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This book is a celebration of our careers, spanning over thirty years, working with small appliances and helping families get delicious dinners on the table, and is dedicated to each of our families for their continued love and support.
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Rice Cooker Revival is your guide to surprising and delicious foods. A rice cooker may seem unassuming, but it provides a treasure trove of incredible, perfectly cooked foods.

Why use a rice cooker? Cooking rice on the stove sounds simple. You just combine rice, water, and a little salt in a saucepan. Yet who hasn’t boiled the rice dry, scorched white rice until throwing away the pan seems to be the only option, or let the starchy water boil out over the stove? A rice cooker guarantees success and could not be easier to use. Add the rice and water, hit the button, and the cooker does the rest.

Just please do not stop there. A rice cooker is the key to creating many inviting foods and is one of the most versatile appliances in the kitchen. Best of all, it does each task without any fuss or stress. It cooks rice, grains, and risotto for sure, but you also can use this trusty pot for soups, stews, eggs, main dishes, and more. Mouthwatering yet easy recipes for breakfast, lunch, dinner, and even dessert will mean nonstop action for this versatile appliance.

The electric, automatic, multifunction rice cooker is a hero with superpowers that can take you on a world tour of flavors without any second-guessing. It is ideal for those with tight spaces, tight schedules, and tight budgets. Delicious meals are just minutes away, and with Rice Cooker Revival as your guide, you will easily achieve tasty, freshly cooked, nutritious meals.
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Basics


Today’s multifunction rice cookers are equipped with electronic controls that make versatile cooking a snap.

Our recipe collection is targeted for these multifunction cookers with settings for rice, steaming, simmering, sautéing, and more. We tested and developed the recipes for this cookbook using the multifunction rice cookers.

The rice cooker sometimes resembles its kitchen cousin, the multicooker or pressure cooker. While many people have purchased a new multicooker or electric pressure cooker and love it, others shy away from the intimidating pot. The multifunction rice cooker cooks many of the same dishes, with tempting one-button ease. The best foods you can prepare in the multifunction rice cooker—including rice, grains, beans, soups, stews, meats, and vegetables—are often the same foods you can cook in a multicooker/pressure cooker.

Some people have a rice cooker, and some have a multicooker/pressure cooker, and both are kitchen workhorses. Many recipes in Rice Cooker Revival include instructions and cooking times for both the rice cooker and multicooker/pressure cooker so can cook as you want, in the appliance that best suits your needs.

Why use a rice cooker?

IT IS EASY. The rice cooker is simple to use. Put the food in and select the setting. After just one or two uses, you will be an expert and will be able to cook like a pro in your rice cooker.

LOTS OF SETTINGS. Steaming, sautéing, simmering, and even slow cooking are easy to do in the newer multifunction rice cookers. These cooking functions are simple to set, and you can cook a wide array of delicious food effortlessly.

RICE COOKS PERFECTLY. No more pans on the stove to watch, fearing a boilover or scorched rice. It shuts off automatically. Cooking rice in your rice cooker is foolproof.

EASY TO CLEAN. Rice cookers often have a nonstick cooking bowl that cleans up in just minutes.

LIGHTWEIGHT. When compared to a multicooker or pressure cooker, the rice cooker weighs less so it is easy to store in a cabinet and get out when you want it.
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Types of Rice Cookers

There are many different brands and models of rice cookers. Refer to the use and care material that came with your rice cooker to discover the features it offers. You might also check with the manufacturer for up-to-date information and great cooking tips that may be posted on their website.

On/Off Rice Cookers

This basic rice cooker is designed to cook rice, and when done, it automatically shuts off. This type usually has one on/off switch, and some have a keep-warm setting as well. It is straightforward and cooks rice perfectly.

Electronic Multifunction Rice Cookers

These electronic multifunction rice cookers offer added settings and features. They still cook rice and have a warming setting, but they also offer additional settings. You may be able to delay the cooking or select different types of rice, or select steam or simmer settings. This category of electronic or programmable multifunction rice cookers includes basic ones with a limited number of settings and elite, high-performance ones with numerous settings.

