
The slow cooker has long been
heralded as the go-to appli-
ance for convenient, easy

comfort food, and rightly so. We love
coming home to a simmering pot of
hearty chili or an über-tender pot
roast, but sometimes we want a little
excitement from dinner. We want to
be wowed, we want our socks knocked
off—but we don’t want to work for it,
especially after a long day at the of-
fice. Enter the crock-pot. This trusty
countertop marvel is capable of pro-
ducing meals that span the globe—
zesty, spicy, exotic dishes that will
turn a weeknight supper into some-
thing special. 

Bring the classic tastes of Alsaçe
home with our pepped-up version of
Choucroute Garnie (French for dressed
sauerkraut), a homey, filling, one-pot
casserole brimming with sausage vari-
eties and sauerkraut, of course. Our
version substitutes spicy sausages for
the more traditional ones, along with
a heavy dose of horseradish and hot
mustard. Travel to the Orient without
leaving town with succulent Korean
Short Ribs, a fun alternative to ribs
braised in barbecue sauce. Based on
Kalbi Chim, a sweet and spicy tradi-
tional Korean dish that normally takes
three days to prepare, this is a beefy,
succulent taste of heaven.

Sample Provençal cuisine with
bourride, an easy but elegant tradi-
tional seafood stew brightened up
with citrus and dried chile flakes. For
a second dose of fiery flavor, it’s
topped with a sauce combining red
bell peppers and red chiles. Or intro-

duce the family to Indian food with
our vegetarian (or chicken) Chickpea
Curry, which comes together in a
snap—no browning required—and
it’s enhanced with the flavor of garam
masala, a basic blend of Indian spices
known more for its intensity and
pungency than its spiciness. 

If you’re up for even more adventure,
give Vietnamese Pho a go. This multi-
spiced beef noodle soup with slurpy
noodles and crispy bean sprouts stars
the ever-popular Sriracha hot sauce.

Try these five menu options and
you can avoid travel headaches, save
your vacation days, leave the passport
in the drawer and still experience the
flavors of faraway places at your own
kitchen table. 

Slow Cooker 
Choucroute Garnie

Yield: 4 to 6 servings • Zest Factor: Mild

This recipe calls for a variety of sausages,
but if they are unavailable in your area,
just improvise with smoked kielbasa and
hot Italian sausage. 

4 pounds bagged or jarred sauerkraut
8 ounces slab bacon 
4 bratwurst sausages 
2 boneless pork chops
1 tablespoon spicy brown mustard
2 knockwurst sausages
2 Polish kielbasa sausages
2 medium-size Spanish onions, 

chopped 

1 garlic clove, minced
1 tablespoon prepared horseradish

8 red potatoes, quartered
1 large green apple, peeled, cored 

and chopped 

10 whole black peppercorns
15 juniper berries (optional)
1 bay leaf
1⁄2 teaspoon dried thyme
2 cups Riesling, or other dry wine
salt 

Using a colander, rinse sauerkraut in
cold water. In a large bowl, add sauer-
kraut, and cover with cold water.
Soak for 20 minutes, and drain.  

Meanwhile, in a sauté pan over
high heat, brown bacon. Drain on a
paper-towel-lined plate, and reserve.
Remove all but 1 tablespoon of bacon
fat from pan. Lower the heat to
medium-high heat, and brown the pork
chops. Reserve.

After the sauerkraut has been soaked
and drained, pull it apart so it isn’t
sticking together. Press with a clean
towel to dry well. Toss the sauerkraut
with horseradish and mustard. Add half
of the sauerkraut into the crock-pot, and
then the onion, garlic, potatoes and
apple. Layer meats on top of mixture,
and sprinkle with peppercorns, juniper
berries, bay leaf and thyme. Add
remaining sauerkraut on top, and pour
the wine over the entire dish. 

Cook 3 to 4 hours on high or 6 to
8 hours on low, until potatoes are
tender and meat is cooked through.
To serve, spoon sauerkraut onto a
platter, and layer with potatoes. Slice
meats, and serve alongside the sauer-
kraut with extra spicy mustard.  

AROUND THE WORLD IN A 

Crock-Pot
Slow Cooker Bourride

Yield: 4 servings • Zest Factor: Medium

This perked-up Provençal seafood stew
lends itself well to the slow cooker. Just
combine the broth, herbs and vegetables
into the slow cooker and go about your
day while the flavors meld and develop.
Then add the seafood during the last 30
minutes of cooking. Serve with homemade
croutons and spicy rouille. 

