Pampered Chef MicroCooker

· Microwaving my leftovers.
· Microwave smaller portions of veggies for me. Just add some water and frozen veggies. Yummy

· Veggies in a can - add a little bit of butter and it comes out nice and tasty.

· Make oatmeal pouches for my toddler. 

· Scrambled eggs -  add 2 eggs and a splash of milk; whisk together. Put on the lid and nuke for 2 1/2 minutess. You have a fluffy scrambled egg without the added fat!

· Top Ramen! My kids love noo-noos.... break up noodles, add sauce packet, cover with water (just over noodle level) and nuke for 4-5 min!

· Fresh, Frozen & Canned Vegetables

· Soup

· Spaghetti Sauce

· Leftovers

· Melting chocolat

· Blueberry Syrup! I take a pint of berries - fresh or frozen, and cover them with REAL maple syrup - heat it up in the micro cooker for 3-4 minutes, and you have awesome homemade blueberry syrup - my husband and son love this on their frozen waffles in the morning!
· Put 1 lb of frozen hamburger in it and place the microwave on the normal setting (not defrost). Every 3-4 minutes, break up the hamburger and it only takes 8-10 minutes to brown it. 
