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		The Basics

		It is the classic rags-to-riches tale, unexpectedly told by a slow cooker: The story begins with, say, a pork shoulder being placed in the crock, along with some seasonings and aromatics. Time slowly passes. Out comes something tender and rich, with a complex and well-developed flavor.

		The shoulder and other tough cuts—think lamb shanks, pork butt, beef brisket, short ribs, and chuck—come from the hard-worked muscles that support the animal’s weight and movement. They tend to be marbled with fat and connective tissue that, when exposed to low, slow heat, break down and render the meat moist and succulent. Yes, they’re good for stovetop or conventional oven braising and stewing, but they are also perfect choices for the slow cooker (bear in mind that with the lid tightly on, moisture doesn’t burn off, so sauces do not thicken as they do with braising). Leave the meat on the bone when you can, too—it will intensify the flavor as it cooks.

		If you want to encourage caramelizing—and with it, the sought-after complexity of flavors—it can help to brown the meat in a skillet or Dutch oven on the stovetop before putting it into the cooker, or roast or broil it in a very hot oven for a few minutes right after it comes out. Searing meat beforehand helps it to develop a nice crust and generally improves the overall texture of the finished dish.

		For all the showstopping, out-of-the-ordinary main dishes you can prepare with the slow cooker—like warming Roasted Five-Spice Pork with Udon or silky Persian Lamb Stew or Hawaiian-Style Short Ribs—don’t overlook it when you’re craving homey classics like Spaghetti Bolognese or Meatloaf with Balsamic Glaze. After all, the machine lends itself to a world of kitchen possibilities—newly discovered favorites and longtime familiar comforts alike.

		
    	Recipes

		Brisket and Onions

    Beef and Black Bean Chili

    Sicilian-Style Beef Stew

    Beef Stroganoff

    Beef and Pork Meatballs

    Carne Guisada for Tacos

    French Onion Panade

    Meatloaf with Balsamic Glaze

    Pho

    Italian Pot Roast

    Carbonnade

    Ropa Vieja

    Mexican Oxtail Stew

    Hawaiian-Style Short Ribs

    New England Boiled Dinner

    Italian Braised Pork

    Pork Posole

    Sausage and Vegetable Ciambotta

    Porchetta

    Chickpeas with Guanciale

    Spaghetti Bolognese

    Marmalade and Vinegar Pork

    Beer-Braised Pork Ribs

    German-Style Pork Chops

    Roasted Five-Spice Pork with Udon

    Pulled Pork

    Sausage Lasagna

    Cassoulet

    Vietnamese Baby Back Ribs

    Split Pea with Ham Soup

    Choucroute Garnie

    Persian Lamb Stew

    Lamb with Olives and Potatoes

    	
    	
    	
    	
    		[image: ]

    	Brisket and Onions

    	SERVES 6

    	This slow-cooked wonder of wonders requires just a handful of ingredients. And you can truly set it up in the morning and let it braise all day. Garnish with little more than a jar of horseradish (or the freshly grated root, if you can find it) and some fresh parsley; egg noodles are nice on the side. Brisket tastes even better when made a day or two ahead, and leftovers make the world’s greatest sandwiches.

    	1large onion, thinly sliced

    	2garlic cloves, smashed and peeled

    	1first cut of beef brisket (about 4 pounds), trimmed of excess fat

    	 Coarse salt and freshly ground pepper

    	2cups low-sodium chicken broth, store-bought or homemade (this page)

    	 Fresh flat-leaf parsley, for garnish

    	 Prepared horseradish, for serving

    	
    	Preheat a 5- to 6-quart slow cooker.

    	Combine onion and garlic in the slow cooker. Season brisket with salt and pepper, and place, fat side up, on top of onion and garlic. Add broth. Cover and cook on high until brisket is fork-tender, about 6 hours (or on low for 12 hours). Remove brisket and slice against the grain. Moisten with cooking liquid, and top with onion slices and parsley. Serve with horseradish. (Brisket can be made ahead and stored in cooking liquid, covered and refrigerated, up to 1 week. Reheat in a 300°F oven.)

