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PRECAUTIONSTOAVOID POSSIBIF EXPOSURE
TO EXCESSIVEMICROWAVEENERGY

a. Do notattemptto operatethisovenwith c. Do not operatethe oven if it isdamaged.
the door open, since open-door opera- It is particularlyimportant that the oven
tion can result in harmful exposure to door closesproperly,and that there isno
microwaveenergy,It is important not to damageto the: (1)Door (bent);(2)Hinges
defeator tamperwith safetyinterlocks, and latches(brokenor loosened);(3)Door

sealsand sealingsurfaces.
b. Do not place any object between the

oven frontfaceand thedoor,or al!owsoil d. The oven should not be adjustedor re-
or cleanerresidueto accumulateon seal- pairedbyanyoneexceptproperlyqualified
ing surfaces, servicepersonnel.

SAVETHESEINSTRUCTIONS

! YOU MUSTREGISTERYOURMICROWAVEOVEN I
THISISA FEDERALREQUIREMENT
TheFederalGovernmentrequiresthatrecordsbe filedon the locationof all microwaveovens.A regis-
trationcard is included in the literaturepacketthat was placed insidethis oven at the factory.

PIFASE:
1. Fill in the registrationcardnow, and mail 4. PleaseincludeMODELandSERIALNUM-

it to us. BERSin all correspondence.Write the in-
formationherefor handy reference.

2. If you move, pleaseestablishregistration
at your new addressby writing to us at DATEPURCHASED:
the addressbelow.

MODELNUMBER:
3. If you bought this microwaveoven from

a previousowner, pleaseestablishyour SERIALNUMBER:
ownership by writing to:

MAGICCHEF
MicrowaveRecords
740King EdwardAvenue
Cleveland,TN 37311



We ha_ speciallydeveloped this new oven to offeryou the speedof micro-
wavecookingwith _ browning capabilitiesof conventionalheat.Thisexcit-
ing conceptin cookinganswersthe most frequentlyaskedquestionabout
microwa_ cooking -- WILL ITBROWN?

Thisovennot only browns foods,but it'ssoeasyto operate,tool

USEASAMICROWAVEOVEN
Touch1fieMICROWAVEor DEFROSTpad to cookor thaw w_ microwave
energy.Selecta lower power setting to gently cookdelicatefoods or use
tl_ TemperatureProbeif you are unsureof the cookingtime.
USETO BROILORTOAST
Turn1_ oven into a broileror toasterby touching the BROILpad and
entering_e cookingtime..

U_ THE"'QUICKBROWN" FEATURETO ENI-IN_E
MICROWAVEDFOODS
Acidbrowning to microwav_l foor:lsby toud_ing the BROILpad and then
the "1" pad. O_n will automaticallybrown for up to 5½ minutes

COOKWITH BOTHMICROWAVEENERGYANDCONVENTIONAL
HEATUSINGTHECOMBO FEATURE
SelectCOMBO I or COMBO 2 -- _ oven firstcool_with microwaves
then automaticallyswitcl'_s to conventionalheat to acldjust the right
amountof browning to enhance the appearanceof the food. All you
ha_ to do istouch the COMBO pad and enter tl_ cooking time.

Recipesandhintsfound in this cookbookteach .youhow to usethe COMBO,
BlkaDILand QUICKBROWNfeatures.Pleasereferto _ separateMicrowave
Cookbookformicrowave recipesand instructions

We arehappyDhatyou havechosena Magic Chefoven. It isour sinceredesire
thatyouexperiencethe rna_mum in cookingenjoymentwith thisoven.There-
fore,we suggestthatyou takea few minutesto readthe introductionsection
of this bookletBEFORE.youbegin cooking. Becomingacquainted with _e
many featuresand learning how to operatethe oven beforeyou begin cook-
ing will saveyou time and frustrationlateron.
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IMPORTANTSAFETY contactme ovendoor,useonly mild, ADDITIONAL SAFETY
nona_as_ soapsor cletergencsapplied CONSIDERATIONS:

INSTRUCTIONS: w,th a spongeor soft cloth.
1)Thisovenisequipp_ with a broil

When usingelectricalappliancesbasic II JUseonly coolangutensilsand acees- element_During cooking operations
safetyprecautionsshould be followed, soriesmade for usefn the microwave that usethiselement, the oven Jntenor
_ncludJngthe following: and specificallydescribed in this man- will become too hot to touch. Thefol-
WARNING -- Toreduce the riskof ual or cookbook. Iow_ngsafetycor'_derationsareoffered
burns,electrical shock, fire, injury to 12)SomeproductsSUChaswhole eggs, to preventpotential harm:
personsor ex_sure to excessivemicro- and narrow-neckedor sealedcontain- a. Besureall partsare cool before
wave energy: erssuchasclosedglassjars,may build touching or cleaning.

I) READALL THE"INSTRUCTIONS up pressureand explode and therefore b. Neverreachdirectly into a hot
BEFOREUSINGTHEAPPLIANCE. shouldnot be defrostedor heated in oven toadd or removecooking

thisoven. utensils.Usea DRYsturdypot inolc_
2) Readand follow the specific"'PRE.- andpull metal rackout beforeadcF
CAUTIONS TOAVOID POSSIBLE 13)Toreduce the riskof fire in the ing or removingutensils.
ID_OSURE"TO EXCESSIVEMICRO- ovenca_: c Do not useclamppot hOlder_
WAVEENERGY'"found on page I. a. Do not overtook food, especially Theycan causesteambums.

_rc_ itemssuchas potatoes or d. Do not touch broilelement The
31Tn_sappliance mustbe grounded popcorn, and fatty items such elementmay be _ even trou_
and properly polarized. Connect asbacon, it isclarkin color Areasnear_meele-
OnlytOa properlygrounded and b. Removew_retwist-ties from ment becomeI-_ enougt3[o cause
polanzed outlet. SeeGROUNDING paperor plasticbagsbeforeplac- burr_ Dunng and afteruse,do
INSTRUCTIONS. ing bags in oven. not touch or let clothing or other
41It'Ll.allthisappliance only in actor- c.Do notput metal inside_ oven, flammablematerialscontact
dance with the installation insl_ctions exceptasspecificallydescribedin element,areasnear theelement.
o_cnbed in this manual, themanual or cookbook accom- ovenwalls Ordoor until theseareas

partyingthis oven. havehad sufficienttime to cool.
5)Usethisapplianceorgyforitsintended
useas describedin the manual. Do 14)Theapplianceshould be carefully e. Many plasticsare affectedby
r_ usefor c_ng clo_es, linens,news- attended if paper, plastic or other heat. Useonly plasticutensilsthat
papersor similarnonfood-type item_ combustiblematerialsare placed in- are recommendedfor usein a con-

._detheoven to facilitatecooking. If ventionalovenup to 400°EDO
6) Make surethat all personsusing any materialsinsidethe oven should NOT USEMICROWAVE-SAFE
ll_Jsappliance, especially children, everignite, keep_ oven door closed, PLASTICUTENSILSWITH THE
are closelysupennsedand properlyin- turnc_enoffanddisconnectUqepower BROILI_II_IVlENTTI_ typeol i:___
_'ucted on how to usethisappliance, cord,or shutoff power at the fuseor will nor w-."'_,a"_ I_ hrgh tern-

7)Do not operatethis appliance if it circuitbreakerpanel, peratur_ o' _ _e-_ereme_f Place_ "a,-I,_ _ ::_Je"S
a damaged cord or plug, if it isnot 15)Do not useoutdoors, catlor" ,'_ e _- _-,_,e_-_.scoot If the

wolang properlyor if it hasbeen dam-
aged or dropped. 16)DOnot immerse cord or plug rackrrx_ De"nc_: _,_e _ c_enin wate_ ishok Oono( ,e__ rx:_ck'_rscon-
8) Do not attempt to servJceor repair tactthe _ e_ement_n_'_ oven
th_sappliance.Thisapplianceshould 17)Keepcord away from heated g Usecarewhen openrngoven
be ser_ced only by qualified service surface_ doo_Le_t-_t a_ror s_eamescape
personnel.Contact the nearestau- 18lDOnot let cord hang over edge of beforer_ng or replaong food.
0-o_zedser_cefacilityfor examination, table orcounte_ 2)Cleanovenregularlyto keepall

repatr,adjustmentor replacement. 191DOnot pop popcorn in any_ing ovenpail:SfreeOfSOil,wt3iChCOUld
9) DOnot coveror block any openings other than a microwave oven popper catchfire.DOnot let soilbuild up on
on the appliance, unlessit isa specially treated bag I:13emetal rackor broil reflectors.

10)When cleaning oven door and labeled:microwave popcorn in- 3) Neverleavechildrenalone or un-
surfacesof the oven that faceand/or tendedfor use in _hemicrowave, supervisednearthis ovenwhen it is

SAVETHESEINSTRUCTIONS. in operationor isstillhot
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4) Do not storeflammablematerialsin modelsare designedasa countertop EXTENSIONCORDS
the oven unit only and not intended forbuilt-in

applications.Theovencan be seton If it isnecessaryto usean EXTENSION
5)Do not usealuminum foil to line any sturdycounter,shelf,table, room CORD, useonly a 3-wrre exrens_onthe oven bottom or metal rack.Im-
proper useof foil may resultin a shock divideror rollingcart.Theovenrequires cord that hasa 3-blade groundingfleemovement of airfor properopera- plug, and a 3-slotreceptaclethatwill
or firehazard, tion. DO NOT BLOCKAIRVENTSIo- accept the plug on the appliance.The
6) Do not usewater on a greasefire. rated acrossthe top and underneath marked ratingof theextensioncord
Smotherfirewith a pan lid,or usebak- the oven.Also,do not removethe feet shall be equal to or greaterthan the
Jngsoda,a drychemicalor foam-type from the bottom of the oven. electricalratingof the appliance.

extinguishe£ Thisoven isequipped with a broil ele-
7/Donotuseo_ncleane_inor men:D_ringsome_for_ cooing INTERFERENCE
around any part of the oven. operations,the top andsidesof the WARNING

ovenwill become warm. Therefore,
8) Do not operatetheovenempty do not storepapers,booksor other Microwaveovensgenerateradio fie-
when usingthe MICROWAVEfeature itemson top of the oven. quency energyduring operatponand.
alone.Placea cupof water in theoven if not installedproperly,may causewhen not in use.Thewater will absorb
themicrowaveenergyif_ ovenis GROUNDING interferencetoraO,oandtells,on,e-ception.Youcan derermrne_fth_sunrt
acc,dentallyturnedon. INSTRUCTIONS iscaus,ng,nterf_e_ebytu_,_g,_on
9) DOnot removethe outercase,for and off wnde I_ rnrerference_sOCCur-
safetyconsiderations. Thisappliance mustbe grounded. In ring. If interferenceoccursJtmaybe

the eventof an elec_ical_ort circuit, correctedby oneor moreof thefo_-
10)Thismicrowaveoven isspecifically grounding reducesthe riskof electric lowing measures:
designed to heat,cookor defrostfood. shockby providing an escapewire for a. Reorient_ receMngantenna
It _srntended forhome useonly.This the electriccurrent_Thisappliance is b Relocatetheovenw_threspe_
oven isnot designedfor commercial, equippedwith a cod havinga ground- to the rece_ve_
_nclustrialor laboratorypurposes.Avoid ing wire with a grounding plug. The c Plugthe oven into a different
usingcorrosivechemicalsandvaporin plug mustbe plugged into a 120-volt, outlet so that it and the receiver

oven. 15-ampereoutlet that isproperly in- areon differentcircuits.
stalledand grounded in accordance

If household voita_ _ fe_e_i : with applicableelectricalcode_ For If the interferencepers,sts,you may...................... properoperation, no otherappliance want to consultan expenencedrad,_'
expect cooking timesto i_crease_ should be on the samecircuitasthe televisionrecnn_clanfor add_t,ona_
browning to be lighter, tf de_ire_ microwaveoven. suggestions
use the QUICK BRO_ featu_ lo

enhance browning. WARNING

Toprovidecontinuousprotection
INSTALLATION agai_electricalshock,connectto

ThlSovenwas carefullypackedand properlygrounded outletsonly Im-
sh_ppedin good condition. Ifyou find proper useof the grounding plug
snipping damage_notify thedealer can resultina riskof electricalshock
fmmediately DO NOT,LINDi-_ANY CIRCUM-

Removeall packing materialsboth STANCES,CUTOFFTHE3RD
outside and insidethe ovenbefore GIk_:_JNDINGPRONG.
usingthe oven. Consulta qualifiedeled_aanorser_ce-

Thismicrowaveoven isdesignedfor man if the gounding instructionsare
household useonly It isnot intended notcompletelyunderstood,or if doubt
forcommercialor industrialuse.Some existsasto whether the appliance is

properlygrounded.
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COMBO 1
High speed browning and crisping.

-- Cheesesticks,9 ounces 11to 14minutes
-- Frenchfries,crispy,8 ounces 10to 13minutes
-- Egg rolls,8 ounces 9 to 13minutes
-- Fishsticks,6sticks 8to 10minutes
-- Toasterpastries,2 pastries 3 to 4 minutes
-- Muffins,6 muffins 8 to 9'/2minutes
-- Pieshells,1shell I0 to 12minutes

COMBO 2
Slower-cooking foods with browned exterior.

-- Frozenchickenpieces,9 to 12ounces 11to 13minutes
-- Roasts,medium 19to22min./lb.
-- Potpies,8 to 10ounces 18to 22 minutes
-- Meatloaf 2Bto 32 minutes
-- Fruitcobblers,2 Ibs. 30 to 35 minutes
-- Quickbreads 19to 22 minutes
-- Frozendinners,10to 12ounces 14to 16minutes

BROIL
Fast, convenient broiling.

-- Steaks,I inch thick,medium 18to22 minutes
-- Chops,1 inchthick 35 to 45 minutes
-- Hamburgerpatties,¾ inch thick 15to IB minutes
-- Chickenpieces 35 to 45 minutes
-- Sausage 9 to 12minutes
-- Pizza 14to 16mfnures
-- "roast 4 mfnutes

QUICK BROWN
Adds just the right amount of browning to microwaved foods.

-- Nachos up to 3Y2minutes

-- Open-facedsandwiches up to 5_,_minutes
-- Microwawd cakes/breads up to 5V2minutes
-- Garlicbread up to 5_/_minutes
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RackSupports MetalRack BroilElement Oven

OvenWindow OvenVents MetalBroilReflectors

Oven.T,_effv,AbhTun'_.abie

(onmodelssoequipped CO_,_ Panel
wi_ turntable)

Door Latch

(DO NOTuseformicrowave
cookingorwhenusingthe
COMBOfeature.)



