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 Introduction

We started this project because we love to cook, and we both are advocates of quick cooking—making our favorite recipes as easy and effortless as possible. Since food writing and editing are our professions, we are both in the kitchen a great deal, but the dilemma we face of coming up with tasty, healthful meals in a short amount of time every day is the same one that challenges any working person or busy parent. We love ethnic and traditional American cooking, but we take a very flexible approach. We like to play with our favorite seasonings and flavor combinations. We like to experiment, substitute ingredients as needed, and enjoy our time in the kitchen, rather than have it be a chore. We don't want to save our favorites for guests; we want to eat them when we choose. The slow cooker, to our surprise, fit into our culinary lives with perfection.

As its name implies, cooking in the slow cooker takes longer than conventional stove-top or oven cooking. But we found it was quick in other ways: the no-fuss assembly was efficient, we could still be imaginative in our choice of ingredients, and the slow-cooking process took virtually no hands once the cooker was loaded and turned on. This method was a return to truly traditional cooking and was extremely useful in our busy lives.

We collected recipes—the nostalgic and the new, the exotic and homey—over two years of testing with the one requirement being that they taste good. We found the slow cooker style of cooking is designed to complement the way we live—it is time conscious, economical, energy conscious, and reliable. We cooked from scratch with fresh ingredients, and we could cook the same dishes as easily for a dinner party as for a family supper. It was simple to make enough so we had leftovers and extras for the freezer.

We ended up appreciating our slow cooker meals and the appliance's ability to enhance our daily lives. We found that wonderful food does not need to be complicated. The goal of this cookbook is not only to give you lots of ideas for recipes and ways to use your slow cooker, but to enhance your time in the kitchen with home-cooked dishes you may have forgotten or have never known. Since most of the recipes constitute one-dish meals, all you need is some bread or a salad and dinner is on the table. Happy slow cooking!
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 COOKING IN SLOW MOTION

Americans are known throughout the modern world for their love of new technology in the mechanical and electronic realms. Any piece of equipment or tool that can do the job better and faster is immediately embraced and touted. So who could have predicted the success of a kitchen appliance that does the job more slowly? In 1971, the Rival Company, known for manufacturing home kitchen electric appliances and for its invention of the electric can opener (in 1955), introduced a revolutionary countertop appliance (originally designed to be an electric bean cooker called the Beanery), which it dubbed the Crock-Pot. And what a smash hit it was.

Originally marketed as a boon to the busy working woman who still wanted to serve her family homemade food, the appeal of the slow cooker has broadened considerably, reaching across gender and generational lines. The pot itself has become something of a phenomenon, with sales to date of more than 80 million units in 350 different models. To some, the slow cooker became unfashionable over time, and its avocado green and harvest gold colors seemed to be hopelessly out of tune with current style. But the slow cooker's devotees just went right along cooking in slow motion, assembling savory one-pot meals in their trusty cookers and sitting down to eat the delicious results hours later.


The slow cooker, a fat tub on short legs, is actually the modern embodiment of a centuries-old method of preparing food: enclosed cooking in earthenware. Today's slow cookers are made by a bevy of manufacturers that market worldwide from the Far East to Mexico and Europe, but the cookers share certain characteristics. They have a thick stoneware insert housed in a metal casing. Electrical heating elements within the metal casing carry the heat up and all around the stoneware as it sits in the casing.

Incorporating elements of stove-top and oven cooking methods, a slow cooker works by keeping the food constantly simmering at the lowest possible temperature for a very long period of time. Once you have mastered the skill of cooking in it, you can assemble and cook a dish that does not require any tending. In fact, you can leave the house or go to bed without worry. Today's heavy, fully glazed stoneware cooking vessels are so versatile and attractive that you can, in most instances, assemble and refrigerate the ingredients in the insert (if you have a removable one) at night, and in the morning, place it directly in the metal housing containing the heating elements. Turn on the cooker, let it cook for hours, then serve the meal directly from it. Think of it as a large oven-to-table casserole or soup tureen. It permits you to cook back-to-basics cuisine at its best—simple and economical, yet sumptuous and hearty.

The slow cooking of food is not just a technique, a piece of equipment, or place in the kitchen, but a frame of mind as well. On one hand, it is simplicity itself and allows for the most basic of foods to be cooked to perfection. But for good results, you must start with the best available ingredients (and "best" does not mean "most expensive") and take care in their preparation. Time-honored techniques like measuring with care, cutting ingredients to a uniform size, soaking beans, browning meats and vegetables to bring out their full flavor, and deglazing sauté pans are the touches that all pay big dividends in flavor.

Slow cooking is a method of cooking that invites the blending of lots of ingredients: meats (including sausage), vegetables, greens, beans and legumes, grains and noodles, wine or beer, broth and water. Flavor enhancers—salt, spices, herbs, and the like—are adjusted at the end of the cooking to prevent an overconcentration from occurring because of the long cooking time. More delicate ingredients—seafood, dairy products, and some vegetables—are also added at the end of the cooking period to keep their integrity.


 What You Will Find in This Book

When we began this recipe collection, we were programmed to think of the slow cooker as the "magic pot" that cooked while the cook was away. Well, sometimes the cook is at home. Some foods cannot cook all day and still be recognizable. Our goal was to produce good-tasting food that was prepared by a loving hand and would be enjoyed by a discerning palate. We wanted to take advantage of the global culinary melting pot with all its appetizing and contrasting flavors and also savor old-fashioned and traditional favorites. We wanted to be able to enjoy beef bour-guignon or short ribs with honey barbecue sauce one day, and Mexican posole or Japanese beef curry the next. Some days we would have the time for multiple preparation steps that would further enhance the final flavor; other days there would be only enough time to throw everything into the cooker before dashing out the door.

While writing this book, we looked around the world for inspiration, seeking foods that traditionally have been cooked in closed ceramic pots or casseroles, such as the Spanish olla; the French daubière, toup, and cassole; the Italian fagioliera; the Moroccan tagine; the Japanese donabe casserole; and the Chinese sandpot. We found a wealth of wonderful, soul-satisfying recipes and adapted them to the slow cooker. The low temperature and long cooking time of such dishes allows for the toughest, often most inexpensive "country" cuts of meat (unsuitable for fast, high-heat sautés and grilling) to be cooked to a luscious tenderness without loss of their natural juices. Bean dishes, long-simmered tomato sauces, and other flavorful vegetable dishes are also slow cooker naturals. The slow cooker is one of the best ways to cook beans, lentils, and split peas to perfection.



 What Is Slow Cooking?

All foods are cooked by one of two methods: moist or dry. Dry-heat cooking methods include roasting, baking, broiling, grilling, toasting, panfrying, and deep-frying. This category makes use of appliances such as the microwave, toaster, outdoor grill, and conventional oven.

Moist-heat cooking includes stewing, braising, steaming, and poaching. The slow cooker, with its even, low heat sealed in a covered pot, uses this technique. During moist-heat cooking, meat and other foods are cooked in a closed environment of constantly moving liquid or steam. This method is used for foods that are not naturally tender, such as beans and other plants with lots of fiber and meat with a lot of connective tissue. The hot, moist environment breaks down fiber, making the beans and fibrous vegetables soft and tender, and it dissolves meat's connective tissue, called collagen, into gelatin, thereby tenderizing tough meat.

The temperature that will give you the most tender meat is around 180°F, equivalent to the LOW setting on the slow cooker. It is the lowest temperature deemed safe for cooking by the United States Department of Agriculture (USDA). The very slow simmer engulfs the food, creates steam, and retains the food's natural texture and flavor. The slow cooker is the master of this style of cooking, efficiently transferring the heat from its source in the base surrounding the heat-sensitive crockery insert to the liquid, and finally, to the food.




 About the Stoneware Insert in Your Slow Cooker

The stoneware insert used in the slow cooker is fully glazed, inside and out. It is fired at more than 2,000°F, a process that vitrifies the clay, hardening it so it becomes resistant to chipping and discoloring, and giving it its shiny, glassy, easy-to-clean finish. You can cook acidic ingredients like rhubarb and tomatoes in it with no worry of off flavors developing. Today's slow cooker utilizes two basic shapes, both of which encourage condensation but, with their tight-fitting lids, prevent evaporation. For this reason, the slow cooker version of a recipe will call for less liquid than the oven or stove-top original, where evaporation will occur. Cooking the slow cooker way adds an extra ½ to 1 cup of liquid during the cooking process as the ingredients exude juices, which condense under the lid and do not evaporate.

In older models, the stoneware is not removable and, hence, a hassle to clean. All the models we inspected during the writing of this book were removable for easy cleaning and were even dishwasher safe. The first cookers were only available in 3½-or 4-quart round shapes and did not have lips suitable to be used as handles. All the stoneware inserts now have handles so you can easily lift and lower the pot. An empty medium-size round crock weighs about 6 pounds.

There are also slow cookers with nonstick metal cooking vessels. These models, designed for multitasking such as popping corn and deep-frying, do not work as well as the stoneware inserts.

Stoneware cannot, under any circumstance, be placed over direct heat on the stovetop for browning or finishing off, or set in the freezer; it will crack when exposed to extremes in temperature. It can, however, be used in the oven with great success as a casserole dish or for baking bread.



Slow Cooker Shapes and Sizes

The first, and most familiar, shape is the round slow cooker. This is the best shape for cooking soups, beans, stews, and risottos. It reminds us of a classic flowerpot, with a rather small base and tall, slightly sloping sides, and a large, open "mouth" with a domed, see-through, tempered glass lid, which seals the slow cooker into an airtight container when the contents are heated. The first slow cookers had flimsy Lexan plastic lids. The current glass lids are a fabulous improvement, allowing the heat to reflect down and envelop the contents in moist heat from all sides. As for color, the poisonous colors of decades past—psychedelic orange, green, and yellow, or overly decorated cutesy styles—have been replaced with pale soft white, a simple border, or stunning stainless steel, which looks elegant with its black stoneware insert.

In the last few years, the oval roaster shape has appeared. Based on the classic French terrine with lower, wider sides, it is a bit more shallow and compact than the round shape and is especially well suited for holding large cuts of meat, such as a pork roast, leg of lamb, or whole chicken. Available in black or a soft creamy beige, it is a handsome casserole by any definition. It has more surface area than the round model, so take that into consideration when timing; it will cook slightly faster if you are making a stew or soup in it.

The slow cooker is available in a wide range of volume capacities, from 1 to 7 quarts, increasing in 2-cup increments. It is up to you to decide what size you need, depending on the number of people you want to serve on average and what types of foods you will be making. Hard-core slow cooker users usually own two or three sizes.

The three basic size categories are small, medium, and large, which is how we specify the proper cooker to use in each of the recipes in the book. Most sizes come in a choice of round or oval, but be sure to check inside the box when purchasing; we have found that the picture on the outside of the box sometimes does not match the shape within.

Rival's smallest slow cooker is dubbed the "Little Dipper," since it is perfect for making and serving hot dips and small amounts of fondue. We prefer the 1- or 1½-quart size, as it gives a bit more room for hands to do the dipping. This size, however, is too small for cooking soups and stews. When we indicate "small" in a recipe, you can use a 1½-to 2½-quart capacity slow cooker. Many who cook for one or two people use a 2- or 2½-quart model (if you do, you can cut the recipes designed for the medium-size cooker in half).



 Slow Cooker Sizes at a Glance

When we refer to a small, medium, or large cooker in our recipes, these are the recommended capacities for best results:

Small: 1½-, 2-, and 2½-quart capacity

Medium: 3, 3½-, 4-, and 4½-quart capacity

Large: 5-, 5½-, 6-, and 7-quart capacity
 



Medium is the most popular size of slow cooker and before you even make your first dish in it, you will know why: It is easy to handle, comfortable to lift and manipulate, and fits nicely on the counter or in the dishwasher. When we indicate "medium" in a recipe, we are referring to the 3- to 4½-quart models. The 3-quart oval won us over when we tested recipes for this book. This size holds 4 to 6 servings, equivalent to a 3- to 3½-pound roast or cut-up chicken. This is also a good size for two people who like leftovers. Meatloaf can be made in either a round or oval shape of this size, but note the shape of the finished dish will reflect that of the insert.

Large cookers are the 5- to 7-quart models, the most popular being the 5- and 6-quart sizes. These are designed for families and for entertaining and are best for large cuts of meat, such as brisket and corned beef, pot roasts, whole poultry, and large quantities of stew. The large is the  preferred size for steaming puddings and brown bread, which require a mold. If you are multiplying up a recipe designated for a medium-size cooker, increase the cooking time by 1½ to 2 hours and increase your ingredients accordingly, depending on whether you are using a 5-, 6-, or 7-quart cooker. For example, a recipe designed to feed four can be tripled or quadrupled in a larger cooker.



 How to Use the Smart-Pot Slow Cooker Machine

What if you want to make a dish that cooks for 6 hours and you won't be home for 8 hours? Until now, you had no choice but to overcook the food or make something else. Now there is another option. Rival, maker of the Crock-Pot line of slow cookers, created Smart-Pots, which are slow cookers that are easily programmable, even by the legions of us who can't program our VCRs.

