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delicious meals worth waiting for

Flavour worth waiting for…

McCormick Slow Cookers are a range of delicious recipe bases created
especially for slow cooking. Blended with the McCormick quality herbs
and spices you have come to trust, the McCormick Slow Cookers range
will create a tender and succulent family meal, free from artificial colours,
flavours and added MSG. The benefit of these Slow Cookers sachets is that
the herbs and spices are perfectly balanced for long cooking periods with
flavours that meld together and you can create stress free, simple meals
all while you are doing other things!
In this booklet, you will find some great hints and further recipe
ideas to give you some added inspiration, or check our web site:
www.mccormick.com.au

Garlic & Herb Lamb Shanks
Traditional slow cooked lamb shanks with meat that falls off the bone,
in a luscious tomato and herb gravy. Great comfort food for the whole
family and perfect served with creamy mashed potato, or scalloped
potatoes and green beans.

Mild Chicken Curry
Slow cooked to perfectly blend turmeric, ginger and a hint of coconut,
this family friendly creamy Indian curry is perfect weeknight fare, or a great
weekend feast! Serve with Jasmine rice, papadums and steamed greens.

Weights / Measures

Beef & Mushroom Ragout

In Australia, we use a standard 250ml cup measure, and a 20ml
tablespoon. All recipes are cooked tightly covered unless otherwise stated.

Our succulent, slow cooked ragout has delicious herb flavours combined
with the richness of a mushroom and bacon sauce. Serve this mouthwatering, tender beef over buttered pasta, or with a baked potato and
steamed vegetables.

Tomato & Onion Sausages
A chunky blend of tomato, onion and herbs with sausages, slow cooked to
perfection, sealing in all the flavours for a succulent and mouth watering
family meal. Try adding your own twist with chicken or spicy sausages
instead. Perfect served with creamy mashed potato and no need for gravy!

Mediterranean Chicken
A combination of rich Italian style herbs and tomato, our Mediterranean
Chicken blend creates full bodied flavours with amazingly tender and
succulent chicken pieces. Great spooned over fettuccine, or served with
a rice pilaf.

Beef & Red Wine Casserole
Try this delicious, slow cooked beef casserole with rich red wine gravy.
Fall apart meat and tender vegetables can be perfectly complemented
with creamy mashed potato or serve in a ramekin topped with pastry
or in a warm vol au vent case.
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Lamb Shank and Barley Soup

Mild Chicken Satay

Preparation: 10 minutes Cooking: 4 hours Serves: 4

Preparation: 10 minutes Cooking: 4 hours Serves: 6-8

Ingredients:

Ingredients:

2 x lamb shanks (trimmed of fat)

800g chicken thigh fillets, cut into pieces

1L water

2 onions, sliced

1 x 40g sachet McCormick Slow Cookers Garlic & Herb Lamb Shanks

1 x 40g sachet McCormick Slow Cookers Mild Chicken Curry

½ cup barley

1 x 375ml can of coconut cream

1 carrot, diced

2 tbsp crunchy peanut butter

1 zucchini, diced
1 stalk of celery, diced
1 cup of minted peas

Method:
Fry lamb shanks in a hot pan to brown and seal. Place into the slow cooker
dish. Combine all of the other ingredients except peas and add to the slow
cooker. Cook on HIGH for 4 hours. Add peas five minutes before the end of
cooking. Pull the lamb meat off the bone and shred before serving.

Method:
Fry chicken pieces and onions in a hot pan to brown and seal. Place into
the slow cooker dish with McCormick Slow Cookers Mild Chicken Curry
sachet, coconut cream and peanut butter then cook on HIGH for 4 hours.

Serving Suggestion:
Serve with steamed Asian greens and
coconut rice.

Serving Suggestion:
Add some freshly chopped parsley to the
soup before serving with fresh bread.

Lamb Leg
with Baby Potatoes
Preparation: 10 minutes Cooking: 8 hours
Serves: 6

Ingredients:
1 x 1.5kg leg of lamb
1 x 800g can crushed tomatoes
1 x 40g sachet McCormick Slow Cookers Garlic & Herb Lamb Shanks
1 tbsp Worcestershire sauce
12 baby potatoes

Succulent

Curried Pork Cutlets
with Coriander and
Toasted Almonds
Preparation: 10 minutes Cooking: 4 hours Serves: 4

Ingredients:
4 x pork cutlets, fat and rind removed
2 capsicums, cut into large slices
1 x 40g sachet McCormick Slow Cookers Mild Chicken Curry
500ml chicken stock
2 tbsp cream

Method:

½ cup coriander

Fry lamb in a hot pan to brown and seal. Place into the slow cooker dish.
Combine the crushed tomatoes and McCormick Slow Cookers Garlic &
Herb Lamb Shanks sachet and Worcestershire sauce, pour over the lamb.
Add in the baby potatoes and cover. Cook on LOW for 8 hours.

