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Slow cooker meals guarantee delicious food with minimal effort. When you have a busy day ahead, it’s so simple to toss ingredients in the pot and go. The slow cooker does the hard work for you while you’re not home, giving you a flavorful meal for the family. Cleanup is a breeze with just one dish to clean, allowing even more time with family and friends! Even when whipping up a feast for company, your slow cooker can be an essential tool, offering more cooking space while the oven is full. And of course it’s perfect on hot days when you want to keep the house cool.

All of these reasons and more are why slow cookers should have a place in every home. And if you’re looking for some new, exciting recipes, switch them up with Fix-It and Forget-It Slow Cooker Surprises. Here you’ll find 325 recipes you never thought could come from a slow cooker. From savory bone-in turkey breasts to delicious cakes and brownies, you’ll be sure to please your loved ones with these mouthwatering recipes.

[image: image] WHAT MAKES THESE RECIPES A SURPRISE? [image: image]

Stews, soups, and chili come to mind when you think of slow cooker recipes. Your slow cooker is capable of a lot more than you might imagine. So don’t be shy about what you ask of it—like cooking burgers, steaks, and breads. It can even prepare breakfast while you sleep. It is a near-­miracle appliance, if you understand a little bit about how it works. Take what you already know and try something new.

Forget the oven! Cook a whole chicken in the slow cooker, like our Sunny Chicken (page 132). Even flavorful fish dishes can be done in the slow cooker without overcooking, like Teriyaki Salmon (page 179). Burger in the slow cooker? It’s possible! Try the Pita Burgers (page 100) or the Pizzaburgers (page 99) for juicy burgers without a grill. Other handheld dishes like Cheese-Stuffed Pizza (page 216) will have your family thinking it came straight from the brick oven. Savory dishes are just the beginning, though.

[image: image] SAVE ROOM FOR DESSERT [image: image]

Cakes, pies, muffins, and 100+ more desserts can all be made without turning on the oven. Easy recipes like Chocolate Bread Pudding (page 334) or a classic Double-Crust Cherry Pie (page 310) will become after-dinner staples. And you’ll never worry about drying out your cakes, especially with the Best Pineapple Cake on page 257 that’s so moist and wonderfully tender. Have a hard time caramelizing the sugar on your flan? With our Spanish Flan (page 346), the slow cooker does it for you!

Make sure all these sweet recipes are a success by having the right equipment. Oven mitts are common to have in the kitchen, though when baking with your slow cooker, make sure to have ones that are well insulated but not too thick. This makes it easier to lift baking dishes, ramekins, and loaf pans out of the slow cooker. Sturdy tongs with a bear-jaw grip are also handy for lifting ramekins out of a hot slow cooker. And it’s good to have a baking or cooling rack ready when your slow cooker has finished its job. Placing the hot container on the cooling rack will keep your treats from getting soggy.

[image: image] DISCOVER NEW TIPS AND TRICKS [image: image]

Still can’t believe you can make so many tasty treats in your slow cooker? Packed within these pages are helpful hints for foolproof dishes every time. Keep brownies and pies safe from unwanted lid moisture by using the “swoop” technique! A lot of moisture gathers on the inside of your slow cooker lid when you use it. Simply grip the handle of the lid firmly, and with a swift and firm move, lift the lid and turn it right-side up in a take-charge motion.

Find tips for savory dishes too! Learn the right time to add fresh herbs or sour cream to a dish to get maximum flavor. Don’t want your pasta to turn into mush in the slow cooker? If it’s on low, just add it 30 minutes before the end of cooking time for perfectly cooked pasta. Use these tips and many more while whipping up fun, new recipes.

[image: image] MAKE MEAL PREP A BREEZE [image: image]

The recipes in this cookbook are not only surprising, but also easy to put together. The moist Lemony Turkey Breast (page 169) only has six ingredients, and can sit in the slow cooker for up to 8 hours while you’re out running errands. And our mouthwatering Italian Sausage, Peppers, and Potatoes (page 115) has just four ingredients—all are probably in your kitchen right now. It’s important to know your slow cooker too, so that you have a perfect meal each time.

Consider buying a cooker that allows you to program the cooking time and then switches to warm automatically so you don’t have to worry about being home the moment it stops cooking. If you are home while the slow cooker is on, remember there are consequences to lifting the lid. To compensate for the lost heat you should plan to add on 15 to 20 minutes of cooking time for each time the lid was lifted off.

It’s helpful to know your slow cooker and how it cooks at different settings so that meals come out perfect each time. Here are approximate slow cooker temperatures. Remember, each slow cooker is different.

[image: image]  High—212°F–300°F

[image: image]  Low—170°–200°F

[image: image]  Simmer—185°F

[image: image]  Warm—165°F

[image: image] PICK THE RIGHT SLOW COOKER [image: image]

To assure your recipes come out perfect every time, you’ll need the right-size vessel. For baking, make sure to have a 5- or 6-quart round slow cooker, and since they are reasonably priced, adding a 6-quart oval slow cooker lets you make every baking recipe. A 1-quart round baking dish with a lid, a 6½" or 7" springform pan, as well as a 2-quart round baking dish with a lid will fit into your 5- or 6-quart round slow cooker, and four or five 3" (6-ounce) ramekins will fit in a 6-quart oval slow cooker without having them touch each other. You can even set a bread or loaf pan (9¼" x 5¼" x 2¾") on the floor of a 6-quart oval slow cooker. If it doesn’t fit, let it hang onto the top edge of the oval cooker.

