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Introduction

[image: Slow Cooker BBQ Beef Sandwiches – Modern Honey]


If you are looking to serve up some healthy dishes, then this slow cooker cookbook is all you need. You can serve up one of thirty recipes to offer something different on any night of the week. Kids will take to some of the recipes as if they were eating them for years.

Each uses the leanest cuts of meat and the healthiest vegetables packed full of flavor from the herbs and spices they simmer in for hours on end. It doesn’t matter which recipe you pick, all your family and friends will think you have slaved away in the kitchen for hours.

Not one of the recipes takes over one hour to prepare. While the cooking varies, you can make then ahead of time to fit in with your schedule. For one-pot dishes, this slow cooker cookbook is all you need to keep all the family happy.


Slow Tortilla Spiced Chicken Soup

[image: Crock Pot Chicken Tortilla Soup - Healthy Tortilla Soup {VIDEO}]


If you want something warming, flavorful, and easy to make, this tortilla and chicken soup will be a family favorite. You can spice up or down as much as you like. Serve with tortillas you can use as spoons to devour this thick, hearty soup.


Servings:
 12


Preparation Time:
 15 minutes


Cooking Time:
 4 hours 10 minutes

Ingredients


	
4 chicken breast halves, skinless and boneless then cut into cubes



	
1 tbsp. olive oil



	
1 large onion, roughly chopped



	
2 x 16 oz. cans of refried beans



	
2 x 15 oz. cans of corn, drain juice



	
1 x 14.5 oz. can chicken broth, use more as required



	
1 x 1 oz. pack of taco seasoning



	
1 cup of Picante sauce



	
1/4 tsp. of garlic powder



	
Cheddar cheese. Shred as needed



	
Any tortillas for serving





Instructions

1. Place skillet over medium to high heat. Add oil, onion, and chicken. Cook for around 8 to 10 minutes while stirring until the chicken is cooked and no longer pink.

2. Add to the slow cooker the chicken broth, refried beans, corn, taco seasoning, garlic powder, and picante sauce.

3. Mix to combine and then add the chicken and onion mix.

4. Set the slow cooker to low. Cook for around 3 – 4 hours or until you can pull the chicken apart with two forks. Shred the chicken in the soup.

5. Cook for one more hour.

6. Divide into serving bowls and top with shredded Cheddar cheese. 


Belly Filling Ham & Lentil Soup

[image: Simple, Hearty Vegan Lentil Soup Recipe - Healthy Liv]


When you return home after a long day of fun or activities, there is nothing, which can satisfy as much as this ham and lentil soup. Serve it hot with rolls, muffins, and it is more a meal than a soup. Every ingredient is healthy, and the soup takes very little preparation.


Servings:
 6


Preparation Time:
 20 minutes


Cooking Time:
 11 hours

Ingredients


	
32 oz. of chicken broth



	
1 cup of water



	
1 cup of dried lentils



	
1 cup celery, roughly chopped



	
1 cup carrots, roughly chopped



	
1 cup white onion, roughly chopped



	
2 x garlic cloves, minced



	
1 1/2 cups of cooked ham, diced



	
1/2 tsp. of basil, dried



	
1/4 tsp. of thyme, dried



	
1/2 tsp. of oregano, dried



	
1 x bay leaf



	
1/4 tsp. of ground black pepper



	
8 x tsp. of tomato sauce





Instructions

1. Using a large slow cooker (3-4 quart), add the lentils, carrots, celery, ham, onion, and garlic.

2. Mix to combine and season with pepper, bay leaf, basil, thyme, and oregano.

3. Add the chicken broth, water, and tomato sauce.

4. Cover and set the slow cooker to low and cook for 11 hours.

5. Remove bay leaf before serving. 


Slow-Cooked Baked Potato Soup

[image: Slow Cooker Sour Cream Potato Bacon Soup - 365 Days of Slow Cooking and Pressure Cooking]


A classic one-pot recipe of baked potato and bacon soup. With very little preparation, this is another slow cooker recipe, which is perfect for feeding the hungriest family members. It is thick and creamy, and the bacon bits will be cooked to perfection. Top with shredded cheese to serve, and everyone will be asking for more.


Servings:
 4


Preparation Time:
 15 minutes


Cooking Time:
 7 hours 30 minutes

Ingredients


	
10 large red potatoes, half and then quarter



	
3 cups of water



	
3/4 cup of real bacon bits



	
1 cup of half-and-half



	
3 tbsp. all-purpose flour



	
1 small-medium red onion, roughly chopped,



	
1 x garlic clove, minced,



	
2 tbsp. of chicken bouillon cube or granules



	
1 tbsp. of dry ranch dressing (packet)



	
2 x tsp. of dried parsley



	
1 tsp. sea salt



	
1/2 tsp. of ground black pepper



	
1/2 cup Cheddar cheese, shredded or as required



	
1/4 cup green onion, finely chopped





Instructions

1. Add the potatoes to the slow cooker. Sprinkle with flour and toss to coat.

2. On top of the coated potatoes, spread the bacon pieces, onion, chicken bouillon, garlic, ranch dressing mix, salt, and black pepper and the parsley.

3. Add the 3 cups of water.

4. Set the slow cooker to Low and cook for 7 – 8 hours.

5. Add the half-and-half and cook for another 15 minutes.

6. Divide between serving bowls and garnish with shredded cheese and green onions.


Slow Roast and Vegetable Cook

[image: Slow-cooked lamb leg navarin with carrots]


For family gatherings or weekend dinners where you want a traditional dinner. Slow roasting this dish can be the answer. Prepare in the morning, and by dinner, it will be ready to serve. A classic recipe with the same familiar flavors and cooked to perfection. No one will believe that you prepared this meal in less than 30 minutes.


