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Welcome to America’s Test Kitchen

This book has been tested, written, and edited by the folks at America’s Test Kitchen. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to test recipes over and over again until we understand how and why they work and until we arrive at the “best” version.

We start the process of testing a recipe with a complete lack of preconceptions, which means that we accept no claim, no technique, and no recipe at face value. We simply assemble as many variations as possible, test a half-dozen of the most promising, and taste the results blind. We then construct our own recipe and continue to test it, varying ingredients, techniques, and cooking times until we reach a consensus. As we like to say in the test kitchen, “We make the mistakes so you don’t have to.” The result, we hope, is the best version of a particular recipe, but we realize that only you can be the final judge of our success (or failure). We use the same rigorous approach when we test equipment and taste ingredients.

All of this would not be possible without a belief that good cooking, much like good music, is based on a foundation of objective technique. Some people like spicy foods and others don’t, but there is a right way to sauté, there is a best way to cook a pot roast, and there are measurable scientific principles involved in producing perfectly beaten, stable egg whites. Our ultimate goal is to investigate the fundamental principles of cooking to give you the techniques, tools, and ingredients you need to become a better cook. It is as simple as that.

To see what goes on behind the scenes at America’s Test Kitchen, check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country from America’s Test Kitchen on public television or on our websites. Listen to test kitchen experts on public radio (SplendidTable.org) to hear insights that illuminate the truth about real home cooking. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes. However you choose to visit us, we welcome you into our kitchen, where you can stand by our side as we test our way to the best recipes in America.
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SLOW COOKER 101

Introduction

Getting Started

The America’s Test Kitchen Guide to Buying a Slow Cooker

The Test Kitchen’s Top Secrets to Slow-Cooker Success

All About Soups, Stews, and Chilis in the Slow Cooker

All About Chicken and Turkey in the Slow Cooker

All About Roasts in the Slow Cooker

All About Seafood in the Slow Cooker

All About Rice, Grains, and Beans in the Slow Cooker

INTRODUCTION

Although slow cookers have always been popular, in the past few years they have become wildly so. Many chefs and fine food magazines are now embracing them as well—and they’re not just making pot roast, either. Suddenly everyone seems to have discovered that the slow cooker is a ticket to an exotic chicken tagine, Asian-braised short ribs, killer homemade chicken stock, and even desserts—the sorts of exciting and classic dishes America’s Test Kitchen has been making in the slow cooker for the past 10 years. Now, three best-selling books and 600 recipes later, we’ve pulled our collective knowledge into this comprehensive cookbook, and in the process have refined our techniques and developed even more innovative recipes.

For this new collection, we listened to what our fans have said about our recipes and used their feedback to shape the mix: Readers wanted more recipes that can cook all day (at least 8 hours) and more easy-prep recipes (no more than 15 minutes’ prep time and no stovetop work), and healthier recipes, too. (Icons highlight each of these types of recipes in the book, and nutritional information for the lighter recipes is at the back of the book.) Perhaps most important, we developed nearly 100 new and exciting recipes. And since it is handy to have lots of variations on slow-cooker basics, we devised a feature called “Make It 5 Ways”: These recipe spreads present a bulletproof technique and master recipe for a dish plus four ways to vary it so dinner is never boring. Among these recipes you’ll find whole “roasted” chicken (the slow cooker renders the meat ultratender, while spice rub options keep flavors interesting), beef stews, meatloaves, big batch marinara sauces, lentil salads, and poached salmon.

In the pages that follow, we highlight what the test kitchen has learned, share our secrets for slow-cooker success, and give you our one-of-a-kind guide to how a great slow cooker is made, along with our tested recommendations for the best slow cooker your money can buy.

GETTING STARTED

Despite all the testing we have done to make our recipes foolproof, using a slow cooker isn’t an exact science; the heating power varies tremendously among brands of slow cookers. Consequently, there are a few basics you need to know as you are making the recipes in this book.

USE THE TIME RANGES

You will find both 1- and 2-hour cooking ranges for the recipes in this book. The 2-hour ranges are largely for soups and stews and pasta sauces—recipes where bringing a lot of liquid up to temperature can take some time, especially in a smaller slow cooker. So for these recipes, such as Hearty Beef Stew or Classic Marinara Sauce, where a smaller slow cooker (like 4 quarts) is an option, you’ll find a longer cooking range to accommodate this. Note also that all the more delicate and exacting recipes using fish and leaner cuts of meat have the shorter time range (and shorter cooking times); we found this narrower range to be more reliable. We recommend that the first time you make one of these recipes you check for doneness at the lower end of the range.

KNOW YOUR SLOW COOKER

While all ovens set to 350 degrees will perform the same (assuming all the ovens are properly calibrated), temperatures vary widely among slow cookers. We tested more than a dozen models and prepared every recipe in this book in two different models. It’s hard to make blanket statements that apply to all slow cookers; some models run hot and fast, while others heat more slowly and gently. In our testing, we have found that some slow cookers run hot or cool on just one of the settings (either low or high). This is where the cook’s experience comes into play. If you have been using a slow cooker for some time, ask yourself if dishes are generally finished cooking at the beginning or at the end of the times provided in the recipes. The answer should tell you whether you have a “fast” slow cooker or a “slow” model. If you are just getting started with your slow cooker, check all recipes at the lower end of the time range, but allow some extra time to cook food longer if necessary. NOTE: To reiterate, all of our recipes were developed using traditional slow cookers. Be aware that there are appliances on the market, such as a multicooker, that have a slow-cooker setting or function but perform very differently and may not produce the same results.

MATCH RECIPES TO SLOW-COOKER SIZES

Slow cookers come in a variety of sizes, from the ridiculously small (1 quart) to the very big (7 quarts or more). In general, we like 6-quart models. That said, we tested our recipes in slow cookers of different sizes. Each recipe in this book includes the size range that will work for that particular recipe, though the majority of the recipes work with 4- to 7-quart slow cookers. Note that some recipes must be made in a large slow cooker (at least 5 quarts) or you run the risk of overfilling the insert. The shape of the slow cooker also matters for some of our recipes: Oval slow cookers are needed to accommodate some roasts, casseroles, braised vegetable dishes, and rice and grains. Some foods just won’t fit in a round slow cooker, and some are more successful due to the greater surface area in the oval type. For example, in the case of rice and grains, an oval slow cooker allows for more even cooking because the rice or grain is spread out more. If you don’t know the size of your slow cooker, check the underside of the insert (where the size is usually stamped), or simply measure how much water it takes to fill the insert to just above the lip.
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Test Cook Joe Gitter carefully lowers a 6-inch cake pan containing a Key lime pie into a slow-cooker insert.







KEEP FOOD SAFE

Using a slow cooker is a safe way to cook food, but there are a few things to keep in mind to ensure it is a safe process. First, make sure your slow cooker and your utensils have been properly cleaned. Do not let your meat or fish sit out on the counter for any length of time before adding to the slow cooker. And never put frozen food into your slow cooker, as this greatly increases the risk that your food will not reach a safe bacteria-killing temperature. You should also follow our guidelines in recipes where we specify the doneness temperature of meat, fish, or poultry.

THE AMERICA’S TEST KITCHEN GUIDE TO BUYING A SLOW COOKER

A slow cooker promises to be a little fantasy grandmother who sits in the kitchen all day cooking for you, but use the wrong cooker and that dream could fizzle. A cooker might run hotter than expected, drying out the food or turning it mushy, or slower than you want, so dinner isn’t ready when you are. Then there can be issues with hot spots, which make food cook unevenly. And what if operating your machine is so confusing that you have to pore over the manual each time you use it?

