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Notes

Standard level spoon measures are used in all recipes:

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

Both metric and imperial measurements are given for the recipes. Use one set of measures only, not a mixture of both.

Medium eggs have been used throughout.

Fresh herbs should be used unless otherwise stated.

A few recipes contain nuts and nut derivatives. Anyone with a known nut allergy must avoid these.

This book contains some dishes made with raw or lightly cooked eggs. It is prudent for more vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young children to avoid raw or lightly cooked eggs.

Read your slow cooker manual before you begin and preheat the slow cooker if required according to the manufacturer’s instructions. Because slow cookers vary slightly from manufacturer to manufacturer, check recipe timings with the manufacturer’s directions for a recipe using the same ingredients.

All recipes for this book were tested in oval-shaped slow cookers with a working capacity of 2.5 litres (4 pints), total capacity of 3.5 litres (6 pints) using metric measurements. Where the slow cooker recipe is finished off under the grill, remove the pot from the machine housing using oven gloves.
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introduction



      
      introduction

      It might seem a contradiction in terms but if you are short of time and cash a slow cooker could be the answer. Grabbing a
         cook-chill meal from the supermarket as you struggle to get home is not relaxing or cheap, especially when feeding a family.
         Adjusting the way you cook may solve the problem – trying to fit everything in at the end of the day when everyone is tired
         is not always the best solution.
      

      Making supper first thing may sound odd, but why not come back and get supper on after dropping the kids at school in the
         morning or add things to the slow cooker pot before you even get dressed in your smart work clothes? Then, when you walk in
         the door later in the day, what could be more welcoming than the lovely aroma of supper ready and waiting. Or, if you feel
         you wouldn’t be organized enough for this, get the slow cooker bubbling away on a Saturday morning so that you are free to
         do all those things you want to – enjoy time with the family, get on with a DIY or gardening project, or spend a few hours
         at the gym.
      

[image: image]

Throughout this book there are recipes for all kind of occasions – from food to share with friends to everyday basics, warming
         soups for lunch to cheap, filling end-of-the-month suppers. While everyone knows that a slow cooker is great for cooking meaty
         casseroles, there are also light, fresh-tasting fish dishes or great recipes for those who would rather have a veggie option
         and even puddings, too, for those days when you need spoiling. There are recipes for hot punches and preserves -- perhaps
         not the kind of slow cooker recipes that automatically spring to mind.
      

      choosing a slow cooker

      Slow cookers come in a range of sizes and shapes but the most versatile must be the mid-sized, oval-shaped slow cooker – it
         is large enough to pot roast a chicken or half shoulder of lamb, to make a meaty casserole or chilli for four, a soup for
         six or a steamed pud, or four individual puds, for a weekend treat. When shopping, look for one that has a total capacity
         of 3.5 litres (6 pints) and a working capacity of 2.5 litres (4 pints). All the recipes in this book have been tested in a
         slow cooker this size, but if you choose to buy a bigger or smaller cooker, simply halve the ingredients or add half as much again where appropriate.
      

[image: image]

It is easy to get carried away and buy a large slow cooker on special offer. These may seem good value, but a slow cooker
         really needs to be half-full with food to work well, so if there are only four in your family do you really want to be cooking
         casseroles for six each time you use your slow cooker?
      

      Recipes cooked in a pudding basin, individual dishes or a soufflé-style dish can be cooked in the larger slow cooker in just
         the same way as the mid-sized slow cooker – there will just be more room for water around the dishes.
      

      If you are a couple rather than a family you may prefer to buy the mid-sized slow cooker and freeze the extra two portions
         for another night. Also look out for the smaller two-portion-sized slow cookers with a maximum capacity of 1.5 litres (2½
         pints) and a working capacity of 1 litre (1¾ pints).
      

      Some of the more expensive models have slow cooker pots that can also be used on the hob to fry foods first, but if you already
         have a good frying pan this is not an essential requirement.
      