As for all the other exciting, savory dishes in this cookbook, you’ll want a cooker that’s at least 3 to 4 quarts. And for showstopper recipes, like the Leg of Lamb with Rosemary and Garlic (page 126), opt for a 6- to 7-quart oval cooker.

[image: image] ENDLESS POSSIBILITIES [image: image]

Cooking and baking are much easier when they’re done in the slow cooker, and with hundreds of recipes to choose from you’ll never run out of ideas. Whip up a batch of Apple Granola (page 42) for a quick breakfast treat, or make a Creamy Garden Quiche (page 10) for a relaxing Sunday brunch. From cheesy Baked Ziti (page 198) to the decadent Deep and Dark Chocolate Cake (page 230), you’ll have a hard time choosing what to put on the table next!
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WELSH RAREBIT

SHARON TIMPE, MEQUON, WI

Makes: 6–8 servings

PREP. TIME: 10 MINUTES

COOKING TIME: 1½–2½ HOURS

IDEAL SLOW-COOKER SIZE: 3- OR 4-QUART

12 oz. can beer

1 Tbsp. dry mustard

1 tsp. Worcestershire sauce

½ tsp. salt

⅛ tsp. black or white pepper

1 lb. American cheese, cubed

1 lb. sharp cheddar cheese, cubed

English muffins or toast

tomato slices

bacon, cooked until crisp

fresh steamed asparagus spears

 

  1. In slow cooker, combine beer, mustard, Worcestershire sauce, salt, and pepper.

  2. Cover and cook on High 1–2 hours, until mixture boils.

  3. Add cheese, a little at a time, stirring constantly until all the cheese melts.

  4. Heat on High 20–30 minutes with cover off, stirring frequently.

  5. Serve hot over toasted English muffins or over toasted bread cut into triangles. Garnish with tomato slices, strips of crisp bacon, and steamed asparagus spears.


TIP

This is a good dish for brunch with fresh fruit, juice, and coffee. It also makes a great lunch or late-night light supper. Serve with a tossed green salad, especially fresh spinach and orange slices with a vinaigrette dressing.





HUEVOS RANCHEROS IN THE CROCK

PAT BISHOP, BEDMINSTER, PA

Makes: 6 servings

PREP. TIME: 25 MINUTES

COOKING TIME: 1 HOUR 40 MINUTES

IDEAL SLOW-COOKER SIZE: 4-QUART

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. Grease interior of slow cooker crock. Mix salsa and beans in slow cooker.

  2. Cook on High 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.

VARIATION

Serve with hot cooked rice instead of tortillas.


TIP

If you want, sprinkle with chopped cilantro or chopped spring onions after cooking.





WESTERN OMELET

MARY LOUISE MARTIN, BOYD, WI 
JAN MAST, LANCASTER, PA

Makes: 10 servings

PREP. TIME: 15 MINUTES

COOKING TIME: 4–6 HOURS

IDEAL SLOW-COOKER SIZE: 5-QUART

32 oz. bag frozen hash brown potatoes, divided

1 lb. cooked ham, cubed, divided

1 medium onion, diced, divided

1½ cups shredded cheddar cheese, divided

18 eggs

1½ cups milk

1 tsp. salt

1 tsp. pepper

 

  1. Grease interior of slow-cooker crock. Layer ⅓ each of frozen potatoes, ham, onion, and cheese in bottom of slow cooker.

  2. Repeat 2 times.

  3. Beat together eggs, milk, salt, and pepper in a large mixing bowl. Pour over mixture in slow cooker.

  4. Cover. Cook on Low 4–6 hours, or until potatoes are fully cooked and omelet is firm but not dry or overcooked.

[image: image]
 This is a great breakfast, served along with orange juice and fresh fruit.



SPINACH FRITTATA

SHIRLEY UNTERNAHRER, WAYLAND, IA

Makes: 4–6 servings

PREP. TIME: 15 MINUTES

COOKING TIME: 1½–2 HOURS

IDEAL SLOW-COOKER SIZE: 5-QUART

4 eggs

½ tsp. salt

½ tsp. dried basil

freshly 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. Grease interior of slow-cooker crock. Pour mixture into cooker.

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

VARIATIONS

[image: image] Add 1 cup browned, crumbled sausage to Step 2.

[image: image] Add ½ tsp. minced garlic to Step 2.

[image: image]
 Biscuits or hash brown potatoes go well with this recipe.



BREAKFAST CORNBREAD PUDDING

Makes: 10 servings

PREP. TIME: 25 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW-COOKER SIZE: 6-QUART

4 Tbsp. (½ stick) butter, divided

5 cups cubed cornbread, toasted

5 cups cubed bread

1 cup cooked, crumbled country sausage

2 green onions, diced

¼ cup chopped red bell pepper

½ cup corn

4 cups whole milk

6 eggs

¼ tsp. dried thyme

½ tsp. salt

pepper, to taste

 

  1. Use 1 Tbsp. butter to grease slow cooker.

  2. In the slow cooker, gently stir together cornbread, bread, sausage, onions, peppers, and corn.

  3. In a mixing bowl, whisk together milk, eggs, thyme, salt, and pepper.

  4. Pour milk mixture over bread mixture, pushing down on bread as needed so it is submerged.

  5. Melt remaining 3 Tbsp. butter and drizzle over top.

  6. Cover and cook on High for 2–3 hours, until liquid is absorbed and pudding is puffy. Serve hot or warm (although the puffiness will sink down as pudding sits).

[image: image]
 This is a tasty twist on the traditional breakfast casserole. The cornbread gives excellent flavor and texture, and it’s a handy way to use up leftover cornbread.



