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This simple chickpea curry is fast to assemble 

and results in a flavorful, inexpensive 

meal that provides a complete protein 

served over rice or with naan. 

2 cans (each 19 oz/540 mL) chickpeas,  2 

 rinsed and drained

1 can (14 oz/400 mL) coconut milk  1 

 (or 1 1⁄2 cups/375 mL ready-to-use  

 chicken or vegetable broth)

1 onion, finely chopped 1

2 to 3 tomatoes, chopped 2 to 3

1 jalapeño pepper, seeded and  1 

 finely chopped

1⁄3 cup chopped fresh cilantro 75 mL

2 to 3 cloves garlic, crushed 2 to 3

2 tsp grated gingerroot 10 mL

2 tsp ground cumin 10 mL

1 tsp chili powder 5 mL

1 tsp garam masala 5 mL

1 tsp ground turmeric (optional) 5 mL

 Salt

 Additional chopped fresh cilantro  

 (optional)

Combine all the ingredients in a 4- to 6-quart slow 

cooker. Cover and cook on Low for 4 to 6 hours, 

until bubbly and stew-like. Serve warm, over rice, 

with extra cilantro if you like. Serves 4 to 6.

Tip: Purée leftovers with a dollop of yogurt 

and a spoonful of tahini for a deliciously spicy 

hummus, or add chicken or vegetable stock to 

make chickpea soup.

Chana Masala
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Grandma Ruby made hers in a big pot  

in the oven, but this slow-cooker version  

is just as fall-apart delicious.

3 lbs baby back pork ribs 1.5 kg

 Salt and pepper

1⁄2 cup water 125 mL

1⁄2 cup packed brown sugar 125 mL

1⁄2 cup ketchup 125 mL

1 tbsp Worcestershire sauce 15 mL

1 tsp prepared yellow mustard 5 mL

1 tsp ground coriander 5 mL

2 lemon slices 2

Place your oven rack about 6 to 8 inches below 

the broiler and turn the broiler on. Sprinkle 

the ribs with salt and pepper, cut into 2 to 3 rib 

portions, and place on a broiling pan. Broil until 

browned, about 3 minutes per side.

Place the ribs in a 6-quart slow cooker. In a small 

bowl, combine the water, brown sugar, ketchup, 

Worcestershire sauce, mustard, and coriander. 

Pour the sauce evenly over the broiled ribs. Place 

the lemon slices in the slow cooker and cook on 

Low for 6 to 7 hours. Serves 4 to 6.

Grandma Ruby’s bbQ Ribs

We've been through thick and thin together.  

You do remember thin don't you?
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Chicken thighs are inexpensive and more 

flavorful than chicken breasts — you can 

also use leftover shredded roast chicken 

or turkey. Be sure to use full-fat cream or 

sour cream; the low-fat kind can separate and 

appear curdled. Better to just use less!

6 to 8 boneless skinless chicken thighs 6 to 8

1 onion, halved and thinly sliced 1

1 tbsp grated gingerroot 15 mL

4 cloves garlic, minced 4

1 tbsp chili powder 15

2 to 3 tsp curry paste or powder 10 to 15 mL

1 tsp garam masala (optional) 5 mL

1 cinnamon stick 1

1 can (28 oz/796 mL) diced tomatoes,  1 

 with juice

2 tbsp tomato paste 30 mL

1⁄2 to sour cream, heavy cream or  125 to 

1 cup whipping (35%) cream 250 mL

 Salt and pepper

 Chopped cilantro (optional)

Combine the chicken, onion, ginger, garlic, chili 

powder, curry paste, garam masala, cinnamon stick, 

tomatoes, and tomato paste in a 4- to 6-quart 

slow cooker. Cover and cook on Low for 5 to 

7 hours. Stir in the sour cream and season to 

taste with salt and pepper. Serve hot, over rice 

and topped with cilantro. Serves 6.

Easy Butter Chicken

This simple slow cooker dish is a fantastic 

alternative to the usual pulled pork; it’s deeper 

and richer, and delicious straight-up or piled 

onto soft buns or fresh biscuits. If you don’t 

want to use stout, substitute stock — or use 

apple juice and reduce the sugar by half.

 Vegetable oil

3 lb untied boneless beef blade or  1.5 kg 

 cross rib pot roast

2 onions, halved and thinly sliced 2

1 bottle (12 oz/341 mL) stout or  1 

 other dark beer

1 1⁄2 cups barbecue sauce 375 mL

2 tbsp packed brown sugar 30 mL

2 tbsp balsamic vinegar 30 mL

2 tbsp grainy mustard 30 mL

2 garlic cloves, minced 2

 Soft buns

In a heavy skillet, heat a drizzle of oil over 

medium-high heat and brown the roast on all 

sides. Meanwhile, toss everything else together in 

a 6-quart slow cooker. Add the browned meat and 

spoon some of the sauce over top. Cover and cook 

on Low for 6 to 8 hours. Using two forks, pull the 

meat apart, tossing with the sauce, and serve on 

soft buns. Serves 8 to 10.

Pulled Beef with Stout

I'm a wine enthusiast . . . the more wine I drink,  

the more enthusiastic I become.
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The best kind of comfort food!

Soup

1 large onion, finely chopped 1

2 stalks celery, finely chopped 2

2 carrots, finely chopped 2

2 cloves garlic, minced 2

2 cans (each 28 oz/796 mL) diced  2 

 or crushed tomatoes, with juice

4 cups ready-to-use chicken broth 1 L

 Salt

2⁄3 cup packed fresh basil leaves  150 mL 

 (a 1 1⁄2-oz/40 g package), divided

3 tbsp butter 45 mL

1⁄4 cup all-purpose flour 60 mL

1⁄2 cup heavy or whipping (35%) cream 125 mL 

Croutons

1 clove garlic, minced 1

1⁄4 to olive oil 60 to 
1⁄2 cup  125 mL

1 baguette, cut into 1⁄4- to 1⁄2-inch  1 

 (0.5 to 1 cm) thick slices

 Salt and pepper

1 cup grated Parmesan cheese  250 mL 

 (or other firm sharp cheese)

Soup: Place onion, celery, carrots, garlic, 

tomatoes, broth and salt to taste in a 6-quart 

slow cooker. Cover and cook on Low for 6 to 

8 hours, until the vegetables are very soft.  

Using a hand-held immersion blender, carefully 

purée the soup right in the slow cooker, then 

replace the lid.

Discard the basil stems, and slice 5 to 6 large 

leaves into ribbons and set aside. Finely chop 

the remainder of the leaves and set aside.

In a small bowl, mix the butter and flour to make 

a smooth paste. Pinch off small bits and drop into 

the soup; whisk until combined. Stir in the cream 

and the finely chopped basil, replace the lid and 

let sit for 10 minutes. 

Croutons: Preheat oven to 400°F (200°C). Combine 

garlic and 1⁄4 cup (60 mL) of the oil in a small bowl. 

Brush the oil onto both sides of the bread (top 

up the oil as needed) and arrange in a single layer 

on a parchment-lined baking sheet. Sprinkle with 

a little salt and pepper and bake until barely 

toasted, about 5 minutes. Flip the slices over, 

sprinkle the cheese over top and bake until the 

cheese is melted.

Serve the soup topped with the reserved 

basil, with the croutons alongside for dipping. 

Serves 6 to 8.

Tip: The croutons can be made a day or two ahead 

and kept in an airtight container.

Tomato Basil Bisque  
with Cheesy Croutons


