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  Why Would You Bake in a Slow Cooker?
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  •   A few reasons

  It’s a blisteringly hot August morning, and I just made a batch of brownies. I never touched my oven.

  My grandmothers used to talk about doing their canning in their summer kitchens—a little out-building attached to the main house by a breezeway. They kept all the heat out there, away from the living quarters.

  Today I bake in my slow cooker. Same strategy.

  Then there are the days when my oven’s full, or set at a different temperature than I need to bake my muffins. Out comes my slow cooker.

  But there’s something more. The breads, the cakes, the pies, the bars turn out with gorgeous crumbs, luscious moistness, splendid flavor. You’re not sacrificing when you bake these desserts in your slow cooker.

  It takes enormous willpower to develop recipes for a baking book when you can’t resist chocolate or fruit pies. Or pizza or from-scratch yeast breads. When I first began, I thought I’d freeze all these good things I was baking and serve them to friends over several weeks, maybe months. Then I admitted what happens when I know there’s good stuff in the freezer. I can’t go to bed without a small bowlful.

  Turns out my daughter was hosting her supper club while I was working on these recipes, and there are some good-sized eaters in the group who can put away a lot of food.

  “Mom, I never heard guys talk about crumb structure and moistness before,” she said, when she brought back the empty containers. “They kept shaking their heads and wielding their forks over their wedges of cake, talking between bites about how evenly baked and delicious it all was. And the women were back for seconds and thirds, looking guilty but happy!”

  •   Planning differently

  Just remember to start your slow-cooker baking a little earlier in the day than when you use your oven.

  Most of these recipes need at least an hour and a half, and in many cases more, in the cooker. So you’re free to run errands, work in your yard, catch lunch with a friend, or take your kids to music lessons while things bake.

  •   Don’t miss the wide variety

  Don’t get stuck in one section of these baking recipes. Make sure you try the cobblers and crisps, the quiches and granolas, along with the puddings and pies, the yeast and the quick breads.

  •   A few things that don’t work—or need special attention—in a slow cooker

  I discovered that it doesn’t work to crumble a streusel topping over a cake or cupcakes when first putting the batter in to bake. It melts and sinks in. You can add the streusel after the cake is fully baked. Sprinkle it evenly over top, then bake the cake about 20 minutes longer, uncovered. (Do cupcakes for about 10 minutes longer, uncovered.) If you’d like the topping to crisp up and brown, put the cake under the broiler for a minute or two. But watch carefully so you don’t burn it.

  Nor does a cream cheese middle layer or stuffing keep its identity in cupcakes when you’re baking them in a slow cooker. The cream cheese just disappears straight into the batter.

  Be careful about increasing the amount of chopped fruit in a cake or quick bread beyond what the recipe calls for. The moisture content in the fruit weighs things down so that the cake or bread won’t rise as it should. It will taste good, but it will be gummy—even after 7½ hours on High. I found out.

  •   Doing the “Swoop”

  A lot of moisture gathers on the inside of your slow cooker lid whenever you use it. You don’t want those drops dripping onto what you’ve just baked.

  So you do the "Swoop" when removing the lid. Grip the handle of the lid firmly, and with a swift and firm move, lift the lid and turn it right-side up in a take-charge single motion.

  I hope you enjoy baking with your slow cooker and serving your family and friends from it. Remember, it’s a great way to take a dessert or savory baked dish to a potluck or buffet meal—or to bring some real delight to your tailgating party. Or to serve any night or day of the week!

  —Phyllis Good


  What Size Slow Cookers Should You Have for Baking?

  [image: image]

  I suggest that you have a 5- or 6-quart round slow cooker, plus a 6-quart oval slow cooker to start. With those two sizes and shapes, you’ll be able to make the recipes in this book.

  You can fit a 1-quart round baking dish with a lid, as well as a 2-quart round baking dish with a lid, into your 5- or 6-quart round slow cooker. You can also fit a 6½” or 7” springform pan into either of those round slow cookers.

  You can fit four or five 3” (6-oz.) ramekins into a 6-quart oval slow cooker without having them touch each other. You’ll use the ramekins for baking muffins, cupcakes, and individual custards.

  You can sit a good-sized bread or loaf pan (9¼” x 5¼” x 2¾” or smaller) on the floor of a 6-quart oval slow cooker. Or you can hang it onto the top edge of the oval cooker if it doesn’t fit onto the floor of the cooker.

