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KOSHER SLOW COOKER
COOKBOOK

Dear Reader,

Most recipe bloggers have fantasies about being “discovered” and magically presented with a cookbook deal. So when Lisa Laing, editor of the Everything® series, contacted me asking if I would be interested in writing this cookbook, I first had to pinch myself to make sure I wasn’t dreaming. Of course I would do it! As a recipe blogger, I was thrilled at the prospect of seeing my own name on the cover of an actual book.

The thrill quickly turned into abject terror when I was given a deadline. Do I have the juice to create a masterpiece, or at least something semicoherent? Do I have the chops to be a professional writer? Can I cook up 300 slow recipes quickly, or will I have egg on my face, reduced to eating humble pie?

I had been only a few short years out of grad school, which consisted of writing one long paper after another. It was relatively easy to slip back into writing mode. Somehow I managed to squeeze in recipe testing and photographing the results along the way. I am quite happy with the 300 recipes that are in this book. I hope you enjoy using them as well.
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Welcome to the [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, and 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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Introduction

THERE NEVER SEEMS TO be enough time for chores, family, and work. Creating delicious and wholesome meals for the family should not add to the daily stress. Luckily, a slow cooker can help. With all the demands of the day, a slow cooker is the least demanding. After assembling and preparing ingredients, it quietly does what it is supposed to do… all day, or all evening.

Set up the slow cooker and leave it alone to do its job while you do yours. You can literally leave it alone. Leave it on while you are off somewhere else, in a different part the house or even a different zip code. The food will safely cook in your absence. Some slow cookers have built-in timers that automatically lower the temperature to “warm mode” when cooking is done. No more overcooking or scorched food. No other cooking appliance can even come close for convenience.

Slow cookers also free up the oven and the stovetop, a huge help when company is coming and there never seem to be enough ovens or burners to get everything finished in time.

Remember when slow cookers only came in avocado green or harvest yellow? Today, those old-fashioned colors will only be found in your mother’s or grandmother’s kitchen, or at garage sales. The slow cooker no longer has to hide behind a cabinet door. Today’s slow cookers are stainless steel or modern bright colors to match modern bright appliances. Some even come with jazzy prints! And most slow cookers have removable crock inserts, which allows you to bring them to the dining room table. The entire unit is also at home at a buffet, keeping foods at a safe serving temperature. Some models are even built for traveling! They come with special clamps or handles to make it easier to transport food to a backyard barbecue, a picnic at the park, the house of a sick friend, or a Shiva call.

Homes with kosher kitchens have their own unique requirements. While anyone can use this cookbook, the information presented is “kosher friendly.” There are no recipes combining meat and dairy items. Meats are all from kosher animals. The fish are all kosher according to kashrut. There are no recipes with pork or shellfish, nor with any ready-made products containing even a smidgeon of either. And because most slow cookers are not very expensive, buying one for meat meals and another for dairy is not cost prohibitive. A more detailed explanation of the kosher laws can be found in Chapter 1.

Traditional recipes for major Jewish holidays are included in this cookbook. Recipes for Passover, which has its own set of rules, customs, and traditions, are also included. The recipes for Passover follow Ashkenazi customs. Kitniyot, such as rice, beans, and corn, as well as their derivatives, is prohibited.

Because kosher meats are salted to remove all traces of blood, some residual salt remains in the meat. As a result, less salt is required in any recipe containing meat. All ingredients referenced are either inherently kosher or can be obtained with kosher certification. Some products may not be available in all locations; Appendix B contains suggested websites where these products may be ordered online.

What is presented here is a general guideline and is in no way complete. While the kosher laws are discussed in more detail in the sources listed in Resources here as well as in other books, your rabbi is the final authority on the subject and should be contacted directly with any questions or concerns about any recipe or information provided in this book.


CHAPTER 1

The Kosher Kitchen

Imagine yourself multitasking… in another room in the house, outside doing chores, or at work, yet at the same time cooking dinner. Well, you no longer have to imagine it. This chapter will explain how to accomplish this miracle, give you lots of tips on using a slow cooker, plus offer suggestions on how to convert many of your favorite recipes for use in a slow cooker. Combine all this with the kosher-ready recipes in the chapters that follow and you will never bother to hide your slow cooker again!

Kashrut (Or, Why This Cookbook Is Different from the Others)

There are plenty of kosher cookbooks available. There are a myriad of slow cooker cookbooks as well. But until recently, those who follow kashrut did not have the convenience of a kosher cookbook with recipes for slow cookers.

So why is this such a big deal? Why can’t those who are kosher just take any old slow cooker cookbook and make substitutions as necessary? And what the heck is kashrut, anyway?

