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Slow Cooker Cookbook


2ND Edition




Dear Reader,


Like you, one of my everyday realities is that I have to get meals on the table—somehow. Because with just a little planning ahead I can practically fix it and forget it until it’s time to serve the meal, the slow cooker is one of the easiest ways to go about getting that done. Hopefully with the help of my book, you too will come to appreciate that the slow cooker is the perfect countertop appliance for creating and cooking an endless assortment of family-friendly dishes.


Unless stated otherwise, the recipes in this book were tested using the Cuisinart four-quart Programmable Slow Cooker. (See Appendix B for additional equipment.)


This is my fourth Everything® cookbook. I truly enjoy finding innovative methods for fixing and adapting traditional methods to create tasty food. I’m fortunate that I then get to pass that information along through the recipes in my cookbooks.


My sincere wish is that your time spent cooking will be more enjoyable because I’ve helped make the food that comes out of your kitchen not only delicious but also easier to prepare.


Pamela Rice Hahn











Welcome to the [image: Image] Series!


These handy, accessible books give you all you need to tackle a difficult project, gain a new hobby, comprehend a fascinating topic, prepare for an exam, or even brush up on something you learned back in school but have since forgotten.


You can choose to read an Everything® book from cover to cover or just pick out the information you want from our four useful boxes: e-questions, e-facts, e-alerts, e-ssentials. We give you everything you need to know on the subject, but throw in a lot of fun stuff along the way, too.


We now have more than 400 Everything® books in print, spanning such wide-ranging categories as weddings, pregnancy, cooking, music instruction, foreign language, crafts, pets, New Age, and so much more. When you’re done reading them all, you can finally say you know Everything®!
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To all my visitors at CookingWithPam.com!










Introduction


The recipes in this book were created for use in today’s world—with an emphasis on making as much of that food as possible using a slow cooker.


The slow cooker makes it possible for you to prepare great-tasting food in ways that save you time and effort. Take a quick look at this book and you’ll see that there are recipes for food that can take you from breakfast to lunch to dinner, and through all points in between.


While every effort was made to create foolproof recipes for this book, it’s impossible to anticipate every factor that can affect cooking times. For example, a slow cooker sitting on a kitchen counter next to a drafty window on a sub-zero, windy winter day is going to take longer to come to temperature than one sitting in direct sunlight in the summer. Regardless of the cooking method, ingredients at room temperature will cook faster than those just out of the refrigerator, and even faster than those fresh from the freezer.


Convenience isn’t a constant either. A slow cooker isn’t conducive to making a meal in a hurry. On the other hand, the oven isn’t always practical in the summer, and, when there are other chores to be done around or away from the house, the stovetop certainly isn’t practical even for the most organized master at multitasking. Different methods will suit your needs at different times. But when you plan ahead and allow for the extra cooking time that a slow cooker requires, it lets you avoid adding heat to the kitchen from using the oven and the necessity of standing over (or at least staying close by) the stove to keep an eye on various pots and pans.


Just like when you fix something using any other cooking method, adapting a recipe for the slow cooker doesn’t mean that there is only one correct way to fix each dish. For that reason, this book also includes sidebars that have bonus recipes, tips, and suggestions on how to alter some of the recipes.


Last, but not least, it is also worth noting that the exact measurement for salt is seldom given in this book. The author prefers to add as little white sea salt as possible during the cooking process, and then have gray sea salt available at the table to season the food. (It’s no coincidence that the author also wrote The Everything® Low-Salt Cookbook.) Therefore, unless otherwise indicated, when a recipe calls for salt, sea salt was used to test the recipe.










Chapter 1 Good Food Without the Fuss



Who wouldn’t want to come home to an already-prepared home-cooked meal? It’s not just a fantasy of tired cooks, a slow cooker can make it possible. Just gather the ingredients, load up your slow cooker, and then go on with your busy life, while your slow cooker prepares a meal to perfection. This chapter will cover some basic slow cooker methods, give you some handy tips, and teach you some easy ways to modify slow cooker recipes.








Slow Cooker Cooking


Throughout this book, you’ll encounter cooking terms usually associated with other methods of cooking. While the slow cooker does provide an easy way to cook foods, there are simple tricks you can employ to let your slow cooker mimic those other methods. Cooking methods terms you’ll find in this book include the following:




	
Baking usually involves putting the food that’s in a baking pan or ovenproof casserole dish in a preheated oven; the food cooks by being surrounded by the hot, dry air of your oven. (In the case of a convection oven, it cooks by being surrounded by circulating hot, dry air.) In the slow cooker, food can be steam-baked in the cooker itself, or you can mimic the effect of baking at a low oven temperature by putting the food in a baking dish and resting that dish on a cooking insert or rack.


	
Braising usually starts by browning a less expensive cut of meat in a skillet on top of the stove and then putting the meat with a small amount of liquid in a pan with a lid or covering and slowly cooking it. Braising can take place on the stovetop, in the oven, or in a slow cooker. The slow-cooking process tenderizes the meat. Incidentally, the liquid that’s in the pan after you’ve braised meat often can be used to make a flavorful sauce or gravy.


	
Poaching is accomplished by gently simmering ingredients in broth, juice, water, wine, or other flavorful liquid until they’re cooked through and tender.


	
Sautéing is the method of quickly cooking small or thin pieces of food in some oil or butter that has been brought to temperature in a sauté pan over medium to medium-high heat. Alternatively, you can sauté in a good-quality nonstick pan without using added fat; instead use a little broth, nonstick cooking spray, or water in place of the oil or butter. As mentioned later in this chapter, another alternative is to steam-sauté food in the microwave.


	
Steaming is the cooking method that uses the steam from the cooking liquid to cook the food. (None of the recipes in this book call for steaming food in a perforated basket suspended above simmering liquid, the method most often associated with steaming. Instead, steaming ingredients or vegetables directly in a covered container placed in the microwave is sometimes suggested.)


	
Stewing is similar to braising in that food is slowly cooked in a liquid; however, stewing involves a larger liquid-to-food ratio. In other words, you use far more liquid when you’re stewing food. It is the method often associated with recipes for the slow cooker. Not surprising, this method is most often used to make stew.
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Tempering is the act of gradually increasing the temperature of one cooking ingredient by adding small amounts of a hotter ingredient to the first. For example, tempering beaten eggs by whisking small amounts of hot liquid into them before you add the eggs to the cooking pan lets them be mixed into the dish; tempering prevents them from scrambling instead.





Equipment Considerations


Your cooking equipment can make a difference in how easy it is to prepare foods. Buy the best you can afford. Better pan construction equals more even heat distribution, which translates to reduced cooking time and more even cooking.


Better doesn’t always have to be the newest and most expensive pan on the market. The stovetop pan named in a recipe is only a suggestion. Cooks used to working with a well-seasoned cast-iron skillet may prefer using that instead of a nonstick skillet. That’s okay. Use whatever pan you believe will help you achieve the result called for in the recipe.


A slow cooker is one of the easiest fix-it-and-forget-it options for today’s busy cook. You add the ingredients, usually simply in the order that they’re listed in the ingredients list, turn the cooker to the desired setting, and come back several hours later to a fully cooked dish.


The most efficient slow cookers have a removable stoneware cooking pot or crock. The stoneware is good at holding the heat. The food stays warm when you remove the crock and serve the meal directly from it. A stoneware crock is also easier to clean because it can go into the dishwasher.


