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Introduction
 
    
 
   I want to thank you and congratulate you for downloading this book, “Crock Pot: Everyday of Slow Cooker for Beginners.” 
 
    
 
   This book contains proven steps and strategies on how to prepare meals using a Crock Pot. The book also includes the benefits of using a slow cooker and how to prepare meals without worrying about time. This Crock Pot book is big help in the house for both experts and beginners in slow cooking. It will make preparing your meals simple and fun.
 
    
 
   There is a misconception about slow cooking. Some people think that it requires special cooking skills to cook using a Crock Pot. Actually, all you need to have is a reliable slow cooker, a crock pot cookbook and a guide to complete the meal.
 
    
 
   This book is not just a slow cooker cookbook. It is an informative guide that includes techniques on how to use a Crock Pot properly. It also includes tips on how to choose the right cooker. The last few chapters of this book include recipes that you can follow easily. 
 
    
 
   At the end of this book, you will discover how versatile Crock Pots are and how easy to use the machine. All you need to do is to prepare the ingredients and combine all of them in your slow cooker.  Crock Pot cooks the meal while you are away. This will definitely make the lives of many people healthier and easier.  
 
   Enjoy reading! 


 
   
  
 

Chapter 1 – All About Crock Pot – What it is and How it Started
 
    
 
   What is a Crock Pot?
 
    
 
   Crock Pot is an electrical countertop cooking appliance that is used in simmering. Recipes that require you to maintain a relatively low temperature, but need longer hours of cooking like stews, soups,  pot roasts, boiled dinners as well as other suitable dishes, including beverages, dips and desserts are cooked using a crock pot.  
 
    
 
   Crock Pot History
 
    
 
   Irving Naxon, an inventor of food heating equipment, submitted an application for a patent in 1936. The device he invented had an insert that is supported by a case that holds the heating tool, which facilitated heating of food inside the insert. The device was made portable. 
 
    
 
   Naxon received the patent for his cooking device in 1940 and named it the Naxon Beanery. According to Naxon, his design was inspired by his mother, Tamara Kaslovski Nachumsohn. Naxon’s mother told him stories about how she cooked a bean-based stew called a “cholent” when she was at their home in Lithuania. “Cholent” is a traditional Jewish dish that requires many hours of cooking. It originated in the Jewish Sabbath.  Jews rest during this day and they are not supposed to work. His mother usually starts by heating the stew before sunset Friday night, when the Sabbath starts. The cooking will continue until the next day of Saturday services. This has prompted Naxon to design a cooking device that will cook food at slow residual heat continuously for 24 hours without worrying about burning the dish. 
 
    
 
   Rival Manufacturing bought Naxon’s design in the early 1970 and rebranded the Naxon Beanery and marketed it as Crock Pot. It was promoted toward working moms who cook food while working or before leaving their house for the office and come home to finish cooking the meal for their families. The slow cooker sold millions since it was first introduced in the market. The advertisement for the Crock Pot in 1976 said, “cooks all day while the cook is away.” In 1980 the sales died down a little, maybe due to the launching of the microwave.  
 
    
 
   The Design
 
    
 
   A standard slow cooker has a lidded oval or round cooking pot made of porcelain or glazed ceramic, surrounded by a housing that is made of metal with an electric heating component. The lid is usually made of glass seated in a groove in the edge of the pot. The vapors are collected inside and this provides a low-pressure seal. The dish effectively creates pressure, in spite of the water vapor produced inside the pot. The slow cooker is different from a pressure cooker and shows no danger of sudden pressure release.
 
    
 
   The Crock Pot or ceramic pot, serves both as a heat reservoir and a cooking container. Slow cookers can accommodate 500 ml to 7 liters. Since the heating elements are usually placed at the bottom and is also partway up the sides, there is a minimum recommended level of liquid to present uncontrolled local heating.  
 
    
 
   Most of the slow cookers have more than one heat setting (such as high, medium, low and sometimes a keep warm setting), others have different power settings. The majority of slow cookers has no temperature control, and provides a constant heat to the dishes. The temperature of the dishes will rise until it reaches the boiling point, at which the energy slowly boiling the liquid close to the hot surface. 
 
    
 
   How a Slow Cooker Works
 
    
 
   This type of cooker is designed to cook for many hours at a time and heat dishes properly, but should apply some safety precautions. Filling the stoneware container more than 2/3 full, and keep the lid in position during the cooking process to keep ideal cooking conditions inside the container. Test the cooker periodically to ensure the unit heats correctly and can cook food to the right serving temperature. Dishes should cook to at least 140 Farenheit for 4 hours to prevent sheltering the bacteria. 
 
    
 
   When testing your slow cooker, fill it up ½ to 2/3 of the way with water. Cover it with the lid, and cook at a low temperature for 8 hours. Then, use a food thermometer to monitor the temperature of the water before it cools. You will know if the cooker is safe to use if the temperature is at 185 degrees Farenheit or higher. One indication that the heating element is not functioning properly is if it has a lower temperature.  A Crock Pot runs off a low wattage, thus it is safe to leave it on while you are away.  Although the base does heat up, the pot is designed not to get so hot that it will set your countertop on fire. 
 
    
 
   Don’t immerse the base of the Crock Pot in water. In case your cooker does not have a removable insert, you can use a soapy sponge to clean inside the pot and remove any spills. 
 
    
 
   The stoneware insert may crack if the temperatures are extreme, so you should not freeze it or use it over direct heat, such as stovetop. Likewise, never position a hot crock on a cold counter – to protect the ceramic use a hot pad. Also, do not pour cold water when the pot is still hot. 
 
    
 
   Before adding poultry and meat to the cooker, make sure that you thaw it thoroughly.  Make sure that they are hot enough when served, use a thermometer. 
 
    
 
   Never use dry beans, when you need to add beans in the recipe. Dry beans, particularly dry red kidney beans that contain toxins known as Phytohaemagglutinin, can cause vomiting, abdominal pain, nausea, and vomiting. To remove these toxins and make it safe to consume, you can soak and boil the dry beans first. In a slow cooker, the temperature is not high enough to heat up dry beans. It is best to soak them for 12 hours at minimum, rinse and then boil for ten minutes. Using canned beans is a good option; these beans are boiled before the canning process. 
 
    
 
   A slow cooker is for cooking only and never for reheating. Your leftovers should be placed in shallow containers and stored in the fridge within two hours after the meal. Use another cooking method in reheating, like a microwave, or stovetop, to reheat the dishes to a temperature of 165 degrees Farenheit. 
 
    
 
   


 
   
  
 








Chapter 2 – The Benefits of Using a Crock Pot
 
    
 
   As mentioned in the previous chapter, a Crock Pot is designed for working busy moms. Through this, they can prepare nutritious and healthy meals even if they are out working. Some of the benefits that you can take advantage of when using a Crock Pot are as follows:
 
    
 
   Save time & effort 
 
    
 
   One of the primary attractions of slow cookers is the ease of using one. If you are always in a hurry, avoid recipes with lots of pre-preparation. For most dishes, particularly for stews and soups, you can just place all the ingredients in. It is recommended that you cook the onions beforehand as the flavor is a little bit different when you put them raw in the cooker. However, you can experiment both ways. You can also brown the meat first before adding it in the cooker to give it some color, but not necessarily a must. 
 
    
 
   Plan Ahead
 
    
 
   If you don’t have enough time in the morning, you can prepare the ingredients that you need for a slow - cooked meal at night. Place all the ingredients in the Crock Pot, put the lid and store in the fridge overnight. Before turning the cooker on in the morning, make sure that the temperature is as close as the room temperature. When you wake up, get it out of the fridge and leave it for 20 minutes before you turn it on.  For dishes that you need to heat beforehand, you can put the ingredients in the other container and transfer them in the cooker when it is time to cook. 
 
    
 
   Economical
 
    
 
   Crock Pots are great for cooking cheaper cuts of meat (such as pork shoulder, chicken thighs, beef brisket, and lamb shoulder). You can also use less meat as Crock Pot cooking can extract a meaty flavor that penetrates the entire dish. Add more veggies instead. 
 
    
 
   Less Fat
 
    
 
   Adding oil in a slow cooker is not required, the contents won’t catch as long as there is enough moisture. There is no need to add a lot of fat on your meat as well. Usually if you fry meat, most of the fat drains away, this will not happen in a Crock Pot so trim it off, or else you might find your stew full of oil. This will provide you a healthier outcome and it will still be tasty. 
 
    
 
   Use Exact Amount of Water
 
    
 
   Because your Crock Pot will have a tightly sealed cover, the liquid will not evaporate so if you are cooking a standard recipe, it is best to reduce the amount of water by 1/3. Water should be enough to cover the veggies and meat. Do not overfill your slow cooker or it might start leaking out the top and food will not cook properly. ½ to 2/3 full is enough and not more than ¾. 
 
   


 
   
  
 



It Will Not Thicken
 
    
 
   Since the liquid won’t evaporate it also does not thicken. Before adding the meat in the slow cooker, it is best to roll the meat first in a small amount of seasoned flour. You can also use some cornflour at the end. If you prefer the latter, take one teaspoon or two of corn flour; add cold water to create a paste. Add it into your simmering dish, and then replace the cover. 
 
    
 
   Slow is good
 
    
 
   If you really want to bring out the flavors, setting it as low as much as you can is recommended. It also means that you don’t have to worry if you will be out of the house for the day. It will take care of itself.
 
    
 
   Cooks Food on its Own
 
    
 
   A Crock Pot is designed to do its own thing so there is no need for you to keep on checking the contents. Whenever you take the cover off it will release some of the heat, so if you continue doing this, you will have to increase the cooking time. 
 
    
 
   Adding Ingredients is Easy
 
    
 
   Generally, you want to choose recipes where you can add all the ingredients at the beginning, to give you more time to do other tasks. However, for Crock-Pot meals that include pasta, fresh herbs, and rice you should add them at the end. 
 
    
 
   You can set the Cooking Time 
 
    
 
   If the recipe usually takes: 
 
    
 
   Two to four hours, cook for it four to six hours on high or eight to twelve  hours on low
 
   One to two hours, cook for it for three to four hours on high or six to eight hours on low
 
   Thirty minutes to one hour, cook it for two to three hours on high or five to seven hours on low
 
   Fifteen to thirty minutes, cook it for one to two hours on high or four to six hours on low
 
    
 
   Normally, root veggies can take longer than other veggies and meat so place these at the bottom of the pot near the heat source. 
 
   


  
 



Chapter 3 – The Food You Can Cook in Slow Cookers
 
    
 
   One of the most popular items you can cook in a slow cooker is meat, but you need to thaw them first before placing them in the cooker or they will take longer to cook. When cooking meat, you need to increase its temperature to 140 degrees F right away to get rid of any bacteria. Make sure that the meat’s internal temperature is within the recommended guidelines before serving. If you are going to cook poultry, it is best that you cook it with the skin still attached – this will help keep the moisture during the cooking process. 
 
    
 
   Prepping veggies for slow cooking may require more time to prepare as compared to meat – it is important to cut them uniformly so they will cook evenly. Veggies may also take longer to cook than meat, so when preparing meat-and-vegetables dishes or stews, layer the vegetables on the bottom of the cooker. 
 
    
 
   Some of the best Crock-Pot meals are stews and soups because the slow cooker is designed to cook at low setting for a longer period of time. Pour water on it to cover the soup ingredients, and if in case you need to add more during cooking wait until it boil first before adding, so it does not lower the stew’s or soup’s cooking temperature. 
 
    
 
   Spreads and dips are another category where Crock Pot shines. The cooker’s low heat can keep the cheese-based dip dish warm without burning the other ingredients.  It also keeps a dip in low heat, preventing the ingredients from congealing during an event. 
 
    
 
   You can also cook grains using the slow cooker. Cracked wheat, rice porridge and oatmeal can be also cooked overnight to have a hot, healthy breakfast. You can also use slow cooker in making bread and other bread based dishes, such as stuffing – the low heat setting helps the dough rise. 
 
    
 
   A dessert is another surprising slow-cooking recipe. While tapioca pudding and rice may seem like not surprising, you can likewise use a Crock Pot to make hot fruit desserts and cakes. 
 