      Choose a slow cooker with high and low settings and an indicator light so that you can see at a glance if the slow cooker
         is on before you leave the house. Nothing is more frustrating than coming home to find you forgot to turn the slow cooker
         on after all! Check the lid of the slow cooker, too, when buying – the best models have a lid without a steam vent.
      

      what can I cook in it?

      A slow cooker is surprisingly versatile. It is well known that it cooks savoury casseroles well, but it is also great for
         steamed puds. Unlike simmering a basin in a steamer, where you need to regularly check the water levels in the bottom of the
         pan, a slow cooker is very unlikely to boil dry, so you can put the pudding on to cook and then practically forget about it.
         If cooking a large Sunday lunch or a big Christmas dinner it also means that you can free up an extra ring on the hob, which
         can be invaluable. As with all slow cooker recipes, if you get a little delayed the pudding will not spoil. However old fashioned
         steamed puddings may be, they are very often made with store-cupboard ingredients meaning one can be rustled up without a
         special shopping trip or at great expense.
      

      For something a little lighter, try a warm chocolate mousse pud or delicate baked custard, crème brûlée or crème caramel pudding,
         even a baked cheesecake. Baked apples are very successful, as are fresh and fruity compotes, which are delicious with yogurt
         or ice cream.
      

      Using the slow cooker as a water bath also means that you can bake savoury dishes, too, such as a baked egg tortilla or frittata.
         Pâtés and terrines can also be made, while slow-cooked duck rillettes – a French version of potted meat – are particularly
         successful, cooked directly in the slow cooker pot.
      

      Although meaty casseroles are great, fish recipes also work very well. The gentle heat means that the fish stays moist and
         doesn’t break into pieces during cooking. Try mackerel, trout, a large piece of salmon or individual portions. Shellfish can
         be added, but do so at the end of cooking and make sure that prawns, squid or mussels are thoroughly defrosted if frozen.
         Cook on high for the last 20–30 minutes of cooking. Seafood is delicious added to garlicky tomato sauce for an easy pasta
         topper.
      

      Rice-based dishes can be slow cooked, although for best results use easy-cook rice that has been partially cooked first so
         it is less starchy and so less sticky. If using basmati rice, rinse it in plenty of cold water to remove some of the starch
         before cooking. When cooking rice, 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) water for the same quantity of risotto rice. When making a risotto in the slow cooker, add the hot stock
         all in one go and adjust with a little extra hot stock at the end if needed. For rice pudding, make with risotto rice, too,
         as it cooks more quickly than traditional round-grain white pudding rice.
      

      For those who would rather eat less meat or no meat at all, suppers can be based around lentils, pearl barley and canned pulses,
         which can be added straight to the slow cooker. Dried pulses, beans and split peas need soaking in cold water overnight, then
         boiling rapidly in water for 10 minutes before draining and cooking in the slow cooker.
      

slow cooker basics

      [image: image] Some slow cookers require preheating, others do not; always check the manufacturer’s instructions before you begin.

      [image: image] If cooking food in a basin, individual dishes or a soufflé-style dish, make sure these will fit in your slow cooker pot
         before you begin making the recipe.
      

      [image: image] Foods cooked in a slow cooker must contain liquid; to ensure even cooking press meat, fish or vegetables below the surface of the liquid.
      

      [image: image] Foods will not brown in a slow cooker, so fry foods before they go in or brown the top by transferring the slow cooker pot
         from its housing to the grill just before serving. Alternatively use a cook’s blow torch.
      

      [image: image] The smaller the pieces of food, the quicker they will cook.

      [image: image] Food at the bottom of the slow cooker pot will cook more quickly so put root vegetables into the pot first.

      [image: image] Don’t worry if you get delayed, the food will be fine for an extra hour or so.
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      do I have to cook things first?

      No – meat, fish, vegetables and lentils and grains that don’t require soaking first can be put straight into the slow cooker
         pot but crucially they must then be covered with hot stock or liquid. This saves time and saves you standing over the cooker
         in your smart work suit before rushing out in the morning. Prepare as much of the recipe as you can the night before – chop
         or slice onions, cube meat, mix flavourings together and then cover and chill in the refrigerator. However, don’t be tempted
         to part-fry meat the night before and then add cold to the slow cooker the day after.
      

