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               The Micro-Cooker®

              Tips(Hints(Recipes

                  Compliments of:

                     Desiree Prior

                           Your 

           Pampered Chef Consultant

Brown hamburger – Crumble up 1 lb raw hamburger in cooker, cover, cook about 2 minutes, break up with spoon, cook another 2 minutes, etc., and drain grease through holes in lid. For less fat, rinse hamburger in hot water, draining through lid. Frozen hamburger works also. Add Ragu, Manwich, taco seasoning, etc. (You can buy the family packs of hamburger, and do up 6 pounds at a time. You’ll always have frozen cooked hamburger in the freezer ready to go.) 


Eggs - Mix 2 eggs in Micro-cooker® then cook in microwave for about 2 minutes. It comes out in a perfect circle that is great for egg sandwiches and when you are in a hurry. 


Steam chicken breasts – Put 2-3 raw boneless, skinless chicken breasts in cooker, cover, cook about 7-8 minutes. No need to add any liquid. Frozen chicken works also. 


Baked potatoes – Add just a little water in the bottom of the cooker (you don't even have to cover the bottom). Pierce the potatoes a couple of times. Place 3-5 potatoes (depending on size) in the cooker. Cover and secure with the lid. Microwave on high for approximately 5 minutes. Test for doneness. If not completely cooked, microwave 3-4 minutes more. The skins will not become wrinkly. 


Mashed potatoes – Peel 7-8 medium potatoes, chunk up and place in cooker with a little water. Cover, cook about 14-15 minutes until fork tender. Drain water, add butter, seasonings, and milk. Mash and serve right in cooker. (Make these early in the day, reheat right in the cooker, and serve.) 


Vegetables – Add frozen vegetables, no water, heat about 5-7 minutes. Drain liquid and serve in cooker. (Stir in a can of cheddar cheese soup for a gourmet side dish.) For fresh vegetables – add a little water first. 


Chocolate chips – Melt chocolate chips about 1 minute. Chips will be semi-melted. Stir the rest of the way, the residual heat will melt the rest. Drizzle over desserts. 


Rice/Pasta – Follow microwave directions on boxes of Rice A Roni, Stove Top Dressing, Macaroni and Cheese, Minute Rice, etc. If the directions say do NOT cover, follow it, otherwise it will boil over. 
Regular Rice – 1 cup rice, 2 cups water, a bit of salt (or bouillon) and a table spoon of butter. Five minutes on HIGH, then 15 minutes at 50%. Comes out perfect every time! I've found that I also have the "bubble-over", so when I put it into the microwave, I put a folded paper towel and paper plate under my cooker to avoid having to mop up a starchy puddle. 


Bacon bits – Cut up raw bacon in little pieces. Cover and cook. Stir occasionally. Drain and cool. Crumble up and sprinkle over foods. 


Oatmeal - 2 to 1-1/2 minutes on high

*** If you choose to cook foods high in fat or sugar in the micro-cooker, eventually it will get white discoloration. This “white stuff” in the bottom of the Micro-cooker® is normal, is not harmful to your foods and the cooker is still fine to use. This discoloration is edible type talc that is built into the plastic to make it withstand high microwave temperatures.
Vegetable Chart 

Add 2 Tbls. of water to bottom of Micro Steamer and place fresh vegetables in the colander. If frozen, follow bag instructions. Follow microwave times listed below: 

Asparagus spears 10 oz 4-6 min. 
Baked potatoes 3-4 min. each 
Broccoli spears 12oz 6-8 min. 
Carrots, ¼” slices 12 oz 6-8 min 
Cauliflower flowerets 10 oz 5-8 min 
Corn on the cob 2-3 min each 
Green beans 8 oz 6-7 min. 
Pea pods 8 oz 3-5 min. 
Peppers 10 oz 3-6 min 
Potatoes quartered 1 lb. 6-10 min 
Zucchini or yellow squash 12 oz 3 ½ -5 ½ min. 