  •   Other useful equipment to have

  1.   Oven mitts—You want them to be well insulated but not too thick. You’ll wear them to lift the baking dishes, ramekins, and loaf pans out of the slow cooker crock.

  If the baking dish fits fairly tightly into the crock, and if the mitts are too thick, it may be a squeeze to lift out the baking dish.

  2.   Sturdy tongs—I sometimes use these to lift ramekins out of the hot crock. You need a hefty pair with a bear-jaw grip. And I always have a hot mat in my other hand to support the bottom of whatever I’m lifting out with tongs.

  3.   Cooling or baking rack—You’ll use this all the time when the slow cooker has finished its job. You’ll either lift the crock out of the cooker’s electrical unit, or you’ll lift out the baking dish, loaf pan, or ramekins.

  Place the hot container on the cooling rack so air can circulate the whole way around it. This helps keep the baked item from getting soggy and allows it to cool faster.

  Might be good to have two of these racks. You can stack one on top of the other if you want to cool a heavy, full crock. Or if you’re cooling baking sheets, you’ll be glad for the extra space.

  REMEMBER, YOUR SLOW COOKER WORKS FOR YOU!

  It’s capable of a lot more than you might have imagined. So don’t be shy about what you ask it to do—like make cakes and breads and breakfast while you sleep.

  Or help you cook a meal for guests while you’re away enjoying a movie or football game together.

  Or relieve pressure when you’re hosting the whole family for a holiday meal.

  These are near-miracle appliances, especially if you understand a little bit about how they work. Here are a few things I learned along the way.

  •   Let’s get rid of two myths right now—

  Myth #1 “Slow cookers are a winter-time appliance.” That’s just a quarter of the truth.

  Remember that they can do their quiet slow work without heating up your kitchen in the summertime. And they’re just as happy cooking for you while you’re at the pool with your kids or working in your lawn or garden. Slow cookers will definitely work for you year-round.

  Myth #2 “The main thing to make in them is beef stew.” That’s only one-tenth of the truth, maybe less. And this book will prove that to you unmistakably!

  •   A very big point—

  Learn to know your slow cooker. Plan a little get-acquainted time. 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 10 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 keep your food from over-cooking.

  Then write in your cookbook, next to the recipe you made, exactly how long it took to cook it. The next time you make it, you won’t need to try to remember.

  And apply what you learned to the next recipes you make in your cooker. If another recipe says it needs to cook 7-9 hours, and you’ve discovered you own a fast and furious model, cook that recipe for 6-6 ½ hours and then check it. You can always cook a recipe longer. Too bad you can’t reverse things if you’ve overdone it.

  Slow-cooked food doesn’t have to taste over-cooked. You don’t have to sacrifice the cooker’s convenience to take care of that.

  YOUR SLOW COOKER GUIDEBOOK

  •   Things you’ll be happier knowing!

  1.   I think it’s worth investing in a cooker that allows you to program in the cooking time you want, and then switches to Warm automatically if you’re not there to take out the finished dish the moment it stops cooking. You can find reasonably priced cookers that have these functions. And you’ll have bought yourself real convenience.

  2.   Use only the amount of liquid called for in a recipe. In contrast to an oven or a stovetop, a slow cooker tends to draw juices out of food and then harbor it.

  3.   There are consequences to lifting the lid on your slow cooker while it’s cooking. To compensate for the lost heat, you should plan to add 15-20 minutes of cooking time for each time the lid was lifted off.

  4.   A working slow cooker gets hot on the outside—and I mean the outer electrical unit as well as the inner vessel. Make sure that curious and unsuspecting children or adults don’t grab hold of either part. Use oven mitts when lifting any part of a hot cooker, including the lid.

  Approximate Slow Cooker Temperatures:

  • High—212°F-300°F (Remember, each slow cooker is different.)

  • Low—170°F-200°F

  • Simmer—185°F

  • Warm—165°F

  5.   One hour of cooking on High is equal to about 2½ hours of cooking on Low.
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    Quick Breads
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  Raspberry Almond Bread

  Makes one 9” loaf

  Prep. Time: 20 minutes   [image: image]   Cooking Time: 3–4 hours   [image: image]   Standing Time: 20 minutes

  Ideal slow-cooker size: 6-quart

  1 cup whole wheat flour

  1 cup all-purpose flour

  ¼ cup rolled oats

  ⅔ cup sugar

  2 tsp. baking powder

  1 tsp. baking soda

  ½ tsp. salt

  1 cup fresh or unsweetened frozen raspberries (do not thaw)

  ½ cup sliced almonds, lightly toasted

  1 egg, lightly beaten

  ½ cup plain yogurt

  ⅓ cup canola oil

  ½ tsp. almond extract

    1.   In large bowl, mix flours, oats, sugar, baking powder, baking soda, and salt. Gently stir in raspberries and almonds.

