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INTRODUCTION



Slow cooking is in vogue. Tender and succulent joints of meat and the rich, subtle flavours of slow-cooked dishes are again in favour. An appetising prospect, certainly, but how can you achieve these results in your own kitchen? With busy modern lifestyles, most of us just cannot manage to have food roasting, braising or simmering all day long in the oven or on the hob. The solution to this conundrum is your slow cooker. This economical and versatile machine can be trusted to produce wonderful, traditional and innovative meals, ready just when you want them, while you go out and about doing other things.


Using fresh and store-cupboard ingredients, lots of exciting spices and aromatic herbs, our fully-tested and foolproof recipes are designed to obtain the maximum benefit from your slow cooker. Starting with our lazy breakfasts, there are ideas for dishes throughout the day and for every day: high days and holidays, weekdays and weekends alike. There are small-scale meals for one or two, and dishes for large parties, family or friends. Plenty of serving suggestions and hints and tips accompany the recipes.


You can travel the world with your slow cooker. After all, slow cooking is the time-honoured foundation to many of the finest global cuisines. You can create surprises too. Just look at our section on cakes. And you can slow-cook rice, pasta and grains as well. When you do have all day to prepare for a large gathering, and your oven and hob are fully utilised, your slow cooker can add significantly to your capacity for catering on a grand scale. And don’t forget how energy saving your slow cooker is, when compared with the cost of producing equally sumptuous fare by conventional means.


By bringing slow cooking up to date and combining the traditional and contemporary, we can all have the dishes we most want to eat, dishes for where and who we are.