¼ cup of toasted almonds

Serving Suggestion:
This goes well with steamed beans and baby carrots.

Method:
Fry pork cutlets and capsicum in a hot pan to brown and seal. Place into
the slow cooker dish with McCormick Slow Cookers Mild Chicken Curry
sachet and chicken stock then cook on HIGH for 4 hours. Top with
coriander and toasted almonds.

Serving Suggestion:
Mix the coriander and almonds through the rice and then serve.
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Mouth
watering
Creamy Lamb & Mushroom Hot Pot
Preparation: 10 minutes Cooking: 4 hours Serves: 4–6

Ingredients:
800g lamb strips
2 onions, sliced
1 x 40g sachet McCormick Slow Cookers
Beef & Mushroom Ragout
200g mushrooms, sliced
400ml water
1 tbsp BBQ sauce
½ cup cream
¼ cup spring onions or parsley, chopped

Method:
Fry lamb strips and onions in a hot pan to brown and seal. Place into
the slow cooker dish with McCormick Slow Cookers Beef & Mushroom
Ragout sachet, mushrooms, water and BBQ sauce then cook on HIGH for
4 hours. Just before serving mix through cream then top with chopped
spring onions or parsley.

Serving Suggestion:
Serve with Fettucine or other pasta.

Slow Cooked Mushroom and
Thyme Risotto

Beef & Guinness Stew with Dumplings

Parsley and Parmesan Meatballs

Preparation: 15 minutes Cooking time: 8 hours Serves: 4-6

Preparation: 15 minutes Cooking: 4 hours Makes: 12 large meatballs

Preparation: 10 minutes Cooking: 2 hours Serves: 4–6

Ingredients:

Ingredients:

800g beef rump, diced

500g beef mince

2 onions, diced

200g sausage mince

1 x 40g sachet McCormick Slow Cookers Tomato & Onion Sausages

1½ cups Parmesan cheese, grated

1 x 375 ml bottle of Guinness

1 cup fresh parsley, chopped

50g butter, softened

1 x 40g sachet McCormick Slow Cookers

Ingredients:
100g butter
400g mixed mushrooms, sliced
1 onion, diced
1¼ cups Arborio rice
1 x 40g sachet McCormick Slow Cookers Beef & Mushroom Ragout
1 L water
10 sprigs of fresh thyme
1 cup Parmesan cheese, grated

Method:
Melt butter and fry mushrooms, onion and Arborio rice in a hot pan for
10 minutes. Place into the slow cooker dish with McCormick Slow Cookers
Beef & Mushroom Ragout sachet, water and thyme then cook on
HIGH for 2 hours, stirring every half hour. Just before serving, mix through
Parmesan cheese and remove the sprigs of thyme.

Serving Suggestion:
For a creamy version add 2 tbsp of cream to the risotto before serving.

1 cup S/R flour

1 zucchini, grated

¼ cup chives

1 carrot, grated

2-3 tbsp milk

1 x 800g can crushed tomatoes

Stew Method:
Fry beef and onions in a hot pan to brown and seal. Place into the slow
cooker dish with McCormick Slow Cookers Tomato & Onion Sausages sachet
and Guinness and cook on LOW for 8 hours.

Dumpling Method:
Rub the butter into the flour until crumbly. Add the cheese and chives and
mix through the milk to form a dough. Drop golf ball size dumplings to the
top of the stew 20 minutes before serving. Cover until dumplings are cooked.

Serving Suggestion:
4

Tomato & Onion Sausages

½ cup tasty cheese, grated

Serve with steamed vegetables, or just peas and beans.

½ cup fresh basil

Method:
Mix together beef mince, sausage mince, Parmesan cheese, parsley,
McCormick Slow Cookers Tomato & Onion Sausages sachet, zucchini and
carrot then roll into 12 meatballs. Fry meatballs in a hot pan to brown and
seal. Place into the slow cooker dish. Pour the crushed tomatoes over the
meatballs and cook on HIGH for 4 hours. Stir in basil to serve.

Serving Suggestion:
Serve with spaghetti, mashed potato or a green salad.
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Osso Bucco with Gremolata

Chicken and Leek Lovely Legs

Preparation: 10 minutes Cooking: 8 hours Serves: 4-6

Preparation: 10 minutes Cooking: 4 hours Serves: 4

Ingredients:

Ingredients:

1 kg Osso Bucco (veal shanks)

8 x chicken lovely legs (drumsticks trimmed)

1 onion, diced

1 x leek, washed and thickly diced

1 x 40g sachet McCormick Slow Cookers

1 x 400g can crushed tomatoes

Beef & Red Wine Casserole
1 carrot, diced
1 x 800g can crushed tomatoes
1 clove of garlic, finely diced
½ cup fresh parsley, chopped
1 tsp lemon rind, grated

Tender

1 x 40g sachet McCormick Slow Cookers Mediterranean Chicken

Method:
Fry chicken legs and leek in a hot pan to brown and seal.
Place into the slow cooker dish. Combine the crushed tomatoes
and McCormick Slow Cookers Mediterranean Chicken sachet,
pour over the chicken. Cook on HIGH for 4 hours.

