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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should
always be followed to reduce the risk of fire, electric shock and
personal injury, including the following:

1. Read all instructions carefully before use.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shock, do not immerse cord,
plug, or heating unit in water or other liquid.

4. Close supervision is necessary when any appliance is used by
or near children.

5. Unplug from outlet when not in use and before cleaning.
Allow to cool before putting on or taking off parts and before
cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug, or
after the appliance malfunctions or has been damaged in any
manner. Return appliance to the nearest authorized service
facility for examination, repair or adjustment.

7. The use of accessory attachments not recommended by the
appliance manufacturer may cause fire, electrical shock or
injury.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch
heated surfaces.

10. Do not place on or near a hot gas or electric burner, or in a
heated oven.

11. Extreme caution must be used when moving an appliance
containing hot oil or other hot liquids.

12. Do not use appliance for other than intended use.

13. Avoid sudden temperature changes, such as adding

refrigerated foods into a heated pot.

4. Do not use a cracked container. Do not set hot container on a

wet or cold surface.

—
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15. To reduce the risk of electric shock, cook only in removable
container.

16. Use extreme caution when removing hot container with food.

17. Carefully tilt lid away from you when uncovering to avoid
scalding and allow water to drip into pot.

18. To disconnect, turn controls to “OFF”, then remove plug
from wall outlet.

19. Do not twist, kink or wrap the power cord around the
appliance as this may cause the insulation to weaken and
split, particularly in the location where it enters the unit.

20. Never leave appliance unattended while it is plugged into
an outlet.

SAVE THESE INSTRUCTIONS
HOUSEHOLD USE ONLY

POWER CORD INSTRUCTIONS

1. A short power-supply cord is provided to reduce the hazard
resulting from entanglement or tripping over a long cord.

2. Extension cords may be used if care is exercised. If it is
necessary to use an extension cord, it should be positioned
so that it does not drape over the counter or tabletop where it
can be pulled on by children or tripped over unintentionally.

3. The electrical rating of the extension cord must be the same
or more than the wattage of the appliance (the wattage is
shown on the rating label located on the underside or back of
the appliance).

4. Avoid pulling or straining the power cord at outlet or
appliance connections.
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POLARIZED PLUG
1. Your appliance is equipped with a polarized plug (one blade is
wider than the other).

2. To reduce the risk of electrical shock, this plug is intended to
fit into a polarized outlet only one way.

3. If the plug does not fit fully into the outlet, reverse the plug.
If it does not fit, please consult a qualified electrician. Do not
attempt to defeat this safety feature by modifying the plug in
any way.

WARNING: Improper use of the power cord may result in electric
shock. Consult a qualified electrician if necessary.
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Before Your First Use

Carefully unpack the Slow Cooker and remove all packaging materials.

To remove any dust that may have accumulated during packaging, wash the
Glass Cover and Removable Ceramic Pot in warm, soapy water. Rinse and dry
thoroughly. Do not immerse the Slow Cooker in water or any other liquid.
Wipe the exterior of the Slow Cooker with a clean, damp cloth. Allow to dry
thoroughly.

NOTE: When you turn on your new Slow Cooker for the first time, it may
emit a slight odour for approximately 10 minutes. This is normal on first use.
The odour is harmless, and should not reoccur after initial heating.

WARNING: Do not immerse the Slow Cooker, Cord, or Plug in water or
any other liquid. Do not use harsh detergents or abrasive cleansers.
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Know The Parts of Your Slow Cooker

Handle
Glass Cover

Removable
Ceramic
Pot

Handle

Heating Base

w,
[
\\\\\\\\\

Ok
AAAAA
EEEEEEEEE
AAAAAAAAAA
uuuuu

OFF/LOW/HIGH/
KEEP WARM Switch

Insulated

Lid Strap
Travel Bag

Carrying
Handles

I
i
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Using Your Slow Cooker

1. Place the slow cooker on a flat, dry, level surface such as a table or

countertop.

Prepare your food according to the directions in your recipe.

3. Place food to be cooked into the removable ceramic pot and cover
with the glass cover. Place the ceramic pot into the slow cooker
housing.

4.  Plug the slow cooker into a 120V 60 Hz AC only outlet and turn the
control knob to the desired temperature. The indicator light will
illuminate red. There are two temperature settings for cooking. LOW
is recommended for slow “all-day” cooking. 1 hour on HIGH equals
about 2 to 2-1/2 hours on LOW.

5. Always cook with the lid on.

6. Frozen foods such as vegetables and shrimp may be used
as part of a recipe. However, DO NOT COOK FROZEN MEATS.

7. Follow recommended cooking times.

8. When cooking time is completed, turn the knob to “KEEP WARM” to
keep the food at serving temperature. Do not use “KEEP WARM” for
more than 4 hours. DO NOT COOK ON KEEP WARM SETTING.

9. Ifyou are serving your food immediately, turn the control knob to
OFF and unplug the unit from the electrical outlet.
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10. The slow cooker’s metal housing will be
hot. Always use oven mitts to lift out the
removable ceramic pot. When removing
the glass cover, tilt it so that the opening
faces away from you to avoid being burnt
by steam.

11. Do not place glass cover in microwave

or conventional oven. Do not use removable ceramic pot on gas or
electric burners or under broiler.

12. Allow the removable ceramic pot, glass cover and slow cooker exterior
to cool completely before cleaning.
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Time Guide for Slow Cooker

If recipe says: Cook on LOW: Cook on HIGH:
15to

30 minutes 4 to 6 hours 1-1/2 to 2 hours
35to

45 minutes 6 to 10 hours 3 to 4 hours

50 minutes

to 3 hours 8 to 18 hours 4 to 6 hours

Most uncooked meat and vegetable combinations will require at least 8
hours on LOW.

Using the Travel Bag

The Bonus insulated travel bag is ideal for transporting your meal to
your next potluck or family event.

fig. 1

and prevent spills. See fig. 1.
3. Open the travel bag and carefully

1. Turn off and unplug the slow —
position the slow cooker inside.
Slow cooker housing will be hot;

cooker when cooking is complete.

2. Use the lid strap to secure the lid ‘ \
use oven mitts or pot holders.

4. Zip up both sides of the bag top. Use the convenient handles to carry.

NOTE: Take care not to tip slow cooker or place unit on its side. Lid strap

holds lid in place but is not airtight. During travel, please ensure slow cooker
is positioned so that it will not tip over.
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Tips for Slow Cooking

IMPORTANT: The removable ceramic pot will not withstand the shock
of sudden temperature changes. The ceramic pot should be at room
temperature before adding hot or cold ingredients.

*  Vegetables cook slowly and should be kept small to medium in size and
placed in the bottom of the ceramic pot.

* Do not fill the slow cooker more than three-quarters full.

e  Meats should be trimmed, browned or broiled to eliminate as much fat
as possible.

*  Always brown ground meats, such as ground beef and ground turkey,
before placing in slow cooker to remove excess fat and reduce the risk of
foodborne illnesses.

*  Unplug the slow cooker when not in use and before cleaning.

*  Always use oven mitts when lifting the slow cooker.

*  No peeking — always cook with the lid on. Removing the glass cover
allows heat to escape and adds 15 to 20 minutes to the cooking time.

*  When removing the glass cover, tilt it so that the opening faces away
from you to avoid being burned by steam.

*  Your slow cooker has two temperature settings. LOW (1) is
recommended for slow, “all-day” cooking. HIGH is recommended for
cooking from 2 to 4 hours. One hour on HIGH is equal to 2 to 2-1/2
hours on LOW,

»  Use fresh or dried herbs instead of ground; they keep more of their
flavour during the long cooking time.

*  Spray the inside of the ceramic pot with non-stick cooking spray for
easy cleanup.

* Add dairy products, such as milk and cheese, toward the end of the
cooking time, unless recipe states otherwise.

*  Whole poultry, such as chicken and Cornish hens, should not be
cooked in slow cookers because safe cooking temperatures cannot be
reached quickly enough near the bone. ALWAYS ENSURE THAT ALL
MEAT PRODUCTS ARE COOKED TO APPROPRIATE INTERNAL
TEMPERATURES.

*  To thicken the flavorful juices developed during slow cooking, remove
1 cup of juice from slow cooker. Place in small saucepan. Combine
1 tablespoon water and 1 tablespoon cornstarch. Stir into saucepan.

