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Our iconic Micro-Cooker® is a breakthrough when it comes to quick, healthy and easy weekday meals and appetizers. Specially designed for microwave cooking, these work horses are available in different sizes – 1 qt., 2 qt. and 3 qt and do not contain BPA. Great for steam vegetables, melt chocolate or
butter, cook chicken, cook rice, heat soup, make mashed potatoes, and much more. You can even make a healthy veggie and rice dinner in less than 20 minutes. Celia, from Alabama, says she uses at least one Micro-Cooker® every day: There's no boiling, absolutely one of the best purchases I've ever
made. How to cook vegetables in a microwave cooked vegetables are very easy to make with micro-cooker®. Just add a few sips of water for each cup of fresh vegetables and cook to the desired doneness. Feel free to use more water than necessary as you can deform after cooking. If the vegetables
are frozen, follow the packaging instructions. Buttery Dill Carrots just six minutes into micro-cooker®. Super easy and tasty, just add butter, dill and salt after cooking. You can quickly cook fresh cauliflower to make a crust for cauliflower Pizza, a healthy alternative to a traditional pizza that has little
carbohydrates and is filled with nutrients. How to make mashed potatoes in the microwave These easy mashed potatoes only take 10 to 12 minutes to cook in the microwave. After cooking, add salt, milk and whatever else you want. We offer butter, garlic, cheddar cheese and shredded bacon. How to
cook rice and grains in the microwave Cook white rice in a Micro-Cooker®, combine 1 cup of long grain rice, 2 cups of water and 1/2 teaspoon (2 ml) of salt. Microwave oven, discovered, at a height until all the liquid is absorbed, about 15 to 18 minutes. Add chopped fresh herbs such as parsley, basil or
coriander, or your favorite spices. Add fresh, steamed vegetables, and in a short time you will have a quick, healthy dinner. For quinoa, add 1 cup (250 ml) of uneasy, rinsed quinoa and 1.5 cups (375 ml) of water or broth. Microwave oven, covered, on a high for 10 minutes. Set aside, covered, for 5
minutes. How to cook pasta in the microwave Put the desired amount of pasta in a Micro-cooker® and add enough water to cover the pasta plus a little more. Microwave for 5 minutes, stir to keep it from sticking together, then cook for 5 minutes. When finished, add the butter, cheese and/or your favorite
sauce. More recipes that use MicroCooker®: Chicken sausage with peppers: Imagine a sauce that practically cooks in the microwave while you're focused on cooking meat and vegetables. Made from zucchini and paprika, this is full of vitamins and nutrients. These no-bake date bars make delicious
snacks after your workout. Made from natural ingredients, they are also full of nutrients. There is no doubt that Micro-Cookers® are ideal for healthy meals and snacks, snacks, are great for decadent treats, too. Extra-Special Hot Chocolate is perfect for days when you need rich and toasty drinks, plus, it
only takes a few minutes to make. To pair vegetables in a pampered chef micro cooker, you can first check if you have instructions that would have been sent in the same box as the micro cooker. These instructions offer an easy guide on how to use the various functions of a micro cooker, allowing you to
cook different types of food in it with ease. If you no longer have a user manual, don't worry, then how to steam vegetables using a pampered chef micro cooker:• Place the vegetables in one layer of pampered chef micro cooker and cover with water. • Then find the waxed paper or the right lid for the
microbrewery and cover the vegetables to allow them to evaporate properly in the cooker. • Set the micro cooker for about 2 to 3 minutes, checking at regular intervals to see if the vegetables are cooking properly.• Remove the vegetables when they are nice bright green in color and still relatively sharp.
