


3.5 Litre capacity - ideal for 3 people
2 heat settings

Keep warm function

Glass lid

Dishwasher safe pot and lid
Removable and oven safe stoneware
Recipes included

2 Year Limited Warranty
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Busy lifestyle people are often short on time

Using a Crock-Pot® slow cooker is the easy way to prepare tasty and
healthy food for those with little time. Become a master chef, without
spending hours in the kitchen: Crock-Pot® slow cookers will do the job
for you.

Millions of users across the world

Crock-Pot® launched its first slow cooker in the US. back in the 70s. 40
years later and with millions sold worldwide, Crock-Pot® slow cookers are
often considered as an essential home appliance. They are now available
in Sweden!

Swedish cookbook included

A cookbook in Swedish is offered with all Crock-Pot® slow cookers, with

a selection of recipes including starters, mains and desserts. More recipes
are easily available on the Internet. You can also prepare your own
favorite recipes - tips and instructions will be displayed in the cookbook.
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The Original Slow Cooker
Spend a few minutes in the kitchen and serve a home cooked
meal that tastes like you spent all day in the kitchen!

Slow cooking is incredibly easy, tasty and convenient.

No need to be a chefl Simply add your ingredients in the pot,
start the Crock-Pot® slow cooker and go off for the day!

You'll come home hours later to a warm and inviting home
cooked meal.

Ideal for people with a busy lifestyle, Crock-Pot® slow-cookers
liberate you to do other things whilst cooking healthy and
innovative flavourful meals every time.

Stoneware pots

The Crock-Pot® stoneware is of the highest quality
and the outer brushed chrome stylish designs suits
any kitchen . The removable pot can also be used in
the oven and in the microwave.

2 heat settings & keep warm function
Slower is better. Control the cooking time with two
cooking settings; low and high. Then keep food
warm without overcooking it.

Easy to Clean
Both the lid and the pot of all our slow cookers are
dishwasher safe for maximum convenience.

The sauté feature*
The removeable pots fits perfectly on any hob so you
can brown your ingredients first in the same pot.

Detachable cord*

“Available on Sauté models only

Detachable cord enables easy portability and storage.
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Mediterranean Lamb Shanks

Cooking Time: 7-9 hours on low Serves: 4
4-6 hours on high

Ingredients

1 tbsp oil 1 tbsp roughly chopped fresh

1 large red onion, roughly chopped Oregano or 2 tsp dried Oregano
4 cloves garlic, chopped 4 small lamb shanks

6 vine ripened tomatoes, roughly 1 glass red wine

chopped 2 tbsp tomato puree

1 large aubergine, roughly chopped

Directions

Using Sauté Slow Cooker heat oil in stoneware on the hob. Alternatively, use a
frying pan. Add the onion and fry until just turning brown, add the garlic and

fry for 1 minute. Add the tomatoes, aubergine and oregano, stir well and then
place in stoneware. Lay the shanks over the vegetables and then blend the red
wine with the tomato puree and pour over the meat and vegetables. Place lid on
stoneware, place on heated base and cook on Low for 5-6 hours.

Delicious served with cous cous and a green salad.

Savory Pepper Steak

Cooking Time: 8-10 hours on low Serves: 4-6

Ingredients

21/2 pounds round steak, cut into 1 green pepper, sliced

strips about Y-inch thick 1 red pepper, sliced

100g flour 4509 whole tomatoes

1/2 teaspoon salt 1 tablespoon beef bouillon

1/2 teaspoon pepper 1 tablespoon soy sauce

1 onion, chopped 2 teaspoons Worcestershire sauce

1 teaspoon garlic, minced

Directions

Toss the steak strips in a mixture of flour, salt and pepper. Add the steak, the onion,
the garlic and half of the sliced peppers to the slow cooker. Mix together the beef
bouillon, the soy sauce and the Worcestershire sauce. Pour into the slow cooker.
Place lid on the stoneware and cook on Low for 8-10 hours. Stir in remaining
peppers during the last hour.

Delicious served with rice.
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