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WINTER SLOW COOKER GUIDE

While the slow cooker is really an all season essential in the kitchen, it comes into 

its own most in the cold winter months, when it can work overtime providing you 

with warming recipes such as soups, stews, and casseroles.   

Your Slow Cooker

All times given are for a guide only. Each slow cooker can be slightly different so 

make sure you get to know your slow cooker so you can adjust the timings 

accordingly.  It is important you read the instructions of your slow cooker 

carefully as some may need to be preheated & some may only need to be switched 

on immediatly before adding your food.  

Preparation

Most of these recipes should take no longer then 10-15 minutes to prepare before 

adding to the slow cooker.  Browning meat in a pan before adding to a slow cooker 

can increase the taste however if you don’t have time don’t worry...it will still taste 

great!  Trim off as much visable fat as you can of any pieces of meat as this can 

effect the taste and consistnecy of any sauces.

Cooking

Don’t be tempted to regularly lift off the lid of your slow cooker as this will effect 

the cooking process.  Wherever possible leave the lid on until you’re ready to serve.  

By wiping a little bit of olive oil around the ceramic insert of your slow cooker it can 

help prevent food from becoming stuck on to the sides, making washing up sooo 

much easier!

Don’t be afraid to become creative with your meals.  

Experiment with different vegetables, meat, herbs & spices 

to find your perfect taste. 

How To Get The Best Out Of Slow Cooking
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SWEET POTATO HOTPOT
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METHOD

1. Heat the oil in a large frying pan and cook the onions for 5 minutes over a 
medium-high heat, or until softened and lightly browned, stirring occasionally.

2. Add the onions and all the other ingredients to the slow cooker. Season with a little 
salt and pepper. Mix well together.

3. Cover and cook on low for 6–8 hours and high for 4–5 hours or, or until all the 
vegetables are tender and the sauce is thick. 

Top Tip: Any leftover can be blitzed to make a soup

  
  This can be frozen - freeze the cooked and cooled hotpot/soup in 
  labelled and dated freezer bags for up to 3 months. Defrost in the   
  fridge overnight and reheat thoroughly in the microwave or a large   
  saucepan over a medium heat, stirring gently, until piping hot.

DAIRY FREE

VEGETARIAN

VEGAN

INGREDIENTS
• 2 medium onions, thinly sliced
• 1 tbsp olive oil
• 3 sweet potatoes, cut into chunks
• 3 medium carrots, cut into chunks
• 2 medium parsnips, cut into chunks
• 3 tbsp plain flour
• 2 tbsp tomato purée
• 2 tsp dried mixed herbs
• 400ml vegetable stock
• 400g can butterbeans, drained
• 400g can chopped tomatoes
• 1/2 tsp dried chilli flakes (optional)
• Salt (seasoning
• Black pepper (seasoning)

Top tip: Add in extra veg (asparagus, 
spinach, kale, leeks etc) to up the nutrient 
value of this dish. 

LOW 6-8 HOURS

HIGH 4-5 HOURS

SERVES 4
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SLOW COOKER PULLED CHICKEN SLIDERS
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METHOD

DAIRY FREE
INGREDIENTS

• 1 pound of  boneless skinless chicken breast
• 1 white onion thinly sliced
• 3/4 cup of BBQ sauce
• 1/4 cup of apple cider vinegar
• ½ tsb of table salt
• 4 wholemeal bread rolls

Add the salad dressing of your choice lettuce, 
chillis etc.

SERVES 4

LOW 6-7 HOURS

1. Place the sliced onions in the slow cooker  and the chicken on top.

2. in a glass or jug whisk together the vinegar and BBQ sauce, then pour over chicken in the slow 
cooker.P lace the lid onto the slow cooker and leave to cook on LOW for 6-7 hours

3. Use two forks to shred the chicken in the slow cooker and stir in the salt.

4. You can eat your bun toasted or not its persaonl preference , divide your chicken between your 
buns and don’t forget to add salad of your choice chillis, lettue its up to you.
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TASTY TURKEY CHILLI  
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METHOD

INGREDIENTS

SERVES 4

•  400g turkey mince (swap for vegan 
Quorn mince to make vegetarian/vegan)
• 1 tbsp olive oil
• 1 onion, chopped
• 1 red pepper, chopped
• 400g tin of chopped tomatoes
• 400g tin of red kidney beans
• 1 x 198g-200g tin of sweetcorn
• 2 cloves of garlic, minced
• 2tsp paprika
• 1tsp chilli powder
• 1tsp cumin
• 150g brown rice
• Sprinkle of coriander optional

LOW 6-8 HOURS

HIGH 3-4 HOURS

1. Heat the olive oil in a pan over a medium heat.  Cook the mince in a pan until the 
outside colour changes (turkey mince does not always ‘brown’).  Add to the slow cooker.

