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Slow Cooker Basics

Here are some tips for getting the best use out of your slow cooker:

o The slow cooker should be at least half-filled for best results but
no more than two-thirds full.

e Do not remove cover unless necessary because this results in ma-
jor heat loss. Loss of heat can mean additional cooking time of 20
to 30 minutes each time you lift the lid! Wait until at least the
minimum cooking time has passed before removing the lid.

o Stirring is not necessary when slow cooking but if cooking on
HIGH, occasional stirring may be necessary.

o If'there is too much liquid at the end of the cooking time, remove
cover, turn to HIGH and reduce the liquid by simmering which
takes about 30 to 45 minutes.

o Slow cooking may take longer at higher altitudes.

e Do not store leftovers or reheat food in your slow cooker.

e Since slow cookers operate at lower temperatures, they do
not reheat food quickly enough and food remains in the
danger zone too long. Leftover foods should be reheated to
165° F and brought up to heat as quickly as possible on the
stovetop or in the oven or microwave to avoid foodborne
illnesses.

e Avoid placing your crock full of leftovers in the fridge.
The thick insulating walls of the pot will keep the food
from cooling down quickly enough. Take the food out of
the crock, place it into small, shallow containers and then
place in the fridge to cool.

o Keep raw meat separate from vegetables prior to the beginning of
cooking time. Layer vegetables under meat and add soft vegeta-
bles during the last 45 minutes of cooking time.

e Always completely thaw meat or poultry before putting it into a
slow cooker. All foods should be defrosted before cooking so the
food temperature can reach 140° F as quickly as possible.

e Use a food thermometer to check food
temperatures.

o Beef steaks & roasts = 145° F

e Pork=160°F

e Poultry=165°F

Class Notes




How to Adjust Recipes for Slow Cooker Use

Unless the recipe is rice or soup, reduce the liquid by '3 to /2 as liquids
don’t boil away like they do in conventional cooking. Usually there
will be MORE liquid at the end of cooking instead of less.

Slow cookers don’t brown food. (Therefore you may want to sear
meats or poultry in a skillet. This step is optional, but gives extra flavor
and added eye appeal.)

Fats will not bake off in the slow cooker as in the oven. Remove the
skin from poultry and trim excess fat from meats. To remove fat from
meat, trim the fat with a sharp knife, wipe the meat well and pat dry,

or brown the meat and drain the fat before adding the meat to the slow
cooker. Fats will melt with long cooking times and will add unpleasant
texture to the finished dish. Fatty foods also cook too quickly.

Most vegetables do not overcook as they do when roasted in the oven
or simmered on the stovetop, so they can all be added at the beginning.
(Exceptions: Add tender vegetables like tomatoes, mushrooms and
zucchini during the last 45 minutes of cooking time so they don’t over-
cook.)

Do not precook seafood or frozen vegetables; just rinse and drain thor-
oughly before adding to other ingredients. These foods cook quickly,
so add during last hour of cooking. Overcooked seafood will have a
rubbery texture.

Fresh herbs and spices are better than the dried variety for extended
cooking times, as they take longer to release their flavors. Add these at
the beginning of cooking time.

When using the dried variety, leaf or whole herbs and spices are pre-
ferred over ‘crushed or ground’ in slow cookers. The flavor power may
increase, so use only half the recommended amount in the recipe
(adjust to suit your family’s taste). If ground herbs and spices are used,
add them during the last hour of cooking. They will lose the flavor if
cooked with the rest of the ingredients for a long period of time. Cay-
enne pepper and Tabasco sauce actually tend to become bitter if cooked
too long, so use small amounts and add during the last hour.

If a recipe calls for cooked noodles, macaroni, pasta, etc., cook until
slightly tender, then add to the slow cooker within the last hour of
cooking.

If cooked rice is called for, stir raw rice in with the other ingredients;
add 1 cup extra liquid per cup of raw rice. Use long grain ‘converted’
rice for best results in all-day cooking.