UTENSIL ForCombo cool_ng:TheCOMBO lea- Use of Metals:
ture usesboth m_crowaveenergyand -- Usemetal only as directedinINFORMATION conventionalheat thebro,Iele-

Formicrowave cooking: Referto merit to quicklycookandbrown foods, th_sbookletand in the separateMicro-
page 7 in the separateMicrowave Becauseof thecorML_ntionalheat,only wave CookbOOkAluminum foil stnpsas usedon meatsor cornersof square
Cookbookfor utensilinformation. The certaintypesof utensilscan be used. drshesareveryhelpful when usedas
metal broilerpancannot be usedfor Coolcwaremustbem_crowave-safeplus directed in the Microwave Cookbook.
mJcrowavecooking.Arcing mayoccur be ableto withstandoventemperatures -- Usecareto keepany metal or

up to 400_FHea©roofglassware(such foil I _nchor more fromthe ovenwalls,
IMPORTANT:. Do :r_t use plas- asCorningware°, Pyrex®or AnChOr door or top of oven.
tic utensils or paper pnaducts for Hocking®)and thermoplasticscan be -- If arong occurswhen using foil
microwave cooking ifthe oven safelyused. or mer.al,immediatelyturn off ovenand
interior is hot after using cor_en- Microwave-safeplastics(other than remove metalor foil from the oven.
tiona I heat. The hot surfaces _ermoplastics) will distort or melt if -- Frozendinnersmay'be cooked

usedwith the COMBO feature and in the foil traysaslong as the trayis
should not be used. placedon the ovenshelfand not on

the metal oven rack
paper or plastic. If using heatoroofglassware,place the -- Do not placemetal or foil on

utensilno closerto the broil element the oven rackduring microwave orDo not use containers with re_.striG-
than racki:x3sltJonlB. Utensilmaybe COMBOcookingunlessdirectedto do

ed open_ngs such as pop bottles clamageoif rackposJt_onIA Isused. SO_nthisbooklet.Arcing mayoccur if
or salad dressing bottles. These metal or fo_lisplaced on the metal
types of containers may break. DO NOT USE:Nowheatproof glass,

glasswith metal trim or decoration, oven rack
Do not use recycled paper prod- the metal broilerpan or metal utensils. Low-profilealuminum foil pansmay
ucts when microwaving. They Arcing will occur and food will not be usedON THEOVEN SHELFONLY..
may contain small metat i_ragments cook properJy Be surepan doesnot come near or

that could cause the paper to Do not usethe metal broilerpan. touch ovenwalls or oven doo_ If
ignite, paper,wood. _aw plasticand nylon aluminum foil pan isplaced on the

cooking pouchesor boil-in-the-bags metal rack arcingwill occur
For_onal heat (broil,toast,quick unlessdirectedto do so in thisbooklet.
brown): Selectonly metal utensilsor Roastingbagscanbe used,but follow
the metal broiler pan when broiling the manufacturer'sinsl_ct_ons.

or toastingon rackposition IAor IB. Ifusing paper products(suchas paper
Heatproof glasswarecan be used to baking cupsforcupcakes),place uten-
quick brown foodsafter microwave silon the ovenshelfor turntable, if so
cooking if rackposition IB, 2.A.2B or equipped, away from the broil ele-
the oven shelfisused.Utensilmay be ment. Thiswill preventthe paper
damaged if rackposition 1Aisused. from scorching.

Use pot holders when removing The oven door, oven cavity, metal
utensils from the oven. Dishes rack and utensil become too hot
may be hot to the touch when to touch when using the COMBO
microwaving and will be hot feature. To prevent burns, use a
when conventional heat is used. DRY pot holder to add or remove

food or the metal rack.
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CARE - Top,sid orboEomoftheowrL Metal Oven Rackovendoorandwzndow or {:hetrim
1)Neverusesharp-edgedutensilsin mayfeel hot 1:otouch duringmicro- Do riotplace aluminum foil or metal

containerson meoven rackwhen usingthe oven.Oven wallscanbe perma- wave cookingonly Thismayoccuras
nentlyscratchedorme controlpanel hot moistairfTomthecookingfood is microwaveenergy;arcingmay occur.
damaged, e_qaustedfrom_ bosomof theoven. Useonly heatproof glassor heatproof

2) Neverremovethe I_oil element or Theown top,sidesorboEorn,I_ oven and microwave-safeplasticutensilsdoor and trim partswill become hot on the metal oven rackThe ovenrack
metal broil reflectors.If these parts to me touch wheneverthe broil ele- can be usedwith any function {Micro-
requireservice,contacta qualified men[ isactuated during BROILor wave, Combo, Broilor Quick Brown).
serviceagent. COMBOcookingoperations.
3) Neverstorefood. dishesor paper Metal BroilerPan
materialsinside1:/'leovencavity If the ReplacingOven Ugh[Bulb Do not usemetal broilerpan when
oven isaccidentallyturned on, it could
causea fire. Disconnectpower to _ ovenbefore mic_:_wawngfoodsor with IheCombo

replacingoven light bulb.Bulb isIo- feature.The broilerpan isusedONLY
4l Cookall food for the length of tJme Catedon the upperright ovenwall. when broiling or with the Quick
recommended in thiscookl:)oolcIf Brown feature.
necessa_add time at the end to _ Toreplacebulb:
pletecooking.Excessi_coc_ng of any -- When oven iscool,remove
food Couldcausea fire.Setcooking screwon lamp accesscoverwith a SERVICE
timecarefullyarid alwaysdouble-che_ straight-bladescrew_E. Do not aEemp1:1:oservicethis oven
tl_ displayto insurethatyou haveen- -- C.arefullyremovecoverplate, yourselfunlessdirected to do so in this
1:eredthe coned time. -- Removebulb. If bulb should bookie1:.Contact _ dealerwho sold

break,usea pot holder to protect you the ovenor an authorizedser_ce
5)Do not cookor reheathard-cooked handsfrompo_ble harmand very agency Besure1:ohavethe m(:x_l and
eggsor eggsin the shell.Eggsheat so carefullyremc_ bulb. Ifbulb breaksat serialnumbersof the ovenavailable
quicklythat pcessurebuildsup inside base,haw a servicemanremovebulb. when reque_ng se_. Foradditional
the shellor yolk and can causeegg -- Replacebulb with a 25-waET8 information, write:
to burst, bayonet basebulb only Replacecover MAYCOR

plate.WARNING:Afterreplacingoven Appliance Partsand
light bulb, do not attempt1:ooperate ServiceCompany
ovenwithcx_lampc'ov_plateir_alled, t?O.Box2370

-- Reconnectpower 1:ooven. Cleveland,TN 37311

Include the complete model and
serialnumbersof the appliance,the

thingsarenormalandmayoccur name and addressof the dealer from
whom you purchasedthe oven, theinyour oven:

-- S_eamor vaporescapingaround date of purchaseand detailsof the
the doo_Thisdevelopsasfoodscook serviceproblem.
and give offsteam.

-- Moisturedropletson the oven
walls,ovendoor or on l_heovenbosom
aftercooking some food&

-- Dimming of the oven light and
change in blower sound.Thismay
occur while the oven isoperatingat a
power levelother than HIGH.



CI FANING Interior Surfaces Do not useexcessiveamounts of
water in the oven when cleanin_

especiallywhen c,eaningovenshe,f

featuringtheTURNTABLE Do not
allow water or cleaningagentsto

_1 _ING_:: : seepinto the TURNTABLEgearslo-cated underneath.
Tomaintain the appearanceofyour OVENWAI !_,-- Usea mild liquid di._-
oven, neveruseabrasivecleaning washingdetergentand water;rinseand Cleanbaked-onsoil with pasteof bak-
agents(suchascleansingpowder& dryToIoc6endried-onsoil:Placea cup ing sodaand water or a nonabrasive
so3uringpadsorsteelwool pads).Also, of water in oven. Microwave on HIGH scouringpad. Neverusesteelwool
neverusecommercialovencleaners for 3 minutes.Leavehot water in the padsor otherabra_veor harshscour-
on anypart ofyour microwave oven. ovenand allow the steamto soften ing padsand cleansers.
Someliquid cleanerscan removethe the soil.Then,wash with hot sudsy If stainshould still remain,remove it
shinysurfaceof plasticorvinyl. There- water; finseand dry with a pasteof two partscoffee-pot
fore,neversprayor pour liquid cleaners Tocleanbaked-onsoil: soften soilwith cleanserand three partswater Apply
directlyonto a surface.Sprayor pour steamasdescribedabove. Usea paste pasteto stain, let standone to two
cleaneronto a cloth or sponge and of bakingsodaand water of a nonabra- hours;then wipe with a clean damp
then clean. _ plasticscouringpad (designedfor cloth, rinseand dry.

useon fiberglassor painted surfaces). DO NOT USEBROWNING DISHIN
OutsideSurfaces Gentlyscoursoiledarea;rinseand dry. THISOVEN unlessbrowning dish is

COVER --Cleanthe outside of the To_ ovencleanand sweet-smelling: inserted into a plastic holder. High
ovenwith a glass-cleaningagenL a Open ovendoor fora few minutesafter heat generatedfrom _ bottom of
liquid cleaneror dishwashing deter- cooking.Allow moisturetoevaporate a browning dish can causedamage
gent and water Usea damp cloth or or wipe interiorwith a dry cloth. Occa- to the ovenshelf.
sponge.Rinseand dry. sionally wipe walls with a solution TEMPERATUREPROBE-- DO NOT
PLASTIC-- Usea liquid or glass- of bakingsodaand water to keep in- TWISTOR BEND. Avoid dropping
cleaningagent and a spor_e or cloth, terior fresh, probe. Cleanafter eachusewth hot
Topreventscratchingthe plasticsur- METALBROILREFLECTOI_-- The sudsywater; rinseand dry If food is
face.do not usepaper toweling, two broil reflectorsare located above bakedon, gently scrub with a non-
CHROME -- Cleanchrome trim with the broilelemenL Cleanwith a liquid abrasivenylon pad; rinseand dry.
liquid or glass-cleaningagent and a dishwashingdetergent;rinseand dry.
clorhor sponge.Buffdry with a soft Ger_y scourbaked-onsoilwith a paste METALOVEN RACK-- Cleanwith
cloth to preventscratchingthe surface, of bakingsodaand water or a soap- sudsywater aftereach useto prevent
DOOR and CONTROLPANEL-- filled scouringpad. Usecarewhen soil from accumulating on the rack.
Cleanwith a damp cloth or sponge, scounngt'oavoidbendingor damaging RemovebakeoLonsoilwith cleansing
Drywith a softclothto preventscratch- the renecto6.Do not removereflector& powder or a soap-filledscouringpad:
ing theplasticouter door panel. Use BROILELEMENT-- Element isself- rinseand dry.
clishwashingdetergentand water or cleaning,Soilwill burn off aselement METALBROILERPAN--Removefrom
a liquid or glass-cleaningagent to re- is used.If top of oven,reflectorsor ele- oven afteruse;cool,then pour off
movesoil.Rinsewith a damp cloth ment isheawlysoiled,some smo_ng grease.Placea soapycloth or paper
and dryv_th a soft cloth. Somepaper mayoccu[ Thisisnormal and will dis- towel over pan and let soakto loosen
towels can scratchthe plastic door appearwhen soil isburned off or is soil.Washin hot soapywater Usea
panel;therefore,usea soft cloth to cleanedofl_Do nor removeelement, soap-filledscouring pad to remove
dry_ door OVEN SHELF-- Oven shelf ismade baked-on soil. Broilet pan can be
POWERCORD -- Besure oven is of glassor plastic depending on your cleaned in the dishwasherif desired.
unplugged. Wipe cord with a damp mo:lel, Somemodels areequipped
sudsycloth; rinseand drythoroughly with a TURNTABLE.Washoven shelf
beforeplugging cord back into outlet, with hot suctsywater; rinseancl dry
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PREHEAT BROIL 7:.TABLE I COMBO2

t I I I MICROWAVECONTROLPANEL
DISPLAY-- Showstime-of-day whenever the oven isno_

I E " I__t t__I in use.Displaycountsdown cooking time in minutesand
secondsor cooking temperature(when usingthe probe)in

DEF MICRO CLOCK de_rees Fahrenheit.

PROGRAM INDICATOR_ -- Automatically turnson when thecor-
respondingfunction pad istouched. Barflasheson and off

COMBO1 COMBO2 whenovenisinuse
COMBO 1 -- Microwaveson HIGHfor the first25%of
cooking,then automaticallycookswith the broilelement

MICROWAVE POWER for the last7596of cooking. Usethis for fast-cookingfoods
that requirea browned or crispedexterior.

COMBO 2 -- Microwaveson HIGH for the fir_ 4096of

DEFROST BROIL cooldno_then automaticallyCO0t_Swith the broil element
for the last6096of cooking. Usethis for slower-cooCJng
foods that areenhancedby a browned exterio_

TIME MICROWAVE-- Usethis pad to microwave by time or by
temperaturewith the temperatureprobe.Oven automao-

1 2 callycookson HIGH unlessyou selecta lower pow_POWER-- Usethispad to microwaveat a lower power
Sel_ng.,Select"0" pad to useasa TIMER.(Microwaveenergy
will not turn on when "(3"power levelisselected;oven Iigl_

3 4 and fanwill turn on.,
DEFROEr-- Ovenautomaticallycycleson and offto germ/
thaw frozenfoodk

5 6 8ROLL-- When thispad istouched, only rJ-tebroil elementisactivated.If threenumbersare entered(example-- 1:00
or I minute), theoven will automatically preheat for 2 min-
utes.If only one number -- "'1" -- isentered._ ovenv_ll

7' ,_) quick brown for up to 5½ minutes
I U CLOCK -- Usethispad to enter the t_me-of-dayTOUCh

CLOCKpadduring cooking to recaP:eur'ent tJme-of___,ay

RESET-- Touchthispad to car',cea" .e'_._'yOven,mus:be

9 0 offtocancelanentry
TURNTABLE-- On models so ea,__-_ TouchTURN-
TABLEpad to turn turntable off TURNTABLE_nd_ca[orbar

CLOCK RESET turnsoffwhen the turntable isnot in use

STAEI'/EI'OP-- Toturn the oven on or off Door mustbe
closedbefore ovenwilt turn on Theoven automatically
turnsoffal the end of an operation or when the door is

START�STOP TURNTABLE opened. Toresumecooking, closedoor and touch the
START/STOPpad again.