Programmable slow cookers like Cuisinart’s 4-quart and 6 ½-quart slow cookers let you start the cooking process at one temperature and will then automatically switch to a different setting according to how you’ve programmed the cooker. For example, if you haven’t had time to thaw the foods you’re putting in the cooker, you have the option of starting it out on high for a couple of hours, and then switching it to low heat for the appropriate number of hours. When the cooking time is completed, the cooker automatically switches to the “keep warm” setting, which holds the food at serving temperature until you’re ready to serve it.


The option of having a “keep warm” setting is an important one for foods that can scorch or take on an unpleasant taste or texture if they’re cooked too long. For that reason, even if you don’t buy a slow cooker with all the bells and whistles, at least look for one that lets you set a cooking time and then automatically switches over to a warm setting when the cooking time is done.
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Help ensure that meat cooked in the slow cooker is done to your liking by using a thermometer with a probe that goes into the food and is attached to a programmable unit that sits outside the slow cooker (see Appendix B for suggestions). The thermometer’s display unit should show the current internal temperature and have an alarm that goes off when the meat reaches the correct internal temperature.





There are a number of factors that can affect cooking time, such as the temperature of the food when you add it to the slow cooker. Another important consideration is the size and shape of meat, the amount of fat and bone, and whether or not the meat was aged. The best way to ensure that meat is cooked to your liking is to use the suggested cooking time given in a recipe as a gauge to time when you can have your meal ready to serve, and set a programmable thermometer so you’ll know when it’s actually ready. As a general rule, internal meat temperatures indicate:




	
130°F to 140°F for medium rare


	45°F to 150°F for medium


	55°F to 165°F for well done





For example, referring to those temperature suggestions will prevent you from ending up with pork loin that’s too dry. Any recipe that calls for you to shred the meat or cook until the meat is tender generally means that you’ll cook the meat beyond those cooking temperature.


Most recipes calling for meat to be combined with other ingredients take into consideration that the meat may be cooked beyond the temperature that would be ideal had it been cooked by itself. In casseroles and other dishes in which the meat is cooked together with other food, the dish isn’t done until all of the food is cooked. Even so, using a probe thermometer lets you know that the meat has cooked to the temperature at which it is safe to serve. Or it can let you know when you should remove meat such as a pork loin, wrap it in foil, and maintain its temperature in a warm oven while you wait for the other ingredients to cook through.


Foods cooked on top of the stove usually need a little more attention than those made using other methods. This is especially true if you’re not used to using your stove. Use the heat settings suggested in the recipes, but until you become familiar at what temperatures are required to achieve the desired affect (like browning meat), plan on babysitting the pan on the stove. Accidentally burning food can not only ruin a meal, it can cause an even bigger disaster by causing a fire.
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As you prepare the dishes in this cookbook, make notes in the margins about which ones you and your family preferred. If you think a recipe would benefit by adding a bit more seasoning, then note that too. Making such notes now will mean that someday, when you’re ready to write out recipe cards, you’ll be able to have an entire slow cooker section in the recipe box.





The cooking vessels you use will make a difference, too. Food will burn more easily in an inexpensive discount-store nonstick skillet than it will in heavier cast-iron, multiclad stainless, or hard anodized steel cookware. How well your cooking pan conducts the heat will make a difference on how high you set the burner temperature. But with some practice, you’ll soon learn the perfect heat settings for each of your pans: It might take a medium-high setting to sauté food in an inexpensive skillet and lots more stirring to prevent the food from burning, but you can accomplish the same task in your triple-ply nonstick stainless steel skillet over medium-low heat and with less frequent stirring.


On the flipside, a heavier pan will retain the heat longer once it’s removed from the burner than will an inexpensive skillet, so to prevent it from overcooking, food cooked to perfection in a heavier pan must be moved to the slow cooker more quickly. This is especially true of foods like gravy that tend to thicken the longer they sit. For example, a loose gravy meant to be added to the slow cooker can turn from a succulent liquid to one big lump if it stays on the heat too long, even when that heat is only that retained by the skillet.
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Once you’ve moved the meat and other ingredients you’ve cooked in the pan and rid the pan of any excess remaining fat, you deglaze it by putting it over a medium-high heat and then adding enough cooking liquid to let you scrape up any browned bits stuck to the bottom of the pan. Doing this step before you add the other ingredients for your sauce or gravy gives more flavor and color to the result.





The stovetop cooking steps called for in the slow cooker recipes don’t have to be intimidating. Once you become familiar with the quirks associated with how each of your pans performs on your particular stovetop, you’ll begin to intuit how much time will be needed to sauté or brown foods before you add them to the slow cooker.


Slow Cooker Tips


Unless stated otherwise, the recipes in this book are for a 4-quart slow cooker.Also, unless indicated otherwise in the recipe instructions, all dishes tested for this book were cooked on low. Even though the high setting is only around 300°F, temperatures of slow cookers can vary.


The advantage to using a slow cooker is that you add the food to it and then let it do its work. In theory you can cook a dish in half the time on high, but cooking on high means that you need to check on the food to make sure it isn’t scorching or boiling dry. Each time you raise the lid of your slow cooker, you increase the cooking time, so the need to fuss over the food decreases some of the time advantage you might gain by cooking on high. There’s also the possibility that an extended cooking time on high can cause other unpleasant things to happen, like cheese separating into an oily mess or pasta (like the macaroni in macaroni and cheese) overcooking into a soft gooey mass.
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Be sure to read the instruction manual that came with your slow cooker. It’ll provide slow-cooking tips plus important information on the correct handling of the crock, the cooking insert, and the cooking timer settings.





The heating elements for a slow cooker are across the bottom of the slow cooker and up the sides. The ceramic crock insert is effective at conducting that heat so that the food cooks slowly and properly, but it isn’t perfect. Until you become very familiar with the quirks of your slow cooker, cooking on low is the safest bet for ensuring the food turns out the way you want it.
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Many slow cooker recipes can be changed from cooking on low to cooking on high by simply dividing the cooking time in half. It’s trickier with pork, especially when cooking with a sugar-based or fruit sauce. If the dish scorches, the whole taste will change, so unless you can carefully monitor the cooking process, it’s better to cook pork dishes on low.





Cooking with a slow cooker becomes even easier when you add Reynolds Slow Cooker Liners. The liners are made of food-safe, heat-resistant nylon. Unless you accidentally pierce the liner with a fork or other sharp utensil while you’re transferring the food from the slow cooker to the plate, they make slow cooker cleanup fast and easy because, once the contents in the liner have cooled sufficiently, you can simply lift it out of the slow cooker and throw it away. The inside of the crock stays clean, which lets you avoid the soaking and scrubbing that used to be associated with slow cooking. You simply place the liner in the slow cooker crock, add the ingredients, cook according to the recipe instructions, throw the liner away when you’re done, and wipe down the slow cooker and wash the lid.


Don’t Be Afraid to Take Short Cuts and Improvise


Throughout this book there are recipe steps and sidebar suggestions that explain how there are times you can take shortcuts without compromising a recipe. Straying from the recipe may seem like a daunting task at first, but once you understand the logic behind such shortcuts, you’ll begin to look on them as alternative measures rather than total improvisations. Before you know it, you’ll be adding a little bit of this and a little bit of that like the best of them. For example:




	
Use broth bases or homemade broth: Use of a broth base or homemade broth lets you eliminate the need to sear meat and sauté vegetables. In addition, broth bases can be made double strength, which saves you the time of reducing broth and you avoid that briny, overly salty taste associated with bouillon cubes. Bases also take up less storage space. It usually only takes ¾ to 1 teaspoon of broth mixed together with a cup of water to make 1 cup of broth. A 16-ounce container of base, for example, is enough to make 6 gallons of broth. (Try finding room for 6 gallons of broth in your refrigerator or pantry!)


