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  Welcome to Fix-It and Forget-It Slow Cooker Magic!
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  We all hope for magic when we cook. This book is filled with solid help from lots of good home cooks!

  Here are family-favorite recipes, gathered from cooks who regularly hear, “Make it again!” as their slow cookers are emptied and every bite is eaten.

  When I started cooking, I needed every step spelled out, so I’m committed to helping you cook successfully with a slow cooker. With more and more experience, I keep on learning about how to get a slow cooker to do its best work. For example—

  •   Finding out which kinds and cuts of meat respond best to its slow, moist heat.

  •   Discovering that some ingredients should be added near the end of the cooking time.

  •   Learning that there are advantages to browning ground beef before putting it into the slow cooker, but the recipe won’t fail if you don’t.

  The recipes in Fix-It and Forget-It Slow Cooker Magic include this kind of useful information. And if you’re already at home in the kitchen, you’ll also find mighty good recipes here, along with tricks for making them work well in your slow cooker.

  Here’s to lots of magic as you cook these recipes and then bring the food to your table!
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  Hints for Cooking with a Slow Cooker

  What kind of slow cooker should I buy?

  •   Size? If you’re part of a 4-person household (2 adults and 2 kids under 12), you’ll probably be happy with a 4-quart size. You’ll be able to fit in 4 chicken legs or thighs or a 3-lb. beef or pork roast. Or make a full portion of lasagna.

  On the other hand, a 6-quart cooker works well because it will comfortably hold a whole turkey breast or a whole butternut squash. And with that size you’ll be able to put a 1½- or 2-quart baking dish on the floor of your cooker—or several individual little bakers—and make bread or muffins.

  I like having several different sizes. A 1-quart for dips, a 5-quart for a main dish or vegetables, and a 6- or 7-quart for barbecued pulled pork for a neighborhood gathering or to take to a potluck.

  •   Shape? Ovals accommodate most shapes and cuts of meat. They also have more floor space, so they work well for “baking” layered bars. Or you can suspend a loaf pan filled with bread or cake batter on the edges of the crock itself and “bake” it.

  •   Programmable, probe, or manual? Programmable cookers allow you a lot of control, especially if you’re going to be away for most of the day. You set the exact cooking time you want and choose High or Low. The cooker switches to Warm when the cooking time is up.

  I really dislike dry, over-cooked meat. That’s why I’m also drawn to slow cookers with a probe, which allows you to read the actual temperature of food as it cooks. The temperature shows up on the slow cooker’s control panel.

  I’m also a devoted user of an instant-read meat thermometer. If I’m using a manual slow cooker, I whip that out to make sure I’m not over-cooking the chicken thighs I’m hoping to serve to my family and friends.
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  •   Other handy features? If you’re planning to carry a slow cooker full of food in the car, you’ll be happier if you have a lid that locks.

  Getting acquainted with your slow cooker (Don’t skip this step!)

  Slow cookers have personalities. Just like your car. Just like your microwave and stove. So learn to know your slow cooker. Plan a little get-acquainted time.

  None of us knows what kind of temperament our slow cooker has until we try it out—especially how hot it cooks—so don’t assume anything.

  Save yourself a disappointment and make the first recipe in your new slow cooker on a day when you’re at home. Cook it for the shortest amount of time the recipe calls for. Then check the food to see if it’s done. Or if you start smelling food that seems to be finished, turn off the cooker and rescue your food.

  Then write in your cookbook, next to the recipe you’ve made, exactly how long it took to cook it. Next time you won’t need to try to remember.

  Apply what you’ve learned to the next recipes you make in your cooker. If you’ve got a fast and furious model, cut the cooking time. You can always cook the dish longer, or finish it in the microwave.

  Maximizing what a slow cooker does best

  •   Slow cookers tend to work best when they’re ⅔ full. You may need to increase the cooking time if you’ve exceeded that amount, or reduce it if you’ve put in less than that.

  •   Cut the hard veggies going into your cooker into chunks of about equal size. In other words, make your potato and carrot pieces about the same size. Then they’ll be done cooking at nearly the same time.

  •   There are consequences to lifting the lid on your slow cooker while it’s cooking. To compensate for the lost heat, you should plan to add 15-20 minutes of cooking time for each time the lid was lifted off.

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

  Internal cooking temperatures for meat

  Here’s what you should know when you use your instant-read meat thermometer or your slow cooker’s probe:

  •   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
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  Other tips worth knowing

  1. Add fresh herbs 10 minutes before the end of the cooking time to get the biggest boost from their flavors.

  2. 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.

  3. One hour of cooking on High is equal to about 2½ hours of cooking on Low.

  4. A working slow cooker gets hot on the outside—and I mean the electrical unit, as well as the inner crock and lid. Make sure that curious and unsuspecting children or adults don’t grab hold of any of those parts. Use oven mitts when lifting any part of a hot cooker.


  Hints for Using Fix-It and Forget-It Slow Cooker Magic!

  Two kinds of recipes in this book

  •   Quick and Easy

  Some days I need to cook without thinking. I need a recipe that makes itself. We’ve marked those kinds of recipes throughout the book, “Quick and Easy.” And we included an index of “Quick and Easy” recipes on pages 273–275. Flip there for the list, drop your finger on any of those recipes, and you’ve got dinner. Well, almost.

  These are good beginner recipes, too.
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  •   A Little More Challenging

  Sometimes I’m looking for a little more challenge in the kitchen. I’m ready to do some browning, a little more involved prepping, adding ingredients to the slow cooker in stages. Those kinds of recipes are here, too.

  Find the recipes that match your mood—or the time you have available to prep. Note that Prep Time is listed at the top of each recipe.

  Make this book your own

  Write in it. On a recipe, note the cooking time that worked for you. Star the recipes you—and the people at your table—like.
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  Flip to the Index and put a big dot next to a recipe that was a hit. Then you can spot it at a glance when you’re looking for cooking inspiration.

  If you added or subtracted ingredients, write them in the margins next to the ingredient list.
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  This is a community

  When you cook from this book, you’re in the company of cooks from all across North America who do their best to bring delicious, satisfying food to their families and friends.

  The Tips spread among the recipes give you the kind of advice and encouragement your mother or good-cook-neighbor or favorite aunt might offer if she or he were cooking with you.

  May the recipes in Fix-It and Forget-It Slow Cooker Magic help make your meal prep less pressured and your mealtimes more satisfying!
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  Appetizers, Snacks, Spreads, and Beverages
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  Bacon Spinach Dip

  Amy Bauer

  New Ulm, MN

  Makes 8-10 servings

  Prep. Time: 15 minutes

  Cooking Time: 1-2 hours

  Ideal slow-cooker size: 3 qt.

  ½ lb. bacon, diced

  1 lb. cheddar cheese, shredded

  8-oz. pkg. cream cheese, room temperature

  10-oz. pkg. frozen chopped spinach, thawed and drained

  14½-oz. can Rotel tomatoes and green chilies, undrained

  1. Fry bacon in skillet until crisp. Remove bacon and set aside on a paper towel. Transfer bacon drippings to slow cooker.

  2. Add rest of ingredients (except bacon pieces) and stir.

  3. Cover and cook on Low 2 hours, or until cheese is melted.

  4. Just before serving, stir in the bacon pieces.

  Good go-alongs with this recipe:

  Serve with carrot and celery sticks, or with thin slices of sourdough bread.
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  Reuben Dip

  Leona Miller

  Millersburg, OH

  Makes 12-14 servings

  Prep. Time: 15 minutes

  Cooking Time: 3-4 hours

  Ideal slow-cooker size: 3 qt.

  8-oz. pkg. cream cheese, room temperature

  1 cup Greek yogurt, room temperature

  1½ cups shredded Swiss cheese

  ½ lb. deli corned beef, chopped finely

  2 cups sauerkraut, drained

  3 green onions, chopped finely

  ¼ cup ketchup

  2 Tbsp. sweet pickle relish

  1 Tbsp. cider vinegar

  pepper, to taste

  ¼ tsp. caraway seeds, optional

  1. In mixing bowl, stir together cream cheese and yogurt until smooth. Add rest of ingredients, stirring until combined.

  2. Transfer mixture to lightly greased slow cooker.

  3. Cover and cook on Low for 3-4 hours.

  4. Serve with rye bread cubes or pumpernickel melba toast for dipping.

  Variations:

  Use as a sandwich filling in hearty buns.

  If you love bacon, buy bacon ends and pieces—it’s much cheaper but just as flavorful. Chop it into small pieces in a food processor, or with a good old-fashioned knife, and sauté until crisp. Drain, then freeze in ¼-cup amounts. You’ve got it handy for seasoning many dishes—salads, baked potatoes, omelets.
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  Mushroom Dip

  Monica Wagner

  Quarryville, PA

  Makes 12-15 servings

  Prep. Time: 20 minutes

  Cooking Time: 4 hours

  Ideal slow-cooker size: 3 qt.