Dry beans can be cooked in the slow cooker. To lessen their
famous “gassy” effect, pre-soak them using overnight or quick-
soak method (boil 2 minutes then let sit for 1 hour) and then
rinse; add more water and boil for at least 10 minutes. You can
skip the pre-soak if you are not bothered by the gasses beans give
off during cooking. Dry beans take longer to tenderize if com-
bined with sugar and acid. To achieve desired texture, add sugar,
salt or acid only after beans have cooked until tender.

Some soup recipes call for 2 to 3 quarts of water. To adjust for a
slow cooker, add the other soup ingredients to the slow cooker;
then add water to cover the ingredients (don’t fill slow cooker
more than 2/3 full). If thinner soup is desired, add more liquid at
serving time.

If milk-based recipes have no other liquid for initial cooking,
add 1 or 2 cups water; then within last 30 minutes of cooking
time, stir in milk or cream as called for. Dairy products such as
milk, cream or sour cream tend to break down during extended
cooking, so add during the last hour of cooking. Condensed
soups may be substituted for milk, etc., and can cook for longer
periods of time. Evaporated milk does not curdle and can be
substituted for fresh milk in most recipes.

To thicken gravies before serving, remove 2 cup liquid from
slow cooker, stir reccommended amount of flour or cornstarch
into liquid, return to slow cooker and simmer on high for 15
minutes. Or, stir in % cup quick-cooking tapioca or instant potato
flakes at start of cooking, and gravy will thicken as it cooks.

Recipe Conversions For a Slow Cooker

If standard recipe

Cook in slow

Cook in slow

hours

says: cooker on high cooker on low
heat: heat:
15 to 30 minutes | 1%2 to 2'2 hours 4 to 6 hours
35 to 45 minutes |3 to 4 hours 6 to 10 hours
50 minutes to 3 4 to 6 hours 8 to 18 hours

*Heat varies from brand to brand

It is not recommended to convert recipes with cook times less than 7 to 8 hours
on LOW or 3 to 4 hours on HIGH.

Hot Caramel Apples

(From Everyday Slow Cooker Recipes)
4 large tart apples, cored
'/2 cup apple juice
Y2 cup packed brown sugar
12 red-hot candies
'/4 cup butter
8 caramels
/4 teaspoon ground cinnamon
Whipped cream, optional

Peel about ¥4 inch off the top of each apple;
place in a 3-quart slow cooker. Pour juice over
apples. Fill the center of each apple with 2
tablespoons of sugar, three red-hots, 1 tablespoon butter and two
caramels. Sprinkle with cinnamon.

Cover and cook on LOW for 4 to 6 hours or until the apples are
tender. Serve immediately with whipped cream, if desired.
Makes 4 servings.

Delightfully Easy Dessert

(From Everyday Slow Cooker Recipes)
1 can (21-ounces) cherry or apple pie filling
1 package yellow cake mix
Y2 cup butter, melted

Y cup chopped nuts, optional

Place pie filling in a 1'2-quart slow cooker. Combine cake mix and
butter (mixture will be crumbly); sprinkle over filling. Sprinkle
with nuts, if desired. Cover and cook on LOW for 2 to 3 hours.
Serve in bowls.

Makes about 10-12 servings.



Peaches ‘n’ Cream Tapioca

(From Southern Living Slow-Cooker Cookbook)
4 cups sliced peaches
3 tablespoons uncooked quick-cooking tapioca
%, cup firmly packed brown sugar
% teaspoon salt
Y% teaspoon ground nutmeg
1 cup heavy whipping cream
Y cup peach nectar
2 cups granola

Stir together first 7 ingredients in a 32-quart slow cooker. Cover and
cook on LOW 4 hours. Stir well; spoon into dessert dishes, and top
evenly with granola.

Makes 8 servings.