2 tablespoons olive oil
1 onion, diced
2 stalks celery, diced
1 fennel bulb, diced
1 carrot, grated
1 leek, diced
1 garlic clove, minced
1 (141⁄2-ounce) can diced tomatoes
1⁄4 cup vermouth, or dry white wine

4 cups seafood broth, or 2 cups clam 
juice plus 2 cups water

1⁄2 orange, rind only 
1⁄2 lemon, rind only 
1⁄2 teaspoon fresh thyme
1 teaspoon dried red chile flakes
salt and freshly ground pepper 
8 small red potatoes, quartered
8 Littleneck clams, scrubbed, cleaned 

and rinsed

1 red snapper or striped bass filet
10 to 12 shrimp, shelled and deveined
10 to 12 mussels, cleaned
2 scallions, finely chopped
2 tablespoons minced parsley
Simple Aïoli, (see recipe, page 66)
Rouille (see recipe, page 66) 
Croutons (see recipe, page 66) 

In a large pot over medium heat, warm
the olive oil. Add onion, celery, fennel,

carrot and leek, and cook until just
softened, about 5 minutes. Add garlic,
and cook 2 minutes more. Add toma-
toes, and cook another 5 minutes. Add
white wine, and use a spoon to scrape
up any bits from the bottom of the pan. 

Transfer mixture to slow cooker
bowl. Add seafood broth, orange rind,
lemon rind, thyme, chile flakes, salt
and pepper. Cook on low heat for 2 to
3 hours until all the vegetables are
cooked through and the broth is
infused. Add the potatoes, and cook 1
additional hour, until potatoes are
tender. Remove, and discard orange
and lemon. 

Add the fish and seafood, and
cook another 30 minutes, until shrimp
are pink, and shellfish open. To serve,
ladle into bowls with aïoli, rouille 
and croutons. 
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Simple Aïoli
Yield: 1 cup • Zest Factor: Medium

If you want to spice up this aïoli even
more, add a few dashes of hot sauce,
such as Tapatio.

4 garlic cloves, minced
1⁄2 teaspoon salt
1⁄2 cup mayonnaise
2 tablespoons olive oil
1 tablespoon freshly squeezed 

lemon juice

freshly ground pepper
big pinch cayenne pepper

In small bowl, mash garlic and salt into
a paste. Whisk in mayonnaise, olive oil
and lemon juice. Season to taste with
salt, black pepper and cayenne.

Rouille 
Yield: 1 cup • Zest Factor: Medium

A sauce typically made from chiles and
garlic, rouille is a traditional garnish for
fish soup. 

1 red bell pepper, seeds removed
1 hot red chile pepper, seeds removed
salt
1 small Idaho potato, cooked, peeled 

and diced

2 garlic cloves, minced
freshly ground pepper 
3 to 4 leaves fresh basil, chopped
1⁄3 cup extra-virgin olive oil 

In a medium pot, add bell pepper and
red chile. Cover with water, and add
salt. Bring to a boil, cook for 3 minutes,
and drain. In the bowl of a food
processor, add bell pepper/chile mixture,
potatoes, garlic, pepper and basil. While
the food processor is running, slowly add
oil to emulsify, creating a thick sauce.
Serve on croutons with fish stew. 

Croutons 
Yield: 2 cups • Zest Factor: Medium

1 loaf French bread, cut into 
1-inch slices

extra-virgin olive oil, as needed
2 garlic cloves

Preheat oven to 325°. Place slices of
French bread on baking sheet, and
brush with olive oil. Bake 10 to 15
minutes until toasted lightly. Remove
from oven, and rub each slice with
garlic cloves. 

Korean Short Ribs 
Yield: 4 servings • Zest Factor: Medium

These Korean short ribs, also known as
kalbi chim, are rich and tender. For
added flavor, incorporate hoisin sauce,
an Asian-style barbecue sauce, when
serving. 

4 pounds bone-in beef short ribs, 
trimmed of fat

2 tablespoons sugar
1 tablespoon sesame oil
1 tablespoon hot chile oil
1 tablespoon sambal oelek,

Sriracha or Asian hot sauce

11⁄2 tablespoons freshly grated ginger
canola oil
2 tablespoon rice wine, or white 

wine vinegar 

1 small onion, finely chopped
6 cloves garlic, minced
1 bunch scallions, chopped 
2 firm pears, diced
8 ounces sliced shiitake mushrooms or

white mushrooms, sliced 

1 cup soy sauce 
1 pound baby carrots
2 cups cooked jasmine or white rice 
1 teaspoon sesame seeds
1⁄4 teaspoon freshly ground pepper 
1 teaspoon sesame oil
hoison sauce, optional 

In a bowl, combine ribs, sugar, sesame
oil, chile oil, sambal oelek and ginger,
and mix well. Let stand for 10
minutes. 