  2 cups white wine

  2 oz. dried mushrooms, such as shiitake

  2 cups chopped fresh mushrooms

  2 8-oz. pkgs. cream cheese, room temperature, cubed

  1 cup feta cheese

  1 cup mild white cheese, such as mozzarella or muenster

  1 tsp. dried thyme

  1 tsp. salt

  ½ tsp. black pepper

  ½ cup flour

  ½ cup plain yogurt, room temperature

  1. Place wine and dry mushrooms in slow cooker. Cook on High 1½ hours until wine is steaming and mushrooms are hydrated.

  2. Use immersion blender to puree mushrooms and wine in cooker, or remove to a stand blender and puree with lid slightly ajar.

  3. Add fresh mushrooms, cream cheese, feta, white cheese, thyme, salt, and pepper to mushroom puree.

  4. Cook 2 hours on High.

  5. Whisk together flour and plain yogurt. Stir into Dip and cook on High until thickened, 20-30 minutes.

  Tips:

  Serve with toasted baguette slices or crackers.
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  Spinach Dip Mexican-Style

  Laura Peachey

  Goshen, IN

  Makes 12-15 servings

  Prep. Time: 15 minutes

  Cooking Time: 2-3 hours

  Ideal slow-cooker size: 3 qt.

  10-oz. box frozen spinach, thawed and chopped

  16-oz. jar salsa (I use medium)

  2 cups shredded sharp cheese

  8-oz. pkg. cream cheese, room temperature

  1 cup Greek yogurt, room temperature

  ½ cup chopped black olives

  2 Tbsp. lime juice

  1 tsp. chili powder

  1. Combine all ingredients in slow cooker.

  2. Heat on Low 2-3 hours. Stir twice.

  3. Serve as a dip for tortilla chips, bread cubes, or carrot and celery sticks.
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  I had just begun to date my future husband. As he is an army reservist, his unit had to do their Annual Training, which lasted 2 weeks. Well, the night before he came home, I baked banana nut bread, browned a roast, and cut up vegetables. I took my slow cooker to work that morning and proceeded to cook his roast in the break room at the clinic where I worked. The smell drove everyone, including the patients, crazy. Needless to say he asked me to marry him 4 months after that and 17 years later, he still brags on my cooking. —Sally Skupien, Spring, TX
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  Buffalo Chicken Dip

  Beverly Hummel

  Fleetwood, PA

  Makes 8 servings

  Prep. Time: 10 minutes

  Cooking Time: 2 hours on High, 4 hours on Low

  Ideal slow-cooker size: 3 qt.

  2 8-oz. pkgs. cream cheese, room temperature

  3 cups sour cream

  2 cups cooked, finely shredded chicken

  6 Tbsp. hot sauce, or to taste

  2 cups shredded cheddar cheese

  tortilla chips, for serving

  1. In mixing bowl, beat together cream cheese and sour cream until smooth.

  2. Stir in chicken and hot sauce.

  3. Place mixture in greased slow cooker and sprinkle with cheese.

  4. Cover and cook on High for 2 hours or Low for 4 hours.

  5. Serve hot with tortilla chips.

  Tips:

  Keep cooked shredded chicken in freezer in 1-cup packages for ease of preparation.

  Variations:

  Use blue cheese dressing instead of sour cream.

  —Donna Suter

  Use 1 cup ranch dressing instead of sour cream.

  —Kelly Bailey
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  Creamy Taco Dip

  Sylvia High

  Ephrata, PA

  Makes 20 servings

  Prep. Time: 30 minutes

  Cooking Time: 2 hours

  Ideal slow-cooker size: 4 qt.

  1 lb. ground beef

  2 cups cooked rice

  2 cups salsa

  16-oz. can refried beans

  10.5-oz. can cream of chicken soup

  10.5-oz. can cream of mushroom soup

  1.25-oz. pkg. taco seasoning

  1 lb. Velveeta cheese, cubed

  tortilla chips, for serving

  1. Fry beef in skillet. Drain.

  2. Place beef in slow cooker. Add rest of ingredients.

  3. Cover and cook on Low for 2 hours. Stir before serving, to distribute cheese.

  4. Serve as a dip with tortilla chips.

  Variations:

  Add 1 extra pound of meat and 2 more cups of rice to turn this into a main dish. I serve it with a salad and tortilla chips.
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  Taco Dip

  Carol Eveleth

  Hillsdale, WY

  Makes 8 servings

  Prep. Time: 15 minutes

  Cooking Time: 1 hour

  Ideal slow-cooker size: 3 qt.

  1 lb. ground beef, browned

  1 lb. Velveeta cheese, cubed

  8 oz. mild taco sauce

  1 tsp. chili powder

  1 tsp. Worcestershire sauce

  ½ tsp. garlic salt

  1. Mix ingredients together in lightly greased slow cooker.

  2. Cook on High for 1-2 hours, stirring once or twice, until cheese is melted and Dip is thoroughly hot.

  3. Serve hot with chips or tortilla chips.
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  Mexican Bean Dip

  Jenny Unternahrer

  Wayland, IA

  Makes 15 servings

  Prep. Time: 20 minutes

  Cooking Time: 1-2 hours

  Ideal slow-cooker size: 3 qt.

  2 lbs. ground beef

  1 small onion, chopped

  16-oz. jar salsa

  1½ tsp. taco seasoning

  2 cups Mexican blend shredded cheese

  16-oz. can refried beans

  1. Fry ground beef in skillet. Drain. Transfer beef to slow cooker.

  2. Add rest of ingredients.

  3. Cover and cook on Low until cheese is melted, 1-2 hours. Stir to combine.

  Tips:

  This can be made the day ahead and then heated back up in the slow cooker.

  Variations:

  Omit onion. Add 2 8-oz. pkgs. cream cheese.

  —Lorna Rodes

  Good go-alongs with this recipe:

  Serve with tortilla chips.
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  Hot Beef Dip

  Sarah Miller

  Harrisonburg, VA

  Makes 8-10 servings

  Prep Time: 15 minutes

  Cooking Time: 3-4 hours

  Ideal slow-cooker size: 3 qt.

  2 8-oz. pkgs. cream cheese, softened

  8 oz. grated sharp cheese

  ½ cup finely chopped green bell pepper

  ¼ cup very finely chopped onion

  ¼ lb. dried chipped beef, rinsed and squeezed dry

  1. Mix cream cheese and cheese. Fold in rest of ingredients.

  2. Place mixture in lightly greased slow cooker.

  3. Cook 3-4 hours on Low.

  4. Serve hot with crackers.
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  Super Bowl Super Dip

  Colleen Heatwole

  Burton, MI

  Makes 12 servings

  Prep. Time: 20 minutes

  Cooking Time: 1-2 hours

  Ideal slow-cooker size: 2.5-3 qt.

  1 lb. ground beef

  1 lb. Velveeta cheese, Mexican preferred, cubed

  8 oz. salsa of choice (mild, medium, or hot)

  ½ tsp. chili powder

  ¼ tsp. ground cumin

  tortilla chips, for serving

  1. In a skillet, brown ground beef and drain off grease. Crumble it into fine pieces and place in slow cooker.

  2. Place cubed cheese on top.

  3. Cover. Cook on High 45 minutes or until cheese melts, stirring occasionally.

  4. Add salsa, chili powder, and cumin. Reduce heat to Low and cook until heated through, checking frequently and stirring once.

  Tips:

  This recipe takes a little more watching than most slow-cooker recipes. You can burn the dip if the cooker gets too hot.

  Variations:

  My son prefers hot salsa, so he just adds a little hot sauce to his serving since I use mild salsa for the rest of the family.

  My tips for converting oven and stove-top recipes into good slow-cooker recipes:

  Don’t remove lid unless instructed to do so.
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  New Year’s Dip

  Janie Steele

  Moore, OK

  Makes 6-8 servings

  Prep. Time: 15 minutes

  Cooking Time: 1-2 hours

  Ideal slow-cooker size: 3 qt.

  14-oz. can black-eyed peas, drained, partially mashed

  ¼ cup chopped onion

  ¼ cup sour cream

  8 jalapeños, chopped finely

  1 cup grated sharp cheddar cheese

  hot sauce, to taste

  1. Combine ingredients in lightly greased slow cooker.

  2. Cook on Low 1-2 hours until hot and just bubbling at edges.

  3. Serve with tortilla chips or cornbread crackers.
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  When you’re browning meat, use tongs or a metal spatula to flip it over or take it out of a pan. Resist using a fork. Tasty juices escape if you jag the meat.
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  Colorful Fruit Salsa

  Joyce Shackelford

  Green Bay, WI

  Makes 8-10 servings

  Prep. Time: 25 minutes

  Cooking Time: 2 hours

  Ideal slow-cooker size: 3 qt.

