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  Country French Vegetables, page 248
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  A couple of things upfront —

  • 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 all away enjoying a movie or football game together.

  Or relieve your 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 a few things I learned along the way.
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  Deep, Dark, and Delicious Barbecue Sandwiches, page 116.

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

  Myth #1 “Slow cookers are a winter-time appliance.” That’s just ¼ 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.

  These are near-miracle appliances.

  Myth #2 “The main thing to make in them is beef stew.” That’s only 1/10 of the truth, maybe less.

  Flip through this book and you’ll find recipes for all parts of a meal—all quick and easy to make, with ingredients you already have in your cupboards or which you can easily find in your nearby grocery store.
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  Green Beans in Spicy Sauce, page 234.

  Which slow cooker is best for my household?

  • Size? If you’re part of a 4-person household (2 adults and 2 kids under 12), you’ll probably be happy with a 4-quart size. You’ll be able to fit in a couple of chicken legs and thighs or a small to medium beef roast.
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  Me? I like a 5-quart cooker, although I cook mostly for two adults these days. But I like leftovers—and I like to be able to make enough food to feed our kids when they come home.

  There are advantages, too, to a 6- or 7-quart cooker. I think of three—

  1. You can cook a turkey breast, turkey thighs, a whole chicken, or a good-sized beef roast in one of these.

  2. 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, in your big-boy cooker. (Take your favorite baking dish and loaf pan along when you shop for a cooker to make sure they’ll fit inside.)

  3. You can feed a big group or produce freezer meals in addition to tonight’s dinner.
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  Disadvantages of a 6- or 7-quart cooker? They take up more storage room. They don’t fit as neatly into a dishwasher. If you usually cook only 2-4 quarts of food, these babies will tend to overcook quantities of less than 5 quarts. Better borrow your neighbor’s for those rare occasions when you’re cooking more.

  What about a 1- to 3-quart size? They’re great for lots of appetizers, for serving hot drinks, for baking cakes straight in the crock, and for sending with your college kid to the dorm. But be warned—food in smaller quantities tends to cook more quickly than larger amounts. So keep watch.

  Think about having several slow cookers, each a different size. Then you can make a bunch of dishes at once for a whole meal, and you can pick the size that fits your immediate need. Maybe you’re hosting a backyard barbecue or you’re off to a potluck. Or you want to serve a few appetizers during a football game, or you’ve invited your child’s soccer team home for hot sandwiches after a tournament.

  Think about having several slow cookers, each a different size.

  •Shape? Ovals accommodate most shapes and cuts of meat. They also have more floor space, so if you’re “baking” stuffed apples or saucing pork chops and don’t want to stack them, an oval shape helps with that.

  •Programmable, probe, or manual? I really don’t like dry, overcooked meat. That’s why I’m a great believer in using quick-read meat thermometers. And that’s why I’m drawn to slow cookers with a probe which allows you to select the internal temperature that you want. When it’s reached, the slow cooker will automatically shift to Warm.

  Programmable cookers allow you a good bit of control, too. You set the exact cooking time that you want and choose High or Low. The cooker switches to Warm when the cooking time is up.

  •Other handy features? If you’re planning to carry a cooker full of food in the car, you’ll be happier if you have a lid that locks.
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  Easy Spinach Quiche, page 293.

  A 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 rescue your food.

  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 6-6½ 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. But there are a few tricks that allow you to have more control over the outcome.
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  What to do about a too-hot, too-fast slow cooker?

  So what can you do when you’re gone for 9 hours, but want to make a recipe that cooks for only 6 hours?

  1. If you’ve got a slow cooker that flips automatically to Warm after it’s cooked your dinner, let it do that. But know that the food may be somewhat overcooked since Warm settings for most cookers are 165°F.

  2. My friend, who can’t bear overcooked food, often cooks Tuesday night’s meal on Monday evening. When she walks in the door after work on Monday, she flips on the cooker. She figures she has 6 to 7 hours until she goes to bed. If the food’s finished in a shorter amount of time, she’s there to flip it off before it overcooks.

  She puts the cooked food in the fridge. Tuesday evening she heats the already-cooked food in the microwave.

  And so on throughout the week.

  3. Take your slow cooker to work with you, if your situation allows for this. Then you can turn it on and off when you need to. Some slow cookers have locking lids so you don’t need to worry as much about spills. You can get snuggly insulated carrier totes which keep them warm on the drive home.

