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   Introduction
 
    
 
   Slow cooker recipes still require some preparation. Oftentimes, vegetables need prior washing, dicing or chopping requirements. Meats still has to undergo browning over the stovetop. However, aside from those usual cooking preparations, which are also common to most recipes, the slow cooker kitchen appliance does the rest of the work once everything is inside the slow cooker and the heat temperature and cooking timer are both set appropriately. You are already free to do all your other routines and work schedules, and just return at the kitchen with a delicious, nutritious, and cooked meal. The following are more of the benefits indulging and working with slow cooker recipes:
 
    
 
    
    	Delicious and Nutritious Meals – Since slow cooking chiefly uses fresh ingredients, cooked intact at low temperatures for longer periods, the  highly nutritive natural juices of meats and vegetables are consequently retained.
 
   
 
    
 
    
    	Saves A Lot Of Your Time – You only have to do the initial preparations for a slow cooking recipe, and not enslaved further by working or watching over a pot for long periods. The slow cooker does all the cooking work while you may do whatever else you need doing.
 
   
 
    
 
    
    	Useful For All Seasons – While hot meals are often associated with the winter season, you can actually use your slow cooker any time of the year. Slow cooking is even best during summers since you need not use the oven anymore, thereby, taking away the discomfort of having an already hot home temperature hotter.
 
   
 
    
 
    
    	Reduced Energy Consumption – As opposed to using a conventional electric oven, slow cookers consume substantially lesser energy.
 
   
 
    
 
    
    	Easy Cleanup – You only need to be cleaning a single pot. Of course, save for the kitchen tools and utensils used during the initial preparations like a cutting board, cutting utensils, and perhaps, a baking pan used for browning.
 
   
 
    
 
    
    	Portable – With many beautifully designed slow cookers available in the market, the cooker itself can serve as the serving vessel, and easily transported. 
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Chicken Sausages with Warm Red Slaw-Kraut
 
   Ready in 1 hour. 4 servings.
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Ingredients
 
    
 
    
    	8 chicken franks
 
    	8 hot dog buns
 
    	1 green apple, peeled and diced
 
    	3 tablespoons vegetable oil
 
    	1 red onion, thinly sliced
 
    	1 table spoon cumin seeds
 
    	1 red cabbage, shredded
 
    	1 tablespoon grill seasoning
 
    	3 tablespoons dark brown sugar
 
    	3 ½ tablespoon apple cider vinegar
 
    	1 cup Water
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	Place the sausages in a large cooking pot and add 1 cup of water and a tablespoon of vegetable oil. Heat the water to a boil. Reduce the heat to medium to cook off the water. Once all water has evaporated the oil will start to crisp the casings. Cook the sausages until they are browned.
 
    	As the sausages are cooking, add two tablespoons of vegetable oil, the cabbage, apple, and onion in a crock pot. Toss gently with tongs until the cabbages wilt. Season this mixture with grill seasoning and cumin seeds. Allow to cook in low heat until when the cabbage and onions are tender (45 minutes). Add vinegar and scatter the brown sugar over the slaw. Toss to combine. Allow the vinegar to cook off and the sugar to coat the cabbages.
 
    	Place the chicken sausage on a toasted bun and top it with the red slaw-kraut. 
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Minced Mutton Kheema
 
   Ready in 1h. 30 mins. 2 servings.
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Ingredients
 
    
 
    
    	1 lb. minced mutton
 
    	3 tablespoons vegetable oil
 
    	1 white onion, chopped
 
    	1 strand curry leaves
 
    	1 tablespoon ginger garlic paste
 
    	1 tbsp. red chili powder
 
    	¼ cup coriander leaves
 
    	1 cup water
 
    	3 tbsp. coriander powder
 
    	A pinch of salt
 
   
 
    
 
   
  
 

Direction
 
    
 
    
    	Wash the minced meat and drain all water. Chop the tomatoes, onions, and coriander leaves. Split open the green chilies and grind ginger and garlic to a fine paste.
 
    	Heat the vegetable oil in a slow cooker. When hot add curry leaves, onion, and green chili. Fry until the onions turn golden brown. Add the ginger garlic paste and fry until the raw smell disappears. Add tomatoes and let it cook until it is pasty (1 hour). 
 
    	Add the red chili powder and coriander powder. Allow it to fry for a few seconds but ensure that it does not burn. Add the minced meat and salt and mix well. Add the water and cover with a lid. Allow to boil under medium heat. Stir periodically to prevent the mixture from burning at the bottom. 
 
    	Add the coriander leaves at the end. This dish can be accompanied with white rice. 
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Warm Heart Stew
 
   Ready in 2 hours. 6 servings.
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Ingredients
 
    
 
    
    	7 Chicken bratwursts, chopped 
 
    	2 onions, chopped 
 
    	4 carrots, chopped
 
    	 2 cups sauerkraut 
 
    	2 can (15 ounce each) pinto beans, drained 
 
    	2  can (15 ounce each)  navy beans, drained 
 
    	1 tablespoon parsley 
 
    	salt to taste
 
    	2 (14 ounce) cans chicken stock
 
    	 1 can (15 ounce) kidney beans 
 
    	1 (14 ounce) can beef broth 
 
    	1/4 cup basil leaves, fresh and chopped
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	Put the bratwursts, onions and carrots in a slow cooker. Add beef broth and chicken stock. Introduce sauerkraut, kidney beans, basil, pinto beans, navy beans, and salt.
 
    	Cook covered in high heat for 2 hours.
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Slow Cooker Cocktail Smokies
 
   Ready in 2 h. 10 mins. 8 servings.
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Ingredients
 
    
 
    
    	 2 (16 ounce) packages cocktail beef sausages 
 
    	1 (12 ounce) bottle barbeque sauce
 
    	 1 (8 ounce) jar of jelly grape
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	Combine the grape jelly with barbeque sauce in a slow cooker
 
    	Stir in the beef sausage cocktail
 
    	Cook on high heat until cooked for about two hours
 
    	Allow to cool for about 5 minutes before serving
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Healing Lemon Chicken 
 
   (Ready in 8 hours 20 min. 4 servings)
 
    
 
   Ingredients:
 
    
 
    
    	2 cloves garlic, crushed
 
    	1 whole chicken
 
    	1 c. tablespoons dried oregano
 
    	pepper
 
    	Salt
 
    	5 c. tablespoons water
 
    	2 c. tablespoons butter
 
    	4 c. tablespoon lemon juice
 
    	1 c. tablespoon lemon zest
 
   
 
    
 
   Directions:
 
    
    	Season the inside of the chicken with salt and pepper to taste.
 
    	Mix half of the oregano and garlic cloves. Rub the inside of the chicken with this mixture.
 
    	Melt butter in a skillet. Brown chicken on both sides. Then place it in the center of the slow cooker.
 
    	Sprinkle chicken with remaining oregano and the second clove of garlic.
 
    	Add water to the pan to dissolve the chicken cooking residue. Then pour over chicken.
 
    	Cook the chicken at low temperature for 8 hours.
 
    	In the last hour of cooking, mix, the lemon juice and zest.
 
    	Pour over chicken.
 
    	When the chicken is cooked, remove from the crock-pot and serve.
 
    	                    Degrease the chicken and serve as a sauce.
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Chuck roast in ketchup
 
   Ready in 8h. 20 mins. 6 servings.
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Ingredients:
 
    
 
    
    	Roast 1 low-range of 2 to 3 pounds 
 
    	1 onion, slicedinto strips 
 
    	1 beef concentrate box 
 
    	1 cup ketchup 
 
    	1 tablespoon prepared mustard 
 
    	                               Salt               
 
    	Pepper
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Mix salt and pepper and place in a slow cooker.
 
    	Place the onion slices over the roast.
 
    	Mix together beef broth, ketchup and prepared mustard.
 
    	Pour the mix over the roast and put on low for 8 hours.
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Crock pot Verde chicken
 
   Ready in 9 hours. 6 servings.
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Ingredients 
 
    
 
    
    	2 cups of vegetable or chicken broth (water can also be used)
 
    	1 whole chicken, preferably organic (approximately 2kg)
 
    	1/2 large onion or 1 small onion (in diced form)
 
    	1 red bell pepper (also diced)
 
    	Approximately 3 cups of Tomatillo Salsa
 
    	A dried bay leaf
 
    	1 teaspoon of ground cilantro
 
    	1/2 cup of fresh coriander
 
    	Green onions
 
    	Cilantros
 
    	Limes
 
    	Cultured sour cream
 
    	Hot beans sauce
 
    	pepper and salt
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	Set the whole chicken on a cutting board and wait until it dries, or use a paper towel to dry it up. Cut 6 pieces out of the chicken using a knife – 2 breast pieces, 2 wings, and 2 leg pieces. Try to get rid of any skin and extra fat on the chicken.
 
    	Mix 3 cups of tomatillo salsa and 2 cups of water or broth (or both), and add the mixture to your slow-cooker.
 
    	Add the chicken pieces in the slow-cooker, along with bay leaf, ground cilantro, fresh coriander, onions, and the red bell pepper.
 
    	Cook it on low for 6 to 8 hours, until the chicken is tender.
 
