MicroCooking
General Information

Cooking Times

Fish – 6 minute per pound

Chicken - 6 minutes per pound

Meat – 6 minutes per pound

Bacon – 30 seconds to 1 minute per slice
Vegetable                  Amount for 4 Servings                  Cooking Time
Asparagus spears                         10 oz.                                          4 to 6 minutes

Beans, green whole

    8 oz.       


           6 to 7 minutes

Broccoli, spears

             12 oz.        


        6 to 8 minutes

Carrots, 1 4 inch slices           12 oz. (2 1 2 cups)                            6 to 8 minutes

Cauliflower flowerets              10 oz.   (3 cups)                                5 to 8 minutes

Corn on the Cob                   Four 6 to 8 oz. ears                             8 to 12 minutes

Pea Pods        

              8 oz.                                            3 to 5 1 2 minutes

Peppers, sweet, cut into strips   10 oz. (3 cups)                              3 to 6 minutes

Potatoes, quartered                 1 lb. (4 small)                                    6 to 10 minutes

Zucchini or yellow squash, 1 4 in slices    12 oz. (3 cups)     3 1 2 to 5 1 2 minutes

Revive Rolls & Bread

Place bread in colander of Stack Cooker colander and add water to base. 
Microwave 30 seconds to bring back the life of the bread.

CORNBREAD


1 box of Jiffy Yellow Corn Bread Mix


Mix according to the package directions

Pour in bottom of   Stack Cooker 
DO NOT COVER with Lid
Microwave on High for 3 min.

Steamed Leftovers

Place leftover meats such as pot roast in colander of   Stack Cooker. Add 1 2 cup water to base. 

Microwave 1-2 minutes

Rice

Remove tray from Micro Steamer Stack Cooker
Using equal amounts of rice and water, place up to 3 cups of each in base of   Stack Cooker.  Add butter and whatever spices you desire.  

For Minute Rice: Cover   Stack Cooker and microwave on High for 7-8 minutes.

Let stand 5 minutes.

For Regular Rice:  3qt container of Stack Cooker and microwave on high for 15 minutes.  

Let stand 5 minutes.
Italian Sausage

Cut three holes in each side of sausage

Place in Colander of Stack Cooker and put on top of 1 ¾ qt
Cover with lid and Microwave on High for 4 minutes

Let container rest for 5 minutes with lid on top

Remove Sausage

Italian Meatballs

1 lb Hamburger meat (10% to 15% fat)

¼ lb Pork sausage

Bread Crumbs

2 eggs

1 tbsp Garlic Salt

¼ cup Basil

¼ cup diced onion

Mix all ingredients in bowl

Make meatballs

Place in steamer container of Stack Cooker 
Put lid on top

Microwave on high for 6 minutes

Let meatballs rest for 5-10 minutes

  Stack Cooker
The   Stack Cooker  is a three-part piece with a 3 qt and 1-3/4 quart dish, a removable colander and a cover.   Use these three steps for a simple steamed meal:


This piece comes with an instruction booklet and recipes.   It should be used only with plastic utensils and is dishwasher safe for the top and bottom rack. 

It is meant for 2-4 servings.


RANCH CHICKEN


1 2 c water
3 4 c instant rice
8 oz frozen veggies
5 un-breaded chicken tenderloin strips
Paprika
Ranch dressing
Mix rice and water in   Stack Cooker base.  

Run veggies under hot water to thaw, then place in colander. 

Cut chicken into bite size pieces, coat with Ranch dressing and place on top of veggies, sprinkle w paprika. 

Cover.  Cook 5-7 min on High.

One Dish Teriyaki Chicken Dinner

Place (4) four boneless, skinless chicken breasts in Tupperware Season Serve marinater.  
Add Teriyaki sauce for marinade.  Let sit at least a couple of hours, up to overnight.

Remove tray from   Stack Cooker.  Dump up to 3 cups of rice and an equal amount of water in bottom of steamer.  Add butter and whatever spices you prefer with your rice.

Place steamer tray on top of rice.  Place marinated chicken in tray.  