  11-oz. can mandarin oranges

  8½-oz. can sliced peaches in juice, undrained

  8-oz. can pineapple tidbits in juice, undrained

  1 medium onion, chopped finely

  ½ cup finely chopped green bell pepper

  ½ cup finely chopped red bell pepper

  1 jalapeño, chopped finely

  3 garlic cloves, minced

  3 Tbsp. cornstarch

  1 tsp. salt

  juice of 1 lime

  zest of 1 lime, cut in fine strips (not finely grated)

  ¼ cup chopped cilantro

  tortilla chips, for serving

  1. Combine fruits, onion, peppers, garlic, cornstarch, and salt in slow cooker.

  2. Cover and cook on High for 2 hours, stirring once each hour. Salsa should be thick and steaming, the peppers softened.

  3. Add lime juice and zest. Add cilantro. Remove Salsa from slow cooker to serving dish. Allow to cool for about 15 minutes before serving with tortilla chips.

  Tips:

  I use my vegetable peeler to take off the skin of the lime, then I chop it into narrow strips with a knife. There are also some zesters that make ribbons of zest instead of finely grated zest. The strips of lime zest look pretty in the Salsa.

  Good go-alongs with this recipe:

  Also delicious on top of a cheese omelet at breakfast.
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  Pizza Fondue

  Virginia Graybill

  Hershey, PA

  Makes 8-10 servings

  Prep. Time: 10 minutes

  Cooking Time: 2-3 hours

  Ideal slow-cooker size: 3 qt.

  24-oz. jar spaghetti sauce

  2 cups shredded mozzarella cheese

  ¼ cup grated Parmesan cheese

  2 tsp. dried oregano

  ½ tsp. dried basil

  4 garlic cloves, minced

  1-lb. loaf Italian bread, cubed

  1. Combine all ingredients except Italian bread in slow cooker.

  2. Cover and cook on Low for 2-3 hours, until cheese is melted.

  3. Serve hot with bread cubes for dunking.

  Tips:

  Add finely minced favorite pizza toppings: pepperoni, mushrooms, green bell pepper, onions, hot peppers, black olives, etc.

  Variations:

  Serve any leftover Fondue over steamed veggies as a side dish.

  Make notes in your cookbooks, right next to the recipe that you just made. I’ll write, “Great. We loved it.” Or, “Don’t make again.” I often write in adjustments I made, too—like cooking it for less time, or adding more of a particular seasoning. I also write a letter grade in the Index next to the recipes I’ve made. Then when I’m trying to remind myself of recipes we like, I can easily spot the A’s!
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  Pesto Tomato Spread

  Nanci Keatley

  Salem, OR

  Makes 12 servings

  Prep. Time: 20 minutes

  Cooking Time: 2-3 hours

  Ideal slow-cooker size: 2 qt.

  2 8-oz. pkgs. cream cheese, room temperature

  ⅔ cup prepared pesto

  3 medium tomatoes, chopped

  ½ cup sliced black olives

  ½ cup chopped fresh basil

  1 cup shredded mozzarella

  ½ cup grated Parmesan

  1. Place cream cheese in bottom of lightly greased slow cooker. Push gently to make an even layer.

  2. Layer rest of ingredients on top in order given.

  3. Cover and cook on Low for 2-3 hours until cheese is melted and Spread is hot through.

  4. Serve as a spread on crackers or thin slices of Italian bread or toast.
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  Herbed Cheese Terrine

  Nancy J. Reppert

  Mechanicsburg, PA

  Makes 20 servings

  Prep. Time: 20 minutes

  Cooking Time: 3-5 hours

  Chilling Time: 9 hours

  Ideal slow-cooker size: 6 qt.

  2 8-oz. pkgs. cream cheese, room temperature

  ½ cup crumbled feta cheese

  ½ tsp. garlic powder

  ⅛ tsp. black pepper

  ½ cup plain Greek yogurt

  2 eggs

  2 tsp. finely grated lemon peel

  ½ cup chopped fresh herbs, any combination of parsley, basil, cilantro, or dill

  2 green onions, thinly sliced

  ¼ cup minced sun-dried tomatoes, drained if oil packed

  ¼ cup chopped Greek black olives

  red and green lettuce leaves, for serving

  crackers or baguette slices, for serving

  1. In a mixing bowl, beat cream cheese. Add feta, garlic powder, and black pepper and beat again.

  2. Mix in yogurt, eggs, and lemon peel until just smooth again.

  3. Stir in herbs, onions, tomatoes, and olives.

  4. Pour water in slow cooker to depth of 1-2”.

  5. Prepare an 8” loaf pan by greasing it well and placing a rectangle of parchment paper on its bottom. Pour cheese mixture in prepared pan.

  6. Lower pan into water in cooker—the water should come up about halfway on the pan.

  7. Cover and cook on High for 3-5 hours, until center of loaf is softly set.

  8. Wearing oven mitts to protect your knuckles, remove hot pan from cooker and allow to cool for 1 hour. Cover and chill for at least 8 hours.

  9. Gently unmold terrine on bed of lettuce leaves on platter. Serve with crackers or baguette slices.

  Don’t measure ingredients over the bowl in which you’re mixing or baking the recipe, in case more comes out than you want.
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  Slow-Cooker “Baked” Brie

  Sharon Timpe

  Jackson, WI

  Makes 12 servings

  Prep. Time: 10 minutes

  Cooking Time: 1-3 hours

  Ideal slow-cooker size: 2 qt.

  ½ cup dried cherries, cut in half

  ¼ cup cherry preserves

  1 Tbsp. brandy

  2 8-oz. brie cheese rounds

  1. Combine dried cherries, preserves, and brandy.

  2. Place unwrapped brie rounds in slow cooker.

  3. Spoon the cherry mixture over the top of brie. Cover slow cooker and cook on Low for 2-3 hours or High 1 hour, until brie is softened but not melted.

  4. Gently lift brie out of cooker with large spatulas and arrange on serving platter, spooning preserves and cherries again on top. Serve with crackers or toasted bread.

  Variations:

  Instead of cherries, cherry preserves, and brandy, use ½ cup dried cranberries, ½ tsp. finely grated orange rind, ¼ cup orange marmalade, and 2 tsp. brown sugar.
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  Kielbasa Bites

  Shelia Heil

  Lancaster, PA

  Makes 6 servings

  Prep. Time: 5 minutes

  Cooking Time: 2-3 hours

  Ideal slow-cooker size: 4 or 5 qt.

  12-oz. kielbasa ring, sliced on the bias in ¼” slices

  12-oz. can dark cola

  ⅓ cup brown sugar

  1. Combine kielbasa slices, cola, and brown sugar in slow cooker.

  2. Cover and cook on Low for 2-3 hours, stirring several times. Cook until thickened.

  3. Serve with toothpicks.

  Tips:

  May also be used as a sauce over rice or pasta.
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  Maryland Crab Dip

  Betty Gray

  Ellicott City, MD

  Makes 12 servings

  Prep. Time: 15 minutes

  Cooking Time: 2-3 hours

  Ideal slow-cooker size: 3 qt.

  2 8-oz. pkgs. cream cheese, room temperature

  1 cup Greek yogurt or sour cream

  2 Tbsp. mayonnaise

  1 Tbsp. lemon juice

  1 tsp. Worcestershire sauce

  1 tsp. Old Bay seasoning

  1 lb. crab meat

  14-oz. can petite diced tomatoes, well drained

  ¾ cup shredded sharp cheddar

  1. In mixing bowl, combine cream cheese, Greek yogurt, mayonnaise, lemon juice, Worcestershire sauce, and Old Bay. Stir until smooth.

  2. Fold in crab meat.

  3. Spread mixture in bottom of lightly greased crock.

  4. Sprinkle with diced tomatoes and cheddar.

  5. Cover and cook on Low for 2-3 hours until hot and bubbling at sides.

  Tips:

  Serve warm with toasted baguette slices or crackers. Garnish with small parsley sprigs.
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  Tangy Sweet Meatballs

  Lavina Hochstedler

  Grand Blanc, MI

  Makes 10 servings

  Prep. Time: 10 minutes

  Cooking Time: 3-5 hours

  Ideal slow-cooker size: 5-6 qt.

  80 small frozen meatballs

  2 cups honey barbecue sauce

  ¼ cup sweet and sour sauce

  ⅓ cup apple cider vinegar

  ¼ cup brown sugar

  ½ tsp. garlic powder

  ¼ tsp. black pepper

  1. Place meatballs in slow cooker.

  2. In a bowl, stir together rest of ingredients until smooth.

  3. Pour over meatballs.

  4. Cover and cook on Low for 3-5 hours or High 2-3 hours.

  Tips:

  Serve as an appetizer, or serve with mashed potatoes and a green salad for a meal.

  My tricks for getting my slow cooker to do its best work:

  Heat it up before adding the ingredients (or partially)—it will cook faster.
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  The condensation that forms on the inside of the slow-cooker lid bastes what you’re cooking, helping to keep it moist.
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  Cocktail Meatballs

  Kelly Bailey

  Dillsburg, PA

  Makes 10-12 servings

  Prep. Time: 10 minutes

  Cooking Time: 1½-6 hours

  Ideal slow-cooker size: 4-6 qt.