Chicken Tetrazzini 

6 oz refrigerated fettuccine 
1 Tbsp. Olive oil or cooking oil 
1 10 ¾ oz can reduce sodium condensed cream of chicken soup 
½ cup water 
½ cup milk 
1 Tbsp. snipped fresh basil or 1 tsp. dried basil, crushed 
12 oz skinless boneless chicken breast halves, cut into ¾ inch cubes 
Asparagus 
2 Tbsp grated Parmesan cheese 

Cut fettuccine into 2-inch lengths. In Dish combine fettuccine and oil, stirring to coat. Stir in soup, water, milk and basil. In Colander combine chicken and peas or asparagus. Place Colander in Dish. Cover and heat on 100% power for 10-12 minutes or until chicken is tender and no longer pink, stirring chicken mixture once. Let stand , covered for 5 minutes. Stir chicken mixture into pasta. Sprinkle with Parmesan cheese. Serves 4. 


Southwestern Chicken Dinner 

12oz. ground raw chicken or turkey 
½ cup chopped onion 
1 cup bottled barbeque sauce 
1 small green pepper, cut into bite-size strips 
½ of a 24 oz. pkg. Frozen potato wedges (about 24) 

Crumble ground chicken or turkey into Colander. Add onion. Place Colander in Dish. Cover and heat on high for 10-12 minutes or until chicken is no longer pink, stirring once to break up meat. Wipe out Dish. Place potato wedges in colander. Place colander in Dish. Cover and heat on high for 8-11 minutes or until potatoes are heated through. To serve, spoon chicken mixture over potato wedges. Makes 4 servings. 


Mozzarella Meat Loaves 

1 ½ cups quick-cooking brown rice 
1 ½ cups water 
¾ tsp. dried Italian seasoning, crushed 
1 beaten egg white 
¼ cup fine dry bread crumbs 
¼ finely chopped green onions 
1/8 tsp. garlic powder 
12 oz. extra lean ground beef 
¼ cup pizza sauce 
¼ cup shredded mozzarella cheese 

In Dish combine uncooked rice, water, ¼ tsp of the Italian seasoning, and ¼ tsp salt. In a bowl combine egg white, crumbs, onions, remaining Italian seasoning, garlic powder, and dash pepper. Add meat; mix well. Form mixture into 4 small loaves, arrange loaves around edge of Colander. Place Colander in Dish. Cover and heat on 100% power for 10-12 minutes or until meat is no longer pink, rearranging loaves once. Spoon pizza sauce over meat; sprinkle with cheese. Let stand, covered, 2 minutes. Transfer loaves to dinner plates. Stir rice and serve with meat. Serves 4. 
Flip Over Pizza 

1 lb. ground beef 
1 celery rib, chopped 
1 medium onion, chopped 
¼ cup chopped green pepper 
1 can (10-1/2 oz.) pizza sauce 
salt to taste 
¾ cup biscuit/baking mix 
3-4 Tbsp milk 
¾ cup shredded mozzarella cheese 
2 Tbsp grated parmesan cheese 

In Colander, crumble beef, sprinkle with celery, onion, and green pepper. In Dish place ½ cup water. Place Colander in Dish. Cover. Microwave on 100% power for 7 minutes or until meat is no longer pink and vegetables are tender. Stir once. Empty and wipe out bottom of Dish. Place meat mixture in Dish. Stir in pizza sauce and salt. In separate bowl, combine biscuit mix and milk just until combines. Roll out on a lightly floured pastry sheet pastry sheet into 9 inch circle. Place over meat mixture. Cook, uncovered on full power for 8 minutes or until toothpick inserted into crust comes out clean. Invert into a serving plate. Sprinkle with cheese. Makes 4 servings. 



Apple Crisp 

1 stick butter 
2/3 cup brown sugar 
½ cup flour 
½ cup rolled oats 
1 tsp cinnamon 
¾ tsp nutmeg 
4-5 Granny Smith apples 

Slice apples and place in Microsteamer. Mix remaining ingredients and sprinkle over apples. Microwave on 100% power for 12-14 minutes. 


Tomatoes Bacon Chicken 

4 chicken breasts 
½ jar of Kraft Tomatoes Bacon dressing 
½ a squash 
½ a zucchini 

Cut vegetables into pieces and place in top colander. Place chicken over the top of the vegetables. Place thicker side of chicken toward the outer side of steamer. Pour dressing over both. Cook for 10 min. Let stand for 3 min. Check to see if meat is done. If meat is not done replace in microwave for 3 more min. Enjoy. 

You can do this same recipe with Italian dressing, any Lawery’s marinades or Cream of Mushroom Soup. You may also substitute pork for chicken.

ENJOY!!
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