The top tip when cooking vegetables in a pampered chef micro cooker with the idea of steaming them is to add a little salted butter to the water that will cover them, which creates tasty marinades to eat. As long as you don't put too much butter on top of your vegetables, steamed vegetables with a micro
cooker are a healthy option for a meal. Put them from nothing from fish to chicken, even from baked dinners. Always remember to maintain a healthy balance with your diet. Foods such as steamed vegetables are things that can be consumed in larger quantities due to their lack of high caloric content/fat
content. Exercising alongside a healthy diet will make you have a long, healthy life with a good body form. thanked the writer.             Rice Cooker Plus- £18.50 RICE COOKER PLUS ........ much more! So you bought rice cooker plus? sure, it gives you the perfect fluffy... PLUS rice much more!! You can
use it to make pasta cheese, steamed vegetables, soups, instant noodles and potatoes, pudding, oatmeal, cakes, almost everything, without worrying about it, cooking in the microwave and making a mess. RICE o Place the rice in the rice cooker. 2 cups of boiling water for each cup of rice. Do not fill with
dry rice more than 1/2. o Place the transparent inner cover in the base with the outer rim upright. o Place the lid in the tabs for aligning the rice cooker with the handles. o Pull the locks in and over the tabs to click in place. o Cook at full strength for about 10-15 minutes depending on the amount of rice. o
Leave for at least 5 minutes about Starch from rice will be separated and left on the transparent inner lid. o Steam will accumulate, so use the oven glove to remove the lid so that the pair escape from your face. o Cooking time differ slightly with different types of rice cooking potatoes and vegetables about
place 1kg of potatoes ie Charlottes in the rice cooker. o Do not add water, because potatoes are 70% water content, so potatoes will cook in their own juices, and their taste will be preserved. o Do not prick the skins. o No need to add salt. o Cook 1kg small ? potatoes for 12 minutes. Times will vary
depending on the power of the microwave oven o Part of the water will be released from the potatoes so drain. o Steam will be produced so carefully lift the lid away from your face using the oven glove. o For smaller quantities of potatoes, adjust the times accordingly. o Do not cook less than 6 small
potatoes at any time. o For other vegetables with a high water content, i.e. carrots or Swedes, the same process can be used. Again, do not cook too small amount at one time. Basic rice 1 cup rice or wild rice 2 cups Water o Place rice and water in Rice Cooker Plus. Attach both lids. o Microwave on a
high for 5 minutes. o Medium-power microwave oven for 15 minutes. o Set aside in the microwave for 10 minutes to make more rice, just double or triple the amount of water and the amount of rice. This rice cooker can easily make up to 3 cups of rice! Brown rice 1 cup Brown Rice 2 1/2 cups water o
Place rice and water in Rice Cooker Plus. Attach both lids. o Microwave on a high for 10 minutes. o Medium-power microwave oven for 25 minutes. o Set aside in the microwave for 10 minutes Note: Brown rice can be difficult. You may need a poeksja with time and power settings to find the right
combination. That's what works on mine. Note: Most microwaves have the ability to start within times without having to monitor the microwave oven. Each microwave oven is different. For me: Cooking time, 5 minutes; then Cook Time 15 minutes, power 5 (by 50%); then Cook Time 10 minutes, power 0;
then run. Call if you can't do your thing? I'll help you understand it! Quick Rice Pudding 1 teaspoon vanilla flavoring 1 cup instant rice 1/4 teaspoon salt 3 1/2 oz pkg. instant vanilla pudding 1 cup dash raisins cinnamon or nutmeg. o Place in Rice Cooker Plus: Microwave for 9 minutes. Leave on for 2-3
minutes after removal from the oven. Creamy rice pudding 3/4 cup unsettled long grain white rice 1/2 teaspoon cinnamon 2 1/2 cup water 1 cup half and a half 1/4 teaspoon salt 1/2 cup raisins (optional) 1 pkg vanilla pudding instant 1 cup milk o Combine rice, water and salt in Rice Cooker Plus. Cover
and microwave for 15 minutes at medium and 10 minutes in height. Leave the rice for 5 minutes. o Meanwhile, in the Small Batter Bowl, combine the milk, half and half, and cinnamon; until smooth and begins to thicken with a stainless steel whisk. o Remove the oven from the microwave oven. Carefully
remove the lids by lifting from you. Add a mixture of pudding and raisins, if necessary; mix well with a classic scraper. Creates 8 servings. o ENJOY!!!! I think it is better hot, but try it both ways. Melted Chocolate Lava Cake One box of chocolate cake mix ingredients to make chocolate cake (back of box)
One can of chocolate icing about empty cake mix and cake mix ingredients into Rice Cooker Plus and mix together. o Add 1/2 can of icing from Small Scoop. o Microwave for about 8-10 minutes or until the dough tester inserted into the dough comes out clean. You can use any kind of cake and frosting
mixture, but chocolate is my favorite! Bachelor's Rice Bowl 1 1/2 cup water 1 cup med. or long grain rice 1/4 cup chopped onion 1/4 cup diced carrot 1/4 cup diced sweet potato 1/4 cup fresh peas, fresh lima beans or diced water chestnuts 1 teaspoon vegetable oil 1/2 teaspoon salt Put vegetable oil on
the bottom of rice plus cooker. Add salt. Then pour the rice and other ingredients except water. Thoroughly mix the dry mixture, THEN ADD WATER. Cook for 15 minutes in the microwave at a high setting. Middle Eastern rice and lentils 3/4 cup coarsely chopped onions 1 tablespoon. favorite sauté liquid
3 1/2 cups broth or 3 1/2 cups water + 1 teaspoon salt 3/4 cup unfinished rice 1/2 cup dried lentils, rinsed and picked up for 1 cup diced, peeled baking potatoes 3/4 cup diced, peeled carrots 1/2 cup raisins 1/2 teaspoon. ground black pepper 1/2 tsp. ground cumin 1/2 tsp. ground cinnamon 1/8 teaspoon.
