0ss0 bucco slow cooker recipe

Osso Bucco Slow Cooker Recipe: A Hearty Italian Classic Made Easy

osso bucco slow cooker recipe is a fantastic way to enjoy this beloved Italian dish without
spending hours in the kitchen. Traditionally, 0sso bucco is a braised veal shank dish that requires slow
cooking to tenderize the meat and develop rich flavors. Using a slow cooker simplifies the process,
allowing the flavors to meld beautifully while you go about your day. Whether you're an experienced
cook or a beginner looking to impress your family and friends, this recipe brings authentic Italian
comfort food right to your home with minimal effort.

What Is Osso Bucco?

Before diving into the slow cooker method, it’s helpful to understand what makes osso bucco so
special. The name “0sso bucco” translates from Italian as “bone with a hole,” referring to the cross-
cut veal shanks that contain marrow in the center. This marrow is a prized ingredient, adding a
luxurious texture and deep flavor to the dish.

Traditionally, osso bucco is slowly braised with aromatic vegetables, white wine, broth, and tomatoes.
The meat becomes tender and succulent, falling off the bone, while the sauce thickens into a rich,
savory gravy. The dish is often garnished with gremolata—a zesty mix of lemon zest, garlic, and
parsley—which cuts through the richness and adds freshness.

Why Use a Slow Cooker for Osso Bucco?

Slow cookers are a game-changer for dishes like 0sso bucco. Instead of watching a pot on the stove or
oven for hours, you can let your slow cooker do the work. This method ensures:

- Even heat distribution, which gently breaks down the connective tissues in the veal shank.

- Minimal risk of burning or drying out the meat.

- Convenience, as you can prepare the ingredients in the morning and come home to a ready-to-eat
meal.

- Enhanced flavor development because the long cooking time allows spices and aromatics to infuse
deeply.

Choosing the Right Meat

For the best 0sso bucco slow cooker recipe, choose veal shanks that are about 1.5 to 2 inches thick. If
veal is hard to find, beef shanks make an excellent substitute and offer similar texture and flavor.
Look for cuts with good marbling and a prominent marrow bone.



Ingredients for the Perfect Osso Bucco Slow Cooker
Recipe

Here’s a list of key ingredients that build the classic osso bucco flavor profile, adapted for the slow
cooker:

- Veal or beef shanks (about 4 pieces)

- Olive oil (for browning)

- Onion, finely chopped

- Carrots, diced

- Celery stalks, diced

- Garlic cloves, minced

- Canned diced tomatoes or crushed tomatoes

- Dry white wine (such as Pinot Grigio or Sauvignon Blanc)
- Beef or chicken broth

- Fresh thyme and rosemary sprigs

- Bay leaves

- Salt and freshly ground black pepper

- Lemon zest, parsley, and garlic (for gremolata garnish)

Optional Ingredients to Customize

- Mushrooms, for earthiness

- Crushed red pepper flakes, for a subtle kick

- Anchovy paste, for umami depth

- Orange zest, as a twist on the traditional gremolata

Step-by-Step Osso Bucco Slow Cooker Recipe

Preparing 0sso bucco in a slow cooker involves a few simple steps that maximize flavor while keeping
things straightforward.

1. Brown the Meat

While it’s tempting to skip this step, browning the veal shanks in a hot skillet with olive oil before
adding them to the slow cooker is crucial. This caramelization adds layers of flavor and helps seal in
juices.

2. Sauté the Aromatics

In the same skillet, sauté onions, carrots, celery, and garlic until softened and fragrant. This forms the



base of the sauce and ensures your dish has a well-rounded taste.

3. Deglaze with Wine

Pour in the white wine and scrape up any browned bits stuck to the pan. This deglazing step lifts all
those tasty caramelized flavors into the sauce.

4. Combine Ingredients in the Slow Cooker

Transfer the browned meat and sautéed vegetables into the slow cooker. Add diced tomatoes, broth,
herbs, bay leaves, salt, and pepper.

5. Slow Cook Low and Slow

Cover and cook on low for 6 to 8 hours. The low temperature ensures the meat becomes tender
without drying out. The sauce will thicken and concentrate in flavor during this time.

6. Prepare the Gremolata

While the osso bucco cooks, mix together freshly chopped parsley, lemon zest, and minced garlic to
prepare the gremolata. This fresh condiment is essential to balance the richness of the dish.

7. Serve and Enjoy

Once the meat is fork-tender and the sauce is thickened, remove the bay leaves and herb sprigs.
Plate the osso bucco with a generous spoonful of sauce and sprinkle the gremolata on top.