	
Replace each peeled, cored, and seeded apple with ¼ cup unsweetened applesauce: Because the applesauce is already cooked down, you have the advantage that you can taste the dish near the end of the cooking time and add more if you think it’s called for. (Or, even if you’ve used the apples as called for in the recipe, that already cooked-down advantage means that you can add in some unsweetened or sweetened applesauce near the end of the cooking time if you think the dish would benefit from some additional apple flavor or sweetness.)


	
Use a microwave-safe measuring cup: Rather than dirtying a microwave-safe bowl and a measuring cup, planning the steps so that you add the ingredients to a microwave-safe measuring cup means you can use it to sauté or steam onions or other vegetables called for in the recipe. This makes it easier to pour the results into the slow cooker and you end up with fewer dishes to wash.


	
Steam-sauté vegetables in the microwave: Sautéing vegetables in the microwave has the added advantage of using less oil than it would take to sauté them in a pan. Or you can compromise further and eliminate the oil entirely and substitute broth if you prefer. Just because a recipe suggests sautéing the onions in a nonstick skillet doesn’t mean that you can’t use the alternative microwave method, or vice versa. Use the method that is most convenient for you.


	
Take advantage of ways to enhance or correct the flavor: Like salt, a little bit of sugar can act as a flavor enhancer. The sweetness of sugar, honey, applesauce, or jelly can also be used to help tame an overly hot spicy dish or curry. Just start out adding a little bit at a time; you want to adjust the flavor without ending up with a dish with a cloying result.





There are other times you may need to adjust some of the recipe instructions. For example, if you have fresh herbs on hand, it’s almost always better to use those instead of dried seasoning; however, if you substitute fresh herbs, don’t add them until near the end of the cooking time. Also keep in mind that you need to use three times the amount called for in the recipe. In other words, if the recipe specifies 1 teaspoon of dried thyme, you’d add 1 tablespoon (3 teaspoons) of fresh thyme.


A practical and budget-friendly shortcut is to have cooked meat on hand to add to a recipe. Shred or cube leftover chicken or other meat and then freeze it in cup-size portions so that it’s already measured for future use. If the meat was highly seasoned, just be sure to indicate that on the freezer label so that you don’t completely alter the intended flavor of the dish. For example, unless your intention is to create an original fusion-style dish, you don’t want to accidentally add Jerk Chicken to Chicken Alfredo.


If you’re using the frozen meat to replace raw meat called for in the recipe, chances are you can add it straight from the freezer to the slow cooker and not greatly affect the cooking time. If the meat is thawed, or it’s seafood (which should be thawed), you’ll want to wait until near the end of the cooking time to add it so that you don’t overcook the meat.
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Once I remove the meat from a slow-cooked chicken, can I use the bones again to make chicken broth?


It’s not recommended. When you cook chicken in the slow cooker, those bones have already flavored the water or other liquid in which you cooked the chicken. Unlike beef bones that benefit from being browned, overcooked chicken bones can adversely affect the taste of the broth.





There are practical reasons given for some cooking steps, such as browning ground beef so that you can then drain and discard the excess fat before you add the meat to the slow cooker. That fat not only adds calories, it can give the entire dish a fatty flavor that you may not like. If you need to introduce fat into or back into a dish, it’s much better to use fat with better flavor, such as butter, extra-virgin olive oil, or bacon.


On the other hand, skipping other steps, like sautéing onion, carrot, celery, or bell pepper before you add them to the slow cooker, won’t ruin the taste of the food; you’ll just end up with a dish that tastes good instead of great. When time is an issue, there may be times when good is good enough. And that’s okay. The slow cooker police won’t show up and arrest you—and, even though they may not always specifically express their appreciation, your family will still enjoy the meal.







Chapter 2 Beverages





	Spiced Cherry Punch


	Wassail


	Rich and Indulgent Hot Chocolate


	Low-Fat Hot Chocolate


	German Mulled Wine


	Hot Mommas


	Hot Cranberry-Pineapple Punch


	Hot Buttered Rum


	Irish Coffee


	Mexican Hot Chocolate


	Chai Tea


	Cappuccino


	Mocha











Spiced Cherry Punch


An ounce of tart cherry juice concentrate is added to 7 ounces of water to make a cup of cherry juice. The apple and orange juices in Spiced Cherry Punch add natural sweetness, but you can also stir in some sugar to taste if you prefer a sweeter punch.
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Serves 14


Ingredients:




	8 cups (2 quarts) apple cider or apple juice


	½ cup tart cherry juice concentrate


	3 cups water


	2 cups orange juice


	1 ½ teaspoons whole allspice berries


	1 ½ teaspoons whole cloves


	2 (3-inch) cinnamon sticks


	Optional: 1 tablespoon aromatic bitters


	Optional: Cinnamon sticks for garnish


	Optional: Dark rum or other adult beverage










	Add the apple cider or apple juice, tart cherry juice concentrate, water, and orange juice to a 4-quart slow cooker.


	Add the allspice berries and whole cloves to a muslin spice bag or a piece of cheesecloth that has been rinsed and wrung dry; secure with a piece of kitchen twine and add to the juices in the cooker.


	Add the cinnamon sticks. Stir in the aromatic bitters if using. Cover and cook until very hot but not boiling, or 2 hours on high or 4 hours on low.


	Remove the spices in the muslin bag or cheesecloth and cinnamon sticks from the cooker. The punch can be kept at serving temperature by setting the slow cooker on low, keeping in mind that the flavors will become more concentrated the longer the punch is uncovered and on the heat. Serve in punch glasses or mugs garnished with cinnamon sticks if desired. Have dark rum or other adult beverage available for those who wish to add it to the punch.





Tart Cherry Juice Concentrate


Tart cherry juice concentrate is available at most natural food stores or online through Michigan producers like Brownwood Acres Foods, Inc. (www.brownwoodacres.com) and King Orchards (www.mi-cherries.com).





Wassail


To make a nonalcoholic version of this recipe, substitute additional apple juice for the sherry and ale.
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Serves 20


Ingredients:




	6 cups apple juice


	2 cups cranberry juice or lemonade


	6 cups orange juice


	¼ cup brown sugar


	1 cup water


	2 cups semisweet sherry


	2 (12-ounce) bottles of ale


	4 (3-inch) cinnamon sticks


	1 orange


	1 teaspoon whole cloves


	1 lemon


	12 whole allspice berries


	1 tablespoon chopped candied ginger


	Optional: 1 tablespoon aromatic bitters










	Add the apple juice, cranberry juice or lemonade, orange juice, brown sugar, water, sherry, ale, and cinnamon sticks to a 4-quart slow cooker.


	Stud the orange with the whole cloves, cut the orange and lemon into quarters and remove any seeds, and add to the slow cooker.


	Add the allspice berries and candied ginger to a muslin spice bag or a piece of cheesecloth that has been rinsed and wrung dry; secure with a piece of kitchen twine and add to the juices in the cooker. Stir in the bitters if using.


	Cover and cook on low for 4 hours. Remove cinnamon sticks, spice bag, and orange and lemon wedges before serving.





Slow-Cooking Alcoholic Beverages


If you’re in a hurry and want to bring an alcoholic punch to temperature quicker, you can begin the slow-cooking process on high; however, be sure to watch the punch carefully and be sure that you switch the cooker to low before the liquids come to a boil.