SMOKY BREAKFAST CASSEROLE

SHIRLEY HINH, WAYLAND, IA

Makes: 8–10 servings

PREP. TIME: 15 MINUTES

COOKING TIME: 3 HOURS

IDEAL SLOW-COOKER SIZE: 4-QUART

6 eggs, beaten

1 lb. little smokies (cocktail wieners), or 1½ lbs. bulk sausage, browned and drained

1½ cups milk

1 cup shredded cheddar cheese

8 slices bread, torn into pieces

1 tsp. salt

½ tsp. dry mustard

1 cup shredded mozzarella cheese

 

  1. Mix together all ingredients except mozzarella cheese. Pour into greased slow cooker.

  2. Sprinkle mozzarella cheese over top.

  3. Cover and cook 2 hours on High, and then 1 hour on Low.



BREAKFAST TORTE

Makes: 8 servings

PREP. TIME: 20 MINUTES

COOKING TIME: 3–4 HOURS

IDEAL SLOW-COOKER SIZE: 4-QUART

2 8-oz. pkgs. refrigerated crescent rolls

1 lb. cooked, crumbled sausage

¾ cup shredded mozzarella

2 green onions, chopped

¾ cup halved grape tomatoes

¼ cup crumbled feta

4 eggs

½ tsp. dried basil

 

  1. Take 1 package of dough and press it into bottom of greased slow cooker.

  2. Sprinkle with sausage, mozzarella, green onions, tomatoes, and then feta. Do not mix.

  3. In a bowl, beat eggs and basil together.

  4. Pour evenly over layers in slow cooker.

  5. Take remaining package of dough and flatten it into the shape of the slow cooker. Lay it on top of torte to make a final layer.

  6. Cover and cook on High for 3–4 hours until dough is puffy and eggs are set.


TIP

Vary the veggies and meat according to what your family likes and what you have on hand.





CHICKEN AND SPINACH QUICHE

Makes: 6 servings

PREP. TIME: 20 MINUTES

COOKING TIME: 1½–2 HOURS

STANDING TIME: 20–30 MINUTES

IDEAL SLOW-COOKER SIZE: 5-QUART

pastry for 9" pie

1 cup chopped, cooked chicken

1 cup shredded Swiss cheese

½ cup cooked, chopped spinach, drained (about ⅓ of a 10-oz. frozen pkg., thawed)

¼ cup chopped onion

2 eggs

¾ cup mayonnaise

¾ cup milk

⅛ tsp. pepper

 

  1. Take rolled out pastry and fit it into slow cooker crock as you would line a pie plate, bringing it up the sides 1–2" and gently pushing it into the bottom.

  2. In a good-sized bowl, mix together chicken, cheese, spinach, and onion.

  3. Spoon into crust.

  4. In same bowl, stir together eggs, mayonnaise, milk, and pepper until smooth.

  5. Pour over chicken-spinach mixture.

  6. Cover. Bake on High 1½–2 hours, or until knife inserted into center of quiche comes out clean.

  7. Uncover quickly, swooping lid away from yourself so no water drips on quiche from the inside of the lid. Remove crock from cooker and place on baking rack to cool.

  8. Let stand 20–30 minutes, or until firm, before slicing to serve.



CREAMY GARDEN QUICHE

Makes: 8 servings

PREP. TIME: 20 MINUTES

COOKING TIME: 1½–2 HOURS

STANDING TIME: 20 MINUTES

IDEAL SLOW-COOKER SIZE: 5-QUART

pastry for 10" pie

1 lb. feta cheese, crumbled

1½ cups plain yogurt

3 eggs

1 lb. zucchini, grated (no need to peel)

4 cloves garlic, minced

4 oz. can green chilies, drained

2–4 Tbsp. minced fresh dill, or 2–3 tsp. dried dill

2–4 Tbsp. minced fresh parsley, or 2–3 tsp. dried parsley

2–4 Tbsp. minced fresh mint, or 2–3 tsp. dried mint

½ cup chopped pine nuts

salt and pepper to taste

 

  1. Take rolled out pastry and fit it into slow cooker crock as you would line a pie plate, bringing it up the sides 1–2" and gently pushing it into the bottom.

  2. Combine feta, yogurt, and eggs in a food processor or blender. Process until well blended.

  3. In a mixing bowl, combine zucchini, garlic, chilies, dill, parsley, mint, pine nuts, salt, and pepper.

  4. Pour creamy mixture into vegetables and herbs. Stir together.

  5. Pour into pie crust in crock.

  6. Cover. Bake on High 1½–2 hours, or until knife inserted into center of quiche comes out clean.

  7. Uncover and remove crock from cooker. Place on baking rack for at least 20 minutes before slicing and serving.


TIP

For a different look, use your mandoline to slice the unpeeled zucchini. And if you’ve got both green and yellow summer squash, you’ll have a beautiful mixture of colorful rounds.





ADD-WHAT-YOU-LIKE QUICHE

Photo appears in color section.

Makes: 6–8 servings

PREP. TIME: 15–20 MINUTES

COOKING TIME 1½–2 HOURS

STANDING TIME: 20–30 MINUTES

IDEAL SLOW-COOKER SIZE: 5-QUART

pastry for 9" or 10" pie

2 cups (½ lb.) grated Swiss cheese

½ cup milk

½ cup mayonnaise

2 Tbsp. flour

¼ cup minced onions

2 eggs

Choose 1 Optional Ingredient Listed Below

4 oz. crabmeat

4 oz. fully cooked ham, cubed

6 strips bacon, cooked and crumbled

1½–2 cups chopped fresh spinach

 

  1. Take rolled out pastry and fit it into slow cooker as you would line a pie plate, bringing it up the sides 1–2" and gently pushing it into the bottom.