To find the ideal machine that would deliver a properly cooked meal and be absolutely simple and intuitive to use, we went shopping. Previous experience taught us that glass lids were a must, as they allow you to see progress without losing heat. So were oval-shaped crocks, as these can accommodate large roasts and offer more versatility than round crocks. We also wanted a generous 6- to 7-quart capacity. With these criteria in mind, we rounded up eight models priced from $39.99 to $148.71.

Slow cookers rely on covered moist-heat cooking, so of course we wanted to evaluate how well each model performed the classic task of turning a tough cut of meat tender. But since people these days use their slow cookers for much more than just braises and stews, we’d throw a few other recipe challenges at them, too. We chose recipes that presented a range of cooking times and that offered both low and high temperature settings. (Most recipes give you the option to cook for a shorter span on high or about twice as long on low. Generally the choice is about convenience, though delicate foods often require the low setting.)

SET AND FORGET?

We started by asking testers to evaluate how easy the slow cookers were to fill, set, turn off, and empty. Only the least-expensive model in our lineup had a manual control (a simple dial, with no timer or automatic switch-off). We much preferred digital programmable cookers, which automatically switch to “warm” when the cooking time is up.

But setting the programmable cookers wasn’t always easy. We wanted intuitive controls, but several models had so many buttons and confusing layouts that our testers couldn’t tell if they’d set them correctly. Then there was the “smart” slow cooker that ran via a phone app—it left most testers frustrated. Yet another cooker’s controls let you set only even-numbered cooking times (2, 4, 6, 8, or 10 hours) and indicated cooking progress with a cryptic series of lights. But one model in particular was a pleasure to use: Its controls were unambiguous, each button clicked satisfyingly and lit up when pressed, and within a few seconds the clock began counting down so you knew that it was running.

Handling the slow cookers presented new challenges. The handles on some became red-hot during cooking or were set too close to the hot rim of the housing. While we liked that the three products in our lineup with metal inserts were featherlight and we didn’t have to worry about cracking them, two of them became too hot to touch. Surprisingly, the heaviest crock in the lineup, a ceramic model, was also the easiest to use. It had protruding handles that were easy to grip and stayed cool. We found that this cooker was the only model that held close to the advertised capacity of 6 to 7 quarts and was also the only one with clear minimum and maximum fill lines.


[image: ]




With the help of a mechanical engineer from MIT, Lisa McManus evaluated the inner workings of each slow cooker.







COOKIN’ GOOD

It was time to start cooking. First up: braising chuck roast into pot roast. Two models produced mixed results, slightly overcooking some pieces and leaving others a bit underdone and chewy. A third model never rendered the meat fully fork-tender, even after extended cooking.

Next we made delicate boneless, skinless chicken breasts. Our recipe calls for laying four breasts in a row across the bottom of the crock. In three models (two of which were guilty of unevenly cooking the chuck roast), the breasts at either end cooked too fast. They climbed as high as 185 degrees, becoming dry and rubbery, before the pair in the center reached the target doneness temperature of 160 degrees. While cooking speed varied, all models fell within the range indicated in our recipe.

Next up: turkey breast. In previous testings, we found that some slow cookers had a hot spot along the back wall of the cooker, which risked overcooking larger cuts that pressed up against it. This time around we were pleased to find that this hot spot wasn’t an issue, although one cooker that unevenly cooked chicken breasts overcooked the turkey where it touched the narrow ends of the crock. Again, cooking times varied, but all models finished within our time range of 5 to 6 hours on low.

Aside from the unevenly cooked chicken and turkey, all of the food was passable. But our front-runner produced evenly cooked food every time.

UNDER THE HOOD

Why did some cookers run fast and others slow? Why did some cook food evenly and others not? To find out, we dismantled a duplicate set of cookers with the help of Gregory Thiel, a postdoctoral associate in mechanical engineering at the Massachusetts Institute of Technology. Here’s what we found: Most of our models were “traditional” slow cookers, meaning that food goes into a ceramic stoneware crock that absorbs and transmits heat slowly. These models have heating element strips made of nickel and chrome wire that wrap around a fiberglass strip that belts the crock. When the cooker is on, this wire heats up to a greater or lesser degree depending on the wattage and the setting. This construction tends to create hot spots near the element—particularly at the curved ends of the cookers, where the element surrounds the food more closely.

But two models with this belt-style construction actually did manage to cook food evenly, even at the ends. Opening up their housing revealed thick, heat-resistant padding and foil heat shields packed inside (the other models were empty except for the heating element). The insulation shields the pot from contact with the heating elements, preventing hot spots, and also explains why these two models—one of them our front-runner, from KitchenAid—tended to run a bit slower.

Two other models were designed very differently, with lightweight, nonstick-coated aluminum pots that sit directly on a hot plate made of stove-style electric coils embedded inside cast aluminum that also heat more or less powerfully depending on the setting. This design encourages even cooking from end to end, though the thin metal pots of these slow cookers (by Cuisinart and Ninja) cooked hotter and faster than ceramic-crock models.

The remaining cooker was a hybrid style made by Crock-Pot, with a metal crock and a traditional belt-style heater. Like the other two models with metal pots, it cooked a little fast.

The KitchenAid model that we liked so much has a useful feature: a sensor that automatically monitors and adjusts the cooking temperature so that it levels off and stays below boiling (ideally, food should stay at a simmer), helping further guard against overcooking food. Without such a sensor, the temperature of the crock pot’s contents will just keep climbing to a boiling point, whether set to low or high, simply because the heat is on (when set to low, the crock just takes longer to get there).

This was made clear in our final test: We tracked the temperature as each model heated 4 quarts of water over a period of 6 hours on high and then 12 hours on low.

A CLEAR WINNER

The KitchenAid 6-Quart Slow Cooker with Solid Glass Lid ($99.99), our former winner, handled every recipe with perfect results, albeit a bit slowly. Its thick stoneware crock, insulated housing, built-in thermal sensor, and crystal-clear controls are well thought-out—at a moderate price. The Cuisinart 6-Quart 3-in-1 Cook Central ($148.71) is also a solid choice. It offers the advantages of an unbreakable metal crock with stay-cool plastic handles, as well as a brown-and-sear function that lets you skip using a skillet before slow-cooking in recipes that call for it.


Winning Inner Workings

Our top-rated slow cooker from KitchenAid doesn’t boast much power—just 350 watts—but its smart design ensures even, steady heat that maintains a simmer and delivers perfectly cooked food every time.
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1. CERAMIC STONEWARE CROCK Holds lots of heat; heats up slowly and transmits heat slowly for gentle, steady cooking; maintains stable temperature more easily than metal crocks.

2. HEATING ELEMENT Nichrome wire on fiberglass strip wraps around crock like a belt. Strip is located around lower third of crock, enclosed in metal casing.

3. TWO LAYERS OF INSULATION Buffer crock as element warms, preventing hot spots near element, and helping conserve and employ heat efficiently.

4. TEMPERATURE SENSOR Monitors cooking temperature and adjusts automatically to stay below boiling.



LARGE SLOW COOKERS

We tested eight 6- to 7-quart slow cookers, preparing a variety of recipes using both low and high temperature settings and varied cooking times. We used temperature probes to map heating patterns, and a panel of testers evaluated the cookers for ease of use and cleaning. We also dismantled a set of the cookers to understand the placement and type of heating elements they contained. The slow cookers were all purchased online and appear in order of preference.