Rice Cookers to Use for This Cookbook

Most multifunction electronic rice cookers allow you to simmer, sauté, steam, and slow cook, and those functions are important if you want to prepare the variety of recipes offered in this cookbook. These are the rice cookers we used to develop the recipes. If you have a basic on/off rice cooker, it may be time to upgrade to an electronic rice cooker. You don’t have to spend hundreds of dollars or buy the elite units, but select one with the settings you will want to use.

What size rice cooker do you need? You can find one that makes just one or two cups of rice, and others that can make twenty cups or more. For this cookbook, we used rice cookers that can cook four to twenty cups of rice. If you have a different size rice cooker, you may need to adjust the recipes to fit yours. Follow the manufacturer’s directions for the amount of food to cook; do not overfill.

Getting Started

Rice cookers come with a rice cup and a paddle for stirring.

You can use the rice cup for measuring rice. Follow the manufacturer’s directions for your rice cooker for the amount of rice and water to use.

All measurements in the recipes in this cookbook use standard US customary units.

The paddle is a great tool for fluffing the rice after cooking or can be used to stir any recipe in your rice cooker. The cooking pot typically includes a nonstick coating, so you can prevent scratches by using the paddle or a wooden spoon. Avoid using metal spoons, knives, or utensils in your rice cooker.

Place the rice cooker on a heatproof board. Many countertop manufacturers recommend avoiding operating hot appliances on granite, quartz, or other countertops.


Perfect Rice—Step by Step

White rice is the most common, so let’s start here, and in the United States that typically means long-grain white rice.

1. Position the cooking pot.

Most rice cookers have a removable cooking pot, which makes cleanup a breeze. Always be sure the cooking pot is correctly placed in the rice cooker before adding the food.

2. Measure the rice using the rice cup.

Every rice cooker comes with a specialty cup to measure rice. This rice cup equals six ounces (three-fourths of a standard US measuring cup). If you are making rice in your rice cooker, and not following one of the recipes in this book, use the rice cup to measure the rice, and this will determine the amount of water you need to add.

If you are making a recipe in this cookbook, we listed all the measurements in standard eight-ounce measuring cups.

3. Rinse the rice.

Rinsing removes the residual starch that may cling to the rice and make it mushy or sticky. Rinse the rice in a fine-mesh strainer thoroughly until the water runs clear, or place the rice in a large bowl and add water to cover. Stir the rice with your hand, drain, and repeat until the water in the bowl is clear. Drain the rice and add it to the rice cooker. Spread the rice, using the plastic paddle, into an even layer.

4. Add cold water.

The water fill line is marked on the inside of your rice cooker, and you add cold water to equal the corresponding number of rice cups. For example, add three rice cups of rice, then fill the rice cooker with water to line three. It is easy and foolproof.

Other people will have measurement tips, like one knuckle above the rice, but we like to keep it simple. Put in the number of rice cups of rice you want, then fill the rice cooker with water to the corresponding line.

If you are making a recipe from this book, remember the measurements are in standard eight-ounce measuring cups and the water line markings will not apply.

5. Cover and cook.

When cooking rice, always cook with the cover on.

Turn the rice cooker on or press the White Rice setting. The rice cooker will start, cook the rice perfectly, and then shut off or turn to Keep Warm. The exact cooking time will vary with the volume of rice and water and the brand or model of rice cooker you are using.

How does it do that? Many rice cookers have a heat or thermal sensor that detects when the water has been absorbed. The good news is that we don’t all have to understand the electronics, we just get the benefit of perfectly cooked rice.

6. Keep warm.

When the cooking cycle ends, most units will turn to Keep Warm. For the best rice when using an on/off unit, allow the rice cooker to stand, covered, on the Keep Warm cycle for ten minutes. This final steaming cycle is typically built into electronic rice cookers. This steaming time allows the rice to steam to perfection. You’ll find many rice recipes in this book recommend letting the rice stand on the Keep Warm setting for ten minutes after cooking.