Serving Suggestions and Side Dishes

Osso bucco is traditionally served over creamy risotto alla Milanese, which is a saffron-infused risotto
that complements the richness of the meat beautifully. However, there are plenty of delicious
alternatives to consider:

- Polenta: Creamy or grilled polenta makes a wonderful base to soak up the luscious sauce.

- Mashed potatoes: The classic comfort food pairs well with the tender meat and gravy.

- Crusty Italian bread: Perfect for dipping into the sauce and savoring every last drop.

- Roasted vegetables: Carrots, Brussels sprouts, or asparagus add a healthy and colorful side.



Wine Pairing Tips

Since 0sso bucco slow cooker recipe uses white wine in the sauce, pairing it with a medium-bodied
white wine such as Chardonnay or a light red wine like Pinot Noir enhances the dining experience. For
a bolder option, a Chianti or Barbera also complements the richness of the meat.

Tips for Perfecting Your Osso Bucco Slow Cooker
Recipe

- Don’t rush the cooking time. The magic of osso bucco lies in slow, patient cooking that breaks down
tough fibers.

- Browning the meat is worth the extra effort for flavor depth.

- Use fresh herbs when possible. Dried herbs can be added but fresh ones brighten the dish.

- Adjust seasoning toward the end of cooking, especially salt and pepper.

- Let the dish rest for 10-15 minutes after cooking; this allows the juices to redistribute.

Variations to Explore

If you want to experiment beyond the classic, try these variations:

- Swap veal for lamb shanks for a slightly gamier flavor.

- Add a splash of balsamic vinegar or lemon juice at the end for extra tang.
- Incorporate saffron threads into the sauce for a fragrant, golden twist.

- Include chopped olives or capers for a Mediterranean flair.

Slow cooking 0sso bucco transforms the dish into a melt-in-your-mouth experience that’s incredibly
satisfying and perfect for cooler evenings. The combination of tender meat, savory sauce, and fresh
gremolata creates a harmonious balance that epitomizes Italian comfort food. Whether you’re making
it for a special occasion or a cozy family dinner, this 0sso bucco slow cooker recipe will become a
treasured favorite in your culinary repertoire.

Frequently Asked Questions

What is osso bucco and why is it ideal for slow cooking?

Osso bucco is a traditional Italian dish made from braised veal shanks. The meat is tough and full of
connective tissue, which makes it ideal for slow cooking as the long, low heat breaks down the
collagen, resulting in tender, flavorful meat.

What are the key ingredients in a slow cooker osso bucco



recipe?

Key ingredients typically include veal shanks, onions, carrots, celery, garlic, tomatoes or tomato
paste, white wine, beef or chicken broth, fresh herbs like thyme and rosemary, lemon zest, and
seasoning with salt and pepper.

How long should osso bucco be cooked in a slow cooker?

Osso bucco should be cooked on low heat for about 6 to 8 hours, or on high for 3 to 4 hours, until the
meat is tender and falling off the bone.

Can | use beef shanks instead of veal shanks for osso bucco in
a slow cooker?

Yes, beef shanks can be used as a substitute for veal shanks. The cooking time may be slightly
longer, but beef shanks also become tender and flavorful when slow cooked.

Should the osso bucco be browned before placing it in the
slow cooker?

Browning the veal shanks before slow cooking is recommended as it enhances the flavor and color of
the dish. However, it is optional and the dish will still be delicious without browning.

What side dishes pair well with slow cooker osso bucco?

Traditional side dishes include creamy risotto alla Milanese, polenta, mashed potatoes, or crusty
bread to soak up the flavorful sauce.

How can | thicken the sauce of osso bucco made in a slow
cooker?

To thicken the sauce, you can remove the meat once cooked and simmer the sauce on the stove to
reduce it. Alternatively, mix a small amount of cornstarch or flour with cold water and stir it into the
sauce, cooking until thickened.

Additional Resources

Osso Bucco Slow Cooker Recipe: A Modern Twist on a Classic Italian Dish

Osso bucco slow cooker recipe has become an increasingly popular method among home cooks
and culinary enthusiasts looking to recreate the rich flavors and tender textures of traditional osso
bucco with minimal hands-on effort. This slow-cooking technique not only preserves the essence of
this iconic Milanese specialty but also offers convenience and consistency, making it an appealing
option for busy households and those new to braising meat.

Osso bucco, traditionally made with veal shanks braised with vegetables, white wine, and broth, is
known for its deep, savory profile and melt-in-the-mouth texture. Traditionally prepared on stovetops



or in ovens, the slow cooker adaptation has gained traction due to its ability to gently break down the
tough connective tissues in the shanks over several hours, resulting in a dish that rivals restaurant
quality with less active cooking time. This article delves into the nuances of preparing 0sso bucco
using a slow cooker, comparing it with conventional methods, exploring ingredient choices, and
highlighting techniques to maximize flavor.