    
 
   There are recipes that require adding the ingredients near the end of the cooking process because of the nature of the ingredients as well as their tolerance for slow cooking process. Herbs and spices may become too concentrated during cooking so make sure that you adjust the levels towards the end of the process. 
 
    
 
   Also, some veggies, seafood and dairy products will lose their texture and flavor if simmered for too long. Make sure to follow the directions very well if the recipe requires these ingredients to be added near the end of the process. 
 
   


  
 



Chapter 4 – Choosing the Best Slow Cooker
 
    
 
   Choosing the best slow cooker is not as difficult as it may seem since most of them work the same way as described in the previous chapter. These cookers have a base which is also its heating element. It also has a removable insert just like a regular pot; and a cover that is usually made of heatproof glass. There are some slow cooker brands that have additional features, but if you are a beginner, a basic inexpensive cooker will do the job perfectly. 
 
    
 
   Choose a slow cooker based on its size. Always consider how many people you have to feed. A 2- quart Crock Pot is enough for two people, but for a bigger family, you need a bigger slow cooker. Since you are just starting with slow cooking, it is best to buy a basic, simple pot first. Once you become an expert in using one, you can upgrade to a better Crock Pot. 
 
    
 
   The price of a Crock Pot may vary from$20 to $150, yet most of them have the same features. Slow cookers are available in oval or round shapes. The round shapes are perfect for making stews and oval shapes are best if you think you will be making a lot of big cuts of meat like whole chicken or roasts. 
 
    
 
   Standard slow cookers are pretty much the same. They have a low or high setting. Some also have a “keep warm” setting, which you can use during a party and if you want to keep the dishes warm for a few hours. It’s pretty useful if you have family members who are coming home late. Some slow cookers have advanced features like programmable cooking times. The cooker will switch to the “keep warm” setting automatically.
 
   


  
 



Chapter 5 - Healthy and Sumptuous Crock Pot Soup Recipes
 
    
 
   
  
 

Slow Cook Chicken Enchilada Soup Recipe              
 
   Ingredients
 
   ½ cup chicken broth
 
   ½ cup chopped onion
 
   ½ cup diced bell pepper
 
   1 can black beans, drained and rinsed
 
   1 can diced tomatoes and jalapenos
 
   1 can Enchilada sauce
 
   1 cup shredded Monterrey Jack Cheese
 
   1 pkg frozen corn
 
   2 cups milk
 
   2 whole chicken breasts
 
   3 tbsp butter
 
   3 tbsp flour
 
    
 
   Cooking Directions
 
    
 
   In a saucepan, melt the butter over medium low flame. Add in the flour, continue stirring until bubbly and smooth.
 
   Remove from heat and put the chicken broth and milk, slowly at a time, stir to keep it smooth.
 
   Place the saucepan on the fire to heat again. Allow it to oil. Stir constantly until it thickens in a huge bowl, mix together the chicken broth and enchilada sauce. Slowly whisk the rest of the milk until smooth. Put aside. 
 
   In a slow cooker, mix the beans, onion, bell pepper, tomatoes and corn. 
 
   Add the chicken breast on top of the mixture. 
 
   Add the sauce mixture on top of the ingredients in cooker. 
 
   Cover and cook for 6 to 8 hours on low or for 3 to 4 hours on high. 
 
   When it is time to serve, remove the chicken and shred and cut into bite size pieces.
 
   Add the chicken back in the soup, combine together. Put cheese on top and serve. 
 
    
 
   
  
 



Healthy Chicken and Dumplings Soup
 
    
 
   Ingredients
 
    
 
   1 can chicken broth.
 
   2 cans cream of chicken soup
 
   6 dashes onion powder
 
   4 (half a can) large flaky refrigerator biscuits
 
   2 to 3 chicken breasts, thawed 
 
    
 
   Cooking Directions
 
    
 
   Put the thawed chicken in the slow cooker. Top with chicken broth, diced onions and cream of chicken soup. Cook on low for eight hours or high for four to six hours. Cook without stirring it. 
 
   Cut each uncooked biscuit into nine small pieces and add the chicken mixture. Cook on high for thirty minutes. Take the chicken out from the Crock Pot and use fork to shred. Return the chicken to slow cooker and then place everything in the pot. Serve hot.
 
   
  
 



Crock Pot Tomato Basil Soup
 
    
 
   Ingredients
 
    
 
   2 finely diced sweet onion, medium
 
   1 tsp red pepper flakes, crushed
 
   3 tbsp olive oil
 
   3 finely diced and peeled large carrots
 
   1 tbsp salt
 
   4 left whole and peeled cloves garlic
 
   10 basil leaves for garnish
 
   3 28 Oz's cans whole peeled tomatoes
 
   For garnish, optional fresh grated Parmesan
 
   1 qt chicken broth.
 
    
 
   Cooking Directions
 
    
 
   Place all the ingredients in a Crock Pot. 
 
   Cover and cook for five to seven hours on low until vegetables are soft and flavors are blended. 
 
   Let the soup cool down slightly.
 
   Puree in batches in a blender until it becomes very smooth. 
 
   Serve immediately, or put the soup back in the crock pot and keep on low. 
 
   
  
 



Tasty Black Bean Soup Recipes
 
    
 
   Ingredients:
 
    
 
   1 1/2 cups vegetables chopped
 
   2 cups vegetable or chicken broth
 
   1 can Italian stewed tomatoes
 
   3 can black beans
 
   2 tablespoons taco sauce
 
    
 
   Cooking Directions
 
    
 
   Chop the vegetables using a blender or a food processor. 
 
   Add all the Italian stewed tomatoes and black beans without rinsing.
 
   Add taco sauce and broth.
 
   Mix with spoon. 
 
   Cook for eight to ten hours on low or five to six hours on high. The soup will taste better if you cook it longer. 
 
    
 
   
  
 



Veggies and Chicken Minestrone Soup Crock Pot
 
    
 
   Ingredients
 
    
 
   1 can of tomatoes and its juice
 
   1 can of corn and its juice
 
   3 cups broth chicken (canned or fresh
 
   2 cans any kind of beans (drained)
 
   Vegetables (roasted broccoli,carrots,mushroom and asparagus left over)
 
   Salt and pepper to taste
 
    
 
   Cooking Directions 
 
    
 
   Add the drained beans in the Crock Pot.
 
   Add the vegetables and juice from the tomato and corn. 
 
   Cover with chicken broth. If you are a vegetarian, you can opt for vegetable stock.
 
   Cook for eight hours on low or 4 hours on high. 
 
    
 
   
  
 



Crock Pot Baked Potato Soup
 
    
 
   Ingredients
 
    
 
   1 diced, yellow onion, medium
 
   10 minced garlic cloves
 
   5 lbs russet potatoes, washed but unpeeled, diced into o. 5 in cubes.
 
   8 cups chicken broth or stock
 
   16 Oz's softened cream cheese
 
   For garnish shredded cheese, bacon
 
   1 tbsp seasoned salt
 
    
 
   Cooking Directions
 
    
 
   Add onion, seasoning, chicken stock, and potatoes to Crock Pot.
 
   Cook six hours on high or ten hours on low.
 
   Add the puree soup and softened cream cheese with an immersion blender until the cheese is well blended and about half the soup is combined. 
 
   Stir well, top with your favorite garnishes and enjoy. 
 
   
  
 



Crock Pot Vegetarian Greek Lentil Soup with Tomato Recipe
 
    
 
   Ingredients 
 
    
 
   2 cups washed and picked brown lentils
 
   8 cups chicken stock or vegetable
 
   1 diced small, medium onion
 
   1 cup celery, chopped into fairly small pieces
 
   1 tablespoon Greek seasoning
 
   1 teaspoon thyme, dried
 
   2 teaspoon oregano, dried
 
   1 tablespoon minced garlic
 
   To taste fresh ground black pepper
 
   1 can petite diced tomatoes with juice
 
   1 bunch spinach leaves, chopped and washed, stems cut off
 
   2 tablespoons lemon juice, fresh squeezed
 
   (Optional) crumbled Feta Cheese for serving
 
    
 
   Cooking Directions
 
    
 
   Chop celery and onions and measure two cups brown lentils. (Prepare this at night and store it in the Ziploc bag and place in the fridge if you want to get this in the slow cooker in the morning.)
 
    
 
   Put the onions, vegetable or chicken stock, lentils, Greek Seasoning, dried Oregon, black pepper, dried thyme, canned tomatoes, and black pepper in the slow cooker. 
 
    
 
   Cook for about four hours on high or eight to nine hours on low, or until lentils are as softened as you like. 
 
    
 
   As soon as the lentils become softened, chop the spinach and wash in the salad spinner if required. Add lemon juice and spinach to the soup, set the cooker to high if you were cooking on low, and add thirty minutes more in your time. 
 
    
 
   Serve the soup hot, with crumbled Feta sprinkle on top. 
 
    
 
   
  
 



Sumptuous Spinach Bisque Crock Pot Recipe
 
    
 
   Ingredients 
 
    
 
   1 (10 Oz's chopped, packed frozen spinach, thawed and drain
 
   1/4 cup melted butter
 
   1/2 cup chopped onion
 
   2 cups low fat milk
 
   1/4 cups flour, all purpose
 
   1 cup water
 
   1/4 tsp ground nutmeg
 
   1 (16 Oz's packed) Velveeta cubed
 
   1/2 tsp kosher salt
 
    
 
   Cooking Directions
 
    
 
   In this recipe, use a four quart slow cooker.  Place the spinach in the bottom of the slow cooker.  Add the onion.
 
   In a mixing bowl, mix together the flour and butter to form a Roux (this can be done on the stovetop).
 
   Add the water and milk to the bowl. Add the nutmeg and salt. Stir well to combine, and then add the mixture slowly in your Crock Pot on top of the spinach. 
 
   Add velveeta. Place the lid and cook for five to six hours on low, or until the onions become translucent. 
 
   Before serving in soup bowls, stir well first. 
 
   
  
 



Slow Cooker Butternut Squash Soup Recipe
 
    
 
   Ingredients
 
    
 
   2 tbsp olive oil
 
   2 tbsp flakes, onion flakes or 2 small or medium onion
 
   1 butternut squash, large
 
   2 cubed and peeled small apples
 
   4 cups vegetables or chicken broth
 
   1/4 tsp cloves
 
   1/4 tsp nutmeg
 
   1 1/2 tsp kosher salt
 
   1/4 tsp black pepper
 
   1/4 tsp ground cinnamon
 
   1/4 tsp coriander
 
    
 
   Cooking Directions
 
    
 
   For this recipe use 5 quart Crock Pot. 
 
   Cutting the squash in half long way is hard to do. To soften it a little bit, you can microwave the whole squash for two to five minutes on high, but you will still need to use a high-quality knife. If you can find already peeled and cut butternut squash you can use that.
 
   Remove the seeds and also its stringy pulp. Put some olive oil on the squash and roast it in the oven at 400 F for around fifteen minutes or until you can remove the skin away. 
 
   Set your Crock Pot on high. Add the onion, apple and broth. Add the spices and cover. 
 
   Once you roast the squash, add it to the slow cooker. Cover and cook for six to eight hours on low, or for four hours on high. 
 
   Add some small batches using a stand blender, or carefully blend using an immersible wand. 
 
   
  
 



Slow Cooker Italian Minestrone Soup Recipe
 
    
 
   Ingredients
 
    
 
   1 diced yellow onion
 
   1 lb lean ground meat: beef, pork, or turkey
 
   4 Oz's sliced mushrooms
 
   4 chopped cloves garlic
 
   1 (14.5 Oz's stewed tomatoes or can dices
 
   2 stalks, sliced celery
 
   1 tbsp oregano dried
 
   4 cups beef broth
 
   1 cup chopped carrot
 
   2/3 cup elbow pasta, dried
 
   Kosher salt
 
    
 
   Cooking Directions
 
    
 
   With this recipe use a six quart Crock Pot. Brown onion, meat, garlic and mushrooms on the stovetop, and remove the fat. 
 
   Add the meat to the Crock Pot, and the vegetables. 
 
   Add the oregano, beef broth and the whole can of tomatoes. Stir well to combine.
 
   Cover and cook for about eight hours on low, 30 mins before serving, add in the dry pasta. 
 