KEY

GOOD ★★★ FAIR ★★ POOR ★




HIGHLY RECOMMENDED
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KITCHENAID 6-Quart Slow Cooker with Solid Glass Lid

MODEL: KSC6223SS

PRICE: $99.99

CROCK MATERIAL: Ceramic stoneware

FEATURES: 24-hour cooking time display; warm, low, medium, high settings; keeps warm for 4 hours after cooking



	COOKING
	★★★



	EASE OF USE   
	★★★



	CLEANUP
	★★★




Our former champion won again for its well-designed, straightforward control panel that made it simple to set and monitor progress at a glance. The roomy crock cooked gently and evenly and never boiled, so food emerged tender and juicy. Its broad, protruding handles with grippy textured undersides stayed cool. Thick insulation kept heat directed toward the crock, and a built-in internal temperature sensor kept the temperature below boiling.


HIGHLY RECOMMENDED
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CUISINART 6-Quart 3-in-1 Cook Central

MODEL: MSC-600

PRICE: $148.71

CROCK MATERIAL: Aluminum with nonstick coating

FEATURES: Low, high, simmer, and warm settings; brown/sauté and steam functions; metal rack for steaming; keeps warm for 24 hours after cooking



	COOKING
	★★★



	EASE OF USE   
	★★½



	CLEANUP
	★★★




We loved the lightweight crock and stay-cool plastic handles. The crock is set directly over a built-in hot plate, so it ran a little hot and fast. That said, it cooked evenly, in part due to a built-in temperature control. Its brown/sauté function saves using a skillet, though it took longer and food steamed a little due to the crock’s high sides. A great choice if you hate to lift heavy crocks or worry about breakage.


RECOMMENDED
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NINJA 3-in-1 Cooking System

MODEL: MC750

PRICE: $99.99

CROCK MATERIAL: Aluminum with nonstick coating

FEATURES: Brown/sauté function; low, high, buffet (warm) settings; keeps warm for 12 hours after cooking



	COOKING
	★★★



	EASE OF USE   
	★★



	CLEANUP
	★★★




This model has a thin rectangular metal pot and cooked fast but evenly. It has both a built-in hot plate and a belt-like heating element for different cooking functions. It is easy to set, though its controls are a little complicated. Its slick metal handles got very hot, and while its brown/sauté function works, it was noticeably slower at browning food, probably due to its lower wattage.


RECOMMENDED WITH RESERVATIONS




[image: ]




CROCK-POT 6-Quart Slow Cooker with Stovetop-Safe Cooking Pot

MODEL: SCCPVI600-S

PRICE: $56.80

CROCK MATERIAL: Cast aluminum with ceramic nonstick coating (PTFE- and PFOA-free)

FEATURES: Warm, low, high settings; 20-hour countdown timer



	COOKING
	★★★



	EASE OF USE   
	★★



	CLEANUP
	★★




The metal crock got very hot, so it ran slightly fast, though it cooked evenly. The crock can be used on the stovetop for browning and searing before placing it into the cooker to slow-cook. A few design issues: Its metal handles became quite hot, the slick ceramic coating still felt greasy after repeated hand washing, and the thin lip of the crock meant its lid sometimes slipped into the pot when jostled. Some testers found the controls confusing.


NOT RECOMMENDED



These slow cookers did not make the cut: HAMILTON BEACH Stay or Go 6-Quart Programmable Slow Cooker; CROCK-POT Smart Wifi-Enabled WeMo 6-Quart Slow Cooker; GOURMIA SlowSmart Express 7 Qt Digital Programmable Slow Cooker; and the BLACK + DECKER 7-Quart Slow Cooker—Teal.

SMALL SLOW COOKERS

Although we recommend buying a 5½- to 6-quart slow cooker because it is the most versatile, we recognize that for smaller households, or for those where space is tight, a 4-quart slow cooker might be more appropriate. That said, the actual footprint of 4-quart slow cookers is not that much smaller than the larger ones. To assess this smaller version, we bought eight 4-quart models priced from about $20 to $130. Half featured digital programmable timers; the rest had manual controls that can’t be programmed. We much preferred cookers with digital programmable controls that automatically switched over to “warm.”

In the end, we can recommend two small slow cookers. The Cuisinart 4-Quart Cook Central 3-in-1 Multicooker ($129.95) was simple to set, and its digital timer meant that we could just walk away. It cooked food well if a little more slowly than other models. If your kitchen is cramped, be aware that it is nearly as big as a full-size slow cooker. Our Best Buy is the Hamilton Beach Stay or Go 4-Quart Slow Cooker ($26.99). With manual controls and no timer, it was far less convenient, but it performed perfectly.


RECOMMENDED
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CUISINART 4-Quart Cook Central 3-in-1 Multicooker

MODEL: MSC-400

PRICE: $129.95

CONTROLS: Digital programmable



	COOKING   
	★★★



	DESIGN
	★★★




This new “multicooker”—a slow cooker that can also brown, sauté, and steam—produced perfect chicken, steaks, and ribs. Its programmable timer can be set to cook for up to 24 hours, then it automatically switches to “keep warm.” We liked its lightweight, easy-clean, sturdy metal insert with extra-large handles and its oval shape, clear lid, and intuitive controls. The browning function is a nice plus for searing food or reducing sauces.


RECOMMENDED
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HAMILTON BEACH Stay or Go 4-Quart Slow Cooker

BEST BUY

MODEL: 33246T

PRICE: $26.99

CONTROLS: Manual



	COOKING   
	★★★



	DESIGN
	★★




This cooker performed well, producing perfect ribs, steak, and chicken. A gasket and clips on the lid let you take your cooker to a potluck without risking spills. It’s comparatively low-tech: The “off,” “low,” “high,” and “warm” settings are on a manual dial—which is its drawback. You can’t set it to turn off or to switch to “keep warm” on its own.


RECOMMENDED WITH RESERVATIONS
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WEST BEND 4-Quart Oval Crockery Cooker

MODEL: 84384

PRICE: $29.99

CONTROLS: Manual



	COOKING   
	★★



	DESIGN
	★½




This model produced tender chicken and steak (although the sauce scorched slightly). But ribs developed a leathery crust wherever they touched the hot bottom of the insert.


Mini Slow Cookers

You’re probably wondering, “Do I really need a baby slow cooker?” We were skeptical, too, but they can do everything from keep dips warm at parties to slow-cook scaled-down meals for two from start to finish, not to mention that they easily stow away in small kitchens, tiny dorm rooms, or campers. They’re also inexpensive. To find the best one, we gathered four models priced from $13.79 to $24.02—all with 1½-quart capacities—and used them to make slow-cooker recipes for cheese fondue and chicken soup, as well as keep hot spinach and artichoke dip and queso fundido warm (tracking the temperature of each for 3 hours).

All of the mini slow cookers we tested handled the fondue, soup, and spinach dip well, but two—those without “warm” settings—had problems with the more finicky queso dip, which can separate if it gets too hot. Our favorite, the Elite Cuisine 1.5 Quart Mini Slow Cooker ($24.02), aced every test.