10
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Cook and stir over medium heat until mixture boils. Boil and stir 1 to 2
minutes or until slightly thickened.

Vegetables can be peeled and cut the night before slow cooking. Cover
and refrigerate in a separate container. Do not place in ceramic pot until
ready to cook.

Meats can be browned and/or cut up the night before slow cooking.
Cover and refrigerate in a separate container. Do not place in ceramic
pot until ready to cook.

DO NOT COOK FROZEN MEATS.

Slow cooking retains most of the moisture in foods. If a recipe results in
too much liquid at the end of the cooking time, remove the lid, turn the
control dial to HIGH and reduce the liquid by simmering. This will take
30 to 45 minutes.

The slow cooker should be at least half full for best results.

If cooking soups or stews, leave a 2-inch space between the top of the
pot and the food so that the recipe can come to a simmer. If cooking a
soup or stew on HIGH, keep checking the progress as some soups will
reach a boil on HIGH.

If there is a loss of power while slow cooking, the food being cooked may
be unsafe to eat. If you are unable to determine how long the power was
out, we suggest that the food inside of the slow cooker be discarded.

11
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Cleaning and Maintenance

Make sure to disconnect plug from power source before cleaning, otherwise
there is a risk of electric shock.

CAUTION: Never submerge Heating Base in water or other liquid.

IMPORTANT: The Removable Ceramic Pot will not withstand the shock
of sudden temperature changes. To wash your Slow Cooker right after
cooking, use hot water. NEVER use cold water if the Ceramic Pot is still
hot.

1. Fill Ceramic Pot with hot or warm soapy water to loosen food remains.
Do not use harsh or abrasive compounds or cleansers. A cloth, sponge
or rubber spatula will usually remove the residue. If necessary, a plastic
cleaning pad may be used.

2. The Glass Cover may be washed in the top rack of the dishwasher.

3. The Heating Base may be cleaned with a soft cloth and warm soapy
water. Wipe dry. Do not use harsh or abrasive cleansers.

12
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Maintenance of the Ceramic Pot

1. The Ceramic Pot will not withstand the shock of sudden temperature
changes.

2. The Ceramic Pot should be at room temperature before adding hot
foods.

3. Do not preheat Slow Cooker before using unless specified in the
recipe.

4, If the Ceramic Pot has been preheated or is hot to the touch, do not
put in cold foods.

5. To wash your Ceramic Pot right after cooking, use HOT WATER.

User Maintenance Instructions

This appliance requires little maintenance. It contains no user serviceable
parts. Do not try to repair it yourself. Refer it to qualified personnel if
servicing is needed. Always unplug the unit and allow it to cool before
cleaning.

13
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Tuscan Bean Soup
Prep Time: 20 Min Start to Finish: 8 Hr 20 Min

1 1b small red potatoes, cut into quarters (about 3 cups)

4 medium carrots, sliced (2 cups)

1 medium onion, chopped (1/2 cup)

2 cloves garlic, finely chopped

2 cans (15 to 16 oz each) great northern beans, drained, rinsed
1 carton (32 oz) Progresso™ reduced-sodium chicken broth
1/2 cup diced fully cooked ham

1 teaspoon Italian seasoning

2 tablespoons chopped fresh parsley

1 tablespoon olive or vegetable oil

1. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
In cooker, mix all ingredients except parsley and oil.

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

3. Stir in parsley and oil.

6 servings (1 1/2 cups each) © General Mills

French Onion Soup
Prep Time: 20 Min Start to Finish: 8 Hr

3 large onions, sliced (3 cups)

3 tablespoons butter or margarine, melted

3 tablespoons Gold Medal™ all-purpose flour
1 tablespoon Worcestershire sauce

1 teaspoon sugar

1/4 teaspoon pepper

1 carton (32 oz) Progresso™ beef broth

8 slices (1 inch thick) French bread

3/4 cup shredded mozzarella cheese (3 0z )

2 tablespoons shredded Parmesan cheese

1. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
In cooker, mix onions and butter.

2. Cover; cook on High heat setting 30 to 35 minutes.

3. In small bowl, mix flour, Worcestershire sauce, sugar and pepper.
Stir flour mixture and broth into onions. Reduce heat setting to Low.
Cover; cook 7 to 9 hours or until onions are very tender.

4. Just before serving, set oven control to broil. Place bread on rack in broiler pan.
Sprinkle mozzarella and Parmesan cheeses evenly over bread. Broil with tops
5 to 6 inches from heat about 3 minutes or until cheeses are melted.

5. Place 1 bread slice on top of each bowl of soup. Serve immediately.

8 servings © General Mills
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Salsa Chili

Prep Time: 20 Min

Start to Finish: 8 Hr 25 Min

1 1b lean (at least 80%) ground beef

1 medium onion, chopped (1/2 cup)

2 cups Old El Paso™ Thick ‘n Chunky salsa

1 can (15 oz) tomato sauce with garlic and onion
1 can (4.5 oz) Old El Paso™ chopped green chiles
2 teaspoons chili powder

1 can (15 to 16 oz) pinto beans, drained, rinsed
Shredded Cheddar cheese, if desired

Sliced green onions, if desired

In 10-inch skillet, cook beef and onion over medium heat 8 to 10 minutes,
stirring occasionally, until beef is thoroughly cooked; drain.

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

In cooker, mix beef mixture, salsa, tomato sauce, chiles and chili powder.
Cover; cook on Low heat setting 8 to 10 hours.

Stir in beans. Cover; cook on Low heat setting about 5 minutes or until hot.
Top with cheese and green onions.

6 servings © General Mills

Turkey-Wild Rice Chowder

Prep Time: 30 Min

N

Start to Finish: 8 Hr 35 Min

4 boneless skinless turkey thighs (about 2 1b), cut into 1-inch cubes
2 dried bay leaves

3 cups sliced fresh mushrooms (8 0z)

1/2 cup uncooked wild rice

1 medium stalk celery, cut into 1/2-inch pieces (1/2 cup)

2 medium carrots, cut into 1/2-inch pieces (1 cup)

1 envelope onion-mushroom soup mix (from 1.8-o0z package)

1 can (10 3/4 oz) condensed cream of mushroom soup

1 carton (32 0z) Progresso™ chicken broth

1 cup Green Giant™ Select™ frozen baby sweet peas

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

In cooker, place all ingredients except peas in order listed.

Cover; cook on Low heat setting 8 to 9 hours.

Gently stir in frozen peas. Increase heat setting to High. Cover; cook 5 minutes.
Remove bay leaves.

6 servings © General Mills
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L1
Potato and Double-Corn Chowder

Prep Time: 15 Min Start to Finish: 6 Hr 15 Min
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4 cups frozen country-style shredded hash brown potatoes (from 30-0z bag)
1 can (15.25 0z) Green Giant™ whole kernel corn, undrained

1 can (14.75 oz) Green Giant™ cream-style corn

1 can (12 oz) evaporated milk

1 medium onion, chopped (1/2 cup)
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Prep Time: 5 Min

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
In cooker, mix all ingredients.
Cover; cook on Low heat setting 6 to 8 hours.

6 servings © General Mills

Mexican Beef Stew

Start to Finish: 9 Hr 35 Min

2 Ib beef stew meat

1 can (28 0z) Progresso™ diced tomatoes, undrained

1 cup frozen small whole onions (from 1-Ib bag)

1 teaspoon chili powder

1 package (1 oz) Old El Paso™ taco seasoning mix

1 can (15 oz) Progresso™ black beans, drained, rinsed

1 can (11 oz) Green Giant™ Mexicorn™ whole kernel corn with

'SaINAY § © 9 9p dInjeradud} asseq ' MO JILANOY g red and green peppers, drained
“3110200 ©[ SURP SJUSIPIIBUI S3] SN0 NP IS0I)) K119
sajuld G NO ;¢ 3p dSTIRJOMIL 130000 [ UOSSIMD 3P [0S0IPe,p JosLodey T Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
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In cooker, mix beef, tomatoes, frozen onions and chili powder.

Cover; cook on Low heat setting 9 to 11 hours.

Stir in taco seasoning mix, using wire whisk. Stir in beans and corn.