Place cover on steamer.  Microwave on high for 4 minutes. 

Add 2 cups cut up broccoli, or veggie of your choice.

Replace cover and microwave another 6 minutes.   Let stand 5 minutes.

CHICKEN AND BROCCOLI

Place in   Stack Cooker Colander:

2 cubed boneless breasts
1 2 to 3 4 bag frozen broccoli


In the bottom of the   Stack Cooker mix the following:

1 can of cream of chicken or mushroom soup

1 cup instant rice,

1 3 cup milk
Cubed boneless breast


Stack cooker, 

Add cubed Chicken to steamer tray.

Cover, and microwave on High for 10 min.
Let sit for 5 minutes.

Place cubed Chicken in base with rice and soup mixture. Stir, and serve!  


STIR FRY CHICKEN AND RICE

In bottom of   Stack Cooker mix:

3 4 C quick cooking rice, 

1 2 tsp oregano, 

2 3 C water 

1 tbsp chicken bouillon granules

In colander place 6 oz chicken breasts cut into strips, 

2 C frozen veggies 

3 4 tbsp Italian dressing

Cover. Cook on High 7-9 min or until rice and chicken are tender.

Mix all ingredients after cooking 

Breakfast Quiche

 
12 Brown ‘n Serve Sausage Links 
1 c. sliced Swiss Cheese (cheddar, etc.) 
2 c. whole milk 
1 2 c. pancake mix 
1 4 tsp. pepper 
6 eggs 
1 4 tsp. salt 
1 4 tsp. pepper 
1 3 c. finely chopped onion (green onion, bell pepper, mushrooms, broccoli too!) 
Pam spray

Cook sausage in   Stack Cooker  colander 5-8 minutes.

Clean base and lightly coat with Pam spray.

In base of   Stack Cooker, add crumbled sausage, onions

(and any other veggies you want) and cheese.

Mix remaining ingredients and pour over sausage mixture.

Cover and cook for 16 minutes on High.

Let stand for 5 minutes covered. 


Creamy Pasta Alfredo

 

• 1 ¼ Cup Elbow Macaroni 
• 1 Cup Water 
• 2 3 cup Milk (Not Skim Milk) 
• 1 pkg. (3 oz.) Cream Cheese, Cut into cubes 
• 1 TBS. Margarine or Butter 
• ½ tsp. Basil, Crushed 
• 1 8 tsp. Ground Nutmeg 
• 2 3 Cup frozen Peas 
• ½ Cup chopped Onion 
• ½ Cup chopped Green Peppers 
• 3 TBS. grated Parmesan Cheese 


In the bottom dish of the   Stack Cooker combine pasta, water, milk, cream cheese, margarine, basil and nutmeg.

In the colander insert of the   Stack Cooker, place peas, onion and pepper in an even layer.

Place colander insert in bottom dish.

Cover and microwave on High 7-10 minutes, until pasta and vegetables are tender. 


To serve, stir vegetables and Parmesan cheese into pasta mixture

(sauce may look curdled, but will become creamy after standing).

Let stand, covered, 5 minutes, then stir again before serving. 


Makes 2-3 servings

Stack  Cooker
Frankie’s Special Meatloaf

1 1 2 lb ground beef  (10-15% fat is best, don’t go over that)
1 4 lb Italian sausage

1 4 cup thinly sliced onion

1 2 cup seasoned dry breadcrumbs

1 egg
1 4 cup thinly sliced carrots

1 4 cup thinly sliced celery & leaves
1 2 can regular size Manwich Slopply Joe sauce
Salt, pepper, garlic salt to taste
1 tablespoon Basil (fresh is better)
2 tablespoon Butter (or margarine)
1 tablespoon Canola or Corn Cooking Oil

Mustard

Place butter and Canola oil in base of Stack Cooker
Microwave for 1 minute on High

Put onions, carrots, and celery in base of Stack Cooker
Microwave for 3 minutes
Combine ground beef, sausage, 1 2 cup of Manwich (Set remainder of sauce on the side), onion, breadcrumbs, egg, basil, seasonings, and mix in large bowl.  Mix by hand.  Add additional breadcrumbs should your mixture be too wet.
Shape mixture into 2 loaves

Place Colander in 3 qt. container of  Stack Cooker
Frankie’s Special Meatloaf (cont.)