Understanding the Osso Bucco Slow Cooker Method

Adapting 0sso bucco to a slow cooker environment requires a strategic approach to ensure the dish
retains its character. Slow cookers operate at low temperatures over extended periods, which is ideal
for tough cuts like veal shanks that benefit from gradual collagen breakdown. Unlike oven braising,
where a controlled dry heat combines with liquid moisture, the slow cooker provides a moist, enclosed
environment, often resulting in more tender meat but sometimes at the expense of the caramelized
exterior that traditional searing imparts.

Ingredients and Their Roles in Slow Cooking

Key ingredients in an 0sso bucco slow cooker recipe typically include veal shanks, soffritto (a mix of
onions, carrots, and celery), garlic, tomatoes, white wine, broth, herbs such as thyme and bay leaves,
and gremolata for finishing. Each plays a critical role:

¢ Veal Shanks: The star of the dish, veal shanks contain connective tissue and marrow that
transform during slow cooking into gelatin, enriching the sauce.

 Soffritto: Provides a foundational aromatic base, infusing the dish with subtle sweetness and
complexity.

e White Wine and Broth: Liquids that create the braising medium, contributing acidity and
depth of flavor.

» Tomatoes: Add acidity and umami, balancing the richness of the meat.

e Herbs and Gremolata: Fresh herbs enhance the aromatic profile; gremolata adds a bright,
citrusy finish contrasting the hearty base.

When using a slow cooker, it's advisable to still sear the veal shanks before adding them to the pot.
This step, while optional, helps develop the Maillard reaction, which enhances flavor and creates a
visually appealing crust that slow cooking alone cannot replicate.

Comparing Slow Cooker Osso Bucco to Traditional Braising

Traditional osso bucco recipes involve oven braising at moderate temperatures (around 325°F) for



two to three hours. This method allows for controlled evaporation and the development of a rich,
concentrated sauce. Conversely, slow cookers typically operate at lower temperatures (around 190°F
on low) over four to eight hours, relying on moisture retention rather than evaporation.

Pros of Slow Cooker Method:

Hands-off cooking with minimal supervision

Consistent low heat reduces risk of overcooking

Ideal for busy schedules or meal prepping

Excellent for tenderizing tougher cuts

Cons of Slow Cooker Method:

e Less caramelization and reduced browning
¢ Potentially thinner sauce due to lack of evaporation

e Longer cooking times

To address some of these cons, cooks often finish the dish by reducing the braising liquid on the
stovetop to intensify the sauce or by broiling the veal briefly to restore some charred texture.

Step-by-Step Preparation of Osso Bucco in a Slow
Cooker

Preparing 0sso bucco in a slow cooker involves several critical stages, each contributing to the final
quality:

1. Preparing and Searing the Veal Shanks

Before slow cooking, pat the veal shanks dry and season them with salt and pepper. Heat a heavy
skillet with oil over medium-high heat and sear the shanks on all sides until golden brown. This step
locks in juices and develops complex flavors that the slow cooker alone cannot achieve.

2. Building the Flavor Base



In the same skillet, sauté soffritto — diced onions, carrots, and celery — until softened and lightly
caramelized. Add garlic and cook briefly to release aroma. Deglaze the pan with white wine, scraping
up any browned bits, then transfer the mixture to the slow cooker.

3. Adding Liquids and Herbs

Place the seared veal shanks atop the soffritto in the slow cooker. Pour in crushed tomatoes and beef
or veal broth, ensuring the meat is partially submerged. Add herbs like thyme, bay leaves, and a sprig
of rosemary for aromatic depth.

4. Slow Cooking Process

Cook on low heat for six to eight hours or on high for four to five hours. The long, slow simmer breaks
down collagen, infusing the meat and sauce with rich gelatinous texture. Avoid removing the lid
during cooking to maintain temperature and moisture.

5. Finishing Touches

Once cooked, carefully remove the veal shanks. Strain the sauce if desired and reduce it in a
saucepan over medium heat to thicken and concentrate flavors. Traditionally, osso bucco is served
with gremolata — a fresh mixture of lemon zest, garlic, and parsley — sprinkled on top to provide
brightness and contrast.

Serving Suggestions and Pairings

Osso bucco is traditionally accompanied by risotto alla Milanese, which features saffron-infused
creamy rice that complements the richness of the braised meat. Alternatives include creamy polenta,
mashed potatoes, or crusty Italian bread, all of which serve as excellent vehicles for soaking up the
luscious sauce.