Increase heat setting to High. Cover; cook 15 to 30 minutes or until thickened.

a10deA2 1] 3p (20 ZT) 9104 6 servings © General Mills
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Italian Beef Stew

Prep Time: 5 Min

Start to Finish: 9 Hr 20 Min

1 Ib beef stew meat

1 can (28 o0z) Progresso™ whole peeled tomatoes with basil, undrained
1 medium onion, chopped

1 clove garlic, finely chopped

1/2 medium green bell pepper, chopped

1/2 medium red bell pepper, chopped

1 teaspoon Italian seasoning

1 teaspoon dried basil leaves

1 can (15 oz) Progresso™ black beans, drained, rinsed

1 can (11 oz) Green Giant™ Niblets™ whole kernel corn, drained

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
In cooker, mix all ingredients except beans and corn.

Cover; cook on Low heat setting 7 to 8 hours.

Stir in beans and corn. Increase heat setting to High.

Cover; cook about 15 minutes or until hot.

4 servings © General Mills

Hungarian Beef Stew

Prep Time: 10 Min

N

Start to Finish: 7 Hr 25 Min

2 Ib beef stew meat

6 unpeeled small red potatoes, cut into 3/4-inch pieces (3 cups)

1 cup frozen small whole onions (from 1-Ib bag), thawed

1/4 cup Gold Medal™ all-purpose flour

1 tablespoon paprika

1/2 teaspoon peppered seasoned salt

1/4 teaspoon caraway seed

1 3/4 cups Progresso™ beef flavored broth (from 32-o0z carton)

1 1/2 cups Green Giant™ Valley Fresh Steamers™ frozen sweet peas, thawed
1/2 cup sour cream

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

Place beef, potatoes, onions, flour, paprika, peppered seasoned salt and caraway
seed in cooker; toss until well mixed. Stir in broth.

Cover; cook on Low heat setting 7 to 8 hours.

Stir in peas and sour cream. Cover; cook on Low heat setting about 15 minutes
or until peas are tender.

6 servings (1 1/3 cups each) © General Mills

18

BC-1544 Slow Cooker U&C-2014.indd 18

81

SII [B1U2D) © (aunovyo assv] &/T [ ap) suoyiod 9
*SaIpud) Jualos stod s3rjad sa] anb 20 g nbsn(l No saynUIW G UOIIAUS danjerdduud)
3sSe( © AAIND ULIANOY) JURNUIAL U 2ANS UL ©[ 32 stod sjnjad s9f 1o)nofy
*S2UINAY Q © 2, 9p danjerdduad) asseq © a1md (ALANOY)

“JUBNWAI U UO[[INO( 3 12)NOfy "98Ur[@U U1 JI0S 3D anb 20 g nbsn( ronuwai
£3730000 e[ SUBp IAIRD Jp SAUTRIS SI[ 13 d1aI0d ne guuosiesse [3s I ‘exuided I
‘QuiIe] B[ ‘SUOUSIO SI[ ‘Q11d) Ap sawwod S3[ Jna0q 3] PN 13204) A13og

sajuid G NO 2/4¢ AP ASNIJO(IU 3J3000D B[ UOSSIND P [0S0IR P 1ASLI0dep

AINS WYL AP ASSEY 74
S9[28U029D
‘WIURID) UL AP 4, SIOUIRAS YsaL] A3[[eA s9[a8u0d suy stod syrad ap asse) &/
(20 Zg 9P U0}IRD U 310 dUN, P) 4,,08$24501 JNO(J Ne JSTJRWOLR UO[[INOY 3P ISSe] /4T
1ATRD 9P SaUTRIS 3P oY) ® *3 ¥7/T
d1a10d NE QUUOSTRSSE [3S 9P IYJ B D 34
ejudedapoyie o |
HwlBPRIN P[OD) d8esn o) duLie) Ip 3sse] i7/T
S[A8U0IIP “(q[ T P JBS UN,p) SIANJUI SIPFU0D SUOUSIO s31jad ap asse) |
(sasse) ¢) od vz
9P XNeadIOW U $39dnod ‘sag[ad uou ‘sagnou auid) ap sawrwod sajad 9
nogex anod Jnaoq ap dpueIA 3P ([

UIW 67 U  * U1 B[ © INGRP N(

€
K4

T

snurw ()T : uoneredard

S10A3U0Y JND(Q Ap Jnogey

SN [RIRURD) © suonuod ¢

‘pneyd J10s 22 anb 92 g nbsnf No sanNuUI GT UOIAUD AIND (IIANO))
2amjeraduwad) dyney  djNney) JULNUIdL Ud SIRW 9] 39 SJOILIRY SI[ JINOfy
*S2INJY Q ® 2 9p 2injeraduud) 3sseq B IIND LALIAN0D)

‘SIew [ 32

SjodLIRY SI[ JNes 9130000 ] SURP SJUIIPAASUL $I[ SN0 IOGURPRIN 13¥D01) £))og
sajurd G NO %/4¢ 9P ASNIJO(IU 3J3000D B[ UOSSIND P [0S0IR,P 13sLIodep

1IN0 ‘y JURLD) UL AP o, SIAIQIN SIATUS SUTRI © STRUT 9P (20 TT) 2310q |
SQOULI 3 S9JIN0FI ‘4, 0SSAIZ01J SAIOU SJOILRY AP (ZO GT) 9)10q |

S39Y29s JI[Iseq 9p SI[NIY 3P 9Y3 & 3 [

JUUDI[E)L ] B JUSWAUUOSIeSSe,p 9U) & D |

ayoey ‘9gnou anbruy,p uoiarod g4

ayoey ‘YA anbrwy,p uoiarod g4

9yory JudW_dUY [Ie,p 9$SNOg |

ayoey ‘uadowr uougio |

$991IN0ZY UOU ‘,,,0SSAAIZ04] JI[ISe( Ne $39[ad SAIIUL SJLW0] AP (20 §7) 3)10] T
nogex anod Jnaoq 3p apueIA 3p q[ T

I 07 Y 6 : U1 B[ € INGIP N(

€
K4

snurw G : uorjeredard

duudI[e)L,| € Jnoq 2p Jnosey

14-08-18 8:59 AM ‘



61

S[[T [eIRURD © S‘UO]JJOd 0l
‘SAINdAY 6 ® 8 dp njerduw) asseq ® 24md {ILIANOD)

3330209 ¥ suep Quagpalﬁug S9] 1981112[9],\[ AJ01) A9

saqurd G NO g4¢ dp asnaqo_f;ul 9330509 [ UOSSIND 3p [0soIde p Jasuodep

9)euwo] dNeS AP (zO Q) 0] T

$39JJN039 UOU ‘SIP UD $99dN0D ‘[Ie [ ® $3JeUI0]) AP (dUNDRYD ZO GYT) SN0 g

(ZO Zg 3P U0)ILd U2 3)10q dUN, P) 4, 0SSAUF0I] JNOD(J Ne JUUOSIESS. UO[[IN0( P SISSE) /4¢
alatod ap 93 ® 3 74

S99YD9S WIAY) AP SI[INAJ AP Y] B "D g4 NO YdeY STetj WAY) P SI[INJYJ P Y3 € *J |
[Psopayi e [

ned, p Asse) ¢4 [

STelJ STRW Jp SIANUS SuTRIZ Ap 3SSe) ¢/7

9JIND UoU J310,p ISse) €/7

9yory UOUSIO,p ISSe) 74

od T 9p Xneadiow U s9dN0d ‘SIei) s}IdA SJOOLIRY P ISSe) 74

(3ss®) 2/4) 9yoey anbruy,p uoiarod J12d T

od T ap xneadtow U 39dnod noger anod Jjnog ap Ipuela 3p q[ &4 T

ur 0z Y 8 : uy e[ 2 Ingep nd

sajnuUIW ()g - uoryeredaid

3810 )2 JnO( ‘sresy sawingy[ xne adnog

S[[T [e1RURD) © S‘UO_l]JOd 9

*saxpua) juatos stod syrad

s3] anb 22 g, nbsn( nNo sanuItl ()g UOIIAUR INjerduid) Isseq € AMD ALIANOD)
“JuenwaAI Ud s9[3u09 s10d s313ad 3] I9INofe AIALIS 9P JURAR SANUIW () UOIAUS]
*SAINAY @ © § 9p 2anjerddund) 3sseq © IMD ALANO))

