
	FIX IT AND FORGET IT BIG COOKBOOK 

	1,500 Easy, Delicious Slow Cooker Recipes for Busy Weeknights, Family Meals, Comfort Food, Breakfasts, Soups, Meats, Vegetarian Dishes, Desserts & More

	By Harper Sullivan

	copyright@2026



	




	TABLE OF CONTENTS

	CHAPTER 1

	BREAKFASTS, SOUPS & EASY STARTERS

	CHAPTER 2

	BEEF, PORK & LAMB

	CHAPTER 3

	CHICKEN, TURKEY & SEAFOOD

	CHAPTER 4

	VEGETARIAN MEALS, SIDES, DESSERTS & DRINKS

	 


CHAPTER 1

	BREAKFASTS, SOUPS & EASY STARTERS

	The slow cooker is one of the easiest ways to prepare satisfying meals with very little hands-on work. Chapter 1 begins the collection with comforting breakfasts, hearty soups, flavorful chilis, and simple starters that can be prepared ahead of time. These recipes are designed for busy mornings, relaxed weekends, family dinners, and days when you want something warm waiting for you.

	Before beginning, remember that slow cookers vary in temperature and cooking speed. Follow your appliance's instructions, keep the lid closed as much as possible during cooking, and make sure meats reach a safe internal temperature before serving.

	1. Slow Cooker Apple Cinnamon Oatmeal

	Ingredients:
2 cups old-fashioned oats, 4 cups milk, 1 cup water, 2 apples diced, 2 tablespoons brown sugar, 1 teaspoon cinnamon, 1 teaspoon vanilla extract, and a pinch of salt.

	Instructions:
Place the oats, milk, water, apples, brown sugar, cinnamon, vanilla, and salt into the slow cooker. Stir well. Cover and cook on low for 6–7 hours, or until the oats are soft and creamy. Stir before serving and add extra milk if the oatmeal is thicker than desired.

	Top with sliced apples, chopped nuts, raisins, or a small drizzle of honey.

	2. Slow Cooker Berry Breakfast Casserole

	Ingredients:
8 slices of bread cut into cubes, 2 cups mixed berries, 6 eggs, 2 cups milk, 2 tablespoons maple syrup, 1 teaspoon vanilla extract, and ½ teaspoon cinnamon.

	Instructions:
Grease the slow cooker and add half of the bread cubes. Scatter half of the berries over the bread. Repeat with the remaining bread and berries. Whisk together the eggs, milk, maple syrup, vanilla, and cinnamon. Pour the mixture evenly over the bread.

	Cover and cook on low for about 4 hours, until the center is set. Allow it to rest for several minutes before serving.

	3. Slow Cooker Cheesy Breakfast Casserole

	Layer diced potatoes, cooked sausage, shredded cheese, and chopped bell peppers in the slow cooker. Whisk eggs with milk, salt, and black pepper and pour the mixture over the layers. Cover with additional cheese.

	Cook on low for approximately 6 hours, or until the eggs are fully set. This recipe can be prepared the night before and refrigerated until ready to cook.

	4. Slow Cooker Banana Oatmeal

	Combine old-fashioned oats, sliced bananas, milk, water, cinnamon, vanilla, and a pinch of salt. Cook on low for 6 hours. Stir thoroughly before serving.

	Add walnuts, peanut butter, fresh banana slices, or a little honey for additional flavor.

	5. Slow Cooker Breakfast Potatoes

	Combine cubed potatoes, chopped onions, bell peppers, garlic, paprika, salt, black pepper, and a small amount of cooking oil. Stir everything together in the slow cooker.

	Cook on high for 3–4 hours or low for 5–6 hours, stirring once if necessary. Serve as a breakfast side dish with eggs, sausage, or fresh fruit.

	Hearty Slow Cooker Soups

	Slow-cooker soups are among the most convenient recipes in the kitchen. Most ingredients can be added to the cooker in the morning, allowing the flavors to develop slowly throughout the day.

	6. Classic Slow Cooker Chicken Soup

	Ingredients:
Chicken breasts or thighs, carrots, celery, onion, garlic, chicken broth, dried thyme, bay leaves, salt, and black pepper.

	Instructions:
Place the chicken in the slow cooker and add the vegetables, garlic, broth, and seasonings. Cover and cook on low for 6–7 hours.

	Remove the chicken, shred it with two forks, and return it to the soup. Remove the bay leaves before serving.

	For a heartier version, add noodles during the final 20–30 minutes of cooking.