7. Open and fluff.

Remember, the rice cooker, the cooking pot, and the steam are quite hot: open carefully and allow the steam to escape away from you. Fluff the rice using the paddle, lifting and fluffing and not stirring, as this may make the rice sticky.

Always use the paddle or a wooden spoon. Do not use a metal utensil, as it may scratch the nonstick coated cooking pot.
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Pro Rice Tips

DO NOT OPEN THE LID! NO PEEKING IS ALLOWED. The heat and steam that gather in the rice cooker are cooking the rice thoroughly and efficiently. If you lift the cover, you lose that steam and the quality of the cooked rice may diminish. If you are using the recipes in this cookbook, and we recommend stirring in an ingredient or adding something to the steam basket midway through the cooking cycle, know that we tested it and it works beautifully. Just have all the ingredients you are adding ready and nearby, then lift the cover and add them quickly.

IT IS TEMPTING TO SKIP THE RINSING STEP, but for the best results, rinse the rice thoroughly. However, if you are cooking risotto or some specialty rice dishes when you want a creamy or stickier texture, do not rinse the rice.

USE THE PLASTIC PADDLE or a wooden spoon when stirring to avoid scratching the cooking pot.

SEASON THE RICE AS YOU PREFER. Stir in salt and pepper to taste, but don’t stop there. You can add a variety of dried herbs and spices before cooking. Stir in fresh herbs after cooking for the most flavor. Want a few ideas? Saffron, turmeric, and cumin add wonderful flavor, while basil, cilantro, tarragon, parsley, and chives are a few of our favorite fresh herbs.

VARY THE LIQUID FOR ADDED FLAVOR. Broth, stock, and wine are common liquids you might use when cooking rice. If you are a little more adventuresome, try cooking the rice in coconut milk, vegetable juice, or fruit juice. (Many times, fruit juice is diluted with water, or you can add a splash of fruit juice, like lemon or lime, as a part of the cooking liquid.)

EXPERIMENT WITH DIFFERENT KINDS OF RICE. There are thousands of rice varieties and your rice cooker can beautifully cook them all. Aromatic white rice, such as jasmine or basmati, are delicious when cooked in the rice cooker. Other kinds of rice, including short and medium grains, also work well, and each are known for being ideal in a different dish or are a favorite of a specific cuisine. Experiment a little and you will quickly discover your favorites.

A RICE COOKER IS NOT NEEDED if you are cooking instant rice or the pouches designed for microwave cooking. Converted rice, which has been parboiled then dried, is known for being the least sticky of all the rice varieties, but cooks a little differently than long-grain white rice. Adjust the basic rice instructions to cook that type of rice and achieve the exact texture you prefer.

IF YOUR RICE COOKER IS A BASIC ON/OFF RICE COOKER, you may prefer to soak brown rice for thirty to sixty minutes before cooking it. A soaking cycle is built into the electronic rice cookers, but if you’re using a basic on/off rice cooker you may find you enjoy the texture more if the brown rice is soaked before cooking.

RICE IN THE PANTRY means dinner is just minutes away and it can become your “go-to” meal. Use cooked rice in soups, salads, or casseroles, and a side of hot cooked rice is the ideal accompaniment for almost any main dish. With the addition of a little beef, chicken, pork, beans, or vegetables, rice can become a delicious, yet quick and easy, one-pot meal.

DELAY COOK? Yes, you can delay the cooking so it is ready when you want to eat. Remember, the USDA recommends that you keep hot foods hot and cold foods cold. For optimum food safety and flavor, if you delay the cooking, put very cold foods into the rice cooker and delay it for no longer than two hours. Do not partially cook the food or interrupt the cooking. The USDA recommends that food left at room temperature for two hours or more should not be consumed and should be discarded.