  Of course, be prepared for longing looks from your co-workers as the afternoon wears on.

  4. When your kids are old enough to take the food from the fridge, to put it into the cooker, and to flip it on when they get home from school, ask them to do it.

  Or if an adult works at home, tell him or her when to turn on the cooker.

  Two kinds of recipes in this book

  • Quick and Easy

  Some days I have no space in my head to think, let alone make a grocery list or cook. I need a recipe that makes itself. We’ve marked those kinds of recipes throughout the book, “Quick and Easy.” And we made a “Quick and Easy Recipe Index” on page 374. Flip there for the list, drop your finger on any of those recipes, and you’ve got dinner. Well, almost.
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  Salmon-Stuffed Mushrooms, page 305.
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  •A Little More Challenging

  Sometimes I’m looking for a little more challenge in the kitchen. I’m ready to do a bit of browning, some more involved prep, even adding ingredients to the slow cooker in stages. We’ve got those recipes here, too.

  So find the recipes that match your mood—or the time you have available to prep.

  I’m cheering you on! You absolutely can make great food at home with these recipes!
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  Your Slow Cooker Guidebook —

  Things you’ll be happier knowing!

  1. Slow cookers tend to work best when they’re ⅔ 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, pull out your second slow cooker (what—you have only one?!) and divide the contents between them.

  2. Cut the hard veggies going into your cooker into chunks of about equal size. In other words, make your potato and carrot pieces about the same size. Then they’ll be done cooking at nearly the same time. Softer veggies, like bell peppers and zucchini, cook faster, so they don’t need to be cut as small. But again, keep them similar in size, too, to each other so they finish together.

  3. Because raw vegetables are notoriously tough customers in a slow cooker, layer them over the bottom and around the sides of the cooker, as much as possible. That puts them in more direct contact with the heat.
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  Fudgy Chocolate Cake, page 316.

  4. Important things to remember that don’t show up in recipes:

  • The fuller your slow cooker, the longer it will take its contents to cook.

  • The more densely packed the cooker’s contents are, the longer they will take to cook.

  • The larger the chunks of meat or vegetables, the more time they will need to cook.

  5. 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.

  Of course, if you sense that the food in your cooker is drying out, or browning excessively before it finishes cooking, you may want to add ½ cup of warm liquid to the cooker.

  6. 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.

  On the other hand, moisture gathers in a slow cooker as it works. To allow that to cook off, or to thicken the cooking juices, take the lid off during the last half hour of cooking time.

  7. If you have a big slow cooker (7- to 8-qt.), 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.

  8. 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.

  9. You must absolutely use a quick-read meat thermometer! That will end over-cooking (or under-cooking) your beef and pork roasts, turkey breasts, and chicken thighs. How do you know, otherwise?

  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

  Don’t put frozen food in your slow cooker.

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

  11. 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.

  12. 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.

  13. Don’t put frozen food into your slow cooker. It should always be thawed. Otherwise, you risk food poisoning since the food will take longer to reach a safe cooking temperature.

  14. 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

  15. One hour of cooking on High is about equal to 2½ hours of cooking on Low.
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  Slow Cooker Basic Beans, page 354.

  16. 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

  Cooked beans freeze well. Store them in freezer bags (squeeze the air out first) or freezer boxes.


  Main Dishes

  Chicken and Turkey
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  Herbed Chicken, page 27


  Parmigiana Chicken

  Makes 6 servings

  Prep. Time: 20–30 minutes [image: image] Cooking Time: 2–6 hours

  Ideal slow-cooker size: 4-quart

  1 egg

  1 tsp. salt

  ¼ tsp. pepper

  6 bone-in, skinless chicken breast halves

  1 cup Italian bread crumbs

  2–4 Tbsp. butter

  14-oz. jar of your favorite pizza sauce

  6 slices mozzarella cheese

  grated Parmesan cheese

  1. In a low-sided bowl, big enough to dip a chicken breast half into, beat egg, salt, and pepper together.

  2. Put bread crumbs in another low-sided bowl, also big enough to hold a chicken breast half.

  3. Dip each breast half into egg mixture. Drain.

  4. Dip each breast half into bread crumbs and cover both sides.

  5. Meanwhile, melt butter in skillet. Lightly brown each breast on both sides in butter in skillet. You can put several into the skillet at once, but make sure not to crowd the skillet or they won’t brown.