	7. Slow Cooker Vegetable Soup

	Add chopped carrots, celery, potatoes, tomatoes, green beans, corn, onion, garlic, vegetable broth, Italian seasoning, salt, and pepper to the slow cooker.

	Cover and cook on low for 6–8 hours, or until the vegetables are tender. Taste before serving and adjust the seasoning.

	This soup is flexible, so you can use whatever vegetables are available.

	8. Slow Cooker Creamy Potato Soup

	Place peeled potatoes, onion, garlic, broth, salt, pepper, and thyme in the slow cooker. Cook on low for 6–7 hours.

	Blend part of the soup using an immersion blender, leaving some potato pieces whole. Stir in milk or cream during the final stage of cooking.

	Serve with shredded cheese, green onions, or cooked bacon if desired.

	9. Slow Cooker Tomato Soup

	Combine canned tomatoes, onion, garlic, vegetable broth, Italian seasoning, salt, and pepper. Cook on low for 5–6 hours.

	Blend until smooth and stir in a small amount of cream if desired. Serve with toasted bread or a grilled cheese sandwich.

	10. Slow Cooker Lentil Soup

	Combine rinsed lentils, carrots, celery, onion, diced tomatoes, garlic, vegetable broth, cumin, paprika, salt, and black pepper.

	Cook on low for 7–8 hours. Stir before serving and add additional broth if the soup becomes too thick.

	Lentils make this a filling and budget-friendly meal.

	11. Slow Cooker Bean Soup

	Combine dried beans that have been properly prepared according to package directions with carrots, celery, onion, tomatoes, garlic, broth, and seasonings.

	Cook until the beans are tender. Add additional liquid if necessary and adjust the seasoning before serving.

	 

	Slow Cooker Chili

	Chili is ideal for slow cooking because the long cooking time allows the ingredients to develop deep flavor.

	12. Classic Beef Chili

	Brown ground beef before adding it to the slow cooker. Add kidney beans, black beans, diced tomatoes, tomato sauce, onion, bell pepper, garlic, chili powder, cumin, paprika, salt, and pepper.

	Cook on low for 6–8 hours.

	Serve with shredded cheese, sour cream, chopped green onions, or avocado.

	13. Slow Cooker Chicken Chili

	Add chicken breasts, white beans, corn, diced tomatoes, onion, garlic, chicken broth, cumin, chili powder, and paprika.

	Cook on low for 6–7 hours. Shred the chicken and return it to the chili before serving.

	14. Slow Cooker Three-Bean Chili

	Combine kidney beans, black beans, and pinto beans with tomatoes, onions, bell peppers, garlic, vegetable broth, chili powder, cumin, and paprika.

	Cook on low for approximately 6 hours. Taste and adjust the seasoning before serving.

	This meatless chili is filling enough to serve as a main meal.

	15. Slow Cooker Turkey Chili

	Brown ground turkey before placing it in the slow cooker. Add beans, tomatoes, onion, bell peppers, garlic, chili powder, cumin, paprika, and broth.

	Cook on low for 6–7 hours. Serve with cheese, avocado, or chopped fresh herbs.

	Easy Slow Cooker Starters

	Slow cookers are not only for main meals. They can also prepare warm dips and appetizers for parties, game days, family gatherings, and casual evenings.

	16. Slow Cooker Cheesy Bean Dip

	Combine refried beans, cream cheese, shredded cheese, salsa, and taco seasoning.

	Cook on low for 2–3 hours, stirring occasionally until everything is melted and creamy.

	Serve warm with tortilla chips.

	17. Slow Cooker Spinach Artichoke Dip

	Combine chopped spinach, artichoke hearts, cream cheese, sour cream, mayonnaise, garlic, and shredded cheese.

	Cook on low until hot and creamy. Stir thoroughly before serving with crackers, bread, or vegetables.

	18. Slow Cooker BBQ Meatballs

	Place cooked meatballs in the slow cooker and cover them with your favorite barbecue sauce. Add a small amount of honey or brown sugar for sweetness if desired.

	Cook on low for 3–4 hours. Stir gently before serving.

	These make an easy party appetizer or can be served over rice as a simple meal.

	19. Slow Cooker Buffalo Chicken Dip

	Combine cooked shredded chicken, cream cheese, hot sauce, ranch or another creamy dressing, and shredded cheese.

	Cook on low for 2–3 hours, stirring occasionally. Serve with celery sticks, crackers, or tortilla chips.

	20. Slow Cooker Warm Salsa Dip

	Combine salsa, cream cheese, and shredded cheese in the slow cooker. Cook on low until melted and creamy.

