




[image: ]






[image: Images]





[image: Images]




[image: Images]










CONTENTS





Introduction






BREAKFASTS & BRUNCHES


STARTERS


LUNCHES & LIGHT BITES


SOUPS


STEWS & CASSEROLES


CHICKEN & POULTRY


FISH & SEAFOOD


BEEF


LAMB


PORK


VEGETARIAN


SPICY FLAVOURS


MEDITERRANEAN


DESSERTS


DRINKS


PRESERVES






Index


Acknowledgements





HOW TO USE THIS EBOOK





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in a different colour) throughout the ebook that you can select to help you navigate between related recipes.





You can double tap the images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen







INTRODUCTION


Whether you are new to slow cooking or a seasoned pro, you probably have a handful of favourite recipes that you keep going back to. It’s true that some classics taste absolutely delicious when slow cooked, time after time: lamb stews, beef casseroles, coq au vin.


But a slow cooker isn’t just for casseroles and stews, great though they are. You can make a huge variety of other dishes with this gadget, including lighter meals, delicious fish recipes and child-pleasing suppers. Try warming main meal soups, children’s favourites such as pasta bakes, everyday favourites like chilli and chicken, easy cheats such as tortillas and curries and food to impress for easy dinner parties.


When water is added to the slow cooker pot it can be used as a bain-marie, or water bath, to cook baked custards, pâtés or terrines. Or you can pour alcoholic or fruit juice mixtures into the pot and make warming hot party punches or hot toddies.


The slow cooker pot can also be used to make chocolate or cheese fondues and preserves such as lemon curd or simple chutneys, and you can even boil up meat bones or a chicken carcass to make them into homemade stock.


In order to explore the wide range of versatile dishes on offer, this bumper cookbook offers 500 recipes to cover any occasion.





[image: Images]





NEW TO SLOW COOKING? YOUR QUESTIONS ANSWERED





WILL IT REALLY MAKE MY LIFE EASIER?


If you’re unfamiliar with using a slow cooker, the redistribution of time involved may seem odd. Early on in the day, you spend 15 minutes in the kitchen doing a little prep, then add everything to the slow cooker and walk away and get on with something else. While cooking before you rush out to work in the morning may not be for everyone, getting a lovely supper on to cook before you head out to the golf course or for a day of shopping, or before doing the Saturday taxi run to and from the kids’ clubs may seem more manageable.


As the slow cooker cooks so gently, there is no need to stir or check on the food because there is no danger of it drying out or spoiling. Just enjoy the welcoming aroma of a delicious supper ready and waiting when you walk back through the door.





ARE ALL SLOW COOKERS THE SAME?


All slow cookers cook food slowly, though they do vary slightly. Oval-shaped slow cookers offer the most flexibility when it comes to cooking joints or desserts.
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Generally, slow cookers come in three sizes:





•   a two-portion size with a capacity of 1.5 litres (2½ pints)





•   a four-portion size with a capacity of 2.5 litres (4 pints)





•   a six- to eight-portion size with a capacity of 4 litres (7 pints) or 4.5 litres (8 pints)





Newer models might come with cooking pots that can be used on the hob, so you can fry off meat and onions prior to slow cooking in the slow cooker pot itself, saving on washing-up. These types of slow cookers do tend to cost more. A good nonstick frying pan in conjunction with a slow cooker works just as well.


As with all things, price varies considerably. The larger models are very often on special offer, but unless your family is large or you plan to cook larger quantities in order to freeze half the batch, you may find that, while the machine itself is a good price, you have to cook larger quantities than you had expected in order to just half-fill it. When selecting a slow cooker, choose a machine with a high and low setting and an on/off light at the front of the machine so that you can easily see that it is on.





WHAT TO DO BEFORE I START?


Dull though it sounds, once you have purchased a slow cooker, make sure you read the handbook. The majority of models should not be preheated with an empty slow cooker pot. If you part-prep supper the night before and put the earthenware slow cooker pot in the refrigerator, all manufacturers agree that you should leave it at room temperature for 20 minutes before adding it to the slow cooker machine and turning it on. See more about this in the set-up notes.
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IS IT SAFE TO LEAVE IT ON ALL DAY?


Yes, the slow cooker runs on such a small amount of power (the equivalent of two light bulbs) that it is safe to leave it on all day – even if you go out. Because the heat is so low and the lid forms a seal, there is no danger of the food boiling dry. The sides of the slow cooker will feel warm to the touch, so ensure you leave the machine on a non-cluttered part of the work surface.



DO I HAVE TO FRY FOODS BEFORE I ADD THEM TO THE SLOW COOKER POT?