    	Take out the Chicken from the slow-cooker, and discard the bones. Shred the meat with the help of forks, and add the shredded meat back to the mixture.
 
    	Serve the stew in a bowl, and top it with fresh coriander, and green onions. Crispy corn tortillas also go very well with this Verde Chilean Chicken Stew.
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Hot Dog Soup
 
   Ready in 2 h. 20 mins. 10 servings.
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Ingredients
 
    
 
    
    	1 lb chicken hot dog
 
    	1 cup celery, chopped
 
    	1 tablespoon vegetable oil
 
    	2 cups carrots, thinly sliced
 
    	1 cup onion, chopped
 
    	3 garlic cloves, crushed
 
    	2 (13 ounce) cans chicken stock
 
    	5 cups water
 
    	1 lb lentils, canned
 
    	½ tablespoon hot pepper
 
    	1 tablespoon salt
 
    	½ tablespoon fresh basil, chopped
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	Slice up the hotdogs into 1 inch pieces
 
    	Fry the hot dogs in vegetable oil until they are golden brown. Remove the fried hotdogs and refrigerate.
 
    	Fry the celery, onions, garlic and carrots for 5 to 10 minutes in a slow cooker.
 
    	Add the water, lentils, stock, salt, basil, and paper. Bring to boil, then simmer the mixture for 2 hours in low heat.
 
    	Add the fried hotdogs into the soup mixture and warm it through. Serve while hot. This dish can serve up to 10 people.
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Ham with Beer and Maple
 
   Ready in 8h. 20 mins. 6 servings.
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Ingredients:
 
    
 
    
    	1 ham (top of about 4 to 5 lbs) 
 
    	1 lager 
 
    	1/2 cup maple syrup 
 
    	1 tbsp. honey mustard 
 
    	1 tbsp. balsamic vinegar 
 
    	1-2 clove of garlic 
 
    	1 tablespoon Dijon mustard 
 
    	1 bay leaf 
 
    	1 Spanish onion into rings
 
   
 
    
 
   
  
 

Preparation:
 
    
 
   Combine all in the slow cooker and cook on low 8 hours.
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Baked beans with maple syrup
 
   Ready in 6h. 15 mins. 6 servings.
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Ingredients:
 
    
 
    
    	1 liter of dry white beans or navy beans 
 
    	about 1.5 liters of cold water 
 
    	250 ml of maple syrup 
 
    	125 ml ketchup 
 
    	225 g of salt pork streaky without rind and cut into lardons 
 
    	2 onions sliced 
 
    	15 ml Dijon mustard 
 
    	5 ml salt 
 
    	2.5 ml Pepper
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Place the beans in a large bowl. Cover with warm water and soak overnight at room temperature.
 
    	Add water as necessary so that the beans are always well covered. Rinse and drain.
 
    	In slow cooker, combine all ingredients.
 
    	Bake for 8 to 9 hours at low temperature or about 6 hours at elevated temperature. Adjust seasoning.
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Ginger-Chicken Noodle Soup
 
   Ready in 4h.  4 servings.
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Ingredients
 
    
 
    
    	2 pounds skinless, boneless chicken thighs
 
    	4 medium carrots, roughly shredded
 
    	4 tablespoons dry sherry 
 
    	2 tablespoon soy sauce
 
    	2 tablespoon rice vinegar
 
    	2 teaspoon grated fresh ginger 
 
    	1/2 teaspoon black pepper (ground)
 
    	5-15 - ounce can chicken broth
 
    	2 cups of water
 
    	18 - Ounce package frozen pea pods
 
   
 
    
 
   
  
 

Directions
 
    
 
    
     
     	Combine chicken, carrots, sherry, the vinegar, ginger, and pepper on a slow cooker. 
 
     	Stir in chicken broth and the water. 
 
     	Cover and cook on high-heat setting for 3 to 4 hours.
 
     	Stir in noodles and pea pods. 
 
     	Cover and cook for 10 to 15 minutes more or until noodles are tender.
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Roast beef
 
   Ready in 2 h. 20 mins. 4 servings.
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Ingredients 
 
    
 
    
    	1 roast beef
 
    	4 tablespoons olive oil
 
    	1 tablespoon of herbs
 
    	1 pinch of salt
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Before you start cooking: mix the oil with herbs and salt. Brush in roasted over the entire surface. Roast in a skillet 2 minutes on all sides. Deglaze the pan with 100ml of water. Let stand.
 
    	Place the roast in a slow cooker. Insert the probe in the middle of the roast and cook at least 2 hours. 
 
    	Enjoy!
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Beef fillet
 
   Ready in 5h. 15 mins. 4 servings.
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Ingredients (serves 4)
 
    
 
    
    	800 g beef tenderloin 
 
    	1 shallot
 
    	2 tablespoons balsamic vinegar 
 
    	20 cl strong red wine 
 
    	50 cl beef funds 
 
    	100g butter
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	Roast the fillet to the pan in very hot butter for about 5 minutes. 
Deglaze the butter with shallots finely chopped in a crockpot, add the red wine and reduce by half, then add balsamic vinegar and the veal stock.
 
    	Reduce again by half, then add 100g of butter you let melt and mix with the sauce. 
Pour the beef fillet with the sauce and let it cook for 3 hours for perfect cooking.
 
    	Enjoy 
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Healing Lemon Chicken 
 
   (Ready in 8 hours 20 min. 4 servings)
 
    
 
   Ingredients:
 
    
 
    
    	2 cloves garlic, crushed
 
    	1 whole chicken
 
    	1 c. tablespoons dried oregano
 
    	pepper
 
    	Salt
 
    	5 c. tablespoons water
 
    	2 c. tablespoons butter
 
    	4 c. tablespoon lemon juice
 
    	1 c. tablespoon lemon zest
 
   
 
    
 
   Directions:
 
    
    	                    Season the inside of the chicken with salt and pepper to taste.
 
    	                    Mix half of the oregano and garlic cloves. Rub the inside of the chicken with this mixture.
 
    	                    Melt butter in a skillet. Brown chicken on both sides. Then place it in the center of the slow cooker.
 
    	                    Sprinkle chicken with remaining oregano and the second clove of garlic.
 
    	                    Add water to the pan to dissolve the chicken cooking residue. Then pour over chicken.
 
    	                    Cook the chicken at low temperature for 8 hours.
 
    	                    In the last hour of cooking, mix, the lemon juice and zest.
 
    	                    Pour over chicken.
 
    	                    When the chicken is cooked, remove from the crock-pot and serve.
 
    	                    Degrease the chicken and serve as a sauce.
 
   
 
   


 
   
  
 




 
    [image: ] 
 
   
  
 

Beef with vegetables in a slow cooker
 
   Ready in 6h. 20 mins. 6 servings.
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Ingredients
 
    
 
    
    	1 1/2 pound ground beef 
 
    	1 large onion 
 
    	3 carrots 
 
    	2 slices of turnip 
 
    	3 stalks celery 
 
    	4-5 medium potatoes 
 
    	Cabbage slices 
 
    	1 can of soup with tomatoes 
 
    	1 cup of juice tomato 
 
    	1 tablespoon or more of basil 
 
    	Salt and pepper 
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Peel the vegetables, cut the onion into thin slices, cut carrots into slices, cut the turnips into small cubes, cut the celery into small cubes, cut into cubes potatoes.
 
    	Fry the meat in a hot pan, salt and pepper to taste.
 
    	Put the meat in the slow cooker, then add onion row, a row of carrots, a row of turnips, celery and a row of a row of potatoes.
 
    	Add salt and pepper and sprinkle with basilic. Add tomato soup on vegetables.
 
    	Cover with cabbage leaves.
 
    	Place the lid on the slow cooker and cook on low for 7 hours.
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Sweet and sour pork
 
   Ready in 10h. 6 servings.
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Ingredients:
 
    
 
    
    	2 1/4 pounds (1 kg) lean pork, diced 
 
    	1 cup (250 ml) packed brown sugar 
 
    	1 cup (250 ml) water 
 
    	1/2 cup (125 mL) white vinegar 
 
    	1/4 cup white wine 
 
    	1 tablespoon (15 mL) soy sauce 
 
    	1/3 cup (85 ml) water 
 
    	1/4 cup (65 mL) cornstarch 
 
    	Salt 
 
    	pepper and oregano
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Put the pork in a slow cooker.
 
    	Combine the brown sugar and the first amount of water in a bowl.
 
    	Add the vinegar. Cook on low for 8-10 hours or on high heat for 4-5 hours.
 
    	Degrease leaning slow cooker for the juices to flowi throughout.
 
    	Combine the second quantity of water and cornstarch in a bowl.
 
    	Add to slow cooker.
 
    	Cook on high heat for 15-20 minutes, or pour into a saucepan.
 
    	Heat until thickened.
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Chocolate cake
 
   Ready in 3 h. 30 mins.
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Ingredients
 
    
 
    
    	2 cups of white sugar
 
    	1 cup milk
 
    	2 eggs
 
    	1 tsp. of salt
 
    	1 cup boiling water
 
    	1.5 tbsp. baking powder
 
    	1.5 tsp. baking soda
 
    	1.75 cups of gluten-free flour
 
    	2 tsp. vanilla extract
 
    	                                                                                   ½ cup vegetable oil              
 
    	¾ cup unsweetened cocoa powder
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Using a cooking spray, spray the large slow cooker’s crock
 
    	Mix sugar, baking soda, salt, baking powder, cocoa and flour in a medium sized bowl
 
    	In a smaller bowl, mix milk, oil, eggs and vanilla till you get a good combination.
 