Frequently Used Cycles and Settings on the Multifunction Rice Cooker

Your electronic multifunction rice cooker has several settings you’ll want to use. Look at your rice cooker and review the use and care manual that came with it to familiarize yourself with your appliance.

White Rice

Used frequently, this setting may be called On or Regular on some rice cookers. Cook on this cycle with the cover on.

Quick Rice or Flash Rice

This setting allows you to cook rice in a little less time. To achieve this time saving, the standard soaking time, which is programed into the White Rice setting, has been omitted so it shaves a few minutes off the cooking time. Cook on this cycle with the cover on.

Brown Rice

Brown rice is a whole grain and only the inedible outer husk has been removed. Cooking brown rice takes longer than cooking white rice, and this setting allows you to cook it perfectly. Cook on this cycle with the cover on.

Porridge or Oatmeal

This cycle is a longer-cooking, lower-temperature setting that is ideal for simmering. If your rice cooker has a Porridge or Oatmeal setting, try it for oatmeal and experiment with using it instead of the White Rice setting for soups, stews, and rice/meat dishes. Cook on this cycle with the cover on.

Simmer or Soup

Some electronic units have a setting devoted to simmering or making soup. Cook on this cycle with the cover on.

Sauté or Bottom Heat

This setting allows you to sauté onions, garlic, mushrooms, and other such foods in a little oil, and to brown chicken or meats. This setting provides only hot bottom heat. To use the Sauté setting, preheat the rice cooker on the Sauté setting for five minutes with the cover closed. Then open the cover and leave it open while cooking. Often you first add a little oil or butter and let it heat. Then add the food and stir often while browning or sautéing. For the best browning, do not overfill the rice cooker. It is better to sauté in small batches, and remove the food once browned. If overfilled, the food may steam instead of brown so it won’t develop the rich, desired flavor.

What if your unit does not have a Sauté setting? No worries. Some rice cookers are hot enough on the White Rice setting to first sauté the onions or toast the Arborio rice for risotto. If not, do that step in a skillet on the stove, then transfer the food and drippings to the rice cooker. The cooker will still give you that easy, automatic cooking for the rest of the recipe.


Steaming

The rice cooker does a great job of steaming vegetables and other food. Many come with a steam basket that fits perfectly, resting on the top edge of the cooker, under the lid. If your rice cooker did not come with a steam basket, use your own or a steam rack that fits in your rice cooker. Check the fit to make sure it does not hold the rice cooker lid ajar. Pour water into the rice cooker, then position the steam basket inside. Close the cover and press the Steam setting. Most steam cycles allow you to set the timer so it is automatic, and the time will begin to count down once the water is boiling and the food is steaming.

Slow Cook

Just like a slow cooker, this setting allows you to simmer foods gently for several hours. The Slow Cooker setting on most rice cookers will be similar to using the Low setting on a slow cooker. Always slow cook with the cover closed.

Keep Warm

Many rice cookers automatically switch to Keep Warm when the cooking is done. Keep the rice cooker covered. The USDA recommends keeping foods hot, above 140°F, and room temperature food should be discarded after two hours. Some folks may keep plain rice hot for several hours, but only do so if you have not used chicken or beef broth or added any meat to the rice.

Cooking Times

Many rice cookers have an automatic timer that counts down, then turns the unit off. Some rice cookers, when cooking rice, are designed so the timer illuminates and indicates the entire cooking time, while others are designed so the timer illuminates just the last few minutes on the rice cycle.

For other cooking cycles, such as soup, simmer, or steam, the timer may start counting down once the rice cooker is hot and the cooking has started. For example, if you are steaming and set the time for eight minutes, the timer starts counting down once the rice cooker is hot, the water has started boiling, and the food begins to cook. This is also often true when simmering; when the food is hot, the time will start to count down.

Once you use your rice cooker a few times on these various settings, you will soon know how your appliance operates and be able to recognize if it has a countdown timer that waits to begin counting down until the rice cooker and food are hot.