Cinnamon-Raisin Bread Pudding
(From Southern Living Slow-Cooker Cookbook)

3 large eggs, beaten

Y2 cup sugar

1 teaspoon ground cinnamon
Y4 teaspoon ground nutmeg

1 cup milk

1 cup whipping cream

1 teaspoon vanilla extract

2 tablespoons butter, melted

1 (I-pound) cinnamon-raisin bread loaf, cut into 1-inch cubes
% cup chopped pecans, toasted
Whipped cream (optional)

Whisk together first 4 ingredients in a large bowl; stir in milk, cream,
vanilla and butter. Add bread cubes and pecans, stirring gently just un-
til bread is moistened. Cover and chill 1 hour.

Pour bread mixture into a lightly greased 2)4-quart soufflé dish; cover
with aluminum foil. Pour 1 cup water into a 6-quart round slow cooker;
place a wire rack to fit cooker on bottom. Set soufflé dish on rack.
Cover and cook on HIGH 3 hours or until a sharp knife comes out
clean. Cool slightly before serving Serve warm with whipped cream, if
desired.

Makes 8 servings.

Slow Cooker Sizes

Family Size Slow Cooker Capacity
1 person 12 quarts
2 people 2 to 3> quarts
3 -4 people 3% to 42 quarts
4 - 5 people 42 to 5 quarts
6 + people 5to 7 quarts

Typical slow cooker food loads and respective cook times

Meat Cut Meat Weight | Low Cook Time | High Cook Time
Large Pork Roast* | 6-7 lbs 9 !5 hours 7 ' hours

Pork Loin 3-4 1bs 6 hours 5 hours
Poultry** 6 lbs 7 Y2 hours 6 "2 hours

Beef Roast 3-4 Ibs 8 hours 5 % hours

Stew Meat 3 lbs 6 hours 4 ¥ hours

Note: All cook times are approximate. Appropriate cook time varies according to spe-
cific meat characteristics for fat content and connective tissue as well as other ingredi-
ents added to dish including liquid, size of meat cubes, type of vegetable, size of vege-
table dice, how high slow cooker is filled, etc.

Cleaning the Slow Cooker

Always allow the cooker insert to cool completely before washing.
Cold water poured over a hot insert can cause cracking. Fill the
cooled insert with hot soapy water and let soak for 15-20 minutes
and scrub with a cloth or scrubbing pad. Rinse well in hot water
and dry.

Never immerse a slow cooker in water. Unplug it and wipe it
clean with a damp cloth.

If some cooked food remains, you can place a drying sheet in the
slow cooker, fill it with water, and let sit overnight (on OFF
position). Next morning sponge it clean. The antistatic agent
seems to weaken the bond between the stuck-on food and slow
cooker surface. The fabric softening agents helps to soften the
baked-on food. To remove watermarks from glazed crockery, rub
the surface with vegetable oil and let stand for 2 to 3 hours. Then
fill with hot soapy water, rub the surface and scrub with a nylon net
pad. Rinse well and dry.



Beverages & Appetizers

Warm Homemade L.emonade
(From Southern Living Slow-Cooker Cookbook)

4 cups water

3 cups fresh lemon juice (about 13 lemons)
134 to 2 cups sugar

'/4 cup honey

Cinnamon sticks

Combine first 4 ingredients in a 3 or 32 quart slow cooker. Cover
and cook on LOW 3 hours or until thoroughly heated. Whisk well
before serving. Serve warm with cinnamon sticks.

Makes 9 cups.

Caramel Apple Cider

(From Southern Living Slow-Cooker Cookbook)
1 (64-ounce) bottle apple cider
Y3 cup caramel topping
/2 teaspoon ground cinnamon
Fresh whipped cream
Ground cinnamon
Additional caramel topping

Combine first 3 ingredients in
a 3-quart slow cooker. Cover
and cook on LOW 3 to 4
hours. Ladle into individual
mugs, and dollop with
whipped cream; sprinkle

with cinnamon. Drizzle with
additional caramel topping.
Makes 8 cups.