  6. Arrange browned chicken in slow cooker.

  7. Spoon pizza sauce over chicken.

  8. Cover cooker. Cook on Low 4–6 hours, or until chicken registers 165° on a meat thermometer stuck into the center of the breast, but not touching any bone.

  9. Layer mozzarella cheese over top and sprinkle with Parmesan cheese. Cook uncovered, just until the cheese melts.

  Why I like this recipe —

  It might sound a little bit fancy, but it’s very simple and quick. Just don’t overcook the breasts. It’s easy to do. Put that handy-dandy easy-read thermometer to use. You’ll be safe, and you’ll have succulent meat.

  
    
      TIP

      You can shred the chicken by using 2 forks to pull it apart, then mixing it and the cheesy, tomato-y sauce together.
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  Basil Chicken
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  Makes 4–6 servings

  Prep. Time: 15 minutes [image: image] Cooking Time: 4½ hours

  Ideal slow-cooker size: 4-quart

  2 pounds boneless, skinless chicken thighs

  14½-oz. can diced tomatoes with juice

  14½-oz can garbanzo beans, drained and rinsed

  2 Tbsp. capers with their brine

  2 garlic cloves, sliced thinly

  ⅛ tsp. freshly ground black pepper

  1 tsp. dried basil

  8 oz. crumbled feta cheese

  ¼ cup tightly packed basil leaves, chopped

  1. Place chicken in slow cooker. Pour tomatoes, garbanzos, and capers on top.

  2. Sprinkle with garlic slices, pepper, and dried basil.

  3. Cover and cook on Low 4 hours.

  4. Sprinkle with feta. Cook on Low for 15–30 more minutes, or until chicken is done.

  5. Sprinkle with fresh basil and serve. Great served with pasta or crusty bread to handle the sauce.
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  French Chicken

  [image: image]

  Makes 4–6 servings

  Prep. Time: 15 minutes [image: image] Cooking Time: 4½–5½ hours

  Ideal slow-cooker size: 5-quart

  1 lb. baby carrots

  2 medium onions, sliced

  2 ribs celery, diced

  4 garlic cloves, peeled

  3 lbs. bone-in chicken thighs, skin removed

  *½ cup white cooking wine or chicken stock

  1½ tsp. salt

  ½ tsp. black pepper

  1 tsp. dried basil

  ½ tsp. dried marjoram

  2 Tbsp. chopped fresh parsley

  * TO MAKE YOUR OWN STOCK, SEE PAGE 357.

  1. Place carrots, onions, celery, and garlic in bottom of slow cooker.

  2. Lay chicken thighs on top. Pour wine or broth over chicken.

  3. Sprinkle with salt, pepper, basil, and marjoram.

  4. Cover. Cook on Low 4½–5½ hours, until chicken registers 165° on a meat thermometer and carrots are tender.

  5. Sprinkle with fresh parsley before serving.

  Why I like this recipe —

  It is tempting to have a little French daydream when you make this chicken. it’s very simple, but the flavor is wonderful—isn't that how the French cook?
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  Simple Chicken Thighs
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  Makes 4–6 servings

  Prep. Time: 10 minutes [image: image] Cooking Time: 4–6 hours [image: image] Chilling Time: 3–12 hours

  Ideal slow-cooker size: 4-quart

  2 lbs. bone-in chicken thighs, skin removed

  2 Tbsp. olive oil

  3 Tbsp. red wine vinegar

  ¼ cup honey

  ¼ cup soy sauce

  1 garlic clove, minced

  ½ tsp. freshly ground pepper

  ¼ cup chopped fresh parsley

  1. Place chicken in a shallow glass pan in a single layer.

  2. In a small bowl, combine oil, vinegar, honey, soy sauce, garlic, pepper, and parsley.

  3. Pour over chicken. Marinate in the fridge for at least 3 hours and up to 12.

  4. Place chicken with marinade in slow cooker. Cover and cook on Low for 4–6 hours.

  5. Either lift the chicken thighs out of the resulting sauce and serve, or thicken the sauce with a mixture of 1 Tbsp. cornstarch and 3 Tbsp. water whisked together, and then whisked through the hot sauce. Serve thickened sauce as a gravy on the side.

  Why I like this recipe —

  Soy sauce does wonderful things to meat. It’s a tenderizer with good flavor. And this recipe is so versatile: serve the chicken as a main dish with gravy, baked potatoes and steamed broccoli, or slice it atop a green salad, or shred it as a filling for tortillas with lots of fun garnishes.