Let’s get the easy question regarding “any old slow cooker cookbook” out of the way first. Just as with cookbooks for any kind of dietary restriction, whether diabetic, no-salt, vegan, pescatarian, Seventh-Day Adventist, Muslim, or Jewish, the advantage is the convenience of having recipes that can be used “as is,” rather than having to substitute or omit ingredients in order to conform to a particular diet, simultaneously hoping that the end result will be just as tasty as the original. Plus it avoids making a serious mistake by leaving in ingredients that must be absolutely avoided, be it for health, allergies, lifestyle, or religious reasons.

Now to the more important question—what is kashrut? According to most dictionaries, kosher means “fit” or “proper.” Kashrut is the set of Jewish dietary laws. Since kashrut is a transliteration of a Hebrew word, there are several valid spellings in English, including kashruth and kashrus. For consistency, the spelling used throughout this book is “kashrut.”

Since the Bible is not very detailed in its description of kashrut, and since present-day Judaism is not equivalent to biblical religion, many of the laws of kashrut are included in the Talmud and other rabbinic texts, codified some time during the first six centuries of the Common Era. During the 1,500 years since then, the laws of kashrut have been interpreted and reinterpreted by rabbis and other scholars as Jews dispersed around the world and encountered local customs along with new foods and methods of preparation. This book presents general guidelines of kashrut based on the interpretation and practice of kashrut within the traditional Jewish movement known as Conservative Judaism. It is in no way complete. While kashrut may be explained and discussed in greater detail elsewhere, your rabbi is the final authority on the subject, and should be contacted directly with any questions or concerns about any recipe or information provided here.

What Is and Isn’t Kosher

Many people think that being kosher simply means not eating pork or pork products. It is a little more complex than that, but in a nutshell, certain foods are prohibited and certain other foods cannot be combined or eaten at the same meal. In addition to pork, the list of prohibited foods includes shellfish and certain other types of fish, meat, and poultry.

To be considered kosher, meat has to come from animals that have cloven hooves and chew their cud. Kosher meat comes from animals including (but not limited to) cows, bison, goats, and sheep. Although the Bible doesn’t specify the signs by which one can recognize kosher birds, it does provide a list of kosher fowl, including chicken, pigeon, and domesticated duck, goose, and turkey. Birds of prey, such as vultures and owls, are not kosher. To be considered kosher, fish must have fins and scales. So, while tuna is a kosher fish, dolphins and sharks are not. Shellfish, such as clams, shrimp, octopus, and lobster, are also not permitted.
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How do I know what foods are kosher?

If you are unsure if a food you want to purchase is kosher, check the label. If it has a hechsher, a special symbol or logo from one of the many kashrut-certifying agencies that inspect food products, then that food item may be brought into a kosher home.



According to the laws of kashrut, kosher meat and poultry must be killed by a kosher butcher as quickly and painlessly as possible, according to a prescribed method of ritual slaughter. The meat or poultry is then soaked and salted to remove all traces of blood before it may be cooked and eaten. Fish does not need to be killed according to any specified method of ritual slaughter, nor does it need to be soaked and salted.

To be considered kosher, milk and all dairy products made of milk (such as cheese and yogurt) must be produced by kosher animals. To be considered kosher, eggs must come from kosher birds. Although eggs are considered to be dairy products in the secular world, they are not considered to be dairy in the realm of kashrut.

Any food containing meat or poultry may not be combined, cooked, or served at the same meal with milk or with any foods containing milk or products made of milk, and vice versa. In this book (and as per kashrut), the term “dairy” refers to all products that include milk as one of their ingredients and the term “meat” refers to all products made with beef, lamb, chicken, or any other kosher animal (except fish).

Besides meat and dairy, there is an additional category: pareve. Pareve (also spelled parve because it, too, is a transliteration of a Hebrew word) means “neutral.” Pareve food is neither meat nor dairy. Any food considered pareve may be used alone, or in a meat or dairy recipe. Nuts, grains, eggs, fruits, and vegetables are all considered to be pareve. Fish is also considered pareve, but some Orthodox Jews do not allow fish to be served on the same plate as meat or poultry.

Cookware and Dishes

The utensils, cookware, dishes (except for glass, which is considered neutral and may be used for either), silverware, and storage items for meat may not be used for dairy, and vice versa. The only exception to this general rule is that drinking glasses, cups, and serving dishes that are used for serving cold foods may be used for both meat and dairy drinks and cold foods. Many families have two sets of everything, one set for dairy and one for meat, usually in different styles or colors to avoid accidental mix-ups.

