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The Ketogenic Diet Slow Cooker Cookbook is for you if you are on the low carb diet and want

to spend very little time in the kitchen. It is a great collection of 105 recipes that have about 10g

or lower carbohydrates per serving.It gives you everything from Breakfast, Soups to Poultry,

Beef and more. Be inspired with these creative, delicious and time saving recipes that will help

you to make the most of your slow cooker and overcome the challenge of sticking to your

diet.With the 105 recipes this collection, you can enjoy a variety of sumptuous comfort food

from your slow cooker. The slow cooker is the ultimate convenience in cooking simmering low

carb meals to perfection without spending time fussing over the pot.These recipes give you

something new to cook each day for several months. Now you can eliminate potatoes, bread,

rice and noodles from your diet and still have delicious food on your table every day. These

meals are so delicious , even non-dieters in your home will not notice the difference.To make

things easier for you, the recipes in the Ketogenic Diet Slow Cooker Cookbook have been

arranged in convenient categories. You can simply look through the table of content, go to the

category you want and choose the recipe that appeals to you at the moment. Furthermore, the

nutritional information of every recipe is clearly written so you can know how many grams of

carbs are in each serving.
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Slow Cooked Lemon-Olive ChickenKeto Bacon Chicken GravyCheesy Chicken And
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Chicken Slow cookerCacciatore ChickenBacon Wrapped Cornish Game HensGreen Curry

Chicken WingsChicken Coconut CurryMandarin ChickenPhilly Cheese ChickenPesto Ranch

ChickenGreek Stuffed Chicken BreastSlow cooker Whole ChickenSlow cooker GizzardTurkey

BreastSlow cooker JambalayaBEEFHealthy Low-Carb Beef StroganoffSlow Cooker Spiced

Beefy CurrySlow Cooker Low-Carb Ropa ViejaLow-Carb Glazed Balsamic RibsSlow Cooker

Meatballs ‘N’ Zucchini NoodlesSlow Cooker Shredded BeefSlow Cooker Easy Pot RoastSlow

Cooker Ground Taco MeatLow-Carb Eggplant Ground Beef CasseroleKeto Slow Cooked

SteakCorned Beef And CabbageCarne AsadaItalian Zucchini MeatloafGinger Beef And

CabbageCreamy Reuben SoupKorean Short RibsSpicy Swiss SteaksBeef BrisketStuffed

Poblano PeppersPORK AND LAMBSlow Cooker Spicy Pork RibsSlow Cooker Kalua PorkKeto
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Avocado Lime Cream SauceLow-Carb Slow Cooker Pork LoinItalian Slow Cooker Pork

RoastSlow Cooker Adovada Pork CarnePork CarnitasSpicy Tomato PorkMexican Breakfast

CasseroleBaby Back Pork RibsCoconut Lemongrass Pulled PorkSlow cooker Taco PorkPork

Chops With Lime SalsaBacon And Cheese QuicheSlow Cooker Cochinita PibilLentil And

Italian Sausage SoupSlow Cooked LambLamb And Pork StewDESSERTSLow-Carb Black

Chocolate CakeSlow Cooker Lemony CakeSlow Cooker Chocolaty Molten Lava CakeHealthy

Carrot Cake With Cheesy Cream FrostingSlow Cooker Spiced Pumpkin Pecan CakeSlow

Cooker Cake PuddingSlow Cooker Blueberry Custard CakeSlow Cooker Spicy Curry

NutsCheesy Pizza ‘N’ Crusty CauliflowerCONDIMENTS, SAUCES AND BROTHSHomemade

Beef Bone BrothKeto Slow Cooker Chicken Broth INTRODUCTION The Ketogenic Diet Slow