  Favorite Honey Chicken
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  Makes 6 servings

  Prep. Time: 15 minutes [image: image] Cooking Time: 4 hours

  Ideal slow-cooker size: 4- or 5-quart

  6 boneless, skinless chicken thighs

  half a small onion, sliced in rings

  4 Tbsp. butter

  ½ cup honey

  ¼ cup prepared mustard

  ½ tsp. salt

  1 tsp. curry powder

  1. Wash and pat chicken dry. Lay it in the slow cooker. Separate the onions into individual rings and distribute them among the chicken pieces.

  2. Melt butter in the microwave. Mix well with remaining ingredients and pour over chicken.

  3. Cover and cook on Low for 4 hours, or until chicken registers 165° on a meat thermometer. If you have time and inclination, place the chicken and sauce on a rimmed baking sheet and run under the broiler to get some browned spots on the chicken and bubbly sauce.
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  Chicken Cacciatore

  Makes 6 servings

  Prep. Time: 15 minutes [image: image] Cooking Time: 5–6 hours

  Ideal slow-cooker size: 5-quart

  3 lbs. bone-in chicken pieces, skin removed

  2 green bell peppers, thinly sliced

  2 medium onions, thinly sliced

  2 garlic cloves, thinly sliced

  ½ lb. fresh mushrooms, sliced

  ½ tsp. dried rosemary

  1 tsp. dried oregano

  ½ tsp. dried basil

  1 tsp. salt

  ¼ tsp. pepper, freshly ground

  1 Tbsp. balsamic vinegar

  1 cup tomato sauce

  3 cups chopped tomatoes

  3 oz. tomato paste

  2-oz. can sliced black olives, drained

  ¾ cup chopped fresh basil, optional

  hot cooked spaghetti

  1. Lay chicken pieces in slow cooker. Add peppers, onions, garlic, and mushrooms.

  2. In a bowl, mix together rosemary, oregano, dried basil, salt, pepper, vinegar, tomato sauce, tomatoes, and tomato paste.

  3. Pour tomato mixture over vegetables and chicken.

  4. Cover and cook on Low for 5–6 hours, until chicken is tender and done.

  5. Serve chicken pieces and sauce over spaghetti in soup plates, sprinkled with olives and optional basil.

  Why I like this recipe —

  This is comfort food for my family. The gentle, moist heat of the slow cooker makes the chicken and sauce so succulent. I almost always add a few slices of bread to the table so we can wipe up every bit of the delicious sauce.
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  Asian Chicken Breast
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  Makes 4 servings

  Prep. Time: 10–15 minutes [image: image] Cooking Time: 4 hours

  Ideal slow-cooker size: 3½- or 4-quart

  1 Tbsp. sesame oil

  1 Tbsp. rice vinegar or white wine vinegar

  3 Tbsp. soy sauce

  3 Tbsp. honey

  fresh ground pepper, to taste

  2” piece ginger root, chopped, peeled or not

  1 lb. boneless skinless chicken breasts

  2 spring onions, chopped

  3 Tbsp. sesame seeds, toasted

  1. Mix together sesame oil, vinegar, soy sauce, honey, and pepper until smooth.

  2. Place chicken and ginger in slow cooker. Pour sauce on top, spreading it to distribute evenly.

  3. Cover and cook on Low for 4 hours, until chicken is just cooked.

  4. Remove chicken and sauce to serving platter. Sprinkle with spring onions and sesame seeds. Lovely served with hot rice.

  
    
      TIP

      To toast the sesame seeds, spread them in a small tray or pan. Place in 350° oven or toaster oven for 5–7 minutes until lightly tan and scented.

    

  

  Why I like this recipe —

  It’s just so tasty and easy. The garnishes really make the finished chicken look special; in fact, I frequently garnish slow cooker dishes with something green because we eat with our eyes, too!

  Herbed Chicken

  Makes 4–6 servings

  Prep. Time: 15 minutes [image: image] Cooking Time: 4–6 hours

  Ideal slow-cooker size: 6-quart

  5-lb. roasting chicken

  1 onion, quartered

  2 garlic cloves: 1 sliced, 1 whole

  1 Tbsp. fresh parsley, or 1 tsp. dried

  1 Tbsp. fresh sage, or 1 tsp. dried

  1 Tbsp. fresh rosemary, or 1 tsp. dried

  1 Tbsp. fresh thyme, or 1 tsp. dried

  1 Tbsp. butter, softened

  paprika to taste

  salt to taste

  pepper to taste

  1. Clean and wash the chicken. Pat dry.

  2. Put the quartered onion and sliced garlic into the bird’s cavity. Stuff in the parsley, sage, rosemary, and thyme, too.