DESSERTS

Chocolate Mud Cake

(from Family Fun Magazine)
1 cup flour
2 teaspoons baking powder
6 tablespoons butter
2 oz. semisweet chocolate or '3 cup chocolate chips
% plus '3 cup sugar
3 tablespoons plus Y5 cup Dutch-processed cocoa
1 tablespoon vanilla extract
Y teaspoon salt
Y cup milk
1 egg yolk
Y5 cup brown sugar
1'% cups hot water
whipped cream or ice cream

Coat the inside of a 2 2 quart to 5 quart slow cooker or crock pot
with cooking spray. (Note: the cake’s cooking time and final appear-
ance will vary depending on the size of your slow cooker.) Whisk
together the flour and baking powder in a medium bowl and set aside.
In a large bowl, melt the butter and chocolate in the microwave or
over a pan of simmering water and mix well. Whisk in the % cup of
sugar, 3 tablespoons of cocoa, vanilla, salt, milk and egg yolk. Add
the flour mixture and stir until thoroughly mixed. Pour the batter into
the slow cooker and spread it evenly. In a medium bowl, whisk to-
gether the remaining sugar, cocoa and hot water until the sugar is dis-
solved. Pour the mixture over the batter in the slow cooker. Cover
and cook on HIGH for 1 %4 to 2 %4 hours, depending on size of the
crock pot. Even when done, the cake will be very moist and floating
on a layer of molten chocolate, but you will know it is ready when
nearly all of the cake is set and the edges begin to pull away from the
sides of the pot. (As you check, try not to let the condensed steam
from the lid drip on the cake.) When it is done, turn off the power and
remove the lid. Let it cool for 25 minutes, then serve it in bowls. Top
with whipped cream or ice cream, if desired.

Makes 6 to 8§ servings.



Slow Cooker Steel-Cut Oats

(from the kitchen of Ginger Hack)
Ease the weekday breakfast rush by setting up your slow cooker
with a batch of steel-cut oats before you go to bed. When you
wake up, the oatmeal will ready to serve! Cooked slowly and
steadily, steel-cut oats make a creamy, soft porridge that can be
dressed up with your favorite dried fruits and sweeteners. In place
of the dried cranberries, try raisins or chopped dried dates or
apricots. Leftovers can be refrigerated and reheated on the stove
or in the microwave; stir in a little water or milk if the oats are too

thick.

1% cups steel-cut oats

Y4 cup dried cranberries

1 teaspoon cinnamon

2 tablespoons maple syrup, plus more to serve

2 tablespoons brown sugar, plus more if needed

1 teaspoon vanilla extract

Pinch salt

6 cups water

Toppings: milk, toasted nuts, wheat germ, flax seed, etc.
About 4 servings.

Prep Time: 5 minutes
Cook Time: 8 hours on LOW
Total Time: 8 hours, 5
minutes

Hot Parmesan-Artichoke Dip
(From Southern Living Slow-Cooker Cookbook)
12 cups mayonnaise
2 (12-ounce) jars marinated quartered artichoke hearts, drained
and chopped
2 (4.5-ounce) cans chopped green chilies, drained
1 (7-ounce) jar roasted red bell peppers, drained & chopped
2 cups freshly shredded parmesan cheese
4 garlic cloves, minced
Toasted baguette slices or assorted crackers

Stir together first 6 ingredients. Spoon into a 3-quart slow
cooker. Cover and cook on LOW 4 hours. Stir well before
serving. Serve with baguette slices or assorted crackers.
Makes 6 cups.

Buffalo Chicken-Cheese Dip
(From Southern Living Slow-Cooker Cookbook)

1 tablespoon vegetable oil

1 onion, chopped

3 cups shredded cooked chicken

% to 1 cup hot sauce

1 (8-ounce) package cream cheese, softened

2 cups (8-ounces) shredded Cheddar cheese, divided
Celery sticks

Heat oil in a nonstick skillet over medium-high heat. Add on-
1on and cook 4 minutes or until onion is tender. Combine on-
ion, chicken, hot sauce, cream cheese, and 1 cup Cheddar
cheese in a 2- or 3-quart slow cooker. Cover and cook on LOW
2'4 hours. Remove lid; sprinkle top with remaining 1 cup
Cheddar cheese. Cover and cook on LOW 30 more minutes or

until cheese melts. Serve with celery sticks.
Makes 5'2 cups.