[image: ]






THE TEST KITCHEN’S TOP SECRETS TO SLOW-COOKER SUCCESS

After years of developing slow-cooker recipes we’ve learned that a simple “dump-and-go” approach often leads to second-rate recipes. Here are some tricks and techniques that are key to turning out great-tasting food from your slow cooker.
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1

GET OUT A SKILLET (SOMETIMES)

 

We understand that you’re using a slow cooker because life is busy and you don’t have lots of time to spare. It can seem like a pain in the neck to pull out your skillet first, but we think it is often-times the best route to building flavor. (We never put raw aromatics or spices directly into the slow cooker.) For some recipes, spending just 5 or 10 minutes sautéing aromatics or browning meat makes all the difference between a meal that is expedient and one that is great. Browning creates a flavorful fond in the bottom of the pan that provides the basis for a rich sauce such as for Osso Buco. Browning a whole roast, like the eye-round roast in our Roast Beef with Hearty Mushroom Gravy, or a halved roast, as in Cider-Braised Pork Roast, adds both extra flavor and attractive color.
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2

PRESS THE MICROWAVE INTO SERVICE

 

The fastest appliance in your kitchen is your ally when it comes to using your slow cooker. When the microwave will suffice, we turn to it instead of the stove-top. We use the microwave to quickly and easily soften aromatics, bloom spices, parcook vegetables, and more in many recipes. Tossed with a little oil, aromatics and spices meld and allow a head start on flavor building once they are added to the slow cooker, as in Chicken Tikka Masala. When you need to add hot broth or coconut milk to a dish at the end of cooking, the microwave is the easy answer. Same with delicate vegetables, like the snow peas in Thai Green Curry with Shrimp and Sweet Potatoes, that are added to the slow cooker right before serving—a quick spin in the microwave and you can stir them right in.
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3

BULK UP ON SPICES, AROMATICS, AND OTHER FLAVORINGS

 

The flavors in a slow-cooker dish can become muted over the long cooking time. So we up the amounts of aromatics and spices in our slow cooker recipes beyond what is normally used. To increase the flavor of the spices, we bloom them in either a skillet or the microwave. For most stews, chilis, pasta sauces, and many braises, flavor building starts with sautéing the aromatics or browning meat, resulting in a flavorful fond that can be deglazed with wine or broth for deep, rich flavor. We often season roasts with robust spice rubs.

Aiming to cut down on stovetop work, in many cases we call upon glutamate-rich ingredients like tomato paste, porcini mushrooms, and soy sauce, which can mimic the deep flavor that comes from browning and traditional sauce making. And many slow-cooker dishes need a flavor boost before serving, so we turn to herbs, citrus juice, vinegar, or other flavorful ingredients like brown sugar or coconut milk.
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4

THINK DIFFERENTLY ABOUT THICKENERS

 

Since there is no opportunity for stews and chilis to reduce and thicken naturally in the moist environment of the slow cooker, thickeners are often necessary. Sometimes we use a classic fat-and-flour-based roux, but whenever possible we try to use ingredients already in the dish to help thicken it. For instance, we have found success processing portions of canned beans and frozen corn before building the stew base, as we do in our Pork and White Bean Stew with Kale, or finishing a dish by mashing some of the cooked beans and vegetables, such as in Black Bean Chili. If all else fails, we typically reach for instant tapioca, which we have found over the years to be a great no-fuss thickener that can be stirred in at the start. A few tablespoons of tapioca added to the slow cooker with the lamb in Lamb Vindaloo ensure that the sauce is thick and clingy.
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5

PAY ATTENTION TO TEMPERATURE WHEN COOKING

 

After you’ve been using your slow cooker for a while, you become attuned to whether it runs fast or slow and whether your recipes will be done toward the beginning or the end of the time ranges. This will help inform timing when you’re making more temperature-sensitive foods like leaner roasts (pork loin, pork tenderloin, whole chicken, eye-round roast) and fish. While well-marbled roasts like a chuck-eye roast can cook all day without fear of overcooking, these more delicate foods, or a beef roast you want to serve medium-rare, need more precise timing. To make sure these roasts remain moist, we cook them on low and use 1-hour time ranges. Start monitoring their temperature at the lower end of the time range and take them out of the slow cooker as soon as they reach the desired temperature. After you’ve made these recipes once, you’ll know how long to cook them in the future.
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6

JUMP-START THE COOKING OF RICE AND PASTA

 

Both pasta and rice are tricky to cook perfectly in a slow cooker. And there is nothing worse than crunchy rice or mushy pasta. A technique we use with both of them to combat uneven cooking is to begin with hot or boiling water or broth to jump-start the cooking. When we used room-temperature water, we found them to be unevenly cooked—mushy at the bottom and dried out at the top. By the time the water or broth heated up enough to cook the rice or pasta, the bottom of the dish had overcooked and the top portion had dried out.

We also use a few other techniques for each of them in concert with the hot water trick—click here for information on toasting pasta and click here for information on using a parchment shield when making rice casseroles or sides.
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7

TOAST THE PASTA

 

After much testing, we found that recipes that included pasta could be very difficult to cook perfectly in the slow cooker, which is why you will find only a handful of them in this collection. What we did learn was that when making slow-cooker casseroles with pasta, how you handle the pasta makes a huge difference in the success of the dish. For Grown-Up Macaroni and Cheese with Comté and Porcini, raw or partially cooked pasta does not work, but toasting it with a little extra-virgin olive oil in the microwave does. This technique prevents the pasta from becoming bloated. We found that microwaving the pasta at 50 percent power, and stirring it occasionally, gently toasts the pasta (note that only a portion will look toasted and blistered). Click here for more information on toasting pasta.
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8

BUILD SUPPORT WITH ALUMINUM FOIL

 

Since most slow cookers have a hotter side (typically the back side, opposite the side with the controls), some dense foods like casseroles can burn. To solve this problem we line the slow cooker insert with an aluminum foil collar (click here for more information). For dishes that we want to lift out of the insert intact, like meatloaf, lasagna, and monkey bread, a simple foil sling (click here for more information) makes this a snap. Foil packets come in handy, too: when cooking a stew loaded with vegetables, placing the vegetables in this packet keeps them fresh and prevents them from overcooking.

Other times, particularly with our slow-cooker desserts, we found a foil rack to be useful (click here for more information). This ring elevates cakes above the bottom of the pan, where we add a water bath to create more even heat in the slow cooker. As a result, no part of the pan is getting direct heat, and the slow cooker functions more like an oven in this situation. We do this with our Carrot Cake, Flourless Chocolate Cake, and cheesecakes.
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9

RESIST LIFTING THE LID TO STIR (MOST OF THE TIME)

 

It’s hard to resist lifting the lid early to check on how your pot roast or casserole is coming along. Don’t do it! The slow cooker builds up heat over time and maintains a relatively low even temperature; lifting the lid releases steam and ruins the slow cooker’s effectiveness. Doing so will throw off the timing we’ve carefully tested for these recipes.

That said, there are some recipes that are temperature-driven, and timing (and doneness) is tricky, as with poached fish or pork tenderloin, and some custardy desserts like cheesecake; for these recipes we recommend that you do lift the lid and check the temperature partway through the cooking time to avoid the risk of overcooking. After you’ve had experience with these recipes, you will know how to anticipate the timing for perfect results.

Note that there are a handful of recipes like granola, party mix, and spiced nuts where lifting the lid and stirring are essential, but these are the exception.
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10

ADD VEGETABLES AT THE RIGHT TIME

 

Vegetables are tricky to get right in the slow cooker, so we focused a lot of attention on making sure our vegetables were perfectly cooked.

