
Cook overnight: Dishes that don’t require much stirring (like dried beans) are great 
for overnight cooking.  Stews and chili’s that taste better with more time for flavors to 
mix work great for night time cooking too.  
 

Layer: Tougher slow-cooking root vegetables (like carrots/potatoes) at the bottom, 
next meat, then softer veggies.  Pasta or rice it should be added towards the end of 
cooking and fresh herbs should be last. 
 

Don’t miss out: If you are limiting yourself to only using your slow cooker for meat 
then you are missing out.  Applesauce, oatmeal, baked potatoes, and even lasagna can 
be made in a slow cooker. 

SIMPLE STEPS TO 
SLOW COOKER 

SUCCESS  

Cut the excess 
fat: Trim off excess 
fat from meat and 
remove skin from 
chicken before you 
start cooking to 
avoid greasy cooking 
liquid at the end. 



Less liquid: Most 
liquid wont “boil off” in 
a slow cooking since it 
has the lid on.  When 
adapting a standard 
recipe decrease liquid 
by about one-third  

 

To clean stubborn 
slow cooker 
stains: mix vinegar 
with baking soda, 
scrub, and rinse. 

Cooking Time Conversions 

Standard Cooking Time 
Slow Cooker Time:  

On High 

Slow Cooker Time:  

On Low 

15-30 minutes 1-2 hours 4-6 hours 

30-60 minutes 2-3 hours 5-7 hours 

1-2 hours 3-4 hours 6-8 hours 

2-4 hours 4-6 hours 8-12 hours 

SIMPLE STEPS TO 
SLOW COOKER 

SUCCESS  

Thickening: Liquid 
don’t thicken much in 
a slow cooker.  In-
stead coat meat in 
seasoned flour before 
cooking or mix up a 
cornstarch and cold 
water paste to stir in. 



SIMPLE STEPS TO  
SLOW COOKER 

SUCCESS  

Avoid over-
crowding: For 
best results try to 
only fill your slow 
cooker between one
-half and two-thirds 
of the way full. 

Keep the lid 
closed: It can be 
tempting to peek 
but it can add 10-
15 minutes of 
cooking time each 
time you crack 
open the lid. 