2. In the pan, cook the onion, garlic and pepper to soften and add them in to the slow 
cooker.

3. Add the rest of the ingredients apart from the rice and stir well.

4. Cook on low for 6-8 hours or high for 3-4 hours

5. Cook the rice as per the packet instructions and serve with the chilli

  This can be frozen (without the rice) - freeze the cooked and cooled  
  chilli without the rice in  labelled and dated freezer bags for up to 3   
  months. Defrost in the fridge overnight and reheat thoroughly in the  
  microwave or a large saucepan over a medium heat, stirring gently, until  
  piping hot.  

DAIRY FREE
VEGAN
VEGETARIAN
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CHUNKY MINESTRONE SOUP
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METHOD

INGREDIENTS

SERVES 4

• 1 onion, roughly chopped
• 3 carrots, roughly chopped
• 2 potatoes, roughly chopped
• 3 tomatoes, roughly chopped
• 2 parsnips, roughly chopped
• 125g spinach leaves
•  125g cabbage, roughly chopped
• Olive oil
• 1 litre of vegetable stock
• 3 tsp Italian seasoning
• 7 tbsp passata
• 150g dried pasta
• 400g can butter beans or kidney beans, 
drained
• Freshly ground black pepper

DAIRY FREE
VEGETARIAN

1. In a pan heat the oil over a medium heat and cook the onion for 2-3 minutes. 

2 Add the onions and all other ingredients except the pasta into your slow cooker to 
make the soup base.

3. Cover and cook on low for 6 to 8 hours or high for 3-4 hours. Add the pasta 30-45 
minutes before serving (if you wish to freeze some of the soup base remove it now  
before the pasta is added). Cook until the pasta is tender.

4. Season with black pepper and serve.

Top Tip: You can vary the vegetables, beans and herbs you use when making this soup.

  This can be frozen (without the pasta) - freeze the cooked and   
  cooled  soup base without the pasta in labelled and dated 
  freezer bags  for up to 3 months. Defrost in the fridge overnight   
  and reheat thoroughly in the microwave or a large saucepan over   
  a medium heat, stirring gently, until piping hot.  Cook the pasta   
  as per the packet instructions and add to the soup base before serving.

LOW 6-8 HOURS
HIGH 3-4 HOURS
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NO FUSS SHEPHERD’S PIE
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METHOD

SERVES 4

1. Heat a splash of oil in a frying pan and brown the onion and mince for 
approx 5 mins.

2. Add the onion and browned mince to the slow cooker with all the other 
ingredients apart from the ‘Topping’ ingredients.

3. Cook on low for 5-6 hrs or high on 2 -3 hrs until the carrots are tender. You 
may wish to scoop some of the oil/liquid from the top of the meat.

4. 30 minutes before the end of slow cooker time add the potato to boiling 
water and simmer for approx 20 mins until they are tender.  

5. Mash the potatoes in the saucepan with the milk and butter.

6. Turn on your grill to medium/high and spoon the mince mixture into a 
sepeate baking dash.  Top the mixture quickly with the mashed potato.

7. Brown the top of the shepherd’s pie under the grill for approx 5-10 minutes 
until the potato starts to brown.

Top Tip: You can vary the vegetables you add to increase the nutrient content 
of this meal.

  This can be frozen - freeze the cooked and cooled pie in a   
  suitable dish, covered labelled and dated for up to 3  months.   
  Defrost in the fridge overnight and reheat thoroughly in the  
              oven at 180 degrees covered for approximately 60-70 mins,
  until piping hot. Reheated mashed potato can sometimes 
  become soggy so you could freeze the mince mixture (re  
  heat this in a saucepan until piping hot) without    
  the mashed potato and make the mashed potato fresh.