Servings:
 4


Preparation Time:
 25 minutes


Cooking Time:
 8 hours 20 minutes

Ingredients


	
1 x 3 lb. beef bottom round roast



	
2 x 10.75 oz. cans of cream of mushroom soup (condensed)



	
1 x 1 oz. pack onion soup mix



	
6 x small potatoes cut in half



	
5 x medium carrots, peel and slice into 1-inch chunks



	
Ground black pepper to taste



	
Garlic powder to taste



	
1 tbsp. vegetable oil





Instructions

1. Season the beef roast with garlic powder and black pepper.

2. Place a large skillet over medium-high heat, add the oil, and cook for 20 minutes on all sides to brown.

3. In the slow cooker, add the cans of soup, and onion soup mix.

4. Add the roast and place the carrots and potatoes around the edges.

5. Cover the cooker and turn to low, then cook for up to 8 hours. Stir occasionally.

6. Serve hot.


Slow Cheezy Beef Stroganoff

[image: Slow Cooker Beef Stroganoff Recipe — Eatwell101]


Sour cream is the regular ingredient to go with Stroganoff, however, mix it up a little, and use some cream cheese instead. A classic dish comes with a unique twist to make it another favorite. No matter how you have it, be it pasta, noodles, or boiled rice, it will be a favorite for sure.


Servings:
 4


Preparation Time:
 10 minutes


Cooking Time:
 8 hours

Ingredients


	
1 lb. beef stew meat cut into cubes



	
1 x 10.75 oz. can of condensed golden mushroom soup



	
1/2 cup of chopped onion



	
4 oz. cream cheese



	
1/4 cup water



	
1 tbsp. Worcestershire sauce





Instructions

1. In a slow cooker, add the soup and chopped onion.

2. Add the water, Worcestershire sauce, and the beef cubes.

3. Set the cooker to low and cook for 8 hours. Optional* Cook for around 5 hours on high.

4. Add cream cheese before serving hot.


Pepper Steak: Slow Cooked & Tender

[image: Delicious and simple pepper steak made in the slow cooker. The steak and peppers become super tender after s… (With images) | Stuffed peppers, Pepper steak, Crockpot pepper steak]


If you fancy adding a bit of an Asian twist to your cooking, you don’t have to ditch your slow cooker. You can make this ahead of time, and you can let it simmer all day or cook it on high in half the time. No matter what you prefer, this delivers tender strips of steak you can serve with rice, noodles, or a healthy portion of chow mein.


Servings:
 6


Preparation Time:
 20 minutes


Cooking Time:
 4 hours 10 minutes

Ingredients


	
2 lbs. beef sirloin, slice to 2-inch pieces



	
2 x large green bell peppers. Remove seeds and roughly chop



	
1 x 14.5 oz. can stewed tomatoes, retain liquid



	
1/2 cup onion, roughly chopped



	
Garlic powder for taste preference



	
3 tbsp. vegetable or cooking oil



	
1 x beef bouillon cube



	
1/4 cup of room temperature - hot water



	
1 tsp. white sugar



	
1 tbsp. of cornstarch



	
3 tbsp. soy sauce



	
1 tsp. sea salt





Instructions

1. Toss the beef strips in garlic powder to coat.

2. In a large skillet, heat the oil and brown the seasoned strips of beef.

3. Once browned, add to the slow cooker.

4. Dissolve the bouillon cube in hot water. Once dissolved, add the cornstarch and mix until dissolved.

5. Add to the meat in the slow cooker. Add the onion, stewed tomatoes, green peppers, soy sauce, salt, and sugar.

6. Cover the slow cooker and set the cooker to low and cook for up to 8 hours. Optional* Cook on high for 3 to 4 hours.


Slow-Cooked Chili

[image: Easy Slow Cooker Chili - Damn Delicious]


Now there is no reason to stand against the stove cooking one of the nation’s favorite dishes. With very little preparation, you can take some golden-brown ground beef and turn it into one of the best chili con carne dishes that your family will love.


Servings:
 10


Preparation Time:
 10 minutes


Cooking Time:
 8 Hours

Ingredients


	
1 x 46 fluid oz. can tomato juice



	
1 1/2 tsp. of ground cumin powder



	
1/4 cup, green bell pepper, remove seeds and chop



	
2 lbs. lean ground beef



	
1 x 15 oz. can pinto beans, rinse well and drained



	
1 1/2 cups onion, roughly chopped



	
1/2 tsp. of white sugar



	
1 tsp. sea salt



	
1 x 15 oz. can kidney beans, rinse well and drained



	
1 x 29 oz. can tomato sauce



	
1/2 tsp. of dried oregano



	
1/8 tsp. of ground cayenne pepper



	
1/4 cup dried chili powder



	
1/2 tsp. freshly ground black pepper





Instructions

1. Add the beef to a large skillet over medium to high heat. Cover and cook until browned. Drain juices and crumble.

2. In a slow cooker, add tomato sauce, tomato juice, chili powder, beans, cayenne pepper, sugar, oregano, bell pepper, salt and pepper, and cumin.

3. Add the crumbled beef.

4. Mix to combine, then cover, and set the slow cooker to low.

5. Cook for 8 hours.


Slow-Cooked Patties & Gravy

[image: Healthy Slow Cooker Salisbury Steak Recipe - 5 Dinners In 1 Hour]


When you want a dish that will be an instant hit with children, there is nothing better than something that has burger patties in it. Juicy patties are cooked to perfection and are served up with thick creamy gravy. Serve hot with a healthy serving of mashed potatoes and green peas, and your kids will be asking for seconds.


