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Dear Parents/Carers  
 
As we approach winter, in a time where the cost of living is 
increasing and gas and electricity bills are rising, we thought it 
would be beneficial to share a selection of slow cooker recipes with 
you.  
 
Recent research has shown that cooking with a slow cooker or air 
fryer is more economical than that of a traditional oven. Figures 
show that slow cookers and air fryers, used for 15 hours, cost the 
same as heating the oven for 1 hour. 
 
These are just a few of the many recipes available online (including 
BBC Good Food and Tesco). I have added alternative ingredients 
for those of you who wish to make meals that are vegetarian.  
 
I hope these recipes inspire you to cook something new (maybe 
with your children’s help).  
 
Yours sincerely, 
 
L Gardner 
 
Miss L Gardner 
Head of Cooking and Nutrition  

mailto:office@goldington.beds.sch.uk
http://www.goldington.beds.sch.uk/


Slow Cooking Recipes

A selection of recipes that are perfect for the slow 
cooker 

Places to buy slow cookers: 

Currys PC world – from £14.99 
Argos – from £15 
Charity Shops such as Sue Ryder or British Heart Foundation

Alternative places: 
Bedford Kindness  



Sausage & butter bean casserole

Ingredients

• 2 tbsp olive oil

• 454g pack 50% less fat Cumberland sausages

• 2 red onions, cut into wedges

• 2 celery sticks, trimmed and sliced

• 1 garlic clove, sliced

• 150g mushrooms, quartered

• 150g  carrots

• 1 leek, trimmed and sliced

• ½ tsp crushed chillies

• 2 x 400g tins butter beans, drained and rinsed

• 400g tin chopped tomatoes

• 300ml red wine

• 1 chicken stock cube, made up to 800ml

• 10g fresh rosemary, leaves only

• 4 tbsp cornflour, mixed with 5 tbsp water

• green beans and crusty bread, to serve (optional)

Method

1. Heat the oil in a heavy-based frying pan over a medium-high heat and fry 
the sausages for 6-7 mins, turning frequently, until golden. Transfer to a 
2.5ltr or bigger slow-cooker using a slotted spoon.

2. Add the onions, celery, garlic and mushrooms to the pan and cook in the 
remaining oil for 4-5 mins over a medium-high heat, stirring occasionally, 
until beginning to soften. Transfer to the slow-cooker with the carrots and 
leek.

3. Mix the remaining ingredients together in a bowl, then add to the slow-
cooker and season well. Cook on high for 3 hrs or until thick and bubbling.

4. Spoon into bowls and serve with green beans and crusty bread to mop up 
the juices, if you like.



Roast Chicken

If you have a slow cooker, this can be prepared in the morning and left to cook 
all day. It will be ready for supper and needs nothing more than some mashed 
or baked potatoes or some couscous or rice and a side of green vegetables.

Ingredients

• 30g salted butter

• 2 garlic cloves, 1 crushed, 1 whole

• 2 tbsp chopped fresh oregano or 1 tsp dried oregano

• 1.8kg (3 1/2lb) chicken, untied

• 1 large onion, halved and thickly sliced

• 200ml (1/3 pint) chicken or vegetable stock

Method

1. Combine the butter with the crushed garlic, oregano and a seasoning of salt 
and pepper.

2. Starting at the cavity end, gently ease the skin away from the chicken across 
the breast and spread the butter under the skin, pressing down on the skin 
to spread it out. Rub the top of the chicken skin with some salt and pepper. 
Bruise the whole garlic and put it in the cavity of the bird.

3. Spread the onion out in the base of the slow cooker. Alternatively, if cooking 
the chicken in a conventional oven, use a large, lidded casserole or a sturdy 
roasting tin.

4. Sit the chicken on top of the onions, breast-side up. Pour the stock in and 
cover with the slow cooker or casserole lid (if using a roasting tin, cover with 
two layers of foil, sealing the edges tightly). If using a slow cooker, turn it to 
high for 45 minutes then reduce it to low. Leave the chicken to cook for 8-10 
hours, until very tender.