   Change to high and cook for 30 mins more or until pasta becomes bite-tender. 
 
   Serve in a bowl with some shredded Parmesan cheese. 
 
   
  
 



Traditional Bean Soup Recipe
 
    
 
   Ingredients
 
    
 
   2 peeled and diced medium potatoes
 
   3 shredded and peeled carrots
 
   1 lb dry navy beans
 
   1 diced, medium onion
 
   2 cups cubed cooked ham
 
   3 sliced stalk celery
 
    
 
   Cooking Directions
 
    
 
   In a Crock Pot place the beans and pour water enough to cover, and soak for six to eight hours, or overnight.  
 
   Drain the beans and return to the Crock Pot. Pour enough water to cover, and add in the ham, carrots, celery, onion and potatoes. 
 
   Place the lid of slow cooker, and cook soup for 3.5 hours on high. Switch to low for 6.5 hours. It becomes more flavorful, the longer it cooks. 
 
   
  
 



Crock Pot Corn and Crab Soup Recipe
 
 
   Ingredients
 
    
 
   1 tbsp butter
 
   1 qt broth of chicken (4 cups)
 
   1 cup finely chopped onion or 1tbsp minced, dried onion flakes
 
   1 (32 oz ) package of frozen corn
 
   2 chopped garlic cloves
 
   1/2 tsp cayenne pepper
 
   1 tsp kosher salt
 
   1/2 tsp cayenne pepper
 
   1 6 Oz can lump crabmeat, drain and picked through                    
 
   1 cup heavy or half  and half cream (to add later)
 
   1 sliced avocado
 
    
 
   Cooking Directions
 
    
 
   In this recipe use 4 quart Crock Pot. Pour the broth in the pot, and add onion and butter. Stir in garlic, cayenne, crabmeat, butter and frozen corn. 
 
   Cover and cook for about eight hours on low and four hours on high, or until the onion is cooked and translucent. 
 
   If you want a thicker broth, pulse a few times using an immersible blender, or scoop a cup, or more and blend in a standard blender, then stir it back in. 
 
   Add cream or half and half. Stir thoroughly, and ladle into bread bowls or bowls, and garnish with slices of avocado. 
 
    
 
    
 
   
 
 
   
  
 



Healthy Moroccon Lentil Soup Crock Pot
 
   
Ingredients
 
    
 
   1 chopped onion
 
   1 cup dried lentils
 
   1 drained and rinsed can of pinto beans
 
   1 drained and rinsed can garbanzo beans 
 
   1/2 cup celery chopped
 
   2 chopped and smashed,garlic cloves
 
   1/2 cup carrots, chopped
 
   4 cups vegetable broth
 
   1 1/2 teaspoon garam masala
 
   28 ounce can of diced tomatoes (and juice)
 
   1/4 teaspoon cinnamon
 
   1/4 teaspoon nutmeg
 
   1/2 teaspoon cumin
 
   1 inch peeled and grated ginger
 
    
 
   Cooking Directions
 
    
 
   For this recipe use at least 5 quart Crock Pot. 
 
   Chop all the vegetables and place them all in the Crock Pot. If you have limited time in the morning, consider cutting the vegetables at night.
 
   Drain and rinse the beans, pour into the pot. Add the dried lentils. 
 
   Grate ginger, and add it together with the dried spices. 
 
   Stir in the tomatoes and vegetable broth. 
 
   Cover and cook for eight to ten hours on low. The longer you cook, the tastier it will be, and it is even better the next day.
 
   Use an immersible blender before serving and pulse to mix some of the beans and vegetables together. It is not a must, but it improves the soup texture and blends the flavors nicely. 
 
    
 
   


  
 



Chapter 6 - Quick and Easy Crock Pot Stew Recipes 
 
    
 
   
  
 

Delicious Slow Cooker Guinness Stew
 
    
 
   Ingredients
 
    
 
   3 bay leaves
 
   2 cut into chunks stalks celery
 
   6 peeled and slices into chunks carrots
 
   8-10 skin on,quartered red potatoes
 
   1 dash salt
 
   3 lb cubed stew meat
 
   1 dash garlic powder 
 
   1/2 cup flour
 
   1 diced medium onion
 
   2-3 tbsp olive oil
 
   4 minced large garlic cloves
 
   8 Oz's halved baby portabella mushrooms
 
   10 3/4 Oz's broth, beef
 
   16 Oz's tomato sauce
 
   (13g) Lipton beef onion soup mix or just onion soup mix.
 
   1 tsp thyme, dried
 
   Black Pepper to taste.                           
 
   1 tsp Italian herb seasoning
 
   1/2 garlic powder
 
   1 tsp creole seasoning
 
   Black pepper to taste
 
   1 cup frozen peas
 
   12 Oz's Guinness beer
 
    
 
   Cooking Directions
 
    
 
   Place carrot, celery chunks, and potato in the bottom of Crock Pot. Place 2 bay leaves on top. 
 
   Season flour with a dash of pepper, garlic powder, salt and coat the beef with the mixture. 
 
   Heat olive oil over medium high heat in a big skillet and then add a bay leaf.
 
   Saute beef in batches, enough to make it brown. 
 
   Add more oil in the pan as needed for each batch. Remove from heat and set aside.
 
   Add garlic and onion to the same pan and sauté with medium flame for a few minutes, then pour about half the can of beef broth to deglaze, scrape the brown bits the bottom of the pan. 
 
   Add onions and meat to slow cooker, put the mushrooms on top. 
 
   Combine the remaining beef broth with onion soup mix, tomato soup, remaining seasonings, and then add to slow cooker. Pour in the bottle of beer. 
 
   On low heat, cook for eight hours. Add in frozen peas once completed, they will heat up on their own. 
 
   Serve together with crusty French bread. 
 
   
  
 



Traditional Healthy Slow Cooker Beef Stew Recipe 
 
    
 
   Ingredients
 
    
 
   2 Quartered onions
 
   2 pounces cubes beef stew meat
 
   4 chopped and peeled carrots
 
   2 quartered and peeled potatoes
 
   3 chopped stalks celery
 
   1 tablespoon salt
 
   1 tablespoon sugar
 
   2 cups red gold tomato juice
 
   1/2 teaspoon dried basil
 
   1/4 teaspoon pepper
 
   1/3 cup barley
 
    
 
   Cooking Directions
 
    
 
   In the Crock Pot arrange veggies and beef.
 
   Add the other ingredients over the top.
 
   Cover and cook for eight to ten hours on low. 
 
    
 
   
  
 



Slow Cooker Country Beef Stew Recipe
 
    
 
   Ingredients
 
    
 
   3 cut fresh onions
 
   4 sliced medium carrots
 
   2 pounds cut in 1-inch cubes stew beef or round steak
 
   3 sliced celery ribs
 
   6 cut up potatoes
 
   28 Oz's can whole tomatoes cut up with juice
 
   3 tbsp. Quick cooking tapioca
 
   3 tablespoons Worcestershire sauce
 
   6 tablespoons quick cooking tapioca.                                       
 
   To taste salt and pepper 
 
   To taste thyme, marjoran ground allspice
 
   2 bay leaves 
 
   1 (10 oz)thawed, package frozen sweet peas
 
   1 cup Water
 
    
 
   Cooking Directions
 
    
 
   Add all the ingredients into a Crock Pot except peas.
 
   Cover and cook for eight to ten hours on low. 
 
   Switch to high and add peas thirty to forty five minutes before serving. 
 
   
  
 



Healthy Crock Pot Chicken Pot Pie Stew
 
    
 
   Ingredients
 
    
 
   1 (8 Oz) pkg baby carrots
 
   10 quartered medium red potatoes
 
   4  skinless chicken breast, cut into cubes halves, boneless, large 
 
   2 (26 Oz) can condensed cream of chicken soup                       
 
   1 cup chopped celery
 
   2 tsp garlic salt
 
   1 (16 ozs) bag frozen mixed vegetables 
 
   6 cubes bouillon chicken
 
   1 tbsp ground black pepper
 
   1 tsp celery salt
 
    
 
    
 
   Cooking Directions
 
    
 
   In a Crock Pot, combine the potatoes, celery, garlic salt, chicken bouillon, celery salt, chicken, chicken soup, black pepper, and carrots in a Crock Pot. Cook for five hours on high. 
 
   Add the frozen mixed veggies into the Pot, and cook for one hour more. 
 
   
  
 



Nutritious Slow Cooker Pumpkin Lentil Stew Recipe
 
    
 
   Ingredients
 
    
 
   2 pounds cut in bite sized pieces of fresh pumpkins (butternut squash is also a good alternative)
 
   Chopped fresh cilantro
 
   ½ tsp black pepper
 
   ½ cup non-fat plain greek yogurt
 
   1 cup green lentils
 
   1 finely chopped large onion
 
   4 cups fat free veggie broth vegetable
 
   1 lime juice
 
   2 tablespoon tomato paste
 
   1 teaspoon  salt to taste
 
   1 teaspoon nutmeg
 
   1 teaspoon turmeric
 
   1 tablespoon ground ginger
 
   1 tablespoon cumin
 
    
 
   Cooking Directions
 
    
 
   In a 4 quart Crock Pot, combine all the ingredients except for cilantro and yogurt.
 
   Cover and cook for six to eight hours on low.
 
   Top each serving with a tablespoonful of fresh cilantro and yogurt.
 
    
 
   
  
 



Crock Pot Old Fashioned Beef Stew
 
    
 
   Ingredients
 
    
 
   ¼ tsp pepper
 
   3 cups vegetable juice
 
   ½ pound cut into bite sized pieces beef stew meat
 
   4 cut into ½ inch slices medium carrots
 
   1 large onion, cut into 1-inch pieces (1 1/2 cups)              
 
   1 peeled, cut into ½ inch cubes medium red potatoes (3 cups) 
 
   1 medium cut into 1-inch pieces stalk of celery
 
   3 cups vegetable juice
 
   1 tbsp beef bouillon granules
 
   3 tbsp quick cooking tapioca
 
   2 tsp Worcestershire sauce
 
   1 tbsp vegetable oil
 
    
 
   Cooking Directions
 
    
 
   In Dutch oven or 12 inch skillet, heat oil to medium-high heat. Add beef and cook for four to six minutes with frequent stirring until brown on all sides.  
 
   Spray four to five quart Crock Pot with cooking spray. Mix browned beef and other ingredients in the pot.
 
   Cover and cook for nine to ten hours on low. 
 
    
 
    
 
   
  
 



Lavish Fall Harvest Stew Recipe
 
    
 
   Ingredients 
 
    
 
   2 tablespoon olive oil
 
   1 tablespoon butter
 
   2 bay leaves
 
   3 ½ tablespoon flour, all purpose
 
   2 ½ pounds, cut into 2 inch cubes and well trimmed beef stew meat
 
   1 tablespoon butter
 
   1 yellow onion, large
 
   ½ tablespoon chopped fresh thyme 
 
   1 tablespoon chopped fresh rosemary
 
   1 chopped fine and peeled head of garlic
 
   1-12 oz can or bottle of stout beer
 
   1 pound peeled carrots and cut into 2-inch pieces              
 
   1 ½ teaspoon coarse salt
 
   1 teaspoon black pepper
 
   ⅛ teaspoon white pepper
 
   ¼ teaspoon spice apple pie
 
   4 cut into 1 inch chunks and peeled turnips
 
   1 cunt into 2 inch chunks,seeded, peeled buttercup squash
 
   ½ cup beef stock
 
   Cooking Directions
 
    
 
   In a large bowl, place the beef cubes with flour and mix well until coated. 
 
   Heat the butter and olive oil in a huge sauté pan over medium high flame and add the beef in the pan, roasting the cubes on all sides. Add the roasted beef cubes into the slow cooker. 
 
   Place the pan to the stove and add the garlic, rosemary, bay leaves, thyme and onions. Saute until the onions are beginning to turn brown and soften. Add the mixture in the slow cooker layering them over the beef. 
 
   Place the pan again on the stove. Pour the beef stock and deglaze the pan. Add the mixture in the slow cooker over the contents together with half of the beer. Throw sauté pan. 
 
   Mix together turnips, buttercup squash and carrots. Add into the slow cooker. 
 