There are two styles of Smart-Pot. One type can cook on the HIGH setting for 4 or 6 hours, or on the LOW setting for 8 or 10 hours. When the cooking time is up, the Smart-Pot will automatically shift to the KEEP WARM setting (which is recommended for no more than 4 hours), so your meal is waiting for you when you are ready to eat. With this type of Smart-Pot, if you want to cook for periods of time that differ from the automated setting (for example, less time on LOW or a longer time on HIGH), you'll have to be there to turn the pot off or on. Please note that even though this is an automatic machine, you cannot preprogram the cooking start time with a Smart-Pot, letting food sit in the crock to begin cooking at a later time, because the food will spoil rapidly. The Smart-Pot is so named because you can program how long to cook the food.

The second type of Smart-Pot is more flexible. You can set it to cook on HIGH or LOW for anywhere from 30 minutes up to 20 hours, in half-hour increments. Here is how to use it: Fill the crock as usual, then place it into the housing and put on the cover. Plug in the Smart-Pot. The cooker's three lights—marked HIGH, LOW, and KEEP WARM—will all flash, alerting you that it is time to select the setting you wish to use. Push the round button on the left, which is marked HIGH, LOW, and KEEP WARM, top to bottom. One push selects LOW, two pushes select HIGH, and three select KEEP WARM. (If you set the Smart-Pot to KEEP WARM, you cannot set a cooking time. It will stay on KEEP WARM until you manually turn it off.) If you have chosen LOW or HIGH, you will now set the cooking time. Press the button with the up-pointing arrow. The first push puts 30 minutes on the digital display, and every subsequent push adds 30 minutes more. If you accidentally put more time on the cooker than you wanted, no matter. Just push the button with the down-pointing arrow and watch the display decrease in 30-minute increments. When the cooking time is up, the cooker will automatically switch to the KEEP WARM setting, which will keep the food hot until you are ready to eat it.

This cooker is also equipped with an OFF button, so you can easily end the cooking earlier than planned. If you wish, you may leave the cooker turned off but plugged in when you are not using it. (We don't recommend this, however. It's too easy for the empty cooker to be turned on accidentally.)






The Temperature Settings

Different machines have different settings. For the best results, if you are not already schooled in this method of cooking, you must experiment with different cooking times and settings to get results that appeal to you. The small slow cookers tend to have one heat setting—LOW. This is a safety precaution, because of the cooker's small size. Some have an OFF setting, while others must be unplugged to turn them off.

Standard medium-size and large slow cookers have two heat settings—LOW and HIGH. Foods will cook faster on HIGH than on LOW, but for all-day cooking or for cooking less tender cuts, the LOW setting is recommended. It's safe to cook foods on LOW the entire time. If time permits, however, turn the cooker to HIGH for the first hour of cooking to get the cooker up to temperature as quickly as possible, and then reset it to LOW.

Because of food safety considerations, the slow cooker does not allow you to preprogram the cooking start time, so you can't fill the pot with food, leave home, and have the pot go on an hour or two later. However, while the food is cooking and once it's done, it will be safe as long as the cooker is operating. The stoneware insert will retain heat for a full hour after turning off the machine.

The new Smart-Pot machines (see box, [>]) available from Rival in medium and large sizes, have a digital face and can be programmed for the designated amount of cooking time. There are HIGH and LOW buttons as well as two buttons for increasing or decreasing the cooking time. When the food has been cooked the programmed amount of time, the pot will switch automatically to a KEEP WARM setting. These pots are really a convenience for away-from-home, all-day cooking.



Your New Slow Cooker

You may be buying your very first slow cooker or replacing an old one. The new machines are a great improvement over those on the market even five years ago. Since it is such an inexpensive appliance, go ahead and upgrade, or buy a second or third machine in a different size if you wish. When shopping, do check inside the box to make sure all parts are intact and the shape, which may be different than what is pictured on the outside of the box, is the one you want to buy.

At home, after removing the slow cooker and manufacturer's booklet from the box, place the slow cooker on your countertop. Remove the lid and stoneware insert (if removable), and wash them in hot soapy water, taking care not to scratch them. Dry the insert thoroughly and return it to the base by sliding it into place. We like to line up the handles on the insert and base. Dry the lid and leave it on the counter until you are ready to cook something. Read the manufacturer's booklet, highlighting warranty information and customer service phone numbers, and fill out the warranty card. Make a note in the back of this book regarding the model and its capacity. This information will be especially useful as time goes on and you forget the size of your slow cooker.

 Inspect the inside of the metal base of the cooker to familiarize yourself with the design. The low-wattage, wraparound heating coils are sandwiched between the inner and outer metal walls for indirect heat; the heat source never makes direct contact with the stoneware crock. The coils inside the base heat up, and then the space between the base wall and crock heats up and transfers that heat to the stoneware. The slow cooker cooks between 180° and 300°F.

Before you use your slow cooker, be sure to familiarize yourself with Rules of the Pot on [>]. After choosing a recipe, assemble and prepare the ingredients according to the instructions, then place them in the stoneware insert. You can do this while it is in the base, taking care not to splash liquid over the sides, or you can remove the insert and fill it outside the base. It is your choice. Do not fill the insert more than three-fourths full to avoid spillage as the heated contents expand. The cooker works most efficiently when it is one-half to three-fourths full because of the placement of the heating coils. Put the stoneware in the base, cover with the lid, and plug it in.

If necessary, set the machine to ON, LOW, or HIGH (some models, usually smaller machines, are on when they are plugged in). Do not cook on the WARM or KEEP WARM setting, if you have one. If you have a Smart-Pot, now is the time to program the cooking time.

We recommend that you stay in the house the first time you use the appliance to assess how it works and observe the cooking process. Slow cookers do not have a thermostat, so if you are concerned about temperature, use an instant-read food thermometer inserted into the meat or cooking liquid. There will never be a specific temperature in a slow cooker recipe because the cooking process is based on the wattage and time. The contents will take 1 to 2 hours to heat up to a simmer, which is much slower than any other cooking process, so be prepared for it. Many cooks turn the cooker to the HIGH setting for 1 to 2 hours to bring the temperature up as quickly as possible to 140°F—the temperature at which bacteria can no longer proliferate in food—then switch to LOW for the remainder of the cook time. The LOW setting uses 80 to 185 watts and cooks in the temperature range of 180° to 200°F. The HIGH heat setting is double the wattage, 160 to 370 watts, and cooks at a temperature of about 280°F, with slight variations due to the size of cooker, the temperature of the food, and how full the crock is. Any time you lift the lid to check the contents or to stir, you re-lease the accumulated steam that cooks the food, the temperature drops, and, once you put the lid back, it takes approximately 20 to 30 minutes for the temperature in the cooker to return to the original level. So keep your peeking to a bare minimum!

 The first time you use the machine, be prepared for the smell, and perhaps light smoke, emitted from the heating elements as any manufacturing residues are burned off. This is normal. We found that most new machines emitted a metal-like smell for about one full hour. It is best to use your stove fan, open a window or a door, or a combination of these, to allow the smell to dissipate as rapidly as possible. During cooking, the outside of the metal base housing will become hot to the touch, so keep it away from children and walls or low cabinets. The stoneware insert will slowly reach the same temperature, although we found we could touch both briefly without oven mitts to check the temperature. If you are bringing the dish to a buffet or potluck, just carry the entire portable unit by its handles, then plug it in and set to LOW to reheat the food. (There are optional accessories available such as a lid latch, which keeps the lid in place while transporting, and a lovely insulated carrying case designed by one manufacturer.)


Set a timer, make a mental note, or write down the estimated time that the food will be done according to the recipe. It is best to wait and check the food after the suggested time has elapsed. We like to use a wooden spoon or heat-resistant spoon or spatula, though metal utensils are fine as long as you are careful not to chip the crock. If you are using an immersion blender to purée, be sure to keep from hitting the sides of the crock and unplug the slow cooker unit first.

When handling the full insert, always turn off the machine and unplug it first, then use oven mitts to transfer the hot insert to a hot pad or heat-proof surface, or serve directly out of the insert while it is still in its base. After cooking, you can leave the insert in the housing until it is cool enough to handle. Once emptied, do not fill the hot insert with cold water; you could crack it. Cooled crockery inserts can be used to store leftovers in the refrigerator but not in the freezer—the extreme temperature can crack the ceramic.



 High Altitude Slow Cooking

There are guidelines to slow cooking at altitudes more than 3,000 feet above sea level. Just remember that the higher you go, the less compressed the air is. At high altitudes, liquids come to a boil more quickly and at a lower temperature. Figure your food will take approximately 25 percent more time to come up to the proper cooking temperature and cook.

The rule is to increase the oven temperature 1°F for every 100 feet of altitude in an oven to compensate for slower heating, but in the slow cooker the temperature is preset, so you need to cook all foods on HIGH and increase the cooking time slightly. Use the LOW heat setting for warming.

Use the following chart as a guideline. Be sure to make notes on the adjustments you have made on your recipes for future preparation.





	Altitude Adjustment
	3,000 feet
	5,000 feet
	7,000–8,000 feet



	Cooking temperature
	HIGH
	HIGH
	HIGH



	Decrease in liquid per cup in recipe
	1–2 tablespoons
	2–3 tablespoons
	3–4 tablespoons











Rules of the Pot

Please be sure to read these important guidelines before your first cooking forays and use it as a reference thereafter, as the slow cooker has some very important guidelines for safe cooking.


	Many instruction booklets say never to lift the lid during the cooking process. On one hand, that is a good rule; on the other hand, it's next to impossible. As the contents of the slow cooker heat up and create steam, a natural water seal is created around the rim of the lid to form a vacuum. The rim of the lid will stick in place when gently pulled. This is important for the even cooking of the food within. But the recipe might call for adding ingredients halfway or near the end of the cooking time, or you might want to check your food for doneness at some point. It is fine to do this, but always remember that by breaking the seal around the lid and allowing the steam to escape, the temperature within will drop. When you replace the lid, it takes 20 to 30 minutes for the contents to return to the proper cooking temperature. You can easily check the contents visually through the glass lid and for the most part there is no need to stir or turn the food, unless a recipe specifies it.

	The glass lid becomes quite hot during the cooking process. Use a pot holder to remove it, if necessary, and handle with care to avoid burns. The lid is dishwasher-safe.

	Unless you are cooking on the wrong temperature, have used too much or too little liquid, have let a dish cook too long, or have overfilled the crockery insert, there will be no burning, sticking, or bubbling over in the slow cooker. However, these things can occur if you have the cooker set at HIGH with the cover off to encourage evaporation of liquid, so keep an eye on it under those circumstances.


	 Never preheat a crockery insert when empty. Load the crock with the ingredients, then turn on the cooker or plug it in to start the heating process.

	The cord on the slow cooker is deliberately short to minimize danger from tangling or tripping. You may use a heavy-duty extension cord only if it has a marked electrical rating at least as great as the electrical rating of your cooker.

	The cooking time on HIGH is about half of what it is when the setting is on LOW. One hour on HIGH is equivalent to 2 to 2½ hours on LOW, or twice as fast. Our recipes specify the best cooking temperature setting for the best results. While old recipes were often printed with both a HIGH and LOW temperature setting and two different cooking times for convenience, we have found that the new slow cookers are much more efficient and run at slightly higher temperatures than older cookers. Check the wattage of your unit; there are slight differences among manufacturers. Some recipes turn out better on LOW, with its gentle rolling simmer, than the vigorous simmer on HIGH. Many cooks start their cookers on HIGH for about an hour to get a good start on the cooking, then switch to LOW for the remainder of the cooking time.

	Most recipes need at least a bit of liquid to cook properly in the slow cooker, though there are exceptions, such as Crock-Baked Potatoes (page [>]). Liquid measurements vary drastically in our recipes, from a few tablespoons to cover the bottom of the crock to submerging the food completely in liquid. Each recipe will be specific on these points. Fill the crock with the solid ingredients, place it in the base, if it is removable, then add the liquid to avoid splashing or lifting an overly heavy crock.

	Ideally, the slow cooker should be filled half full to no more than 1 full inch from the rim. The best practice is to fill the cooker one-half to two-thirds or three-fourths full because the heating elements are around the sides; this will give you the most even cooking.

	Tender vegetables overcook easily, so add them during the last 30 to 60 minutes of cooking. The same goes for seafood. For the most control over seasoning, add fresh herbs during the last hour and dried herbs and spices at the beginning, with the bulk of the ingredients. But remember that the flavors will concentrate, so do not add too much; you can always add more at the end. More fresh herbs, salt, and pepper are often added at the end.

	 Unless otherwise noted in the recipe, thaw frozen foods before placing them in the slow cooker so that the temperature of the food can reach 140°F as soon as possible. This is very important; frozen foods can slow the heating of the cooker and leave your stew or braise at too low a temperature for too long a time to be safe to eat.