Place two loaves of meat on the rack.

Spread remaining Manwich over the top of loaves

Drizzle a small amount of Mustard on top of loaves

Microwave on High (100%) for 15 minutes
Check for doneness in center of the loaves.

Add 3-5 minutes additional cooking time if needed.

Remove from Microwave.  Let sit for 10 minutes, then slice and serve.
Tasty Pot Roast

1 envelope Lipton Onion Soup Mix
1 can Campbell's Golden Mushroom Soup
4 medium Red Potatoes, quartered 
1 medium to small Red Onion, quartered
3 4 cup Carrots, diced
2 1 2 - 3 lb Boneless Chuck Roast

Cut onion, potatoes, carrots.

Pour Golden Mushroom Soup (no extra water) into the Prep Essentials Mini Mixing Bowl.

Add vegetables to coat with soup mixture.

Place vegetables in base of Cooker.

Rinse the Roast and pat dry.

Place Roast in Prep Essentials Mini Mixing Bowl to coat both sides with remaining Golden Mushroom Soup.
Place Roast on top of vegetables in base of Stack Cooker. 

(Can place in colander)
Scatter Lipton Onion Soup Mix on top of Roast.

Microwave on 50% Power for 30 Minutes.

Turn Roast over.

Microwave on 30% Power for 55 Minutes.

Let the Cooker rest for 10 minutes after cooking.

Do not remove lid during this stage of cooking.

Remove Roast from  Cooker to carve.

Our Roasted Chicken

1 (3 1 2-4 lb.)  Roasting chicken, rinsed & cleaned

1 2 stick of soft butter (or margarine, if you must)

1 large onion peeled and quartered

3 cloves garlic

Juice of 1 lemon or lime

Juice of 1 squeezed orange

Salt, pepper, Italian seasoning (optional), or seasoning of your choice

Place rinsed chicken on cooking rack in Base of the Stack Cooker.  Insert orange juice, seasoning and onion in cavity of chicken. 

Slice openings in top skin of breast meat and sides, insert butter   garlic mixture.  

Squeeze lemon juice on top of chicken, and season.

Microwave on High for 7 1 2 minutes per pound until internal temperature reaches a minimum of 170 degrees.  (My 5 lb chicken cooked in 27 minutes at sea level)

Let rest 5-10 minutes with Lid on top before slicing.  Chicken will continue to cook in cooker. 

 Rock ‘N Serve Cookers

SCALLOP POTATOS

4 large Golden Brown or 8 large Red potatoes, peeled and thinly sliced (do not use Russet potatoes, they are too hard)
3 Tbsp. Butter or margarine

1 2 cup Shredded Cheddar cheese

1 2 tsp. Garlic powder

1 2 tsp. Paprika

1 2 tsp. Seasoning Salt

1 medium Onion sliced

1   1 2 lb  Ham Steak cubed

1 Can Crème of Mushroom soup

1 4 cup Milk

1 4 cup water

Melt warm butter in Microwave  for 30 Seconds on High

In bowl, mix sliced potatoes, onion, Crème of Mushroom soup, ham, milk, water, and seasonings and melted butter.

Pour layer of potato mix in 8 Cup Heat ‘N Serve
Sprinkle water over layer, and season lightly

Sprinkle Cheddar cheese – reserving ½ for later 

Pour remaining potato mix

Sprinkle water over layer

Cover with lid.  Microwave on High for 18 minutes, or until potato’s are tender.

