fix it and forget it

Fix it and forget it is a popular phrase that encapsulates a cooking method that emphasizes
convenience and ease, particularly through the use of slow cookers and pressure cookers. This
approach has become increasingly popular for those seeking to save time in the kitchen while still
enjoying delicious, home-cooked meals. In today’s fast-paced world, where balancing work, family,
and personal time can be a challenge, the ability to prepare meals with minimal effort is a game-
changer. This article will delve into the world of "fix it and forget it," exploring its origins, benefits,
popular recipes, and tips for maximizing your slow cooking experience.

Understanding the Concept

The "fix it and forget it" methodology revolves around the idea of preparing a meal that requires
minimal attention once it is set to cook. This method primarily utilizes slow cookers (also known as
crockpots) and pressure cookers, allowing the meal to cook over several hours or in a shorter time
frame, respectively. The term suggests that once you have prepared the ingredients and set the
appliance, you can move on with your day without worrying about the cooking process.

The Origins of Slow Cooking

Slow cooking has roots that date back to ancient civilizations, where cooking methods involved the
use of low heat and long cooking times to tenderize tough cuts of meat and meld flavors. The modern
slow cooker was introduced in the 1970s, gaining popularity as families sought convenient ways to
cook nutritious meals without spending hours in the kitchen. Over the decades, slow cookers have
evolved, featuring programmable settings, multiple cooking modes, and energy-efficient designs.

Benefits of “Fix It and Forget It” Cooking

The "fix it and forget it" approach offers numerous advantages, which can significantly enhance your
cooking experience and overall lifestyle. Here are some key benefits:

1. Time-Saving

One of the most compelling reasons to adopt this cooking method is the time-saving aspect. With
busy schedules, the ability to prepare meals in advance and let them cook while you attend to other
responsibilities is invaluable.

2. Convenient Meal Preparation



You can prepare meals in bulk, allowing for leftovers that can be enjoyed throughout the week. This
not only saves time but also reduces food waste and grocery costs.

3. Enhanced Flavor

Slow cooking allows flavors to develop and deepen over time. Ingredients have the opportunity to
meld, resulting in richer, more satisfying dishes.

4. Healthier Options

Many slow cooker recipes emphasize whole, natural ingredients. By preparing meals at home, you can
control the ingredients, making it easier to maintain a healthy diet.

5. Less Kitchen Supervision

With slow cooking, you can prepare your ingredients, set the timer, and go about your day. This is
especially beneficial for busy parents or professionals who have little time to devote to meal
preparation.

Popular “Fix It and Forget It” Recipes

There's an extensive variety of recipes that fall under the "fix it and forget it" umbrella. Here are
some classic options that are not only easy to prepare but also delicious:

1. Slow Cooker Chili

Ingredients:

- 1 Ib ground beef or turkey

- 1 can (15 oz) kidney beans, drained and rinsed
- 1 can (15 oz) black beans, drained and rinsed
- 1 can (28 oz) diced tomatoes

- 1 onion, chopped

- 2 cloves garlic, minced

- 2 tbsp chili powder

- Salt and pepper to taste

Instructions:

1. Brown the ground meat in a skillet and drain the fat.
2. Add all ingredients to the slow cooker.

3. Stir well, set the cooker to low, and cook for 6-8 hours.



2. Creamy Garlic Chicken

Ingredients:

- 4 boneless, skinless chicken breasts
- 1 cup chicken broth

- 1 packet ranch dressing mix

- 1 cup cream cheese

- 2 cloves garlic, minced

Instructions:

1. Place chicken breasts in the slow cooker.

2. In a bowl, mix chicken broth, ranch dressing, cream cheese, and garlic.
3. Pour the mixture over the chicken and cook on low for 6-7 hours.

3. Vegetable Beef Stew

Ingredients:

- 2 Ibs beef stew meat

- 4 cups beef broth

- 4 carrots, sliced

- 4 potatoes, diced

- 1 onion, chopped

- 2 cups green beans

- 2 tbsp Worcestershire sauce
- Salt and pepper to taste

Instructions:
1. Combine all ingredients in the slow cooker.
2. Stir to combine, cover, and cook on low for 8-10 hours.

Tips for Successful “Fix It and Forget It” Cooking

To make the most out of your "fix it and forget it" cooking experience, consider the following tips:

1. Layer Ingredients Wisely

When using a slow cooker, it’s essential to layer your ingredients properly. Place denser vegetables
like carrots and potatoes at the bottom, followed by meats, and then lighter ingredients on top. This
ensures even cooking.

2. Don’t Overfill the Cooker



Avoid the temptation to fill your slow cooker to the brim. Overfilling can lead to uneven cooking and
potential spills. A good rule of thumb is to fill it no more than two-thirds full.

3. Use Fresh Ingredients

While you can use frozen ingredients, fresh vegetables and meats will yield the best flavor and
texture.

4. Experiment with Seasoning

Don’t be afraid to experiment with herbs and spices. Slow cooking allows flavors to develop, so feel
free to adjust seasonings to your taste.

5. Keep the Lid Closed

Every time you open the lid, heat escapes, which can prolong cooking time. Try to resist the urge to
peek and trust the cooking process.

Conclusion

The "fix it and forget it" cooking method is a fantastic solution for anyone looking to simplify their
meal preparation while still enjoying delicious home-cooked meals. With the convenience of slow
cookers and pressure cookers, you can spend less time worrying about what's for dinner and more
time focusing on the things that matter most in your life. By understanding the benefits, exploring
popular recipes, and following some simple tips, you can master this cooking style and transform your
culinary routine. Embrace the ease of fixing it and forgetting it, and enjoy the flavors that await you
with minimal effort.

Frequently Asked Questions

What does 'fix it and forget it' mean in cooking?

'Fix it and forget it' refers to the concept of preparing a meal or dish in a slow cooker, where you can
set it up, start the cooking process, and leave it unattended until it's ready to serve.

What are some popular recipes for 'fix it and forget it' meals?

Popular 'fix it and forget it' recipes include slow-cooked stews, casseroles, pulled pork, chili, and
various soups, as these dishes benefit from long cooking times to develop rich flavors.



What are the benefits of using 'fix it and forget it' cooking
methods?

The benefits include convenience, time-saving, enhanced flavor through slow cooking, and the ability
to prepare meals in advance, making it easier for busy individuals or families.

Can 'fix it and forget it' meals be healthy?

Yes, 'fix it and forget it' meals can be healthy by incorporating fresh ingredients, lean proteins, and
plenty of vegetables, while also allowing for control over added sugars and fats.

What kitchen appliances are best for 'fix it and forget it
cooking?

The best kitchen appliances for 'fix it and forget it' cooking include slow cookers, pressure cookers,
and multicookers, as they allow for hands-off meal preparation.

How can | adapt traditional recipes to be 'fix it and forget it'
friendly?

To adapt traditional recipes, focus on using tougher cuts of meat, adding more liquid for moisture,
and adjusting cooking times to suit a slow cooker or pressure cooker format.
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