the lid can dramatically reduce the cooker's interior temperature. Therefore, when you lift the lid to stir or add ingredients, replace it as quickly as possible, especially when cooking on the low-heat setting. An uncovered cooker can lose up to 20 degrees of cooking heat in as little as 2 minutes. A quick peek, however, will change temperature by only 1 or 2 degrees. To keep the temperature constant, resist lifting the lid.
Sources: www.tasteofhome.com
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