Rich and Indulgent Hot Chocolate


If you prefer to indulge in a darker chocolate beverage, substitute 12 ounces of chopped bittersweet chocolate for the chocolate chips. You can let the milk mixture come to temperature for up to 6 hours on low before you add the chocolate and serve this drink.
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Serves 8


Ingredients:




	2 cups heavy cream


	6 cups whole milk


	Optional: 2 (3-inch) cinnamon sticks


	1 (12-ounce) package semisweet chocolate chips


	1 tablespoon vanilla


	Optional: Marshmallows










	Add the cream and whole milk to the slow cooker; stir to combine. Add the cinnamon sticks if using. Cover and cook long enough to bring the milk mixture to temperature: approximately 3 hours on low or 1 ½ hours on high.


	If a “skin” has developed on the milk, skim it off and discard. Whisk in the chocolate until melted. Stir in the vanilla. Ladle into mugs and serve immediately. Top each mug with marshmallows if desired.







Low-Fat Hot Chocolate


For a richer drink, unwrap 24 York peppermint patties (a 12-ounce package) and add them 2 hours into the cooking time; stir until they’re melted into the drink. Cover and continue to cook until ready to serve.
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Serves 12


Ingredients:




	12 cups water


	5 cups nonfat dry milk


	¾ cup cocoa


	1 cup sugar


	Optional: 2 teaspoons mint or almond extract








Add the water to the slow cooker; cover and cook on low while you mix together the dry milk, cocoa, and sugar in a bowl. Whisk the dry ingredients into the water. Add extract if using. Cover and cook on low for 3 to 4 hours.





German Mulled Wine


To add a touch more sweetness to this drink, sprinkle a few pieces of cinnamon red hot candies into each serving.
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Serves 12


Ingredients:




	5 cups apple cider


	5 cups burgundy wine


	½ cup honey


	1 teaspoon whole cloves


	12 whole allspice berries


	Zest of 1 lemon


	2 (3-inch) pieces stick cinnamon










	Add the cider, wine, and honey to a slow cooker.


	Put the cloves, allspice berries, and lemon zest in a muslin spice bag or a piece of cheesecloth that has been rinsed, wrung dry, and secured with a piece of kitchen twine; add to the slow cooker along with the cinnamon sticks.


	Cover and cook on low for 3 to 4 hours.





According to Your Personal Sweet Tooth


While honey adds an extra flavor dimension to the German Mulled Wine drink, you can omit adding it during the slow-cooking portion of this recipe. You can then sweeten the finished drink using honey, sugar, brown sugar, or sugar substitute according to your personal taste and preference.





Hot Mommas


For a cocktail with a kick, add ½ teaspoon or more of the hot pepper sauce and double the amount of horseradish that you stir into this drink. It can be served as a satisfying start to a winter morning brunch or along with the appetizers at a buffet or dinner party.
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Serves 8


Ingredients:




	5 cups tomato juice or vegetable juice cocktail


	3 cups beef broth


	Hot pepper sauce, to taste


	2 teaspoons celery seeds


	1 tablespoon prepared horseradish


	1 tablespoon Worcestershire sauce


	1 cup vodka


	1 tablespoon fresh lime juice


	Optional: Celery sticks


	Optional: Lime wedges










	Add the tomato juice or vegetable juice cocktail, broth, pepper sauce, and celery seeds to a slow cooker. Stir to combine. Cover and cook on low for 4 hours or until very hot.


	Just before serving, stir in the horseradish, Worcestershire sauce, vodka, and lime juice. Taste for seasoning and add additional horseradish, Worcestershire sauce, and hot pepper sauce if desired. Ladle into large mugs and garnish with celery sticks and lime wedges if desired.





Cup of Soup


Omit the vodka from the Hot Mommas recipe and you end up with warm mugs of spicy soup that you can serve alongside toasted cheese or roast beef sandwiches.





Hot Cranberry-Pineapple Punch


If you prefer, you can omit the brown sugar and water called for in the Hot Cranberry-Pineapple Punch and sweeten it with 2 cups of apple juice instead.
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Yield: About 18–22 cups


Ingredients:




	8 cups cranberry juice


	8 cups unsweetened pineapple juice


	2 cups brown sugar, packed


	2 cups water


	2 (3-inch) cinnamon sticks


	2 teaspoons whole cloves


	Optional: 3–4 cups vodka










	Add the cranberry juice, pineapple juice, brown sugar, and water to the slow cooker.


	Break the cinnamon sticks into smaller pieces and add them along with the whole cloves to a muslin spice bag or wrap them in cheesecloth tied shut with cotton string or kitchen twine. Add to the slow cooker. Cover and cook on low for 1 hour.


	Uncover and stir until the brown sugar is dissolved into the juice. Cover and cook for another 7–8 hours.


	Uncover the cooker and remove the spice bag or cheesecloth; holding over the slow cooker, squeeze to extract the seasoned juice. To serve, ladle into heatproof mugs and add vodka to taste to each serving.





Chilled Cranberry-Pineapple Punch


After slow cooking, allow the punch to cool to room temperature and then chill until needed. Add 3–4 cups lemon-lime soda or Mountain Dew. Serve in punch cups or in tall glasses over ice, garnished with a maraschino cherry.





Hot Buttered Rum


Time the cooking of this drink so that you can stir in the rum and let it “mull” for 20 minutes before serving.
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Serves 12


Ingredients:




	1 stick (½ cup) unsalted butter


	8 cups water


	2 cups firmly packed light brown sugar


	Pinch salt


	½ teaspoon freshly ground nutmeg


	⅛ teaspoon ground cloves


	⅛ teaspoon ground cinnamon


	1 cup dark rum










	Add the butter and 2 cups of the water to the slow cooker. Cover and cook on high for ½ hour or until the butter is melted.


	Stir in the brown sugar, and then add the remaining water, salt, nutmeg, cloves, and cinnamon. Cover and cook on low for 2 to 4 hours.


	Twenty minutes before serving, stir in the rum; cover and cook for 20 minutes. To serve, ladle into small heatproof mugs.







Irish Coffee


The coffee, which is best made using medium-roast beans, can be made ahead and added to the slow cooker two hours before you plan to serve dessert.
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Serves 24


Ingredients:




	16 cups coffee


	½ cup sugar


	Irish whiskey


	Whipped cream










	Add the chilled coffee to the slow cooker. Cover and cook on low for 1 hour. If you’re using fresh-brewed coffee, you can skip this step.


	Stir in the sugar until it’s dissolved; cover and cook on low for 1 hour. To serve, ladle into heatproof mugs. Add whiskey to taste and garnish with a dollop of whipped cream.








Mexican Hot Chocolate


This drink is rich enough that you can use half whole milk and half water or all low-fat milk. You can serve this drink with a complete southwestern-style breakfast. A simpler, yet delicious alternative is to dunk buttered slices of toast made from homemade bread into the drink.
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Serves 16


Ingredients:




	1 gallon milk


	1 ⅓ cups dark brown sugar


	1 cup masa harina (corn flour)


	7 tablespoons cornstarch


	4 ounces bittersweet chocolate, chopped


	2 (3-inch) cinnamon sticks


	3 tablespoons vanilla


	Optional: Ground cinnamon










	Add 3 cups of the milk to the slow cooker. Add the brown sugar, masa harina, and cornstarch to a bowl and mix well, and then whisk into the milk in the slow cooker. Whisk in the remaining milk. Cover and cook on high for 30 minutes to bring to a simmer.