  2. Combine cheese, milk, mayonnaise, flour, onions, eggs, and your choice of one of the optional ingredients in a good-sized bowl.

  3. Pour into pie crust.

  4. Cover. Bake on High 1½–2 hours, or until knife inserted into center of quiche comes out clean.

  5. Quickly remove lid by swooping it away from yourself to prevent water from inside of lid dripping onto quiche. Remove crock from cooker and place on baking rack to cool.

  6. Let stand 20–30 minutes, or until firm, before slicing to serve.

[image: image]
 Browned ground beef or cooked and shredded chicken works great here, too.



MEDITERRANEAN QUICHE

Makes: 6–8 servings

PREP. TIME: 30 MINUTES

COOKING TIME: 1½–2 HOURS

STANDING TIME: 20–30 MINUTES

IDEAL SLOW-COOKER SIZE: 5-QUART

pastry for 9" pie

2–3 Tbsp. oil

¼ cup chopped onion

½ a small eggplant, unpeeled and cubed into ½" pieces (about 2 cups)

2 medium tomatoes, seeded and diced

2 Tbsp. chopped fresh parsley

¼ tsp. dried basil or ¾ tsp. chopped fresh basil

½ cup cream or evaporated milk

3 eggs

3 Tbsp. grated Parmesan cheese

¼ tsp. minced garlic

¾ tsp. salt

 

  1. Take rolled out pastry and fit it into slow cooker crock as you would line a pie plate, bringing it up the sides 1–2" and gently pushing it into the bottom.

  2. Heat oil in skillet over medium heat. Add onion and eggplant cubes and cook gently, just enough to cook off liquid from the eggplant. (This is to keep your quiche from getting watery.)

  3. Add tomatoes and cook a few minutes longer, this time to cook off liquid from tomatoes. Using a slotted spoon, lift mixture out of skillet and into crust in crock.

  4. In a bowl, whisk together chopped parsley and basil, cream, eggs, cheese, minced garlic, and salt until well blended.

  5. Pour over vegetable mixture in crock.

  6. Cover. Bake on High 1½–2 hours, or until a knife inserted into center of quiche comes out clean.

  7. Uncover quickly so no water drips from lid onto quiche. Remove crock and place on baking rack to cool.

  8. Allow to stand 20–30 minutes, or until quiche firms up in center and can be sliced easily.


TIP

Evaporated milk is such a great stand-in for cream. Even the low-fat variety does just fine here, especially because the eggs and cheese help bring creaminess.





SANTA FE QUICHE

Photo appears in color section.

Makes: 6–8 servings

PREP. TIME: 15–20 MINUTES

COOKING TIME: 1½–2 HOURS

STANDING TIME: 20–30 MINUTES

IDEAL SLOW-COOKER SIZE: 5-QUART

pastry for 9" pie

3 cups grated Mexican cheese

4 eggs

½ cup milk

4 oz. can chopped green chilies, drained

1½ cups chopped fresh tomatoes, deseeded

 

  1. Take rolled out pastry and fit it into slow cooker crock as you would line a pie plate, bringing it up the sides 1–2" and gently pushing it into the bottom.

  2. Spread cheese over bottom of pie crust.

  3. In a medium-sized bowl, beat eggs and milk together.

  4. Stir in drained chilies and chopped tomatoes.

  5. Pour into pie crust.

  6. Cover. Bake on High 1½–2 hours, or until knife inserted into center of quiche comes out clean.

  7. Uncover swiftly by swooping lid away from yourself to prevent water from inside of lid dripping onto quiche. Remove crock from cooker and place on baking rack to cool.

  8. Let stand 20–30 minutes, or until firm, before slicing and serving.


TIP

It’s worth the time to deseed the tomatoes. It helps keep the quiche from getting watery, too.





SPINACH AND TOMATO QUICHE

Photo appears in color section.

Makes: 6 servings

PREP. TIME: 20–30 MINUTES

COOKING TIME: 1½–2 HOURS

STANDING TIME: 30 MINUTES

IDEAL SLOW-COOKER SIZE: 5-QUART

pastry for 9" pie

2 Tbsp. (¼ stick) butter

½ cup chopped onions

1 tsp. minced garlic

10 oz. pkg. frozen chopped spinach, thawed

1–1½ cups (about 6 oz.) grated Swiss cheese

3 eggs

¾ cup skim milk

½ tsp. salt

1 tsp. dried basil

3 plum tomatoes

1 Tbsp. breadcrumbs

1 Tbsp. Parmesan cheese

 

  1. Take rolled out pastry and fit it into slow cooker crock as you would line a pie plate, bringing it up the sides 1–2" and gently pushing it into the bottom.

  2. Melt butter in skillet. Stir in chopped onions and minced garlic. Sauté until veggies just begin to soften.

  3. Either squeeze the moisture out of the thawed spinach, or add it to the skillet and cook gently, stirring frequently, until water has evaporated.

  4. Stir together spinach and sautéed veggies, grated cheese, eggs, milk, salt, and basil. Pour into pie crust.

  5. Slice tomatoes and lay slices over top of filling.

  6. Cover cooker. Bake on High 1 hour.

  7. Meanwhile, mix together breadcrumbs and Parmesan cheese. At end of first hour of baking, sprinkle quiche with crumb–Parmesan cheese mixture.