Sprinkle remaining Cheddar cheese, and cover

Let stand, covered, 5 minutes, then stir again before serving.
Desserts

  Stack Cooker 
Pineapple Up-Side- Down Cake
1 box Yellow Cake Mix 
1 can slice pineapple rings (medium size can)
1 2 cup pineapple juice (juice from can)

1 2 cup of water
1  4 cup milk

1 2 c brown sugar
2 egg
3 tbsp Room Temperature butter or margarine
Cherries cut in half (optional)

¼ cup Canola Oil

PAM Spray

Drain pineapple juice from can, reserving liquid

Pour dry cake mix in bowl

Mix eggs, juice, water, milk, oil into cake mix and beat. Set aside for 5 minutes, allowing batter to thicken.

Spray Pam along sides and base of steamer.

Melt Room Temperature Butter or margarine in   Stack Cooker for 30 sec on High. 

Add brown sugar, stir dispersing evenly over bottom of cooker and Micro on High for 20 seconds

Arrange pineapple slices in bottom of   Stack Cooker over the brown sugar mix.  (Start from the outside rim, then one in the center!) 

Place a cherry inside each pineapple ring.

Pour cake mix over top of pineapples and microwave 13 min 

Check center of cake with toothpick for excess moisture.  A little moisture is PERFECT, because the cake will continue cooking until cooled

Let cool 5 min and invert onto plate.

Recipe for all Box Cake Mixes
(not Fudge Mixes)
½ cup water
1  4 cup milk

2 eggs

¼ cup Canola oil
And mix in with dry cake mix!

Let sit 5 minutes

Spray Pam along sides and base of   Stack Cooker
Pour into   Stack Cooker
Microwave on High for 13 minutes

You want the toothpick to be slightly damp.

Do Not cook any longer

Let sit for 5-10 minutes

Pour cake mix over top of pineapples and microwave 13 min 

Check center of cake with toothpick for excess moisture.  A little moisture is fine, because the cake will continue cooking until cooled
Let cool 5 min and invert onto plate.
Additional topping to consider:

Using either the   Stack Cooker base, melt 2 tablespoons of warm butter in Microwave for 30 seconds.

Add ½ cup Brown Sugar to bottom and Microwave for 25 Seconds.

Add ¾ cup chopped Walnuts to base of cooker.

Then follow by adding your cake mix on top!


Creamy Cheesecake
Crust:

5 tbls butter or margarine

1 cup graham cracker crumbs

1 tblsp sugar

Filling:

2-8oz packages cream cheese (softened) 1 cup sugar 2 eggs 2 tsp vanilla 2 cups sour cream

Put butter in   Stack Cooker.  Cook on High for 1 minute, or until melted.  Stir in crumbs and sugar, mix well.

Press into bottom and side of micro steamer.

Cook on High for 1 minutes, or until set.

Cool before filling.

Combine softened cream cheese, sugar, eggs, and vanilla until smooth: stir in sour cream. Pour mixture into prepared crust.  Microwave 9 minutes, or until center is almost set.

Chill at least 3 hours, or overnight. 

Serves 8
Cobbler 

2 cans fruit pie filling

2 boxes Jiffy or other yellow cake mix

1 stick of margarine

½ cup water

In Large Shallow Rock 'N Serve, layer 1 box Jiffy cake mix (dry, right out of the box). 

Add 2 cans of pie filing and ½ cup of water.

Top peaches with the other box of dry cake mix.  Use fork to push down this top layer so that it becomes moist in the juice.  Do NOT mix it into the peaches, just let it get moist.

Slice thin pats of margarine on top, covering as much as possible.

Microwave  25 minutes until it’s light brown on top.

Cool for 10 minutes.
Caramel Corn

2 bags of Popcorn (Microwave) 
1 Stick Margerine 
¼ Cup light Karo syrup
1 Cup light Brown Sugar 
1 tsp. Baking Soda 
1 Brown Bag

Pop 2 bags of microwave popcorn and place in a large brown paper bag. 

Combine Margarine, brown sugar and
syrup in an Oval Microwave Cooker. 
Heat on high for 5 minutes, stirring once every 2½ minutes.
Stir in baking soda. Mixture will foam! Pour over popcorn in bag & shake. Place brown bag in Microwave. Heat
On high for 1 minute. 
Shake, heat once more minute, shake. 
You can then spread on the silicone wonder mat to cool and if you have leftovers
Store in airtight containers.