11
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TURNTABLE, CLOCK TIMER
if soequipped When the oven isfirstplugged into Usethis feature asa handy kitchen

Theturntablewill rotateaLEomatically the rec_ or if thereisan e_,,_ timer.Theoven light and fan will turn
when the START/STOPpad istouched, power interruption,00:00will flashin on when the timer featureis used.
Shouldyou not wish to usethe turn- the display.
table, touch the TURNTABLEpad. TOSet'l]rne_

T Tableindicatorbar will turn olTto TOSet Clock, 1) TouchMICROWAVEpad.
signalthat the turntable isNOToperat- I ) TouchCLOCKpad twice witiain -- 00:00appearsin the display.
ing.Theturntablewill not rotatewhen 3 _ -- MICROindicator bar lights.

the tempe_ture probe isinsertedinto -- 00:00stopsflashing. 2) Ether desiredtime by touching
the probejack locatedon me right -- Colon flashesin display number pad_
oven wall. -- CLOCKindicatorbar ligl_t_ -- Timeappearsin the display

l_lilJrrlON 2) Entercoft_ lime by touching 3) TouchPOWERpad.
Atways place items:.inthe center of numberpads. -- HI appearsin the display
the turntableL: tf an i{em over- -- Timeappearsin thedisplay
hanqs the edge of the turntable, -- Colon continuesto flash. 4) Touch"'0" number pad within3 seconds,
insert a microwave-safe dis_ 3)TOu_ CLOCKor _/,,_rr/STOPpad -- 00 appearsin the display
underneath to prevent item from Iz)lockin the time-of-day.
dragging. If item does not rotate, -- Colon_ops flashing. 5)TouohSTART/S'I"OPpad.

-- Timebegins to count down.
turn turntable off. Some rectang_ If an incorrectentry ismade (example: -- MICROindicator bar flashesin
lar-shaped utensils are too large to if 12:69Or99 isentered),two beeps the display
rotate in the oven. in which case. soundand_ coloncor_inuesto flash. -- The fan and oven light turn on.

t_Jrnthe turntable ofE Thetime-of-<;laycloc-kcan be setonly At the end of the presettime,four bccps
Do not use the ceramic brown- when the ovenisturnedolTand_ dis- signal the end of the timing operation.
ing dish on the l_mtal}le! Use play isclearof all prograrr_ (Touch
only browning dishes that sit in a RESETpadtodear prograrr_)Theovenwi,onlyacc time-of- j en BEEPS
heat-resistant plastic holder, the colon isflashing in the display  (/]-IATTHEYMEAN:
If popping microwave popcorn in ToRecallTimeL')ulingCooking: Touch 1)ONESHORTbeepindicatesa correct
a bag, following the manufactur.- the CLOCKbad. Thecurrenttime will entry

er's instructions. To prevent appear in the displayfor 3 seconds. 2)TWOSHORTbeepsindmatean
scorching of the plastic turntable. The displaywill then returnto the incorrectentry
place bag on an inverted cooking time.
microwave-safe glasspie plate. 3/TWO LONGbeepssoundbetweenthemtcrowaveand radJantheat[broil)
Do not allow the popcorn to over- stagesforCOMBOcooking,after3½
COOk or burn. The bag may mmuteslorQUICKBROWN,orattt3e

endof the 2-MINUTEPREHEATstage
become hot enough to scorch the forBROILING.
plastic turntable.

4JFOURSHORTbeepss_gnalthe end
of cooking.

12
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MICROWAVING ToCookat a Lower SEIFCTING RACK
BYTIME PowerLevel: POSITIONS

I )TouchMICROWAVEpad. RACKPOSITION1A:

i -- 00:00appearsin thedisplay
I ) Entercooking time. -- MICROindicator bar lights. -- Mostbroiling operations.

-- Toastingor browning l:ocdsplaced
21_ EI"AIEEI'OPpacl. 2l Entercooking time by touching directlyon the metal rack-

Themicrowave featurecan besetto numberpads. RACKPOSITION IB:
operateat full power (HIGH)for fast -- Cooking time appearsin -- Broilingthickerfoods
cookingor at a lower power setting _ display -- Toasting/browningthickerfoods
forslo_, moregentlecooking.When 3)TouchPOWERpad. placed directlyon themetal rackor
usingthe microwavefeature,remove -- HI appearsin the displayfor on the broilerpan.
the broilerpan and metal rack.Place 3 seconds, -- COMBO cookingof thinnerfoods
food or cooking utensildirectlyon the
ovenshelfor turntable, if soequipped. Power level must be entered with- RACKPOSITIONS2A and 2B:
Follow instructions in the separate in 3 seconds. After 3 seconds, the -- COMBOcooking of thickerfoods
microwave cookbook. 'cooking time reappears in the dis- or sugar-toppedor frostedfoodsto

preventoverbrowning or burning
Do not operate the oven empty play. of suga_
when using the microwave feature. 4) Enterpower level by touching one
Placea glassof water in the ovenand
pra_ice Ilow to setthe oven formicro- numberpad.

Example:Touch"3'" padand 30
wave cooking. (30%power) appearsin thedisplay

To Cook at Full Power, 5lTouchSTART/STOPpad.
-- MICROindicatorbar flashesin

I ) Enter cooking time by touching the display
number pads.Example I:00 -- Cooking time begins to
-- Cooking time (1:00or 1minute) count down.
appearsin display -- Four beeps signal the end
-- MICROindicatorbar lights, of cookir'_. ..... .

A clicksound maybe heard when en- -- Time-of-day reappearsin IA
tering numbers. It is not necessaryto the display
touch the MICROWAVEpad if cooking ToRecallPower LevelDuring Cook-
at full power ing: TouchPOWERpad. Powerlevi

2) TouchSTART/STOPpad. appearsin the displayfor3 seconds.
-- MICROindicatorbar flashesin Thecooking time then reappearsin
the display the display
-- Cooking time begins to

count down. TOChangePowerLevel:-- Four beeps signal the end
:i

of cooking. It ispossibleto change thepower
-- The currenttime-of-day levelduring cooking,while the 2.A
reappearsin the display oven isin operation.

The ovenwill automatically micro- 1)Toenter new power level:Touch
wave at full power (HIGH)unlessa POWERpad once, then enter
lower power levelisselected, new power level.

2) TOcookon HIGH: Touch
POWERpad twice.

13



DEFROST DEFROSTINGTIPS:
T)Unwrap frozenfood and place in

-- Microwavedense-bartercakes i) TOUChDEFROSTpad. a m_crowave-safedishtOcatchjuices
(pound cakes)or quickbreads. 2) Enterdefrosttime. during defrosting.Coverlightly to pre-

-- Quick browning foods in a heat- 3)Touch_ART/STOPpad. vent food fromdrying out.
proof glassdish. 21Punctureairtightwrappings and

This½alureoilersthe timesa_ngbenefit pouches to allow steamto escape.
OVEN SHELl:: of being ableto defrostfoodsquickly
-- Microwave-onlycooking.Metal and convenientlywith a minimum of 3) Checkfoodsduring defrosttime,

rackMUSTbe removedwhen handling, all ina matterof minutes, particularlyfoodsthat are unevenly
microwavecooking unlessdirected shaped.Turn,if necessa_and cover
otherwise in this booklet. When the DEFROSTpad istouched, areasthat feel warm with smallpieces

-- COMBOcookingof delicatefoods the oven will automatically divide of aluminum foil.
such aspie shells, the totaldefrc_ time into four equal

-- All foodscookedin heatproof parts.Eachpartwill defrostat a preset 4)When freezingfoods,remember
paper/plasticor in aluminum foil power level, that foodsthaw fasterinsmallerpor-tions. Foodsmaw and cook more
containerssuchasTVdinnersor Example:If food isto defrost for uniformly if frozenin evenshapes.
pot pies. 8 minutes:

Thefirst2 minutesat 80% ToCheckor_r FOo_ Open door The
Thenext2 minutesat 60% displaywll stopcountingand the oven
Thenext2 minutesat 40% will turn off.TheMICROindicatorbar
Thelast2 minutesat 20% stopsflashing.Stiroradd food. Close

door and touch the START/STOPpad

ToSetOvento Defrost: Theoventurnson, the MICROindicator
bar flashesand cooking contrnues

I ITouchDEFROSTpad.
-- 00:00appearsin the display
-- DEFindicatorbar lights.

' 2) Enterdefl'osttime by tOuChing
1B numberpads.

--Defrosttimeappearsin
the display

3] TouchET,_RT/_I'OPpad.
-- DEFindicatorbar flashes
in display
-- Timebeginsto count down.
-- Four beepssignalthe end
of defrosting.

Removefood fromthe oven and let
stand accordingto thestanding time

2B I_ed in the DEFROSTCHARTon pages
24 and 25 in theseparateMicrowave
Cookbook. If food is not completely
defrostedafter the standing time, re-
turn food to theoven foran additional
I or 2 minutesof defrosting.
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BROILorTOAST To Set Oven to BroilorToast: if the START/STOP pad is NOT
touched after the PHASE ONE:

I] TouchBROILpad.

I -- 130:00appears_nthe display. PREHEAT, two beeps will sound

i )TouchBROILpad. -- BROILindicatorbar lignts, eve_, 30 seconds te remind you to
2) Er_erbroil time. start the broil operation. The fan,
3)Touch_ART/STOPpad. 2] Enterbroiltime by touchingnum-

bereclpa_ oven light and broil element will
-- Broiltime appears_nthe display remain on, At _he end of 5 min-

PHASEONE: 2-MINUTE Placemetal rackin the correctrack utes, the oven will automatically
PREHEAT position, turn off and the broil operation

will cancel.
When a broil programisenteredand If two numbers are e -,_eredfor the
the START/STOPpad istouched, the
oven will automatlcally preheat for brOittime, two beeps will sound 4)TouchSTART/S'I'OPpad.(PHA.SE
2 minutes.Thisallows the element and 00:00 will appear in the dis- TWO:BROIL)
to glow red for optimum browning play. Broil time must be I minute -- BROILindicatorbar flashesin
results.INote: Thereis no preheat 1t :0t3)or longer. _ display

-- Broiltime begins[ocount
period when the QUICKBROWN down.
l_eatureisselected.Seepage 21.) Mostbroiling isdone on rackposi-

It isnot necessaryto add 2 minutes tion IA Thickercutsof meat or poulmy If food isto be turned,open the door,
to the broil time. nor isthe 2-minute are done on rackposition lB. Close quicklyturn the food and reclosethe
preheatperiod subl:ractedfrom_ oven door. doo_TouchtheSTART/STOPpad to
cooking time. 3) Toucl'lS"b_q'/STOPpad. {PHASE continuebroiling.

Two beepssignalthe end of the 2- ONE: 2--MINUTEPREHEAT) Attheendof thebroilpenod,fourbeeps
minute preheatperiod, and the broil -- 2:00appearsin the displayand signaltheendof broiling. Thecurrent
time reappearsin the display ITIS beginsto countdown. A fan noise time-of-dayreappearsin the display.
NC)TNEC__'_,AIk_'T'ORE']_R_RAM will be heard. If additional coo;cingisrequired, re-
THEBROILTIMEATI"HE END OF -- ThePREHEATindicator bar program_ oven forseveralminutes
THEPREHEATPERIOD.If the broil flashesin_ display and usePHASEONE: PREHEATto

time is reset,the oven will repeat Two beepssignalthe end of tl'_ completecoo/ring.
PHASEONE: PREHEATwhen the 2-minute preheat period. Broil
S-L_kq'_'roPpad istouched, time reappearsin the displayand ToCancela BroilProgram:Turnoff

I:hePREHEATindicator bar turnsoff. ovenand touchRESETpad.
PHASETWO: BROIUNG Placefood in the oven and close

me dcx_.
Placefood in the oven, closethe
door and touch the START/STOPpad.
Whenever the door isopened, the
broilelement turnsoff.Topreventthe
broil element from cooling, quickly
add food and closethe doc_
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QUICK BROWN - STAGETWO:2:00appearsJnthe
display Open the oven door and

Usemisfeatureto enhancel_e appear- checkthe food.
anceof microwaved foodsby adding

a touch of top-browning Thisfeature Two beeps will sound every 10
canalsobe useclif darkerbrowning is seconds until the START/STOPpadpreferredfor combo, broiledor toasted

is touched to continue STAGE
fooc_ Ovenlightand fanturnon when TWO or the RESETpad is touched0heQUICKBROWNfeatureisused.

to cancel the operation,

ToQuick Brown:
If fooclI'Lasreadied I_e de, redclegree

I )TouchBROILpad. of browning: Removefood from ONe
-- 00:00appearsin ONedisplay Ovenaria touch the RESETpad to can-
- BROILindicator barlights, eelquickbrown. T_me-_f-clayreappears

2)Touch'"I ""pad. in the display
--"1" appearsin ONedisplay If addilJonalbrowning isdesired:

3)TOuCllSTART/STOPpad. Closeoven doorand touch START/
-- STAGEONE:3:30appearsin ONe STOPpad. At me end of 2 minutes,

four beepssignal the end of quick
displayand beginsto count clown, brown and the time-of-c_iyreappearsAt ONeend of 3½ minutes,two beeps
signalthe end of ONefirststage, in ONedisplay

BROILING TIPS: 61ForoptimumGowningresul_cook I0)Ifagreasefireshouldoccur,turn
Oven door, top and sidesof oven side2 longerthan side I. Brushingfood off ovenand disconnect from power.
cabinet,ovenwalls, metal rackand (suchas fi_ or chicken]WIONmelted Leave_ ovendoor dosedu_l flames
broilerpan become hot during a broil butter or margarinebeforeand during cease.If flamescontinue, dousewith
operation. Usecareto preventburr_ COokingwill enl_nce browning._ bakingsoda.Do not useflour or water

on barbecuesauceduring the last5 to extinguishflames.