    	Into the bowl with dry ingredients, pour the wet ones and mix
 
    	Pour into the slow cooker the cake batter
 
    	Setting the slow cooker to the low level, cook until the cake is no longer stuck to the sides of the crock and there are no more wet spots on top. 
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Caramel flan
 
   Ready after 5 hours. 6 portions.
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Ingredients
 
    
 
    
    	14 ounce can sweetened milk (condensed)
 
    	3 eggs
 
    	5 tablespoons  caramel  sauce ( About half for topping)
 
    	6 ounce ramekins
 
    	Whipped cream
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Whisk the eggs, regular milk and condensed sweetened milk in a medium sized bowl until the condensed milk heaviness cannot be felt at the bottom of the bowl
 
    	Add to each ramekin a tablespoon of caramel and using the back of a spoon swirl  until all sides are coated.
 
    	Fill the ramekins upto the inner lip with the milk mixture for easier removal
 
    	Add water to the slow cooker  (Roughly half inch of water)
 
    	Add the ramekins
 
    	Cover and cook at high level for roughly two hours and when the flans begin to puff slightly, they are ready
 
    	Using a pot holder, remove the  flans carefully and place them in a rack then to the fridge to cool for atleast three hours
 
    	You can now serve with the whipped cream
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Spinach and artichoke DIP
 
   Ready to serve in 2 hours 30 minutes. 4 servings.
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Ingredients
 
    
 
    
    	                                                                                                                                                             2 cups artichke
 
    	                                                                                                                                                             8 ounces sour cream
 
    	                                                                                                                                                             8 ounces cream cheese ( cubed )
 
    	                                                                                                                                                             1 onion (diced)
 
    	                                                                                                                                                             ¾ cup permesan cheese ( grated)
 
    	                                                                                                                                                             2 crushed garlic cloves
 
    	                                                                                                                                                             1 package frozen spinach already dried
 
    	                                                                                                                                                             ½ cup feta cheese (crumbled )
 
    	                                                                                                                                                             ¾ cup milk 
 
    	                                                                                                                                                             oke hearts ( chopped and drained) 
 
    	                                                                                                                                                             ¼ tablespoon black pepper ( freshly ground)
 
    	                                                                                                                                                             1 tablespoon  red wine vinegar
 
    	                                                                                                                                                             1/3 cup mayonnaise
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	                                                                                                                                                          Take the onion, pepper, mayonnaise, vinegar, milk, garlic, spinach, sour cream, arichoke hearts, feta and  and place all of them into the slow cooker.
 
    	                                                                                                                                                          Stir until they are combined then use the cream cheese to top it up.
 
    	                                                                                                                                                          Cover it to cook under low heat for approximately 2  hours
 
    	                                                                                                                                                          Remove the cover and stir again until the cream cheese on top is well combined with the other mix. 
 
    	                                                                                                                                                          Cover once more and cook for about 20 minutes.
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Cuban pot roast
 
   Ready to serve after 6 hours. 6 servings.
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Ingredients
 
    
 
    
    	                                                                                                               ½ cup chopped green chills (canned )
 
    	                                                                                                               3 lb chuck roast ( boneless)
 
    	                                                                                                               2 tablespoons apple cider vinegar
 
    	                                                                                                               1 tablespoon ground cumin
 
    	                                                                                                               1 tablespoon dried oregano
 
    	                                                                                                               1 tablespoon garlic powder
 
    	                                                                                                               1 tablespoon chilli powder
 
    	                                                                                                               2 table spoons  onion flakes (dried)
 
    	                                                                                                               1 cup diced tomatoe
 
    	                                                                                                               ½ cup strips of yellow an red peppers
 
    	                                                                                                               1 tablespoon coriander ( ground)              
 
    	                                                                                                               ½ cup salsa verde
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	                                                                                                            Spread the roast with pepper and salt
 
    	                                                                                                            Burn in a hot pan till it’s brown on all sides
 
    	                                                                                                            Put the meat at the bottom of the slow cooker
 
    	                                                                                                            To the pan in which the meat was seared,  add tomatoes , salsa verde and chilis ad let it boil.
 
    	                                                                                                            Pour it into the crock pot containing the meat
 
    	                                                                                                            Add apple cider vinegar, onion flakes, black pepper, garlic, chili powder, peppers, oregano, cumin, coriander and salt then stir. 
 
    	                                                                                                            Cook the meat until its tender for 6 hours on low heat 
 
    	                                                                                                            Shred the meat then serve
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Beer and Bacon chicken with gravy
 
   Ready to serve after 4  hours 15 minutes, 6 servings
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Ingredients
 
    
 
    
    	                                                                                                               3 tablespoon  flour (gluten- free)
 
    	                                                                                                               2 tablespoons barbecue sauce
 
    	                                                                                                               ½ cup  gluten free  chicken broth
 
    	                                                                                                               12 OZ. beer (gluten free)
 
    	                                                                                                               5 slices of crumbled turkey bacon
 
    	                                                                                                               1000 grams chicken thighs 
 
    	                                                                                                               1 teaspoon oregano  (dried)
 
    	                                                                                                               ¼ teaspoon sea salt
 
    	2 teaspoons arrowroot starch
 
    	                                                                                                               ½ teaspoon  dried thyme leaves
 
    	                                                                                                               ¼ teaspoon freshly ground pepper
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	                                                                                                            Pick a large bowl and in it place flour to which you add the chicken thighs. Toss the pieces until they are all coated.
 
    	                                                                                                            Place the thighs at the bottom of the slow cooker.
 
    	                                                                                                            Mix the beer, bacon pieces, barbecue sauce, broth and spices in a bowl of medium size and stir. 
 
    	                                                                                                            Pour  the mixture into the chicken in the slow cooker. 
 
    	                                                                                                            Cover it and cook on high heat for 5 hours.
 
    	                                                                                                            After that duration, make a mixture of starch and water .
 
    	                                                                                                            Using a slotted spoon, remove the chicken and  put it in bowl after which you cover it up to warm using a foil.
 
    	                                                                                                            Use the chicken liquids left to mix with starch . After stirring until well combined , cook for 20 minutes on low heat while covered.
 
    	                                                                                                            Pour the gravy over the chicken. It is ready to be served.
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Cheesy bacon Ranch potatoes
 
   Ready after 4 hours
 
    
 
    [image: ] 
 
   
  
 

Ingredients
 
    
 
    
    	                                                                                                               6 slices bacon
 
    	                                                                                                               3 pounds red potatoes (chopped)
 
    	1 tbsp. salad dressing and ranch seasoning mix
 
    	                                                                                                               1.5 cups shredded cheddar cheese
 
    	                                                                                                               2 tsp. chopped chives
 
   
 
    
 
   
  
 

Preparation              
 
    
 
    
    	                                                                                                            Ue an aluminium oil to line a baking sheet
 
    	                                                                                                            In a single layer,  spread the bacon on the sheet made.  Bake it until it becomes  brown  for about 13 minutes. Allow it to cool for crumbling.
 
    	                                                                                                            Take your slow cooker and line it  with aluminium foil letting part of it to hang so that it can be used to cover the potatoes . Make sure the spray you use to coat does not stick.
 
    	                                                                                                            Into the slow cooker, place a layer of potatoes. 
 
    	                                                                                                            Use your ranch seasoning, cheese and bacon  to top the layer of potatoes . Do that repeatedly but be sure to spare ½ cup cheese.
 
    	                                                                                                            Use the aluminium foil to cover the potatoes. 
 
    	                                                                                                            Cook for 4 hours on high heat .
 
    	                                                                                                            Pour evenly the cheese you preserved then cover and cook for roughly 2 minutes.
 
    	                                                                                                            Serve as soon as it is ready.
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Paleo pot roast
 
   Ready after 9 hours. 6 servings.
 