Main Dishes

Taco Soup
(From Southern Living Slow-Cooker Cookbook)

12 pounds ground beef*

1 cup red chopped red onion

1 (1.25-ounce) package taco seasoning

1 (1-ounce) envelope Ranch-style dressing mix

2 (15.25-ounce) cans whole kernel corn, undrained

1 (16-ounce) can pinto beans, undrained

1 (15-ounce) can black beans, undrained

2 (10-ounce) cans chili-style diced tomatoes with green chiles, undrained
1 (12-ounce) can beef broth 1'2 cups water

Toppings: shredded cheese, sour cream, tortilla chips, cilantro

Cook beef and onion in a large skillet over medium-high heat, stirring
until meat crumbles and is no longer pink; drain. Combine meat mixture,
taco seasoning mix, and next 7 ingredients in a 5'%-quart slow cooker.
Cover and cook on LOW 5 to 6 hours. Serve with desired toppings.
Makes 16 cups

*Good recipe to use home-canned ground beef!

Chicken-and-Wild Rice Soup
(From Southern Living Slow-Cooker Cookbook)

2 tablespoons butter

3 celery ribs, thinly sliced 1 medium onion, chopped

1 (8-ounce) package sliced mushrooms

2 teaspoons minced garlic

4 (14-ounce) cans chicken broth

12 cups frozen whole kernel corn, thawed & drained (or use canned)
1 (8-ounce) can sliced water chestnuts, drained

1 cup uncooked wild rice

1 teaspoon salt

2 cups whipping cream

Garnish: toasted slivered almonds

%4 teaspoon pepper

Melt butter in a large skillet over medium-high heat. Add celery and on-
ion; cook 4 minutes or until almost tender. Add mushrooms and garlic;
cook 2 minutes. Combine mushroom mixture, broth and next 6 ingredi-
ents in a 5-quart slow cooker. Cover and cook on LOW 5 to 6 hours or
until rice is tender. Stir in whipping cream. Garnish, if desired.

Makes 12-13 cups.

Breakfast Ideas

Caramel Apple Oatmeal
(From Southern Living Slow-Cooker Cookbook)

3 cups uncooked regular oats

1 cup chopped dried apples

%4 cup firmly packed light brown sugar
1 vanilla bean, split*

2 teaspoons ground cinnamon

/4 teaspoon salt

4 cups milk

3 cups apple cider

3 tablespoons butter, divided

1 cup raisins

Combine first 8 ingredients and 2 tablespoons butter in a 32
quart slow cooker. Cover and cook on LOW 3 to 4 hours or
until thickened. Remove vanilla bean; scrape seeds from inside
of bean, discarding bean. Stir in vanilla seeds, remaining 1
tablespoon butter, and raisins into oatmeal. Serve warm.

*No vanilla bean, use 1 teaspoon vanilla extract as a substitute.
Makes 8 servings.

Ego and Cheese Bake

(From Fix-It and Forget-It Cookbook)
3 cups toasted bread cubes
1%5 cups shredded cheese
1 cup fried, crumbled bacon, cooked ground sausage or ham chunks
(optional)
6 eggs, beaten
3 cups milk
%, teaspoon salt
Y4 teaspoon pepper

Combine bread cubes, cheese, and meat in greased slow cooker.
Mix together eggs, milk, salt and pepper. Pour over bread. Cook
on LOW 4 to 6 hours. May add additional shredded cheese the last
30 minutes of cooking.

Makes 6 servings.