JUBRNUIL UD [[IYD dNEeS ©[ }3

210d ne dones e[ ‘UOUSIO [ ‘$31304eD S| QA1) 9P sauuwiod s3] 1)nofy “dgurEW Np
9qOJUd UaIq J10s d10d 3] anb 3D e nbsn( AN SI[ I3 913020 B[ suep [ie | & aiaiod
9P JUAWIAUUOSIESSE, [ J9 QUUOSIeSSE [3S 9] ‘QuLie] © ‘010d 9] 313N 1a3[001)) A)39g
sajuid G NO 2/4¢ AP ASNIJO(IU 3J3000D B[ UOSSIND P [0S0IR P 1ASLIodep

HrdUBID) UAAID) AP 4, SIUIRI)S YSA] A3[[eA s9[e8u0d suy stod syrad ap asse) |

I[IYd 3dNnes 3p J[qer e 0 g

210d ne adnes Ap (zo g1) [8d20q T

SOUIW SA31eNb ud 9dNod ‘Uddowr UOUGIO T

INANGUO] B[ 9P SUIS 9] SUBP XNIJP U $99dnod “_guetl € $3394d $31)01ed-TUIW AP SISSE] g
S2I9FLIAL SA[[2ANOU 113) 2P sawwiod ap XNeIdIOW 3P (20 ()Z) Jes |

[re,] © 21a10d 9p JUIWIdUUOSTRSSE, P U] B D &/

QUUOSIRSSe [9S P Y3 € D |

SwlBP2IN P[0 28esn JNoj auLie] ap J[qe) & 0 |

0d v/ 9p Xneadrow ud 9dnod ‘seid sues ‘9ssosap d210d ap dnedd,p 0L 3P q[ &4 T

UI GE Y 8 : Uy B € INGRp nd

d10d 3p nogey

BC-1544 Slow Cooker U&C-2014.indd 19

™ o

T

sanurw G : uoneredaid

Harvest Pork Stew

Prep Time: 15 Min

2.
3.

Start to Finish: 8 Hr 35 Min

1 1/2 1b boneless pork shoulder roast, trimmed of fat, cut into 3/4-inch pieces
1 tablespoon Gold Medal™ all-purpose flour

1 teaspoon seasoned salt

1/2 teaspoon garlic-pepper blend

1 bag (20 oz) refrigerated cooked new potato wedges

2 cups ready-to-eat baby-cut carrots, cut in half lengthwise

1 medium onion, cut into thin wedges

1 jar (12 oz) home-style pork gravy

2 tablespoons chili sauce

1 cup Green Giant™ Valley Fresh Steamers™ frozen sweet peas

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

In cooker, toss pork, flour, seasoned salt and garlic-pepper blend until pork is
coated. Stir in potatoes, carrots, onion, gravy and chili sauce.

Cover; cook on Low heat setting 8 to 9 hours.

About 20 minutes before serving, stir in frozen peas. Cover; cook on Low heat
setting about 20 minutes or until peas are tender.

6 servings © General Mills

Fresh Vegetable-Beef-Barley Soup

Prep Time: 20 Min

Start to Finish: 8 Hr 20 Min

1 1/2 1b beef stew meat, cut into 1-inch pieces

1 small bell pepper, chopped (1/2 cup)

3/4 cup 1-inch-pieces fresh green beans

3/4 cup chopped onion

2/3 cup uncooked barley

2/3 cup fresh whole kernel corn

1 1/2 cups water

1 teaspoon salt

1 teaspoon chopped fresh or 1/2 teaspoon dried thyme leaves
1/4 teaspoon pepper

3 1/2 cups Progresso™ beef flavored broth (from 32-0z carton)
2 cans (14.5 oz each) diced tomatoes with garlic, undrained
1 can (8 0z) tomato sauce

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
In cooker, mix ingredients.

Cover; cook on Low heat setting 8 to 9 hours.

10 servings © General Mills
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Cowboy Stew

Prep Time: 10 Min

Start to Finish: 8 Hr 10 Min

1 1/4 1b beef stew meat

4 unpeeled potatoes, cut into 1-inch pieces

1/2 cup chopped onion

1 teaspoon salt

1/4 teaspoon pepper

1 can (28 oz) baked beans in barbecue sauce (or other variety)

1. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

In cooker, mix beef, potatoes, onion, salt and pepper.

Spread beans over beef mixture.
2. Cover; cook on Low heat setting 8 to 10 hours.

6 servings © General Mills
Chunky Chicken Chili

Prep Time: 25 Min

N

Start to Finish: 7 Hr 40 Min

2 Ib boneless skinless chicken thighs

2 cans (14.5 oz each) diced tomatoes with zesty mild green chilies, undrained
1 can (15 oz) tomato sauce

1 package (1 oz) Old El Paso™ chili seasoning mix

2 cans (15 oz each) hominy, drained

Sour cream, if desired

Cilantro, if desired

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
Place chicken in cooker. In large bowl, mix tomatoes, tomato sauce and
chili seasoning; pour over chicken.

Cover; cook on Low heat setting 7 to 9 hours.

Stir to break up chicken. Stir in hominy. Cover; cook on Low heat setting
15 minutes until heated through. Serve chili with sour cream and cilantro.

6 servings © General Mills
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Chili Beef Stew

Prep Time: 10 Min

Start to Finish: 9 Hr 10 Min

1 1/2 1b beef stew meat

4 medium potatoes, cut into 1-inch pieces

1 medium onion, coarsely chopped (3/4 cup)

3 cans (14.5 oz each) diced tomatoes with zesty mild green chilies, undrained
1 3/4 cups Progresso™ beef flavored broth (from 32-0z carton)

1 tablespoon chili powder

2 teaspoons ground cumin

1 teaspoon garlic salt

1/8 teaspoon pepper

1. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

In cooker, mix ingredients.
2. Cover; cook on Low heat setting 9 to 10 hours.

6 servings © General Mills
Chili

Prep Time: 20 Min

N

Start to Finish: 6 Min 35 Min

1 Ib boneless beef round steak, cut into 1/2-inch pieces
1 large onion, chopped (1 cup)

2 medium stalks celery, cut into 1/2-inch pieces

2 cans (14.5 oz each) diced tomatoes, undrained

1 can (15 oz) tomato sauce

3 teaspoons chili powder

2 teaspoons ground cumin

1/4 teaspoon dried oregano leaves

1/4 teaspoon ground cinnamon

1 medium bell pepper, cut into 1-inch pieces (1 cup)

1 can (15 oz) Progresso™ dark red kidney beans, drained, rinsed
Shredded Cheddar cheese, if desired

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

In cooker, mix all ingredients except bell pepper, beans and cheese.

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

Stir in bell pepper and beans. Increase heat setting to High. Cook uncovered about
15 minutes or until slightly thickened. Serve with cheese.

8 servings © General Mills
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Chicken Stew with Pepper and Pineapple

Prep Time: 35 Min

N

Start to Finish: 7 Min 50 Min

1 1b boneless skinless chicken breasts, cut into 1 1/2-inch pieces
4 medium carrots, cut into 1-inch pieces

1/2 cup Progresso™ chicken broth (from 32-0z carton)

2 tablespoons finely chopped gingerroot or 1 teaspoon ground ginger
1 tablespoon packed brown sugar

2 tablespoons soy sauce

1/2 teaspoon ground allspice

1/2 teaspoon red pepper sauce

1 can (8 0z) pineapple chunks in juice, drained, juice reserved

1 tablespoon cornstarch

1 medium bell pepper, cut into 1-inch pieces

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

In cooker, mix all ingredients except pineapple, cornstarch and bell pepper.

Cover; cook on Low heat setting 7 to 8 hours.

In small bowl, mix reserved pineapple juice and cornstarch until smooth;
gradually stir into chicken mixture. Stir in pineapple and bell pepper. Increase heat
setting to High. Cover; cook about 15 minutes or until slightly thickened.

4 servings © General Mills

Beefy Vegetable-Barley Soup

Prep Time: 20 Min

Start to Finish: 8 Hr 50 Min

1 1/2 1b beef stew meat

1/2 cup frozen chopped onion (from 12-o0z bag), thawed

1/2 cup uncooked medium barley

3 1/2 cups Progresso™ beef flavored broth (from 32-o0z carton)

1 cup water

1 teaspoon dried thyme leaves

1 teaspoon dried marjoram leaves

1/2 teaspoon salt

1/4 teaspoon pepper

2 cups Green Giant™ Valley Fresh Steamers™ frozen mixed vegetables, thawed

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
Cut beef into bite-size pieces if desired. In cooker, mix beef and remaining
ingredients except mixed vegetables.