    
 
    [image: ] 
 
   
  
 

Ingredients 
 
    
 
    
    	                                                                                                               6 peeled garlic cloves
 
    	                                                                                                               Kosher salt
 
    	                                                                                                               4 peeled carrots cut into large pieces
 
    	                                                                                                               Freshly  black pepper powder
 
    	                                                                                                               2 medium sized onions , cut into quarters
 
    	                                                                                                               1 chuck roast (boneless)
 
    	                                                                                                               1 can diced  juicy tomatoes
 
   
 
    
    	                                                                                                               2 cups beef stock (gluten free)
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	                                                                                                            Heat olive oil until hot in a heavy bottomed skillet
 
    	                                                                                                            Add chuck roast  and brown it for about ten minutes
 
    	                                                                                                            Using a pair of tongs, brown the sides of the roast each at a time then transfer the roast to slow cooker
 
    	                                                                                                            Adjust the heat to medium- low  then place the onions in the hot pan
 
    	                                                                                                            Brown them while stirring for a shortwhile after which you transfer to the slow cooker. Do the same for carrots then transfer them to the slow cooker
 
    	                                                                                                            Add garlic cloves then the tomatoes while spreading them in the slow cooker. Add beef stock after which you cook for 8 hours on low heat level
 
    	                                                                                                            When 8 hours are over, take out the chuck roast from the slow cooker and make thick pieces out of it
 
    	                                                                                                            Place the pieces on a plate and cover them with aluminium foil
 
    	                                                                                                            Skim the fat from the top then poor two cups of cooking liquid over the slices
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Beef stroganoff
 
   Ready after 6 hours.4 servings.
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Ingredients
 
    
 
    
    	                                                                                                               2 tsp. powdered milk  (non fat)
 
    	                                                                                                               ½ tsp. garlic powder
 
    	                                                                                                               2 tsp. cornstarch
 
    	                                                                                                               ½ tsp. onion powder
 
    	                                                                                                               1 tsp. beef bouillon
 
    	                                                                                                               ½ tsp. salt
 
    	                                                                                                               1/8 tsp. black pepper
 
    	                                                                                                               ½ tsp. onion
 
    	                                                                                                               ½ tsp. basil 
 
    	                                                                                                               ½ tsp. dried parsley
 
    	                                                                                                               ½ cup sour cream 
 
    	                                                                                                               8 oz sliced mashrooms
 
    	                                                                                                               1 tablespoon flour (gluten free)
 
    	                                                                                                               Sliced green onion
 
    	                                                                                                               1 beef chuck cut into cubes
 
    	                                                                                                               Salt, garlic powder and pepper
 
   
 
    
 
   
  
 

Preparations
 
    
 
    
    	                                                                                                            Mix the onion, powdered milk, basil, pepper, cornstarch, garlic powder, parsley, onion powder, beef bouillon and salt. 
 
    	                                                                                                            Add cubed meet and seal it all in a plastic zipper bag
 
    	                                                                                                            Shake until all meat pieces are coated then pour the final mixture into the slow cooker
 
    	                                                                                                            Place mushrooms and the dried onions on top then pour water
 
    	                                                                                                            Cover and Cook the meat until its tender. That could take 4 hours on high heat
 
    	                                                                                                            Uncover and stir occasionally
 
    	                                                                                                            Make a mixture of flour and soup cream then pour it into the slow cooker
 
    	                                                                                                            Add pepper, salt and garlic powder for taste purpose
 
    	                                                                                                            while  on high heat, cook for  ten minutes. You may uncover.
 
    	                                                                                                       It is now ready to be served
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Slow cooker creamy tomato soup
 
   Ready after 7 hours, 5 serves
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Ingredient
 
    
 
    
    	                                                                                                               1/3 cup sun dried tomatoes
 
    	                                                                                                               1 medium yellow diced onion
 
    	                                                                                                               1 teaspoon italian seasoning
 
    	                                                                                                               16-oz tomato paste
 
    	                                                                                                               ½ cup raw, unsalted cashews
 
    	                                                                                                               2 grated garlic cloves
 
    	                                                                                                               4 cups vegetable stock
 
    	                                                                                                               ¼ cup chopped basil
 
    	                                                                                                               1 teaspoon honey
 
    	                                                                                                               1 teaspoon salt
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	                                                                                                            Pick a small bowl and in it place the cashews and cover with water
 
    	                                                                                                            Place tomato paste, garlic, onions, italian seasoning, honey, salt, vegetable stock, sun dried tomatoes and crushed tomatoes at the base of the slow cooker after which you combine them by stirring
 
    	                                                                                                            Cook on high heat for 6 hours
 
    	                                                                                                            rinse the cashwes once you are through cooking and then place into the cooker and stir
 
    	                                                                                                            Blend the tomato mixture until it is smooth.
 
    	                                                                                                            Serve when hot
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Lamb stew
 
   Ready after 6h. 30 mins.
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Ingredients
 
    
 
    
    	                                                                                                               10 large Carrots 
 
    	                                                                                                               500grams bag of peas
 
    	                                                                                                               10 quarterly cut red potatoes
 
    	                                                                                                               3 medium sized onions
 
    	                                                                                                               ½ tablespoon garlic/ garlic
 
    	                                                                                                               1 cup  beef stock
 
    	                                                                                                               ¼ cup olive oil
 
    	                                                                                                               5 celery stalks
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	                                                                                                            Turn on the slow cooker and put in it water upto halfway full level
 
    	                                                                                                            Add one cup beef stock
 
    	                                                                                                            Heat the garlic cloves in olive oil and after that the lamb chops 
 
    	                                                                                                            Add  peas, carrots and celery to the slow cooker
 
    	                                                                                                            Pick the lamb chops already browned place them into the slow cooker and add salt and pepper. Cook for 6 hours on low heat then serve.
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Lamb curry
 
   Ready after 8 hours, 3 servings
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Ingredients
 
    
 
    
    	                               ½ cup water
 
    	                               1 tablespoon turmeric powder
 
    	                               1 tablespoon carry powder
 
    	                               2 garlic cloves
 
    	                               ½ cup tomato paste
 
    	                               0.4 liters coconut cream
 
    	                               1 tablespoon coriander powder (ground)brown onions
 
    	                               1 tablespoon paprika powder
 
    	                               1 lamb shoulder
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	                            Dice your onions, and get your garlic copped. Place them, together with paprika, water and lamb shoulder, in the slow cooker without getting them brown first
 
    	                            On low heat level, cook them for roughly 6 hours
 
    	                            After six hours get the meat off the bone and keep it aside
 
    	                            Place into a frying pan, garlic and onions from your slow cooker 
 
    	                            Add your powder ingredients that is, curry, coriander and turmeric and for a few minutes, about 15, cook them on medium heat
 
    	                            Add the lamb meat and the tomato paste. For two minutes, allow them to cook.
 
    	                            Add coconut cream. Allow it to cook for 12 minutes.              
 
    	                            It is ready and is best served with white rice as shown in the picture above.
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Crock pot brownie bites
 
   Ready after 6 hours
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Ingredients (ingredients are gluten free)
 
    
 
    
    	                               2 teaspoon baking powder
 
    	                               2 cups almond flour 
 
    	                               1 teaspoon salt
 
    	                               ½ cup coconut oil 
 
    	                               2 eggs
 
    	                               1/3 cup water
 
    	                               2 teaspoon baking soda
 
    	                               1 cup granulated sugar (coconut sugar)
 
    	                               ¾ cup cocoa powder (unsweetened)
 
    	                               ½ cup coconut milk (unsweetened and with fat)
 
    	                               2 teaspoon vanilla extract (pure)
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	                            Spread the crockpot with coconut oil until it is well greased
 
    	                            Make a mixture of all ingredients and evenly spread them into the crock pot
 
    	                            On low heat, cook for approximately 5 hours
 
    	                            After five hours, the brownies will be cooked through. Allow them to cool for 30 minutes then using a big spoon, form them into balls 
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Butternut Squash Chicken Stew
 
   Ready after 4 hours 30 minutes, 5 servings
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Ingredients
 
    
 
    
    	1 cup each chopped carrots and celery 
 
    	1 tablespoon minced garlic
 
    	3 cups chopped butternut squash
 
    	4 boneless chicken breasts
 
    	1.5 cups tomatoes (diced)
 
    	½ teaspoon thyme (dried)
 
    	2 bay leaves
 
    	½ cup white wine (dry)
 
    	½ teaspoon ground cumin
 
    	½ cup chopped flat-leaf parsley
 
    	½ teaspoon salt
 
    	¼ teaspoon pepper
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Slice the prep squash into smaller pieces after getting rid of the seeds
 
    	Mince your garlic and then take your onions, celery and carrots and chop them
 
    	Add all ingredients into the slow cooker with chicken at the bottom then stir until they are well mixed.
 
    	On high heat, allow them to cook for four hours
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Mexican pulled pork
 
   Ready after 6hours 40minutes, 6 servings
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Ingredients
 
    
 
    
    	2 teaspoons ground cumin
 
    	1 tablespoon brown sugar
 
    	4 table spoon chili powder
 
    	2 tablespoon vegetable oil
 
    	1 teaspoon garlic powder
 
    	1 teaspoon ground oregano
 
    	3.5 pound pork shoulder roast (boneless)
 
    	¼ teaspoon cinnamon
 
    	1 teaspoon onion powder
 
    	Scant pinch cloves (ground)
 
    	1 tablespoon cayenne
 
    	2 tablespoons regular salt
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Make a mixture of brown sugar, chili powder, cayenne, oregano, cumin, onion, garlic, regular salt, cloves and cinnamon in a small bowl
 
    	Rub the roast using the spice mixture and leave it overnight
 
    	To brown your roast take your vegetable oil and heat it placing your slow cooker on a stove top. Make sure your roast is browned on all sides
 
    	On low heat, cook the roast until the pork is tender and falls apart. That requires around six hours
 
    	When six hours are over, take two forks with which you shred your roast until they are the size of a bite
 
    	Let it coat with the juice formed while cooking. It is ready to serve.
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Chicken vegetables with herbs
 
   Ready after 4hours 30 minutes, 6 servings
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Ingredients
 
    
 
    
    	2 Celery stalks, sliced
 
    	5 pealed Carrots (sliced)
 
    	2 medium sized onion that are chopped
 
    	1 cup liquid (broth, wine, water, or a combination)
 
    	1 whole chicken
 
    	2 teaspoon regular Salt or as desired
 
    	3 minced garlic cloves
 
    	Herbs preferably thyme, rosemary and oregano 
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Take your peeled and chopped carrots, onion and celery and place them at the bottom of the slow cooker.
 