Servings:
 8


Preparation Time:
 15 minutes


Cooking Time:
 5 Hours

Ingredients


	
2 lbs. lean ground beef



	
2 x 10.75 oz. cans of cream of chicken soup (condensed)



	
1 x 1oz. packet dry au jus mix



	
1/4 cup of Milk



	
1/4 cup of all-purpose flour



	
3/4 cup of water



	
2 tbsp. of vegetable oil



	
1 x 1 oz. envelope dry onion soup mix



	
1/2 cup Italian seasoned breadcrumbs





Instructions

1. In a large mixing bowl, combine the ground beef, milk, breadcrumbs, and the onion soup mix. Form into eight patties when mixed. Cover your patties in flour and set aside.

2. In a large skillet over medium to high heat. Heat the oil and brown the patties on both sides.

3. Add the browned patties to the slow cooker. Stack overlapped after the first layer.

4. In a medium mixing bowl, add the cream of chicken soup, water, and the au jus mix. Mix well then pour over the meat patties in the slow cooker.

5. Set the cooker to low. Cook for 4 to 5 hours or until the beef is cooked through.

6. Serve hot with mashed potatoes.


Slow-Cooked Sandwich Beef

[image: Slow-Cooker Hot Beef Sandwiches Au Jus Recipe - BettyCrocker.com]


If you are having a gathering, or you want a tasty lunch that takes hardly any preparation, then shredded beef sandwiches are the way to go. With some Italian seasoning, you have a unique flavor; you can spoon onto crusty bread for one of the best and juicy sandwiches ever.


Servings:
 10


Preparation Time:
 15 minutes


Cooking Time:
 12 Hours

Ingredients


	
1 x 5 oz. rump roast



	
1 x .7 oz. pack of dry Italian-style salad dressing mix



	
1 x bay leaf



	
3 x cups of water



	
1 tsp. of dried basil



	
1 tsp. dried oregano



	
1 tsp. onion salt



	
1 tsp. of dried parsley



	
1 tsp. garlic powder



	
1 tsp. of sea salt



	
1 tsp. ground black pepper





Instructions

1. Add water to a large pot and bring to a boil. Add salt, pepper, onion salt, garlic powder, oregano, basil, parsley, salad dressing mix, and a bay leaf.

2. In the slow cooker, add the roast and cover with the salad dressing water mixture.

3. Cover and set the slow cooker to low. Cook for 10 to 12 hours (High for 4 or 5 hours).

4. Once cooked, remove the bay leaf. Shred the meat with two forks.

5. Serve immediately with crusty rolls.


Slow Cooker Pot Roast

[image: Slow Cooker Pot Roast with Gravy - Slow Cooker Gourmet]


A classic meal is done perfectly to make it even more mouthwatering and enjoyable. The roast will flake as you take every bite. Vegetables are tender and full of flavors. It is one way of transforming a regular family meal into one that everyone will ask for on a weekly basis.


Servings:
 8


Preparation Time:
 40 minutes


Cooking Time:
 9 Hours

Ingredients


	
4 lbs. chuck roast



	
1 x stalk of celery, roughly chopped



	
3 x large potatoes cut into cubes



	
3 x carrots, roughly chopped



	
1 cup of water



	
1 x onion, roughly chopped



	
1 x pack dry onion soup mix



	
Sea salt and freshly ground black pepper to taste





Instructions

1. In a shallow dish, season the roast on all sides with salt and pepper (to taste).

2. Place a skillet over high heat and brown the roast on all sides. Cook for around 4 minutes on each side.

3. In the slow cooker, add the roast, water, soup mix, carrots, potatoes, onion, and the celery.

4. Cover and set the cooker to low. Cook for around 9 to 10 hours.


Chicken Tinga Slow Cooked

[image: Slow Cooker Chicken Tinga | The Beach House Kitchen]


A spicy chicken and chili dish with inspiration from Mexico. This one south of the border recipes doesn't take hours of kitchen time. Add as many spices as you like, and then enjoy the chicken and chorizo with tostada shells, tacos, or rice. Garnish with chopped cilantro and onions for an extra bit of flavor when serving. A great dish to serve up for that party or barbecue evening.


Servings:
 18


Preparation Time:
 15 minutes


Cooking Time:
 2 Hours 45 minutes

Ingredients


	
4 chicken breast halves skinless and boneless



	
1 x onion, roughly chopped



	
4 x 1 oz. chorizo sausages



	
1 x 15 oz. can tomato sauce



	
1 x 7 oz. can chipotle chili peppers. Chopped and seeded in adobo sauce



	
2 x fresh jalapeno peppers, remove seeds and roughly chop



	
2 x garlic cloves, minced



	
1 tsp. ground oregano



	
1 tsp. ground cumin



	
1 tsp. chili powder



	
1/4 tsp. of red pepper flakes





Institutions

1. In the slow cooker, add the chicken, tomato sauce, onion, chili peppers, oregano, jalapenos, garlic, cumin, chili powder, and red pepper flakes.

2. Set the cooker to low and cook for around 3 hours until the chicken is no longer pink and can be shredded with two forks.

3. Remove and shred before returning to the slow cooker.

4. Place a large skillet over medium to high heat. Add and cook the chorizo sausage and cook for around 5 to 10 minutes until crumbly and browned.

5. Drain and discard grease once cooked then add to the chicken mix in the slow cooker.

6. Mix to combine and cook for one more hour on low.


Slow Cooked Thai Basil Chicken

[image: Thai Basil Chicken with Peppers - Chew Out Loud]


You will find this dish is a regular Thai chicken dish until you add the secret recipe. Thai basil gives it that something extra. You may need to hunt in Asian supermarkets yet; when you compare regular basil with the Thai variety, it is worth the effort.