  8. Return cover to cooker and continue baking another 30–60 minutes, or until a knife stuck into the center of the quiche comes out clean.

  9. Swoop cover quickly off cooker so condensation on inside of lid doesn’t drip on the quiche. Remove crock from cooker and set on baking rack to cool.

10. Let stand 30 minutes, so quiche can firm up but is still warm. Then slice and serve.

VARIATION

When fresh spinach is in season, you can use it instead of frozen spinach. You’ll need about 1½ lbs. fresh spinach to start with. Wash it (leaving some of the water droplets on it for steaming later), chop it, and then put it in a good-sized kettle over medium heat and cover it. Cook gently for a few minutes, and it will cook down to about 1½ cups, or roughly 9–10 oz. When it’s cooled, squeeze out any excess water before adding to the quiche mixture.



MUSHROOM QUICHE

Photo appears in color section.

Makes: 6–8 servings

PREP. TIME: 20 MINUTES

COOKING TIME: 1½–2 HOURS

STANDING TIME: 20–30 MINUTES

IDEAL SLOW-COOKER SIZE: 5-QUART

pastry for 9" or 10" pie

1 onion, chopped

½ lb. fresh mushrooms, sliced

4 Tbsp. (½ stick) butter

1 Tbsp. fresh parsley, chopped

dash of salt

freshly ground black pepper

3 eggs

½ cup light cream

1 cup grated cheddar cheese

 

  1. Take rolled out pastry and fit it into slow cooker crock as you would line a pie plate, bringing it up the sides 1–2" and gently pushing it into the bottom.

  2. In a large skillet, sauté onions and mushrooms gently in butter for 5 minutes.

  3. Remove skillet from heat and drain off cooking liquid.

  4. Stir parsley, salt, and pepper into sautéed veggies.

  5. In large mixing bowl, beat together eggs and cream.

  6. Stir mushroom mixture into eggs and cream. Fold in cheese.

  7. Pour into pie crust.

  8. Cover. Bake on High 1½–2 hours, or until knife inserted into center of crust comes out clean.

  9. Uncover quickly, swooping lid away from yourself to prevent water from inside of lid from dripping on quiche. Remove crock from cooker and place on baking rack to cool.

10. Let stand 20–30 minutes, or until firm in the center, before slicing and serving.

[image: image]
 Remember the vegetarians in your life, but also those who can’t get enough mushrooms.



ARTICHOKE PARMESAN QUICHE

Makes: 6–8 servings

PREP. TIME: 15–20 MINUTES

COOKING TIME: 1½–2 HOURS

STANDING TIME: 20–30 MINUTES

IDEAL SLOW-COOKER SIZE: 5- OR 6-QUART

pastry for 9" pie

½ cup grated Parmesan cheese, plus more for garnish

14 oz. can artichoke hearts, drained and chopped

1¼ cups shredded Swiss cheese

3 oz. pkg. cream cheese, softened

½ tsp. nutmeg

⅛ tsp. salt

1 cup + 2 Tbsp. evaporated milk

3 eggs

 

  1. Take rolled out pastry and fit it into slow cooker as you would line a pie plate, bringing it up the sides 1–2" and gently pushing it into the bottom.

  2. Sprinkle ½ cup Parmesan cheese over pie crust.

  3. Gently squeeze liquid from artichokes, blot them dry, and chop fine.

  4. Scatter artichokes over Parmesan cheese.

  5. Scatter Swiss cheese over artichokes.

  6. In small bowl, beat together cream cheese, nutmeg, and salt.

  7. Gradually beat milk and one egg at a time into creamed mixture. Beat well after adding each egg until frothy.

  8. Pour over quiche filling.

  9. Cover. Bake on High 1½–2 hours, or until knife inserted into center of quiche comes out clean.

10. Uncover quickly, swooping lid away from yourself so no water from the inside of the lid drips on the quiche. Remove crock from cooker and place on baking rack to cool.

11. Let stand 20–30 minutes, or until quiche firms up, before slicing to serve.

12. Sprinkle liberally with Parmesan cheese before serving.

[image: image]
 This quiche is so creamy and cheesy. The artichokes settle into the mix, and the quiche is a wonderful combination of flavors and textures. You can cut the chokes fairly small or keep the pieces big enough so that you know what you’re biting into.



BROCCOLI QUICHE

Makes: 6–8 servings

PREP. TIME: 20–30 MINUTES

COOKING TIME: 1½–2 HOURS

STANDING TIME: 20–30 MINUTES

IDEAL SLOW-COOKER SIZE: 5-QUART

pastry for 9" pie

3 eggs

⅔ cup chicken or vegetable broth

½ cup heavy cream or evaporated milk

½ tsp. salt

¼ tsp. Tabasco

¼ cup grated Parmesan cheese, divided

2 cups chopped fresh broccoli, divided

1 cup grated Swiss cheese, divided

¼ cup sliced scallions, divided

 

  1. Take rolled out pastry and fit it into slow cooker crock as you would line a pie plate, bringing it up the sides 1–2" and gently pushing it into the bottom.

  2. Beat eggs with broth, cream, salt, and Tabasco in a bowl. When well mixed, set aside.

  3. Sprinkle half the Parmesan cheese over pie crust.

  4. Sprinkle half the chopped broccoli over the Parmesan cheese.

  5. Sprinkle half the Swiss cheese over the broccoli.

  6. Sprinkle half the sliced scallions over the Swiss cheese.

  7. Repeat layers of broccoli, Swiss cheese, and scallions.

  8. Pour egg mixture over all.

  9. Sprinkle with remaining Parmesan cheese.

10. Bake on High 1½–2 hours, or until knife inserted into center of quiche comes out clean.

11. Uncover swiftly, swooping lid away from yourself to prevent condensation from inside of lid dripping on quiche. Remove crock from cooker and place on baking rack to cool.