    	Take your full chicken and place it on top of the veggies.
 
    	Over the chicken, evenly pour the liquid.
 
    	Spread the chicken with the preferred herbs, salt and garlic.
 
    	If you need it to cook first that is for around four hours, cook on high heat and make sure it is well covered while cooking.
 
    	If you have an oven, you can place the chicken there for about six minutes on a pan for browning.
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Madras beef curry
 
   Ready after 7hours, 8 servings
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Ingredients
 
    
 
    
    	5 cardamom pods 
 
    	2 Tablespoon fresh red chilies
 
    	1 Tablespoon of onion flakes (dried)
 
    	1 Tablespoon ground coriander
 
    	6 Tablespoon of coconut milk powder
 
    	1 Tablespoon ground cumin
 
    	2 cups of water
 
    	                                                                                                                                                                                                   3 Tablespoon of Red Curry Paste               
 
    	1 Tablespoon granulated sugar substitute
 
    	⅛Tablespoon ground nutmeg
 
    	2.5 lb. Chuck Roast
 
    	1 Tablespoon ground ginger
 
    	2 tablespoons Thai fish sauce 
 
    	⅛ Tablespoon ground cloves
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Into your large slow cooker, place your raw meat.
 
    	Add ginger, 6 tablespoons of coconut milk, nutmeg, water, 3 tablespoon red curry paste, onion flakes, cloves, cumin, chilies, cardamom, 1 tablespoon sweetener,  fish sauce, and  coriander Cook for 8hours on low heat while covered. You could opt to cook for 5 hours on high heat.
 
    	Into the sauce, whisk the remaining curry paste, coconut milk powder and the sweetener. You could also add the xanthan dam about a third to whisk. Cut the meat into pieces in the sauce, stir it.
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Round Steak with Mushroom Gravy
 
   Ready after 9 hours 30 minutes, 4 servings
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Ingredients 
 
    
 
    
    	1 teaspoon sea salt
 
    	4oz chopped mushroom
 
    	1 cup of water
 
    	1 garlic (minced)
 
    	2 pieces of pepper to add taste 
 
    	1 small sized cup arrow root powder
 
    	2 Grass-fed round steaks
 
    	Homemade beef broth (as much as desired)
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Place into the crock pot; garlic, salt, beef broth, steaks and pepper.
 
    	On low heat, cook for roughly 9 hours whereby you will add mushrooms in the last hour.
 
    	Make slurry using arrowroot powder and water.
 
    	Remove the meat from the crockpot then to the hot liquid left after removing meat, add the slurry and combine by whisking.
 
    	Cook the sauce for ten minutes until it thickens.
 
    	Break the meat to small pieces for best results then add it back.
 
    	You could serve with mashed potatoes or rice.
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Paleo Zuppa Toscana
 
   Ready after 4hours 30 minutes, 6 servings
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Ingredients
 
    
 
    
    	1 Teaspoon garlic (minced)
 
    	1/4 teaspoon flakes of red pepper
 
    	1 Mild gluten free Italian sausage
 
    	32oz gluten free chicken broth
 
    	1 diced onion (medium sized)
 
    	5 cups of kale (chopped)
 
    	1 pint of heavy whipping cream
 
    	1 tablespoon Italian seasoning (must be dried)
 
    	9 strips of bacon (crispy and crumbled)
 
    	Pepper and salt to taste
 
    	4 potatoes
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	On a stove, using a skillet, cook on medium heat crumbled sausage.
 
    	Add to the sausage, after cooking for a few minutes, minced onions. 
 
    	When the meat turns brown, add garlic and cook until the meat is no longer pink.
 
    	Pour the heavy cream and gluten free chicken broth into your approximately 6 quarts slow cooker.
 
    	Add ground sausage with garlic and onion, flakes of red pepper, salt, kale, Italian seasoning and bacon then combine by stirring. 
 
    	For about 3 hours, cook on high heat and make you cook the meal while it is well covered.
 
    	Cut scrubbed potatoes into cubes of bite size. The skins should be on.
 
    	Place the potatoes into a slow cooker and cook them until they are tender. That could require around 1 hour.
 
    	I could advise you to serve with Parmesan cheese.
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Macaroni and cheese
 
   Ready after 3hours 30 minutes
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Ingredients 
 
    
 
    
    	1 teaspoon of kosher salt
 
    	18 grams gum-free, gluten-free flour blend
 
    	¼ teaspoon of ground mustard powder (not a must)
 
    	60 grams egg excluding the shell weight
 
    	3 cups nonfat milk
 
    	16 ounces of gluten free macaroni
 
    	1 can evaporated milk
 
    	3 cups cheddar cheese
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Using your cooking spray, spray an approximately a 5-quartz slow cooker.
 
    	Pour into a measuring cup with a capacity of 3 cups, the evaporated milk.
 
    	Add salt, flour, and the mastered powder and whisk to combine the powder with the liquid.
 
    	Add the egg and combine by beating the egg.
 
    	Add to your slow cooker the mixture and again add milk and combine by whisking.
 
    	Add the macaroni and 2.5 cups of cheese (shredded) then mix to combine.
 
    	The remaining cheese should be evenly spread on top of the mixture.
 
    	Cook the macaroni and cheese in your slow cooker while covered, on low temperature for 3 hours. 
 
    	Cook until your macaroni are tender and swollen. Best when served immediately.
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Homemade yogurt
 
   Ready after 8 hours 30 minutes
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Ingredients
 
    
 
    
    	½ cup yogurt starter (organic)
 
    	4 cups 0.01 organic milk
 
    	½ cup dry milk powder (nonfat)
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	With the milk on a metallic saucepan, place it and adjust your slow cooker to medium heat.
 
    	Dissolve the milk powder in the milk by stirring. 
 
    	Heat up to about 185 degrees Celsius around which the mixture nearly boils but don’t let it boil.
 
    	Remove the milk and allow it to cool to 100 degrees Celsius. To fasten this, you could pour the milk into a bowl with ice in it.
 
    	Stir the milk starter in a glass cup used for measuring.  Add a little of the warm milk and stir to make a smooth combination. Put it into the milk and stir.
 
    	Put the combination into your glass jars dividing them evenly and then lid them. 
 
    	Place the yogurt in the yogurt maker leaving it for 8hours. The longer you take, the finer the yogurt is.
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Cabbage rolls
 
   Ready after 8 hours 30 minutes, 4 servings
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Ingredients
 
    
 
    
    	2 Tbs. apple cider vinegar
 
    	½ cup uncooked wild rice carrots and quinoa
 
    	10 cabbage leaves
 
    	¼ of cup water 
 
    	1 tsp. salt
 
    	1 15 ounce can tomato sauce
 
    	¼ cup of minced onion
 
    	½ tsp. pepper
 
    	1 lb. lean ground beef
 
    	Sauce 
 
    	2 Tbs. honey
 
    	2 tsp. Worcestershire sauce
 
    	2 cloves minced garlic
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Add the head of cabbage to boiled water
 
    	For the cabbage leaves to soften, cook for three minutes then drain 
 
    	Take a large bowl and in it make a combination of garlic, beef, salt, liquid, egg, rice, seasonings and onions.
 
    	Take ¼ cup of your meat mixture and place it at the center of the leaf rolling it like burrito. Put it down in the slow cooker.
 
    	Make a mixture of all sauce ingredients. On the rolls already made, pour this sauce.
 
    	Cook for eight hours.
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Lasagna
 
   Ready after 7 hours 10 minutes, 6 servings
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Ingredients
 
    
 
    
    	2 cups of mozzarella cheese (shredded)
 
    	2 cups of fresh baby spinach
 
    	16 lasagna nodules (gluten free)
 
    	32ounces of ricotta cheese
 
    	2 jars of Italian sauce paste (gluten free)
 
    	1 pound Italian sausage 
 
    	½ cup of parmesan cheese
 
    	¼ cup fresh basil
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	On a frying pan, cook the Italian sausage until it turns brown and stir to break it to small size crumbles. Stop heating and remove it as you drain any excess grease.
 
    	Spray a 6-quartz slow cooker with cooking spray then evenly spread 1.5 cups of sauce paste at the bottom of the slow cooker. Next lay four lasagna nodules on top of which you place the ricotta cheese.
 
    	On top of the ricotta, sprinkle 2 tablespoons of parmesan cheese and half a cup shredded mozzarella.
 
    	On top of the cheese, lay a third of the cooked and ground meat on top of which you place 1/3 of the baby spinach evenly.
 
    	On top of spinach, lay a cup of sauce paste in an even layer.
 
    	Repeat laying the remaining ingredients in a similar order.
 
    	Cover the slow cooker and cook on low heat for 7 hours or on high heat for 4 hours, until the tenderness of the nodules is felt.
 