minced cloves 1 cup diced red pepper 3/4 cup frozen green peas o W Rice Cooker Plus combine onion and sauté liquid. Microwave uncovered for 2-3 minutes, stirring once until crisp tender. o Add broth/water, rice, lentils, potatoes, carrots, raisins and spices. Cover with a lid. Microwave on high for 18-20



minutes, stirring 3 times until the rice and lentils are almost tender (it lasts longer for lentils). o Mix the peppers and peas. Cover and micro for 3-5 minutes more, or until the liquid and rice and lentils are absorbed are tender. Set aside on a heatproof surface for 5 minutes before serving Creamy One Pot
Mashed Potatoes about Peel and cut/slice the cube potatoes as usual. Place in Rice Cooker Plus. (Fill about halfway for a family of four.) o Add butter. (the amount depends on the taste and quantity of spuds you use) about add enough milk so that half of the potatoes are covered. o Microwave until the
potatoes are soft, about 10 minutes. o Mash with masher potatoes. If necessary, add more milk or butter. Add salt/pepper/spices to taste. Variations: Add 1-2 whole peeled garlic cloves to peeled and diced potatoes and cook according to Recipe. Add cream with spices. Healthy One Pot Mashed Potatoes
About Slice Potatoes with Ultimate Slice N Grate; in the stove. (Fill about halfway for a family of four.) o Pour spikes (of any kind) or water over the potatoes until almost covered. o Microwave for 10 minutes or until the potatoes are soft. o Drain the stock into the easy read scoop. o Mash the potatoes,
adding light margarine to taste. o Add small amounts of stock until Cohesion. o Add salt and pepper to taste. Variations: about If you're not worried about hips J add butter and milk. o If you like mashed potatoes whipped, you can do it right in a bowl. o Add freshly shredded garlic, grated parmesan from
microdegrees and even cheddar cheese with cheese grater. You can go all out and add some sour cream too! Action option: Mix 2 cups of broth with 1/2 to 1 pack of lipton savory herb and garlic soup, then pour it over the potatoes. If the potatoes are not covered, add more stock or water. Spanish rice 2
cups water White rice 2 teaspoons. Jar of Salsa (taste and heat of choice) Grated cheese o Place water in rice cooker. o Add the rice until the water level is raised to 3 cups. o Add Southwestern Microwave seasoning on a high for 5 minutes. o Microwave oven at 50% power for 15 minutes. o Remove
from the microwave oven; Mix. o Add 16 ounces of salsa and grated cheese to your liking. Variety: Add 1/2 pound of seasoned ground beef after removing it from the microwave. Other ideas about ramen noodles are about filling the cake heat to make the dough bake faster about combine 1 pound of
cooked meat and your favorite sauce (Manwich, spaghetti, Alfredo, etc.) to heat quickly about a minute of rice (use 50/50 water and rice, cook for about 5 minutes, let's sit for 5-10 minutes ? check out the microwave tips on the box) about pasta mixed with rice about pasta-n-cheese about heat soup
Pineapple Cooker Upside down Cake 8 oz butter 1-cup dark brown sugar 8 oz crushed pineapple Cake Mix 3 eggs 16 ounces sour cream Melt butter in a saucepan. Add brown sugar and crushed pineapple. Cook over low heat until dissolved. Let it cool slightly. Mix the dough mix, eggs and cream
together. Pour the pineapple mixture into rice cooker plus. Spoon the dough mixture on top of the pineapple mixture. Microwave for 13 minutes. If the microwave oven does not have a turntable, turn after 6 1/2 minutes and resume cooking. Let the dough cool for 10-15 minutes and put on a plate and
serve. Mexican Chocolate Cake 1/4 cup almond 3 eggs 1 container (16 ounces) cream 1 pack devil's food cake mix 6 ounces miniature half sweet chocolate chips 2 teaspoons cinnamon 1 tablespoon sugar 1 container (8 ounces) whipped topping Chop almonds using Food Chopper; Repeal. In the