  3. Rub the outside of the chicken with the whole garlic clove, and then toss it into the cavity.

  4. Rub the outside of the chicken with softened butter. Sprinkle with paprika, salt and pepper.

  5. Place chicken into the greased slow cooker.

  6. Cover. Cook on Low 4–6 hours, or until the meat is tender, the drumsticks move freely, and the juices run clear.

  7. Lift the chicken out of the cooker onto a platter. Cover with foil to keep warm. Let it stand for 15 minutes before cutting it up.

  8. Thicken the chicken stock to make gravy. Or use the broth to make rice.
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  Why I like this recipe —

  You can’t get to Provence this year?! Try this instead. Stop thinking that pesto is fancy food. You can make it anytime of the year, even if you don’t have fresh basil.

  [image: image]

  Herby Chicken with Pesto

  Makes 6–8 servings

  Prep. Time: 20 minutes [image: image] Cooking Time: 4–6 hours

  Ideal slow-cooker size: 6-quart

  PESTO INGREDIENTS:

  2 cups fresh basil, or 2 Tbsp. dried basil

  ½ cup olive oil

  2 Tbsp. pine nuts

  2 cloves garlic, crushed

  1 tsp. salt

  ½ cup Parmesan cheese, freshly grated

  2 Tbsp. Romano cheese, grated

  3 Tbsp. butter, softened

  CHICKEN INGREDIENTS:

  6 medium onions, coarsely chopped

  2 Tbsp. olive oil

  2 28-oz. cans plum tomatoes, undrained

  1 Tbsp. fresh thyme, or 1 tsp. dried thyme

  1 Tbsp. fresh basil, or 1 tsp. dried basil

  1 Tbsp. fresh tarragon, or 1 tsp. dried tarragon

  1 Tbsp. fresh rosemary, or 1 tsp. fresh rosemary

  4 cloves fresh garlic, minced

  *2 cups chicken broth

  4 cups dry white wine

  2–3 lbs. chicken thighs, bone in, skin removed

  1½–2 lbs. small new potatoes, unpeeled

  2 loaves French bread, sliced and warmed

  * TO MAKE YOUR OWN BROTH, SEE PAGE 357.

  1. Make the pesto first. Blend all of its ingredients together, except the cheeses and softened butter, in a blender or food processor. Pour the mixture into a bowl and then stir in the cheeses and butter.

  2. Put the onions, olive oil, tomatoes with their juice, all the herbs, the garlic, chicken broth, wine, and half the pesto into your slow cooker. Mix everything together well.

  3. Nestle the chicken thighs into the tomato-y broth, submerging them as much as you can.

  4. Add the potatoes, pushing them down into the broth, too.

  5. Cover. Cook on Low 4–6 hours, or until the potatoes are soft when you jag them with a fork and the chicken is tender.

  6. Serve in deep soup plates with plenty of hot French bread to mop up the juices. Serve the remaining pesto at the table.

  Creamy Chicken in Gravy
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  Makes 6 servings

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

  Ideal slow-cooker size: 4-quart

  6 large bone-in chicken thighs, skin removed

  *10¾-oz. can cream of broccoli, or broccoli cheese, soup

  *10¾-oz. can cream of chicken soup

  ½ cup white wine

  ½ tsp. dried thyme

  ¼ tsp. dried sage

  pinch dried rosemary

  pinch black pepper

  ¼ lb. fresh mushrooms, sliced, or 4-oz. can sliced mushrooms, undrained

  * TO MAKE YOUR OWN CREAM SOUPS, SEE PAGES 370-371

  1. Place chicken thighs in slow cooker.

  2. In bowl mix together soups, wine, herbs, and mushroom slices. Pour over chicken.

  3. Cover. Cook on Low 4–5 hours, or until chicken is tender but not dry.

  4. Serve over rice or noodles.

  Why I like this recipe —

  This is plain down good and comforting. If you go the quick soup route, you can make this almost without thinking.
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  Chicken with Raisins and Rice