You may also find it convenient to set a separate timer, and we often recommend it. This timer may remind you to check back toward the end of cooking, to add additional ingredients, or to stir when directed.

If your rice cooker has a limit on the steam or simmer time that is shorter than what is listed in the recipe, watch closely and reset the time so the rice cooker keeps cooking.


Checking for Doneness

Check to see if the food is fully cooked when the cooking cycle goes off. Since there is no pressure buildup, you can open the cover right after cooking, but be careful and open the cover away from you to let the hot steam escape safely.

Rice and grains are done when the water has been absorbed and the kernels are tender. Check to see if vegetables are done by piercing gently with the tip of a sharp knife or fork. The most accurate test to determine if meat is fully cooked is by inserting an instant-read meat thermometer into the thickest part of the meat, not touching bone or fat. According to the USDA, steaks, chops, or roasts, whether they are beef, lamb, or pork, must reach a minimum internal temperature of 145°F, then rest for at least three minutes. The resting time allows the temperature to climb, and the meat will be juicier if allowed to rest before slicing. All ground meat should be cooked to a minimum temperature of 160°F. All poultry must reach a minimum temperature of 165°F. Fish should reach 145°F.

The cooking times listed in the recipes have been carefully tested but are estimates. The exact cooking time will depend on the brand and model of your rice cooker, the temperature and volume of the food you are cooking, and your preferred doneness. After using your rice cooker and the recipes in this cookbook a few times, you will be able to predict if you enjoy the food more if a minute or two is added or trimmed from the cooking time listed.

Pro Tips for Cooking in Your Rice Cooker

FOLLOW THE RECOMMENDATIONS for your brand and model carefully.

WE FIND IT BEST TO ASSEMBLE THE INGREDIENTS you need before cooking, as you’ll be able to measure carefully or chop as directed. If instructed to add them midway through the cooking cycle, you can do so quickly.

CUT THE FOOD INTO UNIFORM PIECES for more even cooking.

RICE COOKERS COOK WITH WATER AND STEAM, which produces a delicious, juicy food, but does not brown or crisp. Some of the recipes recommend to sauté or brown ingredients, as this develops more depth of flavor and adds an appealing color. If after cooking you want to add additional browning or a crisp crust, transfer the cooked food to a broiler-safe pan and broil, watching carefully, until it is browned as desired.

DON’T OVERFILL YOUR RICE COOKER. Follow the manufacturer’s directions and do not exceed the marked fill line.

IF THE RECIPE SUGGESTS you stir or add an ingredient midway through the cooking period, do so quickly. Anytime you open the cover, heat and moisture escape.

EGGS ARE GREAT WHEN STEAMED and you can adjust the steaming time to cook the eggs just as you like them. Hard-cooked eggs take fifteen minutes, while soft-cooked eggs require six to ten minutes. The exact cooking time will depend on the size of the egg, the initial temperature of the egg, your rice cooker, and the doneness you prefer. Experiment just a bit so you can cook eggs perfectly.

TO REHEAT RICE IN THE RICE COOKER, spoon the rice into the pot and stir in a little water. Press the Quick Rice or White Rice setting, cover and cook for five to ten minutes or until the rice is steaming hot, stirring occasionally.


The Rice Cooker Revival Pantry

For the best results, follow these tips when selecting INGREDIENTS for the recipes in this book.

Water

When a specific amount of water is used in the recipe, as to cook rice, make a soup, or thin a sauce, the required amount is listed in the ingredient list in the recipe. When water is used for steaming in the rice cooker, it is not listed in the ingredient list, but a suggested amount is noted in the recipe instructions.

Milk

The standard for cooking is whole milk, but we realize that many people today choose low-fat milk. Whole milk will provide the best flavor and texture, but a lower fat milk will work, too. The recipes were tested using fresh dairy milk, but other milks—such as almond or soy—can be substituted if you prefer.