5. If using a conventional oven, cook for 1 1/2 hours then remove the lid or foil 
and cook for 30 minutes more. Turn the temperature up to gas 7, 220°C, 
200°C fan and cook for a further 15-20 minutes to brown the skin. Rest for 
15 minutes before carving.



Apple Crumble 

Ingredients

• 5 Granny Smith apples, peeled, cored and each cut into 8 wedges

• 1 tsp ground cinnamon

• 1 orange, zested and half juiced

• 60g rolled oats

• 50g walnut pieces

• ½ tsp ground ginger

• 75g plain flour

• 85g light muscovado sugar

• 90g unsalted butter, melted

Method

1. Put the slices of apple in a slow cooker. Sprinkle over the ground cinnamon, 
orange zest and 1 tbsp juice and mix together.

2. Put the oats and walnuts into a food processor and pulse a few times to give 
the texture of very course breadcrumbs. Pour into a bowl.

3. Stir the ginger, flour and sugar into the oat and walnut mixture then add the 
butter and mix well.

4. Spoon the crumble mix over the apples, covering them all. Lay two sheets of 
kitchen paper or kitchen roll on top of the crumble. Cover with the slow 
cooker lid and cook on a low heat for 3½ hrs.

5. Remove the kitchen paper and cook for the last 10 mins with the lid just 
slightly ajar.



Lamb curry

Ingredients

• 2 tbsp olive oil

• 2 x 300g packs diced lamb leg

• 2 onions, chopped

• 4 carrots, thickly sliced

• 3 garlic cloves, crushed

• 5cm piece ginger, grated

• 2 green chillies, deseeded, 1 finely chopped, 1 finely sliced

• 1 tbsp garam masala

• 1 tsp cinnamon

• 2 tsp ground cumin

• 15g fresh coriander, leaves picked and stalks finely chopped

• 400g tin chopped tomatoes

• 100ml lamb stock

• 400ml light coconut milk

• 125g spinach

• rice or naan, to serve (optional)

Method

1. Heat 1 tbsp oil in a deep non-stick frying pan over a medium-high heat. 
Brown the lamb in batches (without overcrowding the pan) for 5-8 mins. 
Season and transfer to the slow cooker.

2. Add the remaining oil to the pan and cook the onions and carrots for 10 mins 
over a medium heat until softened. Add the garlic, ginger, chopped green 
chilli, spices and coriander stalks. Stir well and cook for a further 1 min until 
fragrant. Transfer everything to the slow cooker.

3. Add the chopped tomatoes and lamb stock to the slow cooker and stir to 
combine. Cook on a low heat for 6 hrs.

4. Stir through the coconut milk and cook for a further 30 mins. Add the 
spinach to wilt through 5 mins before serving. Scatter with sliced chilli and 
coriander leaves, and serve with rice or naan, if you like.



Stuffed Peppers

Ingredients

• 1 tbsp olive oil

• 1 red onion, peeled and chopped

• 250g chestnut mushrooms, chopped

• 75g shredded kale

• 180g pack chestnuts

• 75g feta, crumbled

• large pinch dried oregano

• 4 large red peppers

Method

1. In a large frying pan, heat the oil over a medium heat and cook the onion for 
3-4 mins, until softened. Add the mushrooms and cook for another 4-5 mins, 
until softened. Stir in the kale and stir-fry for 1 min, or until starting to wilt.

2. Remove the pan from the heat and add the chestnuts, mashing in the pan 
using a fork.

3. Sprinkle over the crumbled feta, oregano and mix together well. Season to 
taste.

4. Slice the tops of the peppers, set aside. Seed the peppers, then divide the 
mushroom and chestnut mixture equally between them, pressing down into 
the cavity.

5. Stand the peppers in the dish of a slow cooker and replace the tops. Set the 
slow cooker to low and cook for 5-5½ hrs, until the peppers are soft.



