VEGETABLE SOUP

Low (pre-cook) 6-9 hours

High 2Y%:-4 hours

Method

1. Place the butterin a large saucepan and heat until
melted.

2. Add the onion and garlic and cook for 2-3 minutes.

3. Add the vegetables and cook for 5-10 minutes.

4, Stirin the remaining ingredients and bring to the boil.

5. Transfer to the stoneware bowl and cook as
recommended.
COQAUVIN
Low (pre-cook): 4-6 hours
High 3-5 hours
Method
1. Place the oil and butterin a saucepan and heat
until melted.

2. Add the bacon, shallots garlic and mushrooms
cook for 3-4 minutes. Remove and place in a bowl,

3. Coat the chicken in the flour, add to the pan and
cook for 3-4 minutes.

4. Return the bacon and vegetables to the pan.

5. Stirin the remaining ingredients and bring to
the boil.

6. Transfer to the stoneware bowl and cook as
recommended.




BEEF IN BEER

Low (pre-cook): 6-8 hours

High 3-5hours

Method

1. Place the butterin a saucepan and heat until melted.

2. Add the steak and cook for 3-4 minutes.

3. Add the onion, garlic and mushrooms and cook for 2-3
minutes.

4. Add the flour and cook for 1 minute.

5. Stirin the remaining ingredients and bring to the boil.

6. Transfer to the stoneware bowl and cook as

recommended.
HAWAIIAN PORK CASSEROLE

Low (pre-cook): 6-9 hours

High 3-5 hours

Method

1. Heat the oil in a saucepan, add the onion and garlic
and cook for 2-3 minutes.

2. Add the peppers and mushrooms and cook for 1-2
minutes.

3. Add the pork and cook until browned.

4. Add the remaining ingredients and bring to the boil.

5. Transfer to the stoneware bowl and cook as
recommended.




RATATOUILLE

Low (pre-cook)  6-8hours

High 3-4hours

Method

1. Heatthe oil in a saucepan.

2. Add the onion and garlic and cook for 2 minutes,

3. Add the pepper, aubergine. mushrooms and courgettes
and cook for 2-3 minutes.

4. Add the remaining ingredients and bring to the boil.

5. Transferto the stoneware bowl and cook as
recommended.

BRAISED BRISKET OF BEEF WITH VEGETABLES

Low (pre-cook) 6-8 hours

High 3-5 hours

Method

1. Place the butterin a large frying pan or saucepan
and heat until melted.

2. Add the meat and brown on all sides.

3. Place the onions and carrots in the pan and cook
for 2-3 minutes.

4. Add the stock and bring to the boil.

5. Transfer to the stoneware pot and cook as
recommended.

6. Thicken the stock with comflour if required.




LAMB AND VEGETABLE CURRY

Low (pre-cook) 6-9 hours

High 3-5 hours

Method

1. Toss the lamb in the seasoned flour.

2. Heatthe oil in a large pan. add the onion and garlic and
cook for 2-3 minutes.

3. Add the meat and cook until browned.

4. Add the potato, carrots and cauliflower and cook for a
further 2-3 minutes.

5. Add the remaining ingredients and bring to the boil.

6. Transferto the stoneware bowl and cook as

recommended.
CHILLI CON CARNE
Low (pre-cook) 5-7 hours
High 2} -4 hours
Method

1. Heatthe oil in a saucepan

2. Add the onion garlic and pepper and cook for
2-3 minutes.

3. Add the mushrooms and minced beef and cook
for 3-4 minutes, until browned.

4. Stirin the tomatoes,tomato puree, stock, chilli
powder and salt and pepper.

5. Bring to the boil then transfer to the stoneware
bowl and cook as recommended.

6. Stirin the beans 30-45 minutes before the
end of cooking.




CHOCOLATE AND ORANGE RICE PUDDING

Low: 4-5 hours

Method

1. Lightly butter the inside of the stoneware bowl.
2, Place all the ingredients in the bowl and stir.
3.Cook as recommended.

POACHED PEARS WITH CARAMEL SAUCE

Low: 3/2-5}/2hours

Method

1. Peel pears leaving stalk intact. Take a small slice off
the base of the pear so it sits upright.

2. Switch on the slow cooker. Place the caster sugar,
water and lemon juice in the stoneware bowl and stir
until the sugar dissolves.

3.Add the pears, cover with the lid and cook as
recommended. Drain and remove pears.

4 Forthe sauce, place the butter, sugar and syrupina
saucepan and heat gently until the sugar dissolves.
Then boil for 4-5 minutes.

5.Stirin the cream and vanilla essence and serve with the
pears.