I) Beforebroiling, trim fat to prevent minutesof COOking. I1) It isnormal for the broil elementto
excessivespaEeringand cut slashes 7)Turnfood asdirected in the BROIL cycleoff forseveralminutesduringex-around _e outeredge to prevent
meat from curling during cooking. CHARTon page 23.Drain if excessive tended broilingoperatior_

drippings haveaccumulated in t:moiler 12)After cooking,removebroilerpan2)Placefood on broilerpan. Lightly pan. Closethe door to help retain
greasepan when cookingfishand heat in the ovenwhen broilerpan is _ oven.Soakin hot soapywater to

foodsoNatmight _dc Thebloiler removed_ theoven to turnorcheck loosensoil.CleanwioNliquid detergent
panmustbe usedw_n broiling _ _ food. ora soap-filledscouringpad.

placefood directlyon _ metal rack. 8)Always usea DRYpot hold_ The 131If food hasnot browned to desired
3) Programoven for total broilingtime. oven interior, rackancl bkoilerpan degree,useONeQUICKBROWNlea-
Positionmetal rackin the ovenbefore are hot. ture to enhance browning.

turning on oven. 9) Somespatteringand _ng isnor- Broilingtimesgivenin the BROILCHART
4)After I_ 2-minute preheat,place real. If Jrbecomesexcessive,remove areapproximateand shouldonly be

usedasa guide.The food'ssize,cutfood in theoven and close_ door., food from the oven and trim excess
Broiling isdone with the door closed, fat_If smokingcontinues,allow o_n thicknessandweight, andyour per-
Theelement will not turn on if the to cool, then cleanovencavityto re- sonalpreferencefordonenessall de-
cloorisajar. movegreasespatters.Ifspa_ersarenot erminetheactualcookingtime.

removed,smoking will occur _ next
5JCenterfood directlyunder the broil time the oven isused.
element. Besure foods, especially
chickenwing tips,do not touch
the elemem
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Broiling times given in the BROILCHARTare approximate and ShOuldonly be used as a guide. The size,cut, thickness,weight and
your personal preference for donenessall determine the actual COOkingtime.

RACK TOTALTIME
FOOD "rHICKNFS_;DC)NENESS POSITION ON"W_DIL" SIDEI SIDE2

BEEF
Ground beef %-inch Rate 140" IA 12-15rain. 5 rain. 7-I0 rain.
patr.ies Medium 16(?' IA 15-18min. 5 min. 10-13rnin.

Well Done 170° IA 18-22min. 5 min. 13-17min.

l-inch Rare I_R7' IA 17-20rain. 5 rain. 12-15min.
Medium 160= IA 20-23 min. 5 min. 15-18min.
Well Done 170" 1A 23-28 rain. 5 min. 18-23min.

Steak I-inch Rare. 140° 1A 14-18min. 5 min. 9-13 rain.
Medium 160° IA 18-22min. 5 min. 13-17rain.
Well Done 170_ 1A 24-28 min. 5 min. 19-23rain.

CHICKEN
Pieces Well Done 185° I B 35-45 min. 15min. 20-30 rain.
Breasts,boneless Well Done 185_ I B 30-45 min. 15min. 15-30min.

RSH
Steaks I-inch Flaky 1A 10-14min. 5 min. 5-9 min.
Fillets Flaky 1A 8-12 rain. 4 rain. 4-8 rain.
Sticks,frozen Flaky IA %12 rain. 5 rain. 4-7 min.

I_MB
Chops I-inch Medium 160= IA 18-22min. 5 min. 13-17min. !

Well Done 171T' IA 22,-26min. 5 min. 17-21rain.

PORK
Chops l-inch Well Done 170_ IA 35-45 min. 15min. 20-30 min.
Ham slice l-inch 140" IA 18-22min. 5 min. 13-17min.
(PrecOOked)

SAUSAGE
Unks,patties. Well Done 170" IA 9-12min, 5 min. 4-7 min.
Polish.smoked or
BraWvurst

WIENERS I^ 10-14min. 5 min. 5-9 min.

18



Use the following char( as a guide for toasting. Timings are for medium browning. Increase or decrease times if darker or lighter toast is
desired. Lightly brush bread, especially brown-and-serve rolls with melted butter before or after toasting. Always place bread on the
broiler pan when toasting. If placed directly on the metal rack, bread may "curl" downward during toasting.

RACK TOTALTIME
FOOD POSITION ON "BROIL" SIDE I SIDE2

Toast, bread IA 4 min. 2 min. 2 min.
RaisinBread 1A 3_rnJn. 2 rain. I _ rnin.
English Muffins IA 3min. 3min. --
Hamburger Buns or 1B 2 _min. 2 _min. --
Hot Dog Rolls

Large Dinner Rolls,split
(Kaiser,sub, mini french, etc.) 1B 4 min. 4 min. --

Brown-and-Serve Rolls IB 4 rain. 2 rain. 2 rain.

Garlic Bread, frozen (16-oz.) IB 7-8 rain. 4 min. 3-4 min.
Bagels, split and buttered IA 3 min. 3 min. --
Toaster Pastries IA 3 _Imin. 2 _min. 1 min.

Pound Cake, slice (_44nch) 1A 2 rain. 2 min. --

RACK TIME &
MIX UTENSIL POSITION SETIING COMMENTS

Brownies &.inch square oven shelf MICROWAVE Ughtly grease dish and line with waxed paper, if desired. QUICK
1S-oz. glass 12-15 rnin. BROWNup to 3 ½minutes after cooking. For larger boxes (up to

on "7" 23.5-oz.): If package calls for a 13 x 94nch dish, clivide batter
between two 8-inch glass dishes and cook as directed above.

Cake 84rich round oven shelf MICROWAVE Lightly grease dish and line with waxed paper. If desired, OUICI(
9-oz. glass 9-12rain.on "7" BROWNup to 5 ',,Iminutesaftercooking

Cake &-inch round oven shelf MICROWAVE Evenly divide batter between two B-inch glass cake dishes Bake
18.5-oz. glass 9-12rnin.on "7" second layer 1 minute lessthan first.

Cupcakes Heatproof oven shelf MICROWAVE Placepaper baking cups in muffin nng Fill cups half full wtth
(6 cupcakesl microwave-safe 3-4 _ rnin. batter. If desired, QUICKBROWNup (o5 Y,,mrnutes after cooking

on HIGH.

Gingerbread 84rich round or oven shelf MICROWAVE Lightly grease dish and line with wa_c_ pape, II c_es_red.QUICK
I4-oz squareglass 12-15MIN.ON"7" BROWNup to 3 ½minutes after cooking

Gingerbread 8-inch round or oven shelf MICROWAVE
!4 5-oz. squareglass r2-14_N

on HIGH

Muffins, Heatpnoof oven shelf COMBO 1 Placepaper baking cups in muffin nng. Fill cups half full with
I 0 to 13 oz. rnicrowave-safe 8-9 _rnin. batter. If desired, QUICKBROWNup to 3 _ minutesaftercooking.
(6 Muffins) mull_nring

PoundCake 9 x 5 inch loaf ovenshelf MICROWAVE Ught!ygreasedishand linewith waxedpaper. If disired,QUICKBROWN
16-oz. glass 20-24Mw.ON"5" up to 5 _minutesaftercooking

QuickBread 9 x5 inchloaf ovenshelf COMBO2 Ughtlygreasedishand linewith waxedpaper.Checktop-browningduring
glass 19-22rnin. last3 minutesof cooking.

QUICKBROWN:Seepage 17for instruclJonson how to QUICKBROWN
19
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FROZEN RACK COOKING
FOOD AMOUNT POSITION SEI-rlNG TIME COMMENTS

BREAD
Hush puppies 16-oz. I B COMBO I lB-20 min. 1.,_vrangein a s_nglelayer in a

_eatproof glass dish.
2. Turn overhalfway U"lough

cooking.

BREAKFAST
Pancakes, waffles, 2 slices 1A COMBO I 3V2-4'/2 mm. 1,Placefood directly on
French toast 4 slices IA COMBO I 4-6 rmn. metal rack.

2. Turnover dunng last minute
of heating

Coffee cake I cake 2A COMBO I 6-7 rain. I. Remove from foil container
to a _eatproof grassd_sh.

2. Cut m,'o8 p_ecesbefore
I_eatrng.

Sweet rolls, Danish 6 rolls 2.A COMBO 1 4-6 rain. 1.Removefrom fo_lcontainer
_Stl'ieS to a heat,proof glassdish

2, Let stand 3 m_nutesbefore

serving.

Toaster pastries 2 pastries IB COMBO 1 3-4 rain. 1,Placerna heatproof glassdtsn
(Strudel) 4 pastries 1B COMBO 1 4-5_h min. 2. Turn over during lastminute

of heating.

Toastermuffins 2 muffins 2A COMBO1 4-5rain.

DI:_T,ERTS
Pie shell I shell oven shelf COMBO 1 10-12min. 1.Transferfrom foil container to

a heacproofglasspie plate

Pie crust (two 9-inch IS-OZ. pkg. oven shelf COMBO 2 12-14min. 1.Follow package directions for
crus_ per package) [for I crust) {t"lavvingand shaping in glass

pte plate.
2. Al_ercooking, place pte plate

on counter and allow tO Cool.

Fruitcobbler 2-lb. ovenshelf COMBO2 30-35rain. I Removefromcarton. Remove

{large cobbler) carC_Doarc_P,dand plastic
151mPlaceon oven shelf. DO
notplace foil containeron
metal rack.

2.Let stand 5 minutes before

serving.

Individual cobblers 2 servings I B COMBO 2 7-9 rain. I. Remove from carton and
4 servings I B COMBO 2 9-11rain. removecover.Placein a heat-

proof glassdish.
2. Let stand 3 minutes before

servir_j.
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FROZEN RACK COOKING
FOOD AMOUNT POSITION SETTING TIME COMMENTS

DINNERS AND
ENTREES 1dinner oven shelf COMBO 2 14-16rain. 1.Removetray fromcarton.

(10to 12-oz.I Removefoil orplasticcover
fromttay.

I dinner oven shelf COMBO 2 7-10rain. 2.PlaceuncoveredTVdinneron
(6to 9-oz.) ovenshelf.Donotplacefoil

containeronmetalrack.
3.Turnoverchickenor bcegded

fishandstirvegetableshalf-
way throughcooking.

4. Letstand3 minutesbefore
serving.

MAIN DISHES

Potpies IBeef, 1pie oven shelf COMBO 2 18-22rain I. Placepot pieinfoil container
chicken, turkey) 81:o 10-oz. on ovenshelf.Do not place

foil containeron metalrack.
2. LetstarK/3to5minutes

beforeserving.

M_ican enchiladas II-oz. oven shelf COMBO 2 15-18rain. LRerno_plasticfilmfrom
COntainer

2. Letstand3 to5 minutes
beforeserving.

PIZZA
Pizzaor 6 to 7-oz. 1B BROIL 14-16rain. I.Foracrisperauscplacepizza
Frenchbreadpizza 9 to 13-oz. IA COMBO 2 7-10rain. directlyon metalrack.

or or or 2. Letstandoncoolingrackfor
I B BROIL 14.16rain. 3minutesbeforeserving.

POULTRY
Friedchicken (l-lb.) 5 pieces 2A COMBO 2 16-19min. I.Placein aheaq_of glassdish.

2."rumoverduringlast5 min-
ofcaoking.

Breadedchicken 9 to 12-oz. I B COMBO 2 11-13min.
pieces(Nuggets,suips,
tenders,patties,
or fingers)

SANDWICHES
Meat and croissants 2 sandwiches 1A QUICK 5t/_min. 1.Removesandwichfi_n plasdc
(Ham.chicken, BROWN bag.Separaterneatf_'n l:xead.
sausage] then then then Placemeat ina mic.rowav_

ovenshelf MICROWAVE 11/2-2rain. safedish.Setaside.
NOTE:Somefrozensand- on HIGH 2.Separateand placebread.
wichesarepackagedwith bottom-side-up,onmetal
"micro-sleeves"ofother rack_
browning-enhancingde- 3,QUICKBROWNsideonefor
vices.Followpackageeli- 3V2minutes.Turnoverand
rectionsformis typeof QUICKBROWN sidetwo for
sandwich. 2minutes.

4.Removebreadandmetalra_
fromoven.Placemeaton
ovenshelf.

5.MICROWAVEfor l'h to2mira
uC_son HIGH.
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FROZEN RACK COOKING
FOOD AMOUNT POSITION SETTING TIME COMMENTS

SANDWICHES(cont.)
Broccoliand cheese- I sandwich 1B COMBO 1 61/2-8min. 1.Placebottom-side-upina
filled croissanr_ 2 sandwiches I B COMBO 1 9Vz-ll min. heatproofglassdish.

2.Turnoverduring last3 rain-
Vegetables 2 pastries IB COMBO I 14-16min. utesofcooking.
in pasmy

SEAFOOD
Breadedfish sticks 6 sticks 1B COMBO I B-10min. 1.Placein aheaq_)foofglassdish.

12sucks 1B COMBO I 12-14rain. 2.Turnoverduringlast2min-
utesofcooking.

Batter-dipped or 7 to 9-oz. I B COMBO 1 12-15min. I.Placeina heatproofglassdish.
breaded fish fillets 2.Turnoverduring lastSmin-

utesof cooking.
Deviled crab 6-oz. I B COMBO 1 9-11rain.

French-friedscallops 7-oz. 1B COMBO I B-10min.

SNACKS&
HORSD'OEUVRES

Egg and pizza roils 6 to B-oz. IB COMBO I 9-13min I.Placein aheat.proof
5 large IB COMBO I 15-17min. glassdish.

2.TurnOverhalfwaymmugh
cooking.

Breadedcheese bits 9-oz. IB COMBO 1 11-14min. I.Placein asinglelayerina
or sticks heatproofgJassdish.

2.Turnoverdunnglast5 min-
uresof cooking.

VEGETABLES
French-fried potatoes, 8-oz. IB COMBO I 16-19min. LPlaceina singlelayerin a
regularstyle heatproofdish.

2. Rearrangeor turn overduring
French-fried potatoes, B-oz. 1B COMBO 1 10-13min. lastSminutesof cooking.
extra crispystyle 3. Letstand3 minutesbefore

Potatoes,shredded 2 patties I B COMBO I 9-12 min. serving.
patties 4 patties I B COMBO 1 13-15min.

Seasoned shredded 8-oz. 1B COMBO 1 13-15rain.
potatoes

Onion rings 6 to 9-oz. 1B COMBO 1 12-14min.

Stuffedpotatoes 10-oz. oven COMBO 2 17-19rain. I. Placeon ovenshelf.
2 potatoes shelf 2. Ifdesired,brushtop wi_

meltedbutte_
3. Letstand3 to 5 minutes

beforeserving.