Bolognese 

Ingredients

• 1 onion, finely chopped

• 8 pancetta rashers, finely chopped

• 1 carrot, finely chopped

• 1 celery stick, finely chopped

• 100g mushrooms, diced

• 500g pack Aberdeen Angus steak mince

• 1 OXO Beef Stock Cube

• ½ tsp dried oregano

• 3 tbsp tomato purée

• 400g tin chopped tomatoes

• 500g carton Italian passata with basil

• 2 bay leaves

• 2 sprigs fresh rosemary

• ½ tsp freshly ground black pepper

Method

1. Put all the main ingredients into your slow cooker and stir well. Put the lid 
on, set your slow cooker to low and cook for 8 hrs.

2. Bring a pan of water to the boil about 20 mins before the 8 hrs is up. Add a 
good pinch of salt and cook the spaghetti until al dente. Drain the spaghetti.

3. Lift the lid of the slow cooker and give the bolognese a good stir. Add the 
spaghetti to the slow cooker and stir well. Serve in bowls and sprinkle with 
Parmesan.

Swap your mince for 
Quorn to make this 

veggie 
Add chilli and kidney 
beans to make into a 

chili con carne 



Harissa vegetable stew

Ingredients

• 400g/14oz parsnips, trimmed, peeled, woody core removed and cut into 
short batons

• 2 onions, red, white or a mixture, cut into very thin wedges

• 4 large carrots, peeled and cut into 2cm/¾in slices

• 2 x 400g tins butterbeans (or other white beans)

• 3 tbsp harissa

• 1 tbsp dried oregano or mixed herbs

• 1 tbsp honey

• 400g tin chopped tomatoes

• 400ml/14fl oz vegetable stock

• 2 tbsp tomato purée

• about 100g/3½oz kale, thick stalks discarded and roughly chopped

• salt and freshly ground black pepper

Method

1. Turn the slow cooker to the high setting to heat up. Add the parsnips, onions 
and carrots. Drain one of the tins of butterbeans and tip into the slow cooker 
with the other tin of beans and its liquid. Add the harissa, oregano, honey, 
chopped tomatoes, stock and tomato purée. Season generously with salt 
and pepper and stir. Cook for 3–4 hours on high or 5–6 hours on low, until all 
of the vegetables are really tender.

2. Stir in the kale, cover the slow cooker with the lid and leave to soften for 5 
minutes. Season with salt and pepper and serve with couscous, rice or jacket 
potatoes and dollops of yoghurt.

https://www.bbc.co.uk/food/parsnip
https://www.bbc.co.uk/food/onion
https://www.bbc.co.uk/food/carrot
https://www.bbc.co.uk/food/harissa
https://www.bbc.co.uk/food/oregano
https://www.bbc.co.uk/food/honey
https://www.bbc.co.uk/food/chopped_tomatoes
https://www.bbc.co.uk/food/vegetable_stock
https://www.bbc.co.uk/food/tomato_puree
https://www.bbc.co.uk/food/kale
https://www.bbc.co.uk/food/black_pepper


Minestrone 

Ingredients

• 2 carrots, roughly chopped

• 2 sticks celery, sliced

• 1 onion, roughly chopped

• 2 garlic cloves, crushed

• 2 sprigs fresh rosemary, needles finely chopped

• 1 tsp dried thyme

• 1 tbsp tomato purée

• 400g/14oz can chopped plum tomatoes

• 1.2 litres/2 pints good-quality chicken stock

• 400g/14oz can cannellini beans in water, rinsed and drained

• 50g/1¾oz spaghetti, snapped into short lengths

• 100g/3½ head baby leaf or spring greens, thickly shredded

• Salt and freshly ground black pepper

• 2 tbsp extra virgin olive oil

• 25g/1oz parmesan, grated (optional)

Method

1. Fry the carrots, celery and onion for two minutes before adding the garlic, 
herbs and tomato purée. Cook for 1 minute, then add the tomatoes and 
most of the stock. Bring to the boil. Carefully transfer the soup to a slow 
cooker, cover with the lid, then cook on high for 4 hours until the vegetables 
are tender.