Butter

Unsalted stick butter was used for the recipes in this cookbook. For optimum flavor, we do not recommend margarine. Low-fat, light, soft, whipped, or tub-style butter all have a different formulation than stick butter and are not recommended for these recipes.

Eggs

Large eggs were used for testing these recipes. Results will not be consistent if you use medium or jumbo eggs or an egg substitute.

Salt

Kosher salt is preferred when cooking savory dishes. We use table salt when baking.

Oil

We typically use olive oil for the flavor it imparts, or turn to canola or vegetable oil, which is a flavorless or neutral oil.

Parchment paper

Parchment paper is a grease- and moisture-proof paper that we use often, and once you discover its many uses, you will never be without. In the rice cooker, we frequently recommend it to line the steamer basket when steaming fish or other small and delicate foods. You can also use it to line baking pans so the pans become nonstick and cleanup is a breeze. It is now readily available at more grocery stores and at stores that specialize in baking supplies.


Which type of olive oil?

Olive oil is very popular due to both its excellent flavor and added health benefits, but do you know when to use olive oil and when extra-virgin olive oil might be the best choice? Extra-virgin olive oil is considered the finest olive oil and the flavor is excellent, but since it is the most expensive of the olive oils, it is best used in salad dressings when the flavor is obvious. Also, if you use it for frying, the flavor may break down due to the higher temperatures, so the added expense is a waste. Therefore, we recommend using virgin olive oil when you sauté and keeping the extra-virgin olive oil for dressings.




Accessories

STEAM BASKET OR RACK: Many rice cookers come with a steam basket that fits perfectly, resting on the top edge of the rice cooker, under the lid. If your rice cooker did not come with a steam basket, use your own or a rack that fits in your rice cooker. Check the fit so that it does not hold the cooker lid ajar.

BOWL OR PAN: A few recipes recommend using a six-cup oven-safe bowl or a seven-inch springform pan. (Springform pans have a spring latch on the sides so you can remove the sides of the pan for serving. If you are cooking a food that is more liquid, wrap the exterior of the pan with aluminum foil to prevent leaks.) Be sure the bowl is heatproof and double-check that the bowl or pan fits easily in your rice cooker before preparing the recipe. Fill the bowl no more than about two-thirds full. Typically, the bowl or pan is filled, then covered with aluminum foil and placed on a rack.

USE HOT PADS AND CAUTION when lifting out the bowl or pan as it will be quite hot and there will be a lot of steam. If you have a rack that has handles that extend upward, it would be ideal to use with the bowl or pan so you can lift the hot pan or bowl out using the handles on the rack. If not, you can make an aluminum foil sling.

TO MAKE A SLING, begin with two sheets of aluminum foil, each about eighteen inches long. Fold each in thirds so you have two foil “ribbons.” Place the ribbons in crisscross fashion in the rice cooker on top of the rack. Place the bowl or pan on the foil ribbons, allowing the ends to extend up the sides of the rice cooker. Fold the ends loosely over the top of the pan, close the rice cooker, and cook as directed. After cooking, you can use the ends of the foil ribbons to help as you carefully lift the bowl or pan out of the rice cooker.

Cleanup and Care

DO NOT USE METAL SPOONS OR UTENSILS in the pot and instead use the plastic paddle or a wooden spoon. Most rice cookers are nonstick coated and metal utensils may scratch it.

ALWAYS BE SURE THE COOKING POT is in the correct place in the cooking base.

THE REMOVABLE COOKING POT is easy to clean. Just wash it in hot, soapy water, rinse, and position back in the rice cooker. Typically, the dishwasher is not recommended.

DO NOT IMMERSE the cooking base in water.

REFER TO THE MANUFACTURER’S DIRECTIONS to determine if the lid can be removed for cleaning and how to clean and care for the steam vents.