12. Let stand 20–30 minutes so quiche can firm up, before slicing and serving.

[image: image]
 This quiche fits so many occasions—brunch, supper, or dinner. Pair it with a fresh-veggie salad and good bread.



ASPARAGUS QUICHE

Photo appears in color section.

Makes: 4–6 servings

PREP. TIME: 20 MINUTES

COOKING TIME: 1½–2 HOURS

STANDING TIME: 20–30 MINUTES

IDEAL SLOW-COOKER SIZE: 5-QUART

pastry for a 9" pie

3 cups fresh asparagus, cut in small pieces

2 cups shredded sharp cheddar cheese

1 cup mayonnaise

2 tsp. lemon juice

 

  1. Take rolled out pastry and fit it into slow cooker crock as you would line a pie plate, bringing it up the sides 1–2" and gently pushing it into the bottom.

  2. In a mixing bowl, gently combine asparagus, cheese, mayonnaise, and lemon juice.

  3. Spoon into pie crust.

  4. Cover. Bake on High 1½–2 hours, or until quiche is firm in center.

  5. Swoop lid off quickly so no water from the inside of the lid drips on the quiche.

  6. Remove crock from cooker and place on wire baking rack to cool.

  7. Allow to stand 20–30 minutes, or until firm enough to slice.


TIP

Because you don’t cook the asparagus ahead of putting it into the crock, it retains its fresh and distinctive flavor. If you want the asparagus to stand front and center, use a milder cheddar so it doesn’t compete flavor-wise.





CHEESE GRITS

JANIE STEELE, MOORE, OK

Makes: 6 servings

PREP. TIME: 20 MINUTES

COOKING TIME: 2–3 HOURS

IDEAL SLOW-COOKER SIZE: 3- OR 4-QUART

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. Grease interior of slow-cooker crock. Pour grits mixture into slow cooker.

  7. Cover. Cook on High 2–3 hours, or until grits are set in middle and lightly browned around edges.

VARIATION

Use pepper-jack cheese for a kick.



MEXICAN-STYLE GRITS

MARY SOMMERFELD, LANCASTER, PA

Makes: 10–12 servings

PREP. TIME: 10 MINUTES

COOKING TIME: 2–6 HOURS

IDEAL SLOW-COOKER SIZE: 3-QUART

1½ cups instant grits

1 lb. Velveeta cheese, cubed

½ tsp. garlic powder

2 4-oz. cans diced chilies, drained

1 stick (8 Tbsp.) butter, cut in chunks

 

  1. Prepare grits according to package directions.

  2. Stir in cheese, garlic powder, and chilies, until cheese is melted.

  3. Stir in butter.

  4. Grease interior of slow-cooker crock. Pour mixture into cooker.

  5. Cover. Cook on High 2–3 hours, or on Low 4–6 hours, or until grits are firm but not dry.

[image: image]
 Grits are kind of tame on their own, but add some bold seasonings and chilies, and you have a good dish on its own, or as a partner to eggs any style.



HAM AND MUSHROOM HASH BROWNS

EVELYN PAGE, RIVERTON, WY 
ANNA STOLTZFUS, HONEY BROOK, PA

Makes: 6–8 servings

PREP. TIME: 15 MINUTES

COOKING TIME: 6–8 HOURS

IDEAL SLOW-COOKER SIZE: 5-QUART

28 oz. pkg. frozen hash brown potatoes

2½ cups cubed cooked ham

2 oz. jar pimentos, drained and chopped

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

10¾ oz. can cheddar cheese soup

¾ cup half-and-half

dash of pepper

salt to taste

 

  1. Combine potatoes, ham, pimentos, and mushrooms in slow cooker.

  2. Combine soup, half-and-half, and seasonings. Pour over potatoes.

  3. Cover. Cook on Low 6–8 hours. If you turn the cooker on when you go to bed, you’ll have a wonderfully tasty breakfast in the morning.

[image: image]
 Don’t be afraid to experiment and make changes in recipes. If a recipe calls for an ingredient you don’t care for, either substitute something else or leave it out.



CHEESY HASH BROWN POTATOES

CLARICE WILLIAMS, FAIRBANK, IA

Makes: 6–8 servings

PREP. TIME: 10 MINUTES

COOKING TIME: 4–4½ HOURS

IDEAL SLOW-COOKER SIZE: 4-QUART

2 10¾ oz. cans cheddar cheese soup

1⅓ cups buttermilk

2 Tbsp. butter, melted

½ tsp. seasoned salt

¼ tsp. garlic powder

¼ tsp. pepper

2 lb. pkg. frozen, cubed hash brown potatoes

¼ cup grated Parmesan cheese

1 tsp. paprika

 

  1. Combine soup, buttermilk, butter, seasoned salt, garlic powder, and pepper in slow cooker. Mix well.

  2. Stir in hash browns. Sprinkle with Parmesan cheese and paprika.

  3. Cover. Cook on Low 4–4½ hours, or until potatoes are tender.



CUBED FRENCH TOAST

DONNA SUTER, PANDORA, OH

Makes: 6 servings

PREP. TIME: 20 MINUTES

COOKING TIME: 3¼–5¼ HOURS

IDEAL SLOW-COOKER SIZE: 6-QUART

1 loaf white bread, cut into 1-inch 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°F 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.