Servings:
 8


Preparation Time:
 15 minutes


Cooking Time:
 6 Hours 15 minutes

Ingredients


	
2 lbs. chicken breast, skinless and boneless, cut into cubes



	
1 x red bell pepper, remove seeds and cut into strips



	
1/4 cup of soy sauce



	
2 tbsp. of fish sauce



	
3 x Thai red chilies, Minced



	
1 tbsp. of fresh lime juice



	
1 tbsp. of rice vinegar



	
1 tbsp. fresh ginger, finely grated



	
1/2 cup Thai Basil, roughly chopped



	
1 x pinch of sea salt and freshly ground black pepper to taste





Instructions

1. Put the chicken, pepper, soy sauce, Thai chili, fish sauce, lime juice, rice vinegar, and the ginger in your slow cooker.

2. Set the cooker to low and cook for about 5 1/2 hours until the chicken is tender.

3. Add the basil and cook for another 30 minutes until it wilts in the sauce.

4. Season with salt and black pepper before serving.


Slow-Cooked Southern Chicken Fajitas

[image: Slow Cooker Chicken Fajitas - Table for Two® by Julie Wampler]


This is another of those simple southern dishes that make a fantastic appetizer or light lunch. Every mouthful is packed with southern flavors from the black beans, salsa, and taco seasoning.

Kids will love this dish, which is no easy accomplishment. Once cooked, spoon into warm tortillas and add a variety of topping to make this a fajita never to forget. You can also serve it to accompany white rice for a more substantial meal.


Servings:
 4


Preparation Time:
 10 minutes


Cooking Time:
 8 Hours 10 minutes

Ingredients


	
4 x 6 oz. chicken breasts, skinless and boneless cut into chunks



	
1 x 15.25 oz. can whole kernel corn, drained



	
1 x 15 oz. can black beans, drained



	
1 x 8 oz. jar of salsa



	
1 x 1.25 oz. pack of taco seasoning





Instructions

1. In the slow cooker, add chicken, beans, corn, taco seasoning, and salsa.

2. Set the cooker to low, and cook for around 8 hours until the flavors are blended and chicken is tender

3. Shred chicken with two forks and serve immediately.


Slow-Cooked Zoodle Pho with Chicken

[image: Slow Cooker Paleo Chicken Pho with Zoodles Recipe (whole30 + AIP)]


One of the best Asian soups has to be the slow-cooked chicken pho. With hardly any preparation and quick cooking time, you can have a healthy soup, as part of a lunch that is light on the stomach, or as an appetizer. You also find this is a great dish when trying to cut down on the pounds. Top with zucchini noodles, and you will be savoring each spoonful.


Servings:
 6


Preparation Time:
 20 minutes


Cooking Time:
 2 hours 50minutes

Ingredients


	
10 cups vegetable broth



	
12 oz. chicken breasts, skinless and boneless, cut into cubes



	
9 x cups bean sprouts



	
6 cups of bok choy cabbage, coarsely chopped



	
4 x pcs. of zucchini, cut into slices



	
1 1/2 cups of white onion, sliced into rings



	
2 tbsp. oyster sauce



	
1 1/2 tsp. of coconut sugar



	
1 tsp. sea salt



	
1 tsp. fresh ground black pepper



	
4 x whole cloves



	
1/2 tsp. ginger, minced



	
2 x star anise pods





Instructions

1. In a slow cooker, add the vegetable broth, chicken breasts, oyster sauce, onions, coconut sugar, ginger, cloves, star anise, and season with salt and pepper.

2. Set the cooker to high and cook for around 1 1/2 hours until the chicken can be shredded with two forks.

3. Shred the chicken and then add the bok choy and bean sprouts.

4. Cook for another hour until the bean sprouts are tender.

5. Using a spiralizer, make zucchini noodles.

6. Divide hot soup between 6 serving bowls.

7. Cover with zucchini noodles and serve immediately.


Slow-Cooked Chicken Enchilada

[image: Slow-Cooker Cheesy Chicken Enchilada Chili Recipe - Pillsbury.com]


You're going to find a little bit of everything in this dish. It's not precisely tortilla soup and not a taco soup either. You can prepare it quickly, and it’s better cooked overnight. You can store it, and it provides excellent flavors. Serve hot with sour cream and shredded cheese, together with tortillas or cornbread slices.


Servings:
 8


Preparation Time:
 15 minutes


Cooking Time:
 6 Hours 30 minutes

Ingredients


	
4 cups of chicken broth



	
1 lb. chicken breasts, frozen



	
2 x 15 oz. cans black beans, drained



	
1 x 1.25 oz. pack taco seasoning



	
1 x 12 fluid oz. can pale Ale



	
1 x jalapeno pepper, remove seeds and diced



	
1 x 10 oz. pack of frozen corn



	
1 x 8 oz. package of red enchilada sauce, any brand



	
1 x medium onion, diced



	
1 x bunch of fresh cilantro, roughly chopped



	
2 x 10 oz. cans diced tomatoes with added green chili peppers





Instructions

1. In a slow cooker, add the chicken broth, onion, enchilada sauce, pale ale, corn, jalapeno, black beans, diced tomatoes, and taco seasoning.

2. Mix well and add the chicken breasts.

3. Set the cooker to low and cook for 5 to 6 hours or until you can shred the chicken with two forks. (Meat thermometer should read 74 degrees C).

4. Remove and shred using two forks. Add back to the slow cooker and cook for another 1 to 2 hours.

5. Add and stir the cilantro and cook for another 15 minutes.


Slow-Cooked Pepperoni Chicken

[image: Recipe: Slow Cooker Pepperoni and Chicken | Low carb dinner recipes, Recipes, Food]


For a chicken dish you can adapt, there is nothing simpler than this pepperoni and chicken dish. You can pick any spaghetti sauce you like and add any spices to turn up the heat. Bell pepper or mushroom sauces are perfect as they blend with the chicken and the slices of pepperoni. Serve with spaghetti or substitute for other pasta or white rice.