Multicookers (Electric Pressure Cookers)

Multicookers (or electric pressure cookers) are a newer small appliance (compared to rice cookers, which first became popular in the 1950s and 1960s), and now you have a choice as to which to use. Some people love their multicooker (or electric pressure cooker) and use it often, cooking a variety of foods and recipes. Other people shy away from the multicooker and feel it is a bit perplexing to use. Neither is wrong, and when we teach cooking classes, we talk with people on both sides of that fence.

Multicookers versus Electric Pressure Cookers

MULTICOOKERS have a variety of settings or functions. Most, including the popular Instant Pot, include a “pressure setting” as well as a sauté or bottom heat, steam, simmer, rice, slow cook, or other settings.

AN ELECTRIC PRESSURE COOKER is also similar, but not all have the variety of settings a multicooker offers.

Which to use, a multicooker or a rice cooker? The choice is yours. Many of the recipes list a multicooker variation. These were developed and tested in a six-quart multicooker. You can use these recipes in either your multicooker or your rice cooker, whichever you wish. Just be sure to follow the instructions for the appliance you are using, as the cooking times and steps may be just a little different.

OEBPS/e9781982146757/images/f0002-01.jpg





OEBPS/e9781982146757/fonts/EBGaramond-Medium.ttf


OEBPS/e9781982146757/fonts/Roboto-Bold.ttf


OEBPS/e9781982146757/fonts/EBGaramond-Regular.ttf


OEBPS/e9781982146757/images/f0008-01.jpg





OEBPS/e9781982146757/fonts/Roboto-BoldItalic.ttf


OEBPS/e9781982146757/fonts/Roboto-Italic.ttf


OEBPS/e9781982146757/fonts/Roboto-Regular.ttf


OEBPS/e9781982146757/fonts/Roboto-Medium.ttf


OEBPS/e9781982146757/xhtml/nav.xhtml


Contents



		Cover


		Title Page


		Dedication


		Introduction


		Chapter 1: Basics


		Chapter 2: Breakfast & Brunch

		Breakfast Oatmeal


		Granola Oatmeal with Blueberries


		Porridge with Cranberries and Almonds


		Southern-Style Breakfast Grits


		Spicy Chicken Hash with Eggs


		Italian Frittata


		Eggs in Purgatory


		Bacon and Gruyère Bread Pudding


		Brie and Vegetable Strata







		Chapter 3: Appetizers, Snacks, & Bites

		Hummus with Hashweh Meat


		Hummus


		White Bean Dip with Herbs


		Deviled Eggs


		Glazed Dim Sum Meatballs


		Shrimp in Tomatoes and Garlic


		Cilantro Lime Shrimp Lettuce Wraps







		Chapter 4: Vegetarian Dishes & Grains

		Moroccan Bowl with Bulgur and Lentils


		Spicy Lentil Dhal


		Couscous Chopped Salad


		Israeli Couscous with Roasted Vegetables


		Cauliflower Fried Rice


		Cauliflower Curry


		Brown Rice and Vegetable Buddha Bowl


		Peruvian Brown Rice and Sweet Potato Bowl


		Farmers’ Market Vegetable and Quinoa Bowl







		Chapter 5: Fish & Seafood

		Fish Tacos with Cabbage Slaw and Chili Drizzle


		Salmon Sandwich with Green Chili Aioli


		Herbed Salmon Cakes


		Mediterranean Shrimp and Rice Salad


		Poached Lemon Tuna on Fresh Greens







		Chapter 6: Meats & Main Dishes

		Sausage and Shrimp Jambalaya


		Red Beans and Rice


		Kansas City-Style Barbecued Ribs


		Chimichurri Pork Chops with Black Beans and Rice


		Steak Tacos with Pineapple Salsa


		Chinese Pepper Steak Stir-Fry


		Chicken Fajitas with Peppers and Lime Crema


		Chicken with Wild Mushrooms and Farro


		Caribbean Spiced Chicken with Coconut Rice