Slow-Cooked Vegetables

(From Everyday Slow Cooker Recipes)
4 celery ribs, cut into 1-inch pieces
4 small carrots, cut into 1-inch pieces
2 medium tomatoes, cut into chunks
2 medium onions, thinly sliced
2 cups cut fresh green beans, cut into 1-inch
pieces
1 medium green pepper, cut into 1-inch pieces
1/4 cup butter, melted
3 tablespoons quick-cooking tapioca
1 tablespoon sugar
2 teaspoons salt, optional

Slow-Cooker Butternut Squash and Apple Soup
(from the kitchen of Ginger Hack)

1 Tbs. unsalted butter

1 yellow onion, thinly sliced

4 cups butternut squash purée

1 Granny Smith apple, peeled, cored and thinly sliced
2 cups chicken stock

2 small bay leaves

3 tsp. salt, plus more, to taste

'/2 cup creme fraiche or heavy cream

'/4 tsp. ground coriander (optional)

s teaspoon pepper

. '/a tsp. grated peeled fresh ginger (optional)
Place vegetables in a 3-quart slow cooker. In a 8 baguette slices, each 1/2 inch thick, lightly brushed with olive
small bowl, combine the butter, tapioca, sugar, salt if desired and oil and toasted until golden brown

pepper; pour over vegetables and stir well. Cover and cook on
LOW for 7 to 8 hours or until vegetables are tender.
Makes 8 servings.

Freshly ground pepper, to taste

In a sauté pan over medium heat, melt the butter. Add the onion
and cook until soft, about 10 minutes. Transfer the onion to a
Slow-Cooked Creamy Rice slow cooker. Add the squash puree, apple, stock, bay leaves and
(From Everyday Slow Cooker Recipes) the 3 tsp. salt to the slow cooker
and stir to combine. Cover and

3 cups cooked rice

2 eggs, lightly beaten

1 can (12-ounces) evaporated milk

1 cup (4-ounces) shredded Swiss cheese
1 cup (4-ounces) shredded cheddar cheese Remove the bay leaves and discard.
1 medium onion, chopped Add the créme fraiche. Using a

/2 cup minced fresh parsley stick blender, puree the soup

6 tablespoons water

2 tablespoons canola oil
1 garlic clove, minced
1Y teaspoons salt

cook for 2 hours according to the
manufacturer’s instructions.

directly in the slow cooker until
smooth. Stir in the coriander and
ginger. Ladle the soup into warmed

V4 teaspoon pepper soup bowls, gamish each with a
toasted baguette slice seasoned with
In a 3-quart slow cooker, combine all ingredients. Cover and cook salt and pepper.

on LOW for 2", to 3 hours or until a thermometer reads 160°.

Serve immediately.
Makes 8 servings.




Easy Burritos
(From Southern Living Slow-Cooker Cookbook)

1 large onion, sliced into rings

1 (3-4 pound) sirloin beef roast, cut in half

/2 cup water

2 (1.25-ounce) packages taco seasoning mix, divided

16 (6-inch) flour tortillas

4 cups shredded cheese

Toppings: diced tomatoes, diced onions, sliced jalapefio peppers,
sour cream, black beans

Place onion in a 5-quart slow cooker; add roast and "2 cup water.
Sprinkle 1 package taco seasoning mix over top of roast. Cover and
cook on HIGH 5 hours. Remove roast, and shred with 2 forks; return
to slow cooker, and stir in remaining package taco seasoning mix.
Cover and cook on HIGH 30 more minutes. Heat tortillas according
to package directions. Using a slotted spoon, spoon beef mixture
evenly down centers of tortillas; top with cheese and desired toppings
and roll up.

Makes 8 to 10 servings.

Hawaiian Chicken

(from the kitchen of Marie Anderson)
'2 cup coconut milk*

'/2 cup water

Y2 cup brown sugar

2 tablespoons soy sauce

Y% teaspoon ground cloves

2-3 garlic cloves, minced

8 chicken thighs or 4 chicken breasts

Place chicken in greased slow cooker. Combine first 6 ingredients
and pour over chicken. Cook on LOW 5 to 6 hours. Remove
chicken and thicken sauce with 2-3 tablespoons of cornstarch mixed
with % cup cold water. Return chicken to crock pot.

Serve with rice or noodles.

Makes 4-6 servings.