      Pour stock or sauce ingredients into a saucepan and bring to the boil on the hob or microwave in a jug, then pour into the
         slow cooker and cover and cook. Allow an extra hour or two on to the recipe to make sure that the meat is really tender.
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Although not essential, if you have the time, fry the meat first for the best flavour and colour, just as you would if preparing
         a dish to go into the oven.
      

      how full should the pot be?

      A slow cooker is really like a large insulated saucepan and although it must never be used without liquid the amount needed
         is less than when you are simmering a pan on the hob as there is no danger that a slow cooker will boil dry. As the stew or
         casserole heats up, the liquid turns to steam, which condenses on the lid and falls back into the pot.
      

      Aim to fill the slow cooker pot between half and three-quarters full. Joints of meat should fill the pot no more than two-thirds
         full. If using a pudding basin allow 1 cm (½ inch) at the narrowest point in an oval pot or 2 cm (¾ inch) in a round one and
         then pour hot water into the gap between the basin and the pot so that it comes halfway up the sides. If you are making soup
         the pot can be a little fuller, but make sure the liquid level is no higher than 2.5 cm (1 inch) from the top.
      

[image: image]

what setting is best?
      

      Most slow cookers come with two settings – high and low – while others may also have an auto setting or medium or warm setting
         for greater flexibility. In general, the high setting will take half the time of the low setting. Both settings will reach
         just below 100°C (212°F), or boiling point, during cooking, but when set to high the temperature is reached more quickly.
      

      An auto setting is not vital but it is helpful if you plan to add meat without frying it first as it will automatically start
         the slow cooker on high, then reduce to low by means of a thermostat. If your slow cooker doesn’t have this then set to high
         for 30 minutes and then reduce to low manually.
      

      Increasing the temperature from low to high at the end of cooking can also be useful if you want to thicken the casserole
         with cornflour, add green vegetables, shellfish or dumplings. The warm setting can be used after the cooking time is finished
         so is ideal for those who want to serve supper in two sittings.
      

      how do you work out timings?

      [image: image] Most casserole-style dishes made with diced meat, minced meat or chicken leg joints are cooked on low for 8–10 hours.

      [image: image] Larger items such as joints of meat, pot roasts, turkey drumsticks, lamb shanks and meaty terrines are cooked on high for
         5–7 hours.
      

      [image: image] Soups are cooked on low for 6–8 hours.

      [image: image] Egg-style tortillas and frittatas are cooked on low for 2–2½ hours, individual baked eggs on high for 40–50 minutes.

      [image: image] Baked fish is cooked on low for 1½–2 hours, fish pie on low for 2–3 hours, fish terrine on high for 3–4 hours.

      [image: image] Rice dishes are cooked on low for 1¾–2 hours.

      [image: image] Large steamed puds are cooked on high for 4–5 hours, individual ones on high for 2–3 hours.

      adjusting the cooking time

      If you want to slow down or speed up the timings for diced meat or vegetable casseroles, 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 hours
            
         

         
         
            
            	10–12 hours
            
            	8–10 hours
            
            	7–8 hours
            
         

         
         
         
      

      These timings were taken from the Morphy Richards slow cooker instruction handbook. Do not change timings or settings for
         fish, whole joints or dairy dishes in recipes.
      

      there seems to be a lot of water around the lid, is this ok?

      Yes perfectly – as the slow cooker comes up to temperature the steam condenses and forms a seal around the lid. Every time
         you lift the lid you break the seal and add an extra 20 minutes to the cooking time. Resist the temptation to lift the lid
         more than is absolutely necessary. It takes the slow cooker 1 hour to come up to a safe and optimal temperature.
      

      how will I know if the food is ready and cooked through?