  3. Add in the toasted bread cubes and toss to coat with the egg mixture.

  4. Stir in pecans.

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

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

  7. Serve hot, topped with maple syrup, whipped cream, and bananas.

[image: image]
 Toasting the bread cubes before putting them into the slow cooker adds some of the browned flavor of traditional French toast when it’s made in a skillet or on a griddle.



PUMPKIN BREAKFAST CUSTARD

AUDREY HESS, GETTYSBURG, PA

Photo appears in color section.

Makes: 4–6 servings

PREP. TIME: 20 MINUTES

COOKING TIME: 1½–2 HOURS

IDEAL SLOW-COOKER SIZE: 2½ OR 3-QUART

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. Purée ingredients in blender until smooth.

  2. Grease interior of slow-cooker crock. Pour mixture into cooker.

  3. Cook on High 1½–2 hours, or 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

[image: image] Toasted walnuts are a nice topping if you’re serving this as a side dish.

[image: image] Leftover custard will weep a little in the fridge, but it’s still fine to use.

[image: image] This is also good served chilled.





OATMEAL MORNING

BARBARA FORRESTER LANDIS, LITITZ, PA

Makes: 4–5 servings

PREP. TIME: 5 MINUTES

COOKING TIME: 2½–6 HOURS

IDEAL SLOW-COOKER SIZE: 3-QUART

1 cup uncooked steel-cut oats

1 cup dried cranberries

1 cup broken walnuts

½ tsp. salt

1 Tbsp. cinnamon

4 cups liquid—milk, water, or combination of the two

 

  1. Grease interior of slow cooker crock. Combine all dry ingredients in slow cooker. Stir well.

  2. Pour in liquid ingredient(s). Mix together well.

  3. Cover. Cook on High 2½ hours, or on Low 5–6 hours, or until oats are as tender as you like them.

[image: image]
 Steel-cut oats have such great body and texture. If you haven’t tried them, use this sturdy, flavorful recipe to get acquainted.

VARIATION

If you wish, substitute fresh or dried blueberries or raisins for the dried cranberries.



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- OR 6-QUART

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

maple syrup, optional

chopped pecans or walnuts, optional

 

  1. Pour a little water in slow cooker crock. Grease a heat-safe baking dish that will fit into your crock.

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

  3. Cover baking dish, either with its lid or aluminum foil, and the slow cooker lid. Cook on Low 6 hours, or until oats are tender. Stir gently before serving.

  4. Serve with a drizzle of maple syrup and a sprinkle of nuts over each individual dish, if you wish.

VARIATION

Use 3½ cups apple cider and omit water.


TIP

You can put all of the ingredients into the slow cooker before bed, 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.





“BAKED” OATMEAL

ELLEN RANCK, GAP, PA

Makes: 4–6 servings

PREP. TIME: 10 MINUTES

COOKING TIME: 2½–3 HOURS

IDEAL SLOW-COOKER SIZE: 3-QUART

⅓ cup oil

½ cup sugar

1 large egg, beaten

2 cups dry quick oats

1½ tsp. baking powder

½ tsp. salt

¾ cup milk

 

  1. Pour the oil into the slow cooker to grease bottom and sides.

  2. Add remaining ingredients. Mix well.

  3. Bake on Low 2½–3 hours.

[image: image]
 It is a common mistake to add too much liquid when cooking in your slow cooker.



GRAIN AND FRUIT CEREAL

CYNTHIA HALLER, NEW HOLLAND, PA

Makes: 4–5 servings

PREP. TIME: 5 MINUTES

COOKING TIME: 3½ HOURS

IDEAL SLOW-COOKER SIZE: 4-QUART

⅓ cup uncooked quinoa

⅓ cup uncooked millet

⅓ cup uncooked brown rice

4 cups water

¼ tsp. salt

½ cup raisins or dried cranberries

¼ cup chopped nuts, optional

1 tsp. vanilla extract, optional

½ tsp. ground cinnamon, optional

1 Tbsp. maple syrup, optional

½ cup milk

 

  1. Rinse the quinoa, millet, and brown rice well.

  2. Grease interior of slow-cooker crock. Place the grains, water, and salt into the crock.

  3. Cook on Low about 3 hours, or until most of the water has been absorbed.

  4. Add dried fruit, any optional ingredients, and milk.

  5. Cover. Cook for 30 minutes more. If the mixture is too thick, add a little more water or milk.

  6. Serve hot or cold.



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-QUART

5 cups uncooked rolled oats

1 Tbsp. flaxseeds

¼ cup slivered almonds

¼ cup chopped pecans or walnuts

¼ cup unsweetened shredded coconut

¼ cup maple syrup or honey

4 Tbsp. (½ stick) melted butter or oil of your choice

½ cup dried fruit

 

  1. Grease interior of slow cooker crock. Mix together oats, flaxseeds, almonds, pecans, and coconut in slow cooker.

  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 3–4 hours, stirring every 30 minutes, or on Low 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.

VARIATION

Add whatever fruit or nuts you like. Dried cranberries, apples, and apricots work in this recipe. Pecans, walnuts, almonds, and sunflower seeds all taste delicious. This is wonderful with milk or yogurt for breakfast.


TIP

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





NEW GUINEA GRANOLA

Photo appears in color section.