For beverages, a medium-bodied red wine such as Barbera or Chianti enhances the meal, balancing
the acidity of the tomato-based sauce and the savory depth of the veal.

Variations and Adaptations for Dietary Preferences

While veal is the classic choice, some slow cooker 0sso bucco recipes substitute beef shanks or pork
for a more economical or familiar alternative. Each meat presents slight differences in flavor and
texture but responds well to slow cooking.

For those seeking gluten-free options, ensure the broth and any added thickeners are gluten-free.
Additionally, the gremolata garnish is naturally gluten-free and adds fresh flavor without allergens.



Vegetarian adaptations are rare due to the nature of the dish but could involve slow-cooked root
vegetables and mushrooms with tomato and wine-based sauces, although this deviates significantly
from the traditional osso bucco profile.

Final Thoughts on the Osso Bucco Slow Cooker Recipe

Integrating the osso bucco slow cooker recipe into home kitchens allows cooks to enjoy a complex,
traditional dish with the ease and convenience that modern appliances provide. While some nuances
such as crust development and sauce thickness may require adjustments, the slow cooker excels at
transforming tough cuts into tender, flavorful meals with minimal effort.

By understanding the roles of ingredients, the importance of searing, and the strategic finishing steps,
any culinary enthusiast can master this adaptation. As slow cookers continue to gain popularity,
recipes like 0sso bucco offer not only a taste of Italian heritage but also a practical solution for
contemporary cooking demands.

Osso Bucco Slow Cooker Recipe
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0ss0 bucco slow cooker recipe: Not Your Mother's Slow Cooker Recipes for Two Beth
Hensperger, 2010 Small Scale, Big Flavor Even if you have a smaller household, you can still take
advantage of the ease, convenience, and versatility that are the hallmarks of slow cookers. These
125 recipes are for delicious meals specially created for preparation in a small (11/2- to 31/2-quart)
slow cooker. Beth Hensperger showcases fresh, wholesome ingredie...

0sso bucco slow cooker recipe: 300 Low-Carb Slow Cooker Recipes Dana Carpender, 2011-10
Cooking.

0sso0 bucco slow cooker recipe: Most Famous Slow Cooker Recipes Gordon Rock, 2020-04-04
Welcome to the world of slow, moist cooking. Like most good ideas, the concept of slow cooking has
been around for a long, long time. Tried and true, it has simmered and braised meats to
fork-tenderness, root vegetables to perfection, and even desserts to savory sweetness. This book has
30 tasty slow cooker recipes that are easy to cook.

0sso bucco slow cooker recipe: Slow Cooker Recipes: 30 Of The Most Healthy And
Delicious Slow Cooker Recipes Stacey Turner, 2013-05-23 As slow cookers become a more
popular option for many people the demand has also risen not only for information on these slow
cookers and how versatile they can be but also for great recipes that can be prepared using this
device. If you are one individual that is seeking that kind of information then “Slow Cooker Recipes:
30 of the Most Healthy and Delicious Slow Cooker Recipes” is the perfect book for you. The book
goes into great detail to explain exactly what the slow cooker is and also outlines all the right ways
to use it and even what to look for when making a purchase. The rest of the book is filled with great
recipe options that can be used to prepare a variety of meals that will keep any households hunger
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satiated for quite a while. It is a great book to have in the home especially if no one in the home
really ash the time to stop and prepare a meal. With the slow cooker you can simply set it and forget
it until dinnertime.

0sso bucco slow cooker recipe: I Love My Slow Cooker - More than 100 of the Best-Ever Slow
Cooker Recipes Beverley Le Blanc Author, 2013-01-01 This cookbook has so many wonderful and
unusual recipes for a slow cooker devotee!' - The Garden Window 'I couldn't fault this book - it's
written clearly, the recipes are realistic and could be enjoyed by the whole family' - Comfort Bites
Life is stressful enough without your having to spend hours slaving away in the kitchen making
meals. Give yourself a well-deserved break instead and put your slow cooker to work. Once you've
prepared the ingredients, this heaven-sent machine will do all the work for you. Stocks, soups and
stews couldn't be easier - and this book will also show you how to expand your repertoire and make
imaginative recipes that will wow. I Love My Slow Cooker gives you more than 100 recipes for
hearty soups and starters, tender meat, delicious poultry and fish courses, inspiring vegetarian
dishes and divine desserts. As the steam rises in a slow cooker, the flavours intensify and the
ingredients become meltingly tender. Whether you want to make Beetroot & Pear Soup, Beef &
Aubergine Tagine, Chinese Pork Belly or perhaps indulge in a Lemon Pudding, you'll find here the
succulent, comforting flavours that are unique to the slow cooker. Each recipe shows the time it
takes to cook, and a symbol on some of the recipes indicates it's a super-easy meal. Whatever the
occasion you'll find in this book everything you ever wanted - and more - for your much-loved slow
cooker.