	While the crockery insert, if removable, can be used in a conventional oven, it cannot be used on a gas or electric stove top; it will break if it comes in direct contact with a heating element. If you need to brown ingredients, such as meat, do so in a sauté pan, skillet, or saucepan as directed in the recipe, then transfer to the crock. The manufacturer's directions will specify if a crock is ovenproof, microwave-safe, or able to go under the broiler.

	Once the dish is completely cooked, you can keep the food hot by switching to the LOW setting or, if your model has it, the KEEP WARM setting. Food can be held safely on KEEP WARM for up to 4 hours before eating. Many programmable digital cookers switch automatically to the KEEP WARM setting when the cooking time is up. Do not use the KEEP WARM setting, if you have one, for cooking; the temperature is too low to cook foods safely.

	At the end of the cooking time, remove the lid and stir the food well with a wooden or plastic spoon. If your dish is not cooked to your preference, replace the lid, set the cooker to HIGH, and cook in increments of 30 to 60 minutes until the food is done to your liking.

	When the food is cooked and ready to be served, turn the cooker to the OFF setting and/or unplug the unit. Many older slow cookers and small units do not have an OFF setting; OFF is when the unit is unplugged.

	If you are not serving directly out of the cooker, use heavy oven mitts to carefully lift the hot crock, if removable, with its contents out of the cooker and set it on a trivet or folded towel.

	Transfer leftovers to proper refrigerator or freezer storage containers within 2 hours after finishing cooking. Do not store your cooked food in the crockery insert, because it can crack with the difference in temperature.

	Ceramic clay cookware cannot withstand quick changes in temperature. Never store the stoneware crock in the freezer. The crock can also crack if you add a lot of frozen food or submerge it in cold water while still hot from the cooking cycle. Be sure to let the crock come to room temperature before washing it; never pour cold water into a hot crock. If your crock becomes cracked or deeply scratched, contact the manufacturer for replacement instructions.

	The crock can be washed by hand with nonabrasive dish-washing soap and a nylon scrubbie or brush or placed in the dishwasher.

	If you were away from home during the entire cooking process and you discover that the power has gone out, throw away the food even if it looks done.

	Cold cooked food should not be reheated in the crockery insert as it will not reach a safe internal temperature quickly enough to render the food safe to eat. However, cooked food can be heated on the stove or in a microwave and then put into a preheated slow cooker to keep it hot until serving. To preheat the crockery insert, fill it with warm, not boiling, water and let it stand a few minutes. Pour out the water and dry the insert, then add the food.

	Never immerse the metal housing of the slow cooker in water or fill it with liquid; you must always have the crockery insert in place to cook. To clean, let the base come to room temperature, then wipe inside and out with a damp, soapy sponge, rinse, and dry with a towel so as not to damage the finish. Make sure the bottom is clean inside and free of food particles or spillage.





 Is the Slow Cooker Safe?

Yes, the slow cooker, a countertop appliance, is very safe. Foods cook more slowly and at a lower temperature—between 180° and 300°F—than on the stove top or in the oven. However, the multidirectional heat from the pot, lengthy cooking time, and concentrated steam created within the tightly covered container combine to destroy bacteria and make the slow cooker a safe appliance for cooking foods.






Save Electricity While You Cook!

The slow cooker is user-friendly and very economical, utilizing about the same amount of energy as a 75-watt light bulb. It takes much less electricity to use a slow cooker than a conventional gas or electric oven. On the HIGH setting, you will use less than 300 watts. It is an excellent alternative method of cooking on extremely hot days when energy alerts recommend reduced use of electrical appliances, and it won't heat up your kitchen like an oven does.






Safe Beginnings

A clean, organized work area makes assembling slow cooker dishes a snap and contributes to an easy cleanup. Begin with a clean cooker and utensils and a clean work surface. Wash your hands before and during food preparation. Keep perishable foods refrigerated until preparation time. If you cut up meat and vegetables in advance, store them separately, covered, in the refrigerator. The slow cooker takes up to two hours to slowly increase to a safe, bacteria-killing temperature. Constant refrigeration assures that bacteria, which multiply rapidly at room temperature, won't get a head start during the first few hours of cooking. Read the recipe carefully through to the end before preparation to be sure you have all of the ingredients, know the procedures, have assembled the utensils, and know how long the cooking time will be.

Always defrost meat or whole poultry before putting it in a slow cooker, otherwise it will not cook properly in the allotted time. Exceptions include certain recipes that require fully frozen poultry pieces, which can help keep the delicate flesh from overcooking. Do not use the wrong size slow cooker for large pieces of meat, such as a roast or whole chicken, because the food will cook so slowly and unevenly it could remain in the bacterial "danger zone" for too long. When preparing these large pieces of meat, follow the recipes and slow cooker suggestions carefully.



 Filling the Slow Cooker with the Right Amount of Food

Using the proper amount of ingredients for the size of your cooker is of the utmost importance for successful results. Fill the stoneware insert no less than one-half full and no more than three-fourths full to allow for expansion during cooking. The vessel needs to be at least one-half full because of the positioning of the heat coils around the walls of the cooker. Vegetables cook more slowly than meat and poultry in a slow cooker, so if you are using them, put the vegetables in first, at the bottom and around the sides of the cooking vessel, in layers. Then add the meat, then pour over the liquid, whether broth, water, or tomato or barbecue sauce. It is also important to prep your ingredients properly, namely by cutting them to the appropriate size for optimum cooking. We follow these guidelines in our recipes:

minced: ⅙ inch

chopped: ⅛ to ¼ inch

coarsely chopped: ¼ to ½ inch

thinly sliced: ⅛ inch

thick sliced: ⅛ to ¼ inch

thick thickly sliced: ½ inch

thick diced: ½-inch squares

cubed (unless otherwise indicated): 1-inch squares




Power Outages

If you are not at home during the entire slow-cooking process and you know the power has gone out during the day, throw away the food, even if it looks done. If you are at home when the power goes out, finish cooking the ingredients immediately by some other means: on the stove top or in the oven, if you have a gas stove, on an outdoor grill, or at another house where the power is on. If you are at home and if the food was completely cooked before the power went out, the food should remain safe to eat for up to two hours in the cooker with the power off.






How to Read Our Recipes

Our recipes are designed to be easy to read. We tried to make it easy to spot important information efficiently. After the title of the recipe comes the headnote. Do not skip this; it contains information on the food or type of dish and any special points or techniques to which you need to pay particular attention. We often put serving suggestions or complementary food suggestions here.



 Getting a Head Start

If the morning rush to get everyone out the door doesn't leave you enough time to get dinner into the slow cooker, don't despair before leaving for work or to do daylong errands. With most main dish recipes, you can shift the prep work to the night before. Prepare your ingredients as directed in the recipe. If the recipe calls for ingredients to be browned or sautéed on the stove, go ahead and do that step, too. Load the crock as directed in the recipe, then cover it with the lid and refrigerate overnight. In the morning, place the crock into the metal housing and begin cooking. For any recipe that cooks longer than four hours, you won't notice any difference in cooking time. For recipes that cook in less time, you may need an additional 20 to 30 minutes of cooking time because of the cold crock and ingredients.




The recipe's yield follows. Serving sizes are notoriously subjective; they do not take into account the big eater who has multiple helpings, nor children's portions, nor a desire for leftovers, so pay attention here and adjust the quantity to your specific needs.

Then comes the size of the slow cooker machine we feel is best suited for the recipe, based on our testing. If you are doubling the recipe, consider using a larger machine, and if you are cutting the recipe in half, downsize the machine. Remember, though, that the small slow cookers often only have a LOW setting, so if the dish must be cooked on HIGH, such as some of the bean recipes, a smaller machine will not be an option for you.

The machine setting (LOW or HIGH) and cook time are next. We suggest writing down the approximate finish time or setting a digital timer as a reminder. Check your food in the middle of and then near the end of the recommended cook time for the most control over the final texture and degree of doneness.



Slow Cooker Cook Times

Beth went nuts at first. With her background in baking, where variations in final baking times are usually within 5 to 10 minutes, the idea of a two hour or more window of doneness for the slow cooker was hard to adapt to at first. But with more experience, this anxiety disappeared. We suggest that you check the food for doneness at least once towards the middle of the cook time, then again around the minimum time suggested, especially the first time you make a dish (this can make the difference between a shapely crock-baked apple and applesauce). We encourage you to note your final cooking time in the margin of that recipe for future reference. Five people tested these recipes, all with different models and slightly different sizes of slow cookers. They lived in different regions, at a variety of altitudes, and worked through the seasons during a variety of weather conditions. Each had slightly different cook times, which fell within our recommended time window.




 Guide to Internal Temperatures

There is always a bit of leeway when determining whether a particular food is completely cooked, or cooked to your preference, and this skill is usually acquired through years of cooking. But most professional chefs believe that gauging the internal temperature of meats and poultry is the most reliable way to tell when a food has reached a particular stage of doneness. When using a slow cooker, especially if you are a novice, it is important to get the cooking temperature to 140°F (out of the bacteria "danger zone") as soon as possible, and then to be sure the meat or poultry is totally cooked before eating it. Just because it has cooked for hours does not mean it is done. Because of the lack of browning, you rely less on visual clues. You look, smell, and touch to ascertain the doneness. An instant-read thermometer or an accurate meat thermometer is the tool we recommend in every slow cooker kitchen. This is particularly important when cooking larger pieces of meat or whole poultry. A roast beef that is approximately 125°F in its interior will always be rare, whether braised in a slow cooker, grilled outdoors, or roasted in a conventional oven, regardless of how long it took to reach that temperature. Use the chart "Is It Done Yet?" on the following page as a guide for judging when your meat and poultry are done when using a slow cooker.



Handling Leftovers from the Slow Cooker

The convenience of the slow cooker allows for making extra-large batches of your favorite dishes, perfect for leftovers to refrigerate or freeze. Handle your leftover slow cooker foods as you would food cooked in the oven or on the stove top. Do not leave food in the stoneware cooker at room temperature for long periods. Remove the contents, store them in shallow, covered containers, and refrigerate or freeze them within two hours after cooking is finished. Reheating leftovers in a slow cooker is not recommended. Use the stove top or a microwave oven for the full reheat, then, if you wish, place in a slow cooker to keep hot for serving.






Adapting Conventional Recipes to the Slow Cooker

If you are an experienced slow cooker user, you will have already learned that adapting conventional recipes for use in the slow cooker requires keeping a few things in mind:


	Slow-cooker recipes require less liquid than recipes that use conventional cooking methods because evaporation is so markedly reduced. In general, we have found that slow cooker recipes require ½ to 1 cup less liquid than conventional recipes. As moisture condenses, it accumulates under the lid. These moisture droplets then fall onto the food, self-basting it. The liquid will not boil away or evaporate, so, combined with the food juices, you will end up with more liquid than when you began. When converting a recipe for the first time, we usually reduce the liquid by half, then add more as necessary at the end of cooking (for example, to thin a soup or bean dish), making the appropriate adjustment notes on the recipe.

	Herbs and spices take on a new dimension in the slow cooker. With the long cooking times and concentration during cooking, fresh herbs tend to disintegrate and taste washed out, while dried herbs and spices can become overpowering and bitter. Start with half the amount of dried herbs and spices called for in a recipe and taste for seasoning an hour before serving, making final adjustments and seasoning with salt and pepper. Add fresh herbs at the end of cooking.

	The big difference is timing. A stew that calls for 1 hour on the stove will take 6 to 8 hours on the LOW setting. Please refer to the Recipe Time Conversion Chart on [>] as a guide.





 Is It Done Yet?





	Type of Meat
	Rare
	Medium
	Well Done



	Beef
	125° to 130°F
	140° to 145°F
	160°F



	Duck and game birds
	Not recommended
	170° to 175°F
	180°F



	Veal
	Not recommended
	140° to 145°F
	160°F



	Lamb
	130° to 140°F
	140° to 145°F
	160°F



	Pork
	Not recommended
	145° to 150°F
	160°F



	Venison
	125° to 130°F
	140° to 145°F
	160°F






Note: Cook chicken and turkey to an internal temperature of 170° to 180°F.






Useful Cooking Techniques for the Slow Cooker

Because of the types of dishes you will be making in your slow cooker, you'll most likely find the following techniques of great use.

How to Get the Fat Out

When you've made a meat stew, a braised dish, or a stock or soup, you will often want to remove as much fat as possible from the liquid. Here are the several methods we recommend.

If you are not serving the dish until the next day, your task is simple. For stocks, refrigerate the liquid, uncovered, in a bowl. For braises, refrigerate the cooled liquid in an uncovered container separate from the meat and other ingredients. For stews with many components, this may not be possible. Just let the dish cool, then refrigerate the entire thing, covered. In each case, the next morning you can spoon off any congealed fat, which will have risen to the top and solidified. Many cooks like to leave a small amount of the fat behind for flavor instead of removing all of it.