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

Stir in mixed vegetables. Increase heat setting to High. Cover; cook

20 to 30 minutes or until vegetables are crisp-tender.

6 servings (1 1/3 cups each) © General Mills
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Prep Time: 20 Min

Prep Time: 20 Min

Beef-Tortellini Soup

Start to Finish: 8 Hr 45 Min

1 Ib beef stew meat

1 large onion, chopped (3/4 cup)

1 large carrot, chopped (3/4 cup)

1 medium stalk celery, chopped (1/2 cup)
2 cloves garlic, finely chopped

2 teaspoons sugar

1 can (14.5 0z) diced tomatoes, undrained
2 cans (10 1/2 oz each) condensed beef consommé
1 teaspoon dried basil leaves

2 cups frozen cheese-filled tortellini

1 cup Green Giant™ Valley Fresh Steamers

™

frozen cut green beans

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

In cooker, add beef, onion, carrot, celery, garlic, sugar, tomatoes and

beef consommé in order listed.

Cover; cook on Low heat setting 8 to 9 hours.

About 25 minutes before serving, stir in basil, frozen tortellini and green beans.
Increase heat setting to High. Cover; cook about 25 minutes or until beans are
tender.

6 servings © General Mills

Open-Face Turkey Parmigiana Sandwiches

Start to Finish: 8 Hr 20 Min

4 turkey thighs, skin removed (about 3 1/2 1b)

1 can (6 oz) Italian-style tomato paste

1 can (15 oz) Italian-style tomato sauce

14 slices frozen Parmesan-flavor Texas toast (from two 11.25-0z packages)
2 cups shredded Italian cheese blend (8 0z)

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

Place turkey in cooker. Top with tomato paste and tomato sauce.

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

Remove turkey from cooker; place on cutting board. Remove bones; discard.

Pull turkey into large chunks, using 2 forks; gently stir turkey into sauce in cooker.
Set oven control to broil. Place Texas toast on broiler pan rack. Broil with tops 4 to
6 inches from heat 1 1/2 minutes on each side or until golden brown.

To serve, spoon about 1/2 cup turkey mixture over each toast slice and top with
about 2 tablespoons cheese.

14 sandwiches 2012 © and ®/™ of General Mills
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Barbecued Chili Beef and Cheddar Sandwiches
Prep Time: 25 Min Start to Finish: 8 Hr 25 Min

1 beef chuck roast (3 1b)

1 tablespoon chili powder

1/2 cup barbecue sauce

10 onion kaiser rolls, split

10 slices (1 oz each) Cheddar cheese

1. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
Place beef roast in cooker. Sprinkle chili powder over beef; drizzle with barbecue sauce.
2. Cover; cook on Low heat setting 8 to 10 hours.
3. Remove beef from cooker; place on cutting board. Skim fat from top of juices in
cooker. Shred beef, using 2 forks. Stir shredded beef into juices in cooker.
To serve, fill each roll with 1/2 cup beef and top with cheese slice.

10 sandwiches © General Mills

Asian Ham Wraps
Prep Time: 25 Min Start to Finish: 5 Hr 25 Min

1 boneless ham (2 1/2 1b)

2 cans (8 oz each) crushed pineapple, undrained

2 tablespoons finely chopped gingerroot

1/4 cup packed brown sugar

1/3 cup stir-fry sauce

2 tablespoons cider vinegar

12 Old El Paso™ flour tortillas for burritos (8 inch; from two 11-0z packages)
3 cups coleslaw mix (from 16-0z bag)

1. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

Place ham in cooker. In small bowl, mix pineapple, gingerroot, brown sugar,
stir-fry sauce and vinegar; spoon over ham.

2. Cover; cook on Low heat setting 5 to 7 hours.

3.  Remove ham from cooker; place on cutting board. Cut into thin slices; cut slices
lengthwise in half. Return ham to juices in cooker. To serve, place slices of ham
on tortillas; top each with 1/4 cup of the coleslaw mix. Remove pineapple with
slotted spoon; spoon 2 tablespoons pineapple over coleslaw mix on each tortilla.
Roll up tortillas; secure with toothpick if desired. Serve juices in cooker in small
individual bowls for dipping.

12 wraps © General Mills
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Tangy Italian Beef Sandwiches
Prep Time: 10 Min Start to Finish: 10 Hr 10 Min

1 boneless beef sirloin tip roast (3 to 4 Ib), trimmed of fat
1/4 cup packed brown sugar

1 bottle (16 oz) Italian dressing

2 teaspoons Italian seasoning

12 sandwich buns, split

1. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

If beef is tied, remove strings or netting. Place beef in cooker.

Sprinkle with brown sugar. Pour dressing over beef.

Cover; cook on Low heat setting 10 to 12 hours.

3. Remove beef from cooker; place on cutting board. Shred beef, using 2 forks.
Return beef to cooker; stir in Italian seasoning. Using slotted spoon to remove beef
from cooker, fill each bun with about 1/3 cup beef. Serve with juices for dipping.

N

12 sandwiches © General Mills

Smoky Chipotle Soft Tacos
Prep Time: 30 Min Start to Finish: 6 Hr 30 Min

3 1b lean (at least 80%) ground beef

1 large onion, chopped (1 cup)

1 Anaheim chile, chopped (1/3 cup)

3/4 cup chili sauce

1/2 cup mole sauce (from 9-0z container)

3 tablespoons chopped chipotle chiles in adobo sauce (from 7-o0z can)

1 teaspoon ground cumin

3/4 teaspoon salt

18 OId El Paso™ flour tortillas for soft tacos & fajitas
(6 inch; from two 8.2-0z packages)

2 cups shredded Cheddar cheese (8 0z)

3 medium tomatoes, chopped (1 1/2 cups)

1. In 12-inch skillet, cook beef, onion and Anaheim chile over medium heat about
15 minutes, stirring occasionally, until beef is thoroughly cooked; drain.
2. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
In cooker, mix beef mixture, chili sauce, mole sauce, chipotle chiles, cumin and salt.
3. Cover; cook on Low heat setting 6 to 7 hours.
4. To serve, spoon 1/3 cup beef mixture onto each tortilla; top with cheese and
tomatoes. Roll up tortillas. Beef mixture will hold on Warm heat setting up to
2 hours; stir occasionally.

18 tacos © General Mills

25

14-08-18 8:59 AM



Reuben Sandwiches

Prep Time: 25 Min

N

Start to Finish: 9 Hr 25 Min

1 package (2 Ib) refrigerated sauerkraut

1 package (2 to 3 1b) corned beef brisket
1 cup Thousand Island dressing

16 slices pumpernickel rye bread, toasted
8 slices (1 oz each) Swiss cheese

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

Place sauerkraut in cooker. Place beef brisket on sauerkraut.

(If brisket includes packet of spices, sprinkle spices over brisket.)

Cover; cook on Low heat setting 9 to 11 hours.

Remove beef from cooker; place on cutting board. Cut beef into slices.

To serve, spread 1 tablespoon dressing on each toast slice. Using slotted spoon to
remove sauerkraut from cooker, top 8 toast slices with 1/2 cup sauerkraut each.
Top sauerkraut with beef slices and cheese slice. Top with remaining toast slices.

8 sandwiches © General Mills

Jerk Pork Sandwiches

Prep Time: 20 Min

Start to Finish: 9 Hr 20 Min

1 boneless pork shoulder roast (2 1/2 to 3 Ib)

1 medium onion, chopped (1/2 cup)

3 tablespoons Caribbean jerk seasoning

1/2 cup chili sauce

1 can (7 0z) Green Giant™ Mexicorn™ whole kernel corn with red and
green peppers, drained

2 tablespoons chopped fresh cilantro

1 cup shredded lettuce

8 pita (pocket) breads

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
Remove netting or strings from pork roast; cut pork into 2-inch pieces.
Place pork and onion in cooker. Sprinkle with jerk seasoning; toss to coat.
Pour chili sauce over top.

Cover; cook on Low heat setting 9 to 11 hours.

