
[image: image]


[image: image]


Copyright © 2019 by Good Books, an imprint of Skyhorse Publishing, Inc.

All rights reserved. No part of this book may be reproduced in any manner without the express written consent of the publisher, except in the case of brief excerpts in critical reviews or articles. All inquiries should be addressed to Good Books, 307 West 36th Street, 11th Floor, New York, NY 10018.

Good Books books may be purchased in bulk at special discounts for sales promotion, corporate gifts, fund-raising, or educational purposes. Special editions can also be created to specifications. For details, contact the Special Sales Department, Good Books, 307 West 36th Street, 11th Floor, New York, NY 10018 or info@skyhorsepublishing.com.

Good Books is an imprint of Skyhorse Publishing, Inc.®, a Delaware corporation.

Visit our website at www.goodbooks.com.

10 9 8 7 6 5 4 3 2 1

Library of Congress Cataloging-in-Publication Data is available on file.

Cover design by Mona Lin

Cover photo credit: Meredith Special Interest Media

Interior photo credit: Meredith Special Interest Media

Print ISBN: 978-1-68099-535-0

Ebook ISBN: 978-1-68099-546-6

Printed in China








Welcome to Fix-It and Forget-It Best of Fall Recipes

As the colors start to change outside and the air grows a bit cooler, the cravings for those fall flavors we all love so much begin to creep in. Enter Fix-It and Forget-It Best of Fall Recipes! You’ll find lots of warm goodness for your slow cooker in this book, including those delicious autumn flavors like pumpkin, cinnamon, and apple! So, grab a hot cup of cider and cozy up with a blanket as you flip through all of the fall deliciousness this book is about to bring you!

Choosing a Slow Cooker

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

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

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








	
For 2–3 person household


	
3–5 quart slow cooker





	
For 4–5 person household


	
5–6 quart slow cooker





	
For a 6+ person household


	
6½–7 quart slow cooker








Large slow cooker advantages/disadvantages:

Advantages:

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

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

 Disadvantages:

• They take up more storage room.

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

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

Small slow cooker advantages/disadvantages:

Advantages:

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

• Great option for making recipes of smaller quantities.

Disadvantages:

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

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

My recommendation:

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

Manual vs. Programmable

If you are gone for only 6 to 8 hours a day, a manual slow cooker might be just fine for you. If you are gone for more than eight hours during the day, I would highly recommend purchasing a programmable slow cooker that will switch to warm when the cook time you set is up. It will allow you to cook a wider variety of recipes.

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

Get to know your slow cooker …

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

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

Take notes …

Don’t be afraid to make notes in your cookbook. It’s yours! Chances are, it will eventually get passed down to someone in your family and they will love and appreciate all of your musings. Take note of which slow cooker you used and exactly how long it took to cook the recipe. The next time you make it, you won’t need to try to remember. Apply what you learned to the next recipes you make in your cooker. If another recipe says it needs to cook 7 to 9 hours, and you’ve discovered your slow cooker cooks on the faster side, cook that recipe for 6 to 6½ hours and then check it. You can always cook a recipe longer—but you can’t reverse things if it’s overdone.


Get creative …

If you know your morning is going to be hectic, prepare everything the night before, take it out so the crock warms up to room temperature when you first get up in the morning, then plug it in and turn it on as you’re leaving the house.

If you want to make something that has a short cook time and you’re going to be gone longer than that, cook it the night before and refrigerate it for the next day. Warm it up when you get home. Or, cook those recipes on the weekend when you know you’ll be home and eat them later in the week.

Slow Cooking Tips and Tricks and Other Things You May Not Know

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

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

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

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

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

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


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

Internal Cooking Temperatures:

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

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

• Turkey and Chicken—165°F

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

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

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

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

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

• High—212–300°F

• Low—170–200°F

• Simmer—185°F

• Warm—165°F

Cooked and dried bean measurements:

• 16-ounce can, drained = about 1¾ cups beans

• 19-ounce can, drained = about 2 cups beans

• 1 pound of dried beans (about 2½ cups) = 5 cups cooked beans


[image: images]







Appetizers and Dips
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Red Pepper Cheese Dip

Makes 4–5 cups

Ideal slow cooker: 3-qt.