 Recipe Time Conversion Chart

We use this handy conversion chart as a guide for translating traditional cooking times into slow cooker time. All times are approximate. When making a recipe for the first time, be sure to check for doneness halfway through and almost at the end of the cook time. We also recommend that you make notes on the recipe for future reference. Some recipes will cook just as well on HIGH, and take half the amount of time that they would on LOW. Generally, 1 hour of cooking on the HIGH setting is equal to 2 or 2½ hours on LOW. While early recipes for the slow cooker designated both LOW and HIGH cook times, we have found that most every dish cooks best on one or the other setting, so keep that in mind as you convert your favorite recipes to the slow cooker.





	Conventional Recipe Time
	Slow Cooker Time on LOW



	15 minutes
	1½ to 2 hours



	20 minutes
	2
to
3 hours



	30 minutes
	3
to
4 hours



	45 minutes
	5
to
6 hours



	1 hour
	6
to
8 hours



	1½ hours
	8
to
9 hours



	2 hours
	9
to
10 hours



	3 hours
	12 hours plus









If you are using a stock right away, pour the liquid from the hot crock into a heat-proof glass bowl or measuring cup (such as Pyrex). Wait several minutes for the fat to rise to the top of the liquid. You will be able to see a translucent, yellowish layer floating on the top of the liquid.

Now you have two options: remove the fat from the liquid or remove the liquid from the fat. To remove the fat, use a large, shallow metal spoon and carefully spoon off the clear fat, discarding it as you go. This isn't a perfect solution; you will inevitably spoon off some of the liquid you are trying to save or you will leave some fat floating on top. If there is very little fat, you can float a paper towel in the liquid for a few seconds. It will absorb the topmost layer, and then can be thrown away.

 The second approach is to sneak the liquid out from under the layer of fat. One way to do this is with a turkey baster. Place a clean container large enough to hold the degreased liquid next to the container holding the liquid. Squeeze the turkey baster bulb and lower the open end straight down to the bottom of the container with the liquid. Release the bulb, and the baster will fill with the liquid from the bottom of the container. Bring the baster straight up out of the container, still holding it pointed end downward and being careful not to put pressure on the bulb, and aim the baster into the clean container. Squeeze the bulb and squirt in the liquid. Repeat until there is just fat remaining in your original container.

A brilliant little gadget called a degreaser is a worthwhile investment if you find yourself degreasing liquids often. It's like a measuring cup, but with a spout from the bottom instead of the top. To use it, pour in the liquid you are trying to degrease and wait several minutes for the fat to rise to the top. Then pour off the grease-free liquid from the bottom, stopping just before the fat layer can sneak into the spout.

How to Thicken

The slow cooker naturally produces a lot of moisture during cooking, and while we often like eating our soups, stews, and leftover liquid from roasting au naturel, we like to have the option of thickening it, too. Here are the most common ways to prepare and use thickening agents and enrichments. You can use them interchangeably for the most part. Your choice may depend on dietary preferences, the type of ingredients needing to be thickened, or your own cooking style.

Flour is the most commonly used thickener. You dredge meat in it before browning or sprinkle it in the pan afterwards, then stir in liquid and pour it all into the slow cooker. You can use bleached or unbleached all-purpose, whole wheat, or whole wheat pastry flours interchangeably. Flour can also be added at the end of cooking by making a slurry, 1 to 2 tablespoons of flour mixed with an equal amount of water per cup of liquid, depending on how thick you want your dish. Turn the cooker to HIGH, stir the slurry into the hot liquid, re-cover, and cook until thick, 10 to 15 minutes, or cook a bit longer on LOW.

Roux is the term for equal parts of flour and butter cooked to form a paste. Melt the butter in a shallow pan over medium heat, then whisk in the flour. Stir for a few minutes to cook the flour slightly. Add some liquid and stir until smooth. Stir roux into your soup, stew, or leftover liquid until thickened and no longer murky. For a soup, use the ratio of 1 tablespoon each of butter and flour to 1 cup of liquid, and for a stew or sauce, 2 tablespoons each of butter and flour to 1 cup of liquid. Turn the cooker to HIGH, stir the roux into the hot liquid, re-cover, and cook until thick, 10 to 15 minutes, or cook a bit longer on LOW.


 Beurre manié also utilizes flour and butter and is one of our favorite methods of thickening. It is an uncooked paste of flour and butter and it will transform the thinnest of sauces into a luscious one. To make a beurre manié, place an equal amount of soft butter and flour in a bowl or small food processor. Using a fork or pulsing motion, mash them together until the mixture becomes a semifirm mass. Beurre manié can be made ahead, divided into portions, then wrapped in plastic and stored in the refrigerator for a week, or in the freezer (it can be used frozen). For a soup, use the ratio of 1 tablespoon each of butter and flour to 1 cup of liquid, and for a stew, 2 tablespoons each butter and flour to 1 cup of liquid. Turn the cooker to HIGH, stir the beurre manié into the hot liquid, re-cover, and cook until thick, 10 to 15 minutes, or cook a bit longer on LOW.

Butter used alone will thicken a soup or sauce slightly and, of course, will add lots of flavor. Add at the end of cooking and stir gently a few times.

Cornstarch is used like flour and produces a glossy, clear, thickened liquid. It is notorious for lumping, so always mix with some cold liquid to form a slurry first, then stir constantly while adding it to the hot liquid. Use 1 tablespoon of cornstarch mixed with 2 tablespoons water to thicken 1 cup of liquid. Turn the cooker to HIGH, stir it into the hot liquid, recover, and cook until thick, 10 to 15 minutes, or cook a bit longer on LOW.

Arrowroot also produces a glossy, clear, thickened liquid and has double the thickening power of flour. To use, it must be mixed with a cold liquid to form a slurry. Stir constantly while adding the slurry to the hot liquid. Use 1 tablespoon of arrowroot mixed with 2 tablespoons of water to thicken 2 cups of liquid. Turn the cooker to HIGH, stir the slurry into the hot liquid, re-cover, and cook until thick, 10 to 15 minutes, or cook a bit longer on LOW.

Whipping cream, sour cream, and crème fraîche are considered thickening agents when added at the end of the cooking time in whatever amount produces the desired flavor and consistency. Add these within the last 20 to 30 minutes of cooking to avoid curdling.

Reduction is a process you will see quite often in our recipes. To reduce a sauce in the slow cooker, simmer the contents with the lid off until its volume decreases and the flavor concentrates. We use the HIGH setting for this. Reduction will happen a lot more slowly in the cooker than on the stove top; one benefit is that the liquid is not likely to burn, though we recommend you stay close to the kitchen while reducing it. Slow cooker reduction is not for the cook in a hurry. Sometimes we call for a liquid to be transferred from the slow cooker to a saucepan and reduced quickly on the stove top.

Egg yolks and cream are, in combination, a traditional thickener and enrichment agent that should only be used at the end of the cooking time in slow-cooked recipes. Beat the egg yolks and cream in a small bowl. Add a few tablespoons of the hot liquid and whisk to warm the mixture so it won't curdle when added to the dish. Pour this mixture into the sauce or soup and keep the setting on LOW; cook for 15 to 20 minutes. For sauces, use 1 egg yolk with 2 to 3 tablespoons of cream for 1 cup of liquid if it is already thick; use 2 to 3 yolks for the same amount of cream if the sauce is very thin. For a soup, use 2 to 3 yolks with ¼ cup of cream for every 5 to 6 cups of liquid.

 Vegetable purées are one of the oldest ways to bulk up and thicken a soup or stew. Add potatoes, a few tablespoons of split peas or lentils, tomatoes, zucchini (which cooks into a nice mush in the slow cooker), okra, or carrots in an amount that will give you the desired consistency. Rice or barley can be added too. We just add the appropriate vegetable (or grain) raw with the initial ingredients. Some spices, such as filé powder, used in gumbo, are traditionally added at the end of cooking for thickening as well.
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Creamy Rice Porridge with Raisins • [>]
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Cracked Wheat Porridge • [>]

Cracked Wheat Cereal Cooked in Apple Juice • [>]

Farina Porridge • [>]

Your Own Blend Overnight Porridge • [>]

Old-Fashioned Almond and Coconut Granola • [>]

Maple Oat Granola with Dried Cranberries • [>]


 


 One of the best ways to use your slow cooker is to let familiar, and not-so-familiar, grains cook slowly into creamy, nutritious porridges. When grains are cooked in water or milk, they become a porridge, a food that has sustained humans since they first gathered wild grains. Using the slow cooker allows you to have hot porridge waiting for you when you wake in the morning. Most of these recipes can be made in a small machine and serve one to four, but feel free to double or triple any recipe and use a larger machine. Making granola in a large slow cooker was a wonderful surprise for us when we tested recipes; it turned out better than granola baked in the oven, with much less fuss and mess.

The secret to making excellent porridges is to use very fresh whole-grain cereals, such as rolled oats and bran. Be sure to get residue-free, organically grown whole grains every chance you get for the maximum health benefit. A commercial brand such as Arrowhead Mills' Bear Mush is an excellent alternative to processed farina, and McCann's Irish Oatmeal is an excellent alternative to Quaker. Look for real old-fashioned rolled oats, rather than quick-cooking varieties, as well as barley and wheat flakes. Steel-cut oats and the chopped groats known as Irish-cut or Scotch-cut, which can be intimidating to cook properly on the stove top, are transformed into creamy cereals with no fuss in the slow cooker. The cracked grain cereal combinations—blends that might include cracked wheat, rye, oats, barley, millet, flaxseed, and corn—cook up beautifully with slow cooking.

A key to how cereals will cook is the way they are processed. If they are processed minimally, as are cracked grains, they will need more water (because they need to absorb more to soften) and a longer cooking time. Whole grains, with their bran and germ intact, will cook more slowly and take more water than grains that have been hulled and degermed, which explains the difference between brown and white rice in their cooking times and ratios of rice to water. Processed grains, such as rolled flakes, which are first steamed, then flattened by rollers, require less time and less water to cook into a smooth cereal, though thick-cut flakes will require more water and more time than the thinner ones.

Everyone has a personal preference when it comes to cereal; some like it smooth and loose, while others prefer it a bit stiff, so that the milk poured on it becomes a moat. Adjust these recipes to fit your individual tastes.


 Jook (Chinese Breakfast Rice Soup)

Jook (pronounced juk) is a soothing, savory rice porridge. It is eaten for breakfast, as a late-night snack, or anytime a creamy and sustaining dish is in order. Also known as congee, it's a staple in China and has become an increasingly popular menu item in U.S. cities with substantial Chinese-American populations. Restaurants that specialize in jook offer a staggering variety of choices in ingredients and condiments. A uniquely Chinese-American tradition is to make a turkey jook the day after Thanksgiving. This recipe, from food writer Elaine Corn, is one of her breakfast staples. It cooks on LOW from 10:00 P.M. to 6:00 A.M., so it is hot and ready for a satisfying breakfast. The magic of the slow cooker makes a jook so creamy you don't need to finish it off with milk, but it is an option at the end of all the cooking to add 1 cup of plain soy milk for extra whiteness and a velvety consistency. • Serves 4 to 6

COOKER: Medium or large round

SETTINGS AND COOK TIMES: LOW for 8 to 9 hours, then HIGH for 1 to 1½ hours (final HIGH period is optional)






	1
	cup Calrose rice (medium grain), or a premium Japanese-style rice such as Nishiki



	2
	tablespoons vegetable oil



	10
	cups chicken or turkey broth



	2
	teaspoons salt



	
	About 1 tablespoon finely minced cilantro stems



	1
	cup plain soy milk (optional)






FOR SERVING:





	
	Chopped fresh cilantro leaves



	
	Minced green onions



	
	Oyster sauce, soy sauce, and/or any hot pepper sauce, such as sriracha or Tabasco







	Wash the rice in a colander until the water runs clear. Soak in water to cover about 30 minutes.

	Meanwhile, heat the oil in the slow cooker set on HIGH. Drain, rinse, and drain
the rice one last time. Add the rice to the hot oil and cook, stirring, until the rice is well coated with oil and smells toasty, about 5 minutes. Add the stock all at once, then the salt and cilantro stems. Stir well, cover, turn the cooker to LOW, and cook, 8 to 9 hours, or overnight.

	To finish the jook, stir it well because the liquid and rice may have separated. If you want your jook thicker, turn the cooker to HIGH, cover, and cook for 1 to 1½ hours more, stirring now and then. The soup will become thick and white. Add the soy milk now, if desired, for an ultra-creamy consistency.

	To serve, set out small bowls of chopped cilantro leaves and minced green onion with a choice of oyster sauce, soy sauce, and hot sauce.