      This is particularly crucial when cooking meat and fish, but especially when cooking joints. Test as you would if cooking
         in a conventional oven by inserting a knife into the centre, or through the thickest part of the leg into the breast if testing
         a whole chicken. The juices that run out should be clear with no hint of pink and the tip of the knife should feel hot. The
         knife will also slide into meat easily if tender. For smaller chunks or cubes of meat, take a piece out, cut in half and if
         done, taste for tenderness. Diced casseroled beef will take considerably longer to cook if it is not fried first.
      

[image: image]

When testing chicken or duck portions or lamb shanks, the meat will begin to shrink away from the bone when tender; as with
         the larger joints, press a knife into the thickest part of the joint.
      

      For extra piece of mind a digital meat probe can be a fail-safe way to check as it will tell you exactly the internal temperature
         of the meat; it can also be used when roasting meat in a traditional oven and some types can be used when making jam, boiling
         sugar or deep-frying on the hob.
      

      Fish should break easily into even-coloured flakes when pressed in the centre with a knife.

      can I use my own recipes?

      Of course – to get an idea of timings and amounts that will fit in your slow cooker pot, look up a recipe in the following
         pages with the same main ingredient and use the amount of liquid suggested in that recipe as a starting point. As a slow cooker
         uses such gentle heat you will find that you do not need quite the same amount of liquid as you would if making a stove-top stew as there is no danger of a slow cooker drying out.
      

      Nearly all meaty or vegetable stews, casseroles, slow cook curries or chilli can be cooked successfully in the slow cooker;
         so too can steamed puddings, custards and terrines.
      

      Root vegetables take a surprisingly long time to cook and can take longer to cook than diced beef, especially if the beef
         has been fried off first. The secret is to cut the vegetables the same size or a little smaller than the meat so that it will
         all be cooked at the same time, and, if using a mix of different root veggies, to cut them all to a similar size so that they
         will all be ready at the same time. As the heating elements are in the base and around the sides of the slow cooker, put the
         vegetables into the slow cooker pot where it will be hottest.
      

[image: image]

If using a high proportion of fresh tomatoes mixed with stock, reduce the liquid level by one-third or even half, as the tomatoes
         will give off a lot of juice as they cook down.
      

      If using the slow cooker to steam puddings or to use as a water bath for baked custards or terrines, check that the dish you
         are going to use will fit into the slow cooker before you begin. You may not be able to fit four standard-sized ramekin dishes
         into every type of slow cooker, but generally individual dishes that have slightly sloping sides will fit in fine; look out
         for individual 200 ml (7 fl oz) metal pudding moulds in your local cook shop or try with heatproof tea cups or mugs.
      

      short of time?

      Cheat – use a few short cuts such as ready-made cans or jars of sauce – even a can of tomato, chicken or spiced soup can be
         used as a speedy cook-in-sauce poured over some fried onions, fried chicken pieces or sausages. If you are really short of
         time then don’t fry the meat first – this works best with diced lamb or boneless chicken thighs or ready-made meatballs. Make
         sure to bring the liquid up to the boil in a saucepan on the hob or in a jug in the microwave before adding. Add everything
         to the slow cooker pot and cook on high for at least 30 minutes before reducing to low when you go out.
      

      Bought sauces tend to be quite highly seasoned so taste at the end of cooking and adjust with extra salt and pepper just before
         serving, if needed.
      

      caring for your slow cooker
      

      Because a slow cooker heats food to a lower heat than a conventional oven there are no burnt-on splashes or stubborn marks
         to get rid of. At the end of cooking, remove the empty earthenware pot from the slow cooker, fill it with warm soapy water
         and leave to soak, if necessary, then remove any marks with a washing-up brush. Don’t stand the pot in water – the unglazed
         areas are porous and so will soak up water and could then possibly crack when heated in the slow cooker. Some pots are dishwasher
         safe, but not all, so check with your instruction handbook first.
      