Frying onions and browning meat adds colour and flavour to the finished casserole, but it isn’t essential – it’s very much a matter of personal taste. Foods will not brown in a slow cooker. The idea of frying before you rush out in the morning can be a bit off-putting, especially if are wearing your smart work clothes, so there are plenty of recipes in the book that can be made without pre-cooking. Boost colour and flavour with spices or herbs, red wine or beer or tomato purée.


DOES LIQUID HAVE TO BE HOT BEFORE GOING IN THE SLOW COOKER?


The slow cooker works by building up heat to just below boiling point, then safely maintaining the heat so that food cooks gently but without any danger of allowing the bacteria that cause food poisoning to proliferate. If you add all cold ingredients, this will extend the heating-up process, so add 2–3 hours to the cooking time, with the first hour on high, especially if the recipe states to use hot stock. But it is much quicker and very simple to dissolve a stock cube in boiling water and add the hot stock to the slow cooker pot. Always add hot liquid when cooking large joints.


HOW FULL SHOULD THE POT BE?


Ideally, the slow cooker pot should be filled half-full and up to three-quarters full for it to work efficiently. For soups, fill it so that the liquid is 5 cm (2 inches) from the top. If you have a very large slow cooker, make up amounts to serve six to eight people, then freeze the extra in single portions or portion sizes that will suit your family on another day. As the slow cooker heats up, the steam generated will condense and make a water seal between the lid and top of the slow cooker pot – this is perfectly normal.



CAN I USE MY ORDINARY RECIPES?


Yes, of course – stews, casseroles and pot roast recipes can all be made in the slow cooker with the same ingredients. However, because the slow cooker creates a seal during cooking, the liquid doesn’t evaporate, so you will find that you need to reduce the liquid in your recipes by one-third, and sometimes even by half. For stews or casseroles, just cover the meat or vegetables with stock. Bear in mind, if using fresh tomatoes, that you will need slightly less stock because the tomatoes will pulp down as they cook.


Depending on the size of your slow cooker pot, you may need to cut down or size up the quantities of ingredients given in the recipes. A medium-sized slow cooker pot comfortably makes four portions, while a large one makes six to eight portions. Many of the recipes in this book are designed to feed four people – ideal for a medium-sized slow cooker pot.


The slow cooker can also be used as a bain-marie or steamer. Making steamed puddings works very well and you don’t need to top up with boiling water during cooking, as there is no chance the water will boil dry.


As a rough guide, if a recipe takes 1–2 hours on the hob or in the oven, you should cook it in a slow cooker for 3–4 hours on the high setting, or 6–8 hours on the low setting. If a recipe takes 2–4 hours on the hob or in the oven, cook it in the slow cooker for 4–6 hours on high, or for 8–12 hours on low.



CAN I COOK RICE AND PASTA?


Yes, but as they are both starchy foods they can go sticky and gluey if overcooked. Choose easy-cook rice over ordinary rice where available, as some of the starch has been removed during manufacturing, making it less sticky. If making a risotto, add the stock all in one go rather than a ladleful at a time.


Cook pasta in a saucepan of boiling water, then drain and stir it into the slow cooker pot just before serving. For lasagne, use ‘no pre-cook’ dried lasagne sheets and cook for no more than 5–6¼ hours. Tiny pasta shapes can be added to soups, without cooking first, for the final 15–30 minutes of cooking time.



WHAT ABOUT DAIRY FOODS AND SHELLFISH?


Dairy foods, such as milk, double cream and grated Cheddar-style cheeses, are fine for recipes with short cooking times or in baked dishes that are cooked for up to 3–5 hours on a low setting, or they can be stirred into a dish towards the end of cooking so that they have the final 15–30 minutes to add richness and flavour. If you cook them too long, they will separate rather unattractively.


Shellfish can be added to a dish, but in small quantities only and again towards the end of the cooking time, when the other ingredients are already piping hot. Make sure that the shellfish is also piping hot before serving, so cook it on high, preferably for 15 minutes, then serve. Do not keep dishes containing shellfish warm. If you are using frozen fish, ensure that it is fully thawed before adding it to the slow cooker.









REMEMBER THE BASICS





•   Always add liquid to a slow cooker pot, ideally hot or boiling water.





•   Test food before serving it to ensure it is thoroughly cooked before serving. Chicken or pork should have no pink juices when they are pierced with a small, sharp knife. Beef and lamb should be tender. Fish should flake into even-coloured flakes when pressed in the centre with a knife.





•   Remove the slow cooker pot from the housing when the dish is cooked using oven gloves to serve.





•   Cover any remaining food, leave it to cool, then transfer it to the refrigerator as soon as possible.





•   If using raw frozen food other than peas or sweetcorn, thaw before use.





•   Do not reheat food in a slow cooker (Christmas pudding is the exception).