   Sprinkle the veggies with the white pepper, salt, apple pie spice and black pepper. Add the remaining beef stock and beer over the veggies. 
 
   Cover and set the slow cooker on low for eight hours. 
 
   
  
 



Healthy Slow Cooker Beef Stew with Red Wine Recipe
 
    
 
   Ingredients
 
    
 
   3 garlic cloves
 
   1-3 pound cut up beef roast or stew meat
 
   1 chopped onion
 
   1-14 oz cans of tomatoes
 
   1 pound  carrots cut into chunks and peeled
 
   4 peeled potatoes (cut into chunks)
 
   ½ cup Holland house red cooking wine
 
   1-2 tbsp oil
 
    
 
   Cooking Directions
 
    
 
   In a large pan, heat oil. Brown the beef on all sides and place it in the slow cooker.
 
   Cook onion in the pan until softened, adding more oil if required. 
 
   Add onion and the other ingredients to the slow cooker and cook for about six to eight hours on low or until the meat and veggies are done. 
 
   
  
 



Complete Slow Cooker Beef Stew
 
    
 
   Ingredients
 
    
 
   3 large fresh carrots
 
   1 diced stalk celery
 
   2 lbs meat beef stew
 
   ½ cup flour, all purpose 
 
   1 tbsp seasoning salt
 
   ½ tsp black pepper
 
   2 tbsp olive oil
 
   2 cups water
 
   ¼ cup Worcetershire sauce
 
   2 bay leaves or ½ tsp crushed bay leaves
 
   1 diced large onion
 
   2 heaping tbsp demi-glaze or Swanson beef flavor boost
 
   4 washed and diced medium to large red skinned potato
 
    
 
   Cooking Directions
 
    
 
   In a resealable plastic bag, shake the beef stew meat with flour and add salt until coated evenly.
 
   In a skillet, heat the olive oil over medium-high flame until oil is hot.  
 
   Scorch meat on all sides then place in slow cooker. You might need to do this in batches. Do not worry about the brown bits in the pan. 
 
   Add pepper.
 
   Saute the onion in the same hot skilled for two mins. then place in a slow cooker. 
 
   Add water, Demi-glaze and Worcestershire sauce into hot skillet, scrapping the brown bits off the bottom of the pan. 
 
   Turn off the heat and set aside. 
 
   Add the potatoes, bay leaves, carrots and celery to slow cooker.
 
   Add broth mixture over the veggies. 
 
   Cover and cook for eight hours on low. 
 
    
 
   
  
 



Slow Cooker Chicken and Barley Vegetable Stew Recipe 
 
    
 
   Ingredients
 
    
 
   3 sliced and peeled carrots
 
   48 ounce broth chicken
 
   2 minced garlic cloves
 
   2 tsp Italian seasoning              
 
   ½ tsp pepper
 
   ½ tsp salt
 
   ¾ cup regular barley
 
   2 chicken breasts (small) 
 
   1 chopped onion
 
   4 cups kale  (chopped)
 
   1 large sweet potato, peeled and cut into 1/2″ cubes   1  cubes ½ inch cut 
 
   2 bay leaves
 
    
 
   Cooking Directions
 
    
 
   In a slow cooker, add garlic, salt, bay leaves, chicken broth, Italian seasoning and pepper then stir to combine. 
 
   Layer in the barley, onions, carrots, kale, potatoes and chicken. Do not stir.
 
   Press the vegetables down to cover with chicken broth than cook for five to six hours on low or until barley is tender. 
 
   Remove and discard the bay leaves. Take out chicken breasts, shred, then add it again in the stew and stir to combine. 
 
   
  
 



Nutritious Crock Pot Chicken Pot Pie Stew Recipe
 
    
 
   Ingredients 
 
    
 
   10 quartered, medium red potatoes
 
   1 tsp celery salt
 
   4 cut into cubes  large skinless and boneless chicken breast
 
   1 (8 oz) pkg baby carrots
 
   1 cup celery (chopped)
 
   2 (26 oz) cans cream of chicken soup (condensed)
 
   2 tsp garlic salt
 
   6 chicken bouillon cubes
 
   1 (16oz) bag frozen mixed veggies
 
   1 tbsp ground black pepper
 
    
 
   Cooking Directions
 
    
 
   Combine the potatoes, celery, chicken bouillon, chicken, celery salt, carrots, celery, garlic salt, and black pepper in a Crock Pot. Cook for about five hours on high.
 
   Add the frozen mixed veggies in the Crock Pot, and cook for one hour more. 
 
    
 
   
  
 



Hot Spicy Beef Stew with Zucchini Recipe
 
    
 
   Ingredients 
 
    
 
   1 tsp liquid smoke
 
   1 cut into bite size pcs zucchini
 
   1 cup baby carrot
 
   1 pound beef stew meat
 
   1 (10 oz) can Rotel original tomatoes and green chillies
 
   1 (15 oz) can broth beef
 
   1 pkg Lipton onion soup mix
 
    
 
   Cooking Directions
 
    
 
   Put all the ingredients in the Crock Pot and cook as directed. 
 
   Serve over rice and /or with mozzarella cheese sprinkled on top. 
 
   
  
 



Slow Cooker Three Bean Chicken Stew Recipe
 
    
 
   Ingredients
 
    
 
   1 tbsp canola oil
 
   1 cup celery, sliced
 
   1 ¾ lbs skinless, boneless chicken breast or thighs, cut in chunks
 
   1 chopped big yellow onion
 
   1 cup  carrots, thinly sliced              
 
   1 cup celery, sliced
 
   3 cups chopped tomatoes no salt added
 
   1 (14.25 oz) can less sodium chicken broth, fat- free
 
   1 bay leaf
 
   1 tbsp Italian herbs
 
   1 cup red wine, dry
 
   1 (15 oz) can black beans, no-salt  added
 
   1 (15 oz) can navy beans, no-salt added
 
   1 (15 oz)can kidney beans, no-salt added
 
   1 cup chopped fresh cilantro
 
   1 cup chopped fresh Italian parsley
 
   1 cup cubed smoked chicken breast
 
    
 
   Cooking Directions
 
    
 
   In a large pot, heat the oil, brown the chicken. Remove the chicken and then set aside. 
 
   Saute the onions until tender, for about five mins. 
 
   Add beans, celery, bay leaf, broth, tomatoes, herbs, carrots and all the chicken. Cover and allow it to simmer for forty mins. 
 
   Add cilantro, pepper, parsley, and salt and simmer five more mins.  
 
   
  
 



Healthy Crock Pot Roast Stew Recipe
 
    
 
   Ingredients
 
    
 
   ¼ cup tomato paste
 
   ¼ tsp crushed red pepper
 
   ¾ cup dry red wine
 
   ¾ tsp salt
 
   1 (2 lb) butternut squash, peeled, seeds removed and cut into 1 -1/2 inch pieces
 
   1 tsp all spice, ground
 
   1 tsp crushed dried rosemary
 
   2 (3 inches) cinnamon sticks
 
   2 cups cut into ½ inch wedges onion large 
 
   2 large cooking or quince apples, cored and sliced into ½ inch wedges
 
   3 tbsps balsamic vinegar or cider
 
   1 (3 pound) boneless beef chuck pot roast
 
   4 cups hot cooked couscous
 
    
 
   Cooking Directions
 
    
 
   Put onions in a five to six quart Crock Pot. Put beef over onions. In a medium sized bowl, combine vinegar, allspice, tomato paste, rosemary, salt, crushed red pepper, and cinnamon pour over beef.
 
   Cover and cook for six hours on low-heat setting or for three hours on high. Switch to low setting to high setting. 
 
   Add in quince and squash. 
 
   Cover and cook for 1 – ½ to 2 hours more or until the squash is soft. 
 
   If you use apples, add ½ hour more. 
 
   Remove and throw cinnamon. 
 
   Serve stew with juices and couscous. 
 
    
 
    
 
   
  
 



Hot Chicken and Vegetable Stew with Spinach Recipe
 
    
 
   Ingredients
 
    
 
   1 cup baby spinash
 
   2 chopped cloves garlic
 
   2 tbsp cooking oil
 
   1 tbsp chili powder
 
   2-3 pounds pieces of chicken
 
   5 freshly golden potatoes
 
   1 (15 oz) can chicken broth
 
   1 (28 oz) can crushed tomatoes
 
   1 (28 ounce) can crushed tomatoes                            
 
   ½ cup quinoa
 
   ½ chopped onion medium
 
   ¾ cup baby carrots
 
    
 
   Cooking Directions
 
    
 
   In a stock pot, heat your oil at medium high heat. Add salt to the chicken and brown it in the pot or cook for about two mins. in each side. 
 
    
 
   Add in the garlic, chili powder, onion, and carrots to the chicken. Let your dish simmer for about 5 mins. 
 
    
 
   Add in tomatoes, quinoa, potatoes and chicken broth. Let your broth boil, then lower the heat. Let it simmer for thirty to forty minutes. 
 
    
 
   Add the spinach and stir the stew until it wilt. Add more seasoning if desired. Serve hot. 
 
    
 
   
  
 



Slow Cooker Italian Pork and Pepper Stew Recipe
 
    
 
   Ingredients 
 
    
 
   ¼ cup water
 
   ½ tsp pepper
 
   3 tbsp flour
 
   1 yellow onion
 
   1 olive oil splash
 
   1 jar of roasted red pepper
 
   1 large can of diced  tomatoes
 
   1 dash of red pepper flakes
 
   2 lbs cubed pork loin
 
   ¾ cup red wine
 
   ½ tsp salt
 
   1 tsp rosemary
 
    
 
   Cooking Directions
 
    
 
   In a slow cooker, layer the roasted red peppers, garlic and onion.
 
    
 
   In a huge skillet over high heat, heat the splash of olive oil until it’s very hot.
 
    
 
   Add the meat in batches, so I will not overcrowd. Brown the meat on all sides. 
 
    
 
   After browning the meat and removed from the pan, add in the tomatoes, wine and pepper to the skillet and let it boil. Make sure to scrape up the bits from the bottom of the pan. 
 
    
 
   Add the spices and ingredients from the skillet in the Crock Pot. Cover and cook until all the pork is tender for about seven hours on low. 
 
    
 
   Whisk together the water and flour in a small bowl until smooth. Mix this slurry in the Crock Pot and stir to add into the stew. Switch the heat to high and cook, removed the cover and cook for fifteen minutes. 
 
    
 
   Serve in a bowl with some crunchy bread or on top of mashed potatoes, pasta, or polenta. 
 
    
 
    
 
    
 
   
  
 



Healthy One Pot Pork Sugar Free Crimini Lemon Stew Recipe
 
    
 
   Ingredients 
 
    
 
   ¼ cup (cut into strips) yellow bell peppers
 
   ¼ tsp herbs de Provence
 
   ⅓ cup pork tenderloins sliced 
 
   ⅓ cup sliced crimini mushrooms
 
   ½ tsp zest lemon
 
   1 ¼ cup water
 
   1 tbsp olive oil
 
   11 pcs small cherry tomatoes, cut in 2
 
   4 pcs. sundried tomatoes in oil cut into pieces
 
   To taste pepper and salt
 
    
 
   Cooking Directions
 
    
 
   In a small pot, put all the ingredients and simmer on low heat until meat is tender.
 
    
 
   Serve with salad and your preferred dressing. Enjoy. 
 
    
 
    
 
   
  
 



Lavish Slow Cooker Carne Guisada Recipe
 
    
 
   Ingredients:
 
    
 
   1 bay leaf, dried
 
   to taste kosher salt
 
   10 oz halved or quartered, baby red potatoes
 
   2 small tomatoes, chopped              2 teaspoon olive oil
 
   1 cup chopped scallions
 
   3 minced cloves garlic
 
   ½ teaspoon ground achiote (paprika or badia sazon)
 
   ⅓ cup light beer
 
   ½ teaspoon cumin
 
   ⅓ cup water
 
   ¼ teaspoon dry adobo seasoning
 
   2 chopped small tomatoes
 
   2 tablespoons flour all purpose
 
   2 tablespoons minced, cilantro
 
   1 ½ pound cut into small chunks round beef stew
 
    
 
   For Topping:
 
    
 
   Aji Picante
 
    
 
   Cooking Directions
 
    
 
   Over a medium flame, heat a huge nonstick skillet pan. Add one tsp of oil, garlic and scallions and sauté for about two to three mins.
 