*Use the leftover coconut milk in desserts or make pina coladas by
mixing the coconut milk with pineapple juice, lemon-lime soda and a
some ice cream in a blender. Decorate with pineapple chunks and
cherries.

Broasted New Potatoes

(From Easy Prep Slow Cooker Recipe Book)
5to6 2quart 3to4 ' quart

3 6 Ibs. small, new red potatoes, unpeeled
1 1 tablespoon olive oil
1 2 packages zesty Italian dressing mix

Potatoes should be the size of golf balls. If not, cut in half or quarter.
Pour the oil in a plastic bag and add the potatoes and shake to coat
well. Add the salad dressing mix and shake well until all the potatoes
are coated. Place potatoes into the slow cooker and cook:

Low: 7 to 8 hours or High: 4 hours

Makes 8 or 14 servings.

Potatoes Euphoria

(Adapted from Ready and Waiting cookbook)
4 scallions, finely chopped
2 garlic cloves, minced
1 teaspoon salt
/4 teaspoon freshly ground black pepper
2 pounds red or white boiling potatoes, scrubbed and sliced into
Y% -inch thick rounds
8 ounces cream cheese, cut into 1-inch cubes
1 cup shredded flavorful cheese such as sharp cheddar or smoked
Gouda, or 2 cup of Parmesan cheese (optional).

In a small bowl, combine the scallions and garlic. In another small
bowl, combine the salt and pepper.

In a well-buttered slow-cooker, layer one fourth of the sliced potatoes.
Sprinkle with about /4 teaspoon of the salt and pepper and top with
one third of the cheese cubes and then one third of the scallion mix-
ture. Make a second layer of potatoes, sprinkle with about '/4 teaspoon
of the salt and pepper, and top with half the remaining cheese and
scallion mixtures. Repeat with a third layer of potatoes, sprinkle with
another 1/4 teaspoon of the salt and pepper, and top with the remain-
ing cheese and scallion mixtures. Make a final layer of potatoes and
sprinkle with the remaining salt and pepper.

Cover and slow-cook for 2 hours on HIGH. Stir the potatoes to dis-
tribute the melting cheese, cover, and continue slow-cooking until the
potatoes are very tender, about 1 hour longer.

Optional—top with the shredded cheese and cook until cheese is
melted.

Makes 4-6 servings.



Side Dishes

Corn on the Cob

(From Southern Living Slow-Cooker Cookbook)
6 tablespoons butter, softened
4 garlic cloves, pressed
6 ears fresh corn, husks removed
1 teaspoon freshly ground black pepper
/2 teaspoon salt
12 fully cooked bacon slices
/2 cup chicken broth

1 jalapefio pepper, minced

Combine butter and garlic in a small bowl. Rub garlic butter evenly
over ears of corn. Sprinkle evenly with pepper and salt. Wrap
each ear of corn with 2 bacon slices and secure with wooden picks.
Place corn in a 5-quart slow cooker. Add broth and jalapeno
pepper.

Cover and cook on LOW 3 to 4 hours or until corn is tender.
Remove bacon before serving, if desired. Makes 6 servings.

*If you don’t want to wrap the bacon around the corn, chop the
bacon and sprinkle on top of the corn. The bacon gives the corn a
slight hickory smoke flavor.

Carmelized Onions

(From Southern Living Slow-Cooker Cookbook)
2 bacon slices
2 tablespoons butter, melted
2 medium-size sweet onions, sliced (about 42 cups)
'/4 teaspoon salt

s teaspoon pepper

Cook bacon in a skillet until crisp; remove bacon, reserving 1
tablespoon drippings. Reserve bacon for another use.

Combine drippings, melted butter, and remaining ingredients in a
3 or 4 quart slow cooker. Stir well to coat onions.

Cover and cook on HIGH 4 hours.

Makes 2 cups.

Pork Roast with Dried-Fruit Compote
(from the kitchen of Ginger Hack)

Other dried fruit, such as pears, apples, cherries or figs, can also be
used in this dish. Use one or a combination of fruits to equal a total

of 3 cups.

