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Introduction: Getting Started with Slow Cooking for Two
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Welcome to my Slow Cooker Cookbook for Two, where you will discover a collection of easy and delicious slow cooker recipes that are perfect for couples, small families, or anyone looking to cook for two. Slow cooking is a fantastic way to make hearty, flavorful meals with minimal effort and maximum taste.

In this cookbook, you will find a variety of recipes for breakfast, appetizers and side dishes, soups and stews, main dishes, and desserts. All of these recipes have been carefully crafted to serve two people, so you won't have to worry about leftovers or wasting food.

Why Slow Cooking?

Slow cooking is a great way to prepare meals because it allows you to:

	Save time: Slow cookers do the work for you, so you can spend your time doing other things.

	Save money: Slow cookers are energy-efficient and can help you make the most of cheaper cuts of meat.

	Make healthy meals: Slow cooking can help you create nutritious meals that are packed with flavor.

	Enjoy delicious food: Slow cooking allows you to infuse your dishes with flavor and create meals that taste great.
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Getting Started

Before you get started, here are some tips to keep in mind:

	Choose the right size slow cooker: For recipes that serve two, a small 2-3 quart slow cooker will suffice.

	Prep ahead: Most of the recipes in this cookbook require some prepping such as chopping vegetables and browning meat. Do these tasks ahead of time to save time and make cooking easier.

	Don't peek: Opening the slow cooker frequently can slow down the cooking process and release heat, so try to resist the urge to lift the lid and peek.

	Use the right ingredients: Follow the recipe and use the right ingredients to ensure the best results.

	Enjoy the process: Slow cooking is a relaxing and enjoyable way to cook. Take the time to savor the smells and flavors as your meal cooks.


So, let's get started with these easy and delicious slow cooker recipes that you can make at home!
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Chapter 1: Slow Cooker Breakfast Recipes for Two
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Welcome to the first chapter of the Slow Cooker Cookbook for Two! Breakfast is the most important meal of the day, but it can be tough to make something delicious and healthy when you're short on time. That's where your slow cooker comes in. With these easy and delicious breakfast recipes, you can wake up to a warm, satisfying meal that's ready to eat as soon as you are.

In this chapter, we've compiled some of our favorite breakfast recipes that are perfect for two people. From classic oatmeal to savory breakfast burritos, these recipes are sure to please. So grab your slow cooker, your appetite, and let's get cooking!
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Slow Cooker Steel Cut Oatmeal 
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Servings: 2

Ingredients:

	1 cup steel cut oats

	3 cups water

	1 cup almond milk

	1/2 tsp cinnamon

	1/4 tsp salt

	2 tbsp maple syrup

	1/4 cup chopped nuts

	1/4 cup raisins







Directions:

	Add all ingredients except nuts and raisins to the slow cooker and stir to combine.

	Cook on low for 6-8 hours or until oats are tender and creamy.

	Serve with nuts and raisins on top.







Nutritional Information (per serving): Calories: 360 | Protein: 11g | Carbs: 60g | Fat: 9g | Fiber: 9g | Net Carbs: 51g
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Slow Cooker French Toast Casserole 
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Servings: 2

Ingredients:

	4 slices of bread, cubed

	3 eggs

	1 cup almond milk

	2 tbsp maple syrup

	1 tsp vanilla extract

	1 tsp cinnamon

	1/4 tsp nutmeg







Directions:

	Grease the slow cooker with cooking spray and add the cubed bread.

	In a bowl, whisk together the eggs, almond milk, maple syrup, vanilla extract, cinnamon, and nutmeg.

	Pour the egg mixture over the bread and stir to combine.

	Cook on low for 4 hours.

	Serve with additional maple syrup, if desired.







Nutritional Information (per serving): Calories: 358 | Protein: 16g | Carbs: 42g | Fat: 14g | Fiber: 3g | Net Carbs: 39g
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Slow Cooker Breakfast Burritos 
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Servings: 2

Ingredients:

	4 small flour tortillas

	4 eggs

	1/4 cup milk

	1/4 cup shredded cheese

	1/4 cup chopped ham

	1/4 cup diced bell pepper

	1/4 cup diced onion

	Salt and pepper to taste







Directions:

	In a bowl, whisk together the eggs, milk, salt, and pepper.

	Grease the slow cooker with cooking spray and pour in the egg mixture.

	Add the cheese, ham, bell pepper, and onion on top of the egg mixture.

	Cook on low for 2-3 hours or until eggs are set.

	Warm the tortillas and serve the egg mixture inside the tortillas.


Nutritional Information (per serving): Calories: 383 | Protein: 23g | Carbs: 32g | Fat: 17g | Fiber: 2g | Net Carbs: 30g
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Slow Cooker Blueberry Pancakes 
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Servings: 2

Ingredients:

	1 cup pancake mix

	1/2 cup milk

	1 egg

	1/4 cup blueberries

	1 tbsp butter

	Powdered sugar for serving







Directions:

	In a bowl, whisk together the pancake mix, milk, and egg.

	Grease the slow cooker with butter and pour in the pancake mixture.

	Sprinkle blueberries on top of the pancake mixture.

	Cook on low for 2-3 hours or until the pancake is set.

	Serve with powdered sugar on top.







Nutritional Information (per serving): Calories: 426 | Protein: 13g | Carbs: 59g | Fat: 16g | Fiber: 2g | Net Carbs: 57g

d2d_images/chapter_title_above.png





d2d_images/chapter_title_corner_decoration_left.png





d2d_images/cover.jpg
2023
EDITION

/SLOW.COOKE
 CO0KBOOK

{

W

Easy and. Delicious .Slow Cooker Recipes for '*
Two Yoti Can Easily:Make at Home! .

KRISTEN SUMMERS





d2d_images/chapter_title_corner_decoration_right.png





d2d_images/image000.png





d2d_images/chapter_title_below.png





