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Chapter 1: Introduction of the Crock Pot: How to Use and Enjoy Your Slow Cooker
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Whether you have just purchased a Crock Pot or received one as a gift, it can make your life easier and more enjoyable. The information in this chapter will help you learn about this wonderful product and gain the most benefits from it. 
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What Is a Crock Pot? 
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A Crock Pot is a trademark name for a slow cooker. It was initially developed by the Naxon Corporation, but when the company was purchased by The Rival Company the product was introduced with the Crock Pot name in 1971. Its popularity began in the 1970s and has increased over the decades. 

While designs vary, a Crock Pot basically consists of a ceramic pot with a glass lid. The removable pot is placed inside a metal housing. The electric heating element is in the housing. As a Crock Pot is available in a number of sizes, you can find the perfect pot for every household. 

A modern Crock Pot offers more features than the slow cookers of the distant past. Heat settings are one example. Depending on the foods you are cooking and your personal preferences, you can set the pot to low or high. Some pots also have a setting to keep food warm after it has cooked.  

Some advanced models have a browning feature, which is especially useful when you are cooking meat. Some newer models also offer timers. The temperature will lower when the food reaches a certain temperature. This option allows you to control cooking temperatures even when you are not present to monitor your Crock Pot.  
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Benefits of Using a Crock Pot
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For most people, the most important benefit of a Crock Pot is convenience. One reason the pots are so popular is that a full meal can be prepared in just a few minutes. People who have full-time jobs, attend school, or have other time-consuming responsibilities can start the meal in the morning and know it will be ready to eat when they come home. 

A Crock Pot also has other benefits. One example is safety. A Crock Pot is much safer than traditional stoves and ovens. A person using a Crock Pot correctly will not risk being burned, and there is no risk of fire. 

A third benefit is eliminating extra work from cooking. When you use one pot to cook an entire meal, it is much easier than cooking with several pots and pans. 

Saving money is another benefit. You do not need to buy expensive cuts of your favorite meats because cheaper cuts will become tender, and the meat will never be tough or dry. You will also save money because washing a Crock Pot uses much less water than washing many pots and pans. 

Personal taste is an additional benefit of slow cookers. When the flavors of all the foods in the pot blend together, you will have a delicious meal.  
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How to Use a Crock Pot 
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It is always wise to read the instructions on a new appliance, but a slow cooker is quite simple.  

First, consider safety. Make sure your outlet and wiring are in good condition so that the pot will not be a fire hazard. Always use the pot on a clean, dry surface, and never allow the cord to come in contact with water.  

Do not allow young children to play near the pot or open it to peek inside. The steam from a slow cooker is hot. Exercise care when you open the pot and remove the food. As the liquid is very hot, it is easy to burn yourself if you are not careful. 

Use the amount of water recommended in the recipe. Never fill the pot with water.  

Second, familiarize yourself with the settings. In general, the low setting is used for foods you wish to simmer. The high setting is for foods you would normally fry, boil, or bake. High is the appropriate setting for meats, stews, desserts, and most recipes.  The warm setting is intended to keep food warm after it is cooked.  

A third consideration is cleaning and maintaining your Crock Pot. As the pots rarely require maintenance, all you need to do is carefully clean it after you have used it. While you can wash the pot and lid in the sink, never immerse the metal housing in water. If there is food or other residue that needs to be removed from the housing, use a moist cloth after you have unplugged the appliance.  
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Tips for Crock Pot Cooking 
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A Crock Pot does not cause water to evaporate. If you are not using a recipe specially created for slow cookers, only add enough water to cover the food. 

Regardless of the food you are cooking, water does not thicken. Roll your meat in corn flour or seasoned flour before cooking. You can also make a paste of corn flour and water, and carefully add it to the simmering pot.  

For the most flavorful dishes, try the low setting. Food will cook completely in the gentle heat. 

If the dish you are making includes rice or pasta, add it shortly before the other ingredients have finished cooking. Texture and taste will be better. 

Feel free to experiment with your Crock Pot. In this book, you will find 38 easy and healthy Crock Pot recipes that each contain nutritional information. With a little practice, you will see that virtually every food you like can be cooked in this appliance. 

Every individual, couple, and family should have a Crock Pot in their homes. You can enjoy delicious, nutritious meals with very little effort. A Crock Pot also makes an ideal gift for everyone on your gift list.
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Chapter 2: Crock Pot Breakfast Recipes
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Nutty Pumpkin Bread
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Yield: 10 servings

Preparation Time: 15 minutes

Cooking Time: 2 hours

Total Time: 2 hours 15 minutes

Ingredients:

1 cup whole-wheat flour

1 cup all-purpose flour

1 teaspoon baking soda

½ teaspoon ground cinnamon

¼ teaspoon ginger, minced

Pinch of ground nutmeg

Salt to taste

2 eggs

2/3 cup maple syrup

½ cup canola oil

1 tablespoon milk

1 teaspoon vanilla extract

1 cup canned pumpkin puree

½ cup mini dark chocolate chips

½ cup walnuts, chopped

Directions:

1. Grease a loaf pan that fits inside a large Crock Pot.

2. In a large bowl, add flours, baking powder, spices, and salt, and mix well.

3. In another bowl, add eggs, maple syrup, oil, milk, and vanilla extract, and beat until well combined. Add pumpkin puree, and beat until well combined.

4. Add the egg mixture into flour mixture, and mix until well combined.

5. Fold in chocolate chips and walnuts.

6. Transfer the mixture into the prepared loaf pan. Carefully arrange the loaf pan in the Crock Pot.

7. Set the Crock Pot on High. Cover it, and cook for about 2 hours or until a toothpick inserted in the center comes out clean.

8. Remove the loaf pan from the Crock Pot, and place on a wire rack to cool for about 10 minutes.

9. Carefully invert the bread onto the wire rack, and cool completely before slicing.

Nutritional Information (Per Serving)

Calories: 374

Fat: 19.9 g

Sat Fat: 3.5 g

Carbohydrates: 46.9 g

Fiber: 3.2 g

Sugar: 24.5 g

Protein: 6.1 g
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