
					

	

Hamilton Beach® Chalkboard Panel Slow Cooker 

 

Share Your Dish in Style – Don’t leave 

your guests guessing - let everyone know 

what’s inside the crock at your next gathering 

with a fun and creative label. Use the 

included chalkboard panels and white chalk 

to make your own label. The panel easily clips 

to the slow cooker and can be wiped clean 

with a damp cloth for reuse. 

 

Party Portable – Bring your Chalkboard 

Panel Slow Cooker to your next party or 

potluck and leave the worry of spilling behind. 

The Lid LatchTM Strap makes for easy, mess-

free travel.   

 

Set It  and Forget It  – Cook your food to 

perfection without having to monitor it by 

using the Program mode to set temperature 

and time. Once your cooking time is up, the 

slow cooker automatically switches to warm.  

 

The Right Size for Sharing – The five-

quart capacity is perfect for family meals, like 

roasts and even a six pound chicken. It’s also 

big enough to feed a crowd warm bites and 

other party food. 

 

Product Name/MSRP 

Hamilton Beach® Chalkboard Panel Slow Cooker  
(Model 33551)  

MSRP: $39.99 
Availabil ity: July 2016 
 

Tol l-Free Number and Website: 800-851-8900; hamiltonbeach.com  
 

Media  Contact 

Mary Beth Brault 804-418-8868 marybeth.brault@hamiltonbeach.com    
       

      facebook.com/hamiltonbeach 

    @HamiltonBeach 

    youtube.com/hamiltonbeachbrands 
 

Press Room 

Go to hamiltonbeach.com and click “press room.” Images of 

Hamilton Beach® products are online at hbps-imagebank.com 

 

Slow Cooker Triple  

Chocolate Cake Ingredients  

 

• 1 box (18 oz.) chocolate 

cake mix 

• 4 eggs 

• 1 cup sour cream 

• 1 cup water 

• 3/4 cup vegetable oil 

• 1 package (3 oz.) instant 

chocolate pudding 

• 1 1/4 cup mini chocolate 
All recipes are created, tested and approved by the Hamilton Beach Test Kitchen. 

 

Directions 

 

1. Spray slow cooker crock with nonstick 

cooking spray. 

2. Stir all ingredients in large bowl with a spoon 

until blended. 

3. Pour batter into prepared crock and place in 

base. 

4. Cover and cook on LOW 3 - 4 hours or until 

done in the center. 
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