0sso bucco slow cooker recipe: The Slow Cook Book Heather Whinney, 2018-10-04 Enjoy over
200 oven and slow cooker recipe's with DK's "The Slow Cook Book.' No-fuss recipes for the ultimate
comfort foods: soups, curries, chillies, casseroles, risottos, tagines, pot roasts, stews, and even
desserts. With slow cooking, you can simply add some choice ingredients to the pot, let the slow
cooker work its magic through the day, and come home to a delicious home-cooked meal - just set it
and forget it. You don't even need a slow cooker! Each recipe gives instructions for both a traditional
hob and oven method and a slow cooker method. Photographic guides show all the key preparation
techniques step by step and explain which ingredients and cuts of meat work best, alongside
practical advice on braising, stewing, poaching, pot roasting, and other techniques. Dive straight in
to discover: - 200 comforting recipes covering sweet and savoury dishes; including soups, stews,
casseroles, tagines, curries, pot roasts, chillies and gumbos, risottos and puddings. - Over 200
images to compliment the riveting recipes - Every recipe tells how to prepare the dish using either a
slow cooker or a traditional, conventional hob and oven. - Key tips and techniques on how to get the
most out of your slow cooker. - Advice on preparation and choosing the most appropriate ingredients
You may be on a budget and looking to transform cheap cuts of of meat into tender, rich meals, or
just time-poor but wanting to make sure your family have a healthy, home-cooked dinner. You may
be embracing nose-to-tail eating with unloved cuts, or trying to reduce your food waste by
transforming leftover ingredients into delicious dinners. With The Slow Cook Book you can save time
and money and have everything you need to prepare nourishing one-pot meals.

0sso bucco slow cooker recipe: Jewish Slow Cooker Recipes Laura Frankel, 2015-08-17 The
acclaimed chef and kosher cuisine expert shares 120 sophisticated and satisfying recipes—all made
simple thanks to the ever-reliable slow cooker. Chef Laura Frankel opened her first restaurant in
1999, determined to prove that kosher food can be as delicious and exciting as any other
contemporary cuisine. In Jewish Slow Cooker Recipes, she proves that kosher food can not only be
delicious but also easy to prepare. The book is divided by course and includes sections on appetizers,
soups, entrees, sides, and desserts and breakfasts. For ease of use, each recipe clearly indicates
seasonal ingredients and if it is a meat, dairy, or pareve dish. Featuring Frankel’'s signature blend of
convenience and globe-spanning flavors, these recipes are designed to be kosher, yet accessible to
eaters of all backgrounds. Whether you need a little nosh or a full-on fress, this cookbook has the
recipe for you. “Laura Frankel, one of the best chefs I know, has figured out how to make
comforting, long-simmering dishes part of her busy life and now part of yours.” —Wolfgang Puck



0sso0 bucco slow cooker recipe: 1,001 Best Slow-Cooker Recipes Linda R. Yoakam, 2016-12-13
A redesigned and reformatted version of a perennial favorite, the most comprehensive and complete
slow-cooker book available today. With the huge variety of recipes, ingredients, and culinary
traditions, 1,001 Best Slow-Cooker Recipes is the only slow-cooker book you will ever need. Slow
cookers are a great tool for busy home cooks—delicious appetizers, soups, stews, entrées, side
dishes, and even desserts can be made while you're at work or out running errands. The humble
slow cooker has always been about value and convenience: more affordable cuts of meat cook to
tender perfection while poultry and fish remain succulent and flavorful. Appetizers stay warm
throughout a party while vegetables and side dishes are easy additions to family dinners. For more
adventurous cooks, the slow cooker can be used to make homemade breads, warm sandwiches, and
delectable desserts. The award-winning 1,001 cookbook series—which has sold 750,000 copies
across all titles—has earned its popularity through how its writers and editors curate and test the
recipes, as well as by featuring complete nutritional data, such as calories, fat, cholesterol,
carbohydrates, and diabetic exchanges. This latest offering in the bestselling series has been
completely refreshed and updated for maximum ease of use.

0sso bucco slow cooker recipe: Not Your Mother's Slow Cooker Cookbook Beth Hensperger,
Julie Kaufmann, 2004-12-21 The slow cooker is perfect for today's lifestyle, in which everyone is time
and energy-conscious, economy-wise, and concerned about nutrition, and demanding of great flavor.
This book offers a way of traditional cooking that's new and fresh.

