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Welcome to Fix-It and Forget-It Slow Cooker Dump Dinners & Desserts

You might be thinking, “What on earth is a dump dinner?” and “What on earth is dump dessert?” I’m here to tell you they’re the easy recipes you can dump in your slow cooker and go!

Dump dinners require very little prep, no browning, no sautéing, and no searing! You literally just dump the ingredients into your crock and get on with your day. Come dinnertime, you have an amazing dinner waiting for you that took no time at all to get going in the morning.

A dump dessert is basically one that can be made with very little effort, can be made in a single bowl and then dumped into the crock to bake. Sounds easy enough, right? Well, it is just that easy! We’ll cook them low and slow, which will make the end result a delicious dessert everyone will adore. (And they won’t even know how little effort you put into it!)

Each easy recipe in this book is accompanied by a full-color photo so you know what the end result will hold. You’ll find all of these recipes to be full of flavor, but free of hassle! So, take that slow cooker out, find a recipe that looks and sounds wonderful, and get dumping!

A Few Things You Should Know About Your Slow Cooker . . .

Not all slow cookers are created equal . . . or work equally as well for everyone!

Those of us who use slow cookers frequently know we have our own preferences when it comes to which slow cooker we choose to use. For instance, I love my programmable slow cooker, but there are many programmable slow cookers I’ve tried that I’ve strongly disliked. Why? Because some go by increments of 15 or 30 minutes and some go by 4, 6, 8, or 10 hours. I dislike those restrictions, but I have family and friends who don’t mind them at all! I am also pretty brand loyal when it comes to my manual slow cookers because I’ve had great success with those and have had unsuccessful moments with slow cookers of other brands. So, which slow cooker(s) is/are best for your household?

It really depends on how many people you’re feeding and if you’re gone for long periods of time. Here are my recommendations:




	
For 2–3 person household


	
3–5 quart slow cooker





	
For 4–5 person household


	
5–6 quart slow cooker





	
For a 6+ person household


	
6½–7 quart slow cooker
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Large slow cooker advantages/disadvantages:

• Advantages:

• You can fit a loaf pan or a baking dish into a 6- or 7-quart, depending on the shape of your cooker. That allows you to make bread or cakes, or even smaller quantities of main dishes. (Take your favorite baking dish and loaf pan along when you shop for a cooker to make sure they’ll fit inside.)

• You can feed large groups of people, or make larger quantities of food, allowing for leftovers, or meals, to freeze.

• Disadvantages:

• They take up more storage room.

• They don’t fit as neatly into a dishwasher.

• If your crock isn’t ⅔–¾ full, you may burn your food.


Small slow cooker advantages/disadvantages:

• Advantages:

• They’re great for lots of appetizers, for serving hot drinks, for baking cakes straight in the crock, and for dorm rooms or apartments.

• Great option for making recipes of smaller quantities.

• Disadvantages:

• Food in smaller quantities tends to cook more quickly than larger amounts. So keep an eye on it.

• Chances are, you won’t have many leftovers. So, if you like to have leftovers, a smaller slow cooker may not be a good option for you.

My recommendation:

Have at least two slow cookers; one around 3 to 4 quarts and one 6 quarts or larger. A third would be a huge bonus (and a great advantage to your cooking repertoire!). The advantage of having at least a couple is you can make a larger variety of recipes. Also, you can make at least two or three dishes at once for a whole meal.

Manual vs. Programmable

If you are gone for only six to eight hours a day, a manual slow cooker might be just fine for you. If you are gone for more than eight hours during the day, I would highly recommend purchasing a programmable slow cooker that will switch to warm when the cook time you set is up. It will allow you to cook a wider variety of recipes.

The two I use most frequently are my 4-quart manual slow cooker and my 6½-quart programmable slow cooker. I like that I can make smaller portions in my 4-quart slow cooker on days I don’t need or want leftovers, but I also love how my 6½-quart slow cooker can accommodate whole chickens, turkey breasts, hams, or big batches of soups. I use them both often.
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Get to Know Your Slow Cooker . . .

Plan a little time to get acquainted with your slow cooker. Each slow cooker has its own personality—just like your oven (and your car). Plus, many new slow cookers cook hotter and faster than earlier models. I think that with all of the concern for food safety, the slow cooker manufacturers have amped up their settings so that “High,” “Low,” and “Warm” are all higher temperatures than in the older models. That means they cook hotter—and therefore, faster—than the first slow cookers. The beauty of these little machines is that they’re supposed to cook low and slow. We count on that when we flip the switch in the morning before we leave the house for ten hours or so. So, because none of us knows what kind of temperament our slow cooker has until we try it out, nor how hot it cooks—don’t assume anything. Save yourself a disappointment and make the first recipe in your new slow cooker on a day when you’re at home. Cook it for the shortest amount of time the recipe calls for. Then, check the food to see if it’s done. Or if you start smelling food that seems to be finished, turn off the cooker and rescue your food.