Passover

Passover is an eight-day holiday in early spring that celebrates the liberation of the Jewish people’s ancestors from slavery in Egypt. Because they fled with no time to let their bread rise, it is traditional to only eat unleavened bread (matzoh) during this holiday. There is an additional set of kashrut rules and restrictions that apply during the eight days of Passover. Products classified as “chametz” that are permitted during the rest of the year are prohibited during this holiday. Chametz consists of any food product made of barley, oats, rye, spelt, and wheat (or their derivatives) that has leavened or fermented. Flour made of any of these grains that comes into contact with water or other moisture is considered leavened unless it is fully baked within eighteen minutes. Chametz includes bread, biscuits, cakes, cereal, coffee containing cereal derivatives, crackers, and liquids containing ingredients or flavors made from grain alcohol.
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According to kashrut, it is necessary to remove chametz from one’s home, as well as from one’s diet, during Passover. Jewish law also prohibits even the ownership of chametz during this period. Therefore, many Jews arrange for the temporary sale of the chametz that they are unable to remove from their homes.



The Passover home atmosphere is created each year by the practice of thoroughly cleaning the home in order to remove all traces of chametz. It is also traditional to either ritually clean the dishes, flatware, and kitchen equipment used during the rest of the year or to store away the everyday dishes, flatware, and kitchen items and bring out another two sets of these items (one set for meat and one for dairy) that have been reserved exclusively for Passover use.

While this may sound like a major hardship, there are plenty of foods that can be easily prepared during Passover. Some recipes traditionally served during this holiday are included in this book.

Choosing a Slow Cooker

A slow cooker is an appliance that, in case you haven’t already figured it out, cooks food slowly. Unlike a stove, oven, pressure cooker, or microwave, it can take up to several hours to reach proper cooking temperature. Heating coils are built into the sides and bottom of the slow cooker, which heat a removable stoneware crock insert. This allows a more consistent and gentle heating transmitted to the food inside.

You don’t really need a slow cooker in order to cook foods for a long time at a low temperature. Just take a lidded pot and place it over a low flame on the stove or in an oven set at low temperature. But of course there has always been the potential safety hazard of a pot of food unattended on the stove or in the oven. It was a risk most shomer shabbos (Sabbath-observing) cooks took in order to feed their families a hot meal on Saturdays. Although the slow cooker wasn’t conceived and invented for this reason, Sabbath-observing cooks rejoiced at its invention!

There are several different sizes of slow cookers from which to choose. The two most popular sizes are the 3- to 4-quart and the 6- to 7-quart sizes. Generally speaking, the smaller sizes are for recipes that serve around three to four people, and the larger size is for families of five and up or to cook enough to serve dinner and again at a future time.

Less popular are the 1- or 2-quart sizes. They run at only a warm setting and cannot bring cold or room temperature foods up to safe cooking temperatures. The big advantage of these miniature cookers is using them for small batches of dips or fondues, which are great for company or buffet meals, as well as a sneaky and fun way to get kids to eat their veggies.
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There are two basic shapes of slow cookers: round and oval. Do you plan to cook a whole roast beef or chicken? An oval-shaped cooker can handle a whole roast beef or chicken more easily than a round one.



Are you planning to set up the slow cooker, then leave the house? Buy one with a timer, which automatically switches to a safe warming temperature when cooking time is over, perfect for those days when you are unavoidably detained and can’t get home on time. Unfortunately, some units with this option reset to “off” if power is lost, even for a few seconds. This poses a possible health risk if the food temperature drops to an unsafe level.

Speaking of temperature, most modern slow cookers have two settings: low, which reaches a maximum temperature of about 200°F, and high, which reaches up to 300°F. Older models cook at lower temperatures. According to the Crock-Pot official website, the low and high settings of its slow cookers both reach about 300°F; low just takes twice as long to get there. Many brands have a third setting: warm, which reduces the heat to a safe “holding” temperature.

There is at least one slow cooker available that comes with several sizes of crocks. By purchasing additional covers, one or more sizes could be dedicated to meat dishes and another for dairy, which saves the cost of buying multiple cookers. The disadvantage is that, unlike standard cookers, the heating element is only on the bottom, increasing the risk of burning or uneven cooking.

Other Kitchen Equipment and Tools


	
Immersion Blender: If you don’t already have one, invest in a couple of immersion blenders (one for meat and one for dairy) for puréeing sauces and vegetables. Inexpensive ones are around $12–15; more expensive ones with bells and whistles can run up to $100. The big advantage of an immersion blender over a standard blender is that it can be quickly and safely used directly in the slow cooker without first having to cool down the food. To get the same results from a standard blender, first the sauce must cool down, then be ladled into the blender. Pulse until desired consistency is achieved, then remove and repeat with remaining sauce. With either tool, purée the entire batch, or leave a few larger pieces for a more rustic appearance. The immersion blender is easier to clean as well since, except for more expensive all-in-ones, only the immersed part needs cleaning afterward.