White Gold Popcorn
4 quarts buttered popcorn
8oz mixed nuts
4 blocks White Almond Bark

Place popcorn and nuts in a
Thatsa Bowl. Pour melted bark over top and mix
well. You can place the seal on top and shake to coat it, then
Place on a Silicone Wonder Mat to Cool.
Pull-Apart Bread

2 cans refrigerator GRAND & FLAKY biscuits
1C brown sugar
1 stick butter margarine

nuts maraschino cherries optional

1-2T DRY Cinnamon Vanilla Spice

Melt butter in small microwaveable bowl.
Add brown sugar and mix well. 

Pour into bottom of Silicone Bundt Form.

If using nuts and cherries, put them in now.

Cut biscuits in ¼ pieces. Place in Thasta Bowl, or bowl with a strong holding seal.

Add Vanilla Cinnamon, seal and shake to cover biscuits.

Place biscuits in silicone bundt cake pan on butter mixture, distributing evenly.
(If you don’t like the done type doughie flavor, push the biscuits to the outside of the bundt cake pan.)

Cook on High for 7 minutes. Let rest for 2 minutes. Check for doneness. 

If still doughy, cook another minute.

(If microwave is over 1000 watts, cook only 5 minutes)

Non-MicroCooking Recipes

Amaretto Cranberry Sauce

MAKES ABOUT 1 QUART 

2 cups, sugar 
1 8 teaspoon, salt 
1 cup, water 
4 cups (one full pound - read the label!) raw cranberries 
1 3 cup, orange marmalade 
juice of 2 lemons 
1 2 cup, blanched whole almonds (or substitute slivered almonds, instead of whole, but the whole ones look prettier) 
1 3 cup, Amaretto (almond-flavored liqueur) 

Bring the sugar, salt and water to a boil in a saucepan. Boil this syrup for 5 minutes. Add the (picked over, washed and dried) cranberries and cook for about 5 minutes, until most of the skins have burst (no need to wait for them all to burst - that will detract from best texture). Remove pan from heat, then stir in marmalade and lemon juice. 

Allow sauce to cool, then stir in the almonds and Amaretto. Chill before serving. 

NOTE: Use Amaretto to your taste, or even eliminate it - or substitute another liqueur such as Grand Marnier. If the taste is too “raw,” for your palate, the liqueur may be gently heated and cooled before adding to cook off some of the alcohol (do not allow liqueur to boil). 

VARIATION: 

For a Spicy Cranberry Sauce, add 1 2 teaspoon of ginger, or a slice of fresh ginger root, to the sugar mixture before boiling for 5 minutes. Then, add a diced hard pear to the sugar syrup and boil for 3 minutes more before adding cranberries. When the cranberries have mostly burst (instead of adding the marmalade and almonds), stir in the juice and grated zest of one lemon and just 1 4 cup of Amaretto.
The Very Best Fudge
By Betty G.

Ingredients:

4 ½ cups granulated sugar

2 tablespoons Butter

¼ teaspoon salt

1 can evaporated milk (12 oz.)

3 – 4 ounce packages of Bakers Sweet Chocolate

1 – 12 ounce bag semi-sweet chocolate chips

1 – jar Kraft’s Marshmallow Crème

2 cups chopped walnuts 

In a large bowl or pot:
Break the Baker’s Sweet Chocolate into chunks.

Add chocolate chips and marshmallow crème and let sit.

In a 3 quart sauce pan:

Combine sugar, milk, butter and salt.

Bring to a boil

Reduce the heat to medium

Cook for 6 minutes

Stir constantly so mixture does not burn.

Pour hot mixture over chocolate and marshmallow crème

Mix well until smooth.

Add the nuts

Pour into a lightly buttered 13x9 inch pan

Cool in fridge until set and hardened.

Cut into pieces and keep in fridge.

Makes about 5 pounds of fudge (around 80 pieces)