0ss0 bucco slow cooker recipe: Not Your Mother's Slow Cooker Cookbook, Revised and
Expanded Beth Hensperger, Julie Kaufmann, 2016-10-01 Fall in love with your slow cooker all over
again. You probably own a slow cooker—80 percent of American households do. For more than thirty
years, its unbeatable convenience and practicality have made it a staple of busy families, enabling
anyone to return to a home-cooked meal at the end of a hectic day. Beth Hensperger and Julie
Kaufmann turned slow cooker recipes on their head with Not Your Mother's Slow Cooker Cookbook,
making it one of the best-selling slow cooker cookbooks of all time. Now, they're going global with
this revised and updated edition that includes 50 new recipes from a variety of cuisines (Greek,
Spanish, Thai, Chinese, Indian, Mexican, Middle Eastern, and more) plus an exciting new collection
of ways to use any slow cooker to make pulled pork and other bbg-flavored dishes. All your favorite,
classic slow cooker recipes are still here, plus many more from international cuisines that bring
flavor and adventure to any meal, including: Tortilla Breakfast Strata with Homemade Turkey
Chorizo Curried Chickpeas with Creamy Cucumber-Tomato Salad Orange Hoisin Chicken Hungarian
Beef Stew with Paprika and Marjoram Soulfully Good Pork Spareribs with Pineapple and Ginger
Chicken and Shrimp Jambalaya Chocolate Peanut Butter Pudding Cake There is also practical
information on the different types of slow cookers, their latest accessories, and what sizes are best
for what purposes. With over 350 recipes, this is the go-to guide for every home. Discover even more
modern takes on classic techniques and dishes from the Not Your Mother’s series: Not Your
Mother's Slow Cooker Recipes for Two; Not Your Mother's Microwave Cookbook; Not Your Mother's
Fondue; Not Your Mother's Casseroles Revised and Expanded Edition; and Not Your Mother's
Make-Ahead and Freeze Cookbook Revised and Expanded Edition.

0sso bucco slow cooker recipe: Whole Food Slow Cooked Olivia Andrews, 2015-06-24 At last,
a way of cooking and eating that ticks all the boxes: healthy and wholesome, comforting and
convenient At last, a way to cook and eat that ticks all the boxes: healthy and wholesome, comforting
and convenient. Whole Food Slow Cooked is the solution to nourishing friends and family with ease
and style. Each recipe offers cooking methods for both slow cooker and stovetop or oven and is
designed to fit in around a busy schedule. And, because slow cooking means you can make the most
of cheaper cuts of meat by braising them to melting tenderness, it's economical too. Just fire up the
slow cooker in the morning and you can come home to a kitchen filled with the aroma of caramel
pork belly, pea and ham soup or the ultimate bolognese ready to toss into a pan of pasta. With
curries, seafood, lazy weekend fare and plenty of meat-free options, you'll never be short of ideas to
keep everyone happy and well-fed. Healthy and convenient don't usually go together but now you




really can have the best of both worlds.

0sso bucco slow cooker recipe: Quick & Easy Ketogenic Cooking Maria Emmerich,
2016-03-15 The ketogenic diet is a way of getting your body to stop relying on sugar for energy.
When we get most of our energy from fat instead, something amazing happens--our health soars and
extra weight falls off. The ketogenic diet has been used as a treatment for epilepsy for decades, and
it also can help treat obesity, heart disease, metabolic syndrome, autoimmune disease, and more.
This book makes the ketogenic diet simple and accessible for everyone, no matter how busy you are
or how much cooking experience you have. Plus, with its emphasis on real, whole foods, it's perfect
for anyone following Paleo, and its abundance of nut-free, egg-free, and dairy-free options make it
ideal for those with food allergies or intolerances. It includes more than 170 recipes; plus, an
introduction to the ketogenic diet explains how and why it works and how to become a fat burner.
There are also tips and tricks for keto success, suggestions for eating keto at restaurants, and six
meal plans--two weekly and four monthly--to make meal planning effortless. No matter how busy you
are, there is time to eat well. Your health is worth it.--

0sso bucco slow cooker recipe: Better Homes and Gardens I Didn't Know My Slow
Cooker Could Do That Better Homes and Gardens, 2015-12-29 More than 150 delicious and
innovative recipes that shatter preconceived notions about what can be made in a slow cooker
Elevating slow cooker meals beyond the basics, this smart book includes 150 innovative, delicious
recipes for family dinners, creative desserts, holiday meals, and effortless entertaining. More than
100 gorgeous photos accompany the foolproof recipes and techniques. Recipes include slow-cooker
stalwarts such as soups, stews, and roasts, but go beyond to dishes not thought of as slow-cooker
fare, including cheesecake, lasagna, yogurt, party mix, and steel-cut oats. Each chapter contains
clever tips, features, and secrets for getting the most from this favorite kitchen appliance, such as
how to layer food and flavors for ideal doneness and taste. Special chapters on entertaining and
holiday cooking show party hosts how to use the slow cooker to simplify food prep for special
gatherings.