HEAT SETTINGS





All slow cookers have a ‘high’, ‘low’ and ‘off’ setting, and some also have either ‘medium’, ‘warm’ or ‘auto’ settings. In general, the ‘high’ setting will take half the time of the ‘low’ setting when you are cooking a diced meat or vegetable casserole. This can be useful if you plan to eat at lunchtime or are delayed in starting the casserole. Both settings will reach just below 100°C (212°F), boiling point, during cooking, but when it is set to ‘high’, the temperature is reached more quickly.


A combination of settings can be useful and is recommended by some manufacturers at the beginning of cooking. See your manufacturer’s handbook for more details.


WHAT IS BEST AT WHAT SETTING?


The following is a general guide to what you should cook at which temperature:





Low


•   Diced meat or vegetable casseroles


•   Chops or chicken joints


•   Soups


•   Egg custard desserts


•   Rice dishes


•   Fish dishes





High


•   Sweet or savoury steamed puddings or sweet dishes that include a raising agent (either self-raising flour or baking powder)


•   Pâtés or terrines


•   Whole chicken, guinea fowl or pheasant, gammon joint or half a shoulder of lamb
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CAN I REHEAT FOODS IN THE SLOW COOKER?





All manufacturers recommend that you only cook foods from raw in the slow cooker pot. To reheat a casserole or stew, put it in a saucepan, set it on the hob and bring it up to the boil, stirring, then cook for at least 10 minutes until thoroughly reheated and piping hot throughout. Only reheat cooked food once.






TIMINGS





All the recipes in the book have variable timings, which means that they will be tender and ready to eat at the lower time but can be left without spoiling for an extra hour or two, which is perfect if you get delayed at work or stuck in traffic.


If you want to speed up or slow down casseroles based on diced meat or vegetables so that the cooking fits around your plans accordingly, adjust the heat settings and timings as suggested below:









	Low


	Medium


	High







	6–8 hours


	4–6 hours


	3–4 hours







	8–10 hours


	6–8 hours


	5–6 hour







	10–12 hours


	8–10 hours


	7–8 hours











The above timings were taken from the Morphy Richards slow cooker instruction manual. Note: do not change timings or settings for fish, whole joints or dairy dishes.
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USING YOUR SLOW COOKER FOR THE FIRST TIME





Before you start to use the slow cooker, put it on the work surface, somewhere out of the way, and make sure that the flex is tucked around the back of the machine and not trailing over the front of the work surface.


The outside of the slow cooker does get hot, so warn young members of the family and don’t forget to wear oven gloves when you are lifting the pot out of the housing. Set it on to a heatproof mat on the table or work surface to serve the food.


If your slow cooker lid has a vent in the top, make sure that the slow cooker is not put under an eye-level cupboard or the steam may catch someone’s arm as they reach into the cupboard.


Always check that the joint, pudding basin, soufflé dish or individual moulds will fit into your slow cooker pot before you begin work on a recipe to avoid frustration when you get to a critical point.





PREPARING FOOD FOR THE SLOW COOKER



MEAT


Cut meat into equal-sized pieces so that cooking is even, and fry off meat before adding to the slow cooker pot.


A whole guinea fowl or pheasant, a small gammon joint or half a shoulder of lamb can be cooked in an oval slow cooker pot, but make sure that it does not fill more than the lower two-thirds of the pot. Cover it with boiling liquid and cook on high.
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Check that it is cooked either by using a meat thermometer or by inserting a skewer through the thickest part and making sure the juices run clear.


Add boiling stock or sauce to the slow cooker pot and press the meat beneath the surface of the liquid before cooking begins.



FISH


Whether you cut the fish into pieces or cook it in a larger piece of about 500 g (1 lb), the slow, gentle cooking will not cause the fish to break up or overcook. Make sure the fish is covered by the hot liquid so that it cooks evenly right through to the centre.


Do not add shellfish until the last 15 minutes of cooking, and ensure that the slow cooker is set to high. If the fish was frozen, it must be thoroughly thawed, rinsed with cold water and drained before use.



VEGETABLES


Root vegetables can (surprisingly) take longer to cook than meat. If you are adding vegetables to a meat casserole, make sure you cut them into pieces that are a little smaller than the meat and try to keep all the vegetable chunks the same size so that they cook evenly. Press the vegetables and the meat below the surface of the liquid before cooking begins.


When you are making soup, purée it while it is still in the slow cooker pot by using a stick blender if you have one.
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DRIED PULSES


Make sure you soak dried beans and peas in plenty of cold water overnight.


Drain them, then put them into a saucepan with fresh cold water and bring to the boil. Boil rapidly for 10 minutes, then drain or add with the cooking liquid to the slow cooker pot. See the recipes for details.


Pearl barley and lentils – red, Puy or green – do not need soaking overnight. If you are unsure, check the instructions on the packet.