	Add the chocolate and whisk until it’s melted and combined with the milk mixture. Add the cinnamon sticks. Cover and cook on low for approximately 2 hours, stirring occasionally; the drink is done when it is thickened and lightly coats the back of a spoon. Just before serving, stir in the vanilla. Ladle into mugs and garnish with ground cinnamon if desired.





Chocolate Chips Instead


You can substitute semisweet chocolate chips for the chopped bittersweet chocolate. If you do, reduce the amount of brown sugar to ¾ cup. Taste the drink for sweetness midway through the cooking time and add more sugar if desired.





Chai Tea


Store any leftover tea in a covered container in the refrigerator. It can be reheated, but leftover tea is best served over ice.
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Serves 12


Ingredients:




	5 cups water


	6 slices fresh ginger


	1 teaspoon whole cloves


	2 (3-inch) pieces stick cinnamon


	1 ½ teaspoons freshly ground nutmeg


	½ teaspoon ground cardamom


	1 cup sugar


	12 tea bags


	6 cups milk










	Add the water to the slow cooker. Put the ginger and cloves in a muslin spice bag or a piece of cheesecloth that has been rinsed, wrung dry, and secured with a piece of kitchen twine; add to the cooker along with the cinnamon, nutmeg, and cardamom. Cover and cook on low for 4 to 6 hours or on high for 2 to 3 hours.


	Stir in the sugar until it’s dissolved into the water. Add the tea bags and milk; cover and cook on low for ½ hour. Remove and discard the spices in the muslin bag or cheesecloth, cinnamon sticks, and tea bags. Ladle into tea cups or mugs to serve.





Sweet Tip


If you prefer, you can omit adding the sugar during the cooking process and allow each drinker to add sugar or sugar substitute to his or her serving according to taste.





Cappuccino


Simmering the cinnamon in milk adds a more subtle, yet distinctive flavor to this drink than what’s achieved by just sprinkling cinnamon on top of the frothed milk.
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Serves 10


Ingredients:




	2 cups milk


	2 (3-inch) sticks cinnamon


	8 cups hot coffee or espresso










	Add the milk and cinnamon sticks to the slow cooker. Cover and cook on low for 2 hours; keep the milk on the warm setting until ready to serve.


	Remove the cinnamon sticks. Add the coffee to the slow cooker. Use an immersion blender to add froth to the drink. Ladle into mugs. Repeat using the immersion blender, if necessary, to create more froth between ladling out the servings.





Frothy Milk


If you prefer, you can skip adding the coffee or espresso to the slow cooker. Instead, use an immersion blender to froth the milk in the slow cooker, repeating as necessary as you top individual servings of the coffee or espresso with frothed milk ladled into the drinks according to taste. This method works better if you or another guest’s preference is to sweeten the drink; stir in the sugar or sweetener to taste, and then top with the froth.





Mocha


If you prefer lower-fat mocha, replace the cream with milk.
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Serves 12


Ingredients:




	10 cups coffee


	2 cups heavy cream


	1 (12-ounce) bag semisweet chocolate chips








Add the coffee and cream to a slow cooker. Stir to combine. Cover and cook on low for 3 to 6 hours. If a “skin” has developed on top from the cream, skim it off and discard. Whisk in the chocolate chips until melted. Ladle into mugs and serve immediately.


Chocolate Chips Substitute


In the mocha recipe, you can use ½ cup cocoa and 1 cup sugar or the all-natural sugar substitute Whey Low (www.wheylow.com) instead of the chocolate chips. Mix the cocoa and sugar or Whey Low together in a bowl, and then whisk it into the hot coffee and cream mixture. You can serve it immediately or let the coffee, cream, cocoa, and sugar or Whey Low cook covered on low for an additional hour or two.







Chapter 3 Appetizers and Party Fare





	Sassy and Sweet Chicken Wings


	Hot Fudge Fondue


	Fabulous Fondue


	Butterscotch Caramel Sauce


	Peanut Butter Fondue


	Party-Pleasing Chicken Livers


	Chili-Cheese Dip


	Retro Meatballs


	Mexican Dip


	Parmesan Artichoke Dip


	Welsh Rarebit











Sassy and Sweet Chicken Wings


For larger servings or to increase the number of servings, substitute 4 pounds of chicken drumettes (the meatiest pieces of the chicken wings) for the whole chicken wings.
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Serves 12


Ingredients:




	4 pounds chicken wings


	2 cups Brooks Rich & Tangy Ketchup


	1 (12-ounce) can Coca-Cola








Add the chicken wings and ketchup to the slow cooker in alternating layers. Pour the cola over the chicken and ketchup. Cover and cook on low for 6–8 hours. Uncover and continue to cook on low until sauce is thickened. To serve, reduce the heat setting of the slow cooker to warm.


Tangy Substitutions


An alternative to using Brooks Rich & Tangy Ketchup is to substitute 1 cup of regular ketchup and 1 cup of chili sauce.




Hot Fudge Fondue


Leftover hot fudge fondue can be stored in a covered container in the refrigerator for up to 3 weeks. Reheat to serve, whisking in additional cream if needed.
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Yield: About 4 cups


Ingredients:




	2 sticks (1 cup) butter


	1 cup heavy cream


	½ cup light corn syrup


	Pinch salt


	1 pound (16 ounces) semisweet chocolate chips


	1 tablespoon vanilla extract










	Add the butter, cream, corn syrup, and salt to the slow cooker. Cover and cook on low for 1 hour. Uncover and stir with a silicone-coated whisk or heatproof spatula, cover, and cook for another hour. Uncover and stir or whisk until the sugar is completely dissolved.


	Add the chocolate chips and vanilla. Stir or whisk until the chocolate is completely melted and incorporated into the fondue. Reduce the heat setting of the slow cooker to warm.








Fabulous Fondue


For six servings, cut the recipe in half and prepare in a small (1 ½-quart) slow cooker. To make it easier for your guests to access the fondue and to ensure that it is maintained at the proper temperature to prevent the cheese from separating, transfer the prepared fondue to an electric fondue pot.
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Serves 12


Ingredients:




	2 cloves of garlic, peeled and cut in half


	2 cups evaporated milk


	1 cup dry white wine or sparkling white grape juice


	1 teaspoon hot pepper sauce, or to taste


	¼ cup all-purpose flour


	1 teaspoon dry mustard


	4 cups Swiss cheese, cubed


	4 cups fontina cheese, cubed


	Optional: Salt and freshly ground black pepper










	Rub the inside of the slow cooker crock with the cut cloves of garlic. (For a stronger garlic flavor, leave the garlic in the cooker and use a slotted spoon to remove them just before serving.) Add the milk, wine or sparkling grape juice, and hot pepper sauce to the slow cooker.


	Add the flour and dry mustard to a large zip-closure bag. Seal and shake to mix well. Add the cheese cubes to the bag; seal the bag and shake well to coat the cheese cubes in the flour. Pour the contents of the bag into the slow cooker and stir to combine. Cover and cook on low for 4 hours or until heated through and the cheese has melted.


	Whisk the fondue to incorporate the melted cheese fully into the liquid. Taste for seasoning and add more hot sauce, and/or salt and freshly ground pepper if desired.





Fabulous Fondue Serving Suggestions


Cheese fondue is traditionally served with bread cubes that are each pierced with a fondue fork and dipped into the fondue. Steamed or roasted asparagus spears and raw or cooked baby carrots, broccoli florets, cauliflower florets, cucumber or pickle slices, radishes, snow peas, and sweet bell pepper strips are also delicious dipped in a savory fondue sauce.