0sso bucco slow cooker recipe: Slow Cooker: The Best Cookbook Ever with More Than 400
Easy-to-Make Recipes Diane Phillips, 2011-10-21 Breakfasts, lunches, dinners, and desserts—at the
push of a button—from Huevos Rancheros to Brats ‘n’ Beer, Cajun Chicken Gumbo to Orange-Spiced
Coffee. This is the only slow cooker book for busy people. With over four hundred recipes, it saves
time and money week after week with easy meals that keep one eating well at home every day. From
Old-Fashioned Chicken Pot Pie to Mexican Hot Chocolate Lava Cake, this cookbook contains recipes
for everything from soups and roasts to cobblers and puddings, inspiring night after night of great
meals. Prep a few ingredients, toss them in the pot, and let the cooker work its magic while you're
gone for the day. Return to a slow-cooked, deeply flavored, great-smelling dinner for you and your
family—every night!

0sso0 bucco slow cooker recipe: Taste of Home Everyday Slow Cooker Taste of Home,
2023-11-07 Take a look inside this all-new cookbook, and you’ll find the hot breakfasts, savory main
courses, satisfying sides, hearty soups and stews, and tempting desserts today’s families crave most!
These amazing recipes can all be made in the slow cooker so you can plan cooking around your
schedule, instead of planning your schedule around cooking. Transform your meal prep with the
Taste of Home Everyday Slow Cooker Cookbook! With over 250 carefully curated recipes, this
cookbook makes it easy to create delicious, satisfying meals your family will love. Whether you're
crafting hearty breakfasts, flavorful stews, or indulgent desserts, every recipe is tailored for simple,
hassle-free slow cooking. Each dish is crafted by home cooks and rigorously tested in the Taste of
Home Test Kitchen to ensure that it turns out perfectly every time. Planning nutritious meals is
easier, too, with in-depth nutrition facts and diabetic exchanges provided for each recipe. Say
goodbye to the last-minute cooking stress and hello to nutritious, prepped-to-perfection meals. This
cookbook also features recipes designed with the busy cook in mind—icons highlight freeze-friendly
selections, complete with detailed reheating instructions, so you can plan ahead for hectic nights.
Perfect for family dinners, potlucks, or game-day spreads, it’s your all-in-one guide to making the



most of your slow cooker. Whether you're a veteran in the kitchen or exploring slow cooking for the
first time, the Taste of Home Everyday Slow Cooker Cookbook is your go-to resource for comforting
meals made easy. Dust off your slow cooker and discover how deliciously convenient slow cooking
can be! 250+ Slow Cooker Recipes: Explore over 250 family-friendly recipes, from hearty breakfasts
to comforting desserts. Convenient Cooking: Make meal prep effortless—do the work in the morning
and enjoy a ready-to-serve meal later. Expertly Tested Recipes: Tried-and-true dishes approved by
the Taste of Home Test Kitchen for foolproof results. Health-Conscious Options: Includes complete
nutrition facts and diabetic exchanges to help plan balanced meals. Freezable Recipes: Special icons
highlight recipes with freezing and reheating instructions for busy weeknights.

0sso bucco slow cooker recipe: Year-Round Slow Cooker Dina Cheney, 2013-01-22 Enjoy
fresh, flavorful slow cooker meals all year long—no shortcuts, no compromises. Slow cookers aren’t
just for winter stews and soups anymore. In this modern, ingredient-driven collection, culinary
expert Dina Cheney reimagines what your slow cooker can do—offering 100 vibrant, seasonal
recipes that celebrate fresh produce and bold flavors. Whether it’s a spring vegetable risotto, a
summer peach cobbler, a fall cider-braised pork, or a hearty winter chili, you’ll find dishes that are
as satisfying as they are simple. Organized by season, each chapter highlights the best ingredients of
the moment and includes tips for maximizing your slow cooker’s potential. Say goodbye to bland,
mushy meals and hello to sophisticated, home-cooked dishes that practically make themselves.
Perfect for busy families, budget-conscious cooks, and anyone who wants to eat well without
spending hours in the kitchen, Year-Round Slow Cooker proves that great food is always in season.