  1½ cups sugar

  4 Tbsp. cornstarch

  1 cup pineapple juice

  1 cup white vinegar

  ½ cup soy sauce

  32-oz. bag frozen meatballs

  1. In a saucepan, blend sugar and cornstarch. Add juice, vinegar, and soy sauce. Cook and whisk over low heat until thickened.

  2. Combine sauce with meatballs in slow cooker.

  3. Cover and cook 1½-3 hours on High or 5-6 hours on Low.

  Tips:

  I’ll make up the sauce a day or two before needed and refrigerate. On the day of the party, all I need to do is pour everything in my slow cooker, and I’m ready to go.

  Variations:

  Use 2 16-oz. packages of Little Wieners instead of meatballs. Add some pineapple chunks.
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  Bourbon Dogs

  Lois Ostrander

  Lebanon, PA

  Makes 20 servings

  Prep. Time: 10 minutes

  Cooking Time: 4 hours

  Ideal slow-cooker size: 3 qt.

  4 cups ketchup

  1½ cups brown sugar

  1½ cups bourbon whiskey

  2 Tbsp. chopped onion

  ½ cup water

  3-lb. pkg. Little Smokies

  1. Combine ketchup, brown sugar, bourbon, onion, and water in slow cooker. Cook on High for 2 hours.

  2. Gently stir in Little Smokies and cook on Low for an additional 4 hours.

  Tips:

  This makes a great appetizer for any meal, but it is a real success at a buffet or Superbowl Party.

  We all like to check on what we’re cooking. But remember that every time you lift the lid of a working slow cooker, heat escapes. You should add 15 minutes or so to the cooking time for each time you do that!
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  Jalapeño Poppers

  Amanda Gross

  Souderton, PA

  Makes 10 servings

  Prep. Time: 10 minutes

  Cooking Time: 2-3 hours

  Ideal slow-cooker size: 5.5 qt.

  10 medium jalapeños

  4 oz. cream cheese, room temperature

  ¼ cup sour cream, room temperature

  9 slices bacon, cooked and crumbled

  ¼ tsp. garlic salt

  ⅓ cup water

  1. Cut off the tops and remove seeds and membranes to hollow out jalapeños.

  2. In a bowl, mix together cream cheese, sour cream, bacon, and garlic salt.

  3. Gently stuff cheese mixture into peppers.

  4. Put water in the bottom of the slow cooker. Place peppers on top.

  5. Cover and cook on High 2-3 hours, until peppers look slightly wrinkly and wilted.

  Tips:

  Wear gloves to prepare the jalapeños if you are sensitive to the burning oils in hot peppers.
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  Southern Boiled Peanuts

  Mary June Hershberger

  Lynchburg, VA

  Makes 32 servings

  Prep. Time: 5 minutes

  Cooking Time: 7-8 hours

  Standing Time: 8 hours or overnight

  Ideal slow-cooker size: 5 qt.

  2 lbs. raw peanuts in the shell

  7 Tbsp. salt

  water to cover peanuts

  1. Wash unshelled peanuts in water until the water is clear.

  2. Soak peanuts overnight in water to cover with 7 Tbsp. salt.

  3. In the morning, turn cooker to Low and cook for 7-10 hours until peanuts are desired tenderness. Boiled peanuts should be tender, not crunchy hard, and the shells will be quite soft.

  4. Drain peanuts and allow to cool 10 minutes before serving. Peel shells off peanuts and eat.

  5. Store leftover boiled peanuts in refrigerator, or freeze. Reheat before eating.

  Tips:

  If you have access to freshly picked, green peanuts in the shell, they make the tastiest Boiled Peanuts. Green peanuts also do not need to cook as long as raw peanuts. Do not boil roasted (cooked) peanuts.

  Variations:

  Add Cajun spice mix to the water if you like spicy peanuts.
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  Savory Snack Mix

  Ruthie Schiefer

  Vassar, MI

  Makes 16 servings

  Prep. Time: 10 minutes

  Cooking Time: 2 hours

  Ideal slow-cooker size: 6 qt.

  4 cups Corn Chex cereal

  2 cups Wheat Chex cereal

  2 cups mini pretzels

  1½ cups square cheese crackers

  1 cup roasted cashews

  2 Tbsp. butter, melted

  1 Tbsp. (⅔ of a 1-oz. envelope) powdered ranch dressing

  1 tsp. Worcestershire sauce

  1 tsp. paprika

  ½ tsp. chili powder, optional

  1. Place Corn Chex, Wheat Chex, pretzels, crackers, and cashews into slow cooker.

  2. Gently stir in melted butter.

  3. Whisk together remaining ingredients and sprinkle over mixture in cooker, stirring once or twice as you sprinkle so all the pieces get some seasoning.

  4. Cook on Low for 1 hour, covered.

  5. Stir. Cook uncovered 1 more hour.

  6. Spread Snack Mix on sheet pan and let cool at least 15 minutes before serving. When totally cool, store in airtight container.

  Tips:

  Rice Chex will get soggy in this mix! May use other kinds of nuts instead of cashews.
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  Spiced Mixed Nuts

  Sharon Wantland

  Menomonee Falls, WI

  Makes 12-16 servings

  Prep. Time: 15 minutes

  Cooking Time: 2 hours

  Ideal slow-cooker size: 3 qt.

  1 egg white

  2 tsp. vanilla extract

  1 cup almonds

  1 cup pecan halves

  1 cup walnuts

  1 cup unsalted cashews

  1 cup sugar

  1 cup packed brown sugar

  4 tsp. ground cinnamon

  2 tsp. ground ginger

  1 tsp. ground nutmeg

  ½ tsp. ground cloves

  ⅛ tsp. salt

  2 Tbsp. water

  1. In a large bowl, whisk egg white and vanilla together until blended.

  2. Stir in nuts until well-coated.

  3. In a small bowl, mix sugars, spices, and salt together.

  4. Add to nut mixture and toss to coat.

  5. Transfer mixture to slow cooker. Cover and cook nuts on High for 1½ hours, stirring every 15 minutes.

  6. Sprinkle in water, stirring gently.

  7. Cook covered on Low 20-30 more minutes.

  8. Spread onto wax paper and let cool. Store in airtight container up to 1 week.

  A glass lid for a slow cooker seems like a good idea because you can look without lifting the lid—supposedly. But the lid usually steams up so it’s a little hard to tell what’s going on inside!

  [image: image]

  Almond Hot Chocolate

  Jessalyn Wantland

  Paris, TX

  Makes 10-15 servings

  Prep. Time: 5 minutes

  Cooking Time: 3-4 hours

  Ideal slow-cooker size: 4-5 qt.

  5 cups nonfat dry milk

  ¾ cups unsweetened cocoa powder

  ¾ cups sugar

  11 cups water

  2 tsp. almond extract

  1. Combine all ingredients in slow cooker.

  2. Cover and cook on Low for 3-4 hours. Stir occasionally.

  Tips:

  Top each cup with whipped cream and a dash of cinnamon.
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  Feels-So-Good Hot Cocoa

  Shirley Unternahrer

  Wayland, IA

  Makes 12 servings

  Prep. Time: 10 minutes

  Cooking Time: 2-3 hours

  Ideal slow-cooker size: 4 qt.

  14-oz. can sweetened condensed milk

  7 cups whole milk

  1 cup heavy cream

  2 cups semisweet chocolate chips

  2 tsp. pure vanilla extract

  ⅛ tsp. ground cinnamon, plus more for sprinkling

  whipped cream, for serving

  chocolate syrup, for serving

  1. Combine both milks, cream, vanilla, chocolate chips, and ⅛ tsp. cinnamon in slow cooker.

  2. Cover and cook on Low 2-3 hours, stirring 2-3 times.

  3. Serve hot in mugs, garnished with a dollop of whipped cream, a drizzle of chocolate syrup, and a sprinkle of cinnamon.

  Tips:

  Great for cold, wintry gatherings of friends . . . or take a portion in a thermos to games with a bag of marshmallows instead of whipped cream.
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  Crockery Hot Chocolate

  Emily Fox

  Bethel, PA

  Makes 8 servings

  Prep. Time: 10 minutes

  Cooking Time: 2-4 hours

  Ideal slow-cooker size: 3 qt.

  14-oz. can sweetened condensed milk

  8½ cups water

  1½ tsp. vanilla extract

  ½ cup unsweetened cocoa powder

  ⅛ tsp. salt

  marshmallows, for serving

  1. Combine milk, water, and vanilla in slow cooker. Whisk in cocoa powder and salt.

  2. Cook on High 2 hours or Low for 4 hours.

  3. Serve hot in mugs topped with marshmallows.

  Tips:

  Can also add whipped cream and a sprinkle of cinnamon instead of marshmallows. This is not a very sweet recipe, so it is ideal for sweet stir-ins and dark chocolate lovers!