   Add cilantro, a pinch of salt and the tomatoes. Cook for another two mins. then place in the Crock Pot. 
 
   Wipe the pan, add the remaining oil and switch the heat to medium high.
 
   Add the beef and cook for about four mins or until brown on all sides.
 
   Season with salt and sprinkle some flour over the meat, cook for one minute turn often, then add to the Crock Pot. 
 
   Add cumin, achiote, water, bay leaf, kosher salt and adobo. 
 
   Add potatoes and cover, cook for about six to eight hours on low heat or until potatoes and beef are cooked.
 
    
 
    
 
   
  
 



Crock Pot Venison Stew
 
   Ingredients
 
    
 
   ¼ cup flour, all purpose
 
   ½ tsp salt
 
   ¾ tsp black pepper, freshly ground
 
   1 (14 oz) can beef broth (less sodium)
 
   1 ½ tsp fresh thyme, chopped
 
   1 ½ tsp sugar1 bay leaf
 
   1 cup brown ale1 cup carrot, sliced 
 
   1 inch thick1 cup celery,sliced 
 
   1 inch thick
 
   1 cup onion, cubed
 
   1 lb venison tenderloin (cut into 1 ½ inch slices)
 
   1 tbsp canola oil
 
   1 tsp fresh rosemary, chopped
 
   1/3 cup tomato paste
 
   1/8 tsp black pepper
 
   1/8 tsp salt2 cups quartered cremini mushrooms
 
   2 cups red potato or Yukon gold, peeled and cubed
 
   2 large minced garlic cloves
 
   2 tsps fresh oregano, chopped
 
    
 
   Cooking Directions
 
    
 
   Layer the following ingredients – Yukon gold potatoes, onions, carrots, oregano, fresh thyme, ground black pepper, garlic, cremini mushrooms, celery, tomato paste, sugar, fresh rosemary, bay leaf in an electric Crock Pot. 
 
   Combine 1/8 tsp salt, 1/8 tsp pepper and flour in a shallow container. Dredge in the flour mixture the venison. 
 
   Heat the oil in a huge nonstick skillet over medium high flame. Add venison. 
 
   Cook four mins. or until venison is brown on all sides, turn frequently. 
 
   Add the venison to slow cooker. Pour broth and beer over venison. 
 
   Cover and cook for about 7 ½ hours on low or until the meat is cooked. Discard bay leaf. 
 
   Stew can be placed in an airtight container and frozen for up to 3 months. 
 
   Add more beer or water when reheating. 
 
    
 
    
 
    
 
   


  
 



Chapter 7 - Sweet and Tempting Crock Pot Desserts Recipes
 
    
 
   Slow Cooker Crème Burlee
 
    
 
   Ingredients
 
    
 
   5 fresh egg yolks 
 
   1 tablespoon good vanilla 
 
   2 cups heavy cream
 
   ½ cup fine sugar
 
   1/4 cup raw sugar,  for topping
 
    
 
   Cooking Directions
 
    
 
   Get a heat-resistant dish that can fit your stoneware insert. 
 
   Place it there, and use a pitcher or cup, pour water around the edges so there is liquid ½ to ¾ of the way up on the sides of the dish. 
 
   If it begins to float up, use your hand and push it down. 
 
   Take the dish out.
 
   In case you have other ramekins dessert, do the same procedure after placing them all inside.   
 
   In a bowl, whip the 5 egg yolks.
 
   Gradually add the baking sugar and cream while mixing
 
   Pour the vanilla.
 
   Add the mixture into the dish and slowly lower into the stoneware without putting water into the dish. 
 
   Cover and cook for about two to four hours on high. In case you are using little ramekins, after an hour, check. The center of the custard should be a bit jiggly. Touch with your finger if the custard is set. 
 
   Slowly remove the dish in the oven and allow it to cool completely on counter, and then chill in the fridge for two to three hours. 
 
   Add ¼ cup of raw sugar on the top of the custard. Move the oven rack on the top rung and boil for three to ten minutes, check. Wait until the sugar boils and caramelize. 
 
   Cool in the refrigerator for a few hours. 
 
   CrockPot Crème Brulee
 
   
  
 



Sweet Crock Pot Peach Crumble
 
    
 
   Ingredients 
 
    
 
   1 teaspoon baking powder
 
   ¾ cups dark brown sugar
 
   ¾ cups flour, all purpose
 
   ¾ cups oats
 
   ½ tsp kosher salt
 
   1/2 tsp allspice freshly ground
 
   ½ tsp nutmeg freshly grated
 
   4 tbsp unsalted butter, plus extra for coating the slow cooker
 
   2 lbs ripe but firm halved, pitted and cut into ½ inch thick peaches
 
    
 
   Cooking Directions
 
    
 
   Coat the sides and bottom of the Crock Pot with butter. Put aside.
 
   Add the oats, baking powder, salt, brown sugar, spices, and flour in a large bowl and whisk to mix. 
 
   Add the butter and mix using your fingers until coated perfectly on the flour mixture.
 
   Using 2 knives or pastry blender cut the butter into the dry ingredients until pea-size pieces and the mixture appears crumbly, for about two to three mins. 
 
   Add the slices of peaches and mix thoroughly. Place on the Crock Pot. Make sure the mixture is spread out evenly. 
 
   Cook until the peaches are tender on low heat and the crumble mixture is brown for about three hours. 
 
   Scoop in the serving bowl, together with vanilla ice cream or whipped cream if so desired. 
 
    
 
    
 
   
  
 



Delicious Sugared Cinnamon Almonds Recipe
 
    
 
   Ingredients 
 
    
 
   1 fresh egg white
 
   1/8 tsp kosher salt
 
   Cooking spray
 
   3 tbsp cinnamon
 
   1 1/2 teaspoons vanilla extract 
 
   1 1/2 cups sugar
 
   3 1/4 cups raw almonds whole
 
   Parchment paper or aluminum foil
 
    
 
   Cooking Directions
 
    
 
   In a four quart Crock Pot. Use cooking spray in the stoneware. 
 
   Combine cinnamon, salt, and sugar in a mixing bowl. Set aside. 
 
   In a huge mixing bowl, whisk the vanilla extract and egg white together. 
 
   Add the almond in the huge bowl and stir well to coat. 
 
   Pour the cinnamon mixture over the top of the nuts and toss using spoons to coat completely.
 
   Add the almonds into the Crock Pot and cover. Cook for 2 hours on high, stir every twenty to thirty mins. or so to keep the almonds on the side of the slow cooker from becoming too crispy. 
 
   When the nuts are toasty, allow them to completely full on a parchment paper or foil. 
 
   When fully cool, keep in an air -tight container. 
 
    
 
    
 
    
 
    
 
   
  
 



Sweet and Tasty Slow Cooker Fudge
 
    
 
   Ingredients 
 
    
 
   1 tbsp salted butter
 
   3 cups chocolate chips semi sweet
 
   1 tsp vanilla extract pure1 (14 oz) can milk sweetened condensed
 
   Non stick foil to line a 9 x 9 baking pan or parchment paper
 
   Cooking spray to spray down the crock
 
    
 
   Cooking Directions
 
    
 
   In a 4 quart Crock Pot spray cooking spray. 
 
   Put everything into the pot. Cover and cook for 1 hour on high, or 2 hours on low. Stir every 30mins. 
 
   Spread the melted chocolate in a lined 9 x 9 baking pan. 
 
   Chill in the fridge overnight before cutting it into a square bite size. 
 
   
  
 



Chocolatey Apple Crisp Slow Cook Recipe 
 
    
 
   Ingredients 
 
    
 
   ½ cup sugar white
 
   1 cup flour all purpose
 
   1 cup walnuts, chopped
 
   1 pinch salt
 
   1 pinch salt
 
   1/2 cup butter cut into pieces
 
   1/2 cup sugar light brown
 
   1/2 tbsp cornstarch
 
   1/2 tsp cinnamon, ground
 
   1/2 tsp ginger, ground
 
   1/3 cup to taste sugar white
 
   1/4 tsp nutmeg, ground
 
   2 tbsp lemon juice
 
   6 cups peeled, chopped and cored apples
 
    
 
   Cooking Directions
 
    
 
   Combine brown sugar, cinnamon, white sugar, salt, flour and nutmeg in a bowl. 
 
   Add butter in the flour mixture using fork or fingers until coarse crumbs form. Add in walnuts and put aside. 
 
   Whisk sugar, ginger, cinnamon, and cornstarch. Add the mixture and apples in the Crock Pot. Add lemon juice. 
 
   On top, dash the walnut crumb and cook for two hours on high or 4 hours on low until the apples are soft.
 
   Uncover the Crock Pot partially to let the topping hardens, for about one hour.  
 
    
 
   
  
 



Crock Pot Rice Pudding
 
    
 
   Ingredients
 
   1 cup sugar
 
   1 cup white rice long grain
 
   8 cups milk
 
    
 
   then:
 
    
 
   3 fresh eggs
 
   ¼ cup heavy cream or half and half
 
   ¼ tsp salt
 
   ½ tsp cinnamon
 
   2 tsp vanilla
 
    
 
   Cooking Directions
 
    
 
   Use a 4 quart Crock Pot. Spray cooking spray in the stoneware insert, and then combine rice, sugar and milk. Mix well and cook for four to six hours on low, or for about 4 hours on high. 
 
    
 
   In a large bowl, place rice when tender, cream, salt, eggs, vanilla, and cinnamon. Scoop ½ cup of hot rice mixture in the bowl and whisk. 
 
   Continue adding ½ cup at a time of the milk and rice mixture in the egg bowl until half of the rice and milk mixture is gone from the Crock Pot. 
 
   Pour the mixture back in the pot. Stir well. It is termed as “tempering your eggs” you need to do this, or your eggs will scramble on once you add them in the slow cooker. 
 
   Cover and cook for one hour on high. Combine well, then remove the cover off the cooker and unplug. 
 
   Cool down the rice pudding in room temperature and refrigerate. 
 
   Some want their pudding hot and some want it chilled. 
 
    
 
    
 
   
  
 



Crock Pot Hot Chocolate Peppermint / Mocha Peppermint Recipe
 
    
 
   Ingredients
 
    
 
   Peppermint hot chocolate
 
    
 
   ¼ teaspoon salt
 
   ½ cup chocolate syrup
 
   3 cups dried milk non fat
 
   1 cup sugar powdered
 
   for garnish marshmallows and candy canes
 
   7 cups water
 
   ¾ cup cocoa powder
 
   1 to 2 teaspoon extract peppermint              
 
    
 
   If you want a mocha flavor
 
    
 
   On a half cup of very strong coffee or a shot of espresso, pour the cooked hot chocolate. 
 
    
 
   For an adult drink
 
    
 
   Don’t add peppermint extract and add the hot chocolate on Peppermint Schnaps.
 
    
 
   Cooking Directions
 
    
 
   Use 4 quart slow cooker for this recipe. 
 
   Combine the dry ingredients in a slow cooker and use spoon to stir. 
 
   Squeeze peppermint extract and a half cup of chocolate sauce. 
 
   Add the water, slowly one cup at a time and mix well. 
 
   The chocolate mixture should be bubbly and powdery. 
 
   Cover and cook for about two to three hours on high, or until fully hot. 
 
   Serve with candy canes and marshmallow.
 
    
 
   
  
 



Slow Cook Tasty Bread Pudding Recipe
 
    
 
   Ingredients 
 
    
 
   ½ tsp extract vanilla                            
 
   2 cups milk
 
   4 fresh eggs
 
   1 cup optional raisins
 
   8 cups bread, cubed
 
   ¼ tsp nutmeg, ground
 
   ¼ cup melted butter
 
   ¼ cup sugar white
 
    
 
   Cooking Directions
 
    
 
   Put the bread and raisins in a Crock Pot.
 
   In a bowl, whisk butter, milk, vanilla extract, nutmeg, eggs, and sugar together.   Add the bread and raisins. Mix to coat evenly.
 
