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Congratulations on your purchase of the Rice Cooker Plus! To help get the most out of your newest addition here are a few recipes that I hope you will enjoy!

Use the Rice Cooker Plus for more than just rice. You can use it to make Macaroni and Cheese, steamed vegetables, oatmeal, etc. without worrying about it boiling over the microwave and making a mess. 

Mashed Potatoes

Peel and cut 5 potatoes into small cubes and place in Rice Cooker Plus. Add 3/4 cup milk and 1/4 cup butter. Microwave on HIGH for 10 minutes and then stir (open lid away from you for steam to escape), then put back in microwave for another 6 minutes. Depending on your microwave you may need to adjust the times. Mash potatoes with Nylon Masher. Season to taste. 

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

QUICK RICE PUDDING (MICROWAVE)   

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

3/4 cup uncooked long grain white rice

2 1/2 cups water

1/4 tsp salt

1 cup milk

1 cup half and half

1 (3.4 oz) pkg vanilla instant pudding and pie filling

1/2 tsp Pantry Korintje Cinnamon

1/2 cup raisins (optional)

1. Combine rice, water and salt in Rice Cooker Plus. Cover and microwave according to package directions, carefully following recommended power levels and cooking times. 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. Serve warm

Makes 8 servings.
BACHELOR'S MICROWAVE 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 microwave rice cooker. Add salt. Then pour in rice and other ingredients except water. Stir dry mixture thoroughly, then add water. Cook for 15 minutes in microwave oven on high setting. 3 or 4 servings - 250 calories per serving.
Middle Eastern Rice & Lentils - Microwave

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 ender.  Let stand on heatproof surface for 5 minutes before serving.