    	Stop heating then sprinkle the lasagna’s top with fresh basil and parmesan that remains. For best results, serve immediately.
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Potato leek soup
 
   Ready after 6 hours, 5 servings
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Ingredients
 
    
 
    
    	1 teaspoon dried thyme
 
    	1 clove chopped garlic
 
    	1 cup shredded cheddar cheese (low fat)
 
    	Pepper and salt (as desired)
 
    	3 white leeks (sliced and washed well)
 
    	½ teaspoon of ground black pepper
 
    	0.37 liters of skim evaporated milk
 
    	1 teaspoon of dried parsley
 
    	1 cup of water
 
    	1 chopped celery stick
 
    	2.5 pounds peeled and diced potatoes
 
    	900ml gluten free chicken broth (low sodium)
 
    	Garnishing cheese
 
    	Sliced onion greens
 
    	Fried bacon bits (as much as desired)
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Take a 6-quartz slow cooker and place in it garlic, black pepper, celery, potatoes, leeks, thyme and parsley.
 
    	Pour in it the chicken broth on top of which you pour water until the potatoes are fully covered.
 
    	For averagely four hours, cook while the cooker is adjusted to high heat until the potatoes are tender.
 
    	Pour in the shredded cheese and evaporated milk and stir. Cook for half an hour.
 
    	Smooth the soup by use of an immersion blender.
 
    	Use your pepper and salt to season so as to attain the desired taste.
 
    	Use your onion greens, bacon bits and the remaining cheese to garnish then serve.
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Chicken taco soup
 
   Ready after 7 hours 30 minutes
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Ingredients
 
    
 
    
    	1 can of tomato sauce
 
    	1 can chili beans
 
    	3 chicken breasts (skinless and boneless)
 
    	1.5 cups chicken broth (gluten free)
 
    	2 cans tomatoes with green chilies (diced)
 
    	1 chopped onion
 
    	15 ounce black beans
 
    	1.25 ounce gluten free taco seasoning package
 
    	15 ounce drained kernel corn
 
   
 
    
 
   
  
 

Preparation
 
    
 
    
    	Place chicken broth, chili beans, diced tomatoes, black beans, tomato sauce and corn into your slow cooker.
 
    	Add taco seasoning and blend by stirring.
 
    	Press the chicken breast in until it is slightly covered by the other ingredients. Adjust the slow cooker to low heat then cook for 5 hours while covered.
 
    	Separate the chicken breast from the soup by removing the chicken breasts. Let them cool. Place the shredded chicken back and stir it in the soup. Cook for two hours.
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Fried pork with noodles
 
   Ready in 1h. 4 servings.
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Ingredients 
 
    
 
    
    	150 g Chinese noodles 
 
    	200g pork loin 
 
    	90 g of soy
 
    	2 tablespoons soy sauce 
 
    	1 tablespoon honey 
 
    	2 handfuls of black mushrooms 
 
    	4 tablespoons olive oil
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	Cut the meat and the mushrooms. 
In a slow cooker, put the oil and meat leave covered as long as the meat cooks, stir regularly. 
Cook pasta in a saucepan. Add the soy sauce, honey, mushrooms. 
 
    	Allow 5 minutes and when the pasta is ready, add them to the slow cooker. Cook for 10 mins.
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Ginger  Pork
 
   Ready in 1 h. 30 mins.4 servings.
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Ingredients 
 
    
 
    
    	1.2 kg of pork loin 
 
    	1 large root ginger
 
    	4 small onions
 
    	6 cloves garlic
 
    	pepper
 
    	1 sprig of thyme
 
    	3 tablespoons sauce soy
 
    	1 good tablespoon salt glutamate
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	The day before, cut the meat into cubes, put it to macerate with soy sauce and glutamate salt. Keep cool. 
 
    	The next day, remove the meat from the refrigerator before cooking. 
Slice the onions and crush garlic and pepper, peel ginger and cut into a slow cooker. 
 
    	Brown the meat a few minutes. Add the onions and the crushed mix, mix well. Add thyme and simmer over medium heat for 5 minutes. 
 
    	Add the ginger and cook over low heat 1 hour 30 mins. 
 
    	It is necessary that the pieces of meat are tender. 
 
    	Do not hesitate to cook longer. 
 
    	Enjoy.
 
   
 
   


 
   
  
 




 
    [image: ] 
 
   
  
 

Veal stew, for paddy
 
   Ready in 2h. 20 mins. 6 servings.
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Ingredients 
 
    
 
    
    	800 g veal Blanquette
 
    	2 carrots
 
    	1 leek
 
    	1 large onion
 
    	200 g of Paris mushrooms (or a can of mushrooms)
 
    	Butter
 
    	Oil
 
    	1-2 tablespoons flour
 
    	Bouillon cube
 
    	25 to 30 ml white wine
 
    	20 cl of fresh cream
 
    	1 lemon
 
    	1 egg
 
    	Salt 
 
    	Pepper
 
    	Veal stew
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	Wash and cut the carrots into rounds. Peel and chop the onion. Wash and cut the leak into small sections. Brush the mushrooms, Paris, cut into pieces, or take a mushroom box into pieces (in this case, drain the brine and rinse).
 
    	In a slow cooker, fry the chopped meat in a butter oil mixture. Season with salt and pepper. 
 
    	Add flour; stir to coat the meat meal.
 
    	Add mushrooms, carrots, onion, and leek. Stir. Add the white wine. Prepare 30 cl beef broth, add it. Cover and cook, stirring occasionally so that it does not stick.
 
    	When cooked prepare the meat and trim in a hot dish.
 
    	Thicken the sauce: mix the egg yolks with sour cream and lemon juice and pour into the sauce base in the casserole. 
 
    	Serve immediately, with rice.
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Filet mignon
 
   Ready in 2h. 4 servings.
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Ingredients: 
 
    
 
    
    	Filet mignon
 
    	2 shallots
 
    	2 cloves garlic
 
    	1 teaspoon of olive oil
 
    	5 g butter
 
    	Salt 
 
    	Pepper 
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	Peel the shallots and garlic and chop them finely.
 
    	Heat butter and oil in a skillet.
 
    	Brown all sides filet mignon.
 
    	Add the garlic and shallot. Deglaze the pan with half a glass of water.
 
    	Place the tenderloin in a slow cooker and add the sauce.
 
    	Add salt and pepper.
 
    	Cook for 1h. 30 mins 
 
    	Cut into pieces and serve filet mignon topped with sauce.
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Beef Stew en Papillote
 
   Ready in 8h. 4 s ervings.
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Ingredients
 
    
 
    
    	2 tbsp. water               
 
    	2 tbsp. Ketchup
 
    	1 tbsp. brown rice flour
 
    	10 drops Tabasco sauce
 
    	1/2 tbsps. Gluten-free soy sauce              
 
    	1/2 tsp. dry mustard
 
    	1 kg chuck roast 
 
   
 
    
 
   
  
 

Preparation 
 
    
 
    
    	In a small bowl, mix ketchup, flour, soy sauce, Tabasco , water and mustard.
 
    	Place the chuck roast in the ceramic pot and spread the mixture on top. 
 
    	Cover the slow cooker with lid and cook on low for 6-8 hours or until meat is tender. Alternatively, cook 4 hours on high.
 
    	Serve the meat with the juices. It is not necessary to add salt.
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Beans
 
   Ready in 5h. 15mins. 6 servings.
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Ingredients:
 
    
 
    
    	2 cups of beans 
 
    	½ pound (225 grams) of salt pork, diced 
 
    	1 medium onion, whole 
 
    	¼ cup (125 mL) brown sugar 
 
    	¼ cup (125 mL) molasses 
 
    	1 teaspoon (5 mL) dry mustard 
 
    	¼ cup (125 mL) ketchup 
 
    	Pepper
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Soak the beans overnight in a bowl of water with ½ teaspoon baking soda tea
 
    	The next day, rinse them, put them in a saucepan and boil in water for 30 minutes
 
    	Discard the water. Pour into slow cooker with bacon, onion in the center, pour sauce (brown sugar, molasses, mustard, ketchup) on the beans
 
    	Cover with hot water on high 1 hour and at low for 5 hours.
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Veal blade roast
 
   Ready in 8h. 15 mins. 6 servings.
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Ingredients:
 
    
 
    
    	Roast 1 pallet of about 2 lbs. calf 
 
    	5-6 cloves garlic 
 
    	Dijon mustard 
 
    	Bovril chicken 
 
    	1 consumed box 
 
    	1 box of cream of mushroom
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Prick the roast with garlic cloves, peeled and cut into pieces.
 
    	Mix a bit of Dijon mustard with Bovril and baste roast both sides.
 
    	Sear in a hot pan with a little butter and oil, the 2 sides.
 
    	Put the piece of meat in slow cooker.
 
    	In a bowl, mix the cream and consumed champignons. 
 
    	Cook on low 8 hours.
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Braised pork with vegetables and beer
 
   Ready in 8h. 30 mins. 6 servings.
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Ingredients:
 
    
 
    
    	1 lb. pork stew cube 
 
    	1 c. Tablespoons oil
 
    	1 onion, quartered 
 
    	1 small turnip cubes 
 
    	1-2 cloves finely chopped garlic? 
 