RICE


Easy-cook rice is preferable to use for slow cookers because it has been partially cooked during manufacture and some of the starch has been washed off, making it less sticky.


When you are cooking rice in the slow cooker, allow a minimum of 250 ml (8 fl oz) water for each 100 g (3½ oz) easy-cook rice or up to 500 ml (17 fl oz) for risotto rice.


PASTA


For best results, cook the pasta separately in a saucepan of lightly salted boiling water according to the packet instructions until just tender, then mix with the sauce just before serving.


Small pasta shapes, such as macaroni or shells, can be added to soups 30–45 minutes before the end of cooking. Pasta can be soaked in boiling water for short-cook recipes, such as macaroni cheese.
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CREAM AND MILK


Both cream and milk are generally added at the beginning of cooking only when you are making rice pudding or baked egg custard-style dishes.


Use full-fat milk where milk is cooked directly in the cooker pot rather than pudding moulds, as it is less likely to separate.


If you are making soup, add the milk at the very end, after the soup has been puréed. Stir cream into soups just 15 minutes before the end of cooking.



THICKENING STEWS AND CASSEROLES


Casseroles can be thickened in just the same way as if you were cooking conventionally. You can do it either before slow cooking, by adding the flour after searing meat or frying onions, or you can thicken the casserole with cornflour mixed with a little cold water 30–60 minutes before the end of cooking.





GETTING THE MOST FROM YOUR SLOW COOKER


DON’T BE TEMPTED TO PEEK


As a slow cooker cooks so gently, there really is no need for you to stir the food because it won’t stick or boil dry as it cooks. Don’t be tempted to lift open the lid – every time you do so you release some of the heat and can add up to 10–15 minutes to the cooking time. It is much better to peer through the glass lid, and stir just once before serving or when adding extra ingredients towards the end of the cooking time.
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TIPS


•   As foods cook so slowly in a slow cooker, you can make use of cheaper beef cuts – such as blade, skirt, cheek or oxtail – without compromising on flavour. Don’t forget neck of lamb on the bone or lamb breast, too. And bear in mind that chicken thighs taste better in the slow cooker than the more expensive chicken breasts.





•   Foods will not brown in the slow cooker, so add colour to your stews by frying onions and meats first, adding various spices or herbs, tomatoes or tomato purée, wine or beer, gravy browning or even Marmite (yeast extract).





•   Save on washing-up by puréeing soups while they are still in the slow cooker pot using a stick blender.





•   Getting a steamed pudding out of the slow cooker pot can be tricky, especially if the basin is quite a snug fit in the pot. Tie string around the basin to make a handle and use it to lift the pudding dish out of the slow cooker pot. Alternatively, fold two pieces of foil individually to make two long straps. Form a cross with the straps and place them on the work surface, then place the pudding dish on the cross and use the lengths of foil to lift up and lower the dish into the slow cooker pot. Tuck the straps over the top of the basin, then use them to lift out the pudding dish at the end of the cooking time.





•   Food at the bottom of the slow cooker pot will cook more quickly than the rest, so add diced potatoes to the pot first, as these can take longer to cook than meat. Or, if you are adding lots of root vegetables, cut them into chunks the same size or slightly smaller than the meat you are using and mix up the meat and vegetable chunks.





•   Short of time? Then cheat! Add a jar or can of ready-made sauce instead of making your own.



FOR THE FREEZER


The majority of soups and stews in this book can be frozen successfully, and if you don’t have a large family or if you live on your own, freezing individual portions for another meal can be a great time saver.


After all, it requires only a little extra effort to make a larger casserole for four people than it does to make one for two. Thaw portions in the refrigerator overnight or at room temperature for 4 hours, then reheat thoroughly in a saucepan on the hob or in the microwave on full power.


If you are using raw frozen foods make sure that they are thoroughly thawed before you add them to the slow cooker. Exceptions to this rule are frozen peas and sweetcorn. Raw food that was frozen and is then thawed and cooked in the slow cooker can be refrozen in its cooked and cooled state.


CARING FOR YOUR SLOW COOKER


If you look after it carefully, you may find that your machine will last for 20 years or more. Because the heat of a slow cooker is so controllable, it is not like a saucepan with burned-on grime to contend with. Simply lift the slow cooker pot out of the housing, fill it with hot soapy water and leave to soak for a while. Although it is tempting to pop the slow cooker pot and lid into the dishwasher, they do take up a lot of space, and check with your manual first, because not all are dishwasher-proof.