  Variations:

  Use coffee instead of water for a flavor change.
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  Hot Grape Cider

  Evelyn Page

  Gillette, WY

  Makes 14-16 servings

  Prep. Time: 30 minutes

  Cooking Time: 6 hours

  Ideal slow-cooker size: 5-6 qt.

  5 lbs. Concord grapes, off the stems

  8 cups water, divided

  ¾ cup sugar

  4 whole cloves

  2 4” cinnamon sticks

  dash nutmeg, optional

  1. Combine grapes and 2 cups water in cooker. Cook on High until steaming, 2-3 hours.

  2. Press grapes and liquid through strainer (may line strainer with cheesecloth if you wish—I don’t bother). Discard skins and seeds.

  3. Pour grape juice back into slow cooker. Add remaining 6 cups water and rest of ingredients.

  4. Cover and cook on Low for 3 hours. Discard cloves and cinnamon sticks. Serve hot.

  Tips:

  I store leftover Cider in the fridge and reheat it cup by cup in the microwave. Lovely as a breakfast drink in chilly weather instead of cold juice.

  Good go-alongs with this recipe:

  We love this with popcorn on an autumn Sunday evening.
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  Hot Spiced Cherry Cider

  Jessalyn Wantland

  Paris, TX

  Makes 10 servings

  Prep. Time: 5 minutes

  Cooking Time: 4 hours

  Ideal slow-cooker size: 4-6 qt.

  3½ quarts apple cider

  2 cinnamon sticks

  3-oz. pkg. cherry-flavored gelatin

  1. In slow cooker, add cinnamon sticks to apple cider and stir.

  2. Cover and heat on High 3 hours.

  3. Stir in gelatin. Cover and leave on High for 1 hour, until gelatin dissolves, stirring once or twice.

  4. Turn on Low to keep warm. Remove cinnamon sticks before serving.

  Tips:

  For a more intense cherry flavor, add an additional package of gelatin.
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  Hot Mulled Cider

  Karen Ceneviva

  Seymour, CT

  Makes 8 servings

  Prep. Time: 5 minutes

  Cooking Time: 2-8 hours

  Ideal slow-cooker size: 3-4 qt.

  2 quarts apple cider

  ½ cup brown sugar

  1 tsp. whole allspice

  1½ tsp. whole cloves

  orange slices

  1. Put ingredients in cooker. If desired, tie whole spices in cheesecloth or put in tea strainer for easier removal. Otherwise, strain before serving.

  2. Cook on Low 2-8 hours. Serve hot.

  Tips:

  Use clear mugs and make sure to put an orange slice in each mug. Can add a cinnamon stick, too.

  Variations:

  Replace ¼ cup of the sugar with ¼ cup cinnamon red-hot candies.

  —Joyce Cox

  Good go-alongs with this recipe:

  Vanilla ice cream with cinnamon sprinkled on it.

  My tricks for getting my slow cooker to do its best work:

  Vegetables should be sliced or chopped—they take longer than meat. Parboil or sauté eggplant first due to its strong flavor.

  My tips for converting oven and stove-top recipes into good slow-cooker recipes:

  Trim fats from meats and wipe them well to keep them dry. Use whole leaf herbs and spices for all-day cooking. If you must use ground spices and herbs, stir them in only in the last hour of cooking.
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  Winter Cider

  Marcia S. Myer

  Manheim, PA

  Makes 12 servings

  Prep. Time: 5 minutes

  Cooking Time: 3 hours

  Ideal slow-cooker size: 5 qt.

  3 quarts apple cider

  ½ cup brown sugar

  ¼ cup sugar

  ½ cup orange juice

  2 6-oz. cans pineapple juice

  juice of 1 lemon

  1 Tbsp. mulling spice

  1. Combine all ingredients in slow cooker.

  2. Heat on High for 3 hours until steaming hot.
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  The great thing about using a slow cooker in hot weather is that it doesn’t heat up your kitchen like an oven does.
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  Cranberry Tea

  Anita Troyer

  Fairview, MI

  Makes 12-14 servings

  Prep. Time: 10 minutes

  Cooking Time: 3 hours

  Ideal slow-cooker size: 6 qt.

  3 quarts water

  1 quart cranberry juice

  1 cup orange juice

  ½ cup lemon juice

  1½ cups sugar

  1 tsp. ground cinnamon

  1 lemon or 1 orange, optional

  1. Heat all together on Low for 3 hours.

  2. Slice lemon or orange in thin rings and float on top of tea if you wish.

  Tips:

  Serve in cups garnished with a cinnamon stick.
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  Basil Mint Tea

  Nancy T. Dickman

  Marblemount, WA

  Makes 10 servings

  Prep. Time: 10 minutes

  Cooking Time: 2 hours

  Ideal slow-cooker size: 3 qt.

  20 fresh basil leaves, or 3 Tbsp. dried

  20 fresh spearmint or peppermint leaves, or 3 Tbsp. dried

  10 cups water

  ¼ cup sugar

  1. Place herbs in slow cooker. If using fresh herbs, mash gently with a spoon. If using dried herbs, put in tea-ball infusers or cheesecloth bag.

  2. Add water and sugar.

  3. Cover and cook on Low for 2 hours, until fragrant and steaming. Serve hot, or chill completely and serve cold.

  Tips:

  May mix some lemonade and lemon slices in the chilled tea.
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  Hot Orange Lemonade

  Sharon Timpe

  Jackson, WI

  Makes 10-12 servings

  Prep. Time: 10 minutes

  Cooking Time: 2-3 hours

  Ideal slow-cooker size: 3½ qt.

  12-oz. can lemonade concentrate, thawed

  5 cups orange-pineapple juice or orange-mango juice

  4 cups water

  ½ cup sugar, or to taste

  2 4” cinnamon sticks

  1 lemon, sliced in ¼” slices

  1 orange, sliced in ¼” slices

  1. Combine all ingredients in slow cooker and mix well.

  2. Cover and cook on Low 2-3 hours. Serve hot.

  Tips:

  Garnish each mug with a fresh wedge of lemon or orange.
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  Breakfasts and Breads
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  French-Toast Casserole

  Michele Ruvola

  Vestal, NY

  Makes 9 servings

  Prep. Time: 30 minutes

  Cooking Time: 2-4 hours

  Ideal slow-cooker size: 5-6½ qt.

  2 eggs

  2 egg whites

  1½ cups milk, preferably 2%

  5 Tbsp. honey, divided

  1 tsp. vanilla extract

  1 tsp. ground cinnamon, divided

  9 slices bread of your choice

  3 cups finely diced apple

  1 tsp. lemon juice

  ⅓ cup chopped, toasted pecans

  1. In a mixing bowl, whisk together eggs, egg whites, milk, 2 Tbsp. honey, vanilla, and 1 tsp. cinnamon.

  2. Separately, combine apple, remaining 3 Tbsp. honey, pecans, remaining 1 tsp. cinnamon, and lemon juice. Set aside.

  3. In greased slow cooker, place one layer of bread, cutting to fit (triangles are good).

  4. Layer in ¼ of the apple filling. Repeat layers, making 3 layers of bread and 4 of filling, ending with filling on top.

  5. Pour egg mixture gently over all.

  6. Cover and cook on High 2-2½ hours or Low 4 hours, or until bread has soaked up the liquid and apples are soft.

  Tips:

  Serve with maple syrup.

  Variations:

  Can use 3 diced bananas instead of apples. May use soy milk or almond milk instead of cow’s milk.
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  Slow-Cooker French-Toast Casserole

  Donna Suter

  Pandora, OH

  Makes 6 servings

  Prep. Time: 20 minutes

  Cooking Time: 3-5 hours

  Ideal slow-cooker size: 6 qt.

  1 loaf white bread, cut into 1” cubes

  8 eggs

  1½ cups milk

  ½ cup heavy cream

  ¼ cup maple syrup

  zest of 1 orange

  ½ cup chopped, toasted pecans

  3 Tbsp. butter, cut into cubes

  maple syrup, for serving

  whipped cream, for serving

  sliced bananas, for serving

  1. Place bread cubes on a baking sheet and toast in 400° oven for 8-10 minutes or until golden brown. Remove from oven and cool.

  2. In large bowl, whisk together eggs, milk, cream, maple syrup, and orange zest. Add in the toasted bread cubes and toss to coat with the egg mixture. Add pecans.

  3. Grease slow cooker well. Pour bread and egg mixture into cooker. Dot top with cubed butter.

  4. Cook on High for 3 hours or Low for 5 hours, until set.

  5. Serve hot, topped with maple syrup, whipped cream, and bananas.
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  Overnight French Toast

  Rebekah Zehr

  Lowville, NY

  Makes 8 servings

  Prep. Time: 20 minutes

  Cooking Time: 7 hours

  Ideal slow-cooker size: 5 qt.