Remove pork from cooker; place on cutting board. Pull pork into shreds,
using 2 forks. Return pork to cooker. In small bowl, mix corn and cilantro.
To serve, layer lettuce, pork mixture and corn in pita breads.

8 sandwiches © General Mills
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3 Ib turkey thighs, skin removed

1/3 cup Italian dressing

12 small French sandwich rolls (3 inches long)

1 container (6.5 0z) garlic-and-herb spreadable cheese

1 jar (7.25 oz) roasted red bell peppers, drained, cut into strips

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

Place turkey in cooker.

Cover; cook on Low heat setting 7 to 8 hours.

With slotted spoon, remove turkey from cooker; place on cutting board.

Discard liquid in cooker. Remove bones from turkey and discard. Shred turkey,
using 2 forks. Return turkey to cooker. Stir in Italian dressing.

Cut rolls horizontally in half. To serve, spread bottom half of each roll with

1 rounded tablespoon spreadable cheese; top with 1/3 cup turkey, some of the
roasted peppers and top of roll. Turkey mixture will hold on Warm heat setting up
to 2 hours; stir occasionally.

12 sandwiches © General Mills

French Dip Sandwiches

Prep Time: 5 Min Start to Finish: 7 Hr 5 Min

1 boneless beef chuck roast (3 1b)
1 1/2 cups water

1/3 cup soy sauce

1 teaspoon dried rosemary leaves
1 teaspoon dried thyme leaves

1 clove garlic, finely chopped

1 dried bay leaf

3 or 4 peppercorns

2 loaves (1 b each) French bread

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

If beef roast comes in netting or is tied, do not remove. Place beef in cooker.

In small bowl, mix remaining ingredients except bread; pour over beef.

Cover; cook on Low heat setting 7 to 8 hours.

Skim fat from surface of juices in cooker; discard bay leaf and peppercorns.
Remove beef from cooker; place on cutting board. Remove netting or strings from
beef. Cut beef into thin slices. Cut each loaf of bread into 5 pieces, about 4 inches
long; cut horizontally in half. Fill bread with beef. Serve with juices for dipping.

10 sandwiches © General Mills
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Barbecued Pulled-Pork Fajitas

Prep Time: 15 Min

N

Start to Finish: 8 Hr 45 Min

1 boneless pork center loin roast (2 to 2 1/2 Ib), trimmed of fat
1 medium onion, thinly sliced

2 cups barbecue sauce

3/4 cup Old El Paso™ Thick ‘n Chunky salsa

1 tablespoon chili powder

1 teaspoon ground cumin

1 bag (1 Ib) frozen bell pepper and onion stir-fry

1/2 teaspoon salt

18 Old El Paso™ flour tortillas for burritos (8 inch; from three 11-0z packages)
Shredded cheese, if desired

Guacamole, if desired

Sour cream, if desired

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

Place pork in cooker. Place onion on pork. In small bowl, mix barbecue sauce,
salsa, chili powder and cumin; pour over pork and onion.

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

Remove pork from cooker; place on cutting board. Shred pork, using 2 forks.
Return pork to cooker and mix well. Stir in stir-fry vegetables and salt.
Increase heat setting to High. Cover; cook 30 minutes or until mixture is

hot and vegetables are tender.

Using slotted spoon to remove pork mixture from cooker, fill each tortilla

with 1/2 cup pork mixture. Fold one end of tortilla up about 1 inch over filling;
fold right and left sides over folded end, overlapping. Fold remaining end down.
Serve with cheese, guacamole and sour cream.

18 fajilas © General Mills
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6¢
Pizza Pork Chops

Prep Time: 15 Min Start to Finish: 4 Hr 15 Min

SN [RIPUR) @ suonuod

6 pork loin chops, 1 inch thick (about 2 1/4 1b)
1/2 teaspoon salt

1/4 teaspoon pepper

1 tablespoon vegetable oil
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Prep Time: 15 Min

Remove excess fat from pork. Sprinkle pork with salt and pepper.

In 12-inch skillet, heat oil over medium-high heat. Add pork; cook about
5 minutes, turning once, until brown.

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
Place pork in cooker. Sprinkle onion over pork. Add spaghetti sauce.
Cover; cook on Low heat setting 4 to 6 hours.

Place pasta on platter. Top with pork and sauce. Sprinkle with cheese.

6 servings © General Mills

Maple-Glazed Turkey Breast

Start to Finish: 4 Hr 15 Min
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Place turkey breast, skin side up, on rice mixture. Drizzle with maple syrup.
Sprinkle with walnuts and cinnamon.
Cover; cook on Low heat setting 4 to 5 hours.

4 servings © General Mills
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Tex-Mex Chicken and Rice
Prep Time: 10 Min Start to Finish: 6 Hr 15 Min

1 1b boneless skinless chicken thighs, cut into 3/4-inch pieces
1 1/2 cups uncooked converted white rice

1 cup Old El Paso™ Thick ‘n Chunky salsa

1 3/4 cups Progresso™ chicken broth (from 32-0z carton)

1 can (4.5 oz) Old El Paso™ chopped green chiles

1 cup sour cream

1 cup shredded Colby-Monterey Jack cheese blend (4 0z)

1. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
In cooker, mix chicken, rice, salsa, broth and chiles.
2. Cover; cook on Low setting 6 to 7 hours.
3. About 5 minutes before serving, turn off heat on slow cooker.
Stir in sour cream and half of the cheese; sprinkle remaining cheese over top.
Cover; let stand 5 minutes or until cheese is melted.
Serve with additional salsa if desired.

5 servings (1 1/3 cups each) © General Mills
Tamale Pie
Prep Time: 15 Min Start to Finish: 5 Hr 15 Min

1/2 1b lean (at least 80%) ground beef

1 medium onion, chopped (1/2 cup)

2 cups Progresso™ red kidney beans (from 19-0z can), drained, rinsed
1 can (10 oz) Old El Paso™ enchilada sauce

1 pouch (6.5 0z) Betty Crocker™ cornbread & muffin mix
1/3 cup milk

2 tablespoons butter or margarine, melted

legg

1/2 cup shredded Colby-Monterey Jack cheese blend (2 0z)

1 can (4.5 oz) Old El Paso™ chopped green chiles, undrained
1/4 cup sour cream

4 medium green onions, chopped (1/4 cup)

1. In 12-inch nonstick skillet, cook beef and onion over medium heat 8 to
10 minutes, stirring occasionally, until beef is thoroughly cooked; drain.
Stir in beans and enchilada sauce.

2. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
Place beef mixture in cooker. In medium bowl, stir cornbread mix, milk, butter
and egg just until moistened (batter will be lumpy). Stir cheese and chiles into
batter. Spoon over beef mixture in cooker.

3. Cover; cook on Low heat setting 5 to 6 hours or until toothpick inserted in center
of cornbread comes out clean. Serve with sour cream and green onions.

4 servings © General Mills
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Cranberry Ribs

Prep Time: 50 Min

—

Start to Finish: 3 Hr 20 Min

2 teaspoons ground cumin

2 teaspoons chili powder

2 teaspoons packed brown sugar

3 to 3 1/2 Ib pork loin back ribs (about 2 racks)
1 can (16 oz) whole berry cranberry sauce
1 jar (12 oz) beef gravy

2 tablespoons cider vinegar

2 tablespoons packed brown sugar

1 teaspoon salt

1/2 teaspoon crushed red pepper flakes

2 cloves garlic, finely chopped

Set oven control to broil; heat 15 minutes. Line broiler pan with foil.

In small bowl, mix cumin, chili powder and 2 teaspoons brown sugar.

Rub evenly over racks of ribs. Place ribs on rack in broiler pan. Broil with tops 4 to
6 inches from heat 10 to 15 minutes, turning once, until browned. Cool slightly.
Cut into individual ribs.

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

Place ribs in cooker. Reserve half of the cranberry sauce. In medium bowl,

mix remaining cranberry sauce and remaining ingredients; pour over ribs.

Cover; cook on High heat setting 2 hours 30 minutes to 3 hours.

Stir in reserved cranberry sauce; stir from bottom of cooker to coat ribs with sauce.
Set cooker to Warm heat setting to serve. Ribs will hold on Warm heat setting up
to 2 hours.

