
Slow Cooker Ribs    

  

Ingredients 
for 4 servings 
 
2 cups BBQ sauce (570 g) 
¼ cup brown sugar (55 g) 
4 tablespoons apple cider vinegar 
3 teaspoons dried oregano 
1 teaspoon worcestershire sauce 
1 tablespoon cayenne pepper 
1 tablespoon chili powder 
3 lb baby back pork rib(1.3 kg) 
salt, to taste 
pepper, to taste 
pepper, to taste 
 

Preparation 
 
1. Combine bbq sauce, brown sugar, cider vinegar, oregano, 

Worcestershire sauce, cayenne pepper, and chili powder in a small 
bowl.  

2. Salt and pepper the ribs. Place ribs in slow cooker, and cover in 
sauce. 

3. Cook low and slow for eight hours or high for four hours. 
4. After the ribs are done, spoon the bbq sauce in the slow cooker over 

the ribs before removing. 
5. Cut the ribs, serve with bbq sauce. 



Slow Cooker Pot Roast 

Ingredients 
 
for 6 servings 
1 ½ lb baby potato, red and/or yellow (680 g) 
8 small carrots, snapped in half 
12 pearl onions, peeled, with ends cut off 
3 ½ lb beef chuck roast(1 ½ kg) 
salt, to taste 
pepper, to taste 
1 tablespoon cornstarch 
2 tablespoons water 
2 tablespoons worcestershire sauce 
2 sprigs fresh rosemary 
2 sprigs fresh thyme 
1 baguette, cut into 5-inch (13 cm) pieces, optional 
 

Preparation 
 
1. In a slow cooker, add the potatoes, carrots, and onions to make a base for the meat. 

2. Lay the chuck roast on top of the veggies and season with salt and pepper on both 
sides. 

3. Wash your hands, because mess. 
4. Mix cornstarch and water until well combined and pour close to the edge so it gets down 

to the veggies. 
5. Pour Worcestershire sauce directly on top of the meat. 
6. Cover with the slow-cooker lid and cook on high for 5 hours. 
7. Place the rosemary and thyme sprigs on top of the meat and cook for 1 more hour. 
8. Remove rosemary and thyme. 
9. Using a fork, shred the meat and serve by itself with the veggies, or on top of bread for a  

sandwich! The juices from the bottom of the slow cooker make for an AMAZING dipping 
sauce! 



Slow Cooker Loaded Potato Soup 
 
Ingredients 
for 6 servings 
 
4 cups potato, peeled and chopped (900 g) 
¾ cup onion (115 g) 
4 cups chicken broth(960 mL) 
½ tablespoon salt 
½ tablespoon pepper 
4 tablespoons butter 
¼ cup flour (30 g) 
1 ½ cups heavy cream(360 mL) 
¼ cup sour cream (60 g) 
shredded cheese, to taste 
bacon, to taste 
scallion, chopped 
 

Preparation 
 
1. Add the potatoes, onions, chicken broth, salt and pepper to the slow cooker. 
2. Set it to low for 6 hours or high for 4 hours. 
3. In a saucepan, combine the butter, flour, heavy cream and sour cream. Whisk until 

thickened. 
4. When the slow cooker is done, pour in the thickened mix. Stir, cover and set the slow 

cooker to low for another 30 minutes.  
5. Serve with shredded cheese, bacon and chopped scallions  



Lemon Garlic Slow Cook Chicken 
 
Ingredients 
for 5 servings 
 
1 whole chicken, based on the size of your  

slow cooker - a 1.3kg chicken should just about fit into   

a 3.5L slow cooker - while a 6.5L would probably fit a      
2kg chicken 

 

4 lemons 

10 cloves garlic, 8 whole and 2 halved 

4 sprigs fresh rosemary 

salt 

Pepper 

 

Preparation 
 
1. Remove any giblets etc. from the cavity of the chicken, sometimes in a small bag. 

2. Stuff chicken with 1 sprig of rosemary, 1 lemon (quartered) and 4 cloves garlic. 

3. Season all sides of the chicken with salt and pepper. 

4. Remove both ends of a lemon, cut in half to create very thick slices. 

5. Line the bottom of the slow cooker with 4 lemon slices, 4 whole garlic cloves and a sprig 
of rosemary. 

6. Put the chicken in the slow cooker. 

7. Cut 2 garlic cloves in half and put all four pieces on top of the chicken along with the 2 
remaining lemon slices. 

8. Garnish with 1-2 more sprigs of rosemary. Put the lid on the slow cooker and set to high 
for 4 hours. 

9. Place cooked chicken under the grill (broil) for 10 minutes to crisp the skin (optional).  

10. Allow chicken to rest for 10 minutes before carving and serving. Leftover juices in the 
slow cooker are mostly lemon juice with a bit of chicken fat and can be used sparingly 
as a strongly flavoured sauce. 



Slow Cooker Beef & Broccoli 
 
Ingredients 
for 4 servings 
 
2 lb sirloin steak, or boneless beef chuck roast, sliced thin (905 g) 
1 cup beef broth (240 mL) 
½ cup low sodium soy sauce (120 mL) 
¼ cup brown sugar (55 g) 
1 tablespoon sesame oil 
4 cloves garlic, minced 
4 tablespoons cornstarch 
4 tablespoons water 
1 head broccoli, cut into florets 
white rice, cooked, for serving 
 

Preparation 
 
1. In the insert of the crockpot, whisk together beef broth, soy sauce, sesame oil, minced 

garlic, and brown sugar. 

2. Place slices of beef in the liquid and toss to coat. 

3. Cover with lid and cook on low heat for 4 hours. 

4. After 4 hours, whisk together cornstarch and water in small bowl. Pour into crock pot, add 
the broccoli and gently stir to combine. 

5. Cover with lid and cook 30 minutes to cook broccoli and thicken sauce. 

6. Serve with warm white rice. 