      Wipe out the inside of the slow cooker machine with a damp cloth and a squirt of cream cleanser, making sure that it is unplugged
         first. Buff up the outside with a dry cloth. Never immerse in water.
      

      safety tips

      [image: image] Always read the instruction handbook that accompanies your slow cooker before you begin.

      [image: image] Make sure frozen food is completely defrosted before adding to the slow cooker, with the exception of a small quantity of
         frozen peas or sweetcorn towards the end of cooking, or frozen fruit.
      

      [image: image] Add hot liquid or stock to the slow cooker pot; this is especially important if the meat is not fried first.

      [image: image] Don’t lift the lid off the slow cooker during the first hour of cooking while the slow cooker heats up to a safe and optimal
         temperature.
      

      [image: image] Lift dishes out of the slow cooker pot using a tea towel or use foil straps (see below).

      [image: image] The outside of the slow cooker housing gets hot when in use – use oven gloves if removing the pot from the housing as soon
         as cooking has finished.
      

      [image: image] Never reheat already cooked food in a slow cooker.

      [image: image] Don’t leave cooked food to cool down in the turned off slow cooker.

[image: image]

removing a basin from the slow cooker

      So that you can easily lift a hot basin out of the slow cooker, tear off two long pieces of foil. Fold each into thirds to
         make a long, thin strap. Put one on top of the other to make a cross, then sit the pudding basin in the centre. Lift up the
         straps, then lower the basin into the slow cooker pot carefully. Use the straps to remove the basin at the end of cooking.
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soups


      

      
   
      
      
vegetable broth with dumplings

      
      
         

         
         
            
            
               Preparation time 35 minutes

            

            
            
               Cooking temperature low

            

            
            
               Cooking time 8¾–11 hours

            

            
            
               Serves 4

            

            
         

         
         
            
            
               40 g (1½ oz) butter

            

            
            
               1 leek, sliced; white and green parts kept separate
               

            

            
            
               150 g (5 oz) swede, diced
               

            

            
            
               150 g (5 oz) parsnips, diced
               

            

            
            
               150 g (5 oz) carrots, diced
               

            

            
            
               1 celery stick, sliced
               

            

            
            
               50 g (2 oz) pearl barley

            

            
            
               1 litre (1¾ pints) boiling vegetable or chicken stock

            

            
            
               2–3 sprigs of sage

            

            
            
               1 teaspoon English mustard

            

            
            
               salt and pepper

            

            
         

         
         
            
            
               Dumplings

            

            
            
               75 g (3 oz) self-raising flour

            

            
            
               40 g (1½ oz) vegetable suet

            

            
            
               2 streaky bacon rashers, finely diced
               

            

            
            
               about 3 tablespoons water

            

            
         

         
      

      
      Preheat the slow cooker if necessary; see the manufacturer’s instructions. Heat the butter in a large frying pan, add the white leek
         slices and fry for 2–3 minutes until softened. Stir in the root vegetables and celery and fry for 4–5 minutes.
      

      
      Add the pearl barley to the slow cooker pot. Then add the fried vegetables, boiling stock and sage. Stir in the mustard and a
         little salt and pepper. Cover with the lid and cook on low for 8–10 hours or until the vegetables and barley are tender.
      

      
      Make the dumplings. Put the flour, suet, bacon and a little salt and pepper in a bowl and mix well. Gradually stir in enough water
         to make a soft but not sticky dough. Knead lightly on a floured surface, then shape into 12 balls.
      

      
      Stir the reserved green leek slices into the soup, add the dumplings, spacing them slightly apart, then replace the lid and cook,
         still on low, for 45-60 minutes or until light and fluffy. Ladle into bowls and serve.
      

      
      For chicken broth with mini herb dumplings, fry 4 small chicken thighs on the bone with the white leek slices. Add the root vegetables and celery, omitting the parsnips.
         Continue and cook as above for 8–10 hours. Make the dumplings with 2 tablespoons mixed chopped parsley or chives and sage
         instead of the bacon. Lift the chicken out of the soup, discard the skin and bones and chop the meat into small pieces. Return
         the meat to the pot with the raw dumplings and green leeks and cook for 45–60 minutes.
      