14 servings (1 rib each) © General Mills

Southwest Potatoes au Gratin

Prep Time: 10 Min

Start to Finish: 6 Hr 10 Min

2 cups cubed fully cooked ham

2 cups milk

1 cup boiling water

2 cans (11 oz each) Green Giant™ Mexicorn™ whole kernel corn with red and
green peppers, drained

1 can (11 oz) condensed Cheddar cheese soup

1 box (7.8 0z) Betty Crocker™ scalloped potatoes

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

In cooker, mix all ingredients, including sauce mix from box of potatoes,
making sure most potatoes are covered with liquid.

Cover; cook on Low heat setting 6 hours, stirring halfway through cook time.

6 servings © General Mills
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Chicken Stroganoff Pot Pie

Prep Time: 25 Min Start to Finish: 5 Hr 35 Min

1 package (about 1 0z) chicken gravy mix

1 can (10 1/2 oz) condensed chicken broth

1 1b boneless skinless chicken breasts, cut into 1-inch pieces
1 bag (1 Ib) frozen stew vegetables, thawed, drained

1 jar (4.5 0z) Green Giant™ sliced mushrooms, drained

1 cup Green Giant™ Valley Fresh Steamers™ frozen sweet peas, thawed, drained
1/2 cup sour cream

1 tablespoon Gold Medal™ all-purpose flour

1 1/2 cups Original Bisquick™ mix

4 medium green onions, chopped (1/4 cup)

1/2 cup milk

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

In cooker, mix gravy mix and broth until smooth. Stir in chicken, stew vegetables
and mushrooms.

Cover; cook on Low heat setting about 4 hours or until chicken is tender.

Stir in peas. In small bowl, mix sour cream and flour; stir into chicken mixture.
Increase heat setting to High. Cover; cook 20 minutes.

In small bowl, stir together Bisquick mix and onions; stir in milk just until
moistened. Drop dough by rounded tablespoonfuls onto hot chicken mixture.
Cover; cook on High heat setting 45 to 50 minutes or until toothpick inserted in
center of topping comes out clean. Serve immediately.

4 servings © General Mills

Barbecued Beans and Polish Sausage

Prep Time: 10 Min Start to Finish: 5 Hr 10 Min

2 cans (15 to 16 oz each) great northern beans, drained, rinsed
2 cans (15 oz each) Progresso™ black beans, drained, rinsed

1 large onion, chopped (1 cup)

1 cup barbecue sauce

1/4 cup packed brown sugar

1 tablespoon ground mustard

1 tablespoon Worcestershire sauce

2 teaspoons chili powder

1 ring (1 to 1 1/4 Ib) fully cooked smoked Polish sausage

Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
In cooker, mix all ingredients except sausage. Place sausage ring on bean mixture.

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

6 servings © General Mills
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Beef Stroganoff
Prep Time: 15 Min Start to Finish: 8 Hr 15 Min

2 Ib beef stew meat

1 cup chopped onion

1 can (10 3/4 0z) condensed cream of golden mushroom soup
1 can (10 3/4 oz) condensed cream of onion soup

1 jar (6 oz) Green Giant™ sliced mushrooms, drained

1/4 teaspoon pepper

1 package (8 0z) cream cheese, cubed

1 container (8 0z) sour cream

6 cups hot cooked noodles or rice

1. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
In cooker, mix beef, onion, soups, mushrooms and pepper.
2. Cover; cook on Low heat setting 8 to 10 hours.
3. Stir in cream cheese until melted. Stir in sour cream. Serve over noodles.

8 servings © General Mills

Caramelized-Onion Pot Roast
Prep Time: 25 Min Start to Finish: 8 Hr 25 Min

1 boneless beef chuck roast (4 1b)

1 tablespoon olive or vegetable oil

1 teaspoon salt

1/2 teaspoon pepper

6 medium onions, sliced

1 1/2 cups Progresso™ beef flavored broth (from 32-o0z carton)
3/4 cup regular or nonalcoholic beer

2 tablespoons packed brown sugar

3 tablespoons Dijon mustard

2 tablespoons cider vinegar

1. Trim excess fat from beef. In 10-inch skillet, heat oil over medium-high heat.
Add beef; cook about 10 minutes, turning occasionally, until brown on all sides.
Sprinkle with salt and pepper.

2. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

Place onions in cooker. Place beef on onions. In small bowl, mix remaining
ingredients; pour over beef and onions.

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

4. Remove beef and onions from cooker, using slotted spoon. Cut beef into slices.
Skim fat from juices in cooker if desired. Serve juices with beef and onions.

12 servings © General Mills
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Chicken Cacciatore

Prep Time: 25 Min

Start to Finish: 4 Hr 25 Min

1 cut-up whole chicken (3 to 3 1/2 Ib), skin removed
1/3 cup Gold Medal™ all-purpose flour

2 tablespoons vegetable oil

1 medium green bell pepper

2 medium onions

1 can (14.5 oz) diced tomatoes, undrained

1 jar (4.5 oz) Green Giant™ sliced mushrooms, drained
1/2 teaspoon dried oregano leaves

1/4 teaspoon dried basil leaves

1/2 teaspoon salt

2 cloves garlic, finely chopped

Grated Parmesan cheese, if desired

e

1. Coat chicken with flour. In 12-inch skillet, heat oil over medium-high heat.
Add chicken; cook 15 to 20 minutes, turning occasionally, until brown on all
sides; drain.
2. Cut bell pepper and onions crosswise in half; cut each half into quarters.
. . S[IIN [212U2D) @ suoiod 9
3. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
Place half of the chicken pieces in cooker. In large bowl, mix bell pepper, onions “23RUIO] 3] 294 JIAIS *($9SSIND S3] nod o L0T ‘sourniod s3]
and rema1.r11.ng mgredlents exgept chee§eE spoon half of rTnxture over chicken. mod  ,0LT) S0, e,nbsnf 2dnoo 3so 910U SO 13 snd o] anbs10] 1] 1!69 ia[nod
Add remaining chicken; top \A./lth remaining vegetab%e.mlxture. . . np snfa] anb 25 ,nbsn( No saINaY g €  ap 2injeLdWa) 9SSEq B SAMD SLIANOY)
4. Cover; cook on Low heat setting 4 to 6 hours or until juice of chicken is clear “SOWINS] 9P ANKIUI B[ P ]S 3] DAL ILANOD JI[N0d Ip 21521 3 INOFY

when thickest piece is cut to bone (170°F for breasts; 180°F for thighs and legs).
Serve with cheese.
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White Chocolate Bread Pudding
Prep Time: 10 Min Start to Finish: 3 Hr 40 Min

6 cups French bread cubes

1 package (6 0z) white chocolate baking bars, coarsely chopped
1 cup fat-free egg product

3/4 cup warm water

1 teaspoon vanilla

1 can (14 oz) sweetened condensed milk (not evaporated)

1. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.

Place bread cubes in cooker. Sprinkle with white chocolate.

In small bowl, mix remaining ingredients; pour over bread cubes and chocolate.

3. Cover; cook on Low heat setting 3 hours 30 minutes to 4 hours or until toothpick
inserted in center comes out clean. Serve warm.

N

8 servings © General Mills

Caramel Rice Pudding
Prep Time: 10 Min Start to Finish: 3 Hr 10 Min

3 cups cooked white rice

1/2 cup raisins

1 teaspoon vanilla

1 can (14 oz) sweetened condensed milk
1 can (12 oz) evaporated milk

1 tablespoon sugar

1 teaspoon ground cinnamon

1. Spray Betty Crocker 3 1/2- or 5-quart slow cooker with cooking spray.
In cooker, mix all ingredients except sugar and cinnamon.

2. Cover; cook on Low heat setting 3 to 4 hours or until liquid is absorbed.
Stir pudding.

3. Sprinkle pudding with sugar and cinnamon. Serve warm.

8 servings © General Mills

35

14-08-18 8:59 AM



ERlERE ERE EEERE R E R E R ER E R EE R R E R E R R

LIMITED WARRANTY ONE (1) YEAR

This warranty is the only warranty for this product. This product is warranted to
be free from defects in material and workmanship for a period of one (1) year from
the date of original purchase, as evidenced by the receipt of purchase, and provided
it is used for the purpose for which the product is intended. During this period,
your exclusive remedy is repair or replacement of this product or any component
found to be defective, at our option. If the product should become defective within
the warranty period, we will repair it or replace it free of charge. If the product or
component is no longer available, we will replace with a similar one of equal or
greater value. We will return your product, transportation charges prepaid provided
it is delivered prepaid to Formula Brands Inc. Any and all remedies relating to

this warranty are limited to the amount of the purchase price of the product. This
warranty extends only to the original purchaser, consumer or gift recipient.