	
Cooking and Serving Pieces: To avoid scratching the interior, especially if the insert has a nonstick surface, purchase scratch-resistant cooking and serving spoons, ladles, tongs, spatulas, scrubbing sponges, and anything else that might be inserted into the crock.

	
Instant-Read Thermometer: While a little pink won’t hurt most cooked meat, that rule does not apply to chicken. To ensure that poultry is fully cooked, purchase an instant-read thermometer. Follow the guidelines that come with the thermometer, and remove the food only when the proper temperature is reached.

	
Well-Fitting Lid: Planning on transporting cooked food in the insert, or the entire unit? Make sure the lid fits tightly, or comes with a band or snap-on clips to hold the lid on securely.



Slow Cooker Tips

Slow cookers work best when they are half to three-quarters full. Smaller quantities might burn; add an extra vegetable or two (veggies with long cooking times such as onions or carrots are best) to bring the level up to at least half. Conversely, a too-filled crock might not reach a safe cooking temperature quickly enough or might not cook properly.
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Minimum cooking times in this book are based on newer slow cookers. If you own an older cooker, increase cooking time to the maximum suggested.



Cooking Temperatures

As a rule of thumb, cooking on high takes half the time of cooking on low, which is great if you are in a hurry. The main advantage of using low heat, however, is that food cooked with gentle heat tastes much better. Low heat is also more forgiving. Can’t be home after six hours of cooking? Let it quietly cook on low for an extra hour or two until you get home. In fact, dinner might even be more delicious!

The warm setting is meant to be used only to “hold” food at serving temperature. This setting does not bring food up to a bacteria-killing temperature. For food safety, never cook food on the warm setting.

Always read any recipe before starting out (this is good advice for utilizing other means of cooking as well). A slow cooker doesn’t necessarily equal long cooking time. Some foods, like kasha or macaroni and cheese, are ready after only one hour!
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Chilled ingredients take longer to get to a safe cooking temperature. To reduce cooking time by up to one-half, heat liquids before transferring them to the slow cooker. Remove cold food from the refrigerator about twenty minutes before cooking to reduce the chill.



Food Placement

It may surprise you to learn that many vegetables, especially tough root vegetables, take longer to cook than meat. Place vegetables and other ingredients that need a higher temperature on the bottom of the slow cooker.

Conversely, more delicate vegetables such as peas or zucchini will shrivel, fall apart, or become quite unappetizing after cooking for hours. Add these vegetables no more than thirty minutes before the end of cooking time, or cook them separately and mix in just before serving.
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Because a slow cooker cooks at relatively low temperatures, the timing can be very forgiving. If an item is supposed to cook for four hours, the cooking time can usually be stretched at least another hour without overcooking.



Presoaking and Other Prep Work

Most dried beans, especially red kidney beans, need to presoak before cooking. The night before you plan to cook them, place the beans in a bowl and cover with at least an inch of water. Let the beans soak overnight. In the morning, drain and discard the soaking water. This is the preferred method, because you can then immediately continue with the remaining steps in the recipe.

Another way to pre-soak is called, ironically enough, the “quick” method. But since it involves placing the beans and water in a saucepan, waiting until it comes to a full boil, then turning off the heat and letting it soak for an hour before continuing, it actually extends the prep time.

Set the cooker on high for the first hour of cooking to more quickly reach safe-cooking temperature and to reduce total cooking time; then, if the recipe calls for it, adjust to the low setting. However, if you have to leave before the hour is up, it is safe to cook on low the entire time.

Adding Insulation

Pudding or other delicate desserts such as cheesecake benefit from an extra layer of insulation. Cook in smaller heat-safe cups or pans set in the cooker, raised up from the bottom by placing wadded-up aluminum foil balls underneath them. Because some pans, especially casserole dishes and loaf pans, have extending handles or rims, test first by placing them inside the cooker before filling with food to make sure that they actually fit. Unless the recipe says otherwise, there is no need to add water to the bottom of the cooker when using this technique.

Even if your slow cooker has a nonstick interior or you have greased it, for foods such as brownies or cake that you want to remove before slicing, first line the insert with a sheet of aluminum foil or parchment paper. Let it extend up the sides or over the edges, depending on the recipe. Use a little cooking spray on the foil or paper so that it can be easily peeled off the food after cooking. Liner bags can accomplish the same thing and are made to fit, but they are much more expensive. Unless the recipe directs otherwise, allow baked foods to cool before removing; they will shrink away from the sides as they cool, making removal that much easier.

Cooking Meats

Meat, especially tough cuts such as brisket, soften and tenderize when cooked on the low setting for an extended period of time, rather than on the high setting for a short one. Avoid using more expensive tender cuts of meat, which turn mushy or tough from long cooking.