      
      
 

[image: image]


      
      mulligatawny soup

      
      
         

         
         
            
            
               

            

            
            
               Preparation time 15 minutes

            

            
            
               Cooking temperature low 
               

            

            
            
               Cooking time 6–8 hours 
               

            

            
            
               Serves 4–6

            

            
         

         
         
            
            
               1 onion, chopped
               

            

            
            
               1 carrot, diced
               

            

            
            
               1 dessert apple, cored and coarsely grated
               

            

            
            
               2 garlic cloves, finely chopped
               

            

            
            
               400 g (13 oz) can chopped tomatoes

            

            
            
               75 g (3 oz) red lentils

            

            
            
               50 g (2 oz) sultanas

            

            
            
               3 teaspoons mild curry paste

            

            
            
               1.2 litres (2 pints) boiling vegetable or chicken stock

            

            
            
               salt and pepper

            

            
         

         
         
            
            
               Croutes

            

            
            
               50 g (2 oz) butter

            

            
            
               2 garlic cloves, finely chopped
               

            

            
            
               3 tablespoons chopped coriander

            

            
            
               8–12 slices of French-style bread, depending on size
               

            

            
         

         
      

      
      Preheat the slow cooker if necessary; see the manufacturer’s instructions. Put the vegetables, apple, garlic, tomatoes, lentils and
         sultanas into the slow cooker pot.
      

      
      Add the curry paste, then stir in the boiling stock and add a little salt and pepper. Cover and cook on low for 6–8 hours or
         until the lentils are soft and the carrots are tender.
      

      
      When almost ready to serve, make the croutes. Beat together the butter, garlic and chopped coriander in a bowl. Toast the bread
         on both sides, then spread with the butter. Ladle the soup into shallow bowls and serve topped with the croutes.
      

      
      For gingered carrot soup, put 500 g (1 lb) diced carrots and 3.5 cm (1½ inch) peeled and finely chopped fresh root ginger into the slow cooker pot
         with the onion, lentils and curry paste, omitting the other ingredients. Pour over 1.2 litres (2 pints) boiling vegetable
         stock and continue as above. Purée with a stick blender, mix in 300 ml (½ pint) milk and cook on high for 15 minutes until
         piping hot. Ladle into bowls and serve with swirls of natural yogurt.
      

      
 

[image: image]


      
      old english pea & ham soup

      
      
         

         
         
            
            
               

            

            
            
               Preparation time 15 minutes

            

            
            
               Cooking temperature high

            

            
            
               Cooking time 5–6 hours

            

            
            
               Serves 4–6

            

            
         

         
         
            
            
               175 g (6 oz) dried green split peas, soaked overnight in cold water
               

            

            
            
               2 onions, chopped
               

            

            
            
               2 celery sticks, diced
               

            

            
            
               1 carrot, diced
               

            

            
            
               1.5 litres (2½ pints) water

            

            
            
               3 teaspoons English mustard

            

            
            
               1 bay leaf

            

            
            
               small unsmoked boneless bacon joint, about 500 g (1 lb)
               

            

            
            
               4 tablespoons chopped parsley

            

            
            
               salt and pepper

            

            
         

         
      

      
      Preheat the slow cooker if necessary; see the manufacturer’s instructions. Drain the peas and add to a large saucepan with the onions,
         celery, carrot and water. Bring to the boil, skim if needed and boil for 10 minutes.
      

      
      Pour the mixture into the slow cooker pot, then stir in the mustard, bay leaf and some black pepper. Rinse the bacon joint in
         several changes of cold water, then add to the pot and press below the surface of the liquid. Cover and cook on high for 5–6
         hours or until the peas are soft and the bacon cooked through.
      

      
      Lift the bacon joint out of the slow cooker pot with a carving fork, drain well, then cut away the rind and fat. Cut the meat
         into bite-sized pieces. Purée the soup with a stick blender or leave chunky, if preferred. Stir the bacon back into the pot
         and mix in the parsley. Taste and adjust the seasoning, adding salt, if needed. Ladle the soup into bowls and serve with crusty
         bread.
      