 Congee

Congee is another regional name for jook, a staple savory breakfast rice porridge similar to Indian kitchari. It is very bland on its own, but congee is usually served with all manner of savory toppings, including wontons, pork meatballs, or shredded duck. Our own recipe is served more simply, with soy sauce or hot sauce. • Serves 4

COOKER: Medium round

SETTINGS AND COOK TIMES: HIGH for 30 minutes to 1 hour, LOW for 8 to 9 hours, then HIGH for 1 to 1½ hours (final HIGH period is optional)






	¾
	cup Calrose rice (medium grain), or a premium Japanese-style rice such as Nishiki or Tamaki Gold



	8
	cups water or vegetable broth



	1
	teaspoon salt






FOR SERVING:





	
	Soy sauce



	
	Hot pepper sauce, such as Tabasco







	Wash the rice in a colander until the water runs clear. Soak in water to cover for about 30 minutes.

	Drain the rice, then place the rice, water or broth, and salt in the slow cooker. Stir well, cover, and cook on HIGH for 30 minutes to 1 hour to bring to a boil.

	Turn the cooker to LOW and cook for 7 to 8 hours, or overnight.

	Stir the congee well. If the rice is not thick and creamy, turn the cooker back to HIGH, stir well because the liquid and rice may have separated, cover, and cook for another 30 minutes. The soup will become thick and white. Serve with soy sauce and hot sauce.




 Old-Fashioned Oatmeal

Oatmeal made in the slow cooker overnight is creamy, nourishing, and, most importantly, ready when you are. No early-morning fumbling for the measuring cups required. The earliest riser in the family can grab a bowl full, then replace the slow cooker lid to keep the rest of the oatmeal warm for the late sleepers. Be sure to use old-fashioned rolled oats in this recipe, not the quick-cooking type. • Serves 4

COOKER: Small or medium round

SETTING AND COOK TIME: LOW for 7 to 9 hours, or HIGH for 2 to 3 hours






	2
	cups old-fashioned rolled oats or thick-cut rolled oats



	4¾
	cups water



	
	Pinch of salt







	Combine the oats, water, and salt in the slow cooker; stir to combine. Cover and cook on LOW for 7 to 9 hours, or overnight, or on HIGH for 2 to 3 hours.

	Stir the oatmeal well and scoop into bowls with an oversized spoon. Serve with milk, buttermilk, or cream, a sprinkle of toasted wheat germ, brown sugar, and a sprinkle of cinnamon.



Blueberry Oatmeal: Add 1 cup of fresh blueberries, picked over for stems, or thawed and drained individually frozen blueberries, during the last 30 minutes of cooking.

Orange Oatmeal: Add ¼ cup of coarsely chopped candied orange peel and 2 tablespoons thawed orange juice concentrate to the cooker with all the other ingredients.

Mixed Grain Oatmeal: Add 1 cup of cooked white or brown rice to the oatmeal either at the beginning or during the last 30 minutes of cooking.


 Cinnamon Apple Oatmeal

There is no one right way to eat oatmeal—the fun is that you can have it any ol' way you please. The combination of fresh apples and oatmeal is one delicious way to have your fruit and grains in the morning. If you cook the apple the entire time, it will blend into the oatmeal; if you prefer to have some chunks of fruit, add it during the last 30 minutes of cooking. • Serves 2

COOKER: Small round

SETTING AND COOK TIME: LOW for 7 to 9 hours, or HIGH for 2 to 3 hours






	1
	cup old-fashioned rolled oats or thick-cut rolled oats



	2
	tablespoons light or dark brown sugar



	½ to ¾
	teaspoon ground cinnamon, to your taste



	
	Pinch of salt



	2½
	cups water, or a combination of water and apple juice



	1½
	tablespoons unsalted butter



	1
	medium-size apple or pear, peeled, cored, and chopped







	Combine all the ingredients in the slow cooker. Cover and cook on LOW for 7 to 9 hours, or overnight, or on HIGH for 2 to 3 hours.

	Stir the oatmeal well and scoop into bowls with an oversized spoon. Serve with milk or cream.




Hot Oatmeal and Rice

The rolled oats make for a creamy cereal, while steel-cut oats will make it a bit heartier. • Serves 4

COOKER: Small round

SETTING AND COOK TIME: LOW for 7 to 9 hours








	1
	cup old-fashioned or thick-cut rolled oats, or steel-cut oats



	1
	cup short-grain brown rice



	2
	tablespoons oat bran or toasted wheat germ



	
	Pinch of fine sea salt



	5
	cups water







	Combine all the ingredients in the slow cooker. Cover and cook on LOW for 7 to 9 hours, or overnight.

	Stir the cereal well and scoop into bowls with an oversized spoon. Serve with milk, soy milk, or light cream and honey.




 Overnight Steel-Cut Oatmeal

One of the most popular ways to use a slow cooker is to prepare steel-cut oatmeal. Steel-cut oat nibs, also marketed as Irish or Scottish oats, are whole groats cut into two or three chunks. They are notorious for the long soaking and cooking times required to soften them properly, which makes them perfect for the slow cooker. These proportions make a moderately thick porridge; if you like it thicker, cut back the water by ½ to 1 cup the next time you make it. This is the oatmeal the Scottish eat with a glass of cold ale or stout or drizzled with single-malt Scotch and brown sugar. We in America like it with a pat of butter, clover honey or pure maple syrup, and cream. • Serves 2

COOKER: Small round

SETTING AND COOK TIME: LOW for 8 to 9 hours






	1
	cup steel-cut oats



	4
	cups water







	Combine the oats and water in the slow cooker. Cover and cook on LOW for 8 to 9 hours, or overnight, until tender.

	Stir the oatmeal well and scoop into bowls with an oversized spoon. Serve with milk or cream and brown sugar or maple syrup.



Overnight Nutty Steel-Cut Oatmeal: If you like to dress up your oatmeal, stir in ¼ cup of toasted sunflower seeds, chopped walnuts, pecans, or almonds at the end of cooking.


 Creamy Oatmeal with Dried Fruit

Food writer John Thorne wrote a fun article called "Splendor in the Pot," a little treatise on oatmeal, for his Simple Cooking magazine. He calls his metal canister of McCann's Irish oatmeal the means to making an honest batch of cereal. Thorne thinks a bowl of instant oatmeal and oatmeal made from steel-cut oats are miles apart in taste, just like the taste difference between a cup of instant coffee and one that is freshly brewed. This oatmeal, chock-full of dried fruit, is so good you can refrigerate any left over, then cut it into little squares and serve it with whipped cream for dessert. • Serves 3

COOKER: Small round

SETTING AND COOK TIME: LOW for 8 to 9 hours






	1
	cup steel-cut oats



	⅔
	cup dried tart cherries or sweetened dried cranberries



	⅓
	cup chopped dried figs



	⅓
	cup chopped dried apricots



	4½
	cups water



	½
	cup half-and-half or evaporated milk









	Combine all the ingredients in the slow cooker. Cover and cook on LOW for 8 to 9 hours, or overnight, until tender.

	Serve the oatmeal straight from the pot with no embellishment but a light sprinkling of sea salt, a pat of butter, and milk.




 Maple Oatmeal with Dried Fruit and Sweet Spices

Here is another fabulous overnight oatmeal made with steel-cut oats. It is strong on the spice, so cut back to ½ teaspoon if you would like just a whisper. If you prefer a richer flavor, toast the oats on a baking sheet at 350°F for 15 minutes, stirring occasionally. • Serves 2

COOKER: Small round

SETTING AND COOK TIME: LOW for 7 to 9 hours






	1
	cup steel-cut oats



	½
	cup raisins or dried cherries, dried blueberries, or sweetened dried cranberries



	1
	teaspoon apple pie spice, or ground cinnamon mixed with a pinch of ground cloves, nutmeg, and allspice



	4
	cups water



	2
	tablespoons pure maple syrup or granulated maple sugar, plus extra for serving







	Combine all the ingredients in the slow cooker. Cover and cook on LOW for 7 to 9 hours, or overnight.

	Stir the oatmeal well and scoop into bowls with an oversized spoon. Serve with milk and maple syrup or sugar.




Rebecca's Rustic Whole Oat Porridge

Oat groats, the whole kernels of oats, are a lot more robust in flavor than rolled or steel-cut oats and make a wonderful hearty breakfast cereal. From natural foods maven and cookbook writer Rebecca Wood comes this recipe for an old-fashioned proper pot of porridge. Serve with milk and honey or maple syrup, or fresh fruit sautéed in unsalted butter with a sprinkle of sugar and lemon juice. • Serves 2 to 3

COOKER: Small round

SETTING AND COOK TIME: LOW for 7 to 9 hours






	1
	cup oat groats



	
	Pinch of fine sea salt



	
	One 4-inch cinnamon stick



	4¼
	Cups water







	Combine all the ingredients in the slow cooker. Cover and cook on LOW for 7 to 9 hours, or overnight. (If you have the time, set the cooker to HIGH for 1 to 2 hours to start the cooking; this is optional.)

	Discard the cinnamon stick. Stir the porridge well and scoop into bowls with an oversized spoon.




 Hot Barley Breakfast Cereal

Barley has a chewy texture and a sweet flavor with a mild malty aftertaste. Food writer Elizabeth Schneider describes it as having hints of "autumn leaves and lemon rind." Rolled barley flakes, made from toasted hulled pearl barley, are nice and thick and are best cooked for a long time over low heat, making them a satisfying alternative to rolled oats. • Serves 4

COOKER: Small or medium round

SETTING AND COOK TIME: LOW for 7 to 9 hours






	2
	cups old-fashioned rolled barley flakes



	
	Pinch of fine sea salt



	4½
	cups water







	Combine the ingredients in the slow cooker. Cover and cook on LOW for 7 to 9 hours, or overnight.

	Stir the cereal well and scoop into bowls with an oversized spoon. Serve with milk or soy milk and maple syrup, honey, or brown sugar.








 Custom Hot Cereal Blends

We have learned to appreciate the subtle art of combining our own cereal mixtures. Store mixtures in quart or half-gallon spring-top jars (they look nice on the counter), or plastic buckets with airtight lids (inside the cupboard). These are breakfast cereals par excellence.

 


Hot Apple Granola • Makes about 5½ dry cups





	1½
	cups steel-cut oats



	1
	cup cracked wheat



	1
	cup cracked rye



	1
	cup barley grits



	1
	cup minced dried apples



	¾
	cup dried currants



	2
	teaspoons ground cinnamon or apple pie spice






In a large bowl, combine all the ingredients; mix well. Store in a covered container or plastic bag at room temperature. Use in any recipe calling for steel-cut oats.

 


Four-Grain Cereal Flakes • Makes about 5 dry cups





	1
	cup old-fashioned or thick-cut rolled oats (not quick cooking)



	1
	cup rolled wheat



	1
	cup rye flakes



	1
	cup old-fashioned rolled barley flakes






In a large bowl, combine all the ingredients; mix well. Store in a covered container or plastic bag at room temperature. Use in any recipe calling for rolled oats.





Vanilla Barley Porridge

This is a gussied-up version of our plain overnight Hot Barley Breakfast Cereal (page [>]). To get at the vanilla bean seeds, use a sharp paring knife and slit the bean (which is actually the seed pod) in half lengthwise; we like to leave it attached at one end for easy handling. The flavorful seeds will leak out into the porridge. • Serves 3 to 4

COOKER: Small round

SETTING AND COOK TIME: LOW for 7 to 9 hours






	1½
	cups old-fashioned rolled barley flakes



	2
	tablespoons honey



	
	Pinch of salt



	4
	cups water



	1
	tablespoon unsalted butter



	½
	vanilla bean






FOR SERVING:





	
	Sliced bananas 



	
	Toasted almonds







	Combine the barley, honey, salt, water, and butter in the slow cooker. Split the vanilla bean with the point of a small sharp knife; scrape out the seeds. Add the pod and seeds to the cooker and stir. Cover and cook on LOW for 7 to 9 hours, or overnight.

	Remove the vanilla pod. Stir the cereal well and scoop into bowls with an oversized spoon. Serve with milk or cream and top with sliced bananas and toasted almonds.






 Creamy Rice Porridge with Raisins

This is an Americanized version of congee, so it is served sweet with milk and dried fruit. You must use a medium- or short-grain rice so that there is enough starch to make the cereal creamy. • Serves 3

COOKER: Small round

SETTING AND COOK TIME: LOW for 6 to 8 hours






	1
	cup medium-grain rice, such as Calrose, or short-grain rice, such as Arborio



	2
	cups water



	1½
	cups evaporated skim milk



	½
	teaspoon salt



	½
	cup raisins







	Combine all the ingredients in the slow cooker. Cover and cook on LOW until tender and creamy, 6 to 8 hours or overnight.

	Stir the porridge well and serve straight from the pot with no embellishment.