2 Tbsp. olive oil

4–6 large red bell peppers, cut into 1-inch squares

Crackers and/or pita bread

8 oz. feta cheese, crumbled

1. Pour oil into slow cooker. Stir in peppers.

2. Cover. Cook on low 2 hours.

3. Serve on crackers or pita bread, topped with feta cheese.


Hot Artichoke Dip

Makes 28 servings (7–8 cups)

Ideal slow cooker: 3-qt.

2 (14¾-oz.) jars marinated artichoke hearts, drained

1½ cups mayonnaise

1½ cups sour cream

1 cup water chestnuts, chopped

¼ cup grated Parmesan cheese

¼ cup finely chopped green onions

1. Cut artichoke hearts into small pieces. Place in a large bowl. Add remaining ingredients and stir well. Pour into slow cooker.

2. Cover and cook on high 1 to 2 hours or on low 3 to 4 hours.

3. Serve with crackers or crusty French bread.
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Curried Almonds

Makes 4 cups

Ideal slow cooker: 3-qt.

2 Tbsp. butter, melted

1 Tbsp. curry powder

1 tsp. seasoned salt

1 lb. blanched almonds

1. Combine butter, curry powder, and seasoned salt in a small bowl.

2. Place almonds in slow cooker.

3. Pour butter mixture over almonds, stirring to coat.

4. Cover and cook on low 2 to 3 hours. Increase heat to high. Uncover slow cooker and cook 1 to 1½ hours more.
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Baked Brie with Cranberry Chutney

Makes 8–10 servings

Ideal slow cooker: 1- or 1½-qt.

1 cup fresh cranberries

½ cup packed brown sugar

⅓ cup cider vinegar

2 Tbsp. water or orange juice

2 tsp. minced crystallized ginger

¼ tsp. cinnamon

⅛ tsp. ground cloves

Vegetable oil

1 (8-oz.) round Brie cheese

Garnish: fresh mint leaves

1. Combine first 7 ingredients in slow cooker.

2. Cover and cook on low 4 hours. If mixture has not thickened near the end, remove lid, increase heat to high, and cook, uncovered, 30 minutes more.

3. Place cranberry chutney in a covered container and chill for up to 2 weeks. When ready to serve, bring to room temperature.

4. Brush an ovenproof plate with vegetable oil, place unpeeled Brie on plate, and bake, uncovered, at 350°F for 9 minutes or until cheese is soft. Top with chutney. Garnish, if desired. Serve with crackers.


Hearty Pizza Dip

Makes 18 servings

Ideal slow cooker: 3-qt.

1 lb. bulk smoked sausage

2 (8-oz.) pkg. cream cheese, cubed

2 cups pizza sauce

2 cups shredded mozzarella cheese

1 cup shredded cheddar cheese

1. Brown sausage in a skillet, breaking it into small pieces with a spoon as it browns. Drain.

2. Place sausage in slow cooker. Stir in remaining ingredients.

3. Cover and cook on high 1 hour. Stir.

4. Cover and cook on low 2 hours more or until heated through.

5. Serve with corn chips.

Variation:

For a stick-to-the-ribs breakfast, stir 2 tablespoons of the finished dip into 3 eggs while scrambling them. Serve the mixture open-faced on toasted English muffins.


Hot Cheese-and-Bacon Dip

Makes 6–8 servings

Ideal slow cooker: 1- or 1½-qt.

16 slices bacon, diced

2 (8-oz.) pkg. cream cheese, cubed and softened

4 cups shredded mild cheddar cheese

1 cup half-and-half

2 tsp. Worcestershire sauce

1 tsp. dried minced onion

½ tsp. dry mustard

½ tsp. salt

2–3 drops hot sauce

1. Brown and drain bacon. Set aside.

2. Mix remaining ingredients in slow cooker.

3. Cover and cook on low 1 hour, stirring occasionally, until cheese melts. Stir in bacon.

Serving suggestion:

Serve with fruit slices or French bread slices. (Dip fruit in lemon juice to prevent browning.)