For sturdy vegetables like potatoes and carrots, to ensure they cook through perfectly it is sometimes necessary to give them a head start on the stovetop or in the microwave before adding them to, for instance, Homey Chicken Stew; in this case the chicken needs far less time than the potato chunks and sliced carrots to be perfectly cooked. In other cases, as with Braised Steaks with Horseradish Smashed Potatoes, we can add raw small whole potatoes to the slow cooker along with the meat for perfect results. Delicate vegetables like frozen peas, baby spinach, and chopped tomatoes turn mushy and lackluster when added at the beginning of cooking, so stir them in at the end. Fresh stir-ins like sliced red bell pepper or zucchini can take just 20 minutes or less to soften.
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11

MAKE THE MOST OF THE BRAISING LIQUID

 

The juice left behind after braising a roast is like liquid gold, but how you handle it to turn it into a rich sauce can be tricky in the slow cooker. Often all it needs is a quick skim to remove the excess fat from the surface, and some salt and pepper for seasoning, as we do with pot roast. For our Cider-Braised Pork Roast the resulting sauce (flavored with apple butter, cider, and vinegar) is so delicious that all we need to do is skim off the fat and serve it with the meat. Other times, as with Turkey Breast with Gravy, we reduce the remaining sauce to intensify the flavor; we also sometimes put braising liquid in the blender for an unctuous sauce. Before serving we frequently stir in some acidic citrus juice or vinegar, or some chopped fresh herbs, to brighten and balance the flavors, such as in our Cuban Pork Roast with Mojo Sauce.
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12

FINISH UNDER THE BROILER (SOMETIMES)

 

Since the slow cooker is a moist cooking vehicle, you will never get a nice char or crisp skin when using it. So a technique we picked up to get a nice crisp texture is to cook a dish all the way through and then finish it under the broiler. (We also like to use a glaze before and after broiling to build layers of flavor and to help ensure a crisp crust.) We use this technique with our meatloaves to get the signature caramelized crust. We also pass ribs (click here for more information) and chicken wings (click here for more information) under the broiler to give them that “grilled” char and crisp skin often associated with these dishes.



[image: ]




Bottled clam juice, along with the juice from canned clams, adds briny seafood flavor to our Manhattan Clam Chowder.







ALL ABOUT SOUPS, STEWS, AND CHILIS IN THE SLOW COOKER

You’ll find more than 60 soups, stews, and chilis in this book since they are perennial favorites for slow cooking and many of them can cook all day long. Here is what we learned to deliver perfect results.
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BROTH IS ESSENTIAL

Broth is a key ingredient in soups and stews, adding flavor as well as keeping things moist. We start many of our soups and stews with broth instead of water to give them a backbone of flavor. Broth from scratch is easy to make in the slow cooker (click here for more information) and always tastes the best. While nothing compares with the flavor of homemade, sometimes even in the test kitchen we reach for convenient store-bought broth. We have tasted commercial chicken, beef, and vegetarian broths and can recommend these brands: Swanson Chicken Stock, Better Than Bouillon Roasted Beef Base, and Orrington Farms Vegan Chicken Flavored Broth Base & Seasoning.

When we need bold, briny flavor for a seafood dish such as Manhattan Clam Chowder, we reach for bottled clam juice, which is made by briefly steaming fresh clams in salted water and filtering the resulting broth before bottling. Our winner is Bar Harbor Clam Juice.

BROWN ONLY HALF THE MEAT

We found that we could streamline the process for many of our stews, chilis, and braises, such as Beef Burgundy, by browning only half of the meat to get rich flavor from the fond. The other half of the meat can then be added to the slow cooker raw.
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ADD A PANADE TO GROUND MEAT

Lean ground meat can easily overcook in the slow cooker and turn dry and gritty. After much trial and error during our chili making and beyond, we found that mixing the ground meat with a panade, a mixture of bread and milk or broth, produced the best results. For instance, a panade ensures that the ground turkey in our Turkey Chili stays moist, and the ground beef in Shepherd’s Pie stays tender, after hours in the slow cooker.

HANDLE VEGETABLES WITH CARE

We worked hard to pack our stews with interesting combinations of vegetables, so naturally we also focused a lot of attention on ensuring they were perfectly cooked. For stews that have a short stay in the slow cooker, sturdier vegetables like potatoes and carrots, depending on how large they are cut, just do not cook through properly. Instead we parcook them before adding them to the slow cooker. For an all-day stew like Farro and Butternut Squash Stew, we cook the squash in a foil packet on top of the stew so that it stays flavorful and colorful.
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USE YOUR NOODLES

Try as we might, we found we could not cook egg noodles in soup in the slow cooker; the heat of the slow cooker just isn’t hot enough to cook them properly. So we cook our egg noodles on the stovetop and stir them into the soup at the end of cooking. We did, however, happily discover that finicky rice noodles work perfectly in the slow cooker. The noodles cook gently and don’t break apart or turn mushy, making them the perfect addition to Vietnamese Beef and Noodle Soup, as well as Pork Pad Thai.

FINISH WITH FRESH FLAVOR

Because many dishes need a flavor boost before serving, we often finish our stews (and other dishes) with fresh herbs, citrus juice, vinegar, or other flavorful ingredients, like brown sugar or coconut milk.
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This one-pot chicken dinner features tender chicken finished with a basil vinaigrette and couscous, tomatoes, and fennel.







ALL ABOUT CHICKEN AND TURKEY IN THE SLOW COOKER

In a slow cooker it can be really tricky to ensure moist, flavorful poultry. Here are the keys to achieving great results every time.

SHORTER COOKING TIME IS KEY

We found that the only way to cook chicken (and turkey) in a slow cooker is on the low setting and for a relatively short amount of time. We recommend that until you have experience cooking poultry in your slow cooker, start checking the temperature of chicken breasts (boneless and bone-in), whole chicken, and turkey breasts at the low end of the temperature range to ward off dry, overcooked poultry. Chicken thighs are more forgiving, making them especially well suited to the slow cooker because their dark meat becomes meltingly tender during the long cooking time; for this reason we cook them longer than bone-in or boneless breasts, and we don’t check their temperature. Longer cooking times are also needed in soups or casseroles where the meat is insulated by other ingredients.




	PROPER COOKING TIMES FOR POULTRY



	Type of Poultry
	Cooking Time*



	Boneless, Skinless Chicken Breasts
	1 to 2 hours on low



	Bone-in Split Chicken Breasts
	2 to 3 hours on low



	Chicken Thighs
	4 to 5 hours on low



	Whole Chicken
	4 to 5 hours on low



	Turkey Breast
	5 to 6 hours on low




*Note that cooking times vary in our Dinner for Two chapter
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REMOVE THE SKIN

When left on the chicken, the skin becomes flabby and rubbery in the slow cooker, and the corresponding sauce superfatty—an unappealing result. We address this problem in two ways: We either remove the skin before cooking, or keep it on long enough to hold in flavor during cooking and then remove it afterward. Removing the skin before cooking usually left us with a plain, bland-tasting piece of meat, so we often drizzle our chicken with bright vinaigrettes or herbs to infuse flavor, such as in our Curried Chicken Thighs with Acorn Squash. Chicken skin is typically slippery, so a paper towel provides extra grip to help remove it. Because the skin is more difficult to remove from whole chickens, we wait until they are fully cooked and carved before removing the skin.
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ADD A RUB UNDER AND OVER

Distributing a flavorful rub both over and under the skin of the chicken ensures the best flavor. We do this with our Five Ways with Chicken in a Pot and Herbed Chicken with Warm Spring Vegetable Salad. For a whole chicken, loosen the skin over the thighs and breast and rub half of the spice mixture under the skin, directly on the meat. Rub the remaining mixture on the skin of the entire chicken. Once the chicken is cooked and fully infused with the rub’s flavor, you can easily remove the skin, or not—cook’s choice.
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POSITION A WHOLE CHICKEN CAREFULLY

Our testers discovered that when a whole chicken is placed breast side down, a moister bird results because the juices from the dark meat render down into the breast, keeping it from becoming overcooked as the dark meat reaches the proper temperature.
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Brisket can cook all day in a slow cooker, and here it is given an overnight spice rub and cooked with lots of sliced onion.