Allow the machine itself to cool down before cleaning. Turn it off at the controls and pull out the plug. Wipe the inside with a damp dishcloth, removing any stubborn marks with a little cream cleaner. The outside of the machine and the controls can be wiped with a dishcloth, then buffed up with a duster or, if it has a chrome-effect finish, sprayed with a little multi-surface cleaner and polished with a duster. Never immerse the machine in water to clean it. If you are storing the slow cooker in a cupboard, make sure it is completely cold before you put it away.
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BREAKFASTS & BRUNCHES





Breakfast Baked Tomatoes


Eggs en Cocotte with Salmon


Big Breakfast Bonanza


Easy Sausage & Beans


Baked Eggs with Toast Fingers


Brunch Poached Eggs & Haddock


Banana & Cinnamon Porridge


Oatmeal & Mixed Seed Granola


Vanilla Breakfast Prunes & Figs


Berry Compote with Syllabub Cream


Toffee Apple Pancakes


Pancakes with Fruit Compote










BREAKFAST BAKED TOMATOES ♥



Serves 4



Preparation time 10 minutes



Cooking temperature low



Cooking time 8–10 hours or overnight






500 g (1 lb) plum tomatoes, halved lengthways


leaves from 2–3 thyme sprigs



1 tablespoon balsamic vinegar




salt and pepper



chopped parsley, to garnish


4 slices of wholemeal bread, 40 g (1½ oz) each, to serve






Preheat the slow cooker if necessary. Arrange the tomatoes, cut sides up, in the slow cooker pot, packing them in tightly in a single layer. Sprinkle with the thyme, drizzle with the vinegar and season to taste. Cover and cook on low for 8–10 hours or overnight.





Toast the bread the next morning and place on 4 serving plates. Top with the tomatoes and a little of the juice and serve sprinkled with parsley.


 



FOR BALSAMIC TOMATOES WITH SPAGHETTI, follow the recipe for Baked Breakfast Tomatoes to cook the tomatoes, then chop them and mix with the cooking juices. Cook 200 g (7 oz) dried spaghetti in a large saucepan of lightly salted boiling water according to the packet instructions until just tender, then drain and toss with the tomatoes. Sprinkle each portion with 1 tablespoon freshly grated Parmesan cheese.
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EGGS EN COCOTTE WITH SALMON


Serves 4



Preparation time 10 minutes



Cooking temperature high



Cooking time 40–45 minutes






25 g (1 oz) butter



4 eggs



4 tablespoons double cream



2 teaspoons chopped chives



1 teaspoon chopped tarragon



200 g (7 oz) sliced smoked salmon




salt and pepper



4 lemon wedges, to garnish


4 slices of toast, halved diagonally, to serve






Preheat the slow cooker if necessary. Liberally butter the inside of 4 ramekins, each 150 ml (¼ pint), checking first that they will fit in the slow cooker pot.





Break an egg into each dish. Drizzle the cream over the eggs and sprinkle over the herbs and a little salt and pepper. Transfer the ramekins to the slow cooker pot and pour boiling water into the pot to come halfway up the sides of the ramekins.





Cover with the lid (there is no need to cover the dishes with foil) and cook on high for 40–45 minutes or until the egg whites are set and the yolks still slightly soft.





Lift the dishes carefully out of the slow cooker pot with a tea towel and transfer to plates with the smoked salmon. Garnish with the lemon wedges and serve with the triangles of toast.


 



FOR SPICED EGGS EN COCOTTE, break the eggs into buttered dishes and drizzle over each 1 tablespoon double cream, a few drops of Tabasco sauce and some salt and pepper. Sprinkle 3 teaspoons finely chopped coriander over the dishes and cook as for Eggs en Cocotte with Salmon. Serve with toast and thin slices of pastrami.
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BIG BREAKFAST BONANZA


Serves 4



Preparation time 20 minutes



Cooking temperature low



Cooking time 9–10 hours or overnight






1 tablespoon sunflower oil



12 herby chipolata sausages, about 400 g (13 oz) in total


1 onion, thinly sliced


500 g (1 lb) potatoes, cut into 2.5 cm (1 inch) chunks


375 g (12 oz) tomatoes, roughly chopped


125 g (4 oz) black pudding, skinned and cut into chunks


250 ml (8 fl oz) vegetable stock



2 tablespoons Worcestershire sauce



1 teaspoon English mustard



2–3 thyme sprigs, plus extra to garnish



salt and pepper






Preheat the slow cooker if necessary. Heat the oil in a frying pan, add the sausages and brown on one side, then turn and add the onion. Fry, turning the sausages and stirring the onions, until the sausages are browned but not cooked.





Add the potatoes, tomatoes and black pudding to the slow cooker pot. Lift the sausages and onion from the pan with a slotted spoon and transfer to the slow cooker pot. Pour off the excess fat, then add the stock, Worcestershire sauce and mustard. Tear the leaves from the thyme sprigs and add to the pan with some salt and pepper. Bring to the boil and pour over the sausages.