 Creamy Cornmeal Porridge

Cornmeal is unique in flavor and texture, and there is no substitute for it. It bakes up into breads with a sandy texture in the form of johnnycakes, corn sticks, corn muffins, and skillet corn bread, which are the most familiar ways to eat cornmeal. Here we jump back over the centuries and make new an old-fashioned cornmeal mush, a cereal that has been sustaining peoples all over the globe for centuries. It is best moistened with tangy buttermilk and is also good with tart cheeses, such as goat cheese and Monterey Jack. Here we recommend you try mascarpone or cream cheese, stirred in until it melts; then top the porridge with berries. • Serves 2

COOKER: Small round

SETTING AND COOK TIME: LOW for 7 to 9 hours






	½
	cup coarse cornmeal, polenta, or corn grits, stone-ground if possible



	2
	cups water



	
	Pinch of salt



	½
	cup evaporated milk







	Combine all the ingredients in the slow cooker. Cover and cook on LOW for 7 to 9 hours, or overnight. Stir a few times with a whisk or wooden spoon, if possible, during cooking.

	Stir the porridge well and scoop into bowls with an oversized spoon. Serve with a pat of butter, milk, and a sprinkle of toasted wheat germ; or stir in cream cheese or mascarpone and top with berries.




 Sweet Breakfast Grits

Sometimes called hominy grits, corn grits (or cornmeal grits) are not ground from hominy, but rather from plain dried corn. Cornmeal grits are fantastic with apples, pears, peaches, and all tart berries, from raspberries to cranberries. As a cooked mush, it is good sweetened with honey, maple syrup, or molasses. We think cornmeal goes with just about everything except chocolate. • Serves 2

COOKER: Small round

SETTING AND COOK TIME: LOW for 7 to 9 hours






	½
	cup corn grits, stone-ground if possible



	2
	cups water



	
	Pinch of salt



	3
	tablespoons honey or pure maple syrup



	
	Sliced fruit or berries for serving







	Combine the grits, water, and salt in the slow cooker. Cover and cook on LOW for 7 to 9 hours, or overnight.

	Stir the grits a few times during cooking with a whisk and stir in the honey just before serving. Stir well and scoop into bowls with an oversized spoon. Serve with milk and sliced fruit or berries.




Millet Porridge with Dates

Millet (Setaria italica) has a long history in the culinary world, though today it is almost an invisible grain. It makes a rare appearance, however, as one of the key ingredients in seven- and nine-grain whole-cereal blends. Millet has a mildly nutty taste and is very easy to digest. Food writer Elizabeth Schneider describes its flavor as having "a hint of cashew and corn." It is bright gold in color and becomes fluffy and soft when cooked. If your batch has a few dark specks, they are unhulled grains that escaped the hulling process. Millet has a natural affinity for dates, which we add here for sweetness. • Serves 4

COOKER: Small round

SETTING AND COOK TIME: LOW for 7 to 9 hours






	1
	cup cracked or whole millet



	3½
	cups water



	
	Pinch of salt



	½
	cup evaporated milk, whole milk, or light cream



	¼ to ½
	cup chopped pitted dates, to your taste







	Combine the millet, water, and salt in the slow cooker. Cover and cook on LOW for 7 to 9 hours, or overnight. Stir a few times with a whisk during cooking.

	Turn the cooker to HIGH and stir in the milk and dates; cover and cook until hot, 5 to 10 minutes.

	Stir the porridge well and scoop into bowls with an oversized spoon. Serve with milk and honey.




 Cracked Wheat Porridge
 
Cracked wheat is a fine, medium, or coarse cut of a whole wheat kernel with the bran removed. It is different from bulgur wheat, which is parboiled, and dried cracked wheat. An important ingredient in mixed grain cereals, cracked wheat is often overlooked as a breakfast porridge by itself. If you decide to substitute a multigrain blend in this recipe, you will get a mixture of wheat, rye, barley, triticale, corn, oats, flax, millet, brown rice, wheat germ, wheat bran, and soy grits, in varying proportions. But the rich, nutty flavor of plain cracked wheat is something you will want to try at least once as a hot cereal. • Serves 4

COOKER: Small round

SETTING AND COOK TIME: LOW for 7 to 9 hours, or HIGH for 2½ to 3 hours






	1
	cup fine cracked wheat, bulgur wheat, or a 5- or 7-grain hot cereal blend



	3
	cups water



	
	Pinch of salt







	Place the cracked wheat in a dry skillet and toast over medium heat until you can just smell the aroma, about 5 minutes.

	Combine the wheat, water, and salt in the slow cooker. Cover and cook until tender on LOW for 7 to 9 hours (the cracked wheat will take longer to cook than the bulgur), or overnight, or on HIGH for 2½ to 3 hours. Stir a few times with a whisk during cooking.

	Scoop into bowls with an oversized spoon. Serve with milk and brown sugar or honey.




 Cracked Wheat Cereal Cooked in Apple Juice



This is a variation on plain cracked wheat cereal. It is made with apple juice (instead of water), dried apples, and sweet spices. The cereal has an excellent flavor and will fill the kitchen with an incredible aroma while slow cooking. • Serves 4

COOKER: Small round

SETTING AND COOK TIME: LOW for 7 to 9 hours






	1
	cup fine cracked wheat or bulgur wheat



	4
	cups apple juice



	3
	tablespoons honey



	2
	tablespoons unsalted butter



	
	Pinch of salt



	½
	teaspoon ground cinnamon



	¼
	teaspoon ground cardamom



	½
	cup chopped dried apples







	Put the cracked wheat in a dry skillet and toast over medium heat until you can just smell the aroma, about 5 minutes.

	Combine the wheat, apple juice, honey, butter, salt, cinnamon, cardamom, and dried apples in the slow cooker. Cover and cook on LOW for 7 to 9 hours, or overnight, until tender (the cracked wheat will take longer to cook than the bulgur, which is parboiled). Stir a few times with a whisk during cooking.

	Stir the cereal well and scoop into bowls with an oversized spoon. Serve with milk, cream, or soy milk.




 Farina Porridge

Semolina is the ground endosperm of cream-colored durum wheat, and in its most familiar guise, it is the flour used extensively in pasta making. Durum is also a delicious, high-protein wheat used for a coarse meal, similar to coarse cornmeal, known as farina. Semolina meal may not sound familiar to you, but Cream of Wheat and Wheatina most certainly will. Cream of Wheat is ground from the endosperm only, while Wheatina is ground from whole-grain durum wheat. There are alternatives available in health food stores, such as Roman Meal and Bear Mush, which are farina ground from whole red winter wheat. When you cook farina overnight in the slow cooker, you will have the creamiest version ever. • Serves 4

COOKER: Small round

SETTING AND COOK TIME: LOW for 7 to 9 hours






	½
	cup Cream of Wheat farina



	⅓
	cup wheat cereal, such as Wheatena



	4½
	cups water



	
	Pinch of salt







	Combine all the ingredients in the slow cooker. Cover and cook on LOW for 7 to 9 hours, or overnight, until creamy. Stir a few times with a whisk, if possible, during cooking.

	Scoop into bowls with an oversized spoon and serve with milk and brown sugar.




 Your Own Blend Overnight Porridge



Go to the health food store and pick some whole grains, maybe even ones you have never tried before, and mix them together into a hot breakfast cereal. This cooks overnight, nice and easy. • Serves 6

COOKER: Medium round

SETTING AND COOK TIME: LOW for 8 to 9 hours






	½
	cup steel-cut oats



	½
	cup short-grain brown rice or mixed fancy rice blend



	½
	cup millet



	½
	cup whole-grain barley



	⅓
	cup wild rice



	¼
	cup polenta (coarse cornmeal) or corn grits



	3
	tablespoons ground or whole flaxseed



	½
	teaspoon salt



	7
	cups water







	Combine all the ingredients in the slow cooker. Cover and cook on LOW for 8 to 9 hours, or overnight, until tender.

	Stir well and scoop into bowls with an oversized spoon. Serve with milk or cream and brown sugar or maple syrup.




Old-Fashioned Almond and Coconut Granola

The secret to making great tasting granola is to use very fresh, high-quality rolled oats. You will want to make a nice big batch so that you only have to do it once in a while. Granola takes a good couple of hours in a conventional oven, but plan on 4 to 6 hours in the slow cooker. Except for a bit of stirring needed at the very start, the granola, surprisingly, bakes in the crock more evenly than in the oven, without the danger of overbrowning (which does not make for good-tasting granola). Store in an airtight plastic container or jars with screw-on lids in the cupboard, where it will await breakfasters or afternoon munchers. For storage, freeze the granola. You will need a large slow cooker to make this or else halve the recipe for a medium-size cooker. • Makes about 12 cups

 COOKER: Large round or oval

SETTINGS AND COOK TIMES: HIGH for 2 hours, then LOW for 4 to 6 hours


WET INGREDIENTS:





	½
	cup mild honey, warmed for easier pouring



	1
	cup cold-pressed organic canola oil or sunflower seed oil



	2
	teaspoons pure vanilla extract



	1
	teaspoon pure almond extract






DRY INGREDIENTS:





	6
	cups old-fashioned rolled oats (1 pound, not quick cooking)



	1
	cup raw sunflower seeds



	1
	cup unsweetened shredded coconut (available in health food stores; check the freezer section)



	1
	cup slivered blanched almonds



	1
	cup raw wheat germ (4 ounces)



	1
	cup instant nonfat dry milk



	½
	cup firmly packed light brown sugar







	Place the wet ingredients in the slow cooker and set it on HIGH. Warm the mixture, uncovered, for 30 minutes to melt the honey, stirring with a whisk to combine well.

	In a large bowl, combine all the dry ingredients and stir to evenly distribute. Add one-third of the dry ingredients to the warm mixture and stir until evenly moistened with a heat-resistant spatula or wooden spoon. Slowly add the remaining dry ingredients, stirring constantly so that all of it is evenly moistened. Continue to cook on HIGH, uncovered, for exactly 1½ hours, stirring every 30 minutes for even toasting.

	Turn the cooker to LOW, cover, and cook the granola until dry and a very light golden color, 4 to 6 hours, stirring every hour or so for even cooking. When done, the granola will slide off a spatula or spoon.

	Turn off the cooker, remove the lid, and let the granola cool completely at room temperature; it will become crispier as it cools. Transfer to a tightly covered container, where it will keep for up to a month.




 Maple Oat Granola with Dried Cranberries



This is a dark amber, deeply flavored, low-fat cereal. • Makes about 10 cups

COOKER: Large round or oval

SETTINGS AND COOK TIMES: HIGH for 2 hours, then LOW for 4 to 6 hours


WET INGREDIENTS:





	¾
	cup pure maple syrup



	½
	cup water



	¼
	cup firmly packed light brown sugar



	¼
	cup cold-pressed organic canola oil or sunflower seed oil






DRY INGREDIENTS:





	6
	cups old-fashioned rolled oats (1 pound, not quick cooking)



	1
	cup raw sunflower seeds



	½
	cup raw pumpkin seeds



	½
	cup raw oat bran










	1
	cup honey-toasted wheat germ (4 ounces)



	1½
	cups sweetened dried cranberries



	½
	cup chopped dried apricots



	3
	tablespoons raw sesame seeds







	Put the wet ingredients in the slow cooker and set on HIGH; stir with a whisk to
combine well.

	In a large bowl, combine all the dry ingredients and stir to evenly distribute. Add one-third of the dry ingredients to the warm mixture; stir until evenly moistened with a heat-resistant spatula or wooden spoon. Slowly add the remaining dry ingredients, stirring constantly so that all of it is evenly moistened. Continue to cook on HIGH, uncovered, for exactly 1½ hours, stirring every 30 minutes.

	Turn the cooker to LOW, cover, and cook until the granola is dry and a very light golden color, 4 to 6 hours, stirring every hour or so for even cooking. When done, it will slide off a spatula or spoon.

	While the granola is hot, stir in the wheat germ, dried cranberries, apricots, and sesame seeds. Let cool completely; the mixture will become crispier as it cools. Transfer to a tightly covered container, where it will keep for up to a month.




 THE SLOW COOKER SOUP POT

Herbed Barley and Buttermilk Soup • [>]

Mary Moo's Green Split Pea and Barley Soup • [>]

Vegetarian Split Pea Soup • [>]

Seasonal Dal Soup • [>]

Kitchari • [>]

Red Lentil Soup • [>]

Italian Lentil Soup • [>]

Lentil and Red Pepper Soup • [>]

Old-Fashioned Bean and Lentil Soup from a Mix • [>]

Old-Fashioned Black Bean Soup • [>]

Tomato—Black Bean Soup • [>]

U.S. Senate Bean Soup • [>]

White Bean Soup with Bacon • [>]

White Bean and Kale Tomato Soup • [>]

Zuppa Bastarda • [>]

Minestrone • [>]

Crock-Baked Italian Bread Soup • [>]

The Easiest French Onion Soup • [>]

Julie's French Onion Soup for Two • [>]

Provençal Garlic Soup • [>]

Corn Chowder • [>]

Potato-Leek Soup • [>]

Gina's Baked Potato Soup • [>]

Cream of Artichoke Soup • [>]

Slow-Cooked Broccoli Soup with Garlic and Olive Oil • [>]


 Winter Red Cabbage Soup with Roots • [>]

Butternut Squash Soup • [>]

Zucchini Bisque • [>]

Beth's Vegetarian Borscht • [>]

Winter Tomato Soup • [>]

Hot Tomato Consommé • [>]

Carrot Soup with Honey and Nutmeg • [>]

Japanese Soup with Mushrooms and Tofu • [>]

Chicken Tortilla Soup • [>]

Gumbo • [>]

Cock-a-Leekie Soup • [>]

Poached Chicken in Tomato Broth • [>]

Scotch Broth • [>]

Hamburger Steak Soup • [>]

Chicken Broth • [>]

Extra-Rich Chicken Broth • [>]

Turkey Broth • [>]

Beef Broth • [>]

Smoky Meat Broth • [>]

Vegetable Broth • [>]

Roasted Vegetable Broth • [>]

Vegetable Dashi for Miso Soup • [>]

Asian Vegetarian Broth • [>]

 


Whether it's a hearty bean or split pea soup, an exotically smooth cream soup, or a chunky vegetable soup, everyone loves homemade soup. They "light the inner fires," says soup and bread expert Bernard Clayton. Soups are the original comfort food and almost seem made for the slow cooker. There is a soup for every culture and cuisine in the world. They can be specially concocted over a few days, with special care given to the stock as well as the other ingredients, or tossed together from what is on hand. Some soups are filling enough to be a full meal, the one-pot solution for busy cooks.



