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Introduction

Slow cookers have to be one of the most useful, hard-working and inexpensive pieces of equipment you can have in the kitchen. They’re very user-friendly, consume comparatively little energy, and offer a really practical way of preparing a wide range of food and drink to suit all manner of circumstances, from quick meals to have ready after a long day at work, to batch cooking and even entertaining.

This book aims to offer a broad range of really delicious recipes that, thanks to the slow cooker, will hopefully become regular additions to your repertoire. The aim is to keep the preparation time to an absolute minimum and to make the recipes as quick as possible to prepare with minimum equipment. Hopefully, they will gradually become even quicker to prepare as you familiarize yourself with the process. It is never easy to set a time limit on recipe prep, given that we all have different circumstances and skill levels.

There are varying levels of preparation throughout the book. The more involved recipes will take a little more time than the simplest, but they are really worth the effort. To help you along the way, it is always a good idea to read the recipe in full before starting and to find the ingredients you need. You may wish to preheat the slow cooker on high, to warm up as you work.

If chopping ingredients is a challenge for reasons of dexterity or time, then do use pre-prepared ingredients where possible. If neither applies, improving knife skills always helps to speed up your cooking. A sharp knife, a stable board and possibly watching a tutorial online will help. You will find some useful recommendations here.

Some recipes do recommend to briefly pan-fry some ingredients before starting. This helps improve the flavour of onions and spices. There is a detectable flavour difference in doing this, but if time is tight, the recipes will work without this step: just make sure they are cooked for long enough for the flavours to develop and the onions to become tender. There is one exception based on advice I have been given by Indian cooks: fresh curry leaves should always be fried in oil before using.

There are now a wide range of electric slow cookers available to buy, with varying features, and the amount of time they take to heat up differs. It’s worth understanding which type you may wish to buy, or indeed may have already, and its functions to get the most out of it.

First, the simplest type of slow cooker. These tend to be the lower priced or older models. They have fewer functions, but they work extremely well. They have two temperature settings, low and high, plus a keep warm function. Setting them to high will mean they get really warm throughout the cooking time. The contents will get really hot and cook reasonably quickly, compared to the low setting, but they rarely get hot quickly. Therefore, you may wish to briefly pan-fry some of the core ingredients, such as onions, spices or meats in a frying pan first and then transfer the contents back into the slow cooker along with the additional ingredients. Alternatively, there are models available with hobproof cooking pots, which allow you to fry ingredients on the hob in the pot before transferring to the slow cooker, saving you valuable washing-up time.

A newer feature of many slow cookers is a searing or braising function, in addition to the high and low settings. This is very useful, and, if your budget allows, these models are really worth considering. They get hot very quickly and are so useful for flash-frying ingredients before setting them to cook on a lower heat. This function can also be used to give your dish a quick boost to speed up the cooking time, or if you need to heat it up fast.

There is also the multi-function cooker that features a slow cook setting. These are comparatively new and have a range of functions, from searing to even air-frying. They work fantastically well and are so useful for cooking efficiently. They are really useful for small kitchens or for cooking in compromised circumstances, such as the presence of builders.

Buy the size that suits your needs, but for this book, you need a minimum 2-litre (3½-pint) capacity. Larger models will work fine and indeed the recipes have been tested using much larger slow cookers. When buying kitchen kit of any sort, it is often useful to buy a larger capacity model than you need, so that you have the scope to cook on a bigger scale if needed.



Tips and Recommendations

Top ingredient recommendations

• Use chopped frozen onions, squash or soffritto.

• Substitute freshly grated root ginger with ginger paste or frozen shredded fresh root ginger.

• Swap fresh garlic with garlic paste or frozen chopped garlic. Around ½ teaspoon equates to 1 large clove.

• Frozen herbs work instead of fresh.

• When using herbs, hard, fresh herbs such as rosemary, thyme, sage, lime or curry leaves go in at the start. Add soft, fresh herbs such as parsley, coriander, dill, or tarragon at the end so they don’t lose their colour or flavour.

• Add root vegetables at the start of the cooking time, as they take time to soften.

• Add green vegetables towards the end of the cooking time. They will keep their colour if the lid is not fully closed.

• Slow cooking is a great way of cooking cheaper and fattier marbled cuts of meat. These will often work better than leaner, more premium cuts.

• Remove the skin from meat before cooking.

• Fat-marbled meat works well in slow-cooked dishes, but trim off any excess chunks of fat from the meat before cooking.

• To thicken sauces, leave the lid ajar for any liquid to cook off, or use a Roux.

• If you are using dairy products, try to use full fat. Reduced-fat products can be inclined to split.

Top equipment recommendations

• A stick blender, blender or food processor

• Wooden spoons, for non-scratch stirring

• A ladle, for serving

• A silicone whisk, for non-scratch whisking

• Nonstick baking paper

• A pudding basin
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