Meats that will be shredded should be done so soon after cooking. Remove the meat from the cooker and place on a cutting board. Wait until it cools enough to handle safely, then grab a couple of forks and start shredding. For meat that will be sliced instead, let cool, then place in a covered dish and refrigerate overnight. The meat will be easier to slice and will shred less.

Boneless chicken and turkey can be cooked to perfection in a slow cooker, but they can easily be overcooked. Place boneless poultry farthest away from the coils, preferably on top of the other ingredients, or during the last few hours of cooking. Poultry is fully cooked when it is no longer pink and the juices run clear when pierced with a fork. For greater accuracy, use an instant-read thermometer.

To ensure that meat quickly reaches cooking (and bacteria-killing) temperature, cut meat into portion-sized or 1-inch cubes. Vegetables should also be cut into similar-sized chunks or dice to allow quicker, even cooking.
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Remove as much skin as possible from poultry. It shrivels up, becoming quite unappetizing. It will only have to be removed before serving anyway, and contributes to the grease and scum that accumulates on top of the food.



Precooking

Many recipes call for a little sautéing prior to going into the slow cooker. There are several reasons for what seems like an unnecessary step. While it may seem time-consuming, sautéing or preheating some ingredients actually speeds up the total cooking time. Many foods, especially meats, get a flavor boost from a quick searing. And onions soften and caramelize during a sauté, making them taste much sweeter. To really kick up the flavor, deglaze the sauté pan with a half cup of wine or broth, scraping up the yummy brown bits stuck on the bottom, then transfer it all into the slow cooker. This extra work only adds about ten minutes to the prep time. But if these few minutes (plus an extra pan to wash) are too much in your busy morning, just skip it. Simply toss all the ingredients into the slow cooker, turn it on, and go about your business. The finished dish will still be delicious. Just not quite as delicious as it could have been.
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In high altitude areas, liquids boil at lower temperatures than at sea level. As a result, cooking times and settings will have to be adjusted. Check for doneness after the maximum suggested cooking times, and cook for a longer time at possibly a higher setting than the recipe suggests.



Slow Cooker Safety

If the power goes out while you are not at home and you are unsure how long the cooker was off, throw away the food, even if it looks done. If you are at home during the power failure, finish cooking the ingredients immediately by some other means, such as a gas oven or cooktop or outside on the barbecue grill. But if the food was completely cooked before the power went out, the cooked food should remain safe for up to two hours in the cooker with the power off.

Never preheat an empty slow cooker or let it run on empty because extreme temperature changes may crack your crock. For the same reason, never pour cold food into a hot crock, and never refrigerate or immerse a hot crock in cold water.

Like all electrical appliances, care should be taken while using a slow cooker. The cord is short to prevent possible entanglements with another object; avoid using an extension cord.

Make sure the slow cooker fits comfortably on your countertop. Since the sides of a slow cooker can get very hot, allow at least six inches of clearance on all sides. Keep it from the edge of the counter, away from klutzy adults, small children, and large pets. Because heat rises, do not use the unit underneath a cabinet, or inside a cabinet.

Discard the cooker if the cord is cut or frayed. Unless you are an electrician, do not attempt to replace the cord yourself. To be safe, leave the unit unplugged when not in use.
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Unless there is a warm setting on your slow cooker, remove and serve the food immediately when done. After dinner, pack and refrigerate leftovers as soon as possible to prevent the growth of bacteria.



To help prevent baked-on food, lightly spray the bottom and sides of the slow cooker with vegetable oil or, more conveniently, with cooking spray.

Inspect the crock before each use, and discard if any cracks appear. Besides the danger of bacteria entering and flourishing in cracks, there is the danger of the crock shattering when heated.

Caring for Your Slow Cooker

Even with the use of cooking sprays, some foods just want to permanently bond to the crock. Avoid abrasive cleaners and steel wool pads. After the crock cools, place in the sink and fill with hot, soapy water. Let it soak for a half hour or so, then gently scrub with a sponge or plastic scrubbie. Rinse with hot water, then invert over a dish drainer and let dry.

Some crocks have dark interiors, which do a great job hiding stains. If you have stains on a lighter-color crock, soak in hot water with a cup of vinegar added, then rinse with hot water as above.

The exterior of the slow cooker, unless the directions for that model say otherwise, should never be immersed in water. Only surface clean it.

And the most important tip? Always read and follow the directions!

The Kosher Pantry

Since 1923, when the Orthodox Union created its famous OU logo to designate Heinz vegetarian beans as kosher and pareve, thousands of food items today are available certified as kosher. It is almost a certainty that every kitchen in America contains at least one food with a hechsher.

