
Download 
Healthy Crockery Cookery

 Ebooks For Free
 Mable Hoffman

http://dl.neutronbyte.com/pdf-file/18oYWaTP/e/GlmP/KqPw/xoJz/Healthy-Crockery-Cookery
http://dl.neutronbyte.com/pdf-file/18oYWaTP/e/GlmP/KqPw/xoJz/Healthy-Crockery-Cookery
http://dl.neutronbyte.com/pdf-file/18oYWaTP/e/GlmP/KqPw/xoJz/Healthy-Crockery-Cookery
http://dl.neutronbyte.com/pdf-file/18oYWaTP/e/GlmP/KqPw/xoJz/Healthy-Crockery-Cookery
http://dl.neutronbyte.com/pdf-file/18oYWaTP/e/GlmP/KqPw/xoJz/Healthy-Crockery-Cookery


Winner of four Tastemaker AwardsAmerica's favorite food consultant who brought variety, taste,
and style to the classic crockpotDon't miss out on one of the most popular cookbooks of all time!
Now Mable Hoffman presents an all-new crockpot cookbook that builds on the success of her
previous bestseller—and provides the perfect solution for our fast-paced, health-conscious
times.Here are 150 all-new recipes that utilize the slow-cooking method of the classic crockpot
to create low-fat, low-calorie, high-flavor meals the whole family will love. It's the ideal solution for
the modern cook who's concerned about maintaining a healthy diet while managing a busy
schedule. From appetizers to entrees to luscious desserts, these scrumptious new recipes
are:Easy: Dishes that can be made days in advance or hours ahead of time using easy-to-find
ingredients.Delicious: "Simmered in" flavor in every delectable bite.Healthy: Chock full of
nutritious ingredients to ensure a balanced meal for you and your family.And every recipe
includes a comprehensive nutritional analysis!

From Library JournalHoffman's Crockery Cookery (1982) has sold more than five million copies.
Now she offers 150 new low-fat or reduced-fat recipes (actually, a few have more than 30 grams
of fat, generally considered the cutoff point, per serving) to be made in the slow cooker, from
Healthy Confetti Fish Stew to Teriyaki Turkey Loaf to Rhubarb-Apple Compote. The recipes are
certainly easy, most of them a matter of combining all the ingredients in the cooker and turning it
on, with maybe a last-minute addition or two. But the timing of these recipes does not always
seem optimum for busy family cooks, who usually work at least eight-hour days. Yet many of the
dishes must be turned off after only four or five hours, and Hoffman doesn't mention how to deal
with this (maybe a timer will work in some cases, but surely it's not a good idea to let ingredients
sit in the pot for hours). That aside, Hoffman has legions of fans who will eagerly welcome her
latest book.Copyright 1998 Reed Business Information, Inc.About the AuthorMable Hoffman is a
professional home economist and director of Hoffman Food Consultants. The author of many
cookbooks including Crockery Cookery, California Flavors, and Appetizers and Small Meals,
she is the recipient of four Tastemaker Awards.
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Sue, “Great crock pot cookbook. I have used this for years. I am trying to make every item. So
far I have probably made about twenty of the recipes. Many of the recipes I have done multiple
times. When I thought I lost it, I ordered another one, because I can't be without this. Also have
given as gifts. Most recipes are easy to prepare and I have always been pleased with the
results.  Healthy, easy cooking.”

Diane Thomas, “Best Crockpot Cookbook I Have Used!. I absolutely love this cookbook! I just
received it and have already tried at least 6 of the recipes, all of which were wonderful. I like the
fact that the recipes are more unique and different than the average run-of-the-mill crockpot
recipe. Unusual combinations of spices and vegetables keep the flavors interesting as well as
healthy. For the price, this book is a must purchase!”

Sweet B, “Nice. Nice”

Diane K. Nyland, “;My Crockery Bible. Love her crockery books. I made a Scandivian Pot Roast
last night with little or no effort. It was delicious. I have enjoyed many recipes from this book and
would recomend it to everyone.”

sootica, “Great Tasting Food from a Crock Pot! Really!. "A crock pot is a device for making all
foods taste the same, " my brother-in-law announced one night twenty years ago as we were
eating dinner-- a rather soupy bland pot roast from a crock pot. That was the death knell for the
use of the crock pot in our family (and very nearly for my brother-in-law who was put in charge of
cooking dinner indefinitely by his wife after that comment.) I haven't used a crock pot muchsince
then, and if I ever did, someone inevitably brought up my brother-in-law's remarks. However,
what is one to do if one wants homemade food quickly after a day at work? Luckily I found this
book, and it has become one of my favorite cookbooks. Although it was written by Mabel
Hoffman , one of the original promoters of crock pot cooking, it is a refreshing departure from the
bland, watery creations of the early 80's. One secret is the use of more flavorful, less-predictable
ingredients. Another secret is that the water in the recipes is greatly reduced from the olden
days. A great bonus for us is that that recipes are all low fat, and still incredibly good tasting.
Most recipes are fairly simple, with a reasonable amount of ingredients that can usually be found
easily at the local supermarket. I haven't had a failure yet. Since it's a paperback, the price isn't
bad either. When you get it, check out the recipe for Creamy Chicken and Leeks. It's now my
favorite recipe for company because it's unusual, tasty, and easy to make.”

lindyjulie, “Nice addition to a slow cooker library.. I've enjoyed all the recipes I've made from this
cookbook so far. One nice thing about this cookbook is that it has lots of recipes for wraps, which
you won't find in most slow-cooker cookbooks.In response to some of the other reviews, I don't



think this book is particularly "gourmet". I've always been able to find all the ingredients and most
are not really that exotic.The book avoids the typical "add a can of condensed cream of
mushroom soup" for the most part, which is a nice change. Some of the recipes call for a
thickener when it really should be optional; I prefer broth-y sauces to gravies. Omitting this step
will save even more calories.Overall, these are not extremely low in calories and fat, but you
shouldn't need to eat big portions of them to feel satisfied, either.”

1pett, “Best crockpot cookbook I've found!. My favorite crockpot cookbook! Delicious and easy
recipes that my family loves. Most cookbooks have a few recipes you like and a bunch you could
take or leave. This one has lots of great choices. In fact, I borrowed it from the library first and
was so delighted with it that I decided I needed to own it! I highly recommend it.”

The book by Mable Hoffman has a rating of  5 out of 4.1. 19 people have provided feedback.
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