Also, all slow cookers seem to have a “hot spot,” which is of great importance to know, especially when baking with your slow cooker. This spot may tend to burn food in that area if you’re not careful. If you’re baking directly in your slow cooker, I recommend covering the “hot spot” with some foil.

Tips and Tricks

Slow cookers tend to work best when they’re ⅔ to ¾ of the way full. You may need to increase the cooking time if you’ve exceeded that amount, or reduce it if you’ve put in less than that. If you’re going to exceed that limit, it would be best to reduce the recipe, or split it between two slow cookers. (Remember how I suggested owning at least two or three slow cookers?)

Keep your veggies on the bottom. That puts them in more direct contact with the heat. The fuller your slow cooker, the longer it will take its contents to cook. Also, the more densely packed the cooker’s contents are, the longer they will take to cook. And finally, the larger the chunks of meat or vegetables, the more time they will need to cook.

Keep the lid on! Every time you take a peek, you lose 20 minutes of cooking time. Please take this into consideration each time you lift the lid! I know, some of you can’t help yourself and are going to lift anyway. Just don’t forget to tack on 20 minutes to your cook time for each time you peeked!


Sometimes it’s beneficial to remove the lid. If you’d like your dish to thicken a bit, take the lid off during the last half hour to hour of cooking time.

If you have a big slow cooker (7- to 8-quart), you can cook a small batch in it by putting the recipe ingredients into an oven-safe baking dish or baking pan and then placing that into the cooker’s crock. First, put a trivet or some metal jar rings on the bottom of the crock, and then set your dish or pan on top of them. Or a loaf pan may “hook onto” the top ridges of the crock belonging to a large oval cooker and hang there straight and securely, “baking” a cake or quick bread. Cover the cooker and flip it on.

The outside of your slow cooker will be hot! Please remember to keep it out of reach of children and keep that in mind for yourself as well!

Get yourself a quick-read meat thermometer and use it! This helps remove the question of whether or not your meat is fully cooked, and helps prevent you from overcooking your meat as well.

• Internal Cooking Temperatures:

• Beef—125–130°F (rare); 140–145°F (medium); 160°F (well-done)

• Pork—140–145°F (rare); 145–150°F (medium); 160°F (well-done)

• Turkey and Chicken—165°F

Frozen meat: The basic rule of thumb is, don’t put frozen meat into the slow cooker. The meat does not reach the proper internal temperature in time. This especially applies to thick cuts of meat! Proceed with caution!

Add fresh herbs 10 minutes before the end of the cooking time to maximize their flavor.

If your recipe calls for cooked pasta, add it 10 minutes before the end of the cooking time if the cooker is on High; 30 minutes before the end of the cooking time if it’s on Low. Then the pasta won’t get mushy.

If your recipe calls for sour cream or cream, stir it in 5 minutes before the end of the cooking time. You want it to heat but not boil or simmer.

• Approximate Slow Cooker Temperatures (Remember, each slow cooker is different):

• High—212°F–300°F

• Low—170°F–200°F

• Simmer—185°F

• Warm—165°F


• Cooked beans freeze well. Store them in freezer bags (squeeze the air out first) or freezer boxes. Cooked and dried bean measurements:

• 16-oz. can, drained = about 1¾ cups beans

• 19-oz. can, drained = about 2 cups beans

• 1 lb. dried beans (about 2½ cups) = 5 cups cooked beans
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Dump Soups, Stews, Chilies & Chowders
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Black Bean Soup with Chicken and Salsa

Makes 4–6 servings

Hope Comerford, Clinton Township, MI

Prep. Time: 10 minutes

Cooking Time: 6–8 hours

Ideal Slow Cooker Size: 5- to 6-qt.

4 cups chicken broth

1 large boneless, skinless chicken breast

2 15-oz. cans black beans, drained and rinsed

16-oz. jar salsa

1 cup frozen corn

1 cup sliced fresh mushrooms

½ red onion, chopped

1 jalapeño pepper (whole)

1½ tsp. cumin

salt to taste

pepper to taste

Optional Toppings:

shredded cheese, sour cream, cilantro, avocado.

1. Place all ingredients except the toppings in slow cooker. Stir.

2. Cover and cook on Low for 6–8 hours.

3. Remove the chicken and shred between two forks. Replace back in the soup and stir.

Variation:

You may chop up the jalapeño for extra heat. Leaving it whole provides the flavor without the heat.