  1 cup brown sugar

  ½ cup (1 stick) butter, room temperature

  2 Tbsp. corn syrup

  16-oz. loaf multi-grain French bread in 1” slices

  4 eggs

  1 cup milk

  1 tsp. vanilla extract

  ¼ cup orange juice

  ¼ tsp. ground cinnamon

  ⅛ tsp. ground allspice

  1. Turn slow cooker on High.

  2. Place brown sugar, butter, and corn syrup in crock. Heat until melted, about 1 hour. Stir to combine.

  3. Lay bread slices on the top of the syrup mixture, fitting tightly together.

  4. Whisk together remaining ingredients and pour over top of bread.

  5. Cover and cook on Low for 6 hours.

  6. Remove crock from cooker and invert French Toast onto serving platter.

  Variations:

  After cooking syrup, mix in pecans in Step 2 and continue with directions. May melt syrup ingredients in microwave or saucepan if you don’t want to wait for the slow cooker to melt them.
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  Pumpkin Breakfast Custard

  Audrey Hess

  Gettysburg, PA

  Makes 4-6 servings

  Prep. Time: 20 minutes

  Cooking Time: 1½-2 hours

  Ideal slow-cooker size: 2.5-3 qt.

  2½ cups cooked pumpkin or winter squash

  2 Tbsp. blackstrap molasses

  3 Tbsp. sugar

  ¼ cup half-and-half

  3 eggs

  1 tsp. cinnamon

  ½ tsp. ground ginger

  ½ tsp. ground nutmeg

  ¼ tsp. ground cloves

  ¼ tsp. salt

  1. Puree ingredients in blender until smooth.

  2. Pour into greased slow cooker.

  3. Cook on High for 1½-2 hours, until set in the middle and just browning at edges.

  4. Serve warm in scoops over hot cereal, baked oatmeal, or as a breakfast side dish with toast or muffins.

  Tips:

  Toasted walnuts are a nice topping if you’re serving this as a side dish. Leftover custard will weep a little in the fridge, but it’s still fine to use. May serve chilled, too.
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  Custard Cinnamon Rolls

  Sue Hamilton

  Benson, AZ

  Makes 8 servings

  Prep. Time: 5 minutes

  Cooking Time: 2 hours

  Ideal slow-cooker size: 4 qt.

  1 pkg. 8 refrigerator cinnamon rolls with icing

  3½ cups full-fat vanilla ice cream (half a 1¾-quart box)

  1. Turn slow cooker on High to preheat.

  2. Place ice cream in crock, flattening it out as the ice cream softens.

  3. Press cinnamon rolls into ice cream.

  4. Cover and cook on High for 2 hours, when the ice cream is a thick custard and the rolls are baked through.

  5. Serve a roll with custard, and top with icing.

  Variations:

  You can use orange rolls in place of the cinnamon.
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  Make an alphabetical list of all the spices in your cupboard, and tape it inside your cupboard door for easy reference. Arrange your spices in alphabetical order so you can easily find them.
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  Chunky Applesauce

  Colleen Heatwole

  Burton, MI

  Makes 8 servings

  Prep. Time: 20 minutes

  Cooking Time: 8-10 hours

  Ideal slow-cooker size: 5 qt.

  10 large cooking apples such as Granny Smith, Fuji, Braeburn, Jonagold, or Cameo

  ½ cup water

  1 tsp. ground cinnamon

  ¼-¾ cup sugar, to taste

  1. Peel, core, and chop apples.

  2. Combine apples with rest of ingredients in slow cooker. Start with the lesser amount of sugar and taste again at the end.

  3. Cover and cook on Low for 8-10 hours. Serve warm.

  Variations:

  My brother-in-law likes to add cashews to his uncooked apples.

  My tricks for getting my slow cooker to do its best work:

  I know the temperatures of my slow cookers.

  My tips for converting oven and stove-top recipes into good slow-cooker recipes:

  Vegetables usually go into the slow cooker first. They generally take longer to cook than meat.
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  Apple Butter

  Janet Batdorf

  Harrisburg, PA

  Makes 2.5 quarts

  Prep. Time: 15 minutes

  Cooking Time: 7-12 hours

  Ideal slow-cooker size: 5 qt.

  3 quarts unsweetened applesauce

  2½ cups sugar

  3 Tbsp. vinegar

  dash ground allspice

  dash cinnamon, optional

  dash cloves, optional

  1. Cook applesauce in slow cooker for 1-2 hours until hot.

  2. Add remaining ingredients and cook on High, uncovered, stirring occasionally, until darkened and reduced to desired thickness, about 5-10 hours.

  3. Place Apple Butter in sterilized jars and keep in fridge.

  Good go-alongs with this recipe:

  Spread on toast or biscuits, or eat as a sauce on cottage cheese or Pennsylvania Dutch scrapple.
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  After a party at my house one night, several friends spent the night. So before I went to bed, I threw some fruits and oats into the slow cooker to make a breakfast cobbler. I made a sign and stood it in front of the cooker that said, “Good Morning! Help yourself.” My friends got a delicious breakfast, and I didn’t have to wake up early to cook. — Deanna Wright, Leechburg, PA
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  Overnight Oat Groats

  Rebekah Zehr

  Lowville, NY

  Makes 6 servings

  Prep. Time: 5 minutes

  Cooking Time: 8-10 hours

  Ideal slow-cooker size: 3 qt.

  1½ cups oat groats

  4 cups water

  2 cups almond milk or milk

  1-2 cinnamon sticks

  ½ cup brown sugar

  ½-1 cup dried apples

  2 scoops vanilla-flavored protein powder, optional

  1. Combine all ingredients in slow cooker.

  2. Cook on Low for 8-10 hours.

  Tips:

  Serve with a variety of toppings including coconut, nuts, granola, chia seeds, and yogurt. Oat groats are the most whole form of oats; steel-cut oats are simply oat groats that have been cut into several pieces to shorten cooking time.
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  Overnight Steel-Cut Oatmeal

  Lavina Hochstedler

  Grand Blanc, MI

  Makes 10 servings

  Prep. Time: 5 minutes

  Cooking Time: 6-7 hours

  Ideal slow-cooker size: 3 qt.

  1 cup steel-cut oats, uncooked

  1 cup dried cranberries

  1 cup dried, chopped apricots

  3 cups water

  1½ cups milk

  pinch salt, optional

  1. Combine all ingredients in slow cooker.

  2. Cover and cook on Low for 6-8 hours. Stir again. Serve hot.

  Tips:

  I love to mix this up before bed and have it hot for breakfast in the morning. If you have a newer slow cooker, it may cook hot, so reduce the time and use a timer or the programmable feature on the cooker. Do not use instant steel-cut oats!

  Good go-alongs with this recipe:

  Top with vanilla or plain yogurt. Great with a half grapefruit and a cup of coffee.
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  Apple Cider Cinnamon Steel-Cut Oatmeal

  Jenny Unternahrer

  Wayland, IA

  Makes 4-6 servings

  Prep. Time: 15 minutes

  Cooking Time: 6 hours

  Ideal slow-cooker size: 5-6 qt.

  3 medium Granny Smith apples, peeled and chopped

  2 cups apple cider

  1½ cups water

  1 cup steel-cut oats

  ¼ tsp. ground cinnamon

  ⅛ tsp. salt

  1 Tbsp. sugar

  chopped pecans or walnuts, optional

  maple syrup, optional

  1. Pour a little water in crock. Place a heat-safe baking dish in the crock.

  2. Combine apples, cider, water, oats, cinnamon, salt, and sugar in baking dish.

  3. Cover and cook on Low for 6 hours or until oats are tender. Stir gently.

  4. Serve with a drizzle of maple syrup and a sprinkle of nuts.

  Tips:

  You can put all of the ingredients into the slow cooker before bed, set a timer (in the electric section of the store that will turn your cooker on and off for you based on how you set it), or program your slow cooker. The oatmeal cooks without effort while you sleep, and in the morning, you will have an aroma that smells like baked apple pie filling your kitchen.

  Variations:

  May use 3½ cups apple cider and omit water.
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  Slow-Cooker Oatmeal

  Barbara Hoover

  Landisville, PA

  Makes 6-8 servings

  Prep. Time: 10 minutes

  Cooking Time: 8-9 hours

  Ideal slow-cooker size: 4 qt.

  2 sliced apples

  ¼ cup brown sugar

  1 tsp. ground cinnamon

  2 cups rolled oats

  2 cups milk

  2 cups water

  1. Layer in order listed in lightly greased slow cooker. Do not stir.

  2. Cook on Low 8-9 hours. Stir before serving.

  Tips:

  I like to cook this overnight so the house smells good when I get up the next morning.

  Variations:

  Could add raisins. Sprinkle individual servings with toasted nuts.
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  Granola in the Slow Cooker

  Earnie Zimmerman

  Mechanicsburg, PA

  Makes 10-12 servings

  Prep. Time: 10 minutes

  Cooking Time: 3-8 hours

  Ideal slow-cooker size: 6 qt.