The following is a list of products often found in a kosher pantry. Many people unfamiliar with kosher products will be surprised to learn that most of the items on this list will be quite familiar, since formerly “exotic” food items have gone mainstream and are easily available at the local supermarket. Many of the staples listed are for today’s kosher cook, who makes traditional comfort foods and incorporates international cuisines into everyday meals.


	Kasha

	Vegetarian bouillon

	Matzoh and matzoh meal

	Tapioca and cornstarch

	Dates

	Prunes (also known as dried plums), apricots and other dried fruit

	Pita bread

	Bagels

	Bread (usually pareve to avoid accidentally using a dairy with meat)

	Pearl barley

	Dried or canned beans

	Dried spices and herbs

	Pasta sauce (usually pareve to avoid unintentionally mixing a dairy with meat)

	Pasta and noodles in various widths and shapes

	Soba noodles

	Soy sauce

	Chili paste

	Olive oil

	Vegetable oil

	Balsamic vinegar

	White and/or cider vinegar

	Pareve “bacon bits”

	Cooking spray (usually pareve to avoid accidentally mixing milk with meat)

	Soy, coconut, almond, and rice milk—used as milk substitutes. Although dairy-free, some of these “milks” are produced on equipment that also processes dairy products. Look for a pareve hechsher to avoid combining milk and meat products.

	Couscous (both regular and Israeli style)

	Rice (such as long grain, basmati, and Arborio)

	Quinoa

	Farro—an ancient grain that lately has had a resurgence in popularity

	Olives—black, green, or both, depending on personal preference

	Kosher and table salt

	Canned tomatoes

	Kosher gelatin—vegetarian or fish-based. Some interpretations of kashrut allow any type of gelatin.

	Wine—although grapes are inherently kosher, winemaking must be supervised by religious Jews and produced according to kashrut in order to be kosher. Reform and most conservative interpretations allow any wine.

	Tofu—a pressed curd made from soy beans

	Meat analogs such as Morningstar Farms or textured vegetable protein (TVP) take the place of nonkosher varieties.

	Parsley—this book uses the flat Italian variety because it is much more flavorful than the curly variety.

	Hard cheeses—the production of ordinary hard cheese uses rennet, another animal-based product. Look for a kosher brand labeled with a hechsher, where a vegetable-based rennet is used. Conservative and reform interpretations allow any American-made cheese.

	Margarine—some margarines contain dairy products. The margarine in a kosher kitchen will always be pareve to prevent the possibility of accidentally mixing a dairy margarine with meat. Recipes in this book use stick margarine.

	Kosher meats, poultry, and fish



Converting Recipes for the Slow Cooker

To avoid reinventing the wheel, first do a little investigating to see if a recipe similar to yours has already been adapted for the slow cooker. This cookbook is a great place to start.

If the original recipe calls for large pieces of meat, cut those pieces into individual serving sizes, or 1-inch cubes or strips. Large chunks of vegetables should be chopped or diced into similar-sized pieces as well.

Less liquid is lost to evaporation in a slow cooker, so start out with a little more than half of the liquid called for in the original recipe. For example, if a soup recipe calls for eight cups of water (or water to cover), start out with five cups. It’s easier to add liquid afterward if the food seems too dry than to add too much liquid at the beginning and siphon out the excess later.

Similarly, because moisture and steam help in the cooking process, add a little liquid, such as water, broth, or juice (depending on the food) if none is listed in your recipe.

If too much liquid remains at the end of cooking time anyway, you have many options to fix it (besides just ignoring it). You can ladle the excess liquid out of the crock, or thicken the sauce by stirring in some cornstarch mixed with a little cold water. A third way to correct too much liquid is to grab the immersion blender and purée some or all of the ingredients. The purée will mix with and thicken the sauce. And, depending on the recipe, some cooks stir in up to an entire can of condensed soup, or (in the case of dairy food) some powdered milk.

Fresh herbs and spices lose their flavor with long cooking. Hold off adding fresh herbs and spices until at least thirty minutes before the end of cooking time. Conversely, the flavors of dried herbs and spices may become more pronounced or harsh from long cooking. Use about half of the dried herbs originally called for at the beginning of the cooking time; later on, taste and add more if necessary.

Milk and cheese tend to break down and separate. Substitute cream or evaporated milk, both of which can handle long cooking times. Wait to add cheese until about thirty to sixty minutes before the end of cooking time; or, add it at the start, then cook on the high setting.


[image: ]

If the recipe you want to convert calls for stirring or basting the food, don’t! Heat and moisture escape every time the lid is lifted; the cooking time can increase as much as thirty minutes with each peek. Besides, any evaporation will rise, condense on the lid, then drip back down on the food, essentially basting itself. Remember, the point of a slow cooker is that it can (and should!) be left alone.