Cooker Cookbook is a collection of delicious time saving keto low carb slow cooker recipes that

will keep you out of the kitchen. This giant list of delicious ketogenic slow cooker recipes is a

result of diligent effort. With this collection, you can enjoy a variety of sumptuous comfort food

from your slow cooker. This appliance is the ultimate convenience in cooking simmering low

carb meals to perfection without spending time fussing over the pot. The keto recipes in this

book have about 10 grams or less carbs per serving and will allow you to eat the foods you

love on your ketogenic diet. Once you have adopted the ketogenic diet, sticking to it will be one

of your greatest challenges. This gets easier if you can find a convenient way to cook your

meals. That is why cooking in a slow cooker is recommended for busy people who want to start

the ketogenic diet. The recipes in this book have minimal preparation time. You can easily

combine the ingredients in the slow cooker and either leave for work or go to bed while the

cooker does its thing. To make things easier for you, the recipes in the Ketogenic Diet Slow

Cooker Cookbook have been arranged in convenient categories. You can simply look through

the table of content, go to the category you want and choose the recipe that appeals to you at

the moment. The ketogenic slow cooker recipes in this book are sugar free and the nutritional

information of every recipe is clearly written so you can know how many grams of carbs are in

each serving. Staying in nutritional ketosis is easy when you eat the right amount of

carbohydrates that is right for your body. Use the nutritional information to guide you as you

experiment with these recipes to find out the ones that are best for you. You can also adjust the

amounts of the ingredients to suit your taste or to get even lower carbohydrate count. The slow

cooker is a great way to cook healthy meals without spending time watching over the food in

the kitchen. Whether you are always busy or have busy days once in a while, you can get

around more by cooking your meals with a slow cooker. Simply put together the ingredients,

dump them in the cooker, set the timer and go about other activities. You can have dinner

waiting at home whenever you go out or start cooking breakfast in the evening to wake up to

the delicious aroma of your favorite keto breakfast meal. The convenience and efficiency of

slow cooking cannot be overemphasized. Slow cooked meat comes out juicy and tender, soups

are deliciously creamy and you can even have slow cooked ketogenic desserts. The slow

cooker also has a keep warm mode that keeps your food warm so it’s still perfect whenever you

eat it. You can easily incorporate make ahead meals into your schedule with the slow cooker.

These slow cooker recipes are the perfect match for people who don’t like spending too much

time in the kitchen. They make it easy to plan ahead, go to work or have fun for the rest of the

day and still have a healthy dinner ready when you get back home. No one wants to think

about cooking dinner after slugging it through traffic from work. But with the Ketogenic Diet

Slow Cooker Cookbook, delicious keto meals can be waiting for you when you get

home. BREAKFAST AND BRUNCH Low-Carb Egg ‘N’ Sausage CasseroleA healthy low

carb breakfast casserole made with broccoli and sausage.Preparation time: 20



minutesCooking time: 2 hours (high); 4 hours (low)Servings: 6 to 8Ingredients:12 oz. (1 pkg.)

sausages, cooked and chopped1 medium head broccoli, diced1 cup shredded Cheddar,

divided¾ cup whipping cream10 eggs2 garlic cloves, grated¼ tsp pepper½ tsp saltDirections:

DESSERTSLow-Carb Black Chocolate CakeSlow Cooker Lemony CakeSlow Cooker

Chocolaty Molten Lava CakeHealthy Carrot Cake With Cheesy Cream FrostingSlow Cooker

Spiced Pumpkin Pecan CakeSlow Cooker Cake PuddingSlow Cooker Blueberry Custard

CakeSlow Cooker Spicy Curry NutsCheesy Pizza ‘N’ Crusty CauliflowerCONDIMENTS,

SAUCES AND BROTHSHomemade Beef Bone BrothKeto Slow Cooker Chicken

Broth INTRODUCTION The Ketogenic Diet Slow Cooker Cookbook is a collection of

delicious time saving keto low carb slow cooker recipes that will keep you out of the kitchen.