Servings:
 4


Preparation Time:
 10 minutes


Cooking Time:
 4 Hours

Ingredients


	
1 x 14 oz. can chicken broth



	
4 x chicken breasts, boneless and skinless



	
1 x 14 oz. jar spaghetti sauce



	
12 slices of sandwich pepperoni



	
1 x half a 16 oz. pack cooked spaghetti (8 oz.)



	
6 x slices of jalapeno pepper



	
4 x slices of mozzarella cheese





Instructions

1. In a slow cooker, add the chicken broth and the chicken breasts.

2. Top with spaghetti sauce. Layer jalapeno and pepperoni slices on top.

3. Set the cooker to low and cook until for around 4 to 5 hours until the chicken is cooked through.

4. Divide the cooked spaghetti between 4 serving plates.

5. Top spaghetti with slices of mozzarella cheese slices. Divide the chicken mix among plates.


BBQ Slow Cooked Shredded Chicken

[image: Slow Cooker BBQ Pulled Chicken Recipe - A Cedar Spoon]


Fantastic pulled chicken features a wonderful balance of spices that has a hint of Alabama BBQ. This delicate pulled chicken comes with a southern white sauce, which is not overpowering. However, you can easily add more spice for a bit of a kick or leave it off while still having a pleasant taste of chicken. Either way, you have delicious chicken pulled for sandwiches, or as part of a more substantial lunch meal.


Servings:
 8


Preparation Time:
 10 minutes


Cooking Time:
 10 Hours 10 minutes

Ingredients


	
1 x 3 lb. whole chicken, remove skin



	
3/4 cup of mayonnaise



	
1 x large onion, slice into 1/4-inch thick rings



	
3/4 tsp. of sea salt



	
1/2 tsp. of fresh ground black pepper



	
1/2 tsp. Spanish paprika



	
1 tbsp. butter, melted



	
1/4 tsp. of poultry seasoning



	
3 x garlic cloves, finely chopped



	
1/2 cup of room temperature water



	
1/2 tsp. of liquid smoke flavoring





Sauce:


	
2 tbsp. of apple cider vinegar



	
2 x tsp. of white sugar



	
1/4 tsp. Fresh ground black pepper



	
1/4 tsp. cayenne pepper



	
1/2 tsp. sea salt





Instructions

1. Cover the bottom of the slow cooker with onion slices.

2. In a small bowl, mix 3/4 tsp salt, 1/2 tsp. black pepper, paprika, and poultry seasoning.

3. Add the garlic cloves to the chicken cavity. Brush chicken with melted butter and coat with paprika mixture.

4. Add chicken to the slow cooker (breast-side up). Add water and drizzle liquid smoke over the chicken.

5. Set the cooker to high and cook for 1 hour.

6. Set the cooker to low and cook covered for a further 8 hours.

7. Remove chicken meat from the bones. Shred with two forks. Return chicken to the onions in the slow cooker.

8. While cooking, in a small bowl, add mayonnaise, white sugar, cider vinegar, salt, black pepper, and cayenne. Whisk until smooth.

9. Cover with plastic wrap and place in the refrigerator for at least 1 hour to blend flavors.

10. Add 2 to 3 tablespoons of sauce to the chicken mixture, Cook for 1 hour more on low.


Chicken Tikka Masala, Slow Cooked

[image: Easy Slow Cooker Chicken Tikka Masala - Budget Bytes]


Inspired from India and made famous from the UK. You combine tender chicken chunks cooked to perfection in a creamy tomato sauce. With a hint of spice from the jalapeno, you can add more or keep it at the base level of spice. If you like creamy curry, then this is perfect for serving with rice or a thick naan to scoop up all the sauce.


Servings:
 4


Preparation Time:
 15 minutes


Cooking Time:
 6 Hours

Ingredients


	
1 1/2 lbs. Chicken breast, skinless, and boneless. Cut in mouth-sized chunks



	
1 x 14.5 oz. can of tomato sauce



	
1 cup of plain yogurt



	
1 cup of heavy whipping cream



	
Chopped of ¼ cup fresh cilantro



	
1 x jalapeno pepper, remove seeds and mince



	
1 inch of fresh ginger, minced



	
1 tbsp. ground cumin powder



	
2 x tsp. of Garam masala



	
2 tsp. Fresh ground black pepper



	
2 tsp. Spanish paprika



	
1 x garlic clove, minced



	
1 tsp. ground cinnamon



	
1 tsp. ground coriander



	
1 tsp. sea salt



	
1 x lemon for juice





Instructions

1. Add to your slow cooker the tomato sauce, yogurt, garam masala, cumin, ginger, black pepper, cinnamon, paprika, coriander, and salt.

2. Set the cooker to low and cook for around 6 to 8 hours.

3. In the last 30 minutes of cooking. Add the cilantro, cream, and lemon juice. Gently stir to combine.

4. Serve immediately


Slow-Cooked Dumplings with Chicken

[image: Easy Crock-Pot Chicken and Dumplings Recipe - Best Homemade Crock-Pot Chicken and Dumplings]


Dumplings are one of the best things to return home to after a day of frolicking outside. Therefore, if you have been hard at work or play, then sitting down to slow-cooked chicken and dumplings will be the ideal thing to warm your belly. The biscuit dough dumplings will be a smash with kids of all ages.