0sso0 bucco slow cooker recipe: Good Food: More Slow Cooker Favourites Good Food Guides,
2013-10-10 A slow cooker allows you to create mouth-watering dishes that can be cooked overnight
or while you're at work so that you can enjoy your meal as soon as you enter the door. With only a
short amount of preparation, using a slow-cooker removes the rush of the weeknight dinners or the
stress of entertaining and leaves you with delicious casseroles, soups, curries and puddings that are
ready when you want them. Good Food: More Slow Cooker Favourites is packed with new recipes for
all occasions, whether hearty family food, delicious dinner party dishes or tasty treats. Triple-tested
by the experts at Good Food and including colour photography for each recipe, More Slow Cooker
Favourites is guaranteed to provide you with both reliable and sensational recipes every time.

0sso0 bucco slow cooker recipe: Julie Goodwin's Essential Cookbook Julie Goodwin,
2017-04-11 Looking for the perfect meal for your family? All you need to make delicious food to feed
your hungry loved ones is contained here in one place. Collected here for the first time you can find
Julie's essential go-to recipes: from how to make a great omelette, to roasting the perfect chicken,
preparing simple and satisfying soups and salads and baking classic cakes, muffins and desserts that
will become family favourites. Whatever ingredients you have in the house, no matter the season or
occasion, you can put together a tasty feast that will please everyone, every time. Julie Goodwin's
Essential Cookbook is the accessible and practical cookbook every household needs.

0sso bucco slow cooker recipe: Easiest Slow Cooker Book Ever Kim McCosker, 2017-06-01
Best selling author Kim McCosker continues her quest to make life easier in the kitchen, with over
120 recipes for all taste buds and occasions. The Easiest Slow Cooker Book Ever! uses clever ideas
to create beautiful winter warming comfort foods, ready for your return home at the end of a busy
day. A collection of recipes including Soups and Stews, Easy Roasts, Beef, Lamb, Entertaining Ideas
and Desserts. Try the 4+Ingredient Roast Beef, Amazing Meatballs, Ginger+infused Silverside,
French Lamb Casserole, Pulled Pork Burgers, Zucchini Slice, Roasted Almond Fudge and Coconut
Brown Rice Pudding. Undeniably convenient, slow cookers save endless hours in the kitchen, but
where they really shine is the money they will save you and the marvelous meals they will make. The
Easiest Slow Cooker Book Ever! provides families with simple recipes that are easy, economical and
effortless.

0sso0 bucco slow cooker recipe: Hamlyn All Colour Cookery: 200 Light Slow Cooker
Recipes , 2015-01-05 200 SLIMMING BUT TASTY RECIPES TO MAKE USING YOUR SLOW
COOKER In this book you'll find low-calorie recipes to suit all occasions. Warming soups, stews and



casseroles that can cook slowly all day and be ready when you come in from work are perfect for
dieters as they are a secret weapon against evening binging on fast food when you're too tired to
cook. You'll be surprised at the selection of fresh-tasting lighter meals that really lend themselves to
slow cooking. Let your slow cooker make your dieting effortless! Check out some of the other titles
in the series: Hamlyn All Colour Cookery: 200 Super Soups Hamlyn All Colour Cookery: 200 Halogen
Oven Recipes Hamlyn All Colour Cookery: 200 Fast Vegetarian Recipes Hamlyn All Colour Cookery:
200 Cakes & Bakes Hamlyn All Colour Cookery: 200 Gluten-Free Recipes Hamlyn All Colour
Cookery: 200 Really Easy Recipes Hamlyn All Colour Cookery: 200 Pasta Dishes Hamlyn All Colour
Cookery: 200 Tapas & Spanish Dishes Hamlyn All Colour Cookery: 200 More Slow Cooker Recipes
Hamlyn All Colour Cookery: 200 Delicious Desserts Hamlyn All Colour Cookery: 200 Veggie Feasts
Hamlyn All Colour Cookery: 200 One Pot Meals Hamlyn All Colour Cookery: 200 Student Meals
Hamlyn All Colour Cookery: 200 Spiralizer Recipes Hamlyn All Colour Cookery: 200 Easy Indian
Dishes Hamlyn All Colour Cookery: 200 Cupcakes Hamlyn All Colour Cookery: 200 Thai Favourites
Hamlyn All Colour Cookery: 200 5:2 Diet Recipes Hamlyn All Colour Cookery: 200 Easy Tagines and
More Hamlyn All Colour Cookery: 200 Low Fat Dishes Hamlyn All Colour Cookery: 200 Cakes &
Bakes
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