Butterscotch Caramel Sauce


For a delicious butterscotch caramel cake, pour this sauce over a warm sheet cake that you’ve poked holes in.
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Yield: About 6 cups


Ingredients:




	½ cup (1 stick) butter


	2 cups heavy cream


	4 cups brown sugar


	2 tablespoons fresh lemon juice


	Pinch sea salt


	1 tablespoon vanilla










	Add the butter, cream, brown sugar, lemon juice, and salt to the slow cooker. Cover and cook on high for an hour or until the butter is melted and the cream begins to bubble around the edges of the crock. Uncover and stir.


	Cover and cook on low for 2 hours, stirring occasionally. Uncover and cook on low for 1 more hour or until the mixture coats the back of the spoon or the sauce reaches its desired thickness. Stir in the vanilla.







Peanut Butter Fondue


Leftover peanut butter fondue can be stored in a covered container in the refrigerator for up to 3 weeks. Alternatively, it can be poured into a buttered pan, allowed to cool, and then cut it into pieces of peanut butter fudge.
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Serves 20


Ingredients:




	2 sticks (1 cup) butter


	1 cup light corn syrup


	2 (14-ounce) cans sweetened condensed milk


	2 cups light brown sugar


	Pinch salt


	1 cup peanut butter










	Add the butter, corn syrup, condensed milk, brown sugar, and salt to the slow cooker. Cover and cook on low for 1 hour. Uncover and stir with a heatproof spatula, cover, and cook for another hour. Uncover and stir or whisk until the sugar is completely dissolved.


	Add the peanut butter. Cover and cook on low for 15 minutes to ½ hour to soften the peanut butter. Stir or whisk until the peanut butter is blended with the condensed milk mixture. Reduce the heat setting of the slow cooker to warm.








Party-Pleasing Chicken Livers


The resulting sauce will be a bit sweeter, but if you prefer not to use white wine you can substitute an equal amount of red currant or apple jelly or apple juice.
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Serves 18


Ingredients:




	6 slices bacon, diced


	6 green onions with tops, chopped


	2 pounds chicken livers


	1 cup all-purpose flour


	1 teaspoon salt


	¼ teaspoon freshly ground black pepper


	2 cups chicken broth


	1 (10 ½-ounce) can condensed cream of mushroom soup


	1 (10 ½-ounce) can condensed cream of chicken or celery soup


	2 (4-ounce) cans sliced mushrooms, drained


	½ cup dry white wine










	Add the diced bacon and onion to the slow cooker. Cover and cook on high for ½ hour or until fat begins to be rendered and the onions are transparent.


	Cut the chicken livers into bite-size pieces. Add the flour, salt, and pepper to a large zip-closure bag. Seal and shake to mix. Add the chicken livers to the bag and toss to coat them with the seasoned flour.


	Add the broth, soups, mushrooms, and wine to the slow cooker. Stir to combine. Add the chicken livers and fold them into the soup mixture. Cover and cook on low for 6–8 hours. Serve on buttered toast points.







Chili-Cheese Dip


You can substitute 3 ¾ cups homemade chili for the canned chili. For a thicker dip to serve with tortilla chips or celery sticks, stir in a pound of cooked and drained ground beef. This dip also makes a delicious topper for baked potatoes.
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Serves 12


Ingredients:




	1 (15-ounce) can chili


	1 pound Velveeta cheese, cut into cubes








Add the chili and cheese to a slow cooker. Cover and, stirring the mixture every half hour, cook on low for 2 to 3 hours or until the cheese is melted. To serve, reduce the heat setting of the slow cooker to warm.





Retro Meatballs


This recipe is an adaptation of an appetizer recipe popular in the 1960s. You can ladle the meatballs directly from the slow cooker and then provide toothpicks to make them easier for your guests to eat.
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Serves 8


Ingredients:




	2 tablespoons extra virgin olive oil or vegetable oil


	2 pounds frozen precooked meatballs


	1 (12-ounce) jar chili sauce


	1 cup grape jelly










	Add the oil to the bag of frozen meatballs; close and toss to coat the meatballs in the oil. Add to the slow cooker. Cover and cook on high for 4 hours. (To prevent the meatballs on the bottom of the cooker from burning, carefully stir the meatballs every hour to rearrange them in the cooker.)


	In a measuring cup or bowl, mix the chili sauce together with the grape jelly. Pour over the meatballs in the slow cooker. Cover and cook on low for 2 hours or until the sauce is heated through and thickened. To serve, reduce the heat setting of the slow cooker to warm.





In a Hurry Retro Meatballs


Preheat the oven to 425°F. Arrange the oil-coated frozen meatballs on a baking sheet; bake for 30 minutes, use tongs to turn the meatballs, and continue to bake for 15–30 minutes or until warmed through. Add the meatballs to the slow cooker and continue with Step 2 of the Retro Meatballs recipe.





Mexican Dip


This recipe makes enough dip to feed a hungry crowd, which makes it popular for a snack following a youth group meeting or at a Super Bowl party. Warm up leftover Mexican Dip and use it as the dressing for a taco salad or as a baked potato topper.
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Serves 24


Ingredients:




	3 pounds lean ground beef, cooked and drained


	1 large sweet onion, peeled and diced


	1 (15-ounce) can refried beans


	1 (10 ½-ounce) can condensed tomato soup


	1 package taco seasoning


	1 cup salsa


	2 pounds Velveeta cheese, cut into cubes








Add all ingredients to the slow cooker. Stir to combine. Cover and cook on low for 4–6 hours, stirring every 30 minutes until cheese is melted. Once cheese is melted, taste for seasoning and add more salsa if desired. To serve, reduce the heat setting of the slow cooker to warm.


Processed Cheese


Processed cheeses like Velveeta and American cheese will stand up to long periods of heat without separating.




Parmesan Artichoke Dip


For a more savory dip, reduce the amount of mayonnaise to 2 cups and then stir in 2 cups of room temperature sour cream immediately before serving. For fewer servings, cut the recipe in half and reduce the cooking time.
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Serves 24


Ingredients:




	2 (13 ½-ounce) jars of marinated artichoke hearts


	4 cups mayonnaise


	2 (8-ounce) packages of cream cheese, cubed


	12 ounces (3 cups) freshly grated Parmesan-Reggiano cheese


	4 cloves of garlic, peeled and minced


	1 teaspoon dried dill


	Freshly ground black pepper or white pepper to taste










	Drain and chop the artichoke hearts. Add to the slow cooker along with the mayonnaise, cream cheese, Parmesan-Reggiano cheese, garlic, dill, and pepper. Stir to combine. Cover and cook on low for 2 hours; uncover and stir well.


	Re-cover and cook on low for an additional 2 hours or until the cheese is melted completely and the dip is heated through. To serve, reduce the heat setting of the slow cooker to warm. Serve with crackers, toast points, pita crisps, or crusty rye or country whole grain bread.








Welsh Rarebit


Welsh Rarebit can be served as a party dip or spooned over toast points and then dusted with paprika. It’s also good served as part of a breakfast buffet to be spooned over scrambled eggs or egg-topped English muffins.
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Serves 8


Ingredients:




	2 ½ cups beer


	2 tablespoons butter


	Hot sauce, to taste


	Worcestershire sauce, to taste


	2 pounds (4 cups) medium or sharp Cheddar cheese, grated


	2 tablespoons all-purpose flour


	2 teaspoons dry mustard


	2 large eggs


	Optional: Paprika










	Pour 2 cups of the beer and the butter, hot sauce, and Worcestershire sauce into the slow cooker. Cook uncovered on high for ½ hour.