Method:

Serving Suggestion:

Fry Osso Bucco meat and onion in a hot pan to brown and seal.
Place into the slow cooker dish with McCormick Slow Cookers Beef & Red
Wine Casserole sachet, carrot and crushed tomatoes and cook on LOW for
8 hours. To prepare the Gremolata, mix together garlic, parsley and lemon
rind and sprinkle over Osso Bucco to serve.

Serve with cous cous, rice or steamed vegetables.

Serving Suggestion:
Serve with pasta, creamy polenta or mashed potato and beans.

Bolognaise

Fall Apart Pork with Green Olives

Preparation: 10 minutes Cooking: 4 hours
Serves: 4-6

Preparation: 10 minutes Cooking: 4 hours Serves: 6

Ingredients:

Ingredients:
1 x 1.6kg pork shoulder, rind removed

1 kg beef mince

1 x 400g can crushed tomatoes

1 onion, diced

1 x 40g sachet McCormick Slow Cookers

1 x 40g sachet McCormick Slow Cookers Beef & Red Wine Casserole

Mediterranean Chicken

1 carrot, grated

½ cup pitted green olives

1 x 800g can crushed tomatoes

½ cup semi sun dried tomatoes

½ cup tomato paste

½ cup fresh parsley, chopped

Method:

Salt and pepper to taste

Fry beef mince and onion in a hot pan to brown and seal. Place into
the slow cooker dish with McCormick Slow Cookers Beef & Red Wine
Casserole sachet, carrot, crushed tomatoes and tomato paste and cook on
HIGH for 4 hours.

Method:

Serving Suggestion:
Serve with pasta or in a baked potato.

Trim pork of excess fat, and fry in a hot
pan to brown and seal. Place into the slow cooker dish.
Combine the crushed tomatoes and McCormick Slow Cookers
Mediterranean Chicken sachet, pour over the pork. Add in the olives,
semi sun dried tomatoes and cover. Cook on HIGH for 4 hours. Just before
serving, stir through the parsley and season to taste with salt and pepper.

Serving Suggestion:
Serve the pork thickly sliced or pulled into chunks over a bed of rice,
or with some buttered baby potatoes.
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Oven and Stove Top Instructions

Tips and Hints

All of our Slow Cookers recipes can be successfully made in the oven, or simmering on the
stove top however, oven settings, intensity of stove top heat, and even the type of cook pot or
crock pot used will change your cooking times. Luckily, it is almost impossible to overcook a
McCormick Slow Cookers recipe!

Slow cooking is perfect for tougher cuts of meat which are often cheaper
but have great flavour. Look for blade steak, shoulder, shanks, leg meat and
either dice or use in large chunks.

As a general rule, for red meat dishes such as beef or lamb, simmer covered over a low heat
for 1½ – 2 hours, or until meat is tender. Chicken and pork dishes require a little less time, at
around 1 – 1½ hours. Stir the dishes occasionally and check that there is sufficient liquid.
In the oven, try using a heavy based casserole dish with a tight fitting lid, as this will retain the
moisture and give results similar to a slow cooker appliance. Preferably use a non fan setting
of around 160°C, for 4 hours for red meats and 2½ – 3 hours for white meats. Again, stir
occasionally and check the level of liquid.

Slow Cooking also suits whole joints, such as a boned out lamb leg or pork
shoulder, but trim the fat well before adding to the cooker.

Freezing is also a perfect fit for slow cooked meals, and left overs can
remain frozen for up to 3 months. If you are freezing place casseroles,
stews etc in the bottom of a microwavable container with left over rice,
mashed potato etc on the top. Once reheated, turn out to serve.
To create a quick and easy homestyle pie, place the meat from the stews
and casseroles into small oven proof dishes and top with mashed potato
or pastry. Alternately, use any leftovers to top pasta.

McCormick Slow Cookers provide great flavour bases, so try
experimenting with different cuts of meat, or adding different vegetables.
Root vegetables, capsicums and tomatoes work really well, and adding
some fresh herbs or a bit of citrus zest to finish provide light and
flavoursome top notes to the dish.

For extra information go to www.mccormick.com.au and click on Slow Cookers, then choose
your favourite flavour.
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makes good food great
McCORMICK SLOW COOKERS RECIPES ALSO FOUND ON THE BACK OF PACK AND ON OUR WEBSITE
www.mccormick.com.au
McCormick Foods Australia Pty Ltd, 71 Fairbank Road, Clayton South, Victoria, 3169 Australia. Ph:1800 802 223
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