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Heating in a micro-cooker is so much better than heating it in a bowl or storage container. No matter how hot the bowl gets, the handles don't get hot so you don't burn your hands. There are also holes and pour spots so you can drain without opening the lid and splashing hot water all over. Uses:
· Fresh, Frozen & Canned Vegetables

· Soup

· Spaghetti Sauce

· Reheat Leftovers

· Oatmeal 

· Melt butter or chocolate, it doesn't splatter all over the microwave.

· 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! Break up noodles, add sauce packet, cover with water (just over noodle level) and nuke for 4-5 min!

· Blueberry Syrup! 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.
· 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. 
· Hamburger from Frozen Solid state... just adds another 3 minutes.

· Potatoes. Add one or two potatoes to microcooker, add water so the potatoes are just skimming the surface and microwave for about 10 min. (Stick a fork in to make sure they are done.)

· Chicken breasts in a bit of water for about 8 minutes will taste nice and moist too. 
· Iced tea. Fill 1/2 way with water, put in tea bag, microwave for 5 minutes and you have tea!

· Use the microcooker to shake confectionary sugar on a cake

· Drain fruit and other canned foods needing to be rinsed. 