Makes: 8 servings

PREP. TIME: 15 MINUTES

COOKING TIME: 2–3 HOURS

CHILLING TIME: 1 HOUR

IDEAL SLOW-COOKER SIZE: 5- OR 6-QUART

3 cups dry quick oats

3 cups dry rolled oats

½ cup dry oat bran

½ cup milk powder

⅔ cup honey

⅔ cup vegetable oil

1 tsp. vanilla

¾ cup slivered almonds

½ cup sunflower seeds

¾ cup dried cranberries or raisins

 

  1. Grease interior of slow cooker crock.

  2. Mix all ingredients well in crock except almonds, seeds, and cranberries. Stir up from bottom to make sure everything gets incorporated.

  3. Cover, but vent the lid by propping it open with a chopstick or wooden spoon handle. Or if you’re using an oval cooker, turn the lid sideways.

  4. Cook on High for 1 hour, stirring up from the bottom and around the sides every 20 minutes or so. (Set a timer so you don’t forget!)

  5. Switch the cooker to Low. Stir in almonds, sunflower seeds and cranberries.® Bake another 1–2 hours, still stirring every 20 minutes or so.

  6. Granola is done when it eventually browns a bit and looks dry.

  7. Pour granola onto parchment or a large baking sheet to cool and crisp up more.

  8. If you like clumps, no need to stir it while it cools. Otherwise, break up the granola with a spoon or your hands as it cools.

  9. When completely cooled, store in airtight container.



ELLEN’S GRANOLA

Makes: 12 servings

PREP. TIME: 20 MINUTES

COOKING TIME: 2–3 HOURS

CHILLING TIME: 1–1½ HOURS

IDEAL SLOW-COOKER SIZE: 6- OR 7-QUART

1 cup vegetable oil

1 cup honey

8 cups dry rolled oats

1 cup wheat germ

1 cup powdered milk

1 cup shredded unsweetened coconut

½ cup soya flour

1 cup sunflower seeds

1 cup chopped nuts, your favorite

¼ cup sesame seeds

1 cup pumpkin seeds

½ tsp. salt

 

  1. Grease interior of slow cooker crock.

  2. Combine oil and honey in a microwave-safe bowl. Heat for 1 minute on High. Stir until well blended.

  3. Combine all other ingredients in a big bowl. Stir together well.

  4. Pour oil/honey mixture over dry ingredients, mixing thoroughly. Stir up from bottom to make sure everything gets incorporated.

  5. Pour everything into the slow cooker crock.

  6. Cover, but vent the lid by propping it open with a chopstick or wooden spoon handle. Or if you’re using an oval cooker, turn the lid sideways.

  7. Cook on High for 1 hour, stirring up from the bottom and around the sides every 20 minutes or so. (Set a timer so you don’t forget!)

  8. Switch the cooker to Low. Bake another 1–2 hours, still stirring every 20 minutes or so.

  9. Granola is done when it eventually browns a bit and looks dry.

10. Pour granola onto parchment or a large baking sheet to cool and crisp up more.

11. If you like clumps, no need to stir it while it cools. Otherwise, break up the granola with a spoon or your hands as it cools.

12. When completely cooled, store in airtight container.


TIP

Here’s how Ellen’s husband, Keith, likes to eat Ellen’s Granola:

1. Fill a large soup bowl ⅓ full of the granola.

2. Add 2–3 large dollops of yogurt.

3. Scoop on a generous topping of applesauce.

4. Add a little honey if you want it sweeter, or a dash of molasses if you’re feeling a bit anemic (iron, you know).

5. Add milk and gently mix until it’s the right consistency.

6. Skip the milk if you’re in the mood for crunchy granola.





CHOCOLATE BUCKWHEAT GRANOLA

Makes: 6–7 servings

PREP. TIME: 20–25 MINUTES

COOKING TIME: 2–3 HOURS

CHILLING TIME: 1 HOUR

IDEAL SLOW-COOKER SIZE: 5- OR 6-QUART

3 cups dry rolled oats

½ cup wheat germ, toasted or not

1 cup buckwheat groats (these are uncooked, shelled buckwheat; they look like little triangular nubbins)

1 cup shredded sweetened coconut

1 cup hazelnuts or other unsalted nuts that you have on hand

¼ cup sesame seeds

⅓ cup honey

⅓ cup vegetable oil

½ tsp. salt

¼ cup dark brown sugar

½ cup unsweetened cocoa powder

1 tsp. vanilla

 

  1. Grease interior of slow cooker crock.

  2. In a good-sized bowl, stir together rolled oats, wheat germ, buckwheat groats, coconut, hazelnuts, and sesame seeds.

  3. In a microwave-safe bowl, or in a small saucepan, warm together honey, oil, salt, brown sugar, cocoa powder, and vanilla. Stir until smooth.

  4. Pour wet ingredients over dry, mixing up from the bottom and around the sides until well combined.

  5. Pour into slow cooker crock. Cover, but vent the lid by propping it open with a chopstick or wooden spoon handle. Or if you’re using an oval cooker, turn the lid sideways.

  6. Cook on High for 1 hour, stirring up from the bottom and around the sides every 20 minutes or so. (Set a timer so you don’t forget!)

  7. Switch the cooker to Low. Bake another 1–2 hours, still stirring every 20 minutes or so. Granola is done when it eventually browns a bit and looks dry.

  8. Pour granola onto parchment or a large baking sheet to cool and crisp up more.

  9. If you like clumps, no need to stir it while it cools. Otherwise, continue to break up the granola with a spoon or your hands as it cools.

10. When completely cooled, store in airtight container.

VARIATION

Top this granola with berries and plain yogurt. Or sprinkle on some chocolate chips for a sweet treat!



PECAN GRANOLA

Makes: 6–8 servings
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