Bread-crumb coated 8 to 12-oz. 1B COMBO I 12-14rain. 1.Placeina singlelayerin a
(Broccoli, cauliflower, heat_oroofglassdish.
mushrooms, zucchini) 2.Turnoverduring last3 min-

utesof cooking.
3. Letstand3 minutesbefore

serving.
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NACHOS

Placea singlelayerof tortilla chipson
metal broilerpan. Topeachchip wi1:h
a teaspoonfulof bean dip or reffied
beansSprinkleeachchip with shrecldec
Mont_erey.Jackcheesewith.ialaper_o
peppers.If desired,acidany of these
toppings:Tacosauce,slicedjalaper_o
peppers,chopped olives,tomatoes,

BAKED BRIE RUMAKI onions,green chiliesor greenpepper`
Placebroilerpan on rackposition 1A

1 Briewheel (4 to Bounces) 3 tablespoonssoysauce QUICKBROWNup to 3V2minutes.
1 sheet puff pastry 1 tablespoonbrown sugar Topwith sourcreamor guacamole
1 egg white 1 tablespoonwater aftercooking.
1 tablespoonwater 18 slicesbacon

Sesameseeds B ounceschickenlivers SAUSAGEBAIIq
PlaceBriein freezerovernight.Cut puff 1 can (Bounces)slicedwaterchestnuts,drained IN CHUTNEYSAUCE
pastryin a square,largeenough to Too_picks
coverBrie.PlaceBriein centerof pastry ½ pound ground pork sausage
Fold cornersof pastryto centerof Combinesoy sauce,brown sugar,and ½ pound leanground beef
c_eese.Do not overlap.Moistenedges water`Stirto dissolvesugar.Setaside. V4cup dry bread crumbs
web water and seal.Brushpastrywith Microwave6 slicesbacon at a time for. 1 egg
a mixtureof egg white and water` 2 to 3 minuteson HIGH or until par- I tablespoon instantminced onion
Greasea 9-inch glasspie plateand tially cookecl.Cut bacon in half.Cut V4teaspoongroundallspice
sprinklewith sesameseeds.Place chickenliversinto I-inch pieces.Wrap ½ cup eachchutneyand plum jam
pastry-wrapped Brieseam-side-up baconaround water chestnutand Too_picks
on sesameseeds.Placedishon rack chickenliverpiece.Securewith a too_- Combinesausage,beef,i_ead crurnl_
position lB.Cookon COMBO 1for9 pick.Dip rumakiin soysaucemixture egg, onion and allspice.Shapeinto 4C
to 11minutes. TurnBrieover.during and placein a 9-inchglasspie plate, meatballk Placemeatballsin a 9-inch

last3 minutesof cooking. Cook 12rumakiat a time on rackposi- glasspie plate.Placedishon rackposi-tion IB.Cookon COMBO 1for IBto
Makes6 to 10servings, tion 2A.Cookon COMBO I for 10to

12minutes.Turnover during last2 20 minutes.Draindrippings.

ALMOND STUFFED minutesof cooking. Repeatwith re- Combine chutney and plum jam. Pou
maining rumaki, over sausageballs Microwavefor 3 to

CHEESESNACKS Makesabout 3 dozen appetizers. 5 minuteson HIGH.Servehot with
toothpicks.

1 cup 14ounces)shreddedCheddar
cheese CHEESY SNACKS Makes40 sausageballS.

½ cup all-purposeflour

2 tablespoonsbutter or margarine, 1 cup (4ouncesl shreddedCheddar SAUSAGEBALLS
softened cheese

½ teaspoonceleryseeds ¥4 cup all-purposeflour. ½ pound ground pork sausage
teaspoonred pepper ¥4 cup crispricecereal 1½ cups buttermilk baking mix

24 whole almondsorhickorysmoked ½ cup choppedwalnuts I cup (4ounces)shredded
almonds ½ cup butter or margarine,softened Cheddarcheese

Paprika 6 slicesbacon,cookedand Crumblesa_J_ge in a microwave-sailcrumbled
dish.Microwavefor 1minute on HIGI-

Combine cheese,flour,butter,celery 2 tablespoonswater
seedsand red pepper.Shapeinto 24 to softensausage.(Do not cooksau-
walnut-sizeballs.Stuffeach ball with Combine ingredients.Shapeinto 24 sage.)Acidremaining ingredientsanc
an almond. Place12cl'_ snacksina balls.PlaceBballsin a lightly greased mix well. Shapeinto 40sausageballs
9-inchglasspie plate.If desired,sprinkle 9-inch glasspie plate.Placedish on Place20sat_ ballsin a 10-inchglas
v,nthpapnka.Placedishon rackposition rackposition IB.Cookon COMBO 1 pie plate. Placedishon rackposition
lB. Cookon COMBO 1for 5 to 7 min- for 7½to 9½minutes.Turnover dur- lB.Cookon COMBO I for 12to 15mir
utes.If desired,turn over and QUICK ing last2 minutesof cooking. Remove utes.If desired,turn overduring last2
BROWNup to 5½minutes Repeatw_th from dishand repeatwith remaining minutes of cooking. Repeatwith re-
remainingcheesesnacks, snacks.Servewarm or cold. maining sau_ge balls.Servewarm.

Makes24 cheesesnacks. Makes24cheesesnacks. Makes40 sausageballs.
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COCKTAILMEATBAII CRABSTUFFED MARINATED
1poundleanground MUSHROOM CAPS CHICKENWINGS

½ cup dry breadcrumbs
¼ cup milk I package(6ounces) frozen 8 chickenwings

crabmeat,thawed and drained 2 tablespoonsorange marmalade
I egg _ cup drybread crumbs 2 tablespoonssoy sauce
1 tablespoonirkstantminced onion V4cup mayonnaiseorsaladdressing I tablespoonWorcestershiresauce
1 tablespoonparsleyflakes
1 teaspoonsalt ¼ cup butter or margarine,melted 1 tablespoonred wine or cider

1 teaspoonlemonjuice vinegarteaspoongarlicpowder
teaspoongroundallspice ½ teaspooncureZ powder ½ teaspoonginger,if desired

¼ teaspoonsalt
Tomatosauce,seebelow 40 tnedJurn-sJzeII_s_ caps Cut wings atjoints. Discardor reserve

Combine all ingredien_andshape Gamist%seebelow w_ngtips forsoup. Combine remain-
into 56smallmeatballs.A_ange 28 ing ingredienl:s.Add chickenwing
meatballsin a 9-inch glass#e plate. Combine crabmeat,bread crumbs, partsand marinateseveralhoursor
Placedi_ on rackportion lB.Cook rnayonr_aise,butter,lemonjuice, curry o_might in the refrigerator.Drainand
on COMBO I for 11to 13minutes,Re- powder andsaleSpoonmixture into reservemarinade.

peat with remainingmeatballs Ser_ mushroomcaps Garnisheachmush- Place8 wing pa_ in a 10x 6-inch
with your favoritesauceorTomato room cap.Place20 capsin a 9-inch glassbaking dish.Brushwith reserved
Sauce.Recipefollow_ glasspie plate.Placedishon rackposi-

tion IB.Cool(on COMBO I for6 to 8 marinade.Placedish on rackposition
IB.Cook on COMBO 2 for 15to 18

Makes 56meati:_all_ minutes Repeatwith remaining20 minutes.Turnover during last5 min-TomatoSauce:Combine I can (8 m_rJ_roomcaps
utesof cooking Repeatwith remain-

ounces)tomato sauce,I teaspoonin- Makes40appetizer_ ing v_ng parts.
stantminced onion and _ teaspoon
whole oregano. Placein a 2-cupglass Gamistles:Pimientosaips,¢l_ol:_oed Makes 16appetizers.
measunngcup. Microwavefor 2 to 3 greenpeppe_,minced onion, sliced
minuteson HIGH.Pouro_r meatballs green or ripe olives,chopped egg
andsere. Icupsauce, whitesor POTATOWEDGES

2 medium potatoes
BEEFYWRAP-UPS CHICKENWING ¼cup ormargarine,melted
'/,cup sauce HORSD'OEUVRES i package(4.2ounceslseasoned
I tablespoor)blOWnsugar coatingmix forchicken
I tabL_.__-xx)nmincedonion 10 chickenwings _ teaspoonsalt

½ tear4_on ginger ¼ cup butteror margarine,melted Cut potatoesinto quarters,,lengthwise.
teaspoongarlicpowder ! cup drybreadcrumbs Dip each wedge in melted butter.

½ pound sirloinsteak 2 _e_4:xlol_ fil"_ chopl:_ Comi_ne COatingmix and sal_.Roll
I can (8o_mces}whole water almonds potato wedges in coating mix Place

d-_lnuts, drained Cut wings atjoinl_ Discardor reserve _n-side-down ina l0 x 6-inch glassToo_picks
wing tipsforsoup.Ba,_hchicl_n pieces baking dish.Placedishon rackposi-

Combinesoysauce,_ sugaconion, wi_ melted butt_ Combine remain- Don2A.Cookon COMBO2 for 16to
ginger and garlicpow_. Setaside, ing ingredier_and coatchid_n pieces 20 minutes.

Cutsteak into 40 thins17ipsMarinate Race lOwing parl3in a 10x6-inch MakesBwedges.
meat in soysaucemixtureforseveral glassbakingdish.Placedishon rack
I_oursor overnightin therefrigerat_ position2,A.Cool(on COMBO 2 for 18 NOTE:Ifdesired,substitutenacho-
Drain and reserv_marinade, to 21 minutes Repeatwith remaining cheese,barbecueor Ranch-flavored

wing parts, tortilla chips,corn or potato chips,
Cut water cl'_l_uts in half.Wrapa beef or cheesepuffs for the chicken
_ip around eachwater chestnuthalf Makes20_ dbeuvre& coating mix

and securewith a toothpick. NOTE:Subs_tutefinely crushedtaco- HINT: The COMBO feature use,,

Place20 beef wrap-ups in a 9-inch _ cornchipsfordry breadctun'_ both microwave energy and con
glasspie plate.Placedish on rackposi- and almonds Ot brushwith barbecue
tion lB.Cookon COMBO I for 9to 12 sauceand cookasdirected al:x:_, ventionat heatfrom thebroil.el(

ment to quickly cool( and bro_
minutes Repeatwith remainingwrap- NOTE:Rackposition 2A isused in this foods, Becauseof the conventior
Ul_ Ifdesired,microwaveresen_ recipeto preventcoating mix flora aI heat, onty c_rLa!n._pes of uter
marinadefor I to 2 minuteson HIGH overbrowning.
Dip BeeryWrap-upsin marinade, si s_an be used_ (Seepage 8 fc

Makes40 appetizers, aclditi°nal=::infor_°ni) ....: i
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DEVILED OPEN-FACED STEAKKAYAKS
WHEATWAFERS PIZZASANDWICHES ½ oundbreakfastbeefsteak

1 small onion; chopped
3 tablespoonsbutteror margarine, 4 tablespoonspizzasauce 1 teaspoonWorcestershiresauce

softened 2 Englishmuffins,splitand toasted Saltand pepper
I teaspoonWorcestershiresauce ½ cup shreddedmo_arella cheese 2 mini Frenchbuns,sub rollsor

½ teaspoondry mustard Toppings,seebelow Kaiserrolls
V4teaspoonpaprika Spreadpizzasauceon eachmuffinhalf. Melted butter or margarine
2 to 3 dropsliquid hot pepper sauce Sprinklewith cheeseand toppings. Garlicpowder, il desired

18 to 20shreddedwheat wafers Placesandwicheson metal broiler Parmesancheese,if desired
Combinebutter,Worcestershiresauce, pan. Placepan on rackposition lB. 2 slicesmozzarellacheese
mustard,paprikaand pepper sauce. Cookon COMBO I for 5 to 6 minutes. Cutsteak,crossgrain, into Yz-incl__ipt
Spreadseasonedbutter on wafers. Makes4 open-facedsandwiches. Placesteak,onion andWorcestershire
Placea singlelayerof waferson metal saucein a 9-inchglasspie plate,Sprinki_
broilerpan. Placepan on rackpo__J_ion Toppings:Chopped onion, green pep- with saltand peppe*:Placedishon
tA.QUICKBROWNup to 3½minutes pe_,harrLmushrooms,cocRedsausage, rackposition lB.BROILfor 14to 16
Servehot with soupsorsalads, pepl:_ronior slicedripeolive_ minutes.Stironce during cooking.

Makes 18to 20 wafers. While meat iscooking.Cut'topsoff
HAM AND buns and scoop out inside, leaving

TOASTED CHEESE CHEESE MELT a_out l-inch sides.IUseextrabread as
crumbsor croutons).Brushinsideof

SANDWICHES ½pound honey-cut_l ham, finely bunswith melted butte,: If desired,
2 slicesAmericanprocesscheese ohopped sprinklewith garlicpowder and
4 slicesbread 1 cup(4ounces)finelyshredded Parmesancheese.

Butteror margarine,softened Swisscheese
V4 cupbutteror margarine,melted Toassemblesandwich: Evenlydivide

Placecheesebetween two slicesof I teaspoondrymustard cookedsteakbetween two buns.Cut
bread.Butterthe outsideof eachslice I teaspoonWorcestershiresauce mozzarellacheeseinto t_ianglesand
of bread.Placesandwicheson metal Englishmuffins, hamburgerbuns layerovertop of meat. Placetwo bun.<
broilerpan. Placepanon rackposition orcroi_nts, toastedif desired on rne_l rackin rackportion 18QUICI'
lB.BROILfor5½to 7 minutesTurnover BROWNup to 5½ minutes.
hal_,vaythrough cooldng. Mix ham, cheese,butter,mustardand Makes2 steakkayaks.Worcestershiresauce.Spreadover
Makes2 sandwiches, bread.Placebread on metal broiler

If desired,spreadmustardor catsupon pan. Placepan on rackposition IA.
bread or placetwo slicesof cooked QUICKBROWNup to 3½ minutes
bacon on cheesebeforecooking. Storeremaining ham and cheese

spreadin the refrigerat_

Makes3 cupsspread.

NOTE:If desired,usefingerrolls,party
rollsor mini dinner rollsand serveas
horsd'oeuvres.