	Put half of the grated cheese and the flour in a zip-closure bag. Shake well to coat the cheese with flour, adding as much of the cheese to the bag as will fit and still allow room to mix it with the flour. Add all of the cheese-flour mixture and remaining cheese to the slow cooker. Cover and cook on low for 1 hour or until cheese is melted.


	Add the dry mustard and the eggs to a bowl or measuring cup; whisk to combine. Whisk the remaining ½ cup of beer into the egg mixture and then slowly stir the egg mixture into the slow cooker. Cover and cook on low for ½ hour. To serve, reduce the heat setting of the slow cooker to warm. Dust servings with paprika if desired.





Leftover Welsh Rarebit


Refrigerate leftover Welsh Rarebit in a covered container for up to a week. Reheat slowly (so the cheese doesn’t separate) and serve over steamed vegetables or as a baked potato topper.







Chapter 4 Snacks





	Roasted Pistachios


	Spiced Pecans


	Sugared Walnuts


	Cinnamon and Sugar Nuts


	Butterscotch Caramel–Glazed Nuts


	Low-Carb Snack Mix


	Party Seasoned Nuts


	Popular Party Mix











Roasted Pistachios


Raw pistachios are available at Trader Joe’s (www.traderjoes.com) or health food stores. Roasting your own lets you control the amount of salt on the nuts, which makes them a snack that perfectly matches your tastes.
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Yield: 16 (1-ounce) servings


Ingredients:




	1 pound raw pistachios


	2 tablespoons extra-virgin olive oil or melted butter


	Optional: 1 teaspoon sea salt, or to taste








Add the nuts, oil or butter, and salt, if using, to the slow cooker. Stir to combine. Cover and cook on low for 1 hour. Stir the mixture and, if using salt, taste for seasoning; add more salt and stir into the nuts if desired. Cover and cook for 2 more hours, stirring the mixture again after 1 hour. Store in an airtight container.


Putting Roasted Pistachios to Work


You can make 8 servings of a delicious coleslaw alternative by mixing together 3 very thinly sliced heads of fennel; ½ cup roasted, chopped pistachios; 3 tablespoons extra-virgin olive oil; 2 tablespoons freshly squeezed lemon juice; and 1 teaspoon finely grated lemon zest. Taste for seasoning and add sea salt, freshly ground black pepper, and additional lemon juice if desired. Serve immediately or cover and refrigerate up to 1 day.





Spiced Pecans


If spicy-hot Cajun seasoning isn’t to your liking, you can use sweet-hot barbecue seasoning blend, savory Italian seasoning blend, or another seasoning mix instead.
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Yield: 16 (1-ounce) servings


Ingredients:




	3 pounds pecan halves


	2 tablespoons extra-virgin olive oil or melted butter


	2 tablespoons Cajun seasoning blend










	Add the pecans, oil or butter, and Cajun seasoning blend to the slow cooker. Stir to combine. Cover and cook on low for 1 hour. Taste for seasoning, and add more Cajun spices if desired. Stir the mixture.


	Cover and cook for 2 more hours, stirring the mixture again after 1 hour. Store in an airtight container.







Sugared Walnuts


Sugared walnuts are a snack that will satisfy any sweet tooth. Cooled sugared walnuts can be stored at room temperature in a covered container for up to 3 days.
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Yield: 16 (1-ounce) servings


Ingredients:




	1 pound walnut halves


	1 stick (½ cup) butter, melted


	⅔ cup pure cane or powdered sugar










	Add the walnuts, butter, and sugar to the slow cooker. (If using powdered sugar, sift it to remove any lumps.) Stir to combine. Cover and cook on high for 15 minutes.


	Reduce heat to low and cook uncovered for 2 hours, stirring occasionally. At the end of the cooking time, evenly spread the walnuts on a lined baking sheet until completely cooled.








Cinnamon and Sugar Nuts


Not only a good snack, chopped Cinnamon and Sugar Nuts are good sprinkled over French toast.
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Serves 24


Ingredients:




	3 cups raw almonds, pecan halves, or walnut halves


	3 tablespoons butter, melted


	2 teaspoons vanilla


	½ cup sugar


	1 teaspoon cinnamon


	Salt, to taste










	Add all ingredients to the slow cooker. Stir to coat the nuts evenly. Cover and cook on low for 6 hours, stirring occasionally.


	Uncover and continue to cook on low for another hour, stirring occasionally, to dry the nuts. Next, evenly spread the nuts on a lined baking sheet until completely cooled. Store in a covered container.







Butterscotch Caramel–Glazed Nuts


These nuts taste even better when tossed together with some popcorn.
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Serves 32


Ingredients:




	4 cups raw almonds, pecan halves, or walnut halves


	½ cup Butterscotch Caramel Sauce



	Optional: 1 ½ teaspoons cinnamon










	Add all ingredients to the slow cooker. Stir to coat the nuts. Cover and cook on low for 3 hours, stirring at least once an hour.


	Uncover and, stirring the mixture every 20 minutes, cook on low for 1 more hour or until the nuts are almost dry. Next, evenly spread the nuts on a lined baking sheet until completely cooled. Store in a covered container.




