
easy slow cooker curry recipes

Easy slow cooker curry recipes are a fantastic way to enjoy a delicious meal with minimal effort. With the
convenience of a slow cooker, you can prepare a wide variety of flavorful curries that simmer to perfection
while you go about your day. Whether you’re a busy professional, a parent on the go, or someone who
simply loves the ease of slow cooking, these recipes will delight your taste buds and simplify your meal
planning.

Why Choose Slow Cooker Curries?

Slow cooker curries offer numerous benefits that make them a popular choice for home cooks:

Convenience: Simply throw your ingredients into the slow cooker, set it, and forget it until
mealtime.

Flavor Development: Cooking low and slow allows spices and flavors to meld beautifully, creating
rich, complex dishes.

Healthy Options: You can control the ingredients, making it easy to create healthier versions of your
favorite curries.

Versatility: From vegetarian to meat-based options, there’s a slow cooker curry recipe for everyone.

Essential Ingredients for Curry

Creating a flavorful curry doesn’t require a long list of ingredients, but there are some staples that will
elevate your dish:

Spices: Common spices include curry powder, turmeric, cumin, coriander, and garam masala.

Base Ingredients: Onions, garlic, and ginger are essential for building flavor.

Vegetables: Potatoes, carrots, bell peppers, and peas work well in curries.



Protein: Choose from chicken, beef, lamb, tofu, or legumes like chickpeas and lentils.

Liquid: Coconut milk, vegetable broth, or diced tomatoes help create the sauce.

3 Easy Slow Cooker Curry Recipes

Here are three easy slow cooker curry recipes that you can whip up with minimal preparation:

1. Slow Cooker Chicken Curry

This classic dish is a family favorite and can be spiced up or toned down according to your preference.

Ingredients:
- 2 lbs boneless, skinless chicken thighs (cut into chunks)
- 1 large onion (finely chopped)
- 4 cloves garlic (minced)
- 1 inch ginger (grated)
- 2 tablespoons curry powder
- 1 teaspoon cumin
- 1 can (14 oz) coconut milk
- 1 can (14 oz) diced tomatoes
- 1 cup chicken broth
- Salt and pepper to taste
- Fresh cilantro for garnish

Instructions:
1. Place the chicken, onion, garlic, and ginger in the slow cooker.
2. Sprinkle the curry powder and cumin over the top.
3. Pour in the coconut milk, diced tomatoes, and chicken broth.
4. Stir to combine and season with salt and pepper.
5. Cover and cook on low for 6-8 hours or high for 3-4 hours.
6. Serve with rice and garnish with fresh cilantro.

2. Vegetarian Chickpea Curry

This hearty and nutritious curry is perfect for vegetarians and is packed with protein from chickpeas.



Ingredients:
- 2 cans (15 oz each) chickpeas (drained and rinsed)
- 1 large onion (chopped)
- 2 cloves garlic (minced)
- 1 inch ginger (grated)
- 1 can (14 oz) coconut milk
- 1 can (14 oz) diced tomatoes
- 2 tablespoons curry powder
- 1 teaspoon turmeric
- 1 cup spinach (fresh or frozen)
- Salt and pepper to taste

Instructions:
1. In the slow cooker, combine chickpeas, onion, garlic, and ginger.
2. Add the coconut milk, diced tomatoes, curry powder, and turmeric.
3. Season with salt and pepper and stir well.
4. Cover and cook on low for 5-6 hours or high for 2-3 hours.
5. Stir in the spinach during the last 10 minutes of cooking.
6. Serve with naan or rice for a satisfying meal.

3. Slow Cooker Beef Curry

This robust beef curry is perfect for a cozy family dinner, with tender chunks of beef simmered in
aromatic spices.

Ingredients:
- 2 lbs beef chuck (cut into 1-inch pieces)
- 1 large onion (chopped)
- 4 cloves garlic (minced)
- 1 inch ginger (grated)
- 2 tablespoons curry powder
- 1 teaspoon cumin
- 1 can (14 oz) coconut milk
- 1 can (14 oz) diced tomatoes
- 1 cup beef broth
- 2 carrots (sliced)
- Salt and pepper to taste

Instructions:
1. Add the beef, onion, garlic, and ginger to the slow cooker.
2. Sprinkle the curry powder and cumin over the top.
3. Pour in the coconut milk, diced tomatoes, and beef broth.



4. Add the sliced carrots and season with salt and pepper.
5. Cover and cook on low for 8-10 hours or high for 4-5 hours.
6. Serve with rice or crusty bread.

Tips for Perfect Slow Cooker Curries

To make sure your slow cooker curries turn out perfectly every time, consider the following tips:

Layering Ingredients: Place harder vegetables (like carrots and potatoes) at the bottom and softer ones
(like spinach) on top to ensure even cooking.

Don’t Lift the Lid: Every time you lift the lid, you lose heat and extend cooking times. Wait until
the cooking time is complete.

Adjusting Thickness: If your curry is too thin, you can thicken it by stirring in a slurry of cornstarch
and water during the last 30 minutes of cooking.

Conclusion

Easy slow cooker curry recipes are an excellent way to enjoy delicious, home-cooked meals without
spending hours in the kitchen. With minimal prep work and the ability to customize flavors, these recipes
cater to a variety of tastes and dietary preferences. Whether you choose chicken, chickpeas, or beef, you’ll
find that slow cooker curries are not only simple to prepare but also incredibly satisfying to eat. So, grab
your slow cooker and start experimenting with these delightful recipes today!

Frequently Asked Questions

What are some easy slow cooker curry recipes for beginners?
Some easy recipes for beginners include chicken tikka masala, vegetable korma, and lentil curry. These
recipes typically require minimal prep and use common ingredients.

Can I make a slow cooker curry using frozen ingredients?
Yes, you can use frozen vegetables and meats in slow cooker curries. Just ensure to adjust the cooking time,



as frozen ingredients may take longer to cook through.

What types of curry work best in a slow cooker?
Curries that benefit from long, slow cooking, like beef curry, chickpea curry, and coconut curry, work best
in a slow cooker, allowing flavors to meld beautifully.

How can I thicken my slow cooker curry?
To thicken your curry, you can add a slurry of cornstarch and water, puree some of the cooked vegetables,
or add coconut milk towards the end of the cooking time.

What are the best spices for slow cooker curry?
Common spices for slow cooker curry include cumin, coriander, turmeric, garam masala, and chili powder.
Fresh herbs like cilantro can also enhance flavor.

How long should I cook curry in a slow cooker?
Most slow cooker curries should be cooked on low for 6 to 8 hours or on high for 3 to 4 hours, depending on
the ingredients used and desired tenderness.

Can I adapt my favorite curry recipe for the slow cooker?
Absolutely! Just adjust the cooking times and add liquids accordingly. Ingredients that normally take longer
to cook should go in first, while quick-cooking items can be added later.
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