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The Betty Crocker Kitchens seal guarantees success in your kitchen. Every recipe has been tested in America’s Most Trusted Kitchens™ to meet our high standards of reliability, easy preparation and great taste.

 

Find more great ideas at BettyCrocker.com


 


  Dear Friends,


 

Mmm . . . comfort food. Just the thought of it stirs the soul and conjures up homey images of steaming hot dishes brimming with the finest, freshest ingredients. In this fast-paced age, you might think it’s impossible to offer your family down-home dinners. But with The Big Book of Slow Cooker, Casseroles & More, you can make it happen!

 

A hot, bubbling casserole has the incredible ability to warm the body and soothe the spirit. Plus, the one-dish-dinner convenience can’t be beat! From Cheesy Chicken Pot Pie and Layered Mexican Casserole to Seven-Layer Rigatoni and Salmon Paella Bake, you’ll have a hard time deciding which oven-baked entree to try first.

 

On particularly busy days when dinner needs to be done as soon as you walk in the door, take a few minutes in the morning to prep a recipe and then flip the switch of your slow cooker. Chicken Stroganoff, Pork Chops with Apple-Cherry Stuffing and Santa Fe Turkey Breast are a few of the from-scratch suppers to welcome you home.

 

Sometimes 30 minutes is all you can spare to get dinner on the table. Don’t panic! “Fast food” can be fast, flavorful and from your own kitchen. In fact, Ginger Asian Beef, Super-Quick Salsa Chicken and Sausage with Fettuccine are all ready in just half an hour.

 

And because dessert is the king of comfort food, we’ve included tasty treats like Caramel-Apple Crisp, Raspberry Bread Pudding and Triple-Ginger Pound Cake. They’re sure to end your dinners on a sweet note.

 


  Happy Cooking!
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  Grace Wells
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Classic Comfort Foods at Your Fingertips

Do you remember when Mom would spend hours in the kitchen creating a fabulous feast? It didn’t matter if it was a holiday or a regular weeknight supper. Every bite was brimming with the love and care she put towards turning out a hearty, home-spun dinner for the family.

 

These days, from-scratch suppers may seem like a thing of the past. But thanks to The Big Book of Slow Cooker, Casseroles & More, it’s possible to provide your family with the same kind of comfort foods that your mom made for you . . . all with present-day convenience.

You don’t need to slave over a hot stove to prepare classics like Beef Roast with Onions and Potatoes or Provençal Pot Roast. These favorites rely on the fix-and-forget ease of a slow cooker. When you need down-home dinner ideas in a hurry, you can’t beat 30-minute prep time for meals such as Chicken Cacciatore, Curried Turkey Stir-Fry, Couscous-Stuffed Peppers or Beef and Barley Soup. There are even easy dishes for sides, appetizers and desserts that deliciously round out any dinner.

Simple, speedy and satisfying, all 214 of the recipes in The Big Book of Slow Cooker, Casseroles & More go back to the basics of comfort-food cooking but with an updated time twist for today’s home cook.
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Secrets to Slow Cooker Success

BUYING A SLOW COOKER

Head to any department or discount store and you’ll find slow cookers for sale in a variety of shapes and sizes. Here are some things to consider before buying.


	The size of the slow cooker should suit your family. A 3- to 4-quart slow cooker works well for a household of two adults. Purchase a 5- to 6-quart if you have a family of four or more or if you like to prepare large cuts of meat. A small slow cooker (about 1⅕ quarts) is ideal to have on hand for keeping hot appetizer dips and spreads at the right temperature.


	If you have to decide between a round or oval slow cooker, go with the oval option. The design is better suited to hold whole chickens and roasts.


	Make sure the slow cooker has a heating element around the side as well as on the bottom. Plus, there should be options for low and high heating.


	Many slow cookers have timer and warming functions. You can set the timer for a certain number of hours, and then it will switch to a warming setting. This will ensure that your slow cooker dinner won’t be overcooked if you’re late getting home. For food safety reasons, make sure the temperature at the warm setting is at least 140°F.


	Sometimes while cooking, the contents in the slow cooker will bubble. A deep rim (about 1 inch wide) on the top of the slow cooker will prevent any moisture from running down the side of the appliance.