      
      For split pea & parsnip soup, soak 175 g (6 oz) yellow split peas as above. Drain and put into a saucepan with 1 chopped onion, 300 g (10 oz) diced parsnips
         and 1.5 litres (2½ pints) chicken or vegetable stock. Boil for 10 minutes, then transfer to the slow cooker pot. Cover and
         cook as above. Purée and adjust the seasoning, if needed. Beat 75 g (3 oz) butter with 2 finely chopped garlic cloves, 3 tablespoons
         chopped coriander, 1 teaspoon roughly crushed cumin seeds and 1 teaspoon roughly crushed coriander seeds. Ladle the soup into
         bowls and top with spoonfuls of the butter.
      

      
 

[image: image]


      
      chicken & tortelloni soup

      
      
         

         
         
            
            
               

            

            
            
               Preparation time 15 minutes

            

            
            
               Cooking temperature high

            

            
            
               Cooking time 5¼–7½ hours

            

            
            
               Serves 4

            

            
         

         
         
            
            
               1 chicken carcass

            

            
            
               1 onion, quartered
               

            

            
            
               2 celery sticks, sliced
               

            

            
            
               2 carrots, thinly sliced
               

            

            
            
               2 sprigs of thyme or basil

            

            
            
               1.25 litres (2¼ pints) boiling water

            

            
            
               ½ teaspoon black peppercorns, roughly crushed
               

            

            
            
               salt

            

            
            
               100 g (3½ oz) spinach, washed, drained and roughly torn
               

            

            
            
               3 tomatoes, diced
               

            

            
            
               250 g (8 oz) fresh spinach tortelloni

            

            
            
               freshly grated Parmesan cheese, to serve
               

            

            
         

         
      

      
      Preheat the slow cooker if necessary; see the manufacturer’s instructions. Put the chicken carcass into the slow cooker pot, breaking
         it in half if needed. Add the vegetables, herbs and boiling water, then add the peppercorns and salt.
      

      
      Cover with the lid and cook on high for 5–7 hours. Lift the carcass out of the slow cooker pot and remove any meat; cut this into
         small pieces and reserve. Strain the stock, discarding the bones, vegetables and herbs, then pour the hot stock back into
         the slow cooker pot.
      

      
      Add the shredded chicken, spinach, tomatoes and tortelloni. Replace the lid and cook for 20–30 minutes, still on high, until
         piping hot. Ladle the soup into bowls and serve sprinkled with a little grated Parmesan.
      

      
      For pesto & lemon soup, cook the chicken carcass as above, then stir 2 teaspoons pesto sauce and the grated rind and juice of 1 lemon into the strained
         stock. Mix in 125 g (4 oz) finely chopped broccoli, 125 g (4 oz) frozen peas and 125 g (4 oz) roughly chopped spinach with
         the shredded chicken, omitting the tomatoes and tortelloni. Cook as above and serve topped with extra pesto and grated Parmesan.
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      haddock & bacon chowder

      
      
         

         
         
            
            
               

            

            
            
               Preparation time 15 minutes

            

            
            
               Cooking temperature high

            

            
            
               Cooking time 2½–3½ hours

            

            
            
               Serves 4

            

            
         

         
         
            
            
               25 g (1 oz) butter

            

            
            
               1 onion, finely chopped
               

            

            
            
               300 g (10 oz) potatoes, cut into small dice
               

            

            
            
               4 smoked streaky bacon rashers, diced
               

            

            
            
               750 ml (1¼ pints) boiling fish stock

            

            
            
               125 g (4 oz) frozen sweetcorn, thawed
               

            

            
            
               1 bay leaf

            

            
            
               500 g (1 lb) smoked haddock, skinned
               

            

            
            
               150 ml (¼ pint) double cream

            

            
            
               salt and pepper

            

            
            
               chopped parsley, to garnish
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