    	3 slicedcarrots 
 
    	3 stalks celery cut into chunks 
 
    	1 cup beans green fees (my addition) 
 
    	2 large potatoes cut into cubes (my addition) 
 
    	¾ cup frozen peas (omitted) 
 
    	½ cup of beer 
 
    	1 ½ cups chicken broth 
 
    	1 tbsp. brown sugar 
 
    	2 tbsp. tablespoon Worcestershire sauce (custard) 
 
    	2 tbsp. teaspoon thyme 
 
    	Salt and pepper
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Coat the pork cubes and shake off excess.
 
    	Heat the oil in a heavy pot on medium-high heat.
 
    	Fry the pork and onion for 3-4 minutes?. 
 
    	Add vegetables and cook 4-5 minutes. 
 
    	Add the remaining ingredients.
 
    	Cover and simmer over low heat for 45 minutes. Season to taste.
 
    	Coat the pork cubes and shake off excess.
 
    	Heat oil in a pan over a medium-high heat. Brown the pork and onion for 3-4 minutes.
 
    	Place vegetables and liquid in the dish stoneware crock pot, add pork cubes and cook on low 8 hours.
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Duck legs
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Ingredients
 
    
 
    
    	4 duck legs 
 
    	1/4 cube vegetable broth 
 
    	A few potatoes 
 
    	Salt and pepper, thyme, bay leaves 
 
    	10 ml water
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Fry both duck sides over high heat in a pan, 
 
    	Drop side skin thighs in slow cooker cover of potatoes cut into 4 lengthwise, add dried herbs flavor.
 
    	Add Salt and pepper 
 
    	Pour over all the vegetable broth madewith 10cl of warm water and 1/4 bouillon, close and cook for 6 hours or until potatoes are soft.
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Roast garlic and honey pallet
 
   Ready in 8 h. 10 mins. 6 servings.
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Ingredients:
 
    
 
    
    	1 roast palette 
 
    	1/2 bottle of 341 ml of VH Honey Garlic Cooking Sauce 
 
    	1 box of 10 ounces beef broth 
 
    	Pepper
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Put the roast in the slow cooker, add the consommé, the VH sauce and pepper well.
 
    	Cook on low for 8 hours.
 
    	For baking, cover and cook at 350 ° between 2 and 3 hours.
 
   
 
   


 
   
  
 




 
    [image: ] 
 
   
  
 

Ham with pineapple and orange
 
   Ready in 9 h. 6 servings.
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Ingredients:
 
    
 
    
    	1 smoked ham from 6 to 7 pounds 
 
    	1/2 cup brown sugar 
 
    	1 can (16 oz.) pineapple chunks, keep the juice 
 
    	1/2 cup pineapple juice 
 
    	Zest of one orange 
 
    	Clove (optional)
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Put the ham in the slow cooker. 
 
    	Press the brown sugar on the surface of the ham.
 
    	Place the pineapple pieces around the ham.
 
    	Pour the pineapple juice that you have set aside in bottom of slow cooker.
 
    	Put the orange zest over the ham, cover and cook on low 8 to 10 hours.
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Moroccan olive chicken
 
   Ready in 4h. 20 mins. 6 servings.
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Ingredients
 
    
 
    
    	1 chicken 1.5 kg 
 
    	4 cloves garlic, crushed 
 
    	3 onions, chopped 
 
    	Salt and pepper 
 
    	1/2 teaspoon of powdered ginger 
 
    	2 doses of saffron 
 
    	Water (20 cl) + defatted chicken stock 
 
    	1 tablespoon of chopped parsley and coriander 
 
    	100 g of red olives and 1 lemon confit. 
 
    	Zucchini 
 
    	1 Tomato
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Set the crock on your gas and fry the chopped onions with a little olive oil, garlic, salt and sear your chicken. Keep turning until nicely browned.
 
    	Add spices, stir and continue to turn to be clearly colored by saffron.
 
    	Put your container in the base of the slow cooker.
 
    	Add 20 ounces of water in which you have melted 1 chicken stock cube fat. 
 
    	Add the diced zucchini and tomato pieces. 
 
    	Put six hours on "Low" or 4 hours "High".
 
    	1 hour before the end of cooking, add the olives, parsley, coriander and candied lemon sliced.
 
   
 
   


 
   
  
 




 
    [image: ] 
 
   
  
 

Meatballs of veal with peaches
 
   Ready in 3h. 30 mins. 5 servings.
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Ingredients:
 
    
 
   Sauce 
 
    
    	1/2 cup chili sauce 
 
    	1 tablespoon soy sauce has tea 
 
    	1/4 cup brown sugar 
 
    	1 lemon juice 
 
    	1/2 cup peach juice 
 
    	Canned peaches 
 
    	2 tablespoons of ordinary mustard 
 
   
 
   Meatballs 
 
    
    	1/2 lb. ground veal 
 
    	1 onion, finely chopped 
 
    	1 lb. ground pork
 
    	1 egg 
 
    	Salt
 
    	pepper
 
   
 
    
 
   
  
 

Preparation:
 
    
 
    
    	Mix together and make into balls, put in slow cooker.
 
    	Pour over the meat first preparation except peaches that we keep to the end and simmer 2 to 3 hours a slow cooker is "low".
 
    	At the end add the peaches and simmer 15 to 20 minutes serve over rice or mashed potatoes.
 
   
 
   


 
   
  
 




 
   Your Free Gift
 
    
 
   I wanted to show my appreciation that you support my work so I’ve put together a free gift for you.
 
    
 
   The Best Slow Cooker Recipes
 
    
 
   Just visit the link above to download it now.
 
    
 
   I know you will love this gift.
 
    
 
   Thanks!
 
   
  
 




 
   Conclusion
 
    
 
   Discover the beauty of slow cooking, especially when you are looking for quick and easy ways to have a delicious, yet, nutritious dinner. While it may sound illogical, slow cookers are important kitchen appliances that truly provide incredible timesaving ways to fashion out simple and satisfying dishes. Moreover, you can use your slow cooker to create a notable selection of dishes, from braised cattle or poultry meats to irresistible dinner favorites.
 
    
 
   Using a slow cooker could not be much simpler! You just fill the cooker up with all your delicious ingredients, choose the appropriate setting, and leave the cooker work its magic for the following slow cooking hours. In short, you really ought not to mess it up. To facilitate further, each recipe has useful cooking tips to guide and make everything a breeze for you.
 
    
 
   Generally, slow cooker meals are cheaper, and only take a little effort and easier to prepare. Nowadays, as we always find ourselves preoccupied with our jobs, some extra-curricular activities, and other regular obligations, rediscovering the slow cooking culinary method surely eases and fits out time.
 
   


 
   
  
 



Shopping List
 
    
 
    
 
   Meats and Poultry Bones/Carcasses: 
 
    
    	Beef: Stew Meat, Sirloin, Ground
 
    	Pork: Spareribs
 
    	Chicken: Meat Parts or Whole (Thighs, Breasts)
 
    	Turkey: Meat Parts (Thighs, Legs)
 
    	Veal: Shank
 
    	Moose Meat
 
   
 
    
 
   Deli Meats: 
 
    
    	Cooked Ham
 
    	Pork Sausage (Smoked, Andouille, Kielbasa. Italian)
 
    	Turkey Ham
 
   
 
    
 
   Dairy Products
 
    
    	2% Organic Milk
 
    	Butter 
 
    	Eggs  
 
    	Mozzarella Cheese
 
    	Parmesan Cheese
 
   
 
    
 
   Low-Carbohydrate Vegetables
 
    
    	Artichoke Hearts
 
    	Baby Carrots
 
    	Cabbage
 
    	Crimini Mushrooms
 
    	Onion (Red, Pearl, Yellow)
 
    	Parsnip
 
    	Red Potatoes
 
    	Spinach
 
    	Yellow Squash
 
    	Zucchini
 
   
 
    
 
   Pantry
 
    
    	All-Purpose Flour
 
    	Beef Bouillon
 
    	Beef Stock
 
    	Canned Chili Beans
 
    	Canned Condensed Cream Of Chicken Soup
 
    	Canned Condensed Cream Of Mushroom Soup
 
    	Canned Diced Green Chile Peppers
 
    	Canned Garbanzo Beans
 
    	Canned Great Northern Beans
 
    	Canned Kidney Beans
 
    	Canned Pineapple Chunks With Juice
 
    	Canned Sauerkraut
 
    	Canned Tomato Products (Tomatoes, Puree, Paste, Diced, Stewed, Sauce, Crushed, Stewed)
 
    	Canned Whole Berry Cranberry Sauce
 
    	Canned Whole Kernel Corn
 
    	Chicken Bouillon
 
    	Cornstarch
 
    	Elbow Macaroni
 
    	Honey 
 
    	Hot Pepper Sauce
 
    	Irish Stout Beer
 
    	Ketchup
 
    	Low-Sodium Chicken Broth
 
    	Packed Dry Onion Soup Mix
 
    	Packed Frozen Cheese-Filled Tortellini
 
    	Packed Taco Seasoning Mix
 
    	Vegetable Broth
 
   
 
    
 