1 bone-in pork shoulder, about 3 Ib.
Salt and freshly ground pepper, to taste
3 Tbs. olive oil

1 cup chicken broth

%4 cup dry white wine

/2 cup fresh orange juice

'/a cup firmly packed dark brown sugar
1 fresh rosemary sprig

12 cups dried plums, pitted

12 cups dried apricots

Brown the pork : Season the pork shoulder on all sides with salt
and pepper. In a large fry pan over medium-high heat, warm the
olive oil. Add the pork and brown well on all sides, about 10 min-
utes total. Transfer the pork to a slow cooker.

Pour off the excess fat from the fry pan and set the pan over high
heat. Pour in the broth, wine and orange juice and deglaze the pan,
stirring to scrape up the browned bits from the pan bottom. Stir in
the brown sugar, bring the liquid to a boil and reduce slightly. Pour
the contents of the pan over the pork.

Cook the pork: Add the rosemary sprig to the slow cooker. Scat-
ter the plums and apricots around the sides of the meat. Cover and
cook on HIGH for 4 hours OR on LOW for 8 hours according to
the manufacturer's instructions.

Carve the pork: Remove the rosemary sprig and discard. Transfer
the pork to a platter and spoon the fruit compote around the meat.
Slice the pork across the grain or, if the meat is too tender to slice
neatly, use a pair of forks to tear it into large chunks. Serve with the
compote alongside. Serves 8.



Corn Bread-Topped Frijoles

(From Everyday Slow Cooker Recipes)
1 medium onion, chopped
1 medium green pepper, chopped
2 garlic cloves, minced
1 can (16-ounce) kidney beans, rinsed and drained
1 can (15-ounces) pinto beans, rinsed and drained
1 can (14.5-ounces) diced tomatoes, undrained
1 can (8-ounces) tomato sauce
1 teaspoon chili powder
/2 teaspoon pepper
& teaspoon hot pepper sauce
1 tablespoon canola oil

CORN BREAD TOPPING:

1 cup all-purpose flour

1 cup yellow cornmeal

1 tablespoon sugar

12 teaspoon baking powder

'/2 teaspoon salt

2 eggs, lightly beaten

1'4 cups fat-free milk

1 can (8%4-ounces) cream style corn
3 tablespoons canola oil

In a large skillet, sauté the onion, green pepper and garlic in oil until
tender. Transfer to a greased 5-quart slow cooker.

Stir in the beans, tomatoes, tomato sauce, chili powder, pepper and hot
pepper sauce. Cover and cook on HIGH for 1 hour.

In a large bowl, combine the flour, cornmeal, sugar, baking powder
and salt. Combine the eggs, milk, corn and oil; add to dry ingredients
and mix well. Spoon evenly over bean mixture.

Cover and cook on HIGH 2 hours longer or until a toothpick inserted
near the center of corn bread comes out clean.
Makes 8 servings.

Thai-Style Pork

(From Everyday Slow Cooker Recipes)
2 pounds boneless pork loin chops
Ya cup teriyaki sauce
2 tablespoons rice vinegar
1 teaspoon crushed red pepper flakes
1 teaspoon minced garlic
1 tablespoon cornstarch
Ya cup cold water
Ya cup creamy peanut butter
Hot cooked rice
% cup chopped green onions
Y4 cup dry roasted peanuts
Lime juice, optional

Place pork chops in a 3-quart slow cooker. Combine the teriyaki
sauce, vinegar, pepper flakes and garlic; pour over meat. Cover and
cook on LOW for 6 hours or until meat is tender.

Remove the pork and cut into bite-size pieces; keep warm. Strain
cooking juices into a large saucepan. Combine cornstarch and water
until smooth; stir into juices. Bring to a boil; cook and stir for 2
minutes or until thickened. Stir in peanut butter; add meat.

Serve with rice. Sprinkle with onions and peanuts. Drizzle with lime
juice if desired.

Makers 6 servings.

Optional toppings:
Plain yogurt
Toasted flaked coconut
Minced fresh cilantro