PUMPKINBREAD MAPLEOATMEAL HOTAND SPICY
¥4cupsugar MUFFINS CHEESYFRENCH
¥4 cup vegetableoil I cup quick-cookingrolledoats BREAD
2 eggs ½ cup milk

I V2cups all.t3urposeflour _ cup brown sugar,firmlypacked I cup {4ounces) shreddedCheddarcheese
I teaspoonbaking soda ¥4 cup maple-flavoredsyrup
1 teaspooncinnamon 'A cupbutter or margarine,melted ¼ cup mayonnaise

½ teaspoonnutmeg 3 r_blespoonsfinely chopped green
½ teaspoonsalt 2 eggs

1 cup all-purposeflour onion
3A cupmashedpumpkin 2 teaspoonsbakingpowder 2 tablespoonspreparedmustard

I package{3_ ounces)instant ½ _aspoon cinnamon ½ teaspoonchili powder
coconutcreampuddingmix ½ cupchoppedwalnuts,ifdesired Slicedripeolives,if desired½ cupchoppednuts

¼ cup gratedcoconut,if desired In a large bowl, combine oatsand Combine cheese,mayonnaise,onion,
milk. Letstand5 minutestOsoften.Stir mustardand Chilipowde_ Spreadover

Beattogethersugar,oil andeggs.Sift in sugar,syrup, butter and eggs.Add slicesof mini French bread, rollsor
together flour,soda,cinnamon, nut- flour,baking powdE cinnamon and other favoritebreads.Placebreadon
meg and salt Addflour mixturealong walnuts.Stirjust unUIblen_d, broiler pan. Placepan or_rackpos_t_onwith remaining ingredients to sugar lB.QUICKBROWNup to 5'/2minutes.
mcxture.Mixwell. Pourbatter into a Placepaperbakingcupsin a heatproof Sprinkletop with sliced npeohves
hghtlygreased9 x 5 x 3-inch glassloaf and microwave-safemuffin ring. Fill and serve
dEShPlacedishon inve_eclmicrowave- cups half full with baEer.Placemuffin

safecerealbowl on ovenshelf.Micro- ringono_nshel_COok4to6muffinsONION-CHEESEwave for 27 [o 32minutes on "5", on COMBO ! for6 to 9½minute/Ifde-
Re_ i_ed _. P_aceJoardi_ _r_QU_KBROWNupto3_min_ STICKS
on ovenshelfanti QUICKBROWNup Makes 14_o 16mulfins. 1 cup buttermilk baking rnix
to 5',_minute/ _ cup milk
Makesone.loaf. If desired,sprinkletopsw4thcJnnamon-

sugarbeforecookingorbrushtopswith _ cup gratedCheddarcheese

_NUTBREAD rnaple-flavoredsyrupaftercooking. I envelope(IV4ouncesld_oniOnsoupmix
2 tablespoonsbutter or margarine,

I cup(2rr_i_)masr_bananasREFRIGERATED _ted
1,_cupssugar BISCUITSOR
¥4 cup butteror margarine,softened Blend together lzx_ermilkbakingrnuk
2eggs FRUITTURNOVERS m,kandc_ K_eadI,g_[lys_,a_
2 teaspoonsvanilla I. Li_:ly greasea °-inch glasscakedish. timeson a floured pastrycloth.Shape
2 cups all-purposeflour into 14sttcKkahoy, 3 ,riches_nleng_
¥4 teaspoonbaking soda 2. Arrange 5 biscuitsor 3 turnoversin
'/2 cup chopped nuts dish. Placedishon rackposition IB. Brushv_ me_e-=::_-.e"_Y'_coa{,,v,'#_.

soup mix P,a;_ " _ :_: " a IOx6-_ncn
cup buttermilk 3. BROILfor 3 minutesor,until golden glassbak_n_2 _ P ,,:'_ _ _-_0?7rack

In a largemixingbowl, combine brown. (Placefood in ovenduring the position 2A C3o_ amCOMBO I for
bananas,sugar,butter,eggsand va- 2-minute preheattime.) 7 to 10m_nutesTurnoverdunng last
r_lla Sifttoge{t'L-_"flour and soda;stir 2 minutes of cooking
_r_obanana mocure.Stirin nutsand 4. Turnbiscuitsor turnoversover Cook
buIIermilk. Pourbatter into lightly on COMBO 2 for 3 to 5 minutes or
greasedg x 5 x 3-inchglassloaf dish. until done. tossedMakessalad.14sticks.Servew_h soupor a
Placedishon ovenshell Microwave
for 27to 32minuteson "5"_QUICK
BROWNup to 5½ minute/

Makesone loaf.

NOTE:Toenhanceflavor of Banana
or PumpkinBread.wrap and let stand
24 hours.

26



STREUSEL BRANMUFFINS STICKYBUNS
COFFEECAKE 1,,'_cups brancereal 11/3cupsbuttermilkbaking mix
STREUSELTOPPING: ½ cup boiling water '/3 cup milk

¼ cup all-purposeflour ¼ cup butteror margarine,softened 2 tablespoonsbutter or margarine,
¼ cup brown sugar,firmlypacked 1¼ cupsall-purposeflour melted
2 tablespoonsbutter or margarine, 1 cup buttermilk 3 tablespoonssugar

softened _,4cup sugar 1 teaspooncinnamon
¼ cup chopped nuts 1 egg ¼ cup butter or margarine
½ teaspooncinnamon 1 teaspoonbaking soda ¼ cup brown sugar,firmlypacked

¼ cup choppedwalnuts, ifdesired 1 teaspoonwater
CAKE: ½ teaspooncinnamon,if desired ¼ cup choppedwalnuts

½ cup vegetableoil
½ cup sugar In a mixing bowl, combinecereal, Mix buttermilkbakingmix and milk.

water and butter.Stiruntil cerealis Patout dough into an &inch square.
2 eggs moistened.Add remaining ingre- Brushwith 2 tablespoonsmelted but-½ teaspooneachalmond and

vanilla extract clientsand stirjust until blended.Place ter.Combine3 tablespoonssugarand
1½ cups all-purposeflour paper bakingcupsin a heatproofand cinnamon. Sprinklesugarmixtureover
2½ teaspoonsbaking powder microwave-safemuffin ring. Fillcups top of dougl_.Rollup and cutinto 8

½ teaspoonsalt half full with batter.Placemuffin ring (I-inch thick)slices.Setaside.
½ cup milk on oven shelf.Cook6 muffins onCOMBO I for 7½to 9½ minutes. Placebutterin a 2--cupglassmeasur.-

Blencltogether STREUSELTOPPINGin- If desired,QUICKBROWNup to ing cup. Microwavefor I minute on
HIGH.Stirin brown sugar,water andgredientsand sprinkleon the bottom 3½ minutes.

of a 9-inch glasscakedishlined with nut_ St:xeaclm_Lre intoa 9-inchglass
waxed pape[ Mix CAKEingredients Makes24 muffins, cakedish linedwith waxJ__clpal:_r..Ar-
and pour over streusel.Placedishon If desired,brushtopswith meltedbut- range8 slicesof dough over brown

shelf.Microwavefo" 12co14min- terand sprinkiewith cinnamon-sugar sugarmixture.
uteson "'7" QUICKBROWNup to 5½ aftercooking. Placedishon ovenshelf.Cookon
minute._Letstand3 to 5 minutes. COMBO 1for II to 13minutes. Invert

Makesone (9-inch)coffeecake. PASTRY TOPPING FOR onto servingplateand servewarm.

CASSEROLESAND MakB

APPLECOFFEECAKE DESSERTS HtNT:SomefoodsIpiz b eaOl
-% cup brown sugar,firmlypacked I cup all-purposeflour Can be placed directly oHthe
¼ cup butter or margarine,melted I teaspoonbakingpowder metal rack.
2 eggs ½ teaspoonsalt

¼ teaspoonvanilla ½ cupshortening
1 cup quick-cookingrolledoats ¼ cupmilk

½ cup all-purposeflour Combine flour,baking powder and
½ teaspoonsalt salt_Cut inshorteninguntil mtxt'urere-
½ teaspooncinnamon semblescornmeal.,Addmilkand stir
¼ teaspoonbaking soda with a forkjus_until blended.Form
¼ cup water into a ball andrefrigerateur_l needed.
1 cup chopped tart cookingapples Rollout on a flouredpasmjcloth to

¼ cup cinnamon-sugar desiredshape.Placeon dessertorhot
¼ cup finelychopped nuts ra_erole. Placedishon rackposition
Ina mixing bowl. beat l:_-ownsugar. 2Aor on ovenshelf.Cookon COMBO
butter,eggsand vanilla.Stirin rolled I for 9 to 12minutes.
oats.flour,salt.cinnamon andsoda

Graduallystirin water.Mixin apples. HINT: Use the OUICK BROVJNfea-
Pourinto a lightly greased9-inchglass ture to enhance brow_ing_ if a
cakedish.Sprinkletop with cinnamon- darker browning is desiredi :
sugarand nuts.Placedishon oven
shel_Microwavefor 13to 15minuteson
"7': QUICKBROWNup co5½minutes.

Makes6 to 8 servings.
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SEASONEDMINI SOURCREAM FANCYCRESCENT
FRENCHBREAD BISCUITTOPPERS TOPPINGFOR
Cut Frenchbreadin half lengthw,se. FOR CASSEROLES CASSEROLES
Brushone ofltle following toppings ½ cup dairysourcream 1 package(4ounces)refrigeratedover the top of each half. Placeon
metal broilerpan. Userackposition IB. 1 egg quickcrescentdinner rolls
QUICKBROWNup to 5½minutesor 1 cup buttermilkpancakemix 1 tablespoonbutter or margarine,

1 tableslxx]n choppedparsley melted
until toasted. _,__easpaandry mustard
Italia_: BrushItaliansaladdr_s- Sesameseeds,if desit_ Removedough from package.Do not

unroll.Cut into 6 slices;cut eachslice
ing overtop of breadand generously Combinesourcreamand egg. Stirin in half.Arrange 12slicesaround edge
sprinklewi_h Parmesancheese, pancakemix.parsleyand mustardjust of _ _e. Bn.tshtopswith melted
Garlic:BuEerbreadand sprinklegarlic until blended.Dropby tablespoonfuls butter Placedishon ovenshelf.Cook
saltand Parmesancheeseovertop. onto hot_e. Sl:_nldewi_ sesame on COMBO I for 10to 13minutes

seeds.Placedishon rackposition 2.A.
SpicyOnion: Combine _ cup butter Cook on COMBO I for 7 to 9 minutes.
or margarine,2 teaspoonschopped
parsley,,¼ teaspoononion powder
and ¼ tea_3oon_yme. Sl_readover HINT: If using paper products
top of bread. (such as paper baking cups for

cupcakes), place utensil on me
CheddarCl"_._-_e:Combine 1package oven shelf or turntable, if so
(1¼ounces)cheesesaucemix wJth
½ cup b_er or margarine.Spread equl loped..away from the broil ete-
o_r top of breadandsprinklev_th ment. This will prevent the paper
sesameseeds from scorching.
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OVEN-FRIED
CHICKEN
1 to 1½pounclschickenpieces

Butteror margarine,melted
Coatings,seebelow

ROASTEDWHOLE sAUCE:
I cup orangejuice Brushchicl(enpieceswith buyer and

CHICKENWITH 1tablespooncornstarch rollinoneofthecoatings
APPIF STUFFING I tablespoonbrown sugar TO BROIL:Placechickenon metal

1 can (I1ounces)mandarinorange broilerpan. PlaceDanon rackpositior
3 tO31/2pounds whole chicken sections,drained 2A, BROILfor35 to 45 minutesor unti
I package(6ounces)chickenflavor ¼ cup chopped pecans clone (185°F).Turnchickenoverafter

bread stuffingwith rice Combine COOkednce,carrot,onion, 15minutesof cooking.(NOTE:Rack
IV2cupswater position islowered to 2Ato prevent
¼ cup butter or margarine parsleyand butter Stuffeachhen with

about ½ cup ricestuffing.Reservere- coating from overbrowning before
½ cup chopped apple chickeniscompletelycooked.)

Butteror margarine,melted maining rice.Tie legstogethe_Place
breast-side_iownin a I0 x 6 x 2-inch TO COMBO COOK: Placechicken

Removegiblets from chickencavrty glassbakingdish.Brushwith melted in a glassbaking dish.Placedish on
Rinsechicken in cold water Patdry: butter Placedish on ovenshell Cook ovenshelf:Cookon COMBO 2 for 28
setaside, on COMBO 2 for 45 to 50 minutes to 34 minutes.Letstand 5 minutes be-

or until internal temperaturereaches foreserving.
Preparestuffing mix accordingto pack- 175°FTurnover after20minutesof
age directions.Stirin chopped apple. Makes 2 servings.
Lightlystuffcavityand neckareas.Se- cooking.Letstand 10minutesor until
cure with wooden toothpicks.Tielegs internaltemperaturereaches185°E COATINGS:Seasoneddry bread
togetherand tuckwing tipsbehind Preparesaucewhile hensarestand- crumbs,crushedcrackercrumbs,corn
chicken.Placechickenbreast-side-down ing. In a microwave-safeZ-cupglass flakecruml_ c_ corn or flavorec
in a I0 x 6 x 2-inch glassbakingdish. measuringcup, combineorange_juice, tortillachips,_ pol_atochips,coo:
Brushwith melted butter cornstarch,sugar,orangesectionsand ing mix forchickenor crushedcheese
Placedish on ovenshelf:Cookon nuts.Microwave for3 to 4 minutes flavoredpuffs.Acidadditional flav_
COMBO2 for30minutes.Turnchicken on HIGHor until thickened.Stironce mixing Parmesancheese,herbssuch
over.Brushwith melted butter Cook during cooking, asparsleyor basilor sesameseedstocrumbs.Ifa moremoist coating ispre
on COMBO 2 for 35 to 40 minutes Microwavereservedricefor2 minutes letted, mix _ cup crumbsw_th I to 2
or until internal temperaturereaches or until hot. Spoonriceinservingdish. tablespoonsmeltedbutteror margarir_
175°F.Brushwith melted butt_ cover Arrange henson top of:riceandpour
with aluminum foil, and let stand 15 Orange Sauceovertop.
minutes or until internal temperature QUICK
reaches185°E Makes 2 servings. CHICKEN POT PIE

Makes4 to 6 servings. *TO COOKRICE:Placerice,2_ cups
wat_ I tablesl:x:x_butterormargarine I unbaked (9-inch)pie crust
in a 2-quart glasscasseroledish.Cover 1 stalkcele_ choppedCORNISHHENSWITH microw to2Sminuteson I chop

RICESTUFFINGAND HIGHorontiJmosto v ter ¼cupchop g enonion
Letstand,covered,for5 minutes. 1 can (4ounces] mushroom sterns

and pieces,undrained
ORANGE SAUCE **TOTHAWHENS:Place hens in oven 2 cups cooked and cubed chicken
1 package (6ouncesl long grainand in original wrap. DEFROSTfor 7 to 9 or turkey

wild rice,cooked* minutesper pound. Turnoveronce 1 can (10½ounces)condensedc_a_
¼ cup shreddedcarrot during defrosting.Removewrap and of chickenor mushroom soup
2 tablespoonsslicedgreenonion gibletsfrominsidecatty of hens.Place
2 tablespoonsparsley hensin cool water for 15to 20 rain- Cut pie crustto fit bottom of a 9-incl
2 _ablespoonsbutteror margarine, utesor until completelythawed. Rinse glasscakedish.Reserveremainingp_

melted hens,pat dry and seasoncavitywith crust.Placepie crustin cakedish. Pla
2 RockCornish hens, 1to In saltand pepper if desired, dishon ovenshell[Cookon COMBO

pounds each,_awed** for 10minutesor until lightlybrowne(

1 tablespoon butter or margarine, Placecelery,carrotand green onion
melted a glassmeasuringcup. Microwave

4 to 5 minuteson HIGH. Mix cookec

(continued on next page}
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 erables.mushrooms,chickenand SPINACH-STUFFED Removesk,nandcutChickenbreastsir"
soup,Pourover bakedpie crust,Place hal_ Pound each half between two
dishon ovenshelf Cook on COMBO CHICKENROLLS sheeofwaxed.paperto nchthick
2 for 5 minutes.