Classic Batter Bowl, whisk the eggs and cream with a stainless steel whisk until smooth. Add a mixture of dough, almonds, half of chocolate chips and 1 1/2 teaspoons of cinnamon; mix until smooth using Mix 'N Scraper®. Spoon the dough into the Rice Cooker Plus, spreading evenly. Microwave dough
for HIGH 11-14 minutes or until the Tester cake inserted inside comes out clean. (The dough will be slightly damp on top near the center).) Remove to non-stick cooling rack; allow to stand for 10 minutes. Loosen the dough from the sides on the serving plate. Cool for 20 minutes. Combine the sugar and
the remaining cinnamon in the flour/sugar mill; Sprinkle Sprinkle Cake. Place the remaining chocolate chips and half of the whipped topping in the Small Micro cooker. Microwave oven for HIGH 15-30 seconds or for melting; stir until smoothed with Skinny Scraper. Drizzle with glaze for the dough. Garnish
the dough with the remaining whipped top with Easy Accent Decorator. Amazing 12 minutes of cake! Just follow these simple steps: 1. Mix the eggs and batter filling batter bowl (whisk works for most) 2. Add the dough mix and mix well with Mix n Scraper. 3. Pour the dough into the Rice Cooker Plus and
microwave on a high for 12 - 13 minutes 4. Let it cool for 10 minutes and turn over on a plate If you don't have a carousel, rotate 1/4 turn every 3 minutes. Contact your dough tester and if you don't do, then cook 1 minute more each time before re-testing. Garnish with icing, whipped topping, more fillings,
nuts, etc. The best results are found with cake mixes containing puddings or new moist cakes. Cherry Chocolate 1 chocolate cake mix 1 can cherry pie filling 3 eggs Top with fudge frosting, whipped topping, chocolate tart, or more cherry filling Soscious Lemon 1 lemon or white cake mix 1 can lemon pie
filling 3 eggs top with lemon glaze and whipped topping Pumpkin Caramel 1 spice cake mix 1 can pumpkin (no cake mix) 3 eggs (1/2 teaspoon cinnamon - optional) Drizzle with caramel ice cream top &amp; top with cool whip! Sprinkle cinnamon sugar on the cake is too nice! Apple Cinnamon Spice 1
spice cake mix 1 can of apple or apple pie filling 3 egg drizzle with caramel. Top with ice cream or whipped topping Raging Red Raspberry 1 white or chocolate cake mix 1 can raspberry dough filling 3 top eggs with whipped top with whipped topping and grated chocolate (white or plain) and nuts. Banana
Banana 1 Banana Cake Mix 3 Eggs 1 can banana cream filling pie or 14 oz pureed glaze bananas with icing sugar glaze, chopped walnuts. Caramel and apple 1 caramel or butter pecan cake mix 1 can of apple pie filling 3 eggs Top with cinnamon ice cream Fantastic, Quick Chocolate Cake 1 x
chocolate cake mix 3 eggs 16 oz cream 1/2 cup chocolate chips Sprinkle with powdered sugar Cherry Cake White cake mix 3 eggs cherry pie filling 1 minute cake 1 cake mix, all kinds of 1 cup water 3 eggs 1/4 cup oil 1/2 can prepare frosting Mix all ingredients except icing in 2 qt Batter Bowl. Pour into
Rice Cooker Plus. Drop the icing through spoons on top of the cake cake. Put in the microwave on a high and cook for 10 minutes. Use a dough tester to see if it's done, and cook an extra 1-2 minutes each time until you're done. Let the dough cool completely. Turn over to a ch ing thud. Frosting will be
on top of the inverted dough. Options: Grate or chopped nuts, candies (whatever you want) on top. Decorate with a cool whip with Easy Accent Decorator. Place the chopped strawberries (or other fruits) on or around the dough. Give me a ring if you need more ideas to help dinner go ping! Jo
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