OEBPS/e9781507215326/xhtml/nav.xhtml




Contents





		Cover



		Title Page



		Dedication



		Introduction



		Chapter 1: Good Food Without the Fuss



		Slow Cooker Cooking



		Equipment Considerations



		Slow Cooker Tips



		Don’t Be Afraid to Take Short Cuts and Improvise











		Chapter 2: Beverages



		Spiced Cherry Punch



		Wassail



		Rich and Indulgent Hot Chocolate



		Low-Fat Hot Chocolate



		German Mulled Wine



		Hot Mommas



		Hot Cranberry-Pineapple Punch



		Hot Buttered Rum



		Irish Coffee



		Mexican Hot Chocolate



		Chai Tea



		Cappuccino



		Mocha











		Chapter 3: Appetizers and Party Fare



		Sassy and Sweet Chicken Wings



		Hot Fudge Fondue



		Fabulous Fondue



		Butterscotch Caramel Sauce



		Peanut Butter Fondue



		Party-Pleasing Chicken Livers



		Chili-Cheese Dip



		Retro Meatballs



		Mexican Dip



		Parmesan Artichoke Dip



		Welsh Rarebit











		Chapter 4: Snacks



		Roasted Pistachios



		Spiced Pecans



		Sugared Walnuts



		Cinnamon and Sugar Nuts



		Butterscotch Caramel–Glazed Nuts



		Low-Carb Snack Mix



		Party Seasoned Nuts



		Popular Party Mix











		Chapter 5: Sauces and Condiments



		Vodka Cream Sauce



		Hot Pickled Vegetables



		Sweet Pickled Vegetables



		Plum Sauce



		Homemade Ketchup



		Easy Applesauce



		Traditional Apple Butter



		Peach Marmalade



		Traditional Barbecue Sauce



		Blackberry Barbecue Sauce



		Wine Vinegar–Based Barbecue Sauce



		Marinara Sauce











		Chapter 6: Breakfast and Brunch



		Crustless Quiche Lorraine



		Brunch Casserole



		Eggs Florentine



		Breakfast Welsh Rarebit



		Bacon and Broccoli Crustless Quiche



		Cottage Cheese Casserole



		Banana Walnut Frittata



		Maple Syrup–Infused Slow-Cooked Oatmeal



		Sausage and Cheese Casserole



		Bacon and Egg Casserole



		Breakfast Buffet Tomato Topper











		Chapter 7: Chicken



		Chicken Broth



		Chicken Paprikash



		Chicken in Lemon Sauce



		Chicken and Gravy



		Scalloped Chicken



		Teriyaki Chicken



		Chicken Stroganoff



		Italian Chicken



		Orange Chicken



		Curried Chicken in Coconut Milk



		Tarragon Chicken



		Chicken Cacciatore



		Almond Chicken



		Chicken and Artichokes



		Easy Chicken and Dressing



		Chicken in Plum Sauce











		Chapter 8: Turkey



		Turkey Broth



		Mock Bratwurst in Beer



		Turkey in Onion-Mushroom Gravy



		Honey-Glazed Turkey



		Spiced Apple Cider Turkey



		Turkey and Gravy



		Turkey Mole



		Holiday Turkey Breast



		Turkey in Onion Sauce



		Barbecue Turkey



		Fruited Turkey Roast



		Turkey Sausage and Beans Medley



		Asian-Spiced Turkey Breast



		Honey-Mustard Turkey



		Turkey in Red Wine Sauce











		Chapter 9: Beef



		Beef Broth



		Brown Stock



		Beef and Cabbage



		Easy Beef Stroganoff



		New England Boiled Dinner



		Pastrami



		Yankee Pot Roast



		Onion Pot Roast



		Lone Star State Chili



		Beef in Beer



		Mushroom Steak and Vegetables



		Barbecue Western Ribs



		Sirloin Dinner



		Swiss Steak



		Horseradish Roast Beef and Potatoes



		Pot Roast in Fruit-Infused Gravy



		Beef Bourguignon



		Apple-Mustard Beef Brisket



		Beef Barbecue











		Chapter 10: Pork



		Pork Broth



		Pork Roast Dinner



		Ham Broth



		Apple Cider Pork Loin



		Apricot Pork Sirloin Roast



		Ham and Sweet Potatoes



		Bratwurst in Beer



		Pork Steaks in Apple and Prune Sauce



		Roast Pork with Cinnamon Cranberries and Sweet Potatoes



		Mexican Pork Roast



		Asian Pork Ribs



		Country Pork Ribs



		Pork Cassoulet











		Chapter 11: Ground Meat



		Turkey Meatloaf



		Barbecue Meatloaf



		Zesty Meatloaf



		Taco Chili



		Pineapple Sausage Meatballs



		Meatballs in Chipotle Sauce



		Cola-Cravin’ Ground Beef



		Sloppy Joes



		Tamale Pie



		Frito Pie



		Italian Meatballs



		Stuffed Onions











		Chapter 12: Fish and Seafood



		Fish Stock



		Seafood Stock



		Poached Salmon



		Crab Supreme



		Fish “Bake”



		Salmon Loaf



		Cioppino



		Almond-Stuffed Flounder



		Etouffée



		Jambalaya



		Halibut in White Wine Sauce



		Shrimp in Creole Sauce



		Poached Swordfish with Lemon-Parsley Sauce











		Chapter 13: Vegetarian Dishes



		Vegetable Stock



		Meatless Moussaka



		Vegetable Casserole



		Meatless Mincemeat



		Moroccan Root Vegetables



		Wild Rice Casserole



		Vegetable-Cheese Soup



		Spicy Black Bean Chili



		Curried Cauliflower and Potatoes



		Lentil Soup



		Vegetarian Gravy



		Cashews and Lentils Loaf



		Peanuts and Potatoes Loaf



		Nut Loaf



		Quinoa Pilaf



		Stuffed Bell Peppers



		Vegetarian Lasagna



		New Mexican Pot Pie



		Reduced Fat Chili



		Minestrone











		Chapter 14: International Flavors



		Mu Shu-Style Pork



		Indochinese Pork



		Hungarian Goulash



		Moroccan Chicken and Vegetables



		Bubble and Squeak



		Vietnamese Beef Noodle Soup



		Irish Boiled Dinner



		Cuban Black Bean Soup



		Portuguese Kale Soup



		Scotch Broth



		Irish Cheese Pudding



		Moussaka



		Indian Chicken Vindaloo



		Greek Meatball Soup



		Iranian Beef Roast



		Pork Lo Mein











		Chapter 15: Soups



		Herbed Chicken and Vegetable Soup



		Manhattan Scallop Chowder



		Clam Chowder



		Beef-Vegetable Soup



		Fresh Vegetable Soup



		Oatmeal Soup



		Potato Soup



		Butternut Squash Soup



		Cream of Broccoli Soup



		Cream of Mushroom Soup



		Split Pea Soup



		Thai-Spiced Chicken Soup



		Borscht



		Cauliflower and Cheese Soup



		Baked Beans Soup



		Southwestern Cheese Soup



		Italian Wedding Soup



		Cream of Winter Vegetables Soup











		Chapter 16: Stews



		Cuban Beef Stew



		Brunswick Stew



		Beef Stew with Root Vegetables and Raisins



		Bouillabaisse



		African-Inspired Chicken Stew



		Seafood Stew



		Marsala Beef Stew



		Quick and Easy Stew



		Quick and Easy Stew, Too



		Green Chili Stew



		Irish Coddle



		Moroccan Chicken Stew



		Country Beef and Vegetable Stew



		Pork and Apple Stew



		Pot-au-feu



		Veal Stew



		Enchilada Chili



		Portuguese Beef Stew











		Chapter 17: Legumes and Grains



		Fat-Free Refried Beans



		Barley and Bean Soup with Beef



		Mock Enchiladas



		Corn Tortilla Casserole



		Preparing Great Northern Beans for the Slow Cooker



		Quick-Soaking Great Northern Beans



		Barbecue Beef and Bean Soup



		Crushed Red Pepper Beef and Pinto Beans



		Americanized Moussaka



		Dueling Flavors Chili











		Chapter 18: Pasta



		Pasta and Bean Soup



		Cheese-Lover’s Tortellini



		Easy Mac and Cheese



		Mexican-Style Macaroni and Cheese



		Mushroom Chicken



		Freezer to the Plate Chicken Pasta Sauce



		Tortellini Soup



		Tuxedo Soup











		Chapter 19: Rice



		Shrimp Risotto



		Breakfast Risotto



		Beans and Rice



		Zesty Peanut Soup



		Pepper Pork and Rice



		Rice and Vegetables



		Polynesian Pork Chops



		Tex-Mex Chili



		Old World Cabbage Rolls



		Greek Meatballs



		Spanish Chicken and Rice











		Chapter 20: Casseroles



		Chicken, Broccoli, and Rice Casserole



		Ham and Potato Casserole



		Hamburger-Vegetable Casserole



		Beef and Green Bean Casserole



		Turkey and Dressing Casserole



		Pizza Casserole



		Pork and Beans Casserole



		Ground Pork and Eggplant Casserole



		Salisbury Steak Casserole











		Chapter 21: Comfort Food Classics



		Hamburger-Potato Soup



		Chicken-Noodle Soup



		Chicken and Dumplings



		North Carolina–Inspired Barbecue



		Lamb Chops



		Country Meatloaf



		Scalloped Potatoes



		Meatball Sandwiches



		French Dip Sandwiches



		Seafood and Chicken Gumbo











		Chapter 22: Dishes Worth the Extra Effort



		Stuffed Grape Leaves
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