Micro-Cooker® Recipes from your Pampered Chef®Consultant, Harriet Cutler

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. 