   Condiments
 
    
    	Cajun seasoning
 
    	Dried Italian Seasoning
 
    	Dry Mustard
 
    	Hickory-Flavored Barbeque Sauce
 
    	Jamaican Jerk Seasoning
 
    	Lemon Pepper Seasoning
 
    	Marinara Sauce
 
    	Poultry Seasoning
 
    	Red Wine Vinegar
 
    	Soy sauce
 
    	Vinegar
 
    	White Wine
 
    	Worcestershire sauce
 
   
 
    
 
   Cooking Ingredients
 
    
    	Avocado Oil
 
    	Brown Sugar
 
    	Chili Powder
 
    	Cooking Spray
 
    	Garlic Powder
 
    	Garlic Salt
 
    	Olive Oil
 
    	Onion Powder
 
    	Salt
 
    	Vegetable Oil 
 
    	White Sugar
 
   
 
    
 
   Herbs and spices
 
    
    	Basil
 
    	Bay Leaf 
 
    	Bell Pepper (Green, Red)
 
    	Celery
 
    	Cilantro
 
    	Cumin
 
    	Dill
 
    	Garlic
 
    	Ginger
 
    	Mustard
 
    	Oregano
 
    	Paprika
 
    	Parsley
 
    	Pepper (Black, Cayenne, White)
 
    	Thyme
 
   
 
    
 
   Miscellaneous
 
    
    	Long-Grained and Wild Rice Mix
 
    	Breadcrumbs
 
   
 
   


 
   
  
 



Equipment and Tools
 
    
 
   For an organized and hassle-free cooking preparation of the 25 slow cooker dinner recipes at the kitchen, the following is a list of the common cooking equipment and tools used in creating the 25 recipes mentioned. It is always wise to arm yourself prepared with these instruments prior to beginning to concoct your own anti-inflammatory recipes.
 
    
 
   Baking Sheet – A metal tray used to place food and cooked in an oven.
 
    
 
   Bowl – Used for containing ingredients, for either mixing or storing; or, holding food, for serving.
 
    
 
   Cheese Knife – Used mainly for slicing thinly cheese blocks.
 
    
 
   Chef's Knife – Used as a general utility knife nowadays, but originally used to slice large pieces of meat.
 
    
 
   Cleaver – Used to hack through boned meat or slice large vegetables like squash. The broad side of the knife is commonly applicable for crushing ingredients, like garlic, during food preparation.
 
    
 
   Colander – Used to drain substances cooked in water.
 
    
 
   Cutting Board – A portable board with a flat and sturdy surface, on which food or ingredients is to be cut, sliced, crushed, etc.
 
    
 
   Dutch Oven – A cast-iron kettle with a tight cover that is used for baking in an open fire.
 
    
 
   Egg Separator – A special slotted spoon-like utensil used to separate the egg yolk from the egg white.
 
    
 
   Fish Slice – Used to turn or lift food during cooking.
 
    
 
   Food Processor – An electric kitchen appliance with a set of interchangeable blades revolving inside a container, it works to blend or puree ingredients or food into a smooth consistency. 
 
    
 
   Grater – A kitchen tool with sharp-edged slits and perforations, or has a rough surface, on which to grate foods or cutting food into very small pieces.
 
    
 
   Ladle – A cooking utensil with a long-handled, deep-bowled spoon, used to dip up and convey liquids or soups. 
 
    
 
   Mandoline – A kitchen utensil with a flat frame, and adjustable cutting blades, used to slice vegetables.
 
   Measuring Cups – A set of vessels of varied sizes corresponding to specific measurements, such as 1-cup (8-oz.), 2-cup (16-oz.), 4-cup (32-oz.) and 8-cup (64-oz.), and also comprises U.S. customary units in quarter, third, half and two-thirds cup increments, including equivalent metric units.
 
    
 
   Measuring Spoon – A set of tablespoon and teaspoon sizes that measures dry or wet ingredients in amounts from ¼-teaspoon (1.25 ml) up to 1-tablespoon (15 ml)
 
    
 
   Meat Grinder – Either manually or electrically operated, it presses meat via a grinding attachment.
 
    
 
   Muffin Pan – A baking pan with connected cup-shaped molds, used for making muffins and cupcakes.
 
    
 
   Oven Glove – Used for the safety and protection of hands from burning when handling hot trays or pots, especially an air fryer with hot exterior surfaces.
 
    
 
   Pastry Brush – Used to spread oil, sauce, juices, marinade or glaze over the food surfaces.
 
    
 
   Pastry Cutter – A pastry cutter or pastry blender is a kitchen tool, typically made of narrow metal strips or wires attached to a handle, used to mix a hard (solid) fat into flour in order to make pastries. The term “cutting in,” demonstrates pressing down the pastry cutter on the items to be mixed.
 
    
 
   Potato Ricer or Potato Masher – Used to press very smooth and fine vegetable mashes or purees.
 
    
 
   Peeler – A kitchen implement for peeling the rinds or skins from fruits or vegetables.
 
    
 
   Pulse Blender – An electrical kitchen appliance with whirling blades, used for chopping, mixing, or liquefying foods.
 
    
 
   Scales – Used to measure exact amounts of dry ingredients.
 
    
 
   Skillet – A long-handled stewing pan or saucepan sometimes having legs, used for frying or heating.
 
    
 
   Slotted Spoon or Spider – Used to remove hot food from skimming or hot liquid foam off when preparing broths.
 
    
 
   Slow Cooker – A large electric pot used for cooking food, especially stews, very slowly.
 
    
 
   Stockpot – A pot used for preparing soup stock.
 
    
 
   Tin Opener – Used to open tins or cans.
 
    
 
   Whisk – Used to blend ingredients into a smooth consistency; also, to incorporate air into a mixture during a whipping or whisking process.
 
    
 
   Wok – A large bowl-shaped cooking utensil used especially in stir-frying.
 
   


 
   
  
 



 Measurements Conversion Charts
 
    
 
    
    
      
      	 US Dry Volume Measurements
  
     
 
      
      	 MEASURE
  
      	 EQUIVALENT
  
     
 
      
      	 1/16 teaspoon
  
      	 dash
  
     
 
      
      	 1/8 teaspoon
  
      	 a pinch
  
     
 
      
      	 3 teaspoons
  
      	 1 Tablespoon
  
     
 
      
      	 1/8 cup
  
      	 2 tablespoons (= 1 standard coffee scoop)
  
     
 
      
      	 1/4 cup
  
      	 4 Tablespoons
  
     
 
      
      	 1/3 cup
  
      	 5 Tablespoons plus 1 teaspoon
  
     
 
      
      	 1/2 cup
  
      	 8 Tablespoons
  
     
 
      
      	 3/4 cup
  
      	 12 Tablespoons
  
     
 
      
      	 1 cup
  
      	 16 Tablespoons
  
     
 
      
      	 1 Pound
  
      	 16 ounces
  
     
 
      
      	 US liquid volume measurements
  
     
 
      
      	 8 Fluid ounces
  
      	 1 Cup
  
     
 
      
      	 1 Pint
  
      	 2 Cups (= 16 fluid ounces)
  
     
 
      
      	 1 Quart
  
      	 2 Pints (= 4 cups)
  
     
 
      
      	 1 Gallon
  
      	 4 Quarts (= 16 cups)
  
     
 
      
      	 US to Metric Conversions
  
     
 
      
      	 1/5 teaspoon
  
      	 1 ml (ml stands for milliliter, one thousandth of a liter)
  
     
 
      
      	 1 teaspoon
  
      	 5 ml
  
     
 
      
      	 1 tablespoon
  
      	 15 ml
  
     
 
      
      	 1 fluid oz.
  
      	 30 ml
  
     
 
      
      	 1/5 cup
  
      	 50 ml
  
     
 
      
      	 1 cup
  
      	 240 ml
  
     
 
      
      	 2 cups (1 pint)
  
      	 470 ml
  
     
 
      
      	 4 cups (1 quart)
  
      	 .95 liter
  
     
 
      
      	 4 quarts (1 gal)
  
      	 3.8 liters
  
     
 
      
      	 1 oz.
  
      	 28 grams
  
     
 
      
      	 1 pound
  
      	 454 grams
  
     
 
      
      	 Metric to US Conversions
  
     
 
      
      	 1 milliliter
  
      	 1/5 teaspoon
  
     
 
      
      	 5 ml
  
      	 1 teaspoon
  
     
 
      
      	 15 ml
  
      	 1 tablespoon
  
     
 
      
      	 30 ml
  
      	 1 fluid oz.
  
     
 
      
      	 100 ml
  
      	 3.4 fluid oz.
  
     
 
      
      	 240 ml
  
      	 1 cup
  
     
 
      
      	 1 liter
  
      	 34 fluid oz.
  
     
 
      
      	 1 liter
  
      	 4.2 cups
  
     
 
      
      	 1 liter
  
      	 2.1 pints
  
     
 
      
      	 1 liter
  
      	 1.06 quarts
  
     
 
      
      	 1 liter
  
      	 .26 gallon
  
     
 
      
      	 1 gram
  
      	 .035 ounce
  
     
 
      
      	 100 grams
  
      	 3.5 ounces
  
     
 
      
      	 500 grams
  
      	 1.10 pounds
  
     
 
      
      	 1 kilogram
  
      	 2.205 pounds
  
     
 
      
      	 1 kilogram
  
      	 35 oz.
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