  5 cups rolled oats

  1 Tbsp. flax seeds

  ¼ cup slivered almonds

  ¼ cup chopped pecans or walnuts

  ¼ cup unsweetened shredded coconut

  ½ cup dried fruit

  ¼ cup maple syrup or honey

  ¼ cup melted butter or oil of your choice

  1. In slow cooker, mix together oats, flax seeds, almonds, pecans, and coconut.

  2. Separately, combine maple syrup and butter. Pour over dry ingredients in cooker and toss well.

  3. Place lid on slow cooker with a wooden spoon handle or chopstick venting one end of the lid.

  4. Cook on High for 3-4 hours, stirring every 30 minutes, or cook on Low for 8 hours, stirring every hour. You may need to stir more often or cook for less time, depending on how hot your cooker cooks.

  5. When Granola smells good and toasty, pour it out onto a baking sheet to cool.

  6. Add dried fruit to cooled Granola and store in airtight container.

  Tips:

  Tired of burning granola in the oven? Give your slow cooker a try.

  Variations:

  Add whatever fruit or nuts you like. I’ve used dried cranberries, apples, and apricots. Pecans, walnuts, almonds, and sunflower seeds all taste delicious. Wonderful with milk or yogurt for breakfast.
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  Cheese Grits

  Janie Steele

  Moore, OK

  Makes 6 servings

  Prep. Time: 20 minutes

  Cooking Time: 2-3 hours

  Ideal slow-cooker size: 3-4 qt.

  4 cups water

  1 tsp. salt

  1 cup regular (not instant) grits, uncooked

  3 eggs

  ¼ cup (½ stick) butter, cut in chunks

  1¾ cups grated sharp cheese

  ¼ tsp. pepper, optional

  1. In saucepan, bring water and salt to boil. Slowly add grits, stirring.

  2. Cook until grits are thick and creamy, 5-10 minutes.

  3. Beat eggs in small bowl. Add spoonful of hot grits to eggs, stirring. This tempers the eggs.

  4. Slowly stir egg mixture into rest of hot grits, stirring.

  5. Add butter, cheese, and optional pepper. Stir.

  6. Pour grits into lightly greased slow cooker. Cook on High 2-3 hours until set in middle and lightly browned around edges.

  Tips:

  Serve with eggs for breakfast or brunch, or serve with cooked greens and black-eyed peas for supper. Excellent topped with a juicy barbecue beef.

  Variations:

  Use pepper-jack cheese for a kick.

  Spray a little cooking spray on your cheese grater before grating cheese. It keeps the grater free of gummed-up cheese, and cleanup is a breeze.
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  Breakfast Polenta with Bacon

  Margaret W. High

  Lancaster, PA

  Makes 8-10 servings

  Prep. Time: 20 minutes

  Cooking Time: 2½ hours

  Ideal slow-cooker size: 5-6 qt.

  4 eggs, room temperature

  2 cups whole milk, room temperature

  2 cups stone-ground (coarse)cornmeal

  ⅔ cup shredded Parmesan cheese, divided

  ½ cup cooked, diced bacon

  2 Tbsp. finely diced onion

  2 cups chopped fresh spinach

  1 tsp. salt

  pepper, to taste

  4 cups boiling water

  1. In a large mixing bowl, beat eggs. Whisk in milk, cornmeal, and ⅓ cup Parmesan.

  2. Whisk in boiling water.

  3. Gently stir in bacon, onion, spinach, salt, and pepper.

  4. Pour mixture into well-greased slow cooker.

  5. Cover and cook on High for 2 hours, stirring once to be sure cornmeal is evenly distributed as it cooks.

  6. When polenta is thick, sprinkle with remaining ⅓ cup Parmesan. Remove lid and allow to cook on High for an additional 30 minutes as cheese melts and any extra liquid evaporates. Polenta will be softer when hot, but will firm up as it cools. Serve hot, warm, or chilled.
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  Kelly’s Company Omelette

  Kelly Bailey

  Dillsburg, PA

  Makes 12 servings

  Prep. Time: 15 minutes

  Cooking Time: 7-9 hours

  Ideal slow-cooker size: 6 qt.

  32-oz. bag frozen hash brown potatoes, or 5 cups cooked, shredded potatoes

  1 lb. ham, bacon, or sausage, cooked and chopped

  1 onion, chopped

  1 green bell pepper, chopped

  1 cup sliced fresh mushrooms

  2 cups shredded cheddar cheese

  12 eggs

  1 cup whole milk

  1 Tbsp. thyme, basil, rosemary, or tarragon, depending on what you like

  ½ tsp. cayenne pepper

  1. In lightly greased slow cooker, place ⅓ of potatoes, ⅓ of ham, ⅓ of onion, ⅓ of green pepper, ⅓ of mushrooms, and ⅓ of cheese.

  2. Repeat layers twice, ending with cheese.

  3. In mixing bowl, whisk together eggs, milk, the herb you chose, and cayenne.

  4. Pour gently over the layers in the slow cooker.

  5. Cover and cook on Low 7-9 hours, until Omelette is set in the middle and lightly browned at edges.

  Tips:

  I made this in our hotel room for my daughter’s first alumni tailgating brunch. The hotel staff said they wanted to come along because it smelled so delicious!
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  Spinach Frittata

  Shirley Unternahrer

  Wayland, IA

  Makes 4-6 servings

  Prep. Time: 15 minutes

  Cooking Time: 1½-2 hours

  Ideal slow-cooker size: 5 qt.

  4 eggs

  ½ tsp. salt

  ½ tsp. dried basil

  fresh ground pepper, to taste

  3 cups chopped fresh spinach, stems removed

  ½ cup chopped tomato, liquid drained off

  ⅓ cup freshly grated Parmesan cheese

  1. Whisk eggs well in mixing bowl. Whisk in salt, basil, and pepper.

  2. Gently stir in spinach, tomato, and Parmesan.

  3. Pour into lightly greased slow cooker.

  4. Cover and cook on High for 1½-2 hours, until middle is set. Serve hot.

  Variations:

  May add 1 cup browned, crumbled sausage. May add ½ tsp. minced garlic.

  Good go-alongs with this recipe:

  Biscuits or hash brown potatoes.
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  Huevos Rancheros in the Crock

  Pat Bishop

  Bedminster, PA

  Makes 6 servings

  Prep. Time: 25 minutes

  Cooking Time: 2 hours

  Ideal slow-cooker size: 6 qt.

  3 cups salsa, room temperature

  2 cups cooked beans, drained, room temperature

  6 eggs, room temperature

  salt and pepper to taste

  ⅓ cup grated Mexican-blend cheese, optional

  6 tortillas, for serving

  1. Mix salsa and beans in slow cooker.

  2. Cook on High for 1 hour or until steaming.

  3. With a spoon, make 6 evenly spaced dents in the salsa mixture; try not to expose the bottom of the crock. Break an egg into each dent.

  4. Salt and pepper eggs. Sprinkle with cheese if you wish.

  5. Cover and continue to cook on High until egg whites are set and yolks are as firm as you like them, approximately 20-40 minutes.

  6. To serve, scoop out an egg with some beans and salsa. Serve with warm tortillas.

  Tips:

  May sprinkle with chopped cilantro or chopped spring onions after cooking.

  Variations:

  Serve with hot cooked rice instead of tortillas.
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  Overnight Mexican Breakfast Casserole

  Carrie Fritz

  Meridian, ID

  Makes 6-8 servings

  Prep. Time: 20 minutes

  Cooking Time: 6-8 hours

  Ideal slow-cooker size: 6 qt.

  30-oz. bag frozen shredded hash brown potatoes

  1 lb. spicy sausage, cooked and crumbled

  2 cups shredded sharp or cheddar cheese

  1 green or red bell pepper, chopped

  ¾ cup sliced green onions

  4-oz. can chopped green chiles

  12 eggs

  1 cup milk

  ½ tsp. salt

  ¼ tsp. pepper

  1. Grease slow cooker.

  2. Layer in half the hash browns, half the sausage, half the cheese, half the green onions, half the peppers, and half the chiles.

  3. Repeat layers.

  4. In a mixing bowl, whisk eggs, milk, salt, and pepper.

  5. Pour egg mixture gently over layers in slow cooker.

  6. Cover and cook on Low for 6-8 hours.

  Tips:

  Add ½ tsp. chili powder and ½ tsp. dried oregano. Use Mexican-blend cheese in place of cheddar.

  Variations:

  Cooked ham or bacon works in place of the sausage.

  Good go-alongs with this recipe:

  Fruit and yogurt.
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  Sausage Breakfast Casserole

  Shelia Heil

  Lancaster, PA

  Makes 8-10 servings

  Prep. Time: 20 minutes

  Cooking Time: 4-8 hours

  Ideal slow-cooker size: 6 qt.