Servings:
 8


Preparation Time:
 10 minutes


Cooking Time:
 6 Hours

Ingredients


	
4 x chicken breasts, boneless, and skinless. Cut in half



	
2 x 10.75 oz. cans condensed cream of chicken soup



	
1 x white onion, roughly diced



	
2 x 10 oz. packs of refrigerated biscuit dough, tear into pieces



	
2 tbsp. unsalted butter





Instructions

1. In a slow cooker, add the chicken, soup, onion, and butter. Top with water until covered.

2. Set the cooker to high and cover. Cook for 5 to 6 hours.

3. In the last 30 minutes of cooking before serving, add torn biscuit dough pieces to the slow cooker.

4. Cook for long enough until dough is not raw in the middle.


Slow-Cooked Taco Chicken Stew

[image: Crockpot Chicken Taco Soup - Easy Taco Chicken Soup Recipe]


You might call it stew, soup, or chili. However, whatever you call it it's excellent! This recipe is also very adaptable to your taste. You can use your favorite taco spice, so you can make this rich dish as personal as you like. Serve with a dollop of sour cream, shredded Cheddar cheese, and crushed tortilla crisps if you want.


Servings:
 8


Preparation Time:
 15 minutes


Cooking Time:
 7 Hours 15 minutes

Ingredients


	
3 x chicken breasts whole, skinless and boneless



	
1 x 16 oz. can chili beans



	
1 onion, roughly chopped,



	
1 x 15 oz. can black beans, rinse and drain



	
1 x 8 oz. pack of Cheddar cheese, shredded



	
1 x 12 fluid oz. can or bottle beer



	
2 x 10 oz. cans diced tomatoes with green chilies, undrained



	
1 x 15 oz. can whole kernel corn, drain water



	
1 x 8 oz. can tomato sauce



	
1 x 1.25 oz. package taco seasoning



	
Sour cream (optional)



	
Tortilla chips any flavor (optional)





Instructions

1. Add to your slow cooker the tomatoes, beer, corn, black beans, onion, tomato sauce, and chili beans.

2. Add the taco seasoning and stir to combine.

3. Add chicken breasts to the surface of the mixture. Push down until covered by bean mix.

4. Set cooker to low and cook covered for 5 hours.

5. Remove chicken breasts and cool until they can be handled. Shred with two forks.

6. Add the shredded chicken to the slow cooker soup and stir. Cook for two hours more.

7. Serve immediately and top with shredded Cheddar cheese, crushed tortilla chips, and sour cream.


Mexican Blend Slow Cooker Shredded Pork

[image: Pulled Pork Tacos {Slow Cooker Mexican Pork} | SimplyRecipes.com]


This is an amazing shredded pork recipe, like what you would find stuffing your enchiladas at your favorite Mexican restaurant. You can quite as easily use it to top rice bowls for a dinner that is a bit different from the norm. It is quick to prepare and simmers all day and ready to enjoy as you get home. Top with cheese, or serve with salsa, guacamole, or sour cream.


Servings:
 6


Preparation Time:
 15 minutes


Cooking Time:
 7 Hours 30 minutes

Ingredients


	
3 lbs. pork loin roast, boneless, and cut into 2-inch chunks



	
2 x 4 oz. cans of diced green chili peppers



	
3 1/4 cups of water, divided



	
1 1/2 cups uncooked of long-grain white rice



	
3 x garlic cloves, minced or crushed



	
1/2 tsp. sea salt



	
1/4 cup of chipotle sauce



	
1/4 cup of fresh lime juice



	
1/4 cup of fresh cilantro, chopped





Instructions

1. Add the roast in your slow cooker. Season with salt.

2. Place garlic and chili peppers to the top of the roast. Cover with 1/2 cup of water and the chipotle sauce.

3. Set the cooker to low and cook for 7 hours.

4. In a large pot, boil the remaining 2 3/4 cups of water. Cook the rice then mix in the cilantro and lime

5. Reduce to low heat; cook covered on a simmer for 20 minutes.

6. Remove your roast from the cooker.

7. Let cool and shred with two forks.

8. Return meat to the slow cooker. Sit for 15 minutes as the meat absorbs the liquid.

9. Serve hot over the cooked lime and cilantro rice.


Sauerkraut with Kielbasa & Pork Roast

[image: Instant Pot Pork Roast with Sauerkraut - Make in a Slow Cooker too!]


If you want something traditional for Thanksgiving without the effort, then this is the ideal way to prepare the regular dish. With minimal effort, you can spend the day doing other things as the recipe cooks to perfection in your slow cooker. Once cooked, serve up with loads of applesauce and a massive portion of mashed potatoes.


Servings:
 12


Preparation Time:
 15 minutes


Cooking Time:
 6 Hours 10 minutes

Ingredients


	
2 lbs. pork loin roast boneless



	
4 lbs. of sauerkraut



	
1 lb. kielbasa, sliced into 3-inch chunks



	
Sea salt and freshly ground black pepper to taste



	
2 tbsps. olive oil



	
2 x sprigs of fresh thyme leaves





Instructions

1. Preheat your broiler. Place your roast in a roasting pan. Coat with olive oil and sprinkle with thyme leaves. Season with salt and black pepper.

2. Broil until lightly browned, around 10 minutes.

3. Add 2 pounds sauerkraut to your slow cooker.

4. Place kielbasa chunks around the sides of the slow cooker.

5. Set the roast in the center.

6. Cover with the remaining 2 pounds of sauerkraut.

7. Set cooker to high and cook covered for around 6 hours.


Slow-Cooked Pork Chops

[image: Slow Cooker Pepper Pork Chops Recipe | Alton Brown | Food Network]


If you struggle to cook tender and delicious pork chops, then using your slow cooker takes out all the effort. By the time they have been simmering all day, you will find the juiciest and tenderest chops you will ever serve to family or friends. Serve with vegetables, potatoes, and thick gravy.