1 package(10ounces) #ozen hess,Evenlydivide crabmeatmixture
While pot pie iscooking,cut remain- chopped spinach between chickenpieces.Foldsidesof
ing pie crustinto decorativepieces. _ cup ricottacheese chickenoverstuffing, then roll up and
Layerpiecesover top of chicken 2 tablespoonsgrated Parmesan securewith wooden toothpicks.
mixture.Placedish on oven shelf, cheese Combine butter,soy sauceand Wor-
Continuecooking on COMBO2 for ½ teaspoonsalt cestershiresauce.Brushchickenwith
16to 20 minutes. ¼ teaspoonblack pepper th_smixture.

2 whole chickenbreasl_,boned
Makes4 to 6 servings. 2 tablespoonsbutter or margarine, Placechickenin a 10x 6 x 2-inchglass
NOTE:If desired,cannedvegetables melted bakingdish.Placedishon rackposition
suchascorn, peasor mixedvegetables ¼ cup crushedcorn flakecrumbs 2,A.Cookon COMBO2 for30 to 35
(d_ined)canbe addedto chickenmix- I tablespoonparsleyflakes minutes.Brushwith remainingbutter

mixture and let stand 5 minutes be-
Lurebeforecooking. Increasecooking Placespinach in a 10x 6 x 2-inch glass foreservrng.time3 to 5 minutes.

bakingdish.Microwave for 5 minutes
on HIGH or until thawed. Drain thor- Makes 4 servings.

HOTCHICKEN SALAD oughlyCombinespinach,cheeses.
1½ cupsthinly sliced celery saltand Setaside TURKEYAND
½ cup diced onion Rerrlc_ skinand cut chickenbreastsin STUFFING
2 cupscookedand cubed chicken half.Pound each half between two
I cup mayonnaiseor saladdressing sheetsof waxed paper to ¼-inch thick- 1 package(Bounces)herb-seasoned

cup toastedsliveredalmonds* or ness.Evenlydivide spinach mixture stuffing mix
pecan pieces betweenchickenpieces.Foldsidesof 1 egg

i teaspoonlemonjuice chickenover sttJffing,ttlen roll up and I package(10ounces)frozenpeas
½ teaspoon_ium secureWi_ wooden toothpicks. 2 cups cookedand cubed turkey

glutamate Brushchickenrollswith melted butt_ 1 can (103/4ounces)condensed¼ teaspoonsalt creamof chickensoup
¼ teaSl:x3onblackpepper then coatwnthcorn flakecrumbsand ½ cup milk
I cupcrushed potato chips parsleyPlacein a 10x 6 x 2-inch glass 1 tablespoon minced onion

bakingdish Placedish on rackpogtion ½ teaspoonsalt
½ cup shreddedCheddar cheese 2,A.Cookon COMBO2 for 30 to 35

Paprika,if desired ¼ teaspoonblackpepperminutesor until done. Letstand 5
Placeceleryand onion in an 8-inch minutesbeforeserving. Preparestuffingmix with egg asdi-

rectedonpackage.Spreadaboutone-
squareglassbaking dish. Microwave _ 4 servings, third of the stuffing in the bottom offor3 to 4 minuteson HIGHor until
tender.Stir in chicken, mayonnaise, an 8-inch squareglassbakingdish.
almond& lemonjuice, monosodium CRAB-STUFFED Placepeasin a microwave-safedish

andmicrowavefor 5 minuteson HIGH.
glutamate,saltandpepperCombine CHICKENBREASTS Combine peaswith remaining ingre-potato chipsand cheese;sprinkleover
ohid_ensalad.If desired,spfir_Jepaprika i can (6ounces)crabmeat,drained dients.Pouroverstuffingand spoon
overtop.Placedishon rackposition2A. and flaked remainingstuffingover top of turkey
Cookon COMBO I for 15to 18rain- 1 egg mixture.Placedishon rackposition2,A
utes Letstand5 minutesbeforeserving. ¼ cup slicedgreenonion Cook on COMBO 2 for25 to 30 min-

I teaspoonlemonjuice utes.Letstand5 minutesbeforesennng.

Makes4 to 6 servings. ½ teaspoonsalt Makes6 servings.
*To toastalmonds: Placesliveredal- ½ teaspoonblack pepper
mondson metal broilerpan. Place 2 whole chickenbreasts,boned HINT: Heatproof glassware [suCh
pan on rackposition IA QUICK 3 tablespoonsbutter or margarine, as Corningware®, Pyrex®, or
BROWNup to 5½ minutesor until melted Anchor Hocking®t can be used.
golden brown. Stireveryminute. 1 tablespoonsoy sauce Thermoplastics designed for use in

½ teaspoon'Worcestershiresauce a conventional oven up to 400_'F
Mixcrabrneacegg. onion, lemonjuice, can also be used DO NOT USE:
saltand pepper.Setaside. Non-heatproof g ass, glass w th

metal trim or decoration, the metal
broiler pan or metal utzensilsWhen

using COMBO. Ardng will:occur,

30 and food will no[ cook oroperly,



STUFFEDZUCCHINI STUFFED MEXICAN
2mediumzucchinisquash GREENPEPPERS BEEFCASSEROLE
2 tablespoonswater 2 largegreenpeppers 1 pound leanground beef
V2pound leanground beef -_ pound leanground beef 1 cup chopped onions, dMded
¼ cup finelychopped onion ½ cup catsup,dMded V2 cup barbecuesauce
I tube (6ounces)pasteurized _ cup cooked rice V3cup water

processcheesewith garlic '_ cup chopped onion 2 teaspoonschili powder
I tablespoonchopped pimiento I tablespoonWorcestershiresauce ¼ teaspoongarlicpowder
I cupsoft bread cubes ½ teaspoonsalt I can(5.5ounces)refrigeratedGratedParmesancheese

¼ teaspoonblackpepper buttermilkbiscuits
Cutzucchiniin half, I_se. Scoop ½ cup shreddedCheddarcheese,if V4cupcornmeal
out seedsand pulp.Placezucchini desired I cup [4 ounces)shreddedMontere)
and water in an 8-inchsquareglass Jackcheesewithjalapefio
bakingdish.Coverwith plamcwrap. Cut greenpeppersin half,lengthwise.Removeseeds.Arrangepeppersin an peppers
Microwavefor6 to 8 minuteson &-inchsquareglassbakingdish.Corn- Crumble meat into a 2-quartglass
HIGH.Drainandsetaside, bine beef, ¼ cup catsup,rice,onion, casseroledish.Microwave for5 to 6
Crumble meat in a I-quart glass Worcestershiresauce,saltand pepper minuteson HIGHor until cooked.Drain
casseroledish.Add onion. Coverand Spoon mixture into green pepper and crumble meat.Add V2cup onion,
microwavefor3 to 5 minuteson HIGH. halves.Brushremainingcatsupover barbecuesauce,water,chili powder
Stironceduring cooking.Drainand tops.Placedishon racl(position 2A. and garlicpowder Microwavefor 7to
crumblemeat.Add cheeseandpimien- Cookon COMBO2 for25 to 30rain- 10minuteson HIGH or until mixture
to. Microwavefor 1to 2 minuteson utes.If desired,top with cheeseand comesto a full boil.

HIGHor until oheese_ S0rinbread let stand 5 minutesbeforeserving. While meat iscooking,assemblehis-
cubes.Spoonmeat m_Jre ir_ozuc-
chini shells.Sprinklewith Parmesan Makes4 servings, cult topping. Separatebiscuitdoughinto 10biscuithalves.Coat eachhalf
cheese.Placedishon rackpc_tion lB.
Cookon COMBO1for8to I0minutes. ITALIAN MEAT ROLL With cornmeal.With the bottom of a

glassor rollingpin, flatten eachbiscuit
Makes4 servings. I pound lean groundbeef half into 3',,_-inchcircle.Sprinklewith

½ cup softbread cubes _ and ½cup onion. Rollup each

BEEFPATTIES I canIsour esltomatosauce, b it halfandp aces am-side- ,v
dMded on top of casserole.Sprinkleany re-

IN SAUCE ,,,4teaspoongroundoregano maining cheeseor onion overtop of

I pound leanground beef ¼ teaspoongarlicpowder casserole.Placedish on rackposition¼ teaspoonsalt 2A Cookon COMBO 2 for 10to 13
½ cup cookedrice Y4teaspoonblackpepper minutes.
¼ cup chopped onion 6 slicesthinlyslicedcookedham
1 egg I cup (4ounces)shredded Makes4 to 6 servings.

¼ cupmilk mozzarellacheese,dMded
I tabJespoonchop -parse, ITALIANMEATBALLS
I tablespoonWorcestershiresauce Combine ground beef,breadcubes,
I teaspoonsalt _ cup tomato sauce,oregano,garlic 1 pound lean ground beef

¼ teaspoonblackpepper powder, saltand pepper On waxed ½ cup Italiandry bread crumbs
1 can (8ounces)tomatosauce paper,shapemeat into a 10x 6-inch 1 egg

¼ teaspoongarlic powder rectangle.Arrangeham slicesover ¼ cup minced onion
¼ cup shreddedCheddarcheese ground beefto wthin I inchof edge_ 1 tablespoonchoppedparsley

Sprinkle3/4cupshreddedcheeseover I teaspoonoregano leaves
Mix all ingredientsexcepttomato top. Startingwith shortend, tightly roll 1 teaspoonsalt
sauce,garlicpowder andc.hee_, up meat.Sealendsandplaceseam- V4teaspoonthyme leaves
Shapeinto 4 patties.PlacepattJesin side-Oownin a 9 x 5 x 4-inchglass ¼ teaspoonbasil leaves
an 8-inchsquareglassbakingdish. loaf dish. ¼ teaspoonblackpepperPlacedishon rackposition2A.COok
on COMBO2 for 18to 22 minutes. Placedish on oven shelf.Cookon Combineall ingredientsand shapeint
Combine tomato sauceandgarlic COMBO2 for 28 to 32minutes.Brush 16meatballsPlacemeat_lls ina 9-ir_
powder; pour over patties.Sprinkle topwith remainingtomato sauceand glasscakedish. Placedish on rackpo
with cheese.QUICKBROWNup to sprinklewith cheese.QUICKBROWN tion 2A Cookon COMBO 2 for 15to
5½ minutes, up to 5½ minutes. IBminutes.Servealone or wil_ your

Makes4 servings. Makes 4 to 6 servings, favoritespaghettisauce.
Makes 16meatballs.



SHEPHERD'SPIE '/2teaspoongarlic,der SUPERNACHO
½ teaspoonsalt

 TATOTOPPING: teaspoon pep r CASSEROLE
2 cupswater 2 cups 18ouncesl shreddedCheddar 1 pound lean ground beef
3 tablespoonsbutteror margarine cheese 1 package (1.51ounces) taco

¥4 teaspoonsalt TOPPING: seasoning mix
3/kcup milk 2 cups buttermilkbaking mix I can (9 ounces) bean dip wi_
2 cups instant mashedpotato flakes _ cup milk jalaper_opeppers

MEATFILLING: 1 tablespoonparsleyflakes I can (4ounces] taco sauce

1 pound leang_Jnd beef Crumble beef ina 2-quartglasscasse- 1 cup (4 ounces)MontereyJack
I medium onion, chopped roledish.Microwavefor5 to 6 minutes cheesewithjalaper_o peppers,
I can {103Aounces)condensed on HIGHor until cooked.Drainand shredded

tomato soup crumble meat.Acidkidneybeans,to- ½ cup dairysour cream
I tablespoonVi_o,'cestershiresauce mato sauce,green pepper,onion, ¼ Toppings,seebelow

½ teaspoonsalt cup baking mix.chili powder, mustard, Roundtortilla chips
¼ teaspoonblackpepper garlicpowder, saltand peppe[ Micro- Crumblebeef in a 9-inch glasscake
1 packageif0 ounces)frozenpeas wave for IBto 22minuteson HIGH. clish.Microwave for 5 to 6 minutes

or peasandcarrots on HIGH or until cooked.Drainand
2 tablespoonslx,Cteror margarine, While meat iscooking,preparetop- crumble. Combine beef anti taco

melted ping. Combinebaking mix.milkand seasoningmi_cSetaside.
Paprika parsleyflakes.Setaside.

Spreadbean clip in bottom of a 9-inch
Topreparepotatotopl_ng: Placewat_ Sprinklecheeseovertopof meat.Drop glasscakedish.Layerwi_ beef. [aco
3 _ableSl:X:X:_sbulletandsaltina 4-cup spoonfulsof topping mixtureover sauceand ci_eese.Placecli_ on oven
glassmeasuringcup.Microwave for cheese.Placedishon rackposition2A shelf.Cookon COMBO 2 for 12to 15
5½to 7 minuteson HIGHor until water Cookon COMBOI _ Bto 10minutes
comesto a boil.Add milk and stirin or until lightly _ownecl. minutes Spreadsourcream_ ci'_eseandsprin_evv11_you" favorltetopi:_ncIjs
potato flakes.Setaside. Makes4 to 6 sen_ngs. Toserve,useround tortdlach_psas
Tol:_pare meatl_lling:Crumbleground scoops.

andonionina gDass BEEFROAST Makes4 tO6 servings.roledish.Microwavefor 6 to 8 minutes
on HIGHor until meat iscocked. Drain Placea 3 _o5-poundrolled rib roast TOPPINGSSlfceclripeolives,green
and crumble. Stirin soup,Worcester- on a heat4Droof,microwave-safe17ivet onion, chopped onion, tomato,
_lre sauce,saltand peppe[ in a glassbakingdish.Placedishon jalapef'_)peppersor green chilies.

