
HOW to buy a Crock Pot for cooking Meat: 

 

Crock Pots also known as Slow Cookers are perfect for many kinds of meat, especially 

tougher pieces of beef.  Meats cooked in a Slow Cooker will just fall apart, if cooked long 

and low.  Crock Pots are very easy to use and convenient, since they don’t require much 

attention.  To find one that works for you, you’ll first want to consider the available 

shapes, which are oval and round.  Oval shaped Slow Cookers are thought to work better 

with certain cuts of meat -- However, large capacity round Crock Pots are often deep 

enough to accommodate most cuts.   

To decide between the two, think about what you want to cook in it.  Multiple 

temperature settings are essential to a Crock Pot; they provide more cooking options to 

its user.  Programmability can be nice, but not usually a requirement, unless you’re away 

from the house for long periods of time.  It’s best that the pot be removable and 

dishwasher safe.  Some of the best meat can easily be made in a Slow Cooker.  It’s 

particularly impressive for making effortless Carnitas, or other shredded meats. 

 

HOW to buy a Deep Fryer for cooking Chicken: 

 

There’s no need to be afraid to use a Deep Fryer, since they are made to be safe and 

simple.  It is important that the one you purchase be durable, since you’ll be working 

with hot oil.  An adjustable thermostat helps to keep oil at the right temperature, a key 

factor for perfect frying.  Deep Fryers are particularly good for fried chicken, since the 

temperature is regulated, which makes it effortless.  It’s best to look for a larger capacity 

Deep Fryer if wanting to fry chicken, unless you just like wings -- Food capacity and 

depth should be reviewed and considered.   

Most Deep Fryers have a removable basket, and some even have two, which can be 

significant when cooking items that require different cooking times.  Speaking of time, 

timers on a Deep Fryer can be beneficial, especially when striving to make that perfect 

fried chicken.  Some Deep Fryers even have a filtration system, if that’s something 

you’re interested in.  Overall, it’s best to get one that’s uncomplicated and suits your 

particular needs. 



HOW to buy a Coffee Maker for Travel Mugs: 

 

Not too many people these days have time to sit down in the morning to enjoy a good 

cup of coffee.  Quite a few are getting their coffee out, thus spending more and saving 

less.  Coffee Makers for travel mugs should be considered a saving money tip.  Let’s just 

call it, Tip 101 – Coffee Makers that brew fresh coffee directly into a travel is a treat, as 

well as a cost savings to those spending time and money getting coffee out each day.   

Why make an extra stop when you can simply take good coffee with you?  If you’re 

looking for one, it’s good to seek a Coffee Maker that’s easy to use, effortless to clean, 

durable, and brews quickly.  Some are even programmable.  And there are a few sizes 

and styles to choose from.  Coffee Makers specifically designed for travel mugs generally 

won’t include a cup warming surface for obvious reasons – Although, some do have a 

carafe in addition to travel mugs.  Some Coffee Makers can even make two travel mugs 

at once, which is great for a working couple on the go.  It’s a good investment. 
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