
  
    
      
    
  


  
    Welcome
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    Dear Friend,


    Serve up meals that are piping-hot, delicious and ready when you are…and your slow cooker does all the work!


    For Our Favorite Slow-Cooker Recipes we’ve gathered the easiest, most scrumptious main dishes like Creamy Beef Stroganoff and Zesty Picante Chicken, Grandma’s Chili and other simmering soups, even yummy desserts like Country Cherry Cobbler!


    So, get out the slow cooker and get cooking!


    Let’s eat!

    Jo Ann & Vickie

  


  
    Our Favorite

    Slow-Cooker Recipes
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    Do you have a tried & true recipe…


    tip, craft or memory that you’d like to see featured in a Gooseberry Patch cookbook? Visit our website at www.gooseberrypatch.com, register and follow the easy steps to submit your favorite family recipe. Or send them to us at:


    Gooseberry Patch

    Attn: Cookbook Dept.

    2500 Farmers Dr., #110

    Columbus, OH 43235


    Don’t forget to include the number of servings your recipe makes, plus your name, address, phone number and email address. If we select your recipe, your name will appear right along with it…and you’ll receive a FREE copy of the cookbook!

  


  
    Slow-Cooker Tips & Tricks


    For easy clean-up, spray your slow cooker with non-stick vegetable spray before you begin.
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    For best results, fill your slow cooker 1/2 to 3/4 full. Food will be tastier and more tender.
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    No peeking! Unless the recipe calls for stirring, try not to lift the lid as your food cooks…it lets heat escape.


    [image: 3SlowCookers.tif]


    It’s easy to put your slow-cooker meal together the night before. Just peel and chop up meats and vegetables, then refrigerate in separate plastic zipping bags. The next morning, toss everything into the slow cooker.
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    Ground meats should be browned and drained before using in a slow cooker recipe. Other meats don’t need to be browned unless the recipe says to do so.
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    Some veggies like potatoes and carrots take longer to cook in a slow cooker. Chop them up fairly small or slice thinly.
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    Thaw or rinse frozen veggies before placing them in your slow cooker. Otherwise, they’ll keep your dish from heating up as quickly as possible.
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    Slow cookers can sometimes dilute seasonings over a long cooking time…flavorful dried herbs and spices are best added near the end of cooking.

  


  
    

    Overnight Raisin-Nut Oatmeal


    Makes 4 servings


    1/4 c. brown sugar, packed


    1 T. butter, melted


    1/4 t. salt


    1/2 t. cinnamon


    1 c. quick-cooking oats, uncooked


    1 c. apple, cored, peeled and minced


    1/2 c. raisins


    1/2 c. chopped nuts


    2 c. milk


    Place ingredients in a greased slow cooker; mix well. Cover and cook on low setting overnight, about 8 to 9 hours.
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    The first day of school or a Saturday filled with family events usually means a busy morning, so why not make Overnight Raisin-Nut Oatmeal the night before? Putting it together ahead of time means less fuss in the kitchen and a great start to the day!

  


  
    

    Harvest Apple Butter


    Makes 4 jars


    4 lbs. apples, cored and quartered


    1 c. apple cider


    2-1/2 c. sugar


    1 t. cinnamon


    1 t. ground cloves


    1/2 t. allspice


    4 1/2-pint canning jars and lids, sterilized


    Place apples and cider in a slow cooker; cover and cook on high setting for 10 hours or overnight. Sift through a food mill; return pulp to slow cooker, discarding solids. Stir in remaining ingredients. Cook, uncovered, on high setting for one hour. Spoon into hot sterilized jars, leaving 1/4-inch headspace. Wipe rims; secure with lids and rings. Process in a boiling water bath for 10 to 15 minutes; set jars on a towel to cool. Check for seals.
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    An easy way to core apples…slice fruit in half and then use a melon baller to scoop out the core.

  


  
    

    Sweet Apricot Preserves


    Makes 4 jars


    16-oz. pkg. dried apricots


    1-3/4 c. sugar


    3-1/2 c. water


    4 1/2-pint canning jars and lids, sterilized


    Finely chop apricots in a food processor; place in a slow cooker. Stir in sugar and water; cover and cook on high setting for 2-1/2 hours, stirring twice. Uncover and continue cooking on high setting until thickened, about 2 hours; stir occasionally. Spoon into hot sterilized jars, leaving 1/4-inch headspace. Wipe rims; secure with lids and rings. Process in a boiling water bath for 10 to 15 minutes; set jars on a towel to cool. Check for seals.
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    A quick gift! Give a jar of homemade Sweet Apricot Preserves with a loaf of freshly baked bread wrapped in a pretty linen tea towel.
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