   Cook on low until the knife inserted in the center comes out clean, for about three hours. 
 
    
 
   
 
 
   
  
 



Sweet and Tasty Honey Cake Recipe 
 
    
 
   Ingredients
 
    
 
   ¼ cup water
 
   1 cup sugar
 
   1 cup oil
 
   3 fresh eggs room temp.
 
   ½ teaspoon baking soda
 
   ½ teaspoon salt
 
   ½ teaspoon cloves
 
   2 teaspoon cinnamon
 
   2 teaspoons baking powder
 
   1/2 cup coffee
 
   1 cup honey
 
   2 ½ cups flour, all purpose
 
    
 
   Cooking Directions
 
    
 
   Use 4 quart slow cooker. The batter will fit perfectly. 
 
   Flour and grease the crock pot. In a huge mixing bowl, mix all the ingredients and then add the wet. 
 
   Blend on high speed for two mins. Add into your crock pot.
 
   Cover, but vent the end with wooden spoon or chopstick. 
 
   Cook for about two hours on high, then check. Uncover, when the cake starts to pull away from the pot sides and continue to cook on high, check every 20 mins. 
 
   The honey cake will be moist, but the toothpick should be clean when come out. 
 
    
 
    
 
    
 
    
 
   
  
 



Delicious Chocolate Cheesecake Amaretto
 
    
 
   Ingredients
 
    
 
   Crust:
 
   1 tbsp powdered sugar
 
   4 tbsp melted butter
 
   1 ½ cups crumbs graham cracker
 
    
 
    
 
   Filling:
 
   1 cup Amaretto
 
   1 cup sugar
 
   1 cup heavy cream
 
   1 cup powder cocoa
 
   3 eggs
 
   1 tsp vanilla extract
 
   24 ounce cream cheese 
 
    
 
    
 
   Cooking Directions
 
    
 
   In making the crust, combine all the ingredients using a food processor until well ground then put the mixture in your crock pot and press. 
 
   For the filling, combine all the ingredients using the blender and blend until smooth.
 
   Place the fillings over the crust and cook for 6 hours on low. 
 
   Served the chilled cheesecake. 
 
    
 
    
 
    
 
    
 
   
  
 



Slow Cook Oreo Cheesecake Recipe
 
    
 
   Ingredients for the crust
 
    
 
   10 chocolate cookies cream filled sandwich
 
   3 tbsp melted butter
 
    
 
   for the filling:
 
    
 
   1 tsp extract vanilla
 
   10 chocolate cookies cream filled sandwich
 
   2 fresh large eggs, room temperature
 
   1 tbsp flour all purpose
 
   2 (8 oz) block cream cheese
 
   ½ cup sugar
 
   ¼ cup heavy cream
 
    
 
   Cooking Directions
 
    
 
   In this recipe use six quart Crock Pot and insert oven safe dish that fits the inside of the stoneware. You will use the pot as a water bath or bain-marie. 
 
   Crush ten cookies in a zippered freezer bag until they are teensy crumbs. Add the melted butter in the bag and squeeze until it is mixed. 
 
   Press this crumb mixture in the bottom of the inserted casserole dish. This will serve as your crust. 
 
   Combine cheese, cream, vanilla, sugar, flour and eggs together in a bowl, using a stand or handheld mixer. Crush the remaining 10 sandwich cookies and add to the batter. On top of the crust, pour the batter.  
 
   Add half to one cup of water in empty stoneware and gradually lower the casserole dish, be careful not to slosh water in your cheesecake.  
 
   Cover and cook for two to three hours on high, check after one hour. When the edges are no longer shiny, your cheesecake is done. Gently touch the center to see if it is set.
 
   Unplug the crock pot, and let the cheesecake sit in the pot uncovered for 1 hour before removing and transferring the cheesecake in the fridge. Before serving, cool completely and slice. 
 
    
 
    
 
    
 
   
  
 



Traditional Country-Style Bread Pudding Recipe
 
    
 
   Ingredients
 
    
 
   1 ½ tsp. vanilla extract
 
   3 ½ cups milk
 
   4 fresh beaten eggs
 
   8 slices cinnamon raisin bread, cubed and buttered
 
   ¾  cup brown sugar
 
   whipped topping to garnish     
 
    
 
   Cooking Directions
 
    
 
   In a crock pot, spray non-stick vegetable spray and sprinkle brown sugar.
 
   Mix together all the ingredients except the whipped cream. Pour over the bread. 
 
   Cover and cook until thickened or for two to three hours on high.  Do not stir. 
 
   Place a spoonful of pudding in a bowl. Sprinkle brown sugar sauce from crock pot over pudding. Place dollops of whipped cream on top. 
 
    
 
   
 
 
   
  
 



Tasty Brandy Spiced Peaches with Cinnamon Sticks
 
    
 
   Ingredients
 
    
 
   ½ tsp cloves whole
 
   2 (15 oz) cans slices of peach
 
   2 tbsp sugar
 
   1 tbsp apple cider vinegar
 
   ¼ cup brandy
 
   2 (3-inch) cinnamon sticks
 
   Optional to garnish whipped cream
 
    
 
   Cooking Directions
 
    
 
   For this recipe use a 2 quart crock pot. Combine all the ingredients except for whipped cream and brandy.
 
   Do not drain the peaches and pour the entire cans in. Cook for 4 hours on low. 
 
   Remove from heat and add the brandy.
 
   Add all of this in a sealed plastic container and store in the fridge for 48 hrs. then remove the cloves and cinnamon sticks.
 
   Put into the serving bowls and garnish with whipped cream. 
 
    
 
   
  
 



Three Ingredient Dump Cake Crock Pot Recipe
 
    
 
   Ingredients
 
    
 
   1 (15 oz) box cake mix
 
   2 (21 oz) cans pie filling
 
   1 stick (½ cup) melted butter
 
   1 tbsp water
 
    
 
   Cooking Directions
 
    
 
   Use a four quart crock pot and spray with cooking spray.  In the bottom of slow cooker, dump out the pie filling. 
 
   In a huge mixing bowl, combine together the cake mix, water and melted butter. 
 
   On top of the canned filling, pour the mixture evenly. Cover, and cook for about two to three hours on high, or for about four to five hours on low. Remove, and continue to cook for another 30 mins on high or so to release condensation. 
 
   Your cake is done when the dough is set, to test it poke it with your finger and a lot of bunch of goop on it. 
 
   The filling will intertwine and bubble up with the cake mix. 
 
   Spoon in the bowls and serve warm or at room temperature. 
 
    
 
    
 
   
  
 



Slow Cook Cinnamon Rice Pudding Recipe
 
    
 
   Ingredients
 
    
 
   ½ tsp cinnamon, ground
 
   2 cup white rice long grain
 
   Butter, unsalted
 
   7 cups whole milk
 
   ½ tsp vanilla extract
 
   2 tbsp light brown sugar, packed
 
   ¾ cup sugar, granulated
 
   ¼ tsp fine salt
 
   1 (optional) cup raisins
 
    
 
   Cooking Instructions
 
    
 
   Use a 3 quart recipe for this recipe. Coat the insert with a thin layer of butter. Pour 6 cups of the milk, salt, sugar and rice and stir to mix. 
 
   Cover and cook for about 3 ½ to 4 hours on high or until the rice is cooked and the pudding is creamy. 
 
   Add the remaining cup of milk, brown sugar, vanilla, raisins and cinnamon. Add more milk if needed to achieve the desired consistency. 
 
   Serve. 
 
    
 
   
  
 



Little Dipper Slow Cooker Chocolate Fondue Recipe
 
    
 
   Ingredients
 
    
 
   1 tsp vanilla
 
   1 ½ cup chocolate chips
 
   ½ cup heavy cream
 
    
 
   Optional
 
    
 
   1 tablespoon rum
 
   1 tablespoon grand marnier
 
   1 tablespoon bailey’s irish cream
 
   1 tablespoon schnapps peppermint
 
   1 teaspoon coconut, orange, peppermint, etc extract
 
   pinch of espresso powder
 
    
 
   Cooking Directions
 
    
 
   On a Crock Pot place chocolate chips. Add the teaspoon of vanilla and heavy cream. 
 
   Cover. Turn on the Crock Pot and cook for an hour on low. Stir. 
 
   Serve with banana slices, strawberries, apple chunks, marshmallows or cubes of pound cake. 
 
    
 
    
 
   
  
 



Delicious Scalloped Apples Dessert in the Crock Pot
 
    
 
   Ingredients
 
    
 
   ¼ cup sliced butter
 
   ½  tsp cloves, ground
 
   for serving, optional sweetened whipped cream or vanilla ice cream
 
   4 apples granny smith
 
   4 apples golden delicious
 
   1 cup sugar
 
   ½ tsp cinnamon, ground
 
    
 
   Cooking Directions
 
    
 
   For this recipe use 4 quart Crock Pot. If you will use a 6 quart pot, make sure that you check on your apples every after three or four hours. 
 
   Peel, remove the seeds and slice the apples. 
 
   Add the apples into your crock pot and add sugar, butter slices, cinnamon and cloves. 
 
   Cover and cook for about four to five hours on low, or until apples have achieved the desired tenderness. 
 
   If you cook apples for too long, it will turn into applesauce. 
 
    
 
    
 
   
  
 



Appetizing Apple Brown Betty Slow Cooked
 
    
 
   Ingredients
 
    
 
   ¾ cup sugar brown
 
   ½ cup melted, butter
 
   ⅛ tsp salt
 
   ¼ tsp nutmeg, ground 
 
   10 cubed slices bread
 
   3 cups diced, peeled and cored apple
 
   ½ tsp cinnamon, ground
 
    
 
   Cooking Directions
 
    
 
   Add the apples into the slow cooker. 
 
   In a medium bowl, add the cinnamon, brown sugar, bread cubes, nutmeg and salt.
 
   Add on top of the apples and sprinkle with melted butter. 
 
   Cover and cook for 3 hours on low, or until the apples are tender. 
 
    
 
   
  
 



Red Wine Poached Pears Crock Pot Recipe
 
    
 
   Ingredients
 
    
 
   2 (29-oz) cans pear halves 
 
   6 tbsp (for garnish after cooking) whipped cream sweetened
 
   1 (750-ml) bottle red wine 
 
   1 stick cinnamon
 
   cup sugar white
 
   1 extract vanilla
 
   2 star anise
 
    
 
   Cooking Directions
 
    
 
   For this recipe use a 6 quart Crock Pot. Drain pears and add them in your crock pot. 
 
   Add and empty a bottle of wine. Pour the sugar; be careful not to break up the pear halves. 
 
   Add cinnamon sticks and vanilla and stir in anise on top. 
 
   Cover and cook for 5 hours on low, or for 2 hours on high.
 
   Serve warm in bowls and place a dollop of whipped cream on top. 
 
    
 
    
 
   
  
 



Slow Cooked Blackberry Cobbler Recipe
 
    
 
   Ingredients
 
    
 
   Fruit
 
    
 
   2 tbsp cornstarch
 
   4 cups frozen or fresh blackberries
 
   1/2 cup sugar, granulated
 
    
 
   Cobbler Topping
 
    
 
   1/4 cup milk
 
   1/2 cup sugar, granulated
 
   2 cups flour, all purpose
 
   Pinch of salt.  
 
   1/4 cup  melted butter
 
   1 tsp baking powder
 
    
 
   Cooking Directions
 
    
 
   In the bottom of a 4 quart slow cooker, pour the berries, cornstarch and ½ cup sugar and mix lightly to cover the berries with the cornstarch and sugar. 
 
   Mix the cobbler ingredients in a medium bowl – sugar, milk, flour, melted butter, pinch of salt and baking powder until it forms soft dough. 
 
   Place a spoonful of cobbler on top of the fruit in the crock pot. Make sure that you keep the dough away from the side of the crock. 
 
   Cover and cook for 4 hours on high or until the fruit is bubbly and the dough is cooked. 
 
   Serve plain, with whipped cream or ice cream. Enjoy.
 