INGREDIENTS
•  500g lamb mince (swap for vegan Quorn 
mince to make vegetarian/vegan)
•  Olive oil
•  1 onion, chopped
•  2 large carrots, diced
•  100 ml beef/chicken/vegetable stock 
(made with low sodium stock cube)
•  1 tbsp Worcestershire sauce (swap for 
vegan version to make vegetarian/vegan)
•  2 tbsp tomato puree
 •  400g peas (frozen/fresh peas)
•  Salt and pepper to season

Topping
•  3 large baking potatoes or sweet potato, 
chooped
•  Splash of milk/milk alterntive
•  Knob of butter (optional)

DAIRY FREE

VEGETARIAN

LOW 5-6 HOURS
HIGH 2-3 HOURS
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GLAZED BALSAMIC CHICKEN
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INGREDIENTS

•  4 chicken breasts/thighs
•  1 tbsp oil
•  A pinch of sea salt and black pepper
•  1 red onion, thinly sliced
•  6 tomatoes, diced
•  2 cloves of garlic, crushed
•  8 basil leaves, diced
•  60ml balsamic vinegar

To serve

Either noodles or courgetti

SERVES 4

METHOD

1. Place the onion slices into the bottom of the slow cooker and add the chicken 
on top.  Add in the the olive oil and season to taste with the salt and pepper.

2) Add the tomatoes, garlic and basil on top of the chicken.  Pour over the 
balsamic vinegar and put the lid of the slow cooker on.

3) Cook on low for 6-7 hours or high for 3-4 hours.  

4) Cook the noodles/courgetti as per the packet instructions and serve with the 
chicken.  Serve any tomato mixture left on top of the chicken.

GLUTEN FREE

DAIRY FREE

LOW 6-7 HOURS
HIGH 3-4 HOURS
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YELLOW CHANA DHAL
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METHOD

SERVES 4

1) Place all the ingredients in the slow cooker.

2) Cook on high for 4 hours or on low for 8 hours.

3) Cook the rice as per the packet instructions and serve with the Dal

       Top Tip:  You can make extra and freeze for up to 3 months before  
       cooking.  Add the extra Dal (without rice) to a date labelled freezer      
       bag.  Defrost thoroughly in the fridge before reheating in a saucpan    
       over a medium heat.  Ensure heated through thoroughly before 
       serving.

INGREDIENTS
•  250g yellow split peas
•  1 onion, diced
•  3 cloves garlic, crushed
•  1 tsp ginger, grated
•  2 tsp turmeric
•  1 tsp red chilli, finel chopped
•  800 ml boiling water
•  Salt and pepper

To serve
•  150g brown rice

DAIRY FREE
GLUTEN FREE
VEGAN
VEGETARIAN

LOW 4 HOURS
HIGH 8 HOURS
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SLOW SATAY PORK
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GLUTEN FREE

DAIRY FREE

INGREDIENTS

•  250ml chicken stock
•  75ml soy sauce (or gluten/dairy free soy 
sauce)
•  85g smooth peanut butter
•  3 tbsp honey
•  6 cloves garlic, finely chopped
•  2 tbsp fresh ginger, finely chopped
•  1 tsp crushed chillies
•  2 x red peppers, thinly sliced
•  8 broccoli florets
•  4 x boneless pork chops

SERVES 4

METHOD

1..  Place all the ingredients into the slow cooker and stir well. If you prefer crunchy  
vegetables add the pepper and broccoli approx 30 mins from end of cooking time.

2. Cook on low for 5-6 hours or low for 3-4 hours until the pork is tender.  Remove 
the pork from the slow cooker and shred with two forks.  Return to the slow cooker 
and mix into the sauce before serving. 

Top Tips:
•  Serve with rice noodles, wholegrain rice or courgetti noodles.

•  If you like coconut you can add in 3-4 tbsp coconut cream 30 minutes from end 
of cooking time.

•  If the sauce is too runny for your liking you can stir in some cornflour gradually 
at the end of the cooking time until it changes to the thickness you desire.  

•  Add extra vegetables to increase the nutritional punch of this meal.

LOW 5-6 HOURS
HIGH 3-4 HOURS
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SPICY HOMEMADE TOMATO SOUP

WINTER SLOW COOKER RECIPES

METHOD

SERVES 4

1)  Add all ingredients into the slow cooker.  

2) Cook on  low for 6-8 hours or hugh for 3 -4 hours.

3) Either serve as is or leave to cool slightly and blend to desired consistency.  
 
  Top tip:  You can freeze the cooked soup in dated 
  freezer bags for up to 1 month. Defrost in the fridge overnight  
  and reheat thoroughly in the microwave or a large saucepan over  
  a medium heat, stirring gently, until piping hot.

INGREDIENTS
• 2lb tomatoes, chopped roughly
• 2 carrots, diced
• 2 onions, roughly chopped
• 2 crushed garlic cloves
• 750ml vegetable stock (made with low 
sodium stock cube - use gluten free version 
if needed)
• 1 tsp dried chilli flakes
• Salt and black pepper to season

LOW 6-8 HOURS
HIGH 3-4 HOURS
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DAIRY FREE
GLUTEN FREE
VEGAN
VEGETARIAN