Hot Crab Dip

Makes 15–20 servings

Ideal slow cooker: 2½-qt.

½ cup milk

⅓ cup salsa

3 (8-oz.) pkg. cream cheese, cubed

2 (8-oz.) pkg. imitation crabmeat, flaked

1 cup thinly sliced green onions

1 (4-oz.) can chopped green chilies

Chopped green onions (optional)

1. Combine milk and salsa in a bowl. Transfer to greased slow cooker.

2. Stir in cream cheese, crabmeat, onions, and chilies.

3. Cover and cook on low 2 to 3 hours or until hot and blended, stirring every 30 minutes. Garnish with chopped green onions, if desired.

4. Serve with crackers or bread.


Shortcut Fondue Dip

Makes 8–10 servings

Ideal slow cooker: 1½- or 2-qt.

2 (10¾-oz.) cans condensed cheese soup

2 cups shredded sharp cheddar cheese

1 Tbsp. Worcestershire sauce

1 tsp. lemon juice

2 Tbsp. dried chopped chives

1. Combine soup, cheese, Worcestershire sauce, lemon juice, and chives in slow cooker.

2. Cover and cook on low 2 to 2½ hours. Stir until smooth and well blended.

Serving suggestion:

Serve warm dip with celery sticks, cauliflower florets, and corn chips.
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Hot Cheddar-Mushroom Spread

Makes 3¼–3½ cups

Ideal slow cooker: 2-qt.

1 cup mayonnaise

1 cup shredded cheddar cheese

⅓ cup grated Parmesan cheese

2 (4-oz.) cans sliced mushrooms, drained

½ (1-oz.) envelope ranch salad dressing mix

Chopped fresh parsley

1. Combine mayonnaise, cheeses, mushrooms, and dressing mix in slow cooker.

2. Cover and cook on low 1 hour or until cheeses are melted and dip is heated through.

3. Sprinkle with parsley before serving.

Serving suggestion:

Serve with toasted bread slices.


Snappy Meatballs

Makes 25 appetizer servings

Ideal slow cooker: 5- to 6-qt.

Meatballs:

2 lb. ground beef

½ cup chopped onion

1 cup bread crumbs

2 eggs

1 tsp. salt

Sauce:

3½ cups tomato juice

1 cup brown sugar

¼ cup white vinegar

1 tsp. grated onion

12 gingersnap cookies, crushed

1. Combine meatball ingredients in a large bowl. Shape into balls. Brown in skillet. Drain well. Spoon into slow cooker.

2. Combine sauce ingredients in a bowl. Pour over meatballs. Mix gently.

3. Cover and cook on low 4 hours.


Salmon-Stuffed Mushrooms

Makes 20 mushrooms

Ideal slow cooker: 6-qt.

20 large fresh button mushrooms

1 Tbsp. extra-virgin olive oil or hazelnut oil

¼ cup chopped red onions

2 Tbsp. chopped hazelnuts, walnuts, or pecans

½ tsp. Worcestershire sauce

¼ tsp. chopped fresh dill

¼ tsp. salt

4 oz. smoked or steamed salmon, flaked

Salmon roe (optional)

Chopped fresh dill (optional)

1. Clean mushrooms and remove stems. Place mushrooms, stem-side up, in the bottom of slow cooker.

2. Cover and cook on low 2 hours or until mushrooms are just tender.

3. While mushrooms cook, combine oil and onions in a microwave-safe bowl. Cover. Microwave on high 1 to 1½ minutes or until onions are slightly soft.

4. Add nuts, Worcestershire sauce, dill, and salt to onion mixture. Stir in salmon. Let stand 20 minutes.

5. Remove mushrooms from slow cooker. Turn mushroom caps upside down on paper towels to drain.

6. When cool enough to handle, fill caps with salmon mixture and return to slow cooker, filled side up.

7. Cover and cook on high 10 to 15 minutes or until salmon mixture is bubbly. If desired, sprinkle with salmon roe and chopped dill just before serving.
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