QUICK-CHECK RECIPE INDEX



1 hour


Chocolate & Rum Fondue, page 164, + 30 minutes


Hot Cracked Wheat & Ham Salad, page 132, + 15 minutes


Rice with Smoked Haddock, page 24, + 30 minutes


1–1½ hours


Brown Rice with Leeks, Bacon & Cheese, page 126


Warm Figs with Orange, Honey & Walnuts, page 23


1–2 hours


Mushroom & Parmesan Rice, page 124


Warm Millet Salad, page 134


1–3 hours


Bagna Cauda, page 80


Two-Cheese Fondue with Crispy Bacon, page 70


1½–2½ hours


Chocolate & Lime Pancakes, page 20


Courgette & Mushroom Frittata, page 26


Devilled Frankfurters, Gammon & Smoked Sausage, page 28


Extra Chocolaty Chocolate Cake, page 174, + 15 minutes


Seafood in a Wine & Herb Soup, page 84


Sticky Pineapple & Cinnamon Cake, page 182


2–3 hours


Brioche, Banana & Cranberry Pudding, page 156


Egg Custard with Lime & Maple Syrup, page 171


Salmon & Prawns with Vermouth, page 86


Spanish-Style Rice with Chicken, Mussels & Prawns, page 78


Trout & Fennel Pasta, page 121


2–4 hours


Duck with Pomegranate Juice, page 90, + 15 minutes


Greengages with Coconut, page 172


Marrow with Bulgur Wheat, Pepper & Ginger Stuffing, page 112


Pecan-Filled Apples, page 154


Peppers with Spiced Cheese Stuffing, page 88


Plums & Berry Crumble, page 155


2½–3 hours


Chilli Chocolate Sauce, page 194, + 30 minutes


Lemon Drizzle Polenta Cake, page 184


2½–3½ hours


Creamy Squash & Sweet Potato Casserole, page 114, + 30 minutes


Lamb Couscous, page 128


Squash & Raisin Pudding, page 162


Tropical Fruit Pudding, page 160


3–4 hours


Cardamom & Ginger Cake with Sesame & Pine Nuts, page 178


Chilli Brown Rice with Prawns & Seeds, page 125


Chocolate Cake with a Nut Topping, page 176


Citrus Curd, page 192


Sticky Oat, Orange & Walnut Cake, page 180


3–4½ hours


Chocolate Ginger Pudding, page 158


3–5 hours


Chicken Dhal, page 146


Chilli Beef & Chorizo, page 147


Chinese Pork with Cashews, page 150


Mild Lamb Curry with Coconut, page 152


Oriental Chicken with Egg Noodles, page 122, + 10 minutes


Plum Pudding, page 168, + 45 minutes


Spiced Beetroots & Red Cabbage with Tofu, page 104, + 15–20 minutes


3½–4½ hours


Sticky Butterscotch Pudding, page 166


4–6 hours


Aubergines, Potatoes & Carrots with Lemon Myrtle, page 117


Barley Pilaff with Lamb & Mushrooms, page 130, + 1–1½ hours


Beef & Pork Meat Loaf, page 54


Biryani, page 138


Chicken & Prawns, page 68


Chilli Chicken Bowl, page 144, + 10–15 minutes


Chocolate Rice Pudding, page 170


Date & Apricot Relish, page 188


Game Terrine, page 76


“Hunter’s” Chicken, page 50


Lamb Chops on Caramelised Squash, page 92


Lamb Meatballs in Tomato Sauce, page 60


Mustard Chicken with Whisky & Wild Mushrooms, page 98


Pheasant in Orange & Apple Sauce, page 96


Quorn Cassoulet, page 108, + 1 hour


Red Pepper Chutney, page 191


Slow-Cooked Gammon, page 66


Thai Green Chicken & Vegetable Curry, page 142


5–7 hours


Green Lentil & Apple Soup, page 44, + 30 minutes


Vegetable Chilli with Pan-Fried Tofu, page 106


5–8 hours


Apple, Plum & Walnut Chutney, page 190


Pasta, Mushroom & Bean Medley, page 120, + 30 minutes


Sweet & Sour Pork, page 64


6–8 hours


Chicken Chowder, page 36


Chilli Venison with Chocolate, page 81


Curried Turkey & Sweet Potato Layer, page 52


Fennel & Red Pepper Soup with Tamarind & Mint, page 43


Flageolet & Black-Eyed Beans with Pistou, page 100


Lentils, Root Vegetables, Star Anise & Lemon, page 116


Potato, Leek & Smoked Ham Soup with Olives, page 42


Root Vegetables & Red Beans in Spiced Coconut Sauce, page 102


Spiced Lamb with Apricots, page 148


Spiced Leg of Pork Cooked in Cider, page 72


Stuffed Shoulder of Lamb with Onion & Courgette Sauce, page 74


Thai Curry Soup with Pork, Chilli & Lemon Grass, page 40


Tomato, Basil & Rice Soup, page 32, + 20–30 minutes


6–9 hours


Leg of Lamb with Red Wine & Lentils, page 58


6–10 hours


Breakfast Fruit, page 19


7–10 hours


Borlotti Bean Soup with Spicy Sausage, page 38


Sweet Potato & Chickpea Soup, page 34


Weekend Porridge, page 18


8–10 hours


Autumn Fruit Spread, page 189, + 5–8 hours


Beef with Red Wine, Garlic & Thyme, page 56


Chickpeas with Cumin, Green Chillies & Parsley, page 140


Honeyed Chicken, page 48


Hot Muesli with Cranberries & Blueberries, page 22


Lancashire Lamb Shanks, page 94


Minestrone Stew, page 110


Tarka Dhal, page 136


Traditional Baked Beans with Pork, page 62
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HINTS & TIPS



This section is all about how to get the best from your slow cooker and from our recipes


•   Just like most kitchen appliances, slow cookers are likely to vary from model to model. Always be guided by your manufacturer’s instructions. In particular, check their recommendation for the minimum and maximum quantity of food, and preheating.


•   You will need to get a feel of the cooking times too – when you first try out recipes in this book, compare the cooking times with similar ones in your manufacturer’s instruction book. You may find you need to adjust our timings slightly to suit your slow cooker. If your slow cooker has only one setting (i.e. it cannot be switched to High, Medium or Low) you may need to shorten cooking times in this book by between 30 minutes and one hour.


•   The cooking time on High is generally just under half that on Low. To shorten the cooking time of a recipe cooked on Low (perhaps on a day when you arrive home early and want to speed things up), switch the slow cooker to High setting and halve the remaining time.


•   When adapting conventional recipes for the slow cooker, reduce the quantity of liquid by about half and use these cooking times as an approximate guide:


 






	Conventional


	In the Slow Cooker







	Low


	High


	Auto







	½ hour


	6–8 hours


	3–4 hours


	5–7 hours







	½–1 hour


	8–10 hours


	5–6 hours


	6–8 hours







	1–3 hours


	10–12 hours


	7–8 hours


	8–10 hours








•   To encourage even cooking of ingredients, cut them into even-size pieces.


•   Remember – meat cooks more quickly than vegetables, so cut it into small dice or thin slices.


•   Always thaw frozen foods before putting them in the slow cooker.


•   Browning meat and vegetables on the hob before adding them to the slow cooker will usually give a better colour and flavour to soups, stews and casseroles.


•   Dried beans and whole peas (and some whole lentils) often need an overnight soak in plenty of cold water before boiling rapidly for 10 minutes, draining and adding to the slow cooker. Red kidney beans must always be boiled rapidly for 10 minutes. Always check the packet instructions.


•   Rice? Easy-cook varieties usually produce the best results.


•   Season only sparingly until the dish is cooked – flavours tend to concentrate in the slow cooker and you may find you need less salt, for example, than normal.


•   Some quick-cooking ingredients are best added towards the end of cooking, such as rice, pasta and grains, and vegetables that you want to stay crisp or retain their bright colour. Others, like cream or milk, are likely to separate if added more than 30 minutes before the end of cooking.


•   By all means lift the lid to check or stir occasionally. Each time you do, remember to add about 15 minutes to the cooking time to compensate for the loss of heat.


The Recipes


•   For convenience, the ingredients are listed in the order in which they are used. Though they are given in imperial as well as metric, you will find the metric measurements easier to use.


•   Most of the recipes can be doubled to make extra servings.


•   Sometimes you may want to cook a small quantity of food in a large slow cooker. Simply follow the method in the recipe and transfer the prepared ingredients to an ovenproof dish that will fit comfortably inside the slow cooker. Cover the dish securely with foil and add boiling water to come half-way up its sides. Cover the slow cooker with the lid and cook as normal.