	There’s nothing more frustrating than a kitchen appliance that’s hard to clean. For a slow cooker, a removable insert is a must.


	Look for a model with a glass lid, which tends to sit more securely on the rim and to be more durable than a plastic or metal lid.
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TIPS FOR USING SLOW COOKERS

Following any of the recipes in this book guarantees you great results and these tips will aid in your success.


	To aid in cleanup, coat the slow cooker insert with nonstick cooking spray before adding the recipe ingredients.


	Slow cookers should be filled between one-half and two-thirds full. If filled any more or less, the cooking time will be affected and the food may be over- or undercooked.


	If you want to prepare a slow cooker recipe the night before, place the mixture in a different covered container and transfer to the slow cooker insert in the morning. If possible, cook on the high setting for one hour and then switch to the low setting to help the contents reach a food-safe temperature.


	Preparing recipes in a slow cooker is different from cooking on the stovetop or in the oven—there’s no need to check on the contents. Every time you lift the lid, you add at least 20 minutes to the cooking time and rob the slow cooker of the moisture it’s creating to produce fork-tender foods.


	When making large pieces of meat in a slow cooker, you may want to brown them first in a skillet on the stovetop to add a richer flavor.


	Slow cooking can dilute flavors. When possible, use fresh herbs and whole spices, which provide a more intense taste. If using dried herbs and spices, add them during the last hour of cooking.
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SLOW COOKER CONVERSIONS

Want to enjoy a family-favorite soup tonight but would like the convenience of preparing it in the slow cooker? Or do you have a wonderful slow cooker recipe that calls for low heat—and many hours—and you need it faster?

Many of your family-favorite recipes, especially those that call for long simmering or roasting, can be prepared in the slow cooker. Keep in mind that because a slow cooker creates its own moisture, the liquid in the recipe should be reduced by one-third or one-half. Use the table below to convert traditional cooking times to slow cooker times:

 






	TRADITIONAL OVEN OR STOVETOP TIME

	LOW SLOW COOKER SETTING (ABOUT 200°F)




	15 to 30 minutes

	4 to 6 hours




	35 to 45 minutes

	6 to 8 hours




	50 minutes to 3 hours

	8 to 10 hours







Fabulous Feasts in a Flash: The Beauty of Batch Cooking

The idea of serving your family comforting, made-at-home meals during the week may seem like a dream. But it can be a reality! By taking the time on a weekend, you can prepare a bounty of foods for your family and have them ready to go in the freezer for “fast-food” dinners during the week. Roasted meats, soups, stews, chilis, spaghetti sauces and casseroles lend themselves beautifully to freezing.

 

BASICS OF BATCH COOKING


	A few days before cooking, pick out three to four recipes you’d like to prepare. Maybe select one soup, a sauce, one casserole and a roasted meat.


	Create your grocery list and shop two days in advance. Be sure to stock up on freezer bags and containers.


	The day before your cooking session, do prep work like chopping veggies and cooking pasta. Assemble the dry ingredients on the counter.


	Make a plan of what recipe you’ll prepare first. For example, get the roast in the oven or the sauce simmering on the stove and then start another recipe.


	Brown several pounds of ground beef along with chopped onions. Divide into 1-pound portions and freeze to use in a variety of casseroles. You can also flavor some of the meat with taco seasoning for a fast, Mexican fiesta.


	Employ your slow cooker to prepare a whole chicken or beef roast. Shred the meat and freeze in 2-cup portions.




FACTS FOR FREEZING FOODS


	After making a recipe, cool it down quickly for food safety issues. To do this, place the cooking pot in a sink filled with ice-cold water or transfer the hot food to small, shallow containers. Don’t let foods stand at room temperature longer than 30 minutes before freezing.


	Label and date containers and packages with a permanent marker to identify their contents.


	Soups and other liquids expand when frozen, so allow a little room in the bag or container for expansion. For all other foods, seal the bag or container with as little air as possible. Consider investing in a vacuum-sealer.


	Don’t stack bags or containers during freezing. Spread them out in a single layer until frozen and then stack.


	It’s important that your freezer temperature be at a constant 0°F.