    2.   Separately, mix egg, yogurt, oil, and almond extract.

    3.   Gently stir wet ingredients into dry until just barely mixed—streaks of flour are fine.

    4.   Pour batter into greased and floured loaf pan that fits in your slow cooker.

    5.   Place pan of batter into crock on jar lid or metal trivet. Cover and place wooden chopstick or spoon handle under lid to vent at one end.

    6.   Cook on High for 3–4 hours, until edges of bread are pulling away from sides and tester inserted in middle of loaf comes out clean. Bread does not brown as much as oven-baked bread!

    7.   Wearing oven mitts to protect your knuckles, remove hot pan from cooker.

    8.   Allow bread to cool 10 minutes. Run a knife around the edge, and turn loaf out onto cooling rack for 10 more minutes before slicing. Serve warm.

  
    TIP

    Wonderful sliced and spread with Nutella.
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  Banana Peanut Butter Bread

  Makes one 9” loaf

  Prep. Time: 20 minutes   [image: image]   Cooking Time: 3–4 hours   [image: image]   Standing Time: 10 minutes

  Ideal slow-cooker size: 6-quart

  1 cup all-purpose flour

  1 cup whole wheat flour

  1 tsp. baking soda

  ½ tsp. salt

  1 cup mashed ripe banana (about 2 medium)

  ½ cup creamy peanut butter

  ½ cup sugar

  ⅓ cup plain yogurt

  ⅓ cup vegetable oil

  2 eggs

  1 tsp. vanilla extract

  1 cup semisweet chocolate chips

    1.   In a mixing bowl, combine flours, baking soda, and salt.

    2.   Separately, mix banana, peanut butter, sugar, yogurt, oil, eggs, and vanilla. When thoroughly mixed, stir in chocolate chips.

    3.   Add wet ingredients to dry ingredients, stirring just until combined.

    4.   Pour batter in greased and floured loaf pan.

    5.   Set pan on jar lid or metal trivet in slow cooker. Place lid on slow cooker, venting at one end with a wooden spoon handle or chopstick.

    6.   Cook on High for 3–4 hours, until edges of bread are pulling away from sides and tester inserted in middle of loaf comes out clean. Bread will not brown as much as oven-

  baked bread!

    7.   Wearing oven gloves to protect your knuckles, remove hot pan from cooker and allow to cool 10 minutes. Run a knife around the loaf and turn it out onto cooling rack. Slices best when cool, if you can wait that long!

  Why I like this recipe—

  This is the trifecta of deliciousness, I think: chocolate, peanut butter, and banana. I serve this bread for breakfast, snacks, or dessert—it’s always welcome!
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  Glazed Poppyseed Bread

  Makes one 9” loaf

  Prep. Time: 20 minutes   [image: image]   Cooking Time: 3–4 hours   [image: image]   Standing Time: 30 minutes

  Ideal slow-cooker size: 6-quart

  2 cups all-purpose flour

  ½ cup sugar

  ½ tsp. salt

  1 tsp. baking powder

  ½ tsp. baking soda

  2 Tbsp. poppy seeds

  ⅓ cup vegetable oil

  ¼ cup buttermilk

  1 egg

  juice and zest of 1 lemon

  Glaze:

  1 cup confectioners sugar

  ¼ tsp. butter extract

  ¼ tsp. almond extract

  pinch salt

  2–3 Tbsp. milk

    1.   In a mixing bowl, combine flour, sugar, salt, baking powder, baking soda, and poppy seeds.

    2.   Separately, mix oil, egg, lemon zest, and lemon juice.

    3.   Add wet ingredients to flour mixture and mix just until combined.

    4.   Pour batter into greased and floured loaf pan that fits in your slow cooker.

    5.   Place pan of batter into crock on jar lid or metal trivet. Cover and place wooden chopstick or spoon handle under lid to vent at one end.

    6.   Cook on High for 3–4 hours, until edges of bread are pulling away from sides and tester inserted in middle of loaf comes out clean. Bread will not brown as much as oven-baked bread!