 Tips for the Best Slow Cooker Soups


	As simple and easy as it is to prepare soups in the slow cooker, it is important not to overcook them to the point of becoming a murky mess with little flavor. Pay attention to the cooking time recommended in each recipe. This does not apply to making broth ([>]), which can cook for longer periods of time.

	Take advantage of what's available and looks good at your market and make soups that complement the seasons. Use the freshest ingredients. Also, soups cook best if all the ingredients are cut to a uniform size so they cook evenly, so take the time needed for their proper preparation.

	Add water or broth to at least cover the solid ingredients in the slow cooker. Add boiling liquid to adjust the consistency at any time during the cooking. Take into account how much you wish to serve. Is this a first course soup (figure about one cup of soup per serving), or a family-style main dish (which can be two cups or more per serving)?

	Unless noted, we like the LOW setting best for soups, especially in the new slow cookers where the HIGH setting is a rather intense boil. LOW gives a slow simmer with a slight low boil. Why rush?
 
	Use herbs and spices sparingly and always taste for the seasonings at the end of cooking. Slow cookers tend to intensify flavorings.

	If you like, you can sweat some of the vegetables, such as onions and garlic, in butter or oil before adding them to the crock. This is a nice flavor addition, although optional.

	To purée soups, either use a handheld immersion blender stick (Beth's favorite kitchen tool), taking care not to hit the sides of the crock, or transfer the soup in batches to a food processor and pulse. With the immersion blender you will not have to remove the soup from the crock. Some soups, such as artichoke or asparagus, are best put through a coarse metal sieve since they have tough fibers.





 Herbed Barley and Buttermilk Soup

This tangy, low-fat soup is an old favorite, adapted from a recipe in Diet for a Small Planet (Ballantine, 1975), one of the culinary bibles of the hippie generation. Cultured buttermilk adds body and rich flavor; fresh herbs provide the spark that takes this from ordinary to something special. Vary the herbs based on your preference and what is in season. • Serves 4 to 6

COOKER: Medium round

SETTINGS AND COOK TIMES: LOW for 5 to 6 hours, then HIGH for 30 minutes






	2
	tablespoons unsalted butter



	2
	large yellow onions, chopped



	1
	cup chopped celery



	¾
	cup pearl barley, rinsed and drained



	4
	cups water



	2
	cups buttermilk



	
	Salt and freshly ground black pepper to taste



	¼
	cup minced fresh herbs, such as cilantro, tarragon, chives, dill, thyme, or parsley, or a combination









	Heat the butter in a large skillet over medium heat. When it is melted, add the onions and celery and cook, stirring occasionally, until the celery has softened and the onion is lightly browned, about 10 minutes. Transfer to the slow cooker. Add the barley and water; stir to combine. Cover and cook on LOW until the barley is very tender, 5 to 6 hours.

	Stir in the buttermilk. Cover and cook on HIGH until the soup is thoroughly hot, about 30 minutes longer. Season with salt and pepper. Just before serving, stir in half the herbs. Sprinkle the remaining herbs over the individual bowls as a garnish.








 Finishing Touches and Garnishes for Slow Cooker Soups

You can choose to garnish a soup or not. Garnishes can be sprinkled or spooned on for visual effect, but they can also add another element of flavor and texture, such as toasted almonds or a chunky tomato salsa.


	For thick soups, use croutons ([>]); grated or shredded cheese, such as Parmesan or cheddar; snipped fresh chives; chopped red or green onions; chopped fresh flat-leaf parsley, watercress, or arugula; edible, unsprayed flower blossoms, such as nasturtiums; thin slices of lemon or lime; shredded meat or poultry; chunky salsa; chopped fresh vegetables; or frizzled (fried) leeks, onions, or shallots.

	For cream soups, use toasted almonds or pine nuts; snipped fresh chives or green onions; chopped fresh flat-leaf parsley; or dollops of sour cream, crema Mexicana, or crème fraîche.

	For clear soups, choose from strips of freshly made crêpes, croutons, dumplings, or gnocchi; snipped fresh chives or green onions; chopped fresh flat-leaf parsley; chunks of tofu; or slices of avocado or lemon.







Mary Moo's Green Split Pea and Barley Soup



Beth's friend Mary Cantori is a primary school teacher, and Thursday is her day to use the slow cooker. She leaves the house at seven in the morning and returns at seven in the evening to a kitchen gratefully filled with the warm, savory aroma of ready-to-eat split pea soup. She adjusts the herbs, gathered from her prodigious backyard garden, perhaps cooks some chicken apple sausage to add, and dinner is on the table. Bragg's Liquid Aminos is a vegetarian stock substitute available in natural food stores. • Serves 6

COOKER: Medium round

SETTING AND COOK TIME: LOW for 10½ to 12½ hours; salt, pepper, marjoram, and sausage added during last 30 minutes







	 1
	pound dried green split peas



	2
	tablespoons olive oil



	1
	medium-size yellow onion, finely chopped



	1
	rib celery, chopped



	1
	medium-size carrot, minced



	¾
	cup pearl barley, rinsed and drained



	2 to 3
	tablespoons Bragg's Liquid Aminos



	2
	tablespoons chicken or vegetable bouillon powder



	1
	teaspoon garlic powder



	¼
	teaspoon cayenne pepper



	
	Salt and freshly ground black pepper to taste



	1 to 2
	tablespoons chopped fresh marjoram, to your taste



	4 to 8
	ounces chicken apple sausage (optional), to your taste, browned in a sauté pan or under the broiler, and sliced







	Put the split peas in a colander and rinse under cold running water. Pick over, discarding any that are discolored. Soak them overnight in enough cold water to cover by 2 inches at room temperature; drain well and put in the slow cooker.

	In a large skillet, heat the olive oil over medium heat. Add the onion, celery, and carrot and cook, stirring a few times, until just softened, about 5 minutes. Put in the cooker along with the barley, Bragg's Liquid Aminos, bouillon powder, garlic powder, and cayenne. Add water to come about 3 inches above the vegetables. Cover and cook on LOW for 10 to 12 hours.

	Season with salt and pepper, then stir in the marjoram and sausage, if using. Add water to thin if the soup is too thick. Cover and continue to cook on LOW for another 30 minutes, or until the sausage is heated through. Ladle into serving bowls and serve hot.




 Vegetarian Split Pea Soup

If you've ever driven California's highways, you've seen Pea Soup Andersen's restaurants, or at least the billboards advertising them. We always think of those billboards when we make this soup, which is similar to his restaurants'. It is creamy, savory, and can be cooking away in your slow cooker in no time. For a really smooth purée, put the finished soup through a fine-mesh strainer before serving. • Serves 4 to 6

COOKER: Medium or large round

SETTING AND COOK TIME: LOW for 12 to 15 hours






	1
	cup dried green split peas



	5
	cups water



	⅔
	cup chopped shallots (2 to 3 medium-size)



	1
	cup chopped carrots



	1
	cup chopped celery



	1
	bay leaf



	½
	teaspoon dried thyme or 1½ teaspoons chopped fresh thyme



	¼
	teaspoon dried sage or 1 teaspoon chopped fresh sage (optional)



	
	Salt to taste



	
	Dash of cayenne pepper



	
	Warm bread or croutons for serving









	Put the split peas in a colander and rinse under cold running water. Pick over, discarding any that are discolored. Put in the slow cooker along with the water, shallots, carrots, celery, bay leaf, thyme, and sage, if using. Stir to combine. Cover and cook on LOW until the peas are completely tender, 12 to 15 hours. Remove the bay leaf.

	Purée the soup, using a blender, food processor, immersion blender, or the fine blade of a food mill. You may need to do this in batches. Season the soup with salt (start with about ¼ teaspoon) and a just a bit of cayenne pepper. Serve hot with
warm bread or croutons.



Amy's Split and Fresh Pea Soup: Near the end of cooking, add 2 heaping cups thawed frozen petite peas. When cooked, purée everything together as directed above.


 Seasonal Dal Soup

We met cooking entrepreneur and caterer Pat Li when she invited us to a catered dinner at her demonstration kitchen and private dining room. She cooked a 12-course tasting meal that featured her blend of French technique with classical Chinese dishes. Married to an Indian, she also cooks Indian food, and here is her version of dal soup. Pat keeps her soup simple. "Don't abuse ingredients," she said, "and save the complex dishes for special occasions." Pat uses different dals in winter and summer, combining two or three to blend the textures, flavors, and colors; some dals are more bland, some rather small, others larger and starchier. Nice combinations include equal parts of moong, urad, and toovar dals, or moong and chana dal (all of these split dals are prehusked and easy to cook without soaking). Look in the bins at your Indian grocery for dals of uniform color that aren't shriveled and experiment with the combinations, making sure that whatever you pick ends up equaling 1 cup for this recipe. Vary the recipe by adding a bunch of fresh spinach or Swiss chard and a clove of garlic, or 1 very small head of cauliflower and 1 cup of fresh peas, or cubed potatoes and frozen thawed petite peas or okra, or use 2 tomatoes and add some red pepper flakes and chopped fresh dill. Serve with basmati, plain Patna, Texmati, or brown rice. We like whole wheat paratha flatbread, which is flakier, richer, and more buttery than a plain chapati. This dal soup is great to cook when you have a cold or flu. • Serves 4 to 5

COOKER: Medium or Large round or oval

SETTING AND COOK TIME: LOW for 6 to 8 hours






	½
	cup mansoor dal



	½
	cup split moong dal



	½
	large ripe tomato, seeds squeezed out and chopped, or ¼ cup drained canned diced tomato



	7
	cups water



	3
	tablespoons olive oil, or half olive and half soy oil



	1
	medium-size red onion, chopped



	1
	jalapeño, seeded and chopped



	1½
	teaspoons cumin seeds



	2 to 4
	tablespoons minced fresh cilantro or fresh flat-leaf parsley, to your taste



	
	Salt to taste






FOR SERVING:





	
	Plain yogurt



	
	Pure New Mexican chile powder



	
	Lime wedges







	Rinse the dals and remove any stones or debris. Combine the dals, tomato, and water in the slow cooker.

	Add the olive oil to a medium-size warm skillet over medium heat and cook the onion, jalapeño, and cumin seeds, stirring, until the onion is softened and the cumin seeds are browned, about 5 minutes; add to the cooker. Cover and cook on LOW for 6 to 8 hours. The mixture will have the consistency of thin oatmeal.

	Stir in the cilantro and taste for salt. Serve the soup in bowls poured over rice or alongside whole wheat flatbread. You can garnish with a dollop of yogurt, a sprinkle of red chile powder, and lime wedges if you like.




 Kitchari



Kitchari is a favorite Indian vegetarian breakfast porridge, although it is also often eaten after a fast, or with extremely simple foods to rest the digestive tract, clean out the accumulated toxins, and rejuvenate tissues. Recipes for it are included in every Indian cookbook. In Ayurvedic cuisine, it is known for restoring a systemic balance in all three dosha body types, the vata, pitta, and kapha, as it can be grounding, calming, and warming all at once. Call it the Indian version of mom's chicken soup, tasting like a cross between lentil soup and rice cereal. It is delicious, simple to make, and especially nice in winter. • Serves 4

COOKER: Medium round or oval

SETTING AND COOK TIME: LOW for 5 to 6½ hours; ginger-coconut purée and rice added at 4 to 5 hours






	1¼
	cups yellow split moong dal



	6½
	cups water



	3
	tablespoons unsalted butter



	½
	teaspoon ground cinnamon



	¼
	teaspoon ground cardamom



	¼
	teaspoon freshly ground black pepper,



	¼
	teaspoon ground cloves



	¼
	teaspoon turmeric



	1
	bay leaf



	1
	heaping tablespoon chopped fresh ginger



	2
	tablespoons unsweetened shredded coconut (available in health food stores; check the freezer section)



	⅓
	bunch chopped fresh cilantro



	1
	cup white basmati rice, rinsed



	
	Salt to taste



	
	Whole wheat tortillas or chapatis for serving







	Rinse the dal and remove any stones or debris. Combine the dal and 6 cups of the water in the slow cooker.