2. Stir the beans and pasta into the soup, adding the rest of the stock if it 
seems overly thick. Scatter the shredded greens over the top of the soup, 
then re-cover with the lid. Cook for 30 minutes until the pasta is tender. Stir 
in the greens, season with salt and pepper, then serve in bowls with a drizzle 
of oil and plenty of parmesan.

https://www.bbc.co.uk/food/carrot
https://www.bbc.co.uk/food/celery
https://www.bbc.co.uk/food/onion
https://www.bbc.co.uk/food/garlic
https://www.bbc.co.uk/food/rosemary
https://www.bbc.co.uk/food/thyme
https://www.bbc.co.uk/food/tomato_puree
https://www.bbc.co.uk/food/tomato
https://www.bbc.co.uk/food/chicken_stock
https://www.bbc.co.uk/food/cannellini_beans
https://www.bbc.co.uk/food/spaghetti
https://www.bbc.co.uk/food/spring_greens
https://www.bbc.co.uk/food/black_pepper
https://www.bbc.co.uk/food/olive_oil
https://www.bbc.co.uk/food/parmesan_cheese


Veggie curry

Ingredients

• 1 tbsp sunflower oil

• 1 onion, thinly sliced

• 2 garlic cloves, very thinly sliced

• 3 tbsp Indian medium curry paste, such as tikka masala or rogan josh

• 2 tbsp plain flour

• 500g/1lb 2oz butternut squash, peeled and cut into roughly 2cm/¾in chunks

• 1 carrot, peeled, halved lengthways and cut into roughly 1cm/½in slices

• 400g/14oz can chopped tomatoes

• 400g/14oz can chickpeas, drained and rinsed

• 200g/7oz frozen spinach

• 1 tsp soft light brown sugar

• 400ml/14fl oz hot vegetable stock (made with 1 stock cube)

• freshly cooked basmati rice, plain or soya yoghurt and assorted chutneys and 
pickles

Method

1. Heat the oil in a large frying pan and gently fry the onion for 5 minutes, or 
until lightly browned, stirring frequently. Add the garlic and curry paste and 
cook for 30 seconds more, stirring constantly.

2. Transfer to the slow cooker and add the butternut squash and carrot. 
Sprinkle over the flour and toss together. Add the tomatoes, chickpeas, 
frozen spinach, sugar and stock.

3. Stir well, cover with the lid and cook on low for 9–11 hours, or until the 
vegetables are tender and the spices have mellowed. Stir well before serving 
with freshly cooked basmati rice, yoghurt and assorted chutneys and pickles.

https://www.bbc.co.uk/food/sunflower_oil
https://www.bbc.co.uk/food/onion
https://www.bbc.co.uk/food/garlic
https://www.bbc.co.uk/food/curry_paste
https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/butternut_squash
https://www.bbc.co.uk/food/carrot
https://www.bbc.co.uk/food/chopped_tomatoes
https://www.bbc.co.uk/food/chickpea
https://www.bbc.co.uk/food/spinach
https://www.bbc.co.uk/food/brown_sugar
https://www.bbc.co.uk/food/vegetable_stock
https://www.bbc.co.uk/food/basmati_rice


Mac ‘n’ Cheese

Ingredients

• 400g/14oz dried macaroni

• 200g/7oz extra mature cheddar, coarsely grated

• 200g/7oz mozzarella

• 410g can evaporated milk

• freshly ground black pepper

Method

1. Put the macaroni and both types of cheese in a slow cooker.

2. Pour over the evaporated milk and add 700ml/1¼ pint of water. Season with 
pepper and stir.

3. Cover and cook on high for 1½ hours, or until all the cheese has melted and 
the pasta is almost tender. Stir really well, then cover and cook for a further 
15 minutes, or until the pasta is tender but holding its shape. Serve 
immediately.

4. Serve immediately (The longer the pasta sits, the softer it will become.)

https://www.bbc.co.uk/food/macaroni
https://www.bbc.co.uk/food/cheddar_cheese
https://www.bbc.co.uk/food/mozzarella_cheese
https://www.bbc.co.uk/food/evaporated_milk
https://www.bbc.co.uk/food/black_pepper
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