    
 
    
 
   


  
 



Chapter 8 - Crock Pot Beverages Recipes Perfect for Your Palate
 
    
 
   
  
 

Tasty Blizzard Cocktail 
 
    
 
   Ingredients
 
   1 cup dark rum
 
   1 cup Irish cream liqueur
 
   1 cup Irish whiskey
 
   1 cup hazelnut liqueur
 
    
 
   Cooking Directions
 
   Combine all the ingredients in your Crock Pot. 
 
   Cook for about one hour on low.
 
   Serve the cocktail. 
 
   
  
 



Ginger Healthy Tea
 
    
 
   Ingredients 
 
   2 inch sliced ginger
 
   6 bags green tea
 
   1 cup honey
 
   2 bags peppermint tea
 
   8 cups water
 
   6 crushed cardamom pods
 
    
 
   Cooking Directions
 
    
 
   Mix all the ingredients in your crock pot.
 
   Cook for about 2 hours on low.
 
   Strain using a fine sieve and serve it warm. 
 
   
  
 



Refreshing Harvest Apple Cider Recipe
 
    
 
   Ingredients
 
   4 cups apple juice or cider
 
   8 whole cloves
 
   4 cups pineapple juice
 
   1 tea bag
 
   ½ cup water
 
   1 cinnamon stick 
 
   
Cooking Directions
 
   On a double thickness of cheesecloth, place the cloves. Bring the corners of the cloth up and tie using a kitchen string to form a bag. 
 
   For this recipe use a 3 quart slow cooker. Place the remaining ingredients in the cooker and add the spice bag. 
 
   Cover and cook for about 2 hours on low or until the cider achieves the desired heat. Discard the cinnamon stick, tea bag and spice bag before serving. 
 
 
   

 
 
   
  
 



Finest Crock Pot Hot Chocolate Recipe
 
    
 
   Ingredients
 
   ½ cup baking cocoa
 
   1/8 teaspoon salt
 
   14 ounce can Condensed Milk 
 
   7.5 cups whole milk
 
   1.5 teaspoon vanilla extract
 
    
 
    
 
   Cooking Directions
 
   Mix salt and cocoa together in the Crock Pot.
 
   Add vanilla and slowly pour in the milk while mixing.
 
   Add condensed milk and stir thoroughly.
 
   Cover and cook for 2 hours on high. 
 
   
  
 



Non-alcoholic Punch Crock Pot Recipe
 
    
 
   Ingredients
 
   1/3 cup red hots candy or hot tamales 
 
   4 cups pineapple juice
 
   1 cinnamon stick
 
   4 cups cranberry juice
 
    
 
   Cooking Directions
 
   In your slow cooker, combine the juices and add the red hots or hot tamales. 
 
   Cover and cook for 2 hours on high, or for about 4 to 5 on low. 
 
   The candy will be dissolved, leaving only a hint of cinnamon flavor. 
 
   Pour into mugs, and garnish with a cinnamon stick if preferred. 


 
 
   
  
 



Crock Pot Winter Sangria
 
    
 
   Ingredients
 
   ½ cup simple syrup
 
   ½ cup triple sec
 
   1 cup brandy
 
   1 sliced lemon
 
   1 sliced lime1 sliced orange
 
   2 bts red wine
 
   2 cups orange herbal ice tea
 
    
 
   Cooking Directions
 
   Combine all the ingredients in a crock pot and set at low temperature. Allow to warm for 1 hour before serving. 
 
   
  
 



Thick and Smooth Slow Cook Coconut Hot Chocolate
 
    
 
   Ingredients
 
   2 tsp coconut extract
 
   4 (13 oz) cans coconut milk, full-fat
 
   8 oz chopped high-quality dark chocolate
 
   2 (14 oz) cans condensed milk, sweetened
 
   1/4 cup powder cocoa dutch process
 
   2 tsp vanilla extract
 
   1/4 tsp salt
 
   1/2 cup unsweetened flakes or shredded coconut
 
   marshmallows for topping
 
   frosting to rim the mugs
 
   coconut whipped cream or whipped cream for topping
 
    
 
   Cooking Directionss
 
   Add condensed milk, extracts and coconut milk to your slow cooker, whisk to combine.
 
   Add in cocoa powder, chocolate and salt, whisk again.
 
   Cover and cook or about 2 hours on low. You want to stir and whisk for every 15 mins, or so, make sure the chocolate melts nicely and is distributed well throughout the mixture.
 
   Cook for few hours on low every 30 mins. It will start to thicken and bubble on the sides, remove lid and mix well. Make to keep an eye on it and whisk all the ingredients together. 
 
   Add coconut in a small saucepan and heat on low flame. Using a wooden spoon, stir.
 
   Toast for 5 to 6 mins. until brown. Let it cool down, then add to a ziplock or a paper bag and crush using your hands under small flakes remain. 
 
   In serving, rim the edges of a mug with some glaze or frosting or anything sticky, then in the toasted coconut flakes dip the rims, press gently to stick. Add hot chocolate in the mugs and top with whipped cream and marshmallows. 
 
    
 
   
  
 



Enticing Buttered Apple Cider
 
    
 
   Ingredients
 
   ½ tsp nutmeg, ground
 
   ½  cup softened, butter
 
   ½ tsp allspice, ground
 
   ½ cup maple syrup, pure
 
   1 (16 oz) apple cider bottle
 
    
 
   Cooking Directions
 
   Combine apple cider and maple syrup in a crock pot and cook over a low heat until very hot or for 20 minutes. 
 
   Combine nutmeg, all spice and butter. Mix well. 
 
   Place the cider into mugs and top with spice butter.
 
    
 
   
  
 



Slow Cooker Chai 
 
    Crock Pot Chai
 
    
 
   Ingredients
 
   3 sticks cinnamon
 
   8 black tea bags
 
   1 (14 oz) can condensed milk sweetened
 
   3 ½ qrt water
 
   25 cloves whole
 
   15 peeled slice fresh ginger
 
   15 seeded and split green cardamom pods
 
   3 whole black peppercorns
 
    
 
    
 
   Cooking Directions
 
    
 
   In a crock pot, pour water. Add in the cardamom pods, peppercorns, ginger, cinnamon sticks, and cloves. Simmer for 8 hours on high. 
 
   Steep tea bags in a hot water for five minutes. In a clean container, strain tea. Add in sweetened condensed milk. 
 
   Serve hot. 
 
    
 
   
  
 



Slow Cooker Pineapple Moonshine
 
    
 
   Ingredients
 
   ¼ liter vodka or everclear grain alcohol
 
   1 56 oz can pineapple juice
 
   2 cups sugar
 
    
 
   Cooking Directions
 
   In a slow cooker, add sugar and pineapple juice.
 
   Cook for about 2 hours on low with cover slightly open.
 
   Add the alcohol and stir well.
 
   In a 4 quart canning jar, add the mixture.
 
   Cover the jars.
 
   Store in a cool, dry place. 
 
    
 
   
  
 



Crock-Pot Lemonade Moonshine
 
    
 
   Ingredients
 
   2 cups of sugar white
 
   6 cups water
 
   2 cups vodka or everclear grain alcohol 190 proof
 
   5 lemons juiced
 
    
 
   Cooking Directions
 
   In a slow cooker, add sugar, lemon juice and water.
 
   Heat for 2 hours on high.
 
   Unplug slow cooker and let the mixture cool down to room temperature.
 
   Once the liquid cool down, pour 2 cups of vodka or grain alcohol. 
 
   Mix well.
 
   Pour in a jar and cover.
 
   Let it sit for up to 30 days. 
 
    
 
    
 
   
  
 



Ginger-Lemon Hot Toddies
 
    
 
   Ingredients
 
   2 cups honey
 
   ¾ cup brandy
 
   2 cups lemon juice  fresh (about 14 small lemons)
 
   8 cup water
 
   (optional)lemon rind stryips
 
   ¾ golden rum
 
   1(3-inch) into ¼-inch-thick slices,piece fresh ginger peeled
 
   5 tsp crystallized ginger finely chopped
 
    
 
   Cooking Directions
 
   In a 4 ½ quart slow cooker, add the first 5 ingredients. Cover and cook for about 4 hours on high. Discard the ginger slices.
 
   Add in brandy and rum. Scoop mixture into mugs, and if desired garnish it with lemon rind strips. 
 
   


  
 



Chapter 9 - Hot and Exciting Crock Pot Dips Recipes
 
    
 
   
  
 

Delicious and Spicy Artichoke Dip Slow Cooker
 
    
 
   Ingredients
 
   ½ teaspoon red pepper, crushed
 
   Cream cheese block
 
   Jar of marinated artichoke hearts
 
   For garnish (optional) shredded cheese
 
    
 
   Cooking Ingredients
 
   Remove the oil from the artichokes and cut the chokes by hand, blender or food processor. 
 
   In a mini slow cooker, dump everything, or insert a heat-safe dish in a big crock stone. Or quintuple the recipe to make it full. 
 
   Heat for two hours on high or for about three to four hours on low. Stir well and serve with chips, veggies or bread. You can add some shredded cheese on top to make it tastier. 
 
    
 
    
 
    
 
   
  
 



Spicy Chili Cheese Dip Crock Pot Recipe
 
    
 
   Ingredients
 
   2 pkg (3 oz) cubed cream cheese
 
   1 finely chopped medium onion
 
   2 minced cloves garlic
 
   2 tsp canola oil
 
   2 cans (15 oz)chili without beans
 
   2 cups salsa
 
   2 cans (2- ¼ oz) ripe olives sliced, drained tortilla chips
 
    
 
   Cooking Directions
 
   Saute onion and garlic in a small skillet until tender. 
 
   Use 3 quart crock pot. Transfer the sautéed onion and garlic in the pot. 
 
   Add in cream cheese, olives and chili salsa.
 
   Cover and cook for 4 hours on low or until well heated, stir occasionally. 
 
   Before serving, add tortilla chips. 
 
    
 
   
  
 



Slow Cook Bacon Cheeseburger Dip
 
    
 
   Ingredients
 
   10 ounce can of red gold tomatoes, diced with green chiles
 
   1 teaspoon dried parsley
 
   2 cup shredded cheddar cheese
 
   assorted dippers
 
   8 oz pkg cubed cream cheese
 
   1 pound of turkey or lean ground beef 
 
   6 oz pkg of real bacon bits
 
    
 
   Cooking Directions
 
   In a huge skillet, brown the lean ground meat or turkey.
 
   Over a low heat, add in the cheeses, Red Gold tomatoes, bacon bits, together with their juices. 
 
   Cook with frequent stirring until everything is heated and well blended.
 
   Add mixture into a 2 quart slow cooker.
 
   Cover and cook for 2 to 3 hours on low, stir occasionally.
 
   Add in parsley and sprinkle the bacon bits before serving. 
 
    
 
    
 
    
 
   
  
 



Little Dipper Pumpkin Pie Dip
 
    
 
   Ingredients
 
   ¼ cup sour cream
 
   chopped walnuts (optional)
 
   4 ounce cream cheese
 
   1 cup pumpkin pie mix canned
 
    
 
   Cooking Directions
 
   Place an oven safe dish in your huge slow cooker.
 
   Add the cream cheese to the little dipper. Put sour cream on top, and then add in the pumpkin pie filling. 
 
   Cover and cook for one hour, then stir thoroughly. Cook a bit longer, if the cream cheese is not melted fully. 
 
   Plug the Little Dipper because it does not have temperature settings. If you will use a big slow cooker with an oven safe dish inside, cook for about 1 to 2 hours on low. 
 
   If desired, garnish with chopped walnuts. 
 
    
 
    
 
   
  
 



Healthy Spinach and Bacon Cheese Dip
 
    
 
   Ingredients
 
   16 oz velveeta cheese,cut in ½ inch cubes
 
   10 oz spinach frozen chopped, drained thawed
 
   4 oz cubed cream cheese
 
   10 oz tomatoes and green chilies, drained and diced
 
   1 (4.5 oz) packets bacon bits
 
    
 
   Cooking Directions
 
   Put everything in a microwave safe bowl and microwave for 5 mins or until the cheese melts and mixture is blended thoroughly, stir after 3 mins. 
 
   To keep it warm, transfer to a small slow cooker and serve with tortilla chips. 
 