  Makes 8 servings

  Prep. Time: 15–20 minutes [image: image] Cooking Time: 2½–5½ hours

  Ideal slow-cooker size: 5-quart

  3 cups unsalted, low-fat chicken broth

  1½ cups uncooked, long-grain white rice

  ¾ cup raisins

  ½ cup chopped onion

  2–3 lbs. chicken thighs, bone in, skin removed

  ½ cup all-purpose flour

  1 Tbsp. curry powder

  ½ tsp. salt

  ½ cup chopped peanuts

  1. Combine chicken broth, rice, raisins, and onions in your greased slow cooker.

  2. Combine flour, curry, and salt in a sturdy plastic bag without any holes or tears. Add chicken thighs, one at a time, to the bag and shake until well coated. Lay each piece in the rice mixture, pushing it down until it’s as submerged as possible.

  3. Cover. Cook on Low 4–5 hours, or on High 2–3 hours.

  4. Lift the chicken onto a platter. Cover with foil to keep warm. Stir the peanuts into the rice. Put the chicken back into the cooker. Cover and cook ½ hour longer.

  Why I like this recipe —

  This is a one-pot dish. And you don’t need to cook the rice ahead of time. Jack up the curry, onions, raisins, or peanuts if you want to increase the flavor. Once again, you can customize the recipe to suit whoever you’re feeding.
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  Why I like this recipe —

  This might sound like a lot of fussing around. It’s really about learning to know your slow cooker and how hot and fast it cooks. Once you’ve learned that, you’ll know whether the chicken is cooked after 4 hours, or if it will need more time.
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  Chicken Breasts Stuffed with Pesto

  Makes 6 servings

  Prep. Time: 30 minutes [image: image] Cooking Time: 4–6 hours

  Ideal slow-cooker size: 6-quart

  6 boneless, skinless chicken breasts, not more than 4 lbs. total

  ½ cup chopped fresh basil

  6 garlic cloves

  ⅓ cup extra-virgin olive oil

  ½ cup grated Parmesan cheese

  ¾ cup fresh bread crumbs

  hot water, optional

  2 Tbsp. pine nuts

  watercress, optional

  1. Flatten each chicken breast by pounding between two sheets of wax paper, until they’re each ½” thick. Lay each one on a square, buttered piece of tin foil, shiny side up.

  2. In a food processor, mix together basil, garlic, and olive oil. Pulse several times to chop and blend the ingredients.

  3. Add cheese and bread crumbs. Process until the mixture forms a paste. Add a little bit of hot water if you need it to make the paste spreadable. Add the pine nuts and pulse to chop.

  4. Divide the basil mixture among the 8 breasts. Place a spoonful on the center of each breast. Roll up each stuffed breast jelly-roll style. Wrap the square of foil tightly around each one to hold the goodies inside.

  5. Stack the foil packages of chicken evenly in the cooker. Cook 4–6 hours on Low. After 4 hours, lift a pack out of the cooker and open carefully. Open the package so that the steam is directed away from yourself. Stick the quick-read meat thermometer into the center of the breast (be sure you’re against meat and not the filling). If the thermometer registers 165°, the chicken is finished. If it’s less than that, wrap it up, put it back in the cooker, and continue cooking for another 30 minutes. Repeat the check.

  6. When the chicken is done cooking, remove each breast from the foil. Slice it into 1”-thick slices, fanning them over a dinner plate. Spoon some cooking juices over top.

  7. If you want, strew some fresh watercress leaves over top before serving.

  Curried Chicken and Fruit

  Makes 5 servings

  Prep. Time: 20 minutes [image: image] Cooking Time: 4¼ to 5¼ hours

  Ideal slow-cooker size: 5-quart

  2½–3½ lbs. chicken thighs, bone in, skin removed

  ½ tsp. salt

  ¼ tsp. pepper

  1–2 Tbsp. curry powder, depending on how much you like curry

  1 garlic clove, crushed or minced

  1 Tbsp. butter, melted

  *½ cup chicken broth, or 1 chicken bouillon cube dissolved in ½ cup water

  2 Tbsp. finely chopped onion

  29-oz. can sliced peaches

  ½ cup pitted prunes

  3 Tbsp. cornstarch

  3 Tbsp. cold water

  cooked rice, for serving

  peanuts, shredded coconut, and fresh pineapple chunks, optional, for serving

  * TO MAKE YOUR OWN STOCK, SEE PAGE 357.