    	Tip

    	A whole brisket is made up of a first cut and a second cut. For this recipe, look for the leaner first cut, or “flat cut.” Ask your butcher to trim the layer of fat on the brisket down to ¼ inch, which is enough to keep the meat moist and tender as it cooks.
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    	Beef and Black Bean Chili

    	SERVES 4

    	True Texas chili is widely recognized as a bowl of beef chuck that has been seasoned with dried chiles, tomatoes, and spices and simmered until it’s meltingly tender. Beans, if included at all, are most often pintos. This recipe swaps in black beans for variety and chili powder (a mix of ground chiles and spices such as oregano and cumin) for convenience.

    	1cup dried black beans, picked over and rinsed

    	1pound beef chuck, cut into ¾-inch chunks

    	1can (15 ounces) tomato puree

    	1red onion, finely chopped

    	2garlic cloves, minced

    	3tablespoons chili powder

    	2cups hot water

    	 Coarse salt and freshly ground pepper

    	 Sour cream, diced jalapeño, chopped avocado, and grated cheddar cheese or crumbled queso fresco, for serving

    	Place beans in a bowl; cover with water by several inches. Refrigerate, covered, overnight; drain. (To quick soak, cover beans in a large saucepan with water. Bring to a boil. Remove from heat. Let stand, covered, for 1 hour; drain.)

    	Preheat a 5- to 6-quart slow cooker.

    	Add beans. Add beef, tomato puree, onion (reserve 1 tablespoon for garnish), garlic, chili powder, the hot water, 2 teaspoons salt, and ½ teaspoon pepper and stir to combine. Cover and cook on high until chili has thickened and beans are tender, 6 hours (or on low for 8 hours). Serve with sour cream, reserved onion, jalapeño, avocado, and cheese.
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    	Sicilian-Style Beef Stew

    	SERVES 4 TO 6

    	Mediterranean flavors—tomatoes, shallots, fennel, rosemary, orange zest, green olives, and red wine—abound in this standout supper. In testing, we found that the beef chuck tasted better when we seasoned it with salt and let it sit overnight in the refrigerator before cooking. We like to serve it over olive-oil mashed potatoes, with more red wine alongside.

    	3pounds beef chuck, fat trimmed, meat cut into 1½-inch pieces

    	 Coarse salt and freshly ground pepper

    	2tablespoons extra-virgin olive oil

    	6shallots, thinly sliced

    	½cup dry red wine

    	1can (28 ounces) whole peeled tomatoes with their juices

    	1fennel bulb, cut into ½-inch wedges

    	1rosemary sprig

    	2(1-inch) strips orange zest, plus wedges for serving

    	1cup pitted green olives, such as Castelvetrano

    	Preheat a 5- to 6-quart slow cooker.

    	Season beef with salt and pepper. Heat a large skillet over medium-high. Add 1 tablespoon oil and half the beef in a single layer; cook, turning a few times, until browned, 5 to 7 minutes. Transfer to the slow cooker. Repeat with remaining oil and beef.

    	Add shallots and wine to skillet; cook, scraping up any browned bits with a wooden spoon, until wine has almost evaporated, about 3 minutes. Transfer to slow cooker. Crush tomatoes and stir in with their juices, fennel, rosemary, and zest. Cover and cook on high until meat is fork-tender, about 4½ hours (or on low for 9 hours).

    	Stir in olives, and season with salt and pepper. Remove rosemary sprig, and serve stew with orange wedges.
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    	Beef Stroganoff

    	SERVES 8

    	You’ll notice an interesting trick in our recipe for this favorite. After the meat and vegetables are cooked for several hours, we make a slurry and boil it very briefly (one minute!), just until thickened. Then it is stirred into the meat mixture, off the heat, with sour cream and mustard, for a luxuriously creamy finish that you wouldn’t get from the slow cooker itself.

    	2pounds beef chuck, trimmed of excess fat and sliced (about ½ inch thick and 3 inches long)

    	1large onion, chopped

    	1pound white mushrooms, trimmed and halved or quartered, if large

    	 Coarse salt and freshly ground pepper

    	2tablespoons cornstarch

    	2tablespoons boiling water

    	½cup sour cream

    	2tablespoons Dijon mustard

    	 Cooked egg noodles, for serving

    	 Chopped fresh dill, for serving

    	Preheat a 5- to 6-quart slow cooker.

    	Place beef, onion, mushrooms, 1½ teaspoons salt, and ¼ teaspoon pepper in the slow cooker; toss to combine. Cover and cook on low until meat is tender, about 8 hours (or on high for 6 hours).