    
 
   
  
 



Slow Cook Pizza Dip Recipe
 
    
 
   Ingredients 
 
   ¼ cup pepperoni pieces, cut up
 
   1 jar (8 oz) pizza sauce
 
   ¾ cup parmesan cheese, grated
 
   1 cup mozzarella cheese, shredded
 
   1 pkg (8 oz) softened cream cheese
 
   1 teaspoon Italian seasoning
 
    
 
   Cooking Instructions
 
   Add all the ingredients in slow cooker and cook for about 1 hour on high.
 
   Once melted, turn to low.
 
    
 
   
  
 



Slow Cook Buffalo Chicken Dip
 
    
 
   Ingredients
 
   2 cups cheddar cheese, shredded
 
   2 12.5 oz cans chicken
 
   1 cup sour cream
 
   ⅛ cup dry ranch seasoning 
 
   8 ounce naufchatel cheese or low fat cream
 
   1 cup hot sauce frank’s buffalo
 
    
 
   Cooking Directions
 
   Place all the ingredients in a slow cooker.
 
   Shred the chicken pieces.
 
   Stir and set the slow cooker for 2 hours on high.
 
   Stir the contents every 30 mins or so until it is melted thoroughly.
 
   Serve and top with tortilla chips. 
 
    
 
    
 
   
  
 



Hot and Spicy Sausage Dip 
 
    
 
   Ingredients
 
   1 (8oz) pkg cream cheese
 
   ½ lb ground fresh spicy pork sausage
 
   1 (14.5 oz) can diced tomatoes with green chile peppers
 
   1 lb ground pork sausage
 
    
 
   Cooking Directions
 
   Brown the sausage in a large skillet. Remove the excess fat.
 
   Slice the cream cheese into small cubes. Put the sausage, tomatoes and cream cheese into a crock pot. Set at medium heat. Stir continuously.
 
   Make sure cream cheese melts completely before serving. 
 
   
  
 



Hot Mexican Corn Dip
 
    
 
   Ingredients
 
   2 (14oz) cans tomatoes diced with green chile pepper
 
   2 (8oz) pkg softened cream cheese
 
   2 (15.25 oz) can drained white corn 
 
   1 cup softened butter
 
    
 
   Cooking Directions
 
   Combine butter, tomatoes with green chile pepper, corn, butter and cream cheese in a crock pot. 
 
   Set the crock pot on low. Cook until the butter and cream cheese melts completely for one hour. 
 
   
  
 



Slow Cook Ham and Swiss Dip 
 
    
 
   Ingredients
 
   1 tbsp spicy brown mustard
 
   1 load of Rye bread
 
   1 80z cubed cream cheese
 
   ⅔ cup mayonnaise
 
   2 cups cooked ham dice
 
   2 cup shredded Swiss cheese
 
    
 
   Cooking Directions
 
   In a slow cooker, add all the ingredients except Rye bread.
 
   Cook for 2 hours on low, stir after 1 hour.
 
   Serve with Rye bread. 
 
    
 
    
 
    
 
    
 
                 
 
   


  
 



Chapter 10 - Easy-to-Cook Crock Pot Lunch/Dinner Recipes
 
    
 
   
  
 

Crockpot Lasagna Soup
 
    
 
   Ingredients
 
   1 pound ground beef (or vegetarian crumble)
 
   1 cup of water
 
   crockpot lasagna soup
 
   3 cups broth, beef
 
   4-5 minced garlic cloves1 tablespoon basil dried
 
   ¼ teaspoon salt
 
   ¼ teaspoon pepper
 
   2 cups shell pasta, uncooked
 
   ½ cup chopped onion
 
   1.28 oz can diced tomatoes
 
   1.6oz can tomato paste1 cup, v8
 
   Shredded cheese, optional topping
 
    
 
   Cooking Directions
 
   Mix the tomatoes and tomato paste together in slow cooker.
 
   Add garlic, V8, beef, basil, broth, parsley, onion and pepper/salt.
 
   Cover and cook for about 7 to 8 hours on low or 4 to 5 hours on high.
 
   Add noodles and 1 cup of water when there is only 30 minutes left in your cooking time. Stir. Put cover and continue cooking for 30 mins. more. 
 
    
 
   
  
 



Easy Slow Cook Carnitas 
 
    
 
   Ingredients
 
   12 oz beer
 
   ½ cup salsa
 
   ½ cup orange juice
 
   2 limes juice1 tbsp salt
 
   1 tsp cumin
 
   1 tsp chili powder
 
   1 tsp black pepper
 
   1 tsp oregano
 
   1 tbsp chipotle hot sauce (optional)
 
   ¼ tsp cinnamon
 
   4-5 pounds pork shoulder
 
   5 garlic cloves
 
   ½ tsp cayenne pepper
 
    
 
   Cooking Directions
 
   In a crock pot, add the pork shoulder. Add the garlic.
 
   Sprinkle the meat with cumin, black pepper, cinnamon, chili powder, salt, oregano, and cayenne. Rub the seasonings into the meat. 
 
   Add orange juice, salsa, lime juice, and beer. Cover and cook for 8 hours on low.
 
   Use two forks to shred the meat and add in the crock pot. 
 
   Preheat the broiler. Use aluminum foil to line a baking sheet. Add the shredded meat on the cooking sheet and add sauce over the top. Boil for 5 to 10 mins. or until the edges get brown.
 
   Serve on tortillas with avocado, lime juice and cilantro.  
 
    
 
    
 
   
  
 



Slow Cook Chicken Cacciatore
 
    
 
   Ingredients
 
   1 bay leaf
 
   3-4 minced cloves garlic
 
   6 oz tomato paste
 
   28 oz tomatoes, diced
 
   ¼ cup water
 
   1 teaspoon pepper
 
   ½ teaspoon salt
 
   1 pkg of your favorite pasta
 
   ½ thinly sliced red bell pepper
 
   ½ thinly sliced green bell pepper
 
   1 diced small onion
 
   1 teaspoon oregano, dried
 
   1 teaspoon basil, dried
 
    
 
   Cooking Directions
 
   Season chicken well with pepper and salt. Add the remaining ingredients except for the pasta. Stir to combine.
 
   Set the slow cooker for about 7 hours on low or for 4 hours on high. 
 
   Serve.
 
    
 
   
  
 



Honey Garlic Slow Cook Meatballs
 
   Ingredients
 
    
 
   ¼ cup sugar brown
 
   ⅓ cup honey
 
   2 tablespoon soy sauce
 
   ½  cup ketchup
 
   1 (28oz) meatballs bag bag fully cooked
 
   3 minced garlic cloves
 
    
 
   Cooking Directions
 
   Mix brown sugar, ketchup, garlic, honey, and soy sauce together in a medium bowl.
 
   In a 3 to 4 quart slow cooker, place frozen meatballs and add sauce over meatballs. Stir to coat all the meatballs. Cook for 4 hours on low and stir occasionally. 
 
    
 
   
  
 



Jalapeno Popper Chicken Slow Cooker Sandwiches
 
    
 
   Ingredients
 
   Pulled Chicken
 
   ½ cup verde salsa
 
   ¼ tsp salt
 
   ½ cup onion chopped
 
   2 pound chicken breast boneless skinless
 
   1 can (10.5 oz) muir glen undrained diced tomatoes
 
                 
 
   Toasted Bacon Bread Crumbs
 
   ⅔ cup plain bread crumbs progresso
 
   3 tbsp butter
 
   3 cooked bacon slices, diced
 
    
 
   Cheese Sauce
 
   1 cup cheddar cheese, shredded (4oz)
 
   ¼ cup milk
 
   2 tbsp butter
 
    
 
   Buns and Optional Topping
 
    
 
   ½ cup picked sliced jalapeno chiles
 
   4-5 buns large
 
    
 
   Cooking Directions
 
   Use 6 quart slow cooker, add onion, on top of chicken breast. Season chicken with salt. 
 
   Add salsa Verde and tomatoes over the chicken. Cover and cook for 4 hours on high.
 
   Use 2 forks to shred the chicken. Set the crockpot on low and cover until ready to prepare the sandwiches.
 
   Melt butter in a one quart saucepan over medium heat. Add bread crumbs, bacon, stir 2 to 3 mins. until toasted lightly. Put aside.
 
   In another 1 quart saucepan, over medium low heat, heat the cheese sauce ingredients, with constant stirring, until smooth. 
 
   On big buns, layer cheese sauce, shredded chicken, toasted bacon, pickle, bread crumbs and sliced jalapeno chiles. 
 
   
  
 



Crock Pot Beef Stronganoff 
 
    
 
   Ingredients
 
   For serving parsley, chopped
 
   2 tablespoon flour all purpose
 
   ½ teaspoon black pepper
 
   ½ teaspoon garlic powder
 
   ¼ teaspoon paprika
 
   ½ cup water
 
   1 ¾ pound round steak boneless beef
 
   ½ cup light sour cream
 
   1 (10.75 oz) can cream of mushroom soup
 
   1 envelope dried onion soup mix
 
   8 oz fresh button mushrooms, sliced
 
    
 
   Cooking Directions
 
   Combine garlic powder, paprika, flour and pepper in crock pot. 
 
   Cut the meat into 1 ½ inch by one half inch strips. Add the flour mixture and mix until coated completely.
 
   Combine cream of mushroom soup, onion soup mix and water in medium bowl. Stir thoroughly. Pour into crock pot and mix the meat. Add the mushrooms and stir. 
 
   Cover crock pot and cook for about 3 ½ hours on high or for about 6 to 7 hours on low. 
 
   Add the sour cream and cook for 10 to 15 mins. on high or until heated well. 
 
    
 
    
 
    
 
                 
 
   
  
 



Slow Cooker Teriyaki Pork Roast Recipe
 
    
 
   Ingredients
 
   3 tbsp cold water
 
   ¼ tsp pepper
 
   2 tbsp  cornstarch
 
   1 (3-4 pound) boneless pork shoulder trimmed
 
   1 cup pkg sugar brown
 
   ⅓ cup soy sauce
 
   1 tsp ginger, ground
 
   1 tsp salt
 
   1 tsp garlic, minced
 
   ⅓ cup apple juice, unsweetened
 
    
 
   Cooking Directions
 
   Slice the roast in half; spread the brown sugar all over the roast. Use 5 quart crock pot in this recipe. 
 
   Mix soy sauce and apple juice and also ginger and garlic and add over the roast. 
 
   Sprinkle pepper and salt.
 
   Cover and cook for 6 to 6 ½ hours on low or until the meat is tender.
 
   Take out the roast, cover and let it stand for fifteen mins.
 
   For the meantime, strain the cooking juices and return to crockpot, increase temperature to high.
 
   Combine cold water and cornstarch until smooth; slowly stir into juices in crockpot.
 
   Cover and cook for 15 mins on high or until thickened.
 
   Slice pork and put gravy on top. Serve.
 
    
 
    
 
    
 
   


 
   
  
 






Conclusion
 
    
 
   Now that you know how Crock Pot works and the many benefits of using it, maybe it is time for you to buy one for your family.  When it comes to time spent in preparing meals for your family, Crock Pot is a life saver. Slow cookers also make your meals flavorful.  With less effort exerted you can have yourself a proper home cook. 
 
    
 
   So stop thinking that cooking is a difficult chore. With Crock Pot it only takes ten minutes to put together a healthy meal at home. Instead of ordering food at the takeaway and resorting to processed food, invest in a slow cooker.  
 
    
 
   Again, thank you for downloading this book. 
 
   
  
 



A Note About The Author
 
    
 
   Feel free to contact Anna Scott at E-mail : anna.scott519@gmail.com
 
   
  
 

http://www.amazon.com/Anna-Scott/e/B00TKBD2CI/ref=ntt_athr_dp_pel_1
 
   


 
   
  
 



Next Steps
 
    
 
   -    Write me an honest review about the book – I truly value your opinion and thoughts and I will incorporate them into my next book, which is already underway.
 
    
 
   Leave your review of my book here:  http://www.amazon.com/dp/B00TFROCAI
 
   
  
 



Check Out My Other Books
 
    
 
   Go ahead and click on the links below to check out the other great books 
 
   I’ve published! 
 
    
 
   Crock Pot : Everyday Crock Pot For Beginners
 
   Slow Cooking : Everyday Slow Cooking For Beginners
 
   Low Carb: Everyday Low Carb For Beginners
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