    7.   Wearing oven mitts to protect your knuckles, remove hot pan from cooker.

    8.   Allow bread to cool 10 minutes while you make the glaze.

    9.   To make glaze, combine ingredients in small bowl, using lesser amount of milk. Add more milk as needed to make thick, pourable glaze.

  10.   Run a knife around edge of loaf and turn out onto cooling rack.

  11.   Poke holes in top of loaf with a skewer or chopstick. Pour glaze slowly and evenly over top of loaf. Allow to rest for 10–20 minutes before slicing.

  A great variation—

  The glaze is optional—the bread will still be delicious and moist without it.
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  Strawberries and Cream Bread

  Makes one 9” loaf

  Prep. Time: 30 minutes   [image: image]   Cooking Time: 3–4 hours   [image: image]   Standing Time: 20 minutes

  Ideal slow-cooker size: 6-quart

  1½ cup diced strawberries

  2 tsp. lemon juice

  2 cups all-purpose flour

  1 cup sugar

  ½ tsp. salt

  2 tsp. baking powder

  ½ cup vegetable oil

  ½ cup orange juice

  1½ tsp. vanilla

  1 egg

  8 oz. pkg. cream cheese, room temperature, diced

    1.   In a small bowl, combine strawberries and lemon juice. Set aside.

    2.   In a mixing bowl, combine flour, sugar, salt, and baking powder.

    3.   Separately, combine oil, orange juice, vanilla, and egg. Whisk. Stir in cream cheese.

    4.   Add strawberries to oil mixture.

    5.   Combine wet and dry mixtures, stirring gently just until combined.

    6.   Pour batter in greased and floured loaf pan that fits in your slow cooker.

    7.   Set pan on jar lid or metal trivet in slow cooker. Place lid on slow cooker, venting at one end with a wooden spoon handle or chopstick.

    8.   Cook on High for 3–4 hours, until edges of bread are pulling away from sides and tester inserted in middle of loaf comes out clean. Bread will not brown as much as oven-baked bread!

    9.   Wearing oven gloves to protect your knuckles, remove hot pan from cooker and allow to cool 10 minutes. Run a knife around the loaf and turn it out onto cooling rack. Wait 10 more minutes before slicing.

  
    TIP

    Sprinkle loaf with confectioners sugar before serving.
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  Rosemary Raisin Bread

  Makes one 9” loaf

  Prep. Time: 20 minutes   [image: image]   Cooking Time: 3–4 hours   [image: image]   Standing Time: 20 minutes

  Ideal slow-cooker size: 6-quart

  1¼ cups whole wheat flour

  1¼ cups all-purpose flour

  ½ cup sugar

  ½ tsp. baking soda

  ½ tsp. baking powder

  ½ tsp. salt

  1½ tsp. dried rosemary

  1 cup raisins

  1½ cups buttermilk

    1.   In a mixing bowl, combine flours, sugar, baking soda, baking powder, salt, and rosemary. Stir in raisins.

    2.   Add buttermilk and mix gently, just until combined.

    3.   Pour batter into greased and floured loaf pan that fits in your slow cooker.

    4.   Place pan of batter into crock on jar lid or metal trivet. Cover and place wooden chopstick or spoon handle under lid to vent at one end.

    5.   Cook on High for 3–4 hours, until edges of bread are pulling away from sides and tester inserted in middle of loaf comes out clean. Bread will not brown as much as oven-baked bread!

    6.   Wearing oven mitts to protect your knuckles, remove hot pan from cooker.

    7.   Allow bread to cool 10 minutes. Run a knife around the edge, and turn loaf out onto cooling rack for 10 more minutes before slicing. Serve warm.

  Some great variations—

  1. Substitute 1 cup plain yogurt mixed with ½ cup milk for the buttermilk. 2. May substitute more all-purpose flour for the whole wheat flour. 3. This bread is lovely toasted and then spread with butter or lemon curd.
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  Thanksgiving Bread

  Makes one 9” loaf

  Prep. Time: 30 minutes   [image: image]   Cooking Time: 3–4 hours   [image: image]   Standing Time: 10 minutes

  Ideal slow-cooker size: 6-quart

  1¾ cups flour

  ¼ cup stone-ground cornmeal

  ¾ cup sugar

  1½ tsp. baking powder

  ½ tsp. salt

  ⅓ cup oil

  1 Tbsp. grated orange zest

  ½ cup orange juice

  1 egg

  1 cup chopped fresh cranberries

  ½ cup chopped walnuts

    1.   In a mixing bowl, combine flour, cornmeal, sugar, baking powder, and salt.

    2.   Separately, mix oil, zest, juice, and egg. Beat. Stir in cranberries and walnuts.

    3.   Add wet ingredients to dry ingredients, stirring just until combined.

    4.   Pour batter in greased and floured loaf pan.

    5.   Set pan on jar lid or metal trivet in slow cooker. Place lid on slow cooker, venting at one end with a wooden spoon handle or chopstick.