    	In a heatproof measuring cup, whisk cornstarch with the water. Ladle 1 cup cooking liquid into measuring cup; whisk to combine. Pour into a small saucepan; bring to a boil. Cook until thickened, about 1 minute. With slow cooker turned off, stir in cornstarch mixture, then sour cream and mustard. Serve beef over egg noodles and top with dill.
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    	Beef and Pork Meatballs

    	SERVES 4 TO 6

    	Making meatballs in the slow cooker is not all that different from cooking them on the stovetop, but it’s worth keeping in mind when you want to tote them along to a potluck, or simply when all the burners are occupied.

    	FOR MEATBALLS

    	8ounces ground beef chuck

    	8ounces ground pork

    	1garlic clove, minced

    	½cup finely grated Parmigiano-Reggiano, plus more for garnish

    	3tablespoons finely chopped fresh flat-leaf parsley

    	2large eggs, lightly beaten

    	 Coarse salt and freshly ground black pepper

    	1½slices white bread, torn into pieces

    	¼cup milk

    	3tablespoons extra-virgin olive oil

    	FOR SAUCE

    	1tablespoon extra-virgin olive oil

    	½small red onion, finely chopped

    	3garlic cloves, minced

    	2tablespoons tomato paste

    	1can (28 ounces) peeled plum tomatoes with juices, pureed

    	12fresh basil leaves, torn

    	¼teaspoon dried oregano

    	 Pinch red-pepper flakes (optional)

    	 Coarse salt and freshly ground black pepper

    	Make meatballs: Mix beef and pork, using your hands. Mix in garlic, cheese, parsley, eggs, and 1¼ teaspoons salt; season with pepper. Soak bread in milk for 5 minutes, then mix into meat mixture. With dampened hands or an ice-cream scoop, roll mixture into 1½-inch balls, transferring to a rimmed baking sheet as you work.

    	Preheat a 5- to 6-quart slow cooker.

    	Heat 3 tablespoons oil in a heavy skillet over medium-high. Working in batches, fry meatballs, shaking skillet occasionally, until brown all over, about 6 minutes. With a slotted spoon, transfer to a large bowl.

    	Make sauce: Heat oil in same skillet over medium. Add onion and garlic, stirring occasionally, until tender, about 5 minutes. Stir in tomato paste and cook 3 minutes. Add pureed tomatoes, basil, oregano, red-pepper flakes (if using), and ½ teaspoon salt. Season with black pepper and mix well to combine. Bring to a simmer.

    	Transfer sauce to the slow cooker. Add reserved meatballs and their juices. Cover and cook meatballs on high until cooked through, 2 hours (or on low for 4 hours). Serve meatballs and sauce with cheese.
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    	Carne Guisada for Tacos

    	SERVES 10

    	There are a lot of variations on carne guisada, or “stewed meat.” Here, cubes of chuck roast, or bottom round, are simmered with garlic, onions, and peppers in a thick tomato gravy. We like to serve it with our favorite Tex-Mex accompaniments: warm tortillas, limes, cilantro, mashed avocado, chopped radishes, corn chips, and tequila.

    	2½pounds beef chuck roast or bottom round, cut into 1-inch pieces

    	 Coarse salt and freshly ground pepper

    	2tablespoons vegetable oil

    	1white onion, cut into ½-inch pieces

    	1green bell pepper, cut into ½-inch pieces

    	1large jalapeño chile (ribs and seeds removed for less heat, if desired), cut into ¼-inch pieces

    	5garlic cloves, chopped

    	1½teaspoons ground cumin

    	¾teaspoon chili powder

    	¾teaspoon dried oregano

    	¼cup plus 2 tablespoons all-purpose flour

    	1¾cups low-sodium chicken broth, store-bought or homemade (this page)

    	1can (14.5 ounces) diced tomatoes

    	2dried bay leaves

    	 Warm tortillas, mashed avocado, chopped radishes, and fresh cilantro, for serving

    	Preheat a 5- to 6-quart slow cooker.

    	Season beef with salt and pepper. In a large skillet, heat 2 teaspoons oil over high. In two batches, cook beef until browned on all sides, 5 minutes per batch (add 2 teaspoons more oil for second batch). Transfer to the slow cooker.