ALL ABOUT ROASTS IN THE SLOW COOKER

The slow cooker is a great vehicle for cooking roasts, especially for the busy cook who doesn’t have time to spend monitoring the oven. But you can’t just set it and forget it in the slow cooker either; you have to make sure you’ve properly prepped and positioned your roasts to ensure ideal results. Here are a few important tips to guarantee your roasts are foolproof every time.
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PICK THE RIGHT ROAST

The easiest roasts to cook in a slow cooker are the tougher, fattier roasts, like beef chuck-eye roast, beef brisket, and pork butt, because low-and-slow cooking turns the meat meltingly tender. That said, with a few tricks we found success with leaner roasts, too.
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SHAPE ALSO MATTERS

Buying the right pork loin roast makes all the difference. Look for a roast that is wide and short, and steer clear of those that are long and narrow. Narrow pork loins don’t fit as easily into the slow cooker and are prone to overcooking because they cook through more quickly.


[image: ]




SPLIT ONE ROAST INTO TWO

A great method for ensuring even cooking is to break a large roast into two smaller roasts, as we do in Classic Pot Roast with Carrots and Potatoes; they cook for a shorter amount of time so as to cook to perfection.
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SECURE POT ROASTS AND PORK LOINS WITH TWINE

Our favorite cuts for pot roast are beef chuck-eye roast and pork butt roast (also called Boston butt), because they are well marbled and become very tender over the long braising time. In our experience, these roasts often come unevenly cut or oddly shaped, so to ensure that they cook evenly, we tie them once or twice around the center with kitchen twine to produce a more uniformly shaped roast that will cook through evenly.

BROWNING ADDS COLOR AND FLAVOR

For some of our roasts, we chose to brown them in a skillet first. This step is often overlooked in slow-cooker recipes because of the added work and extra dishes, but we felt it provides a welcome depth of flavor not only to our finished roast but to the final sauce or gravy made with the braising liquid. Click here for more information about using a skillet to brown a roast.


[image: ]




POSITION CORRECTLY

In our testing we learned that getting juicy roasts has a lot to do with how we position them in the slow cooker. Nestling two pork tenderloins side by side, alternating the narrow and thicker ends, helps to insulate the lean meat and prevent it from overcooking. Positioning larger roasts, like brisket and pork loins, fat and/or skin side up allows more fat to render and baste the meat as it cooks.
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MAXIMIZE FLAVOR WITH RUBS AND AROMATICS

No one wants to serve up a pale, bland-looking pork loin, pork tenderloin, or beef roast. The moist environment and extended cooking times of the slow cooker are notorious for producing dull, washed-out flavors. To prevent our roasts from turning out bland, we season them liberally with spice rubs, like in our Braised Brisket and Onions, and flavor-packed sauces. We also create concentrated bases for braising with plenty of aromatics and spices. As the roasts cook, they are infused with the bold flavor of the braising liquid, like with our Southwestern Pork Roast.
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LET IT REST

After almost any piece of meat finishes cooking, it is crucial to allow it to rest. During this time the proteins relax and reabsorb any accumulated meat juices and redistribute them throughout the meat, resulting in juicier and more tender cuts and less pooled drippings. For lean cuts of meat that are prone to drying out and turning tough, this resting time is especially important for ensuring that they stay moist and tender. We often call for tenting meat with aluminum foil to keep it warm while it rests. Unless a recipe calls for something more specific, we found that tenting a roast works best when one sheet of foil is loosely placed on top of the meat in an upside-down V. Do not crimp the edges as this can trap steam and sog out a crust.




	PROPER COOKING TIMES FOR ROASTS



	Type of Roast
	Cooking Time on Low
	Cooking Time on High



	Top Sirloin Beef Roast
	1 to 2 hours
	—



	Boneless Beef Chuck-Eye Roast
	9 to 10 hours
	6 to 7 hours



	Beef Brisket
	9 to 10 hours
	6 to 7 hours



	Pork Tenderloin
	1 to 2 hours
	—



	Boneless Pork Loin
	2 to 3 hours
	—



	Boneless Pork Butt Roast
	9 to 10 hours
	6 to 7 hours



	Ham
	5 to 6 hours
	—






MAKE IT A MEAL

What’s even better than making a no-fuss roast in the slow cooker? Having a side dish to serve along with it. To get a complete meal all in one pot, we sometimes add beans, rice, and vegetables including potatoes, carrots, onions, or sweet potatoes to the slow cooker along with our roasts. Then, while our roasts rest, we quickly mash the sweet potatoes or toss the potatoes in dressing for easy salads. In other cases, we add fresh vegetables or grains to the slow cooker as the roast rests and up the heat to high to cook them through in a flash, such as for our Spiced Pork Tenderloin with Raisin-Almond Couscous.

[image: ]




Adding small potatoes and carrot pieces to the slow cooker alongside savory pot roast makes a hearty one-pot meal.
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This Cod Peperonata features a bold base of bell peppers, tomatoes, paprika, and wine, into which we nestle the fish.







ALL ABOUT SEAFOOD IN THE SLOW COOKER

Overcooked fish and rubbery shrimp are all too common, but the combination of the slow cooker’s low temperature and mild heat is terrific for producing moist fish fillets and tender shrimp and scallops. Here are a few key points to keep in mind to successfully cook seafood in the slow cooker.
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KEEP A RULER HANDY

Ensuring moist fish in the slow cooker starts at the fish counter, where we choose 1- to 1½-inch-thick fillets and steaks, which can cook for a longer period of time without drying out. It is also important to choose fillets or steaks that are similar in size and thickness so that each piece will cook at the same rate.

TEMP YOUR FISH

To further guarantee that the fish is properly cooked, we use the low setting and short time ranges to reduce the opportunity for overcooking. Start monitoring the fish’s temperature at the low end of the range until you have experience cooking it in your slow cooker.

STIR IN SHRIMP AND SCALLOPS AT THE END

Yes, you can cook shrimp and scallops in a slow cooker, but the key is to add them toward the end of the cooking time and let the moist heat of the slow cooker gently cook them through. For instance, we learned it takes just 30 to 40 minutes to cook shrimp in a slow cooker, so for a seafood stew or soup we let the base of broth, vegetables, and aromatics simmer for several hours to soften the vegetables and meld flavors before we add the shrimp. The same principle holds true for scallops, such as our Scallops with Creamy Braised Leeks, where we use the majority of the slow-cooker time to braise the leeks in wine and cream, then add the scallops for the last 30 to 40 minutes.
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USE A SLING WHEN POACHING

To make it easy to remove delicate fish from the slow cooker after poaching, we often use a foil sling. To form a sling, fold a sheet of aluminum foil into a 12 by 9-inch rectangle and press it widthwise into the slow cooker. Use the ends of the sling as handles to lift the fish out of the slow cooker fully intact.
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SHALLOW POACH

Poaching is an easy method for cooking fish, but it typically requires prepping a slew of ingredients for the poaching broth, only to dump it out at the end of cooking. Plus, much of the fish’s flavor leaches out into the liquid. Fortunately, in the slow cooker these problems can be easily solved using a shallow poaching technique: We simply rest the fish on top of a few citrus slices and herb stems to keep it elevated for even cooking, and we use just enough liquid to gently steam, not simmer, the fish. During our testing we also learned that adding wine to the poaching liquid helps to achieve perfectly cooked fish quickly at a lower temperature. This is because wine lowers water’s boiling point and produces more vapor to cook the fillets. This steamy environment gave us perfectly poached fish every time.