Serving suggestion:

Serve garnished with the optional toppings.
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Chicken and Corn Soup

Makes 4–6 servings

Eleanor Larson, Glen Lyon, PA

Prep. Time: 15 minutes

Cooking Time: 8–9 hours

Ideal slow-cooker size: 4-qt.

2 whole boneless, skinless chicken breasts, cubed

1 onion, chopped

1 garlic clove, minced

2 carrots, sliced

2 ribs celery, chopped

2 medium potatoes, cubed

1 tsp. mixed dried herbs

⅓ cup tomato sauce

12-oz. can cream-style corn

14-oz. can whole kernel corn

3 cups chicken stock

¼ cup chopped Italian parsley

1 tsp. salt

¼ tsp. pepper

1. Combine all ingredients except parsley, salt, and pepper in slow cooker.

2. Cover. Cook on Low 8–9 hours, or until chicken is tender.

3. Add parsley and seasonings 30 minutes before serving
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Easy Chicken Tortilla Soup

Makes 6–8 servings

Becky Harder, Monument, CO

Prep. Time: 5–10 minutes

Cooking Time: 8 hours

Ideal slow-cooker size: 4- to 5-qt.

4 chicken breast halves

2 15-oz. cans black beans, undrained

2 15-oz. cans Mexican stewed tomatoes, or Ro*Tel tomatoes

1 cup salsa (mild, medium, or hot, whichever you prefer)

4-oz. can chopped green chilies

14½-oz. can tomato sauce

tortilla chips

1. Combine all ingredients in large slow cooker.

2. Cover. Cook on Low 8 hours.

3. Just before serving, remove chicken breasts and slice into bite-sized pieces. Stir into soup.

4. Put a handful of tortilla chips in each individual soup bowl. Ladle soup over chips. Top with shredded cheese.
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White Chicken Chili

Makes 8 servings

Lucille Hollinger, Richland, PA

Prep. Time: 10 minutes

Cooking Time: 5–6 hours

Ideal slow-cooker size: 3-qt.

4 cups cubed cooked chicken

2 cups chicken broth

2 14½-oz. cans cannellini beans

14½-oz. can garbanzo beans

1 cup shredded white cheddar cheese

¼ cup chopped onion

¼ cup chopped bell pepper

2 tsp. ground cumin

½ tsp. dried oregano

¼ tsp. cayenne pepper

¼ tsp. salt

1. Combine all ingredients in slow cooker.

2. Cover and cook on Low for 5–6 hours.

Variations:

Omit garbanzo beans. Shred chicken instead of cubing it. Add 1 tsp. Italian herb seasoning.

—Beverly Hummel

Good go-alongs with this recipe:

Cornbread and salad.


TIP

Serve with sour cream, shredded cheese, and tortilla chips.
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Chicken Barley Chili

Makes 10 servings

Colleen Heatwole, Burton, MI

Prep. Time: 20 minutes

Cooking Time: 6–8 hours

Ideal slow-cooker size: 6-qt.

2 14½-oz. cans diced tomatoes

16-oz. jar salsa

1 cup quick-cooking barley, uncooked

3 cups water

1¾ cups chicken stock

15½-oz. can black beans, rinsed and drained

3 cups cubed cooked chicken or turkey

15¼-oz. can whole-kernel corn, undrained

1–3 tsp. chili powder, depending on how hot you like your chili

1 tsp. cumin

1 tsp. salt

⅛tsp. pepper

1. Combine all ingredients in slow cooker.

2. Cover. Cook on Low 6–8 hours, or until barley is tender.

Serving suggestion:

Serve in individual soup bowls topped with sour cream and shredded cheese.
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Very Shroomy Chicken Stew

Makes: 4–6 servings

Carolyn Spohn, Shawnee, KS

Prep. Time: 15 minutes

Cooking Time: 4–6 hours

Ideal slow-cooker size: 5-qt.

1 large boneless chicken breast in 1-inch cubes



OEBPS/Images/img4.jpg





OEBPS/Images/img8.jpg





OEBPS/Images/frontcover.jpg
HOPE COMERFORD |
5 ;
3%

by






OEBPS/Images/img7.jpg





OEBPS/Images/titlepage.jpg
o\Tont FORGE R

SLOW COOKER DUMP
DINNERS & DESSERTS

150 Crazy Yummy Meals for Your Crazy Busy Life

HOPE COMERFORD

Photos by Bonnie Matthews

Good%Books’

New York, New York





OEBPS/Images/img18.jpg





OEBPS/Fonts/KingBasilLite.otf


OEBPS/Images/img16.jpg





OEBPS/Fonts/Alssyysscript.otf


OEBPS/Images/img10.jpg





OEBPS/Images/imgii.jpg





OEBPS/Images/img20.jpg





OEBPS/Images/img14.jpg





OEBPS/Images/img12.jpg





OEBPS/Images/img2.jpg