    6.   Cook on High for 3–4 hours, until edges of bread are pulling away from sides and tester inserted in middle of loaf comes out clean. Bread will not brown as much as oven-baked bread!

    7.   Wearing oven gloves to protect your knuckles, remove hot pan from cooker and allow to cool 10 minutes. Run a knife around the loaf and turn it out onto cooling rack. Slices best when cool, if you can wait that long!

  
    TIP

    You may substitute more all-purpose flour for the whole wheat flour.

  

  Why I like this recipe—

  These are the flavors of autumn, especially that little surprise hit of corn from the cornmeal. I love to make this bread sometime close to Thanksgiving when the fresh cranberries start appearing in the stores. I also buy a few extra bags of cranberries and stash them in the freezer for later—just thaw a cup, drain well, and chop.
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  Irish Oatmeal Bread

  Makes one 9” loaf

  Prep. Time: 25 minutes   [image: image]   Cooking Time: 3–4 hours   [image: image]   Standing Time: 6–10 hours

  Ideal slow-cooker size: 6-quart

  1 cup plain full-fat yogurt

  ⅔ cup milk

  1 cup rolled oats

  2 eggs

  2 Tbsp. oil

  ¾ cup dark brown sugar

  1 cup whole wheat flour

  ⅔ cup all-purpose flour

  1 tsp. baking soda

  1 tsp. salt

    1.   Combine yogurt, milk, and oats in bowl with lid. Refrigerate for 6–10 hours.

    2.   Add eggs, oil, and sugar to yogurt mixture. Mix well.

    3.   Separately, combine both flours, baking soda, and salt.

    4.   Stir flour mixture gently into yogurt mixture.

    5.   Pour batter into greased and floured loaf pan that fits into cooker.

    6.   Set loaf pan on a jar lid or trivet on the floor of the cooker. Prop lid open at one end with a wooden spoon handle or chopstick.

    7.   Cook on High for 3–4 hours, until edges of bread are pulling away from sides and tester inserted in middle of loaf comes out clean. Bread will not brown as much as oven-

  baked bread!

    8.   Wearing oven gloves to protect your knuckles, remove hot pan from hot cooker. Allow to cool 10 minutes. Run a knife around the loaf and turn loaf out onto a cooling rack to finish cooling. Slices most easily when cool if you can wait that long.

  
    TIP

    The overnight soak gives a delicious flavor and texture to the bread; it’s surprisingly light for its hearty ingredients. I serve it with butter, marmalade, or mild cheese.
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  Little Boston Brown Loaves

  Makes four 16–oz. loaves

  Prep. Time: 30 minutes   [image: image]   Cooking Time: 5–6 hours

  Ideal slow-cooker size: 6-quart

  1 cup whole wheat flour

  ½ cup stone-ground cornmeal

  ½ cup rye flour

  2 tsp. baking soda

  1 tsp. salt

  ¼ tsp. allspice

  ¾ cup chopped raisins

  1½ cups buttermilk

  ½ cup blackstrap molasses

  2 Tbsp. butter, room temperature

    1.   In a mixing bowl, combine flours, cornmeal, baking soda, salt, and allspice. Stir in raisins.

    2.   Separately, mix buttermilk and molasses.

    3.   Add buttermilk mixture to flour mixture. Stir until just combined. Set aside while you prepare the cans and cooker.

    4.   Use 4 clean 15- or 16-oz. cans. Grease insides generously with butter.

    5.   Divide batter between the 4 cans to fill cans ⅔ full. Grease squares of tin foil with butter and use to make tight lids on each can.

    6.   Set cans in slow cooker. Pour in water to come halfway up the sides of the cans.

    7.   Cover and cook on Low for 5–6 hours, until skewer inserted through foil lid into bread comes out clean.

    8.   Carefully remove hot cans (a jar lifter is helpful), uncover, and allow to rest for 10 minutes. Run a knife around the edge of each loaf and turn loaves out onto cooling rack to cool. Slices easily when cool if you can wait that long.

  
    TIP

    Serve with a traditional New England supper of baked beans, or eat as breakfast toast with cream cheese.
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