Servings:
 6


Preparation Time:
 5 minutes


Cooking Time:
 6 Hours

Ingredients


	
6 x pork chops, boneless



	
1/4 cup of brown sugar



	
1/4 cup of ketchup



	
1/2 cup of soy sauce



	
1 tsp. ground ginger



	
Sea salt and pepper to taste



	
2 x garlic cloves, crushed





Instructions

1. Add the pork chops to your slow cooker.

2. Add in all the remaining Ingredients
 across the pork chops.

3. Set the cooker to low and cook for 6 hours. (Meat thermometer should read 63 C in the center.)


Portuguese Slow Cooked Chorizo with Peppers

[image: Sausage and Peppers with Onions {Best Hoagie} | SimplyRecipes.com]


If you are looking for a versatile dish, then this could be the answer. You can use it as a sloppy Joe sandwich stuffer, served with mashed potatoes, or spooned over a bowl of hot rice for a simple TV dinner. The dish packs flavor, and the meat will be crumbly and tender for every mouthful, no matter which way you eat it.


Servings:
 8


Preparation Time:
 15 minutes


Cooking Time:
 10 Hours 15 minutes

Ingredients


	
2 lbs. chorizo sausage, remove skins and crumble



	
1 x 6 oz. can tomato paste



	
1 cup of red wine



	
1 cup of water



	
2 x green bell peppers. Remove seeds and chop



	
2 x sweet onions, peel and roughly chop



	
2 tbsp. crushed garlic





Instructions

1. Add to your slow cooker the sausage, pepper, tomato paste, onion, water, wine, and crushed garlic.

2. Stir until combined.

3. Cover, and set the cooker to low, and cook for 8 hours.

4. Uncover, and then cook for another 2 hours while the liquid reduces.

5. Serve hot with rice or rolls.


Teriyaki Slow Cooked Pork

[image: Slow-Cooked Teriyaki Pulled Pork | Food in a Minute]


You will be surprised how sweet and spicy, and how easy to make this tenderloin. You can make it as spicy as you like by adding more or other types of chili peppers. The base recipe is mild enough for kids to enjoy, and although the method can feed eight, it may be six because second servings will be asked for.


Servings:
 8


Preparation Time:
 25 minutes


Cooking Time:
 4 Hours 10 minutes

Ingredients


	
2 lbs. pork tenderloin



	
1 cup of chicken broth



	
1/4 cup of brown sugar



	
1/2 cup of teriyaki sauce



	
1 x medium onion, sliced



	
4 x garlic cloves, crushed or minced



	
1 x tbsp. of olive oil



	
3 x red chili pepper, finely chopped



	
1/4 teaspoon of freshly ground black pepper





Instructions

1. Place a skillet over medium to high heat. Cook tenderloins for about ten minutes, on all sides to brown in hot oil.

2. In a small bowl, add chicken broth, teriyaki sauce, and brown sugar. Add the garlic, and onion, chili pepper, and black pepper.

3. Add the tenderloins once browned into your slow cooker.

4. Cover with the sauce mix. Set the cooker to low, and cook for around 4 hours, turn 2 or 3 times while cooking to get even cooking. (Meat thermometer should read 82 C when done).

5. Remove tenderloins and let sit for 5 minutes before slicing.

6. Serve immediately with juices from the cooker.


Slow Cooker Pulled Beer Pork

[image: Slow Cooker Root Beer Pulled Pork - Kevin Is Cooking]


There is hardly any kitchen time needed to prepare this instant classic. It makes more than enough to serve plenty of guests, or for occasions that are more significant, you can use two cookers and make double. Add your favorite dark beer, barbecue sauce, and you have a custom cooker full of pulled pork that is flaky and cooked to perfection. Double up, and you can easily change flavors through the sauce and the beer used. Serve with onions and hamburger buns.


Servings:
 16


Preparation Time:
 10 minutes


Cooking Time:
 10 Hours

Ingredients


	
5 lbs. pork roast (butt)



	
1 x 12 fluid oz. can of dark beer



	
2 tsp. sea salt



	
1 tsp. ground black pepper



	
1 tsp. onion powder



	
1 tsp. garlic powder



	
1 x 12 oz. bottle of barbeque sauce, desired flavor





Instructions

1. Set the slow cooker to High.

2. Add the port to your slow cooker.

3. Season pork with salt and pepper, and the onion and garlic powder.

4. Add the beer to the slow cooker. Cook on high for 1 hour.

5. Reduce heat to low and cook for 8 hours minimum.

6. Remove meat and shred with two forks.

7. Drain the cooking juices from the slow cooker and put the shredded pork back.

8. Stir in the barbeque sauce with pork shreds.

9. Set the cooker to medium and cook for one hour more.


BBQ Sweet, Tangy Slow Cooker Pork

[image: Sweet and tangy pork spare ribs | BBQ recipes | SBS Food]


For something that takes minutes to prepare before heading out of the house, you wouldn’t think it would deliver anything as tasty by the time you return home. You can serve this juicy dish with baked beans, corn, or slices of garlic bread made into sandwiches.


Servings:
 4


Preparation Time:
 15 minutes


Cooking Time:
 8 Hours

Ingredients


	
2 lbs. pork ribs (country style)



	
1 x Red bell pepper, cut into rings and remove seeds



	
1 x tsp. of garlic powder



	
1 x large onion, slice into rings



	
1 cup of ketchup



	
1 x tsp. of chili powder



	
1/4 cup of water



	
2 tbsp. of chili sauce



	
2 tbsp. of red wine vinegar



	
1 tbsp. of lemon juice



	
1 x tsp. of Worcestershire sauce



	
1/4 tsp. of hot sauce, any brand



	
2 x tsp. of Dijon mustard



	
1/2 tsp. of celery seed



	
1/4 tsp. ground black pepper



	
3 tbsp. brown sugar





Instructions

1. In a medium-small mixing bowl, add the ketchup, water, chili sauce, red wine vinegar, Worcestershire sauce, lemon juice, hot sauce, chili powder, Dijon mustard, garlic powder, sugar, celery seed, and black pepper.