    	Heat remaining 2 teaspoons oil in same skillet over medium. Cook onion, bell pepper, jalapeño, and garlic, stirring and scraping up any browned bits with a wooden spoon, until vegetables are tender, 5 minutes. Add cumin, chili powder, oregano, and flour; cook 1 minute. Slowly pour broth into skillet, stirring until liquid is smooth; simmer 2 minutes.

    	Transfer mixture to slow cooker, along with tomatoes and bay leaves. Season to taste with salt and pepper, and stir to combine. Cover and cook on high for 6 hours, until tender (or on low for 12 hours). Serve with tortillas, avocado, radishes, and cilantro.
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    	French Onion Panade

    	SERVES 4 TO 6

    	Part soup, part bread pudding, this savory casserole was a test kitchen favorite when we were developing the recipes for this book. Add a salad and it makes a bistro-style main course. Keep it in mind as well when you’re looking for a wonderful side dish for roasted meats and poultry; it would make a nice addition (or substitution for traditional stuffing) on any Thanksgiving table.

    	6medium yellow onions, halved and sliced into half-moons (about 3¼ pounds)

    	2tablespoons extra-virgin olive oil, plus more for bread

    	4thyme sprigs

    	10slices (½ inch thick) rustic bread

    	 Coarse salt

    	2cups beef broth, store-bought or homemade (this page)

    	¼cup dry sherry

    	1bunch bitter greens, such as baby kale, washed well and trimmed (optional)

    	6ounces Gruyère cheese, coarsely grated (1½ cups)

    	Preheat a 5- to 6-quart slow cooker.

    	Place onions and oil in the slow cooker, and cook on high until onions are golden, about 5 hours (or on low for 10 hours).

    	Preheat oven to 400°F. Brush bread slices with oil and sprinkle with salt; toast until golden, about 15 minutes.

    	Heat broth in saucepan over medium-low until hot. Add broth, sherry, greens, and ½ teaspoon salt to slow cooker; let stand until greens wilt, about 1 minute.

    	Arrange bread over onions and broth. Sprinkle liberally with cheese. Cover and cook on high until cheese is melted, hot, and bubbly, about 15 minutes (or on low for 30 minutes). Serve immediately.

    	Tip

    	If you have an ovenproof slow-cooker insert, you can finish the dish in the oven, at 400°F, until the cheese is melted and bubbly.
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    	Meatloaf with Balsamic Glaze

    	SERVES 6

    	The trick to meatloaf is keeping it from drying out as it cooks. That’s where the slow cooker comes in. It produces an utterly moist, delicious loaf that keeps for days. We love to serve it with a side of mashed potatoes, or sandwiched in slices of Pullman bread, with lettuce, tomato, and mayo.

    	1pound ground beef chuck

    	½pound ground pork shoulder

    	½pound ground veal

	1cup fresh breadcrumbs (this page)

    	1small onion, coarsely chopped

    	1carrot, coarsely chopped

    	1celery stalk, coarsely chopped

    	2garlic cloves, coarsely chopped

    	2tablespoons unsalted butter

    	½cup milk

    	2large eggs, lightly beaten

    	¾cup ketchup

    	1tablespoon low-sodium soy sauce

    	2teaspoons Dijon mustard

    	2teaspoons Worcestershire sauce

    	2tablespoons chopped fresh flat-leaf parsley

    	1teaspoon chopped fresh thyme leaves

    	1tablespoon coarse salt

    	1teaspoon freshly ground pepper

    	1tablespoon balsamic vinegar

    	3tablespoons dark brown sugar

	Preheat a 5- to 6-quart slow cooker. Make a foil sling for the slow cooker (see this page).

    	In a large bowl, gently combine beef, pork, and veal with your hands; mix in breadcrumbs. Pulse onion, carrot, celery, and garlic in a food processor until finely chopped.

    	In a large skillet, melt butter over medium heat. Add vegetables and sauté until soft, about 5 minutes. Add milk and simmer until liquid is reduced by half, 2 to 3 minutes. Remove mixture from heat and let cool slightly.

    	In a bowl, combine eggs, ¼ cup ketchup, soy sauce, Dijon, Worcestershire, parsley, and thyme. Add egg mixture, cooled vegetable mixture, salt, and pepper to meat mixture; using a fork, mix just until combined (do not overmix). Form meat mixture into a 9-by-5-inch loaf. In a small bowl, whisk together remaining ½ cup ketchup, the balsamic vinegar, and brown sugar.