	Create a system in your freezer where the item that went in first is the first to be removed.


	Make sure you don’t pack your freezer too full. There should be room for air to circulate.


	Thaw foods overnight in the refrigerator. Thoroughly reheat to at least 165°F before serving. Consume within one day.


	It’s best to eat prepared frozen foods within two to three months.





The Frugal Family Table

During tough economic times, families more often find themselves gathered around their home dinner table enjoying tasty meals. You can provide your family nutritious, wholesome dinners without breaking the bank.
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SUPERMARKET SAVVY—AND SAVINGS!

Unfortunately for families, groceries aren’t immune from rising prices. Try these tips for trimming your grocery bill.


	Shop the sales. Prepare your grocery list—and your weekly menus—based on what’s on sale at the store. If an item is on special (like usually pricey meats), stock up on as much as you can and then store in the freezer.


	Clip coupons. Start keeping a file of coupons for products you use and organize them according to food category, such as convenience items, frozen foods and canned goods. Most importantly, remember to take the coupons with you to the store!


	Do double coupon days. Many supermarkets offer double discounts on manufacturer coupons at least one day a week. Those are the times to shop and save even more.


	Shop around. It pays to look over ads from all the grocery stores in your area in search of the best deals. Save money on gas by combining errands.


	Make a list. Go to the grocery store with your shopping list in hand and stick to it by avoiding impulse purchases.


	Play the perimeter. Substantial foods (like fresh produce, meat, dairy and frozen vegetables) are typically placed around the outline of the store. Stock up on those items first, making a quick calculation along way. If you still have money to spend, then you can head into the aisles to check out the deals.


	Look at labels. Compare prices between name-brand and generic items. No-name products are usually less expensive and taste just as good.


	Buy in bulk. Supermarkets usually charge a little less for larger packages of an item, like apples, nuts and meat. As long as you eat it, it’s a deal.


	Don’t shop when hungry. You’ve heard it before, but it’s true. When your stomach is grumbling, all foods look fantastic and you may as well throw your list away! Why tempt fate?





BUDGET COOKING POINTERS

You can also reduce your grocery bill by being more practical in the kitchen.


	It’s easy to rely on pre-cut produce from your grocer, but you’ll feel the impact at the checkout. When time allows, slice and dice fruits and veggies at home.


	By having an assortment of foods in your freezer, you won’t be inclined to make an unscheduled stop at the supermarket or drive-thru.


	Bottled water may be convenient, but it isn’t cheap—and it’s certainly not “green.” Also keep in mind that ready-to-drink beverages (like juice and drink mixes) and foods (such as oatmeal and pudding) are more costly than concentrates or packets that you have to make yourself.


	Tossing uneaten foods in the trash is the same as throwing away money. Keep track of the food that’s in your fridge and eat up cooked items before making something new. If your family isn’t a fan of leftovers, disguise them in second-time-around sensations.


	Whether you live on many acres or a small lot, there’s a way to grow some of your own produce. Check out books on creating gardens in the ground or in containers on the patio.




 

CASSEROLE COOKING

Bubbling, steaming, cheesy, pleasing. Nothing says “comfort food” quite like a casserole. These one-dish wonders are great ways to fill up a famished family or crowd.


	Enhance the flavor of your favorite casserole by sprinkling it with a tasty topping before baking. Ideas include buttered bread crumbs, French fried onions, crushed potato chips, shredded cheese or cooked, crumbled bacon.


	If you’re preparing a casserole to take to a potluck or to share with a neighbor, use a disposable foil pan. Then there’s no need to worry about getting your pan back.


	To keep a casserole hot on the way to a potluck, place two kitchen towels in the bottom of a basket; set the hot casserole dish inside. Tuck additional hand towels around and over the top of the dish. Dishes can stay at room temperature for 2 hours (an hour if the outside temperature is hot).


	Many casseroles can be assembled ahead and chilled until baking. Remove the dish from the refrigerator 20 to 30 minutes before putting it in the oven. You also may need to add a few minutes to the baking time.