	In a medium-size skillet, melt the butter over medium heat. Add the ground spices; cook 1 to 2 minutes, stirring constantly, just to heat and gently toast them. Stir into the dal and add the bay leaf. Cover and cook on LOW for 4 to 5 hours. The mixture will be soupy.

	In a blender or small food processor, combine the ginger, coconut, cilantro, and remaining ½ cup of water and process until smooth. Add to the cooker along with the rice, cover, and cook on LOW until the rice is tender, 1 to 1½ hours longer.

	Remove the bay leaf and season with salt. Serve the soup hot in bowls with some warm whole wheat tortillas or chapatis.




 Red Lentil Soup

Dried red lentils, also called Egyptian lentils, are a staple in Middle Eastern and Muslim Indian cooking. Since the delicate-looking dark pink lentil does not have its seed coat, the small lens-shaped pulse disintegrates into a smooth purée all on its own in cooking. Look for red lentils in well-stocked supermarkets, natural food stores, and specialty stores. If you are shopping in an Indian grocery, look for masoor dal. Serve this spooned over a couple of tablespoons of hot basmati rice. • Serves 6

COOKER: Medium round

SETTINGS AND COOK TIMES: HIGH for 1 hour, then LOW for 5 to 6 hours






	2
	tablespoons olive oil



	1
	medium-size yellow onion (optional), finely chopped



	2
	ribs celery, chopped



	2½
	cups dried red lentils, picked over and rinsed (about 1 pound)



	1
	teaspoon ground cumin



	1
	teaspoon turmeric



	¾
	teaspoon ground coriander



	2
	tablespoons fresh lemon juice



	6
	cups chicken or vegetable broth



	
	Salt and freshly ground black pepper (optional) to taste







	In a large skillet, heat the olive oil over medium heat. Add the onion and celery and cook, stirring often, until just softened, about 5 minutes. Transfer to the slow cooker, along with the lentils, spices, and lemon juice. Add the broth and enough water to come about 3 inches above the vegetables. Cover and cook on HIGH for 1 hour.

	Turn the cooker to LOW and cook the soup for 5 to 6 hours. Season with salt and pepper, if desired. Add water to thin if the soup is too thick. Ladle into bowls and serve hot.




 Italian Lentil Soup



This is a brown lentil soup from our friend, Sharon Jones, fine sous chef and catering chef from Beth's old restaurant days at St. Michael's Alley in Palo Alto, California. It has the unusual addition of a bit of molasses to gently sweeten the pot at the end. • Serves 6


 COOKER: Medium round

SETTING AND COOK TIME: LOW for 7 to 9 hours; onion, celery, carrots, and garlic added at 3 to 4 hours; wine, lemon juice, molasses, salt, and pepper added during last 30 minutes






	3
	cups dried brown lentils, picked over and rinsed



	7
	cups water or vegetable broth



	2
	tablespoons olive oil



	2
	tablespoons unsalted butter



	1
	medium-size yellow onion, finely chopped



	2
	ribs celery, finely chopped



	2
	medium-size carrots, finely chopped



	2
	teaspoons minced garlic



	2
	tablespoons dry red wine



	2
	tablespoons fresh lemon juice



	1½
	tablespoons light molasses or brown sugar



	
	Salt and freshly ground black pepper to taste






FOR SERVING:





	
	Chopped green onions



	
	Red wine vinegar







	Put the lentils and water in the slow cooker, cover, and cook on LOW for 3 to 4 hours.

	In a medium-size skillet over medium heat, heat the oil and butter together until the butter melts. Add the onion, celery, and carrots and cook, stirring a few times, until just softened, about 5 minutes. Add the garlic and cook, stirring, another 2 minutes. Stir into the partially cooked lentils, cover, and continue to cook on LOW for another 3 to 4 hours.

	Stir in the wine, lemon juice, and molasses. Season with salt and plenty of fresh black pepper. Add water to your taste to thin if the soup is too thick. Cover and continue to cook on LOW another 30 minutes.

	Ladle into bowls and serve hot topped with chopped green onions and a drizzle of vinegar.




 Lentil and Red Pepper Soup

This is a soup Julie first made when she was vacationing in the cool region of northwestern Spain called Galicia. It was the height of pepper season, and the heavy red globes were piled temptingly in all of the markets. After a long day of walking or enjoying the beach, this soup and a ring-shaped loaf of the chewy local bread were a warming supper. Use your best olive oil and fresh paprika for this: you want to taste both flavors. • Serves 4 to 6

COOKER: Medium or large round

SETTING AND COOK TIME: LOW for 7 to 9 hours






	2
	tablespoons extra virgin olive oil



	1
	small onion, finely chopped



	4 to 6
	cloves garlic, to your taste, finely chopped



	1
	teaspoon sweet paprika or pimentón (smoked paprika)



	1
	large or 2 medium-size red bell peppers, seeded and finely chopped



	1
	cup dried brown lentils, picked over and rinsed



	5
	cups water



	2
	teaspoons salt, or to taste



	½
	teaspoon freshly ground black pepper, or to taste



	1 to 2
	tablespoons sherry vinegar or red or white wine vinegar, to your taste







	In a medium-size skillet, heat 1 tablespoon of the oil over medium heat. Add the onion and garlic and cook, stirring a few times, until they begin to soften, about 3 minutes. Reduce the heat if they begin to brown. Stir in the paprika and allow it to cook for about a minute more. Add the bell pepper and cook for 2 to 3 minutes, stirring a few times, until it just begins to soften. Use a heat-resistant rubber spatula to scrape the vegetables and oil into the slow cooker. Add the lentils and water and stir to combine. Cover and cook on LOW until the lentils are completely soft, 7 to 9 hours.

	Season the soup with the salt and pepper and the remaining 1 tablespoon of olive oil. Stir in 1 tablespoon of the vinegar, adding more if needed. Serve hot ladled into soup bowls.






 Old-Fashioned Bean and Lentil Soup from a Mix

The supermarket bean section has an astonishing array of aromatic dried bean soup mixes packaged in boxes or pouches by various industrious culinary entrepreneurs. They are 12 to 16 ounces each and contain a variety of beans, split peas, lentils, and dried vegetables. The idea is you dump the contents into a medium-size stockpot or covered stoneware French poterie, add water, and voilà, in a few hours you have soup. No muss, no fuss. This recipe is suitable for one of those mixes. You can certainly use just the mix, but we like to add a bit more to the pot. • Serves 4

COOKER: Medium round

SETTINGS AND COOK TIMES: HIGH for 1 hour, then LOW for 8 to 10 hours; kale added at 4 to 5 hours






	
	One 12- to 16-ounce commercial dried bean soup mix, picked over and rinsed



	8
	cups water or chicken or vegetable broth



	¼
	cup chopped fresh flat-leaf parsley



	1
	bouquet garni: 4 sprigs fresh flat-leaf parsley, 1 bay leaf, 1 or 2 sprigs fresh thyme, 1 sprig fresh tarragon, 10 black peppercorns, and 1 clove peeled garlic, wrapped up in cheesecloth and tied with kitchen twine



	2
	tablespoons olive oil



	1
	medium-size yellow onion, finely chopped



	1
	bunch kale, stems removed and leaves chopped



	2
	tablespoons dry white wine



	2
	tablespoons cider vinegar



	1
	teaspoon hot pepper sauce, such as Tabasco



	
	Salt and freshly ground black pepper to taste







	Combine the bean mix, water, parsley, and bouquet garni bag in the slow cooker. Cover and cook on HIGH for 1 hour.

	Meanwhile, in a medium-size skillet, heat the oil over medium heat. Add the onion and cook, stirring a few times, until just softened, about 5 minutes. Add to the cooker, cover, turn the cooker to LOW, and cook the soup for 4 to 5 hours.



	Add the kale and stir to incorporate (if you need to let the soup cook all day while you are gone, just add the kale at the beginning or substitute spinach and add at serving time). Cover and continue to cook on LOW until the beans are tender, another 4 to 5 hours.

	Discard the bouquet garni. Stir in the wine, vinegar, and hot pepper sauce. Season with salt and plenty of fresh black pepper. If the soup is too thick, add boiling water to thin. Ladle into soup bowls and serve hot.




 Old-Fashioned Black Bean Soup



Whereas black bean chili is a stick-to-your-ribs thick bean stew, black bean soup, made from scratch, is quite a bit thinner in consistency but every bit as soul satisfying. Black beans have a black skin, but after cooking there is a sweet, creamy interior that is so good you often cannot stop with one bowl full. • Serves 6

COOKER: Medium or large round

SETTINGS AND COOK TIMES: HIGH for 1 hour, then LOW for 7 to 8 hours; salt, pepper, and sherry added during last 15 minutes






	1
	pound dried black turtle beans, picked over, soaked overnight in water to cover, and drained



	1
	ham bone or ham hock



	6
	cups chicken broth or water



	3
	tablespoons unsalted butter



	2
	medium-size yellow onions, chopped



	2
	cloves garlic, minced



	1
	cup chopped celery, including some leaves



	1
	teaspoon dried marjoram



	1
	bay leaf



	
	Salt to taste



	¼
	teaspoon freshly ground black pepper



	½
	cup dry sherry (optional)







	Combine the drained beans, ham bone or hock, and broth in the slow cooker. Cover and cook on HIGH until boiling, about 1 hour.

	Meanwhile, in a large skillet over medium heat, melt the butter. Add the onions, garlic, and celery and cook, stirring a few times, until softened, about 5 minutes. Add to the cooker along with the marjoram and bay leaf. Cover, turn the cooker to LOW, and cook the soup for 7 to 8 hours.

	Stir in the salt, pepper, and sherry, cover, and continue to cook on LOW 15 minutes longer.

	Discard the bay leaf and ham bone or hock, returning any bits of meat left on the bone to the soup. Purée in batches in a food processor or in the cooker with a handheld immersion blender. Taste to adjust the seasonings. Add some boiling water to thin, if desired. Ladle into soup bowls and serve hot.






 Tomato—Black Bean Soup

This is a recipe from Beth's sister Amy, who loves black beans in any form, from chili to cold salad. She makes this thick, hearty soup in her 3-quart slow cooker. Toss it in the cooker early in the morning and it is ready for lunch. • Serves 4 to 6

COOKER: Medium round

SETTING AND COOK TIME: LOW for 5 to 7 hours






	
	Two 15-ounce cans black beans, rinsed and drained



	
	Two 4.5-ounce cans chopped roasted green chiles



	
	One 14.5-ounce can Mexican stewed tomatoes with green chiles



	
	One 14.5-ounce can diced tomatoes, with their juice



	
	One 11-ounce can whole kernel corn, drained; 1½ cups frozen yellow or white baby corn, thawed; or 3 to 4 ears fresh corn, kernels cut off the cobs



	4
	green onions (white part and 2 inches of the green), sliced



	2
	cloves garlic, pressed



	1 to 1½
	tablespoons chili powder, to your taste



	1
	teaspoon ground cumin






FOR SERVING:





	
	Shredded cheddar cheese



	
	Sour cream







	Put all the ingredients in the slow cooker and stir to combine. Cover and cook on LOW for 5 to 7 hours.

	Add some boiling water to thin, if desired. Ladle into individual bowls and serve hot with a sprinkling of shredded cheddar cheese and a dollop of sour cream.




 U.S. Senate Bean Soup


 
Hard to believe, but the U.S. Senate has its own dining room concession, and some of the dishes made there have been around for decades. This is one of the best. • Serves 6

COOKER: Large round

SETTINGS AND COOKING TIMES: HIGH for 1 hour, then LOW for 8 to 10 hours; parsley and pepper added during last 15 minutes






	1
	pound dried navy beans, picked over, soaked in water to cover overnight, and drained



	1
	large ham hock



	10
	cups water



	2
	medium-size yellow onions, minced



	3
	medium-size baking potatoes, peeled and cubed



	6
	ribs celery, including some leaves, finely chopped



	⅓
	cup chopped fresh flat-leaf parsley



	¼
	teaspoon freshly ground black pepper, or to taste



	
	Salt to taste







	Put the drained beans and ham hock in the slow cooker and cover with fresh cold water. Cover and cook on HIGH for 1 hour.

	Drain, taking care not to splash yourself with the hot water, and add the 10 cups of water. Add the onions, potatoes, celery, and half the parsley. Cover, turn the cooker to LOW, and cook for 8 to 10 hours.

	Stir in the remaining parsley and the pepper, season with salt, cover, and continue to cook on LOW 15 minutes longer.
 
	Remove the ham hock, returning any bits of meat left on the bone to the soup; discard the bone. Ladle into soup bowls and serve hot with garlic bread.






End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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