Press the potatoes down so that the liquid covers them. Cover with the lid and cook on low for 9–10 hours or overnight. Stir before serving and garnish with extra thyme leaves.


 



FOR A VEGETARIAN BIG BREAKFAST, fry 400 g (13 oz) meat-free sausages in the oil with the onion as for Big Breakfast Bonanza. Add the potatoes and tomatoes to the slow cooker pot with 125 g (4 oz) halved button mushrooms instead of the black pudding. Heat the stock with the mustard and thyme and add 1 tablespoon tomato purée instead of the Worcestershire sauce. Season with salt and pepper, then pour the mixture over the sausages in the slow cooker. Cover and cook as for Big Breakfast Bonanza.










EASY SAUSAGE & BEANS


Serves 4



Preparation time 15 minutes



Cooking temperature low



Cooking time 9–10 hours or overnight






1 tablespoon sunflower oil



1 onion, chopped


½ teaspoon smoked paprika



2 × 410 g (13½ oz) cans baked beans



2 teaspoons wholegrain mustard



2 tablespoons Worcestershire sauce



6 tablespoons vegetable stock



2 tomatoes, roughly chopped


½ red pepper, cored, deseeded and diced


350 g (11½ oz) frankfurters, chilled and thickly sliced



salt and pepper






Preheat the slow cooker if necessary. Heat the oil in a frying pan, add the onion and fry, stirring, for 5 minutes or until softened and just beginning to turn golden.





Stir in the paprika and cook for 1 minute, then mix in the beans, mustard, Worcestershire sauce and stock. Bring to the boil, then stir in the tomatoes, red pepper and a little salt and pepper.





Add the frankfurters to the slow cooker pot and tip the baked bean mixture over the top. Cover with the lid and cook on low for 9–10 hours or overnight.





Stir well, then spoon into shallow bowls and serve with hot buttered toast fingers, if liked.


 



FOR CHILLIED SAUSAGE & BEANS, fry the onion in the oil as for Easy Sausage & Beans, then add ½ teaspoon crushed dried red chillies, ¼ teaspoon cumin seeds, roughly crushed in a pestle and mortar, and a pinch of ground cinnamon with the smoked paprika. Omit the mustard and Worcestershire sauce, then continue as for Easy Sausage & Beans, adding the beans, stock, tomatoes, red pepper and frankfurters. Cook on low for 9–10 hours or overnight.










BAKED EGGS WITH TOAST FINGERS


Serves 4



Preparation time 15 minutes



Cooking temperature high



Cooking time 40–50 minutes






25 g (1 oz) butter



4 wafer-thin slices of honey roast ham, about 65 g (2½ oz) in total


4 teaspoons spicy tomato chutney



4 eggs



2 cherry tomatoes, halved


1 spring onion, finely sliced



salt and pepper



4 slices of buttered toast, cut into fingers, to serve





Preheat the slow cooker if necessary. Grease 4 heatproof dishes, each 150 ml (¼ pint), with a little of the butter, checking first that they will fit in the slow cooker pot, then press a slice of ham into each to line the base and sides, leaving a small overhang of ham above the dish.





Add 1 teaspoon of chutney to the base of each dish, then break an egg on top. Add a cherry tomato half to each, sprinkle with the spring onion and a little salt and pepper, then dot with the remaining butter.





Cover each dish with a square of foil and put them into the slow cooker pot. Pour boiling water into the pot to come halfway up the sides of the dishes. Cover with the lid and cook on high for 40–50 minutes or until the egg whites are set and the yolks still slightly soft.





Lift the dishes out of the slow cooker pot using a tea towel and remove the foil. Loosen between the ham and the edge of the dishes with a knife and turn out. Quickly turn the baked eggs the right way up and arrange each one on a plate with the hot buttered toast fingers.


 



FOR EGGS BENEDICT, butter 4 dishes as for Baked Eggs with Toast Fingers, then break an egg into each one, sprinkle with salt and pepper and the spring onion and dot with the remaining butter. Cover with foil and cook as for Baked Eggs with Toast Fingers. To serve, grill 8 back bacon rashers until golden. Spread 4 toasted, halved English breakfast muffins with butter, divide the bacon between the bottom halves and arrange on serving plates. Top with the baked eggs and remaining muffin halves and serve drizzled with 150 ml (¼ pint) warmed ready-made hollandaise sauce.
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BRUNCH POACHED EGGS & HADDOCK ♥



Serves 2



Preparation time 5 minutes



Cooking temperature high



Cooking time 1–1¼ hours






low-calorie cooking oil spray


2 eggs



1 teaspoon chopped chives, plus extra to garnish


2 smoked haddock steaks, 125 g (4 oz) each


450 ml (¾ pint) boiling water



125 g (4 oz) baby spinach




salt and pepper






Preheat the slow cooker if necessary. Spray the insides of 2 small ovenproof dishes or ramekins with a little low-calorie cooking oil spray, then break an egg into each. Sprinkle with a few chives and season to taste.