    	Transfer meatloaf to the slow cooker, spread half the glaze over meat, cover, and cook on low until internal temperature reaches 160°F on a meat thermometer, 6 hours on low (or on high for 3 hours). Uncover and spread remaining glaze over meatloaf. Cook, uncovered, until heated through, 10 to 15 minutes more. Use sling to remove meatloaf from slow cooker. Transfer meatloaf to a plate, tent with foil, and allow to rest 10 to 15 minutes before slicing and serving.
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    	Pho

    	SERVES 6 TO 8

    	Making the broth for Vietnamese pho is an all-day affair (in the slow cooker or on the stovetop). The process is simple, however, with most of the cooking time hands-off. Cooking the thinly sliced beef occurs after you’ve divided it among bowls of slippery rice noodles and poured the hot broth over each serving.

    	4pounds beef bones, preferably knuckle bones

    	2(3-inch) cinnamon sticks

    	1tablespoon coriander seeds

    	1teaspoon cloves

    	2cardamom pods

    	1(2-inch) piece galangal, peeled and roughly chopped

    	1teaspoon fennel seeds

    	2whole star anise

    	1large onion, quartered

    	1(4-inch) piece fresh ginger, peeled and thickly sliced

    	6cups boiling water

    	2tablespoons Vietnamese fish sauce, such as nuoc nam

    	1teaspoon sugar

    	1pound flat rice noodles

    	8ounces sirloin, flank steak, or London broil, very thinly sliced

    	 Fresh herbs, such as mint, Thai basil, chives, and cilantro, for garnish

    	 Limes, fresh chiles, and hot sauce (sambal oelek or Sriracha), for serving

    	Preheat a 5- to 6-quart slow cooker.

    	Bring a large stockpot filled with water to a boil. Add bones and boil 10 minutes; drain (discard cooking liquid). Rinse bones and place in the slow cooker.

    	Toast cinnamon, coriander, cloves, cardamom, galangal, fennel, and star anise in a small skillet on low, shaking frequently, until fragrant, about 3 minutes. Transfer spices to the slow cooker.

    	Return skillet to stovetop and increase heat to medium-low. Add onion and ginger, and cook until just charred. Transfer to slow cooker. Add the water, fish sauce, and sugar to slow cooker, stirring. Cover and cook on low, 8 hours (or on high for 4 hours).

    	Strain broth through a cheesecloth-lined sieve into a bowl (discard solids). Return pho to slow cooker and keep hot on low until ready to serve.

    	Meanwhile, cook rice noodles according to package instructions. Divide evenly among serving bowls. Arrange meat over noodles and ladle hot broth over top (the heat will cook the meat). Top with fresh herbs and serve with limes, chiles, and hot sauce.
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    	Italian Pot Roast

    	SERVES 8

    	Meat and potatoes, Italian style: Here a three-pound roast simmers for hours with a few pantry staples—canned tomatoes, garlic, onion, potatoes, and rosemary. The braise is so substantial, it needs nothing on the side, although a crisp green salad makes a refreshing finish.

    	3pounds beef chuck roast, trimmed and halved crosswise

    	4garlic cloves, halved lengthwise

    	 Coarse salt and freshly ground pepper

    	1tablespoon extra-virgin olive oil

    	1large onion, cut into 8 wedges

    	1¼pounds small white potatoes, scrubbed, halved if large

    	1can (28 ounces) whole tomatoes in puree

    		1tablespoon fresh rosemary, chopped (or 1 teaspoon dried and crumbled), plus more for garnish

    	Preheat a 5- to 6-quart slow cooker.

    	With a sharp paring knife, cut 4 slits in beef roast; stuff slits with half the garlic. Generously season beef with 1½ teaspoons salt and 1 teaspoon pepper. In a large skillet, heat oil over high, swirling to coat bottom of pan. Cook beef until browned on all sides, about 5 minutes.

    	In the slow cooker, combine beef, onion, potatoes, tomatoes (with puree), rosemary, and remaining garlic. Cover and cook on low until meat is fork-tender, about 8 hours (or on high for 4 hours); do not uncover while cooking.