2. Place your pork ribs into your slow cooker. Place layers of onions and bell pepper slices.

3. Cover with the sauce mixture.

4. Set the cooker to low and cook covered for 8 hours.

5. Serve hot.


Pulled Ham and Mustard Sandwiches

[image: Slow Cooker Pulled Ham Sandwich Recipe]


Pulled pork sandwiches are all the rage, yet this recipe is perfect for making ahead of time and keeping warm on the following day. Forfeiting the BBQ sauce and sticking with traditional mustard flavoring, you can be sure to feed no end of people just from one pot of tasty ham and sweet mustard sauce.


Servings:
 24


Preparation Time:
 30 minutes


Cooking Time:
 10 Hours

Ingredients


	
6 lbs. ham (bone-in)



	
1 x 8 oz. jar of yellow mustard



	
1 lb. of brown sugar



	
24 bread rolls, use your favorite choice





Instructions

1. Place the ham in your slow cooker. Fill with water to cover.

2. Set the cooker to low and cook for 8 to 10 hours.

3. Remove the ham and let cool. Shred with two forks and return to the slow cooker.

4. Add in the mustard and sugar. Cover and cook on low until heated through.

5. Serve hot with bread rolls of choice.


Root Beer Pulled Pork

[image: Root Beer Pulled Pork Sandwiches Recipe - Slow Cooker Crock Pot]


If you want a pulled pork that comes with a super sticky sauce, this is perfect for the kids. A straightforward recipe made with root beer rather than dark ale. There is no alcohol, so it is safe for anyone to eat. By the time it has finished cooking, you have the tastiest pork, and you can shovel onto any bread roll that you desire.


Servings:
 8


Preparation Time:
 10 minutes


Cooking Time:
 7 Hours

Ingredients


	
2 lbs. pork tenderloin



	
1 x 12 fluid oz. can or bottle root beer



	
1 x 18 oz. bottle barbecue sauce, any brand



	
8 x hamburger buns, cut in half and toast when ready to use





Instructions

1. Add the pork tenderloin to a slow cooker. Cover with the root beer.

2. Cover and set the cooker to low. Cook for between 6 to 7 hours or until the pork is cooked through and shreds with two forks.

3. Drain and then add the barbecue sauce.

4. Serve hot with hamburger buns.


Slow Cooker Pork Tenderloin

[image: Slow Cooker Pork Tenderloin - Dinner at the Zoo]


One of the best dishes for pork lovers who enjoy their meat as it should be. There are no sticky sauces, just pork tenderloin, which absorbs cooking juices. Once it is ready, you will have decent servings to accompany a wide range of veggies and potatoes. All you need to do is decide if you will make gravy or serve with au jus instead.


Servings:
 6


Preparation Time:
 15 minutes


Cooking Time:
 4 Hours

Ingredients


	
Freshly ground black pepper to taste



	
2 lbs. pork roast (tenderloin)



	
1 cup of warm water



	
1 x 1 oz. pack of onion soup mix (dry pack)



	
3 tbsp. minced garlic



	
3/4 cup of red wine



	
3 tbsp. soy sauce





Instructions

1. Add to a slow cooker, the water, wine, and packet soup. Mix until dissolved.

2. Add to the slow cooker the pork tenderloin.

3. Add the soy sauce and turn the pork to cover each side.

4. Spread minced garlic across the pork. Keep as much as possible on the top surface.

5. Sprinkle with pepper, then cover and set the cooker to low. Cook for around four hours.

6. Serve with juices from cooking as au jus.


Conclusion

Reaching the end of this book will have you itching to get out there and stock up on a few essential ingredients.

You will find in every recipe, most of the ingredients are regular pantry basics, and unlike many other cookbooks, most of what is in these recipes, you may already have.

Once you go through, you can plan a week’s meals in one sitting, and each night will offer something unique, although still packed full of flavor. Anyone who thinks they are not a whizz in the kitchen will quickly find there is little skill needed to serve up mouthwatering dishes everyone will enjoy.

Now is the ideal time to dust off your cooker and work your way through this slow cooker cookbook and see how many new family favorites you can find.


About the Author

Heston Brown is an accomplished chef and successful e-book author from Palo Alto California. After studying cooking at The New England Culinary Institute, Heston stopped briefly in Chicago where he was offered head chef at some of the city’s most prestigious restaurants. Brown decide that he missed the rolling hills and sunny weather of California and moved back to his home state to open up his own catering company and give private cooking classes.

Heston lives in California with his beautiful wife of 18 years and his two daughters who also have aspirations to follow in their father’s footsteps and pursue careers in the culinary arts. Brown is well known for his delicious fish and chicken dishes and teaches these recipes as well as many others to his students.

When Heston gave up his successful chef position in Chicago and moved back to California, a friend suggested he use the internet to share his recipes with the world and so he did! To date, Heston Brown has written over 1000 e-books that contain recipes, cooking tips, business strategies for catering companies and a self-help book he wrote from personal experience.

He claims his wife has been his inspiration throughout many of his endeavours and continues to be his partner in business as well as life. His greatest joy is having all three women in his life in the kitchen with him cooking their favourite meal while his favourite jazz music plays in the background.


Author's Afterthoughts
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Thank you to all the readers who invested time and money into my book! I cherish every one of you and hope you took the same pleasure in reading it as I did in writing it.

Out of all of the books out there, you chose mine and for that I am truly grateful. It makes the effort worth it when I know my readers are enjoying my work from beginning to end.

Please take a few minutes to write an Amazon review so that others can benefit from your opinions and insight. Your review will help countless other readers make an informed choice

Thank you so much,

Heston Brown
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