Converting Cooking Times

To convert cooking times, the rule of thumb is for every thirty minutes of conventional cooking time, cook for four to six hours on low or two to four hours on high in the slow cooker. If the slow cooker is half to three-quarters full, assume it will be the longer cooking time. If the slow cooker is less than half full, be sure to check for doneness even before these time suggestions. It’s difficult, but not impossible, to overcook food.

Browning

For recipes that might look bland and unappetizing without a brown crust, transfer the cooked food to a casserole dish and pop under the broiler for a minute or two for a quick browning. Another way is to first sear the meat in a skillet, then finish cooking in the slow cooker.

A way to camouflage the lack of a golden brown top is the use of garnishes. Depending on the recipe, parsley, green onions, shredded cheese, sliced fruit, or toasted nuts, coconut, or bread crumbs can hide plain-looking tops.

Rice

When converting a rice casserole recipe, keep in mind that rice, especially the long-grain varieties, generally break down and turn into an unpleasant mush from slow cooking. Add it instead toward the end of cooking time, or cook it separately and serve the slow-cooked food over the rice. The exceptions, of course, are short-grained rice, which can stand up to long cooking, and recipes such as rice pudding or kugel, in which the foods are cooked on high for a relatively short period of time. Congee, an Asian soup, actually benefits from breaking down during a long cooking, where a gruel-like consistency is part of its charm. Pasta dishes should be treated in a similar manner to rice dishes—cook pasta separately from other ingredients in a recipe, then combine before serving.


CHAPTER 2

Appetizers


Middle Eastern Eggplant Salad

Eggplant Caponata

Baba Gannouj

Caramelized Onion Dip

Party Sausage Bites

Bean Dip

Fabulous Fondue

Plum Sauce

Sassy and Sweet Chicken Wings

Sticky Honey Wings

Zesty Lemon Hummus

Fig and Ginger Spread

Traditional Apple Butter

Vegetarian Cabbage Rolls

Stuffed Grape Leaves

Coconut Chicken Fingers

Eggplant Caviar

Black Bean Salsa

Spinach-Artichoke Dip



 



Middle Eastern Eggplant Salad

Serve warm as a side dish, cold alongside mixed greens, or as a dip with toasted pita triangles.


INGREDIENTS | SERVES 6 AS A SIDE DISH, OR 12 AS A DIP

Cooking spray

2 (1-pound) eggplants, peeled and cubed

1 tablespoon olive oil

1 medium onion, peeled and diced

1 tablespoon tomato paste

2 cloves garlic, minced

1 lemon, juiced

2 teaspoons kosher salt

1⁄2 teaspoon black pepper

1⁄4 cup sliced black olives




	Lightly spray interior of a 4-quart slow cooker with cooking spray.

	Combine all ingredients except the black olives in the slow cooker.

	Cook on low for 4 hours or high for 2 hours, or until eggplant is very tender.

	Gently mash mixture with a potato masher. Taste and add more salt and pepper if needed.

	Transfer to a serving bowl. Cover and chill if serving cold. Just before serving, garnish with the sliced black olives.



Eggplant Caponata

Serve this on small slices of Italian bread as an appetizer or use as a filling in sandwiches or wraps.


INGREDIENTS | SERVES 8

2 (1-pound) eggplants

1 teaspoon olive oil

1 red onion, diced

4 cloves garlic, minced

1 stalk celery, diced

2 tomatoes, diced

2 tablespoons nonpareil capers

2 tablespoons toasted pine nuts

1 teaspoon red pepper flakes

1⁄4 cup red wine vinegar




Caponata

Caponata is an eggplant spread thought to have originated in Sicily. It is usually made with vegetables such as eggplant, onion, celery, tomatoes, green olives, and yellow or white onions. It is traditionally served cold, making it perfect for hot summer days, but is enthusiastically welcomed by guests all year round.




	Pierce the eggplants with a fork. Place into a 4- or 6-quart slow cooker and cook on high for 2 hours.

	Allow to cool. Peel off the skin. Slice each in half and remove the seeds. Discard the skin and seeds.

	Place the eggplant pulp in a food processor. Pulse until smooth. Set aside.

	Heat the oil in a nonstick skillet. Sauté the onion, garlic, and celery for about 5 minutes, or until the onion has softened.

	Add the eggplant and tomatoes. Sauté for 3 additional minutes.

	Return the mixture to the slow cooker and add the capers, pine nuts, red pepper flakes, and vinegar. Stir. Cook on low for 30 minutes. Stir prior to serving.



Baba Gannouj

Baba Gannouj (also spelled ganoush) is a very tasty Middle Eastern dip. Serve it chilled with toasted pita chips or as a vegetable dip.