DON’T COOK CLAMS OR MUSSELS

After much testing with clams and mussels, we learned that by the time they become hot enough for the shells to open up (and sometimes they don’t open), their tender meat is tough and inedible. In short, the slow cooker doesn’t get hot enough fast enough to safely cook clams or mussels.
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For our Mushroom Biryani, topping basmati rice with a layer of mushrooms and then a sheet of parchment paper ensures it cooks evenly.







ALL ABOUT RICE, GRAINS, AND BEANS IN THE SLOW COOKER

With exacting cooking times and in most cases precise amounts of liquid required, rice, grain, and bean dishes can be tricky to cook perfectly in your slow cooker. Here is what we learned.
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USE AN OVAL SLOW COOKER

We found that an oval slow cooker is the perfect vessel in which to cook perfect rice, lentils, wheat berries, and more. The oval shape provides more surface area over which to spread the rice and grains to allow for more even cooking.
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TRAP STEAM WITH PARCHMENT

In addition to the right ratio of rice to water, the key to perfectly cooked rice is a parchment shield (click here for more information). Crimping a piece of parchment over the top of the rice creates a vacuum that prevents the grains on top from drying out as the water is absorbed. In addition, condensation builds up on the parchment shield and drips back down onto the rice, creating a superbly even, moist environment. This works beautifully for sides like Wild Rice Pilaf with Cranberries and Pecans and more elaborate dishes with lots of rice like Mushroom Biryani and Paella.

ADD BOILING WATER

We learned that long-grain white rice, basmati rice, and brown rice all need a head start with boiling water in the slow cooker. We found that cooking them on high is best, as is using a layer of parchment over the rice to protect the grains on top from drying out as the liquid is absorbed.

A WORD ABOUT INSTANT RICE

In some recipes where rice plays a supporting role, as in Lemony Chicken and Rice with Spinach and Feta, we found that traditional rice takes too long to cook. Raw rice doesn’t cook through evenly and is blown out and mushy by the time the chicken or beans are done. Instant white rice, also known as minute rice, stirred in toward the end of cooking, holds its shape and absorbs the rich flavors of the cooking liquid and other ingredients.
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NO SOAKING NEEDED

When starting with dried beans, we add them right to the slow cooker, no advance soaking or simmering needed. The beans require no prep other than being picked over and rinsed. Dried beans are well suited to low-and-slow cooking, and the gentle simmering heat of the slow cooker helps the beans to cook through evenly.
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COOK BEANS ON HIGH

The gentle, steady heat of the slow cooker produces perfectly tender beans and chickpeas after 8 or 9 hours of cooking them on the high setting. But we weren’t able to get the same result from cooking on low; even after 16 hours of cooking, we still had crunchy beans. So we cook our Baked Beans and other bean recipes exclusively on high.
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Garlicky Shrimp











CHAPTER 1

EASY APPETIZERS

Easy Spiced Nuts ■ ■ ■

Party Mix ■

Warm Marinated Artichoke Hearts ■ ■

Warm Marinated Mushrooms ■

Spinach and Artichoke Dip ■ ■

Creamy Crab Dip ■

Rosemary and Garlic White Bean Dip ■ ■ ■

Refried Bean Dip ■ ■

Beef and Black Bean Taco Dip ■

Pepperoni Pizza Dip ■

Beer and Cheddar Fondue ■ ■

Chile con Queso ■ ■

Baked Brie with Figs, Walnuts, and Herbs ■ ■

Barbecued Kielbasa Bites ■

MAKE IT 5 WAYS: CHICKEN WINGS

Buffalo Chicken Wings ■

Korean Chicken Wings ■

Smoky Barbecue Chicken Wings ■

Mango-Curry Chicken Wings ■

Honey-Mustard Chicken Wings ■

Garlicky Shrimp ■

Swedish Meatballs

Turkey-Pesto Cocktail Meatballs ■

Spanish Tortilla ■

SIMPLE ACCOMPANIMENTS

Crostini

Easy Homemade Pita Chips

Garlic Aïoli


■ EASY PREP

■ VEGETARIAN

■ LIGHT

■ COOK ALL DAY




Easy Spiced Nuts

SERVES 10 TO 14 EASY PREP VEG LIGHT

COOKING TIME 2 TO 3 HOURS ON HIGH

SLOW COOKER SIZE 4 TO 7 QUARTS

WHY THIS RECIPE WORKS Crunchy and addictive, spiced nuts make a great hors d’oeuvre or snack. And while most recipes call for toasting the nuts in the oven, we wanted to see if we could use a slow cooker instead and avoid the pitfall of burning them. We decided to go with a simple spice combination of cinnamon, ginger, and coriander, using just enough to complement the flavor of the nuts without overpowering them. The addition of just ¼ cup sugar provided some background sweetness, which played well against the warm spices. To make sure the spices adhered to the nuts, we also needed a liquid component. Some spiced nut recipes call for using butter or syrup, but these liquids don’t necessarily do a good job of coating everything; we


1 large egg white

1 tablespoon water

1 teaspoon salt

3 cups (15 ounces) whole unblanched almonds, cashews, pecans, and/or walnuts

¼ cup sugar

2 teaspoons ground cinnamon

1 teaspoon ground ginger

1 teaspoon ground coriander
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Party Mix






9 cups (10 ounces) Corn, Rice, and/or Wheat Chex cereal

2 ounces pita chips, broken into 1-inch pieces (1 cup)

1 cup (1½ ounces) minipretzels

1 cup (5 ounces) dry-roasted peanuts

8 tablespoons unsalted butter, melted

¼ cup Worcestershire sauce

1½ teaspoons garlic powder

¼ teaspoon cayenne pepper





Warm Marinated Artichoke Hearts






3 cups jarred whole baby artichokes packed in water, halved, rinsed, and patted dry

1 cup extra-virgin olive oil

½ cup pitted kalamata olives, halved

3 garlic cloves, peeled and smashed

2 sprigs fresh thyme

¾ teaspoon grated lemon zest plus 2 tablespoons juice

Salt and pepper

¼ teaspoon red pepper flakes

4 ounces feta cheese, cut into ½-inch cubes (1 cup)
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Warm Marinated Mushrooms






2 pounds small cremini or white mushrooms, trimmed

½ cup extra-virgin olive oil

4 garlic cloves, minced

3 sprigs fresh thyme

Salt and pepper

2 tablespoons minced fresh tarragon

1 tablespoon Dijon mustard

1 tablespoon sherry vinegar
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Spinach and Artichoke Dip






6 ounces cream cheese, softened

½ cup mayonnaise

2 tablespoons water

1 tablespoon lemon juice

3 garlic cloves, minced

¼ teaspoon salt

¼ teaspoon pepper

3 cups jarred whole baby artichokes packed in water, rinsed, patted dry, and chopped

10 ounces frozen spinach, thawed and squeezed dry

2 tablespoons minced fresh chives














1 large (12- to 15-inch) baguette, cut into ½-inch-thick slices on bias

1 garlic clove, peeled and sliced in half

2 tablespoons extra-virgin olive oil

Salt and pepper
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Creamy Crab Dip