  1. Place chicken in slow cooker.

  2. Combine salt, pepper, curry powder, garlic, butter, broth, and onions in bowl.

  3. Drain peaches, reserving syrup. Add ½ cup syrup to curry mixture. Pour over chicken.

  4. Cover. Cook on Low 4–5 hours. Remove chicken from slow cooker. Tent with foil to keep warm.

  5. Turn cooker on High. Stir prunes into sauce in cooker.

  6. In a small bowl, dissolve cornstarch in cold water. Stir into hot broth in slow cooker.

  7. Cover. Cook on High 10 minutes, stirring once or twice, or until thickened. Add peaches. Add cooked chicken. (You can debone the chicken if you want.)

  8. Serve over cooked rice. Offer peanuts, shredded coconut, and fresh pineapple chunks as condiments.
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  Wild Rice with Chicken

  [image: image]

  Makes 8–10 servings

  Prep. Time: 20 minutes [image: image] Cooking Time: 4–8 hours

  Ideal slow-cooker size: 4-quart

  2 cups wild rice, uncooked

  ½ cup chopped onions

  ½ cup chopped celery

  2 cups uncooked skinless chicken thighs, cut in 1-inch pieces

  *6 cups chicken stock

  ¼–½ tsp. salt, depending how salty your stock is

  ¼ tsp. pepper

  ¼ tsp. garlic powder

  ½ tsp. dried sage

  8–12-oz. canned mushrooms, drained, or ½ lb. fresh mushrooms, sliced

  ½ cup slivered almonds

  2 Tbsp. fresh parsley

  * TO MAKE YOUR OWN STOCK, SEE PAGE 357.

  1. Wash and drain rice.

  2. Combine all ingredients, except mushrooms, almonds, and parsley, in greased slow cooker. Mix well.

  3. Cover. Cook on Low 4–8 hours, or until rice is tender. Don’t lift the lid to check on things until the rice has cooked 4 hours.

  4. Ten minutes before the end of the cooking time, stir in the mushrooms. Cover and continue cooking.

  5. Just before serving, stir in slivered almonds. Garnish with fresh parsley.
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  Sunny Chicken

  Makes 4–5 servings

  Prep. Time: 20–30 minutes [image: image] Cooking Time: 4–6 hours

  Ideal slow-cooker size: 6-quart

  1 large onion, sliced into thin rings, divided

  3 sweet, juicy oranges, each cut into thin slices, divided

  3 lemons, thinly sliced, divided

  3 limes, thinly sliced, divided

  9 fresh rosemary sprigs, divided

  2 Tbsp. minced garlic, divided

  5-lb. chicken

  salt and pepper to taste

  1. Layer ⅓ of the onion slices, 1 sliced orange, 1 sliced lemon, and 1 sliced lime into your slow cooker. Top with 3 rosemary sprigs and ⅓ of the minced garlic.

  2. Stuff with half the remaining onion slices, 1 sliced orange, 1 sliced lemon, and 1 sliced lime, half the remaining garlic and 3 rosemary sprigs. Place the stuffed chicken—upside down—in your slow cooker. (That helps to keep the breast meat from drying out.)

  3. Sprinkle with plenty of salt and pepper. Spread the rest of the onion, orange, lemon, and lime slices, and the remaining garlic and rosemary sprigs around the chicken and on top of it.

  4. Cover. Cook on Low 4–6 hours, or until meat is tender but not dry.

  5. Remove chicken from cooker and place rightside up on rimmed baking sheet. Place under broiler until top is nicely browned, only a minute or so, watching closely.

  6. Cover chicken with foil for 15 minutes. Then carve, put the pieces on a platter, and spoon the citrus and onion slices over top before serving.
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  Savory Cranberry Chicken

  Makes 6 servings

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

  Ideal slow-cooker size: 5-quart

  1 cup chopped onion

  2 tsp. vegetable oil

  6 boneless, skinless chicken breast halves

  ⅓ cup tomato sauce

  1 Tbsp. cider vinegar

  1 Tbsp. brown sugar

  2 Tbsp. orange marmalade

  ½ cup dried cranberries

  ½ tsp. chili powder

  ½ tsp. ground allspice

  1 tsp. salt

  ¼ tsp. freshly ground pepper

  1. Place onion, oil, and a few chicken breast halves in a large skillet. Brown the halves about 3 minutes on each side. Be careful not to crowd the skillet with the chicken or it will steam, not brown.

  2. Remove the onions if they are browned and place in slow cooker. Continue to brown the chicken in batches (along with the onions if you wish) until all the halves are browned on both sides.
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