	Stir well and serve immediately with tortilla chips.

	Making the Most of Your Slow Cooker

	A successful slow-cooker meal begins with good preparation. Chop vegetables into relatively similar sizes so they cook evenly. Root vegetables such as potatoes and carrots generally take longer to become tender, so place them toward the bottom of the cooker.

	Avoid lifting the lid repeatedly. Every time the lid is removed, heat escapes and cooking can take longer. If you need to stir, do so only when the recipe specifically calls for it.

	When preparing meat, browning it first can add extra flavor and improve the finished dish. However, not every recipe requires this step. When time is limited, some recipes can go directly into the slow cooker.

	Liquid is also important. Slow cookers lose less moisture than traditional stovetop cooking, so recipes generally require less liquid than you might expect. Follow the recipe carefully rather than automatically adding extra broth or water.

	Finally, taste your meal before serving. Slow cooking can soften and blend flavors, so you may want to add a little more salt, pepper, herbs, spices, or acidity at the end.

	The recipes in this chapter provide a foundation for easy slow-cooker cooking. From creamy oatmeal in the morning to comforting soups, flavorful chili, and party-ready dips, the slow cooker can handle much more than a traditional stew. With simple preparation and patience, you can create satisfying meals while spending less time standing over the stove.

	 


CHAPTER 2

	BEEF, PORK & LAMB

	Slow cooking is especially well suited to beef, pork, and lamb. The gentle, extended cooking process allows tougher cuts of meat to become tender while giving sauces, vegetables, and seasonings plenty of time to develop rich flavor.

	Whether you want a comforting pot roast, tender pulled pork, a hearty beef stew, or a flavorful lamb dish, the recipes in this chapter are designed to make preparation simple. Many can be assembled in the morning and left to cook while you take care of the rest of your day.

	For the best results, choose cuts that benefit from slow cooking. Chuck roast, brisket, pork shoulder, pork butt, and lamb shoulder are excellent choices because they contain enough connective tissue and fat to remain flavorful and tender after several hours of cooking.

	BEEF RECIPES

	21. Classic Slow Cooker Pot Roast

	Ingredients:
3–4 pounds beef chuck roast, 4 carrots, 4 potatoes, 1 onion, 3 cloves garlic, 2 cups beef broth, 1 tablespoon Worcestershire sauce, 1 teaspoon thyme, salt, and black pepper.

	Instructions:
Season the beef generously with salt and pepper. If desired, brown it in a skillet before transferring it to the slow cooker.

	Place the potatoes, carrots, onion, and garlic in the cooker. Put the beef on top and pour in the broth and Worcestershire sauce. Sprinkle with thyme.

	Cover and cook on low for 8–9 hours, or until the beef is very tender.

	Transfer the roast to a serving dish and arrange the vegetables around it. Spoon some of the cooking liquid over the meat before serving.

	22. Slow Cooker Beef Stew

	Ingredients:
2 pounds beef stew meat, potatoes, carrots, celery, onion, garlic, beef broth, tomato paste, thyme, paprika, salt, and black pepper.

	Instructions:
Place all ingredients into the slow cooker and stir gently.

	Cook on low for 7–8 hours, until the beef and vegetables are tender. Taste and adjust the seasoning.

	For a thicker stew, mix a small amount of cornstarch with cold water and stir it into the cooking liquid near the end of cooking.

	23. Slow Cooker Garlic Butter Beef

	Cut beef into large chunks and season with salt, pepper, garlic powder, and dried herbs. Add the beef to the slow cooker with minced garlic, butter, and a small amount of beef broth.

	Cook on low for 6–7 hours.

	The finished beef can be served over mashed potatoes, rice, noodles, or roasted vegetables.

	24. Slow Cooker Shredded Beef

	Place a beef chuck roast in the slow cooker with sliced onions, garlic, beef broth, Worcestershire sauce, paprika, cumin, salt, and pepper.

	Cook on low for 8 hours.

	Remove the beef and shred it using two forks. Return it to the cooking liquid and allow it to sit for several minutes so it absorbs the flavor.

	Use the shredded beef for sandwiches, tacos, rice bowls, or wraps.

	25. Slow Cooker BBQ Beef

	Place a beef roast in the slow cooker. Add barbecue sauce, sliced onion, garlic powder, paprika, a little brown sugar, and black pepper.

	Cook on low for 7–8 hours.

	Shred the beef and mix it with the sauce. Serve it on sandwich rolls with coleslaw or alongside

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
