Use the Rice Cooker Plus for more than just rice! You can use it to make 
Macaroni and Cheese, steamed vegetables, soups, instant pasta and potatoes, 
pudding, oatmeal, cakes, just about anything without worrying about it 
boiling over the microwave and making a mess.

Rice:
1C Rice OR Wild Rice
2C Water

1. Place rice and water in Rice Cooker Plus. Attach both lids.
2. Microwave on high for 5 minutes.
3. Microwave on medium power for 15-18 minutes.

To make more rice, simply double or triple the water and the rice amounts. 
This rice cooker can easily make up to 3 cups of rice!

Creamy Rice Pudding:
¾ cup uncooked long grain white rice
½ tsp Pantry Korintji Cinnamon
2 ½ cups water
1 cup half and half
¼ tsp salt
½ cup raisins (optional)
1 pkg vanilla instant pudding
1 cup milk

1. Combine rice, water and salt in Rice Cooker Plus. Cover and microwave for 
15 minutes on medium and 10 minutes on high. Allow rice to stand for 5 
minutes.
2. Meanwhile, in Small Batter Bowl, combine milk, half and half, pudding mix 
and cinnamon; whisk until smooth and beginning to thicken using Stainless 
Steel Whisk.
3. Remove cooker from microwave. Carefully remove lids, lifting away from 
you. Add pudding mixture and raisins, if desired; mix well using Classic 
Scraper. ENJOY!!!! I think it's served better hot, but try it both ways! Makes 8 servings.

Quick Rice Pudding:
1 tsp. flavoring
1 c. instant rice

1/4 tsp. salt
3 1/2 oz. pkg. instant vanilla pudding
1 c. raisins
Dash of cinnamon or nutmeg.

Place in the Rice Cooker Plus: Microwave for 9 minutes. Allow to set 2-3 
minutes after removing from oven.

Bachelor's Rice Bowl:
1 1/2 c. water
1 c. med. or long grain rice
1/4 c. chopped onion
1/4 c. diced carrot
1/4 c. diced sweet potato
1/4 c. fresh peas, fresh lima beans or diced jicama
1 tsp. vegetable oil
1/2 tsp. salt

Put vegetable oil in bottom of Rice Cooker Plus. Add salt. Then pour in rice 
and other ingredients except water. Stir dry mixture thoroughly, and then add water. Cook for 15 minutes in microwave oven on high setting. 3 or 4 servings

Middle Eastern Rice & Lentils:
3/4 c. coarsely chopped onion
1 T. favorite sauté liquid
3 1/2 c. broth or 3 1/2 c. water + 1 t. salt
3/4 c. uncooked rice
1/2 c. dried lentils, rinsed and picked over
1 c. diced, peeled baking potato
3/4 c. diced, peeled carrot
1/2 c. raisins
1/2 t. ground black pepper
1/2 t. ground cumin
1/2 t. ground cinnamon
1/8 t. ground cloves
1 c. diced red bell pepper
3/4 c. frozen green peas

1. In Rice Cooker Plus combine onion and sauté liquid. Microwave uncovered 
for 2-3 minutes, stirring once, until crisp-tender.

2. Add broth/water, rice, lentils, potato, carrot, raisins and spices. 
Cover with lid or vented plastic wrap. Micro on High for 18-20 minutes, 
stirring 3 times, until rice and lentils are almost tender (took longer for 
lentils).

3. Stir in bell pepper and peas. Cover and micro for 3-5 minutes more, or 
until the liquid is absorbed and the rice and lentils are tender. Let stand 
on heatproof surface for 5 minutes before serving

Mashed Potatoes - two different ideas!

Creamy One Pot Mashed Potatoes:
**Uses the same amounts of potatoes, milk, and butter as your regular mashed potatoes!**

1. Peel and slice/cube potatoes as usual. Place in Rice Cooker Plus.
2. Add butter. (amount depends on your taste and the amount of spuds you 
use)
3. Add enough milk so that half of the potatoes are covered.
4. Microwave until potatoes are soft, about 10 minutes.
5. Mash with potato masher. Add more milk or butter if needed. Add 
salt/pepper/seasoning to taste.

Variations: 
1. Add 1-2 whole, peeled garlic cloves to peeled and cubed 
potatoes and cook as recipe directs. Add sour cream with seasonings.

2. Use the Ultimate Slice N Grate to slice potatoes and place them in the 
cooker. Fill about half way for a family of 4. Pour chicken, veggie stock, 
OR water over potatoes until almost covered. Put in the microwave about 10 
minutes. Depending on the microwave, you may need to cook longer.

Mash potatoes by draining off stock into the Easy Read Measuring Cup. 
Add light margarine and begin to mash potatoes, add small amounts of stock to get the mashed potatoes into the correct consistency. Add salt and pepper to taste.

3. If you are not worried about your hips, add butter and milk. If you 
like whipped potatoes, you can do it right in the bowl.

OPTIONS: Add freshly minced garlic, grated parmesan cheese from the 
micro plane, or even cheddar cheese from the cheese grater. You can go all 
out and add some sour cream too!

Another thing that is too delicious... take 2 cups of chicken stock 
and add 1/2 to 1 packet of Lipton Savory Herb and Garlic soup mix to the 
stock and then pour it over the potatoes. If it doesn't cover it, add more 
stock or water.

Molten Chocolate Lava Cake:
One box of chocolate cake mix
ingredients to make the chocolate cake (from the back of the box)
One can of chocolate frosting

1. Empty cake mix and cake mix ingredients into Rice Cooker Plus and mix 
together.
2. Add ½ the can of frosting with Small Scoop.
3. Microwave for about 8-10 minutes or until a cake tester inserted into the 
center of the cake comes out clean.
Microwave time may vary.
You can use any kind of cake mix and frosting, but chocolate is my favorite!
Other Ideas:
· ramen noodles
· heat pie filling to make pies bake more quickly
· combine 1 pound cooked meat and favorite sauce (manwich, spaghetti, 
alfredo, etc) to heat quickly
· minute rice (use 50/50 water and rice, cook about 5 minutes, let sit 
5-10 minutes - check microwave directions on box)
· noodle-a-roni or rice-a-roni mixes
· mac n cheese
· heat soups