		Busy Night Spanish-Style Chicken and Rice







		Chapter 7: Steaming

		Steamed Asian Chicken Dumplings


		Steamed Halibut with Tangy Topping


		Salmon with Herb Vinaigrette


		Soy-Ginger Glazed Salmon and Brown Rice Layered Dinner


		Beer-Braised Kielbasa and Sauerkraut


		Carrots and Broccoli with Ginger


		South-of-the-Border Corn on the Cob


		Herbed Green Beans with Tomatoes







		Chapter 8: Soups & Stews

		Spicy Tomato Soup


		Turkey Chili


		Cabbage Vegetable Soup


		Minestrone


		Chicken Tortilla Soup


		Chicken Pozole


		Asian Pork and Noodle Soup


		Kimchi Beef Stew







		Chapter 9: Rice & Risotto

		Herbed Parmesan Rice


		Fiesta Rice


		Middle Eastern Rice


		Cauliflower Rice Pilaf


		Mushroom Risotto


		Summer Vegetable Risotto


		Lemon Risotto


		Butternut Squash and Sage Risotto







		Chapter 10: Side Dishes

		Mom’s Macaroni and Cheese


		Cheesy Polenta


		Mashed Potatoes


		French Potato Salad with Capers and Herbs


		Balsamic-Glazed Brussels Sprouts


		Broccoli with Tahini Sauce


		Quinoa Broccoli Salad


		Quinoa with Mexican Black Beans







		Chapter 11: Desserts

		No-Worries Flan


		Fruit-Studded Rice Pudding


		Classic Tapioca Pudding


		Poached Pears with Honey and Thyme


		Warm Chocolate Lava Cake


		Chocolate Caramel Pecan Cheesecake


		Praline Bread Pudding with Bourbon Sauce







		Metric Charts


		Acknowledgments


		About the Authors


		Index


		Copyright







Guide



		Cover


		Start of Content


		Title Page


		Dedication


		Introduction


		Acknowledgments


		About the Authors


		Index


		Copyright








		I


		II


		III


		V


		VI


		VII


		VIII


		1


		2


		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		16


		17


		18


		19


		20


		21


		22


		23


		24


		26


		27


		28


		30


		31


		32


		33


		34


		36


		37


		38


		39


		40


		41


		42


		44


		45


		46


		47


		48


		49


		50


		51


		52


		54


		55


		56


		57


		58


		60


		61


		62


		63


		64


		66


		67


		68


		69


		70


		71


		72


		73


		74


		76


		77


		78


		80


		81


		82


		83


		84


		85


		86


		88


		89


		90


		92


		93


		94


		95


		96


		98


		99


		100


		102


		103


		104


		105


		106


		107


		108


		110


		111


		112


		113


		114


		116


		117


		118


		119


		120


		121


		122


		123


		124


		125


		126


		128


		129


		130


		131


		132


		133


		134


		135


		136


		138


		139


		140


		142


		143


		144


		146


		147


		148


		150


		151


		152


		154


		155


		156


		157


		158


		159


		160


		161


		162


		163


		164


		165








OEBPS/e9781982146757/fonts/Roboto-Black.ttf


OEBPS/e9781982146757/images/f0005-01.jpg
O|o






OEBPS/e9781982146757/fonts/Roboto-Light.ttf


OEBPS/e9781982146757/images/f0viii-01.jpg





OEBPS/e9781982146757/images/9781982146757.jpg
Delicious One-Pot Recipes

t You Can Make in Your Rice Cooker,

" . Instant Pot®, and Multicooker)
= |

. o . ‘\ 3

—

'»






OEBPS/e9781982146757/fonts/EBGaramond-SemiBold.ttf


OEBPS/e9781982146757/images/title.jpg
Surprising Recipes to
Make in Your Rice Cooker
(and Multicooker or Instant Pot®)

Roxanne Wyss & Kathy Moore

TILLER PRESS
NEW YORK LONDON TORONTO SYDNEY NEW DELHI





OEBPS/e9781982146757/fonts/EBGaramond-ExtraBold.ttf


OEBPS/e9781982146757/fonts/EBGaramond-Italic.ttf