In a large frying pan over high
heat, warm canola oil. In batches,
brown the short ribs on all sides.
When browned, add to crock-pot
along with onion, garlic, scallions,
pear, mushrooms, soy sauce and
enough water to cover the ribs. 

Set the crock-pot to cook for  4 to
5 hours on high, or 7 to 8 hours on
low, until ribs are very tender. Add
carrots, and continue cooking for 1
additional hour.

Using a large spoon, remove rib
bones, and skim grease off the top of
the liquid. Transfer ribs and rib bones
to a plate. Use scissors to cut and
remove any tough connective tissue.
Transfer liquid to a medium-size pot
over high heat, and simmer liquid
until reduced by half. 

To serve, arrange ribs on plate
over rice, and ladle the reduced sauce
on top. Sprinkle with sesame seeds
and pepper, and drizzle with sesame
oil. Serve with hoisin sauce on side. 

Chickpea Curry
Yield: 1 cup • Zest Factor: Medium

This curry is a snap in the slow cooker.
If you’d like to add more protein, you
can toss some uncooked sliced or cubed
chicken breast into the crock-pot with
the chickpeas.  

For the curry: 
2 tablespoons canola oil
1 onion, diced
2 cloves garlic, minced 
1-inch fresh gingerroot, peeled 

and grated

2 jalapeño peppers, finely diced
1 teaspoon cumin
1 teaspoon coriander
1 teaspoon turmeric
1 teaspoon salt
freshly ground pepper
2 teaspoons garam masala
2 (15-ounce) cans chickpeas, drained 

and rinsed

1 (28-ounce) can tomatoes

For the rice: 
3 cups chicken or vegetable broth
2 tablespoons butter
1⁄2 teaspoon dried thyme
1 bay leaf
2 cups uncooked rice

Make the curry: Place all of the curry
ingredients in the slow cooker bowl,
and set the crock-pot to cook for 2
hours on high or 3 to 4 hours on low.  

Make the rice: In a medium pot
over high heat, bring broth to a boil.
Meanwhile, in another medium pot
over medium heat, melt 2 tablespoons
of butter, and add thyme and bay leaf.

Add rice, and coat in butter. Add
broth, and season with salt. Bring to
a boil.  Reduce to a simmer, and
cover. Cook for 15 minutes. Remove
from heat, and fluff rice with fork,
removing the bay leaf. To serve, ladle
curry over herbed rice. 

Vietnamese Pho
Yield: 6 servings • Zest Factor: Medium

This beef broth usually takes an entire
day of simmering, skimming and
preparation, but press the slow cooker
into service and it’s ready for you
when you get home from work. You
can find pho spice mixes at Asian
specialty markets. Or, use what you
have on hand to create your own
unique flavor blend. 

2 teaspoons canola oil
1 onion, halved

1-inch fresh gingerroot, peeled and 
thinly sliced

1 cinnamon stick
2 to 3 whole cloves
2 to 3 whole star anise
1 teaspoon fennel seeds
11⁄2 teaspoon sesame seeds
1 teaspoon ground cardamom
1 teaspoon ground coriander
6 cups low-sodium beef broth 
2 teaspoons salt
1 teaspoon sugar
1 teaspoon freshly ground pepper
21⁄2 teaspoons fish sauce
1 pound sliced beef 
1⁄2 pack of rice noodles
1⁄2 cup bean sprouts, for garnish
1 bunch chopped cilantro, for garnish
2 limes quartered, for garnish
sriracha hot sauce, for garnish

In a small pan over medium heat,
warm canola oil. Add onion and
ginger slices, and cook until golden

brown. Remove the caramelized
onions and ginger from the pan, and
transfer to the slow cooker. In the
same pan over medium heat, add
cinnamon stick, cloves, star anise,
fennel and sesame seeds. Cook until
the sesame seeds begin to pop, about
3 to 4 minutes. Remove spices from
pan, and add them to the slow cooker,
along with cardamom, coriander, 
beef broth, salt, sugar, pepper and 
fish sauce.  

Set the slow cooker to low and
cook for 3 to 4 hours, until broth
has been infused with seasonings.
Add beef slices to crock-pot, and
cook another hour. Add rice
noodles, and cook until tender,
about 20 minutes.

To serve, ladle soup into bowls and
top with bean sprouts, cilantro and
lime. For added flavor, stir sriracha
into the soup.

Vietnamese Pho

See Ingredients, page 81See Ingredients, page 81
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