This warranty does not cover failure caused by food build-up, water deposits, normal
cosmetic discoloration, and inadequate maintenance of the product. This warranty
will not cover damage or failure to function if the product has been dismantled or
tampered with, if it has been damaged due to exposure to water or any other liquid,
if it is not used in conformity with the printed directions of this product or if it has
been accidentally or intentionally damaged.

This warranty does not cover the following parts which may be supplied with the
appliance: plastic parts, glass parts, glass containers, ceramic containers, cutter/
strainer, filters or non-stick surfaces.

This product is intended for use in a single-family household. This warranty will
become null and void if the product is used for commercial purposes or any other
purpose other than for single-family household use.

We exclude all claims for special, incidental and consequential damages caused by
breach of any express or implied warranty. All liability is limited to the amount of
the purchase price. Every implied warranty, including any statutory warranty or
condition of merchantability or fitness for a particular purpose, is disclaimed except
to the extent prohibited by law, in which case such warranty or condition is limited
to the duration of this written warranty. This warranty gives you specific legal rights.
You may have other legal rights that vary depending on where you live. Some states
or provinces do not allow limitations on implied warranties or special, incidental or
consequential damages, so the foregoing limitations may not apply to you.
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*32URDI] SNOS SN S[[IY [eAAUIL) AP DIIWILLIOD P SANDIRUI SIP JUOS SAIPOW S35 J3 Ja201]) K139 “S[[T [BIAUD) O TO RETURN FOR SERVICE:

1. Securely package and return the product PREPAID to:
FORMULA BRANDS INC.
9033 Leslie Street Unit #1, Richmond Hill, Ontario L4B 4K3

NOTE: We recommend you insure your parcel for your protection.

2. Please enclose your name, return address, postal code, telephone number and a

eV g1 oLejuQ ‘T puowydry ‘1# JU() JanS ASYT £€06 description of the defect.
"ONI SUNVYE VINWIOA
€ Z3ALDI N 3. To ensure prompt ‘In-Warranty’ service , be sure to include a proof of purchase
(ANH) 00YZT 33 00U6 213U IPAIPUIA Ne IpUn| np (a copy of your store receipt).
OTTT-¥¥7¢-LL8-T
3] Jopadde zaf[maa ‘Traredde 395 ap sodoxd e suonsanb sap zae SnoA IS 4. TFor repairs not covered under warranty, you will be advised of the cost of the repair

in advance, and upon receipt of your cheque or money order the repairs will be
completed and the product returned to you.

-anbnareudis If at any time you order parts or inquire about service, please quote the

anbeyd es s anbipur,nb [} “« FTIAOW NA OYTWNN » 3] 21J199dS ZI[INaA ‘AdAIdS TP “MODEL NUMBER” stamped on the appliance nameplate.
J3[ns ne suonsanb sap 13sod No $331d SIP JIPURIIOD ZINOA SNOA JUIWOW JN0O) B ‘IS

*9Ipadxa ©1d3s sNoA )3 aredar eids [raaedde [ 9)sod-jepuew

a1joA 1o aNbYd a130a NI KoAR s1de 32 ‘voryeredas ef ap xud 3] ddueAe | For assistance regarding this appliance, please call
© JI0ARS SU0JJJ STI0A SNOU ‘drjuered e[ xed $3119AN0D UOU suorjesedds sa[mod  *f 1-877-244-1110
between 9:00 am and 5:00 pm (EST) Monday to Friday
*(31d02 B MO ASSTRD AP NI A1J0A) JeydR,p AN dun ST[0d Or write
ne AIpuIof Ip snoa-zamsse ‘dnjueres e red 312An0d 3d1AS Jdword un aru)qo,p uyy °¢ FORMULA BRANDS INC.

9033 Leslie Street, Unit #1, Richmond Hill, Ontario L4B 4K3
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! 1 S072-L0 “uosTeIAT] e] nod
REPLACEMENT PARTS e
, : : *anbrwed ua jod 3f anod
; ! S[anjoe uonIpadxa,p sieaj s3[ AA)LUU0D Inod SNOU JAAR JINDIUNWWOD ZI[[INAA 4y
1 1 “I0AUD,
: : STeJJ S9] JAUWLIU0I AN0d WOI"SPURIGR[NULIO}[)IDIAIISIAWOISND NE [JLLN0D UN JAO0AUI NO (TT-FFZ LL8 T STy sues 01911(1)1{;1?3‘;
1 1 laladdﬂ Z9[[INA JUIWISSIYIURLJe P SjLIe] $3] J3 jueingred o] nod s1uaw9[ddns $3[ UO[as JaLeA 1U3An3d uompgdxa‘p SJN0D SAT
1 1
i i "(TYLSOd N0 AUIVONYE) TYNOLLVNYALNI
: : LVANVIN NI TIANIOf ZHAAA SNOA "H"C;{ SAd ZAANYIWINOD SNOA ANDSYOT * ANDAVINAY
“’ : : 's1aeaad sues 1agueyd juaanad xud s
Travel Bag ' i
= ! ! "TVLS0d 40D LYLI/AONINOY ATTA
1 1
Lid Strap E E ASSTIAAY
1 1
PLEASE WRITE MODEL NUMBER HERE: : : WON
1 1
PART QTY PRICE| TOTAL If you would like to order : :
: v 1 replacement or spare parts 1 1
Ceramic Pot $19.99 for this appliance, please : :
Glass Cover $12.99 complete and mail this ' '
Travel Bag $14.99 form, alon:ig withda cheqlﬁle or 1 TVLOL
: money order made payable ! . INAWATNES VAVNYD - HAL 40 % €T YALNOLV]
Lid Strap $0.99 to: FORMULA BRANDS INC.  } l T TVI0L
: : MY a1 epeue) : —
TOTAL FORMULA BRANDS INC. - 1 1 ‘opmuo ‘[HH puowyoRy $ 00°CT N C:{ SATINOd IOANH.A SIVYA
Parts Department : 1 T#un) 92908 A[SYT €06 $ 006 S VAVNVYD 3T ¥N0d I0ANA.A SIVYA
: 9033 Leslie Street, Unit #1 1 1 $3991d S3p IIIAIIS
SHIPPING AND HANDLING TO CANADA: $9.00%* Richmond Hill, Ontario, ' b NI SONVES VIO TIOT
SHIPPING AND HANDLING TO USA: $15.00* Canada L4B 4K3 ! !
SUBTOTAL 1 1 ONI SONVIE VINIWIOA ,
ADD 13% H.S.T. - CANADA ONLY . 1 9P aIpio] ® J[[aqI] Jepurw $66°0 d[242AN0D Np J[SURS
TOTAL ! ! un jueugiof A ud ‘fnossap $ 6671 540N ap 0B
-ID AI[R[NULIOJ J] JAAOAUD :
i i Jndurax Za[[naa [raredde 395 $ 66‘ ¢l 31134 U3 IPIGAN0Y
: 1 Inod agueydaz ap s2031d s3p $6661 +PNDILUEI9) Ud 104
: | TOPURLILIOD ZI[NOA SNOA IS TVLOL | XIdd 410 CRCIE|
1 1
NAME ! ! * 101 ATAAOW Ad OYIWAN AT AARIDSNI ZATTINIA
1 1
ADDRESS ' i 9[212AN0d Np d[gueg
1 1
1 1 ————
1 1
CITY PROVINCE/STATE POSTAL/ZIP CODE ; : a8edon ap deg $9 1 U9 10 d
1 1 _
Prices are subject to change without notice. : : i
PLEASE NOTE: WHEN ORDERING FROM USA, AN ‘INTERNATIONAL MONEY ORDER MUST BE USED. : :
1 1
* Shipping costs may vary based on fuel surcharges and postage rates. Please call toll-free 1-877-244-1110 or : :
email customerservice@formulabrands.com to confirm shipping and handling charges. 1 1 |
1
** Please contact us for current shipping costs for the Ceramic Pot. E *: )
1 1 —
1 1
Allow 3 to 6 weeks BC-1544 ! !
Allow 310§ e : JONVHOHY Ad SHIdId
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