	When making a casserole to freeze, line the dish with foil, allowing 3 inches of foil to hang over each side. Assemble the casserole as directed; cover and freeze. When frozen, use the foil to lift the casserole out of the dish. Peel off the foil, wrap the casserole in freezer paper and return it to the freezer. When ready to bake, unwrap and place the casserole back in the pan.





Moment’s Notice Menu Planner

From weeknight dinners with family to weekend gatherings with friends, meal planning is a common task for every cook. Take the worry out of what to make by following one of these ready-made menus.

 


italian-style supper

Take your taste buds on a delectable trip to the Tuscan countryside!


	minestrone with italian sausage (p. 38)


	roasted vegetable lasagna with goat cheese (p. 178)


	gelato
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asian inspiration

Make any weeknight meal one to remember with a menu infused with flavors of the Orient.


	simple teriyaki steak dinner (p. 80)


	spicy stir-fried green beans (p. 266)


	fortune or almond cookies
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easy elegant entertaining

Even time-crunched cooks can host a casual dinner for friends with little fuss.


	salmon paella bake (p. 162)


	garlic bread


	bittersweet chocolate cheesecake with white truffle sauce (p. 310)
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country-style special

A down-home dinner will delight your clan after a long day at school and work.


	barbecued baby back ribs (p. 238)


	apricot-glazed carrots (p. 254)


	baked corn pudding (p. 261)


	brownies
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fall favorites

Surprise your loved ones with a meal that will warm both body and soul


	wild mushroom–stuffed pork roast (p. 226)


	roasted autumn vegetables (p. 270)


	toffee apple turnover pie (p. 318)
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game day dinner

Whether you’re having the team over for a season-ending celebration or inviting friends to watch the big game on TV, this simple supper is sure to please.


	southwest chicken nachos (p. 299)


	three-chile chunky beef chili (p. 40)


	crusty rolls and a tossed green salad


	country apple streusel cake (p. 312)
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[image: Hearty Soups, Stews and Chilies]


As the sun sinks lower in the sky and cooler winds begin to blow, steaming bowls of homemade soup, stew or chili are guaranteed to warm you up.

 

From Grandma’s Slow Cooker Chicken Noodle Soup, Minestrone with Italian Sausage and Seafood Bisque to Fire-Roasted Tomato Basil Soup, Cheesy Potato Soup and Chipotle-Pork Chili, these soul-stirring selections will create mouthwatering memories.
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  quick prep


Grandma’s Slow Cooker Chicken Noodle Soup

prep time: 20 minutes start to finish: 7 hours 20 minutes 4 servings (1½ cups each)

 






	¾

	lb boneless skinless chicken thighs, cut into 1-inch pieces




	2

	medium stalks celery, sliced (1 cup)




	1

	large carrot, chopped (¾ cup)




	1

	medium onion, chopped (½ cup)




	1

	can (14.5 oz) diced tomatoes, undrained




	1

	can (14 oz) chicken broth




	1

	teaspoon dried thyme leaves




	2

	cups frozen sweet peas, thawed




	1

	cup frozen home-style egg noodles (from 12-oz bag)







	Spray 10-inch skillet with cooking spray; heat over medium heat. Place chicken in skillet; cook about 5 minutes, stirring frequently, until brown.


	In 3- to 4-quart slow cooker, mix chicken and remaining ingredients except peas and noodles.


	Cover; cook on Low heat setting 6 hours 30 minutes to 7 hours.


	Stir in peas and noodles. Increase heat setting to High; cover and cook about 30 minutes longer or until noodles are tender.





time-saver

If you have a food processor, chop the fresh vegetables quickly by cutting them into chunks and then pulsing in the food processor. Process each vegetable separately because they don’t all require the same processing time.