  32-oz. pkg. frozen shredded hash brown potatoes

  1 lb. bulk sausage, cooked and drained

  2 cups shredded cheese of your choice

  14-oz. can diced tomatoes, drained

  6 green onions, sliced

  ¼ cup diced red bell pepper

  12 eggs

  ½ cup milk

  ½ tsp. salt

  ¼ tsp. ground black pepper

  1. Place half of potatoes in lightly greased slow cooker.

  2. Top with half the sausage, half the cheese, half the tomatoes, half the onion, and half the bell pepper.

  3. Repeat layers.

  4. Beat eggs, milk, salt, and pepper in mixing bowl until well combined.

  5. Pour evenly over potato-sausage mixture.

  6. Cover and cook on Low for 6-8 hours or on High for 4 hours, until Casserole is firm in the middle because eggs have set.

  Tips:

  May add up to 1 tsp. dried herbs or 1 tsp. hot sauce to egg mixture in Step 4.

  Variations:

  I sometimes use red onion rather than green onions for a stronger taste.

  My tricks for getting my slow cooker to do its best work:

  Fill crockpot ½-⅔ full for best cooking. An emptier or fuller crockpot does not work as well.

  My tips for converting oven and stove-top recipes into good slow-cooker recipes:

  Don’t be afraid to experiment using the crockpot. Most recipes can be converted.

  Slow cookers come in a variety of sizes—from 1-8 quarts. The best size for a household of four or five is a 5-6-quart one.
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  Shirred Eggs

  Margaret W. High

  Lancaster, PA

  Makes 4 servings

  Prep. Time: 20 minutes

  Cooking Time: 2 hours

  Ideal slow-cooker size: 4-5 qt.

  4 eggs, room temperature

  1 Tbsp. butter

  salt and pepper to taste

  1. Have ready a shallow baking dish that fits into your slow cooker without touching the sides. Butter it.

  2. Break eggs into buttered dish, being careful not to break the yolks. Salt and pepper.

  3. Place dish on jar lid or ring or trivet in slow cooker.

  4. Cover and cook on High until whites are set and yolks are as firm as you like them, about 2 hours.

  5. Wearing oven gloves to protect your knuckles, remove hot dish from cooker. Gently cut eggs apart into 4 servings, and serve immediately.

  Tips:

  Serve like a poached egg on buttered toast.

  Variations:

  Sprinkle with grated cheese in Step 2. Place a few fresh spinach leaves on top in Step 2. The spinach will wilt by the end of cooking.
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  Dilly Cornbread

  Paula Winchester

  Kansas City, MO

  Makes 10 servings

  Prep. Time: 30 minutes

  Cooking Time: 3-4 hours

  Standing Time: 20 minutes

  Ideal slow-cooker size: 6 qt.

  1 cup all-purpose flour

  1 cup stone-ground cornmeal

  3 tsp. baking powder

  3 Tbsp. sugar

  1 tsp. salt

  2 Tbsp. dried dill

  1 cup corn kernels, thawed if frozen, drained

  2 eggs

  ⅔ cup milk

  ⅓ cup oil

  1. In a mixing bowl, stir together flour, cornmeal, baking powder, sugar, salt, dill, and corn.

  2. Separately, whisk together eggs, milk, and oil.

  3. Make a well in dry ingredients and pour egg mixture into well. Mix just until combined; streaks of flour are fine.

  4. Make sure your loaf pan fits in your oval 6-quart slow cooker. Grease and flour loaf pan. Set it on a jar ring or other heat-resistant thing to keep it off the floor of the cooker.

  5. Pour batter into prepared loaf pan.

  6. Put lid on cooker, propping it open at one end with a chopstick or wooden spoon handle.

  7. Cook on High for 3-4 hours, until tester inserted in middle comes out clean.

  8. Wearing oven mitts (to protect your knuckles!), remove hot pan from hot cooker and allow it to cool for 10 minutes. Run a knife around the edge and turn loaf out on cooling rack to cool for an additional 10 minutes before slicing.

  Good go-alongs with this recipe:

  Great served with whipped butter, cream of tomato soup, and a green salad for a nice ladies’ lunch.
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  Taste-test your slow-cooker dish just before serving and adjust the seasoning if necessary. Long, slow cooking can dilute the flavor of some herbs and spices.
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  Pineapple Cheddar Cornbread

  Moreen and Christina Weaver

  Bath, NY

  Makes 10-12 servings

  Prep. Time: 25 minutes

  Cooking Time: 3-4 hours

  Ideal slow-cooker size: 6 qt.

  1 cup whole wheat flour

  1 cup yellow cornmeal

  2 Tbsp. sugar

  2 tsp. baking powder

  1 tsp. salt

  ½ cup (1 stick) butter

  3 eggs, beaten

  14-oz. can cream-style corn

  8-oz. can crushed pineapple, drained

  1 cup shredded cheddar cheese

  1. In mixing bowl, combine flour, cornmeal, sugar, baking powder, and salt.

  2. Separately, beat butter well. Add eggs and beat again.

  3. Stir corn, pineapple, and cheese into butter mixture.

  4. Add flour mixture, stirring gently until just combined.

  5. Prepare a loaf pan that fits in your slow cooker by greasing it and flouring it.

  6. Pour batter into prepared pan. Set pan on a jar ring, jar lid, or trivet on the floor of the crock.

  7. Cover. Raise lid at one end with a wooden chopstick or wooden spoon handle so lid is vented.

  8. Cook on High for 3-4 hours, until tester inserted in middle of loaf comes out clean.

  9. Wearing oven gloves to protect your knuckles, remove hot pan from cooker and allow to cool for 10 minutes. Run a knife around the edge and turn loaf out onto cooling rack. Serve warm.

  Tips:

  Leftover bread is great the next day toasted with butter for breakfast.

  Good go-alongs with this recipe:

  Spicy chili.
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  Greek Bread

  Nancy Raleigh

  Belcamp, MD

  Makes 10 servings

  Prep. Time: 30 minutes

  Cooking Time: 3-4 hours

  Standing Time: 40 minutes

  Ideal slow-cooker size: 6 qt.

  2 cups whole wheat flour

  1 cup all-purpose flour

  2 Tbsp. sugar

  3 tsp. baking powder

  1 tsp. salt

  ⅛ tsp. pepper

  2 tsp. dried thyme

  1 Tbsp. dried oregano

  1 Tbsp. dried parsley

  12-oz. beer, any kind, room temperature

  2 Tbsp. olive oil

  1. In a mixing bowl, combine flours, sugar, baking powder, salt, pepper, thyme, oregano, and parsley.

  2. Add beer and mix.

  3. Find a loaf pan to fit in your oval 6-quart cooker. Place a metal trivet or heat-proof jar lid under the pan so it’s not sitting directly on the floor of the crock.

  4. Grease and flour loaf pan.

  5. Pour batter into prepared pan. Smooth top. Drizzle with olive oil.

  6. Place pan of batter into crock on jar lid. Cover and place wooden chopstick or spoon handle under lid to vent at one end.

  7. Cook on High for 3-4 hours, until tester inserted in middle of loaf comes out clean.

  8. Wearing oven mitts to protect your knuckles, remove hot pan from cooker. Allow to cool 10 minutes. Run a knife around the edge, and turn loaf out onto cooling rack for 10 more minutes before slicing. Serve warm.

  Variations:

  Add ½ cup chopped olives. Substitute Italian herb seasoning for thyme and oregano, add ½ cup chopped sun-dried tomatoes, and sprinkle some grated cheese on top of the olive oil. Call it pizza bread!

  You can use a loaf pan or a 2-quart baking dish for “baking” breads and cakes in your slow cooker. Leave the cooker lid slightly open to let extra moisture escape.
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  Hearty Irish Soda Bread

  Margaret W. High

  Lancaster, PA

  Makes 8-10 servings

  Prep. Time: 20 minutes

  Cooking Time: 2-3 hours

  Ideal slow-cooker size: 4 qt.

  2 cups whole wheat flour

  2 Tbsp. brown sugar

  ½ tsp. salt

  1 tsp. baking soda

  1 egg

  ½ cup plain yogurt

  1. In mixing bowl, mix flour, sugar, salt, and baking soda.

  2. Separately, mix egg and yogurt.

  3. Stir together wet and dry mixtures until soft dough forms.

  4. Cut a large square of parchment paper and grease the middle. Tuck it inside the slow cooker, greased side up, to line it.

  5. Nudge the dough out of the mixing bowl into the center of the greased parchment in the cooker. Shape and smooth it as needed so it makes a low loaf.

  6. Cover the cooker and tuck a chopstick or wooden spoon under one end of the lid to vent it.

  7. Cook on High for 2-3 hours, until bread is firm on the top and lightly browned.

  8. Carefully lift parchment and bread out of the cooker. Allow to rest for 10 minutes, then slice and serve warm.

  Variations:

  Add ½ tsp. ground cardamom OR ½ tsp. caraway seeds.

  Good go-alongs with this recipe:

  Lemon curd, jam, butter; wonderful next to corned beef and cabbage.
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  Dutch Apple Batter Bread

  Margaret W. High

  Lancaster, PA

  Makes 10 servings
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