INGREDIENTS | YIELDS 11⁄2 CUPS

1 tablespoon olive oil

1 large eggplant, peeled and diced

4 cloves garlic, peeled and minced

1⁄2 cup water

3 tablespoons fresh parsley

1⁄2 teaspoon salt

2 tablespoons fresh lemon juice

2 tablespoons tahini

1 tablespoon extra-virgin olive oil




Tahini

Tahini is a paste made from sesame seeds. It is sold in cans or jars, but can easily be made by combining 1⁄4 cup toasted sesame seeds, 1⁄4 teaspoon kosher salt, and 1 teaspoon sesame or olive oil in a food processor. Thin if necessary by drizzling in water, a teaspoon at a time, while the processor is running. Store leftovers, covered, in the refrigerator for up to 5 days. Discard if it develops an “off” or rancid smell.




	In a 4-quart slow cooker, add the olive oil, eggplant, garlic, and water and stir until coated. Cover and cook on high heat for 4 hours.

	Strain the cooked eggplant and garlic and add to a food processor or blender along with the parsley, salt, lemon juice, and tahini. Pulse to process.

	Scrape down the side of the food processor or blender container if necessary. Add the extra-virgin olive oil and process until smooth. Cover and chill before serving.



Caramelized Onion Dip

Caramelized onions give this dip an amazing depth of flavor.


INGREDIENTS | YIELDS ABOUT 2 CUPS

2⁄3 cup Caramelized Onions (see Chapter 10)

8 ounces reduced-fat cream cheese

8 ounces reduced-fat sour cream

1 tablespoon Worcestershire sauce

1⁄4 teaspoon white pepper

1⁄8 teaspoon flour




Make It Pareve

Make this recipe pareve by using Toffuti Better Than Cream Cheese (vegan cream cheese) and Tofutti Sour Supreme (vegan sour cream) instead of the dairy versions. Note: most brands of Worcestershire sauce contain fish (anchovies).




	Place all ingredients into a 11⁄2- to 2-quart slow cooker.

	Heat on low for 2 hours. Whisk before serving.



Party Sausage Bites

For a milder “bite,” reduce the horseradish by half and substitute sweet sausages.


INGREDIENTS | YIELDS 32 SERVINGS

2 (12-ounce) packages Andouille sausages

1 cup packed brown sugar

1⁄2 cup ketchup

1⁄4 cup prepared horseradish




	Cut each sausage diagonally into 4 segments. Place sausages in a 4-quart slow cooker.

	In a medium bowl, combine the brown sugar, ketchup, and horseradish; pour over sausages. Cover and cook on low for 4 hours. To serve, arrange on serving platter with decorative toothpicks.



Bean Dip

A football-watching party favorite! This dip tastes best hot or warm. Serve with corn chips or tortilla chips.


INGREDIENTS | SERVES 12

2 (15-ounce) cans pinto beans, drained and rinsed

11⁄2 cups water

1 tablespoon olive oil

1 small onion, peeled and diced

3 cloves garlic, minced

1 medium tomato, seeded and diced

1 teaspoon chipotle powder

1⁄2 teaspoon ground cumin

1⁄4 cup packed fresh cilantro leaves and stems, finely chopped

1 teaspoon kosher salt, plus more to taste

1 cup grated Monterey jack or Cheddar cheese




How to Seed and Dice a Tomato

To seed a tomato, first take a paring knife and core out the green stem. Cut the tomato into quarters. Scoop out the interior from each piece. Then, holding a piece flat against the cutting board, slice from top to bottom into thin strips about 1⁄4" in width, then crosscut across the strips.




	In a 4-quart slow cooker, add the beans, water, olive oil, onion, and garlic. Cover and cook over low heat for 1 hour.

	Using a potato masher, partly mash the bean mixture. Let about half remain chunky.

	Uncover the slow cooker and stir in diced tomato, chipotle, cumin, cilantro, and kosher salt. Re-cover and cook for an additional 30 minutes. Taste and add more salt if needed.

	Scoop out dip into a serving bowl. Top with grated cheese; let sit for 5 minutes for cheese to partially melt, then serve immediately.



Fabulous Fondue

For six servings, cut the recipe in half and prepare in a small (11⁄2-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.


INGREDIENTS | SERVES 12

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

1⁄4 cup all-purpose flour

1 teaspoon dry mustard

4 cups Swiss cheese, cubed

4 cups Muenster cheese, cubed

Salt and freshly ground black pepper (optional)




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, 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.




	Rub the inside of a 4-quart slow cooker with the cut cloves of garlic. (For a stronger garlic flavor, leave the garlic in the cooker and use a slotted spoon to remove the pieces 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-top 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.



Plum Sauce

Plum sauce is often served with egg rolls, but it’s also delicious if you brush it on chicken or ribs; doing so near the end of the grilling time will add a succulent glaze to the grilled meat.
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