Place the egg dishes in the centre of the slow cooker pot, then arrange a fish steak on each side. Pour the measurement boiling water over the fish so that the water comes halfway up the sides of the dishes. Cover and cook on high for 1–1¼ hours until the eggs are done to your liking and the fish flakes easily when pressed in the centre with a small knife.





Rinse the spinach with a little water, drain and place in a microwave-proof dish. Cover and cook in a microwave on full power for 1 minute until just wilted. Divide between 2 serving plates, and top with the fish steaks. Loosen the eggs with a knife and turn out of their dishes on top of the fish. Sprinkle with extra chopped chives, season with salt and pepper and serve.


 



FOR BRUNCH POACHED EGGS WITH SALMON, follow the recipe for Brunch Poached Eggs & Haddock, using 2 wild salmon steaks, 100 g (3½ oz) each, instead of the smoked haddock. Arrange 2 sliced tomatoes on the serving plates, top with the cooked salmon and eggs and serve.
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BANANA & CINNAMON PORRIDGE


Serves 4



Preparation time 5 minutes



Cooking temperature low



Cooking time 1 or 2 hours






600 ml (1 pint) boiling water



300 ml (½ pint) UHT milk



150 g (5 oz) porridge oats



2 bananas



4 tablespoons light or dark muscovado sugar



¼ teaspoon ground cinnamon







Preheat the slow cooker if necessary. Pour the measurement boiling water and milk into the slow cooker pot, then stir in the oats.





Cover with the lid and cook on low for 1 hour for ‘runny’ porridge or 2 hours for ‘thick’ porridge.





Spoon into bowls, then slice the bananas and divide between the bowls. Mix together the sugar and cinnamon and sprinkle over the top.


 



FOR HOT SPICED MUESLI, follow the recipe as for Banana & Cinnamon Porridge, adding 175 g (6 oz) Swiss-style muesli. When cooked, stir in ¼ teaspoon ground cinnamon and top with 100 g (3½ oz) diced ready-to-eat dried apricots. Drizzle over 2 tablespoons clear honey before serving.
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OATMEAL & MIXED SEED GRANOLA ♥



Serves 4



Preparation time 10 minutes



Cooking temperature high



Cooking time 2½–3 hours






125 g (4 oz) medium oatmeal



50 g (2 oz) jumbo porridge oats



25 g (1 oz) pumpkin seeds



25 g (1 oz) sunflower seeds



15 g (½ oz) golden linseeds



¼ teaspoon ground cinnamon



1 tablespoon olive oil



3 tablespoons date syrup



juice of ½ orange



25 g (1 oz) dried goji berries






TO SERVE


600 ml (1 pint) skimmed milk



sliced banana



sliced strawberries



raspberries






Preheat the slow cooker if necessary. Place the oatmeal, porridge oats and seeds in the slow cooker pot and stir well. Add the cinnamon, olive oil, date syrup and orange juice and mix again until thoroughly combined. Cover and cook on high for 1½–2 hours, stirring once or twice with a fork to break the mixture into clumps.





Remove the lid and cook for 1 hour more until the granola is crisp. Break up once more with a fork, add the goji berries, then leave to cool. Store in an airtight jar in the refrigerator until ready to serve.





Serve in bowls, topped with the skimmed milk and fruit.


 



FOR HONEYED OATMEAL & FRUIT GRANOLA, follow the recipe for Oatmeal & Mixed Seed Granola, omitting the pumpkin seeds and using 3 tablespoons clear honey instead of the date syrup. Add 25 g (1 oz) dried cranberries and 25 g (1 oz) dried cherries instead of the goji berries and serve as for Oatmeal & Mixed Seed Granola.
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VANILLA BREAKFAST PRUNES & FIGS


Serves 4



Preparation time 5 minutes



Cooking temperature low



Cooking time 8–10 hours or overnight






1 English breakfast teabag



600 ml (1 pint) boiling water



150 g (5 oz) ready-to-eat pitted prunes



150 g (5 oz) dried figs



75 g (3 oz) caster sugar



1 teaspoon vanilla extract



pared rind of ½ orange






TO SERVE


natural yogurt


muesli






Preheat the slow cooker if necessary. Put the teabag into a jug or teapot, add the measurement boiling water and leave to brew for 2–3 minutes. Remove the teabag and pour the tea into the slow cooker pot.





Add the whole prunes and figs, the sugar and vanilla extract to the hot tea, sprinkle with the orange rind and mix together. Cover with the lid and cook on low for 8–10 hours or overnight.





