Microwave Cake in the Rice Cooker Plus 
1. Start with a box cake mix, any flavor (Chocolate to make Chocolate Lava Cake, etc) 
2. In the Rice Cooker Plus, put the cake mix, and all the ingredients listed on the box to make the cake. Using the whisk, mix it well. 
3. Add 4-6 scoops of prepared canned icing using the Medium Scoop (more icing will make it gooier). 
4. Put the lids on, and cook in the microwave for 9 minutes. 
5. Carefully remove lids, put a dinner plate over the top and flip! Depending on the cake mix used (white or yellow) you might need dress it up with some nuts, grated chocolate or coconut (only for appearance sake, since the cake will not brown) 
6. Great served hot, with ice cream or whipped topping. 
7. Makes approximately 12 servings. 

Mashed Potatoes in the Rice Cooker Plus 
1. Peel and cut up 5 potatoes, in fairly small cubes so they cook faster. 
2. Add 3/4 cup milk (or enough milk to cover the potatoes halfway) and half a stick of butter. 
3. Put in the microwave for 10 minutes, give them a stir (open lid away from you, for steam to escape) then put them back in for another 6 minutes, depending on your microwave, you might need to adjust this time. Test if they are tender. 
4. Mash them up with the a masher, then use the whisk, and season them with salt and pepper, more milk if required and of course more butter! =) 
5. Makes approximately 4-6 servings. 

Rice Pudding in the Rice Cooker Plus 
3/4 c uncooked long grain white rice 2 1/2 cups water 
1/4 tsp salt 1 cup milk 
1 cup half and half 1 pkg (3.4 oz) vanilla instant pudding 
1/2 tsp Korintje Cinnamon 1/2 cup raisins (optional) 

? Combine rice, water and salt in Rice Cooker Plus. Cover and microwave according to package directions. 
? In small batter bowl, combine milk half and half, pudding mix and cinnamon; whisk until smooth and beginning to thicken using Stainless Steel Whisk. 
? 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. Yield 8 servings