 

1 SERVING: Calories 330; Total Fat 9g (Saturated Fat 2.5g; Trans Fat 0g); Cholesterol 90mg; Sodium 730mg; Total Carbohydrate 35g (Dietary Fiber 5g); Protein 27g  EXCHANGES: 1½ Starch, ½ Other Carbohydrate, 1 Vegetable, 3 Lean Meat  CARBOHYDRATE CHOICES: 2



  quick prep


Creamy Herbed Chicken Stew

prep time: 30 minutes start to finish: 7 hours 40 minutes 12 servings (1½ cups each)

 






	4

	cups ready-to-eat baby-cut carrots




	4

	medium Yukon gold potatoes, cut into 1½-inch pieces




	1

	large onion, chopped (1 cup)




	2

	medium stalks celery, sliced (1 cup)




	2

	teaspoons dried thyme leaves




	½

	teaspoon salt




	½

	teaspoon pepper




	2

	lb boneless skinless chicken thighs




	3

	cups chicken broth




	2

	cups fresh sugar snap peas




	1

	cup whipping cream




	½

	cup all-purpose flour







	In 5- to 6-quart slow cooker, place carrots, potatoes, onion and celery. Sprinkle with 1 teaspoon of the thyme and the salt and pepper. Top with chicken and broth.


	Cover; cook on Low heat setting 7 to 8 hours, adding sugar snap peas for last 5 to 10 minutes of cooking.


	Using slotted spoon, remove chicken and vegetables from cooker; place in serving bowl. Cover to keep warm. Increase heat setting to High. In small bowl, mix whipping cream, flour and remaining 1 teaspoon thyme; stir into liquid in cooker. Cover; cook on High heat setting about 10 minutes longer or until thickened. Pour sauce over chicken and vegetables.





easy variation

Don’t have any baby-cut carrots? You can use regular carrots cut into 2-inch lengths instead. Also, frozen, slightly thawed sugar snap peas can be used instead of the fresh.



 

1 SERVING: Calories 270; Total Fat 13g (Saturated Fat 6g; Trans Fat 0g); Cholesterol 70mg; Sodium 430mg; Total Carbohydrate 19g (Dietary Fiber 3g); Protein 20g  EXCHANGES: 1 Starch, 1 Vegetable, 2 Medium-Fat Meat, ½ Fat  CARBOHYDRATE CHOICES: 1



  quick prep


Spicy Chicken and Sausage Soup

prep time: 20 minutes start to finish: 8 hours 35 minutes 6 servings (1⅓ cups each)

 






	1¼

	lb boneless skinless chicken thighs, cubed




	1

	can (14.5 oz) diced tomatoes, undrained




	1¾

	cups chicken broth




	1

	cup water




	½

	teaspoon red pepper sauce




	½

	lb cooked kielbasa, sliced




	1

	cup frozen bell pepper and onion stir-fry (from 1-lb bag), thawed




	½

	cup uncooked instant white rice







	In 3- to 3½-quart slow cooker, mix chicken, tomatoes, broth, water and red pepper sauce.


	Cover; cook on Low heat setting 8 to 10 hours.


	Stir in kielbasa, stir-fry vegetables and rice. Increase heat setting to High; cover and cook 10 to 15 minutes longer or until rice is tender.





easy variation

Season this soup to suit your family. For a spicier flavor, increase the amount of red pepper sauce. Also, any cooked spicy sausage can be used—why not try turkey kielbasa or smoked sausage for a change of flavor?



 

1 SERVING: Calories 330; Total Fat 19g (Saturated Fat 6g; Trans Fat 0g); Cholesterol 80mg; Sodium 810mg; Total Carbohydrate 14g (Dietary Fiber 1g); Protein 27g EXCHANGES: ½ Starch, 1 Vegetable, 3½ Lean Meat, 1½ Fat CARBOHYDRATE CHOICES: 1
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  quick prep


Mediterranean Chicken Marbella

prep time: 30 minutes start to finish: 9 hours 30 minutes 8 servings

 






	¼

	cup packed brown sugar




	2

	teaspoons dried oregano leaves




	1

	teaspoon salt




	¼

	teaspoon pepper




	3

	cloves garlic, finely chopped




	⅓

	cup white wine or chicken broth




	2

	tablespoons red wine vinegar




	2

	dried bay leaves




	2½

	lb boneless skinless chicken thighs




	½

	cup pimiento-stuffed green olives




	½

	cup pitted bite-size prunes (from 12-oz package)




	½

	cup roasted red bell pepper, coarsely chopped




	2

	tablespoons capers, drained




	1

	box (10 oz) couscous




	¼

	cup chopped fresh parsley 







	In large bowl, mix brown sugar, oregano, salt, pepper, garlic, wine, vinegar and bay leaves. Add chicken; turn to coat well. Cover; refrigerate at least 4 hours or overnight to marinate.