•   The recipes include basic store cupboard ingredients, including the occasional stock cube and, our favourite, vegetable bouillon powder. Because it’s granular, you can spoon out as little as you like.


•   All spoon measures are level unless otherwise stated.


•   One or two recipes may contain partly cooked eggs – please remember that it is advisable to avoid eating these if you are pregnant, elderly, very young or sick.


•   Sometimes we use a stick blender for whizzing soups into chunky or smooth blends (alternatively you could use a food processor).


•   Some recipes contain fresh chillies. Do take care when preparing them and remember to wash your hands thoroughly afterwards. Better still, wear rubber gloves while handling them.


•   We usually suggest preheating the slow cooker before using, but do check with your manufacturer’s instructions to see if this is strictly necessary for your model.
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LAZY BREAKFASTS



Is this your morning to relax and take it easy? After a busy working week or a late night entertaining, with guests staying over, breakfast needs to be there when you want it and hassle-free. Your slow cooker gives you this freedom and flexibility, and the food, when cooked, will stay hot.


About half of the recipes in this section can be left to cook overnight and will be ready when you are for breakfast. The rest can be started in the morning and are ideal for a late breakfast going on brunch. So there will be time for you, your family and your guests to read the newspapers, take the dog for a walk or even go to the gym.


For feeding large numbers, some of these recipes can easily be doubled in quantity.






Weekend Porridge



This porridge, with whole oats, lightly spiced, and with added fruit and seeds, is lovely on a cold winter morning. To make it plain, simply omit the spices, fruit and seeds.


Serves 6–8


LOW 7–10 hours


175g/6 oz large rolled oats


1 tsp mixed spice


4 tbsp raisins


2 tbsp seeds, such as sunflower and pumpkin, plus extra for serving


Clear honey, soft brown sugar or demerara sugar, to serve


Milk or single cream, to serve


1. Preheat the slow cooker on High while you prepare the ingredients. Put the kettle on to boil.


2. Put the oats into the slow cooker and add the mixed spice, raisins and seeds. Pour over 1.3 litres/2¼ pints hot water (from the kettle) and stir well.


3. Cover with the lid and cook on Low for 7–10 hours, by which time the oats should be very tender and the porridge will have thickened. Stir well.


4. Ladle into bowls and drizzle with clear honey or sprinkle with brown or demerara sugar and a little milk or cream spooned over the top of each serving. Sprinkle with extra seeds if wished.






Breakfast Fruit



We prefer to cook the fruit one day and chill it overnight, ready for spooning over hot porridge (see previous page) the next morning. If preferred, it can of course be eaten warm from the slow cooker. We like it for dessert too, with thick yogurt or vanilla ice cream.


Serves 8


LOW 6–10 hours


500g/1 lb 2 oz mixed dried fruit, such as apples, apricots, figs, peaches and prunes


Small handful of raisins or sultanas


3 whole cloves or a good pinch of dried ground cloves


1 cinnamon stick


300ml/½ pint orange juice


3 tbsp thin-cut orange marmalade


½ lemon


1. Put all the dried fruit into the slow cooker and add the cloves and cinnamon stick. Stir in the orange juice, marmalade and 1 litre/1¾ pints cold water. Make sure the fruit is pushed down under the surface of the liquid (apple rings tend to float so you may need to put them at the bottom and weigh them down with other fruit).


2. Cut the lemon into thin slices and float them on top of the liquid.


3. Cover with the lid and cook on Low for 6–10 hours.


4. Stir gently before serving.






Chocolate & Lime Pancakes



Wickedly tempting, definitely not for a day when you are counting calories. Basic pancakes can be made ahead; they also freeze well, but can now be found in many stores. Wonderful with maple syrup for brunch, or cut into small portions and serve with scoops of vanilla ice cream or even custard for dinner.


Serves 6–8


HIGH 1½–2½ hours


Butter, for greasing


1 lime


8 tbsp nutty chocolate spread


200g/7 oz light cream cheese


6 ready-made pancakes


Maple syrup, to serve


1. Preheat the slow cooker on High while you prepare the ingredients.


2. Lightly grease and line the base of a deep 18cm/7 inch ovenproof dish with non-stick baking paper. (Check the dish fits inside your slow cooker.) Lightly grease another disc of non-stick baking paper for the top. Put the kettle on to boil.


3. Finely grate the rind from half the lime. Cut the lime in half and squeeze out the juice (about 2 tbsp).


4. Spoon the nutty chocolate spread into a bowl and stir in the cream cheese, lime rind and juice.


5. Spread some of the chocolate filling over five of the pancakes, taking it almost to the edges. Layer the topped pancakes in the prepared dish; the edges will curl a little up the sides of the dish. Top with the remaining pancake and gently press the paper disc on top, buttered side down.


6. Cover the dish tightly with foil and put into the slow cooker. Pour in sufficient hot water to come half-way up the sides of the dish. Cover with the lid and cook on High for 1½–2½ hours until hot.


7. Lift out of the slow cooker, remove the foil and paper disc and loosen the edges with a knife. Turn onto a warm plate, cut into wedges and pour over maple syrup.
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