1 small onion, chopped fine

2 tablespoons unsalted butter

2 teaspoons Old Bay seasoning

8 ounces cream cheese, softened

¼ cup mayonnaise

¼ teaspoon pepper

1 pound lump crabmeat, picked over for shells and pressed dry between paper towels

2 tablespoons minced fresh chives
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Rosemary and Garlic White Bean Dip






3 (15-ounce) cans cannellini beans, rinsed

¼ cup extra-virgin olive oil, plus extra for serving

1 garlic clove, minced

1 teaspoon minced fresh rosemary

¼ teaspoon grated lemon zest plus 1 tablespoon juice

¼ teaspoon salt
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Refried Bean Dip






3 (15-ounce) cans pinto beans, rinsed

½ cup chicken or vegetable broth

2 teaspoons chili powder

1 garlic clove, minced

1 teaspoon salt

½ teaspoon ground cumin

1 (10-ounce) can Ro-tel Diced Tomatoes & Green Chilies, drained

2 ounces Monterey Jack cheese, shredded (½ cup)

2 tablespoons minced fresh cilantro














4 (8-inch) white or whole-wheat pita breads

Olive oil spray

1 teaspoon salt
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Beef and Black Bean Taco Dip







1 pound 85 percent lean ground beef

1 (1-ounce) packet taco seasoning

2 garlic cloves, minced

2 (15-ounce) cans black beans, rinsed

2 (10-ounce) cans Ro-tel Diced Tomatoes & Green Chilies, drained with ¼ cup juice reserved

8 ounces Monterey Jack cheese, shredded (2 cups)

2 scallions, sliced thin








Pepperoni Pizza Dip






1 pound white mushrooms, trimmed and sliced thin

4 ounces thinly sliced pepperoni, quartered

1 pound cream cheese, softened

1 cup canned pizza sauce

8 ounces mozzarella cheese, shredded (2 cups)

2 tablespoons chopped fresh basil
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Beer and Cheddar Fondue






1 cup mild lager, such as Budweiser

4 ounces cream cheese

1 tablespoon cornstarch

1 garlic clove, minced

1 teaspoon dry mustard

¼ teaspoon pepper

8 ounces mild cheddar cheese, shredded (2 cups)

8 ounces American cheese, shredded (2 cups)
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Chile con Queso






1 cup chicken or vegetable broth

4 ounces cream cheese

1 tablespoon cornstarch

1 tablespoon minced canned chipotle chile in adobo sauce

1 garlic clove, minced

¼ teaspoon pepper

8 ounces Monterey Jack cheese, shredded (2 cups)

4 ounces American cheese, shredded (1 cup)

1 (10-ounce) can Ro-tel Diced Tomatoes & Green Chilies, drained
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Baked Brie with Figs, Walnuts, and Herbs






1½ pounds firm Brie cheese, rind removed, cut into 1-inch pieces

1 cup dried figs, stemmed and halved

1 teaspoon minced fresh thyme

¼ teaspoon pepper

2 tablespoons honey

¼ cup walnuts, toasted and chopped

1 tablespoon minced fresh chives
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Barbecued Kielbasa Bites






1 cup ketchup

½ cup molasses

3 tablespoons cider vinegar

3 tablespoons Dijon mustard

1 tablespoon packed brown sugar

2 teaspoons chili powder

⅛ teaspoon cayenne pepper

3 pounds kielbasa sausage, sliced on bias ½ inch thick
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4 pounds chicken wings, cut at joints and trimmed, wingtips discarded

1 tablespoon paprika

1 teaspoon cayenne pepper

1 teaspoon salt

½ teaspoon pepper

½ cup Frank’s RedHot Original Cayenne Pepper Sauce

6 tablespoons unsalted butter, melted

2 tablespoons molasses









4 pounds chicken wings, cut at joints and trimmed, wingtips discarded

2 tablespoons grated fresh ginger

3 garlic cloves, minced

1 teaspoon pepper

½ teaspoon salt

¼ cup sugar

¼ cup gochujang

¼ cup water

2 tablespoons soy sauce

1 tablespoon sesame oil









4 pounds chicken wings, cut at joints and trimmed, wingtips discarded

1 tablespoon paprika

1 tablespoon chili powder

1 teaspoon salt

½ teaspoon pepper

¼ teaspoon cayenne pepper

½ cup ketchup

6 tablespoons molasses

2 tablespoons Dijon mustard

1 tablespoon cider vinegar

1 tablespoon packed brown sugar

½ teaspoon liquid smoke








4 pounds chicken wings, cut at joints and trimmed, wingtips discarded

1 tablespoon paprika

1 tablespoon curry powder

2 teaspoons ground cumin

1 teaspoon salt

½ teaspoon pepper

¾ cup mango chutney

1 shallot, minced

3 tablespoons water

1 tablespoon minced fresh cilantro

1 teaspoon grated lime zest








4 pounds chicken wings, cut at joints and trimmed, wingtips discarded

1 tablespoon onion powder

1 teaspoon salt

½ teaspoon pepper

½ teaspoon cayenne pepper

⅓ cup spicy brown mustard

¼ cup honey
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Garlicky Shrimp






¾ cup extra-virgin olive oil

6 garlic cloves, sliced thin

1 teaspoon smoked paprika

1 teaspoon salt

¼ teaspoon pepper

¼ teaspoon red pepper flakes

2 pounds large shrimp (26 to 30 per pound), peeled and deveined

1 tablespoon minced fresh parsley
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	Small
	51 to 60 per pound



	Medium
	41 to 50 per pound



	Medium-Large
	31 to 40 per pound



	Large
	26 to 30 per pound



	Extra-Large
	21 to 25 per pound



	Jumbo
	16 to 20 per pound
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Swedish Meatballs






6 tablespoons unsalted butter

2 onions, chopped fine

4 slices caraway-rye bread, crusts removed, torn into 1-inch pieces

3½ cups beef broth

1 cup sour cream

2 large egg yolks

½ teaspoon ground allspice

¼ teaspoon ground nutmeg

Salt and pepper

1 pound 90 percent lean ground beef

1 pound ground pork

½ cup all-purpose flour

2 tablespoons soy sauce

2 teaspoons minced fresh dill, plus extra for serving
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Turkey-Pesto Cocktail Meatballs






4 cups fresh basil leaves, lightly bruised

4 garlic cloves, minced

⅓ cup extra-virgin olive oil

2 ounces Parmesan cheese, grated (1 cup)

1⅓ cups panko bread crumbs

2 large egg yolks

Salt and pepper

2 pounds ground turkey

1 (28-ounce) can crushed tomatoes
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Spanish Tortilla






2 pounds russet potatoes, peeled, quartered lengthwise, and sliced ⅛ inch thick

2 onions, chopped fine

1 red bell pepper, stemmed, seeded, and cut into ½-inch pieces

¼ cup extra-virgin olive oil

6 garlic cloves, minced

1 tablespoon minced fresh oregano or 1 teaspoon dried

¼ teaspoon red pepper flakes

1 cup frozen peas

12 large eggs

1 teaspoon salt

½ teaspoon pepper













2 large egg yolks

2 teaspoons Dijon mustard

2 teaspoons lemon juice

1 garlic clove, minced

¾ cup vegetable oil

1 tablespoon water

½ teaspoon salt

¼ teaspoon pepper

¼ cup extra-virgin olive oil
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