	Spray 3- to 4-quart slow cooker with cooking spray. In cooker, place chicken and marinade mixture.


	Cover; cook on Low heat setting 5 to 6 hours.


	Stir olives, prunes, bell pepper and capers into chicken mixture. Cover; cook on Low heat setting about 15 minutes longer or until hot. Remove bay leaves.


	Meanwhile, cook couscous as directed on package.


	Transfer chicken with juices to large serving bowl or deep platter; sprinkle with parsley. Serve couscous with chicken.





time-saver

You can skip the marinating step if you’re short on time. Just mix all the ingredients from step one right in your slow cooker. The flavor will be a bit milder, but it’s still delicious!



 

1 SERVING: Calories 430; Total Fat 13g (Saturated Fat 4g, Trans Fat 0g); Cholesterol 85mg; Sodium 640mg; Total Carbohydrate 43g (Dietary Fiber 3g); Protein 35g EXCHANGES: 2 Starch, 1 Other Carbohydrate, 4 Lean Meat CARBOHYDRATE CHOICES: 3
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  quick prep


African Groundnut Stew with Chicken

prep time: 30 minutes start to finish: 8 hours 30 minutes 8 servings (1½ cups each)

 






	6

	boneless skinless chicken thighs (about 1 lb)




	3

	boneless skinless chicken breasts (about ¾ lb)




	1

	medium onion, chopped (1 cup)




	1

	can (28 oz) diced tomatoes, undrained




	1¾

	cups chicken broth




	2

	tablespoons grated gingerroot




	2

	tablespoons tomato paste




	2

	teaspoons curry powder




	1

	teaspoon crushed red pepper flakes




	½

	teaspoon salt




	1½

	lb dark-orange sweet potatoes (3 medium), peeled, cubed (about 4 cups)




	1

	lb small red potatoes (about 12), cut into eighths (about 2½ cups)




	¾

	cup peanut butter







	Spray 5- to 6-quart slow cooker with cooking spray. In cooker, layer all ingredients, spooning peanut butter in dollops.


	Cover; cook on Low heat setting 8 to 10 hours. Before serving, break up chicken.





easy variation

The combination of chicken thighs and breasts works well in this recipe but you can choose to use all chicken thighs instead.



 

1 SERVING: Calories 420; Total Fat 19g (Saturated Fat 4.5g; Trans Fat 0g); Cholesterol 60mg; Sodium 710mg; Total Carbohydrate 32g (Dietary Fiber 6g); Protein 31g EXCHANGES: 1½ Starch, 1½ Other Carbohydrate, 1 Vegetable, 3½ Lean Meat, 1 Fat CARBOHYDRATE CHOICES: 2
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Chicken Tortilla Soup

prep time: 35 minutes start to finish: 35 minutes 6 servings (1 cup each)

 







	1

	carton (32 oz) chicken broth




	1

	cup chunky-style salsa




	2

	cups shredded deli rotisserie chicken (from 2- to 2½-lb chicken)




	¾

	cup crushed tortilla chips




	1

	medium avocado, pitted, peeled and chopped




	1½

	cups shredded Monterey Jack cheese (6 oz)




	2

	tablespoons chopped fresh cilantro




	 

	Lime wedges, if desired









	In 3-quart saucepan, heat broth, salsa and chicken to boiling over medium-high heat, stirring occasionally.


	Meanwhile, divide crushed chips among 6 serving bowls. Spoon hot soup over chips. Top with avocado, cheese and cilantro. Serve with lime wedges.





time-saver

When you pick up the rotisserie chicken for this recipe, get an extra one. It’s easy to keep shredding the chicken when you can do a bunch all at once. Then freeze what you’re not using now for another meal or two.



 

1 SERVING: Calories 330; Total Fat 20g (Saturated Fat 8g; Trans Fat 0g); Cholesterol 65mg; Sodium 1390mg; Total Carbohydrate 13g (Dietary Fiber 2g); Protein 24g EXCHANGES: 1 Starch, 3 Lean Meat, 2 Fat CARBOHYDRATE CHOICES: 1
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