    	Transfer meat to a cutting board; thinly slice and discard any gristle. Skim fat from top of sauce. To serve, divide beef and vegetables among bowls, generously spoon sauce over top, and sprinkle with chopped rosemary.
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    	Carbonnade

    	SERVES 6 TO 8

    	This Flemish beef stew is traditionally made with a dark Belgian-style beer, but any dark ale will do. It takes well to all kinds of accompaniments—buttered egg noodles, boiled carrots and potatoes, or a simple salad of shaved Brussels sprouts lightly dressed with olive oil and vinegar.

    	½pound thick-cut bacon, cut into ½-inch pieces

    	2large onions, thinly sliced

    	2garlic cloves, minced

    	1tablespoon chopped fresh thyme leaves

    	3tablespoons extra-virgin olive oil

    	3pounds boneless beef chuck, cut into 1½-inch pieces

    	 Coarse salt and freshly ground pepper

    	¼cup all-purpose flour

    	1bottle (12 ounces) dark ale

    	1½cups low-sodium beef broth, store-bought or homemade (this page)

    	2dried bay leaves

    	1½teaspoons sugar

    	1tablespoon apple cider vinegar

    	Preheat a 5- to 6-quart slow cooker.

    	In a large skillet, cook bacon on high, stirring occasionally, until crisp, about 8 minutes. Using a slotted spoon, transfer bacon to the slow cooker. Add onions, garlic, and thyme to skillet, and cook on medium-high until browned, 10 to 12 minutes. Using a slotted spoon, transfer to slow cooker. Pour off fat from skillet and add oil.

    	Season beef with salt and pepper, and dust with flour, shaking off excess. Heat oil on medium-high. Working in two batches, add beef and cook until browned, 8 to 10 minutes per batch. Transfer to the slow cooker and pour off fat from skillet.

    	Add ale to skillet and boil until reduced by half, 5 to 6 minutes; pour into slow cooker. Add broth to skillet and boil until reduced by half, 5 to 6 minutes; pour into slow cooker. Add bay leaves and sugar. Cover and cook on high until tender, 3 hours (or on low for 6 hours). Skim fat from surface and discard bay leaves. Stir in vinegar and serve.

    	Tip

    	For extra zing, stir in a tablespoon or two of Dijon mustard just before serving.
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		Ropa Vieja

		SERVES 6

		Translated from Spanish as “old clothes,” this Cuban beef stew is named for its resemblance to tattered rags. Of course, the shredded and highly seasoned steak is much more tender and flavorful than its namesake, especially when served over steamed rice with a side of plantain chips.

    	1½pounds flank steak

    	 Coarse salt and freshly ground pepper

		2tablespoons extra-virgin olive oil

		2onions, thickly sliced

		1large red bell pepper, thickly sliced

		3large garlic cloves, thinly sliced

		1jalapeño chile (stems and seeds removed for less heat, if desired), thinly sliced

		1tablespoon cumin seeds

		2tablespoons tomato paste

		1can (28 ounces) diced tomatoes

		½cup small Spanish olives

		1tablespoon capers, drained, plus 1 tablespoon brine

    	 Fresh cilantro leaves, for garnish

    	 Cooked white rice and plantain chips, for serving

		Preheat a 5- to 6-quart slow cooker.

		Season flank steak generously with salt and pepper. In a large skillet, heat 1 tablespoon oil over high. Add steak and cook until browned on both sides, about 8 minutes. Transfer steak to the slow cooker.

		Heat remaining tablespoon oil in skillet on high. Add onions, bell pepper, garlic, jalapeño, and cumin seeds. Season with salt and pepper, and cook until tender, about 5 minutes. Stir in tomato paste and cook 2 minutes. Add tomatoes and bring to boil. Pour over steak. Cover and cook on high until very tender, 5 hours (or on low for 10 hours).

		Transfer steak to a platter and cut in half crosswise. Using two forks, shred meat. Transfer sauce to skillet and cook on high until slightly thickened, 10 minutes. Stir in shredded meat, olives, and capers with brine; cook until heated through, 2 minutes. Top with cilantro and serve with rice and plantain chips.
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    	Mexican Oxtail Stew

    	SERVES 6 TO 8

    	Like many inexpensive cuts, oxtail cooks beautifully in the slow cooker. The meat needs lots of moisture—and lots of time—to bring out the
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