This giant list of delicious ketogenic slow cooker recipes is a result of diligent effort. With this

collection, you can enjoy a variety of sumptuous comfort food from your slow cooker. This

appliance is the ultimate convenience in cooking simmering low carb meals to perfection

without spending time fussing over the pot. The keto recipes in this book have about 10 grams

or less carbs per serving and will allow you to eat the foods you love on your ketogenic

diet. Once you have adopted the ketogenic diet, sticking to it will be one of your greatest

challenges. This gets easier if you can find a convenient way to cook your meals. That is why

cooking in a slow cooker is recommended for busy people who want to start the ketogenic diet.

The recipes in this book have minimal preparation time. You can easily combine the ingredients

in the slow cooker and either leave for work or go to bed while the cooker does its thing. To

make things easier for you, the recipes in the Ketogenic Diet Slow Cooker Cookbook have

been arranged in convenient categories. You can simply look through the table of content, go to

the category you want and choose the recipe that appeals to you at the moment. The ketogenic

slow cooker recipes in this book are sugar free and the nutritional information of every recipe is

clearly written so you can know how many grams of carbs are in each serving. Staying in

nutritional ketosis is easy when you eat the right amount of carbohydrates that is right for your

body. Use the nutritional information to guide you as you experiment with these recipes to find

out the ones that are best for you. You can also adjust the amounts of the ingredients to suit

your taste or to get even lower carbohydrate count. The slow cooker is a great way to cook

healthy meals without spending time watching over the food in the kitchen. Whether you are

always busy or have busy days once in a while, you can get around more by cooking your

meals with a slow cooker. Simply put together the ingredients, dump them in the cooker, set

the timer and go about other activities. You can have dinner waiting at home whenever you go

out or start cooking breakfast in the evening to wake up to the delicious aroma of your favorite

keto breakfast meal. The convenience and efficiency of slow cooking cannot be

overemphasized. Slow cooked meat comes out juicy and tender, soups are deliciously creamy

and you can even have slow cooked ketogenic desserts. The slow cooker also has a keep

warm mode that keeps your food warm so it’s still perfect whenever you eat it. You can easily

incorporate make ahead meals into your schedule with the slow cooker. These slow cooker

recipes are the perfect match for people who don’t like spending too much time in the kitchen.

They make it easy to plan ahead, go to work or have fun for the rest of the day and still have a

healthy dinner ready when you get back home. No one wants to think about cooking dinner

after slugging it through traffic from work. But with the Ketogenic Diet Slow Cooker Cookbook,

delicious keto meals can be waiting for you when you get home. BREAKFAST AND

BRUNCH Low-Carb Egg ‘N’ Sausage CasseroleA healthy low carb breakfast casserole made

with broccoli and sausage.Preparation time: 20 minutesCooking time: 2 hours (high); 4 hours



(low)Servings: 6 to 8Ingredients:12 oz. (1 pkg.) sausages, cooked and chopped1 medium head

broccoli, diced1 cup shredded Cheddar, divided¾ cup whipping cream10 eggs2 garlic cloves,

grated¼ tsp pepper½ tsp saltDirections:1. Grease the inside of a 6 qt slow cooker properly.2.

Spread half of the broccoli in the slow cooker, followed by half of the sausage and next, half of

the cheese. Repeat in this order with the rest of the broccoli, sausage and cheese.3. Whisk the

eggs, garlic, whipping cream, pepper and salt together in a large bowl then pour it over the

layered ingredients.4. Cover then cook on high for 2 to 3 hours or on low for 4 to 5 hours, until

the edges are browned and ready in the middle.Nutritional Information: Calories: 484, Carbs:

5.39g, Protein: 26.13g, Fat: 38.86g Slow Cooker Cauliflower Cheese Casserole Preparation

time: 30 minutesCooking time: 5 to 7 hoursServings: 6 to 8Ingredients:1 head cauliflower,

shredded12 eggs½ cup milk½ tsp dry mustard½ tsp pepper + extra to season layers1 tsp

kosher salt + extra to season the layers1 small onion, chopped (optional)2 (5 oz) pkg. pre-

cooked sliced breakfast sausages (or turkey sausage) 8 oz. or about 2 cups shredded cheddar

cheeseDirections:1. Grease or coat a 6 quart slow cooker with cooking spray.2. Lightly beat

together the eggs, milk, dry mustard, salt, and pepper.3. Layer 1/3 of the shredded cauliflower

evenly in the slow cooker bottom, then followed by 1/3 of the onion. Now season with pepper

and salt, then spread 1/3 of the sausages and cheese on top. Repeat with the rest of the

ingredients.4. Pour the egg mixture over the layered ingredients then cook on low for 5 to 7

hours, or until the eggs are done and browned on top.Cooking tips: You can omit the sausages

or use 1 lb bulk of cooked and crumbled breakfast sausage, bacon, chopped ham or

vegetarian sausage crumbles.Nutritional Information: Calories: 349, Carbs: 4.4g, Protein:

23.6g, Fat: 26.4g Slow Cooker Bacon-Hash Casserole Preparation time: 30 minutesCooking

time: 10 to 12 hoursServings: 8Ingredients:12 oz. cooked, crumbled, drained bacon slices4

cups hashed brown daikon radish, optional1 lb. cooked ground sausage, drained1 medium

sweet yellow onion, chopped1 green bell pepper, chopped1½ cups fresh mushroom slices1½

cups fresh spinach2 cups shredded Monterrey Jack cheese½ cup diced feta cheese (or any

sharp cheese)12 eggs1 cup heavy white cream1½ tsp pepper1 tsp saltDirections:1. Put the

hash brown radish in a single layer in the bottom of a 4 - 6 qt. slow cooker.2. Place a layer of

bacon and sausage on top then followed by onions, spinach, green pepper, mushrooms, and

cheese.3. Beat the eggs, pepper, cream and salt together in another bowl. Pour the mixture

over the slow cooker mixture; cover then cook on low for 10 to 12 hours.Nutritional Information

(with the hashed browns):Calories: 443, Carbs: 8g, Protein: 18.1g, Fat: 38.3g Meaty Breakfast

Meatloaf Preparation time: 20 minutesCooking time: 3 hoursServings: 8Ingredients:2 pounds

ground pork1 tbsp coconut oil2 cups chopped onion2 eggs2 tbsp maple syrup½ cup almond

flour1 tbsp powdered garlic2 tsp dried oregano2 tsp fennel seeds2 tsp ground sage2 tsp red

pepper flakes2 tsp dried thyme1 tsp paprika1 tsp black pepper1 tsp sea saltDirections:1. Cook

the chopped onion in 1 tbsp of coconut oil at low-medium heat until soft and just opaque.

Remove from heat then set aside.2. Pour all the remaining ingredients except the ground pork

into a large bowl then stir to combine. Add the softened onions and ground pork then use your

hands to mix everything together until well coated. 3. Gather the meat mixture together in the

middle of the slow cooker's insert then shape the loaf with your hands so that there is at least a

half inch space between the loaf and the sides of the slow cooker's insert.4. Flatten the top of

the loaf by patting it then cover the slow cooker with its lid. Now slide the temperature probe

into the loaf if your cooker has one; make sure it doesn’t touch the base of the cooker. 5. Cook

the meatloaf on low for about 3 hours and until it reaches an internal temperature of 150°F.

Turn off the cooker; uncover then let it sit for 15 to 30 minutes before transferring the meatloaf

to another dish.6. Refrigerate the meatloaf overnight then slice in the morning. Reheat each



side of the slices in an oiled skillet at low-medium for 1 to 2 minutes before serving.Nutritional

Information: Calories: 341, Carbs: 1.2g, Protein: 21.2g, Fat: 26.6g, Slow Cooker Cheesy Veggie

casserole
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