Serve hot with spoonfuls of natural yogurt and a sprinkling of muesli.


 



FOR BREAKFAST APRICOTS IN ORANGE, put 300 g (10 oz) ready-to-eat dried apricots, 50 g (2 oz) caster sugar, 300 ml (½ pint) boiling water and 150 ml (¼ pint) orange juice in the slow cooker. Cover and cook as for Vanilla Breakfast Prunes & Figs.
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BERRY COMPOTE WITH SYLLABUB CREAM


Serves 4



Preparation time 20 minutes, plus cooling



Cooking temperature low



Cooking time 1½–2 hours






500 g (1 lb) strawberries, hulled and halved or quartered if large


200 g (7 oz) blueberries



grated rind and juice of 1 lemon



3 tablespoons caster sugar



3 tablespoons water




lemon rind curls or small herb or pansy flowers, to decorate





SYLLABUB CREAM


150 ml (¼ pint) double cream



2 tablespoons caster sugar



grated rind of ½ lemon



2 tablespoons dry white wine







Preheat the slow cooker if necessary. Put the strawberries, blueberries, lemon rind and juice, sugar and measurement water into the slow cooker pot. Cover with the lid and cook on low for 1½–2 hours or until the fruit is tender but still holds its shape.





Lift the pot out of the housing using oven gloves and leave the compote to cool. Just before serving, make the syllabub cream. Pour the cream into a bowl, add the sugar and lemon rind and whisk until it forms soft swirls. Add the white wine and whisk for a further 1–2 minutes or until thick again.





Spoon the fruit into tall champagne-style glasses and top with spoonfuls of the syllabub cream. Decorate with lemon rind curls or small herb or pansy flowers and serve immediately.


 



FOR PEACH COMPOTE WITH VANILLA, halve and stone 6 firm, ripe peaches, then add to the slow cooker pot with 75 g (3 oz) caster sugar, 150 ml (¼ pint) Marsala or sweet sherry, 150 ml (¼ pint) water and a slit vanilla pod. Cover and cook as for Berry Compote with Syllabub Cream. Transfer the peaches to a serving dish. Scrape the seeds from the vanilla pod and add to the syrup, then discard the pod. Mix 2 teaspoons cornflour with a little cold water to make a smooth paste, stir into the syrup in the slow cooker pot, replace the lid and cook on high for 15 minutes. Stir well, then pour over the peaches. Sprinkle with 125 g (4 oz) raspberries and leave to cool. Serve with spoonfuls of crème fraîche.
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TOFFEE APPLE PANCAKES


Serves 4–6



Preparation time 10 minutes



Cooking temperature high



Cooking time 1–1½ hours






50 g (2 oz) butter



75 g (3 oz) light muscovado sugar



2 tablespoons golden syrup



4 dessert apples, cored and each cut into 8 slices


juice of 1 lemon



375 g (12 oz) pack or 6 ready-made pancakes




vanilla ice cream, to serve






Preheat the slow cooker if necessary. Heat the butter, sugar and syrup in a saucepan or in a microwave-proof bowl in the microwave until the butter has just melted.





Add the apples and lemon juice to the slow cooker pot and toss together. Stir the butter mixture and pour it over the apples. Cover with the lid and cook on high for 1–1½ hours or until the apples are tender but still holding their shape.





Heat the pancakes in a frying pan or the microwave according to the pack instructions. Fold in half and arrange on serving plates. Stir the apple mixture, then spoon it on to the pancakes. Top with scoops of vanilla ice cream.


 



FOR TOFFEE BANANA PANCAKES, make up the recipe as for Toffee Apple Pancakes, replacing the apples with 6 small, thickly sliced bananas and adding 150 ml (¼ pint) boiling water. When ready to serve, reheat 6 pancakes, spread with 3 tablespoons chocolate and hazelnut spread, then top with the bananas and ice cream.
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PANCAKES WITH FRUIT COMPOTE ♥



Serves 4



Preparation time 15 minutes



Cooking temperature high and low



Cooking time 2–2½ hours






300 g (10 oz) ripe red plums, halved, stoned and diced


1 dessert apple, quartered, cored and diced


150 g (5 oz) blackberries



¼ teaspoon ground cinnamon, plus extra to decorate


1 tablespoon granular sweetener



3 tablespoons water



150 g (5 oz) fromage frais, to serve





PANCAKES


75 g (3 oz) plain flour



1 egg and 1 egg yolk



200 ml (7 fl oz) skimmed milk




sunflower or vegetable oil, for oiling






Preheat the slow cooker if necessary. Place all the compote ingredients in the slow cooker pot, stir well, cover and cook on high for 2–2½ hours until the fruits have softened.
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