Placepackageofv_:jetablesin micro- oven shelf Cookon COMBO 2 as
waveoven.(Removeouterwrapif it is directedi, chartbelow.IRoais HOT "NSPICY
aluminum foiL]Microwavefor 4 to 5 dercookedby 5°.) STEAKSTRIPS
minuteson HIGH.Drainand spread
over top of meatfilling SIDEONE SIDETWO 1 pound beefsirloin steak.¥o-inch

Sl:x:x)nmashedpotatoesovertop of RARE 10min/Ib. 6 to 8 I/lir,.k
vegetables.Drizzlemelted butter over (135°F) min/Ib. Vegetableoil
top and sprinklewi_ paprika.Place MEDIUM 10min/Ib. 9to 12 1 envelope lIV_ounces}dry onPon
d,Shon rackpcotion 2A Cookon (155°F) min/Ib, soup m_x
COMBO 2 for 16to 18minutes. WELL 12rain/lb. 12to 14 1 teaspoo_c_a_ - c:3_r_ b_cK

DONE min/lb, pepl:_,,or tc _as:e

Makes4 to 6 sen_ings. (165°F1 Cut meat _n:_4 × ',/,- no", _'_,psBrustn
sl]'ipsv_h vegetal_ec_lComl_nesoup

CHILl BAKE _ meatsl;and,o_ered wi_ aluminum mix and black pepper Rollsteak_ps
foil, for I0 minutesbeforeserving.Inter- in onion m_xture,pressing_thgntly

I pound leang_Jnd beef hal temperat_'eof roastwill increase
I can (15ounceslred kidneybeans, about B°Fduring l_hestanding time. onto ttqemeat Placemeat stnpsonmetal broilerpan. Placepan on rack

drained position IA. BROILfor I0 to 12minutes
I can [15ounces)tomato sauce or to desireddegreeof cloneness.Turn

½ cup choppedgreenpepper meat over after Bminutes of cooking.
½ cup choppedonion
V_cup buttermilkbaking mix Makes4 senAngs.
1 tablespoonchilipowder
2 teaspoonsdrymustard
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VEGETABLE-STUFFEDwave for 3 minutes on HIGH Add FRUIT-TOPPED
green pepperand onion. Continue

BEEFROLL cookingforSto4minutesoruntil HAM DINNER
crisp-tende_Stir in chopped tomato; 1 can (83/4ounces) peach slices,V4cup butteror margarine coverand setaside.

½ cupchopped celery undrained
½ cup chopped mushrooms Placebeef fillerson metal broilerpan. 1 can (Sounceslpineapple chunks,
¼ cup chopped onion Placepan on rackposition IA BROIL undrained
¼ cupshreddedcarrot to desiredaloneness.Seebroil chart ½ cup brown sugar,firmlypacked
¼ cup chopped tomato on page 23. 2 tablespoonspreparedmustard
¼ cup chopped parsley 2 teaspoonscornstarch
1 package[61/4ounces)stuffing While meat iscooking, drain liquid ½ teaspooncinnamon, if desired

mix forbeef from vegetables.If desired,makegravy 1½ pounds centercut ham slice,
1½pounds beefsirloinsteak by combining 1tablespoonsoysauce 1inch _ick

% inch thick with 1½teaspoonscornstarch.Add to I can (17ounces) sweet potatoes,
_egetableliquid. Microwavefor3 to 4 drained

Placebutterin a IV>quartglasscasse- minutes on HIGH or until thickened. 1 banana,quartered
roledish.Microwave for 1minute on Stir.twiceduring cooking. 4 maraschinocherries
HIGHorun_Jlmelted.Add Celerymush-
rooms,onion and carrot.Coverand Toassemble:Spoonvegetablesover Butteror margarine,melted
microwavefor 5 minuteson HIGHor meatand sprinklewith Parmesan Tomakeglaze:Combine.iuicefrom
until tende_Removevegetablesand cheese.QUICKBROWNup to 5'/2 peachesand pineapple.Measureand
setasideDrain liquid from dish intoa minutes If desired,serveon a bed of reserve½ cupjuice. CombirlereservL_
measuringcup.Add enough water to Brown Riceand pour gravyovertop. juice, brown sugar,mustard,c_
make I_ cups.Returnliquid tOcasse- Makes4 servings, and cinnamon _na glassmeasunng
roledish.Add tomato,pa_Jeyand._uff- cup. Mtcrowave for 2½ to 3 mtnutes
ing crumbs:stirtOmoisten.Coverand BROWNRICE:In a I-quart glasscasse- on HIGHor until thick SlJronceclur-
microwave5 minuteson HIGH.Stirin role dish,combine I Cupinstant rice, ing ccol_ng SetasrOe

I can (I0½ ounceslcondensedbeef
reservedcookedvegetable_ consomme, I tablespoon butter or Placeham sl_ceon metal broderpan
Poc_l steakto about Y,Nnchthid_ness margarineand ½ teaspoonsalt.Cover Placepan on rackpos_tJonIB BROIL
Spoons_ffing down centerof steal¢ anclmicrowavefor 7 to 8 minuteson for 15minutesTurnove_An'angeswe_.
coveringabout _ of the stealcReserve HIGH.Do not removecover.Letstand potatoeson broilerpan around ham
remainderof stuffing to servewith 5 minutes, slice.Arrange peach slicekp_neapp_e
meat Bringendsof steakup and over chun_ banana quartersand cher_,

 umngSecurewith ing.Use BREAKFAST ontop of ham. Brush fruitsand po-
wooden toothpicksto secureends tatoeswith melted butte_Placepan
Placebeef roll in a 10x6x2-inch CASSEROLE on rackpositlon lB. BROILfor20lo

25 minutes.Pourglaze overtop of
glassbakingdish. I pound _ sau_ge ,fruitsand potatoesdunng las_5 rrm.
Racedish on ovenshelf.Cookon ! package[16ounces)frozen utesof cooing
COMBO2 for 14to 16minut_ Let seasonedshreddedpotatoes
standfor 5 minutes.Microwavere- ! cup (4 ounces}shreddedCheddar Makes4 to 6 servings.
maining stuffingfor 3 to 5 minutes cheese

on HIGHand servewith beef roll. 'A cup slicedgreen onions SAUSAGE-STUFFED
i can (5ouncesJe_aporatedmilk

Makes4 to 6 servings. 4 SQUASH WITH

PEPPER STEAK Crumblesausagein an 8-inch square PINEAPPLE SAUCE
glassbaking dish.Microwavefor 5 to 7

½ cup slicedmushrooms minuteso_ HIGHoruntil _. Drain, I med_umacorn squash
½ cup slicedcelery crumble andsetaside.Add potatoes ½ pound pork sausage
1 I;ablespoonbutteror margarine to squaredish.Microwavefo_6 mir'_es V4cup quick-cooking rolled oats
1 smallgreenpeppeccut into on HIGHor until thawed. Crumble I can (8¼ounces) crushed

thin sl_ips potatoesin squaredish.Acid cooked pineapple,undrained
I .smallonion, _inly sliced sausage,cheeseand onion.Stirto blend 2 tablespoonsmaple or pancake
I smalltomato,chopped ingredienrs.Combine milkand egg_ syrup
4 beeftenderloin fillels,1inch thick Pouraver m_ure. Placedishon rack 2 teaspoonscornstarch

GratedParmesancheese position 2.A.Cook on COMBO 2 for
25 to 30 minutes.Letstand 10minutes

Placemushrooms,celeryand i:x,_erin beforeserving. [continued on next pagel
a l-quart glasscasseroledish.Micro-

Makes6 tO8 servings.



c_squas_in_Jf:rer_e2. Place todish.Addvegetablesandsmoked FISHFIII F'I'S
squash,cut-side-down,in an 8-inch sausages.Placedish on ovenshelf.
squareglaSsbaking dish.Coverwith Cookon COMBO 2 for 30to 35min- WITH VEGETABLES
plasticwrap. Microwave for8 to 10 utes.Sprinkle crumbledbacon on top. 1 tablespoonbutter or margarine
m_nuteson HIGH.Removefrom dish Topreparetopping: Unwrap dough: 12 ouncesflounder fillets
and let stand 10minutes, separateinto 8 triangles.Do not roll Y_cup chopped tomato
While squashisstanding,crumble sau- up.Arrangetriangles,spoke-fashion, 2 tablespoonschopped green
sagein squarebaking dish.Microwave overcasseroleand up sideof dish.Do pepper
for 5 to 7 minuteson'HIGH. Drainand not overlapdough in centerof dish.If 2 tablespoonschopped onion
crumble meat.Combine meat.rolled desired,brushwith beatenegg. Place ½ teaspoonsalt
oats,2 tablespoonspineapple and dishon ovenshell_Cookon COMBO 1 '/4 teaspoonblack pepper
maple syrup.Cut eachsquashin half for8 to 10minutes. V4teaspoonbasil leavesLemon
again. Shapesausageinto four balls Makes8 se_ngs.
andplacein eachSClUa._quarterPlace Placebutter in a 10x 6 x 2-inchglass
stuffedsquashin squareglassbaking baking dish.Microwave for I minute
dish.Placedish on rackposition 2A. PORKCHOPS on HIGH or until melted.Acidfishand

Cookon COMBO 1for 12to 15min- AND SAUERKRAUT turn to coatall sides.Sprinkletomato,
utes.Give disha half turn afterB rain- green pepper,onion, sail pepperand
utesof cooking.Letstand5 minutes. I can {16ounces)sauerkraut, basil over top of fish. Placedish on

TomakePineappleSauce:Whilesquash drained rackposition lB. Cookon COMBO 1
isstanding,combine remainingpine- I can(16ounces)pineapplechunks, for 12to 14minutesorjust until fish is
apple with juice and cornstarch in undrained cooked (flaky).Squeezelemonjuice
a 2-cupglassmeasuringcup. Micro- ¼ cup brown sugar,firmlypacked over top andserve.
wave for2 to 3 minuteson HIGH or ¼ cup raisins,if desired,/4teaspooncarawayseeds Makes4 servings.
until thickened.Stironce during cook- I medium apple, thinly sliced
ing.Spoonoversquashandserve. 4 sma, _,,oked pork_ps. TROUTALMONDINE
Makes2 to 3 servings. ½ inchthick

1 tablespoonbutteror margarine,
Cornl_nesauen_ur,pineapplechun_ melted

CASSOULET _ sugar,rainsandca-,_see_ 2wholei:routlaboutBounceseach)
Placealternate layersof sauerkrautand 1 lemon*

4 slicesbacon applesin an 8-inch squareglassbak- 2 tablespoonstoastedsliced
I mediumonion,sliced ing dish.Arrangeporkchopson-top, almonds**

cup chopped greenpepper Placedish on ovenshelf.Cookon Parsleyflakes
I pound pork sausage COMBO2 for35 to40minutes.
1 can(16ounces)red kidney beans, Brushb-outwith melted butterPlace

drained Makes4 servings, on lightlygreasedmetal broilerpan.
I can (16ounces)nor_ern beans, Squeezelemonjuice overtrout. Place

drained OVEN-FRIED panonrackportion_ B̂_OJL_ 9to
I can(16ounces)garbanzo beans, 12minutes.Turnover and brushw_th

drained FISHFill ITS _J_er after 5 minutesof cooing To

1 can (16ounces)stewed tomatoes 2 tablespoonsbutterormargarine serve,squeezeremaining lernonjufce
½ pound littlesmoke-flavored I pound f-L_hfillets,½ inchthick overtopof fishand garnc_hv_n toasted

sausages ½ cup seasoneddry breadcrumbsor almond shc_ and parsley
; package (8ounces) refrigerated coating mix forchicken Makes 2 senangs.

crescentdinner rolls 2 tablespoonsgratedParmesan
1 egg, beaten cheese,if desired *To extractmorejuice from lemon,

microwave for 15to 30 secondson
Placebaconin a 3-quartglassr-_-efole Placebutter in a I0 x 6 x 2-inchor HIGH.Cut in half. Useone half before
dish.Microwavefor 5 to 7 minutes on squareglassbaking dish.Microwave cookingand theotherhalfaftercooking.
HIGH.Crumblebacon and setaside, for I minute on HIGHor until melted.
Add onion andgreen pepperto bacon Add fish filletsand tossto coatallsides. **To toastalmonds: Placealmondson
drippings.Microwavefor4 to 6 minutes Rollfishin crumbsandspnnklewith broilerpan. Placepan on rackposition
on HIGH.Removevegetablesand set cheese.Arrangefishfilletsin bakingdish. 1A.QUICKBROWNup to 5½minutes
aside.Crumblesausagein dish. Micro- Placedishon rackposition lB.Cook Oruntil lightlytoasted._r e'_ry minute.
wave for 8 to 10minutes on HIGH. on COMBO I for 9 to 13minutekTurn
Drainand crumble meat. Returnmeat filletsover after4 minutesof cooking.

Makes4 servings.
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SALMON PATTIES SEAFOOD SHRIMPSCAMPI
1 can (15½ounces)salmon,drained AU GRATIN cupol .oil
1 egg, beaten ¼ cup butteror margarine 2 tablespoonsbutter or margarine

I clove garlic,minced
½ cup dry bread or crackercrumbs 1 cup chopped onions !½ pounds medium shrimp,peeled
¼ cup milk ½ cup finelychopped celery
3 tablespoonsbutter or margarine, ¼ cup all-purposeflour and deveined

melted ½ teaspoonsalt V4cup choppedparsley
1 teaspoondry mustard ¼ teaspoonblackpepper Lemon

¼ cup corn flakecrumbs I can (12ounces)evaporatedmilk Frenchbread
2 tablespoonsbutter or margarine, -_ cup shreddedCheddarcheese Pourolive oil, butter and garlic in a

melted I pound cookedmedium shrimp, 3-quart glassfast, roledish.Micro-
Parsleyflakes peeledand deveined wave for5 minuteson HIGH or until

Flakesalmon.Acid egg. bread crumbs, 2 packages(6ounceseach)frozen garlic is tende[ Add shrimp and toss
milk. 3 tablespoonsmelted butter and crabmeat,thawed and drained to coat.Placedin on ovenshell_Cook
mus_rd.Mixwell. Stlapeinto 4 pa_Jes ½ cup corn flakecrumbs on COMBO2 for 14to 17minutes.Stir
,Mange in an 8-inch squareglaksbak- 2 tablespoonsbutter or margarine, twice duringcooking,Sprinkleweb
ing dish.Placedish on rackposition melted parsleyand lemonjuice. Servewith
lB.Cookon COMBO 1for 14to 16 1 tablespoonchopped parsley Frenchbread,
minutes.Turnover during last5 rain- Placeb_er ina 2-quartglassc_s_erole Makes6 servings.
utesof cooking.Combinecorn flake diN. Microwavefor I minuteon HIGH
crumbsand butter.Sprinkleover top or until melted.Acidonions and celery
and continue cooking.Sprinklewith Mio'owa_ for2 to 3 minuteson HIGH
parsleyflakesand serve.If desired, or until tende_Stirin flour,saltand
servewith HollandaiseSauce.See pepper until smooth. Graduallystir
recipebelow in milk.Microwavefor 4 to 5 minutes

Makes4 servings, on HIGH or until thickened.Stirevery
minute during cooking.Stirin cheese

NOTE:If desired,top eachpattywith until melted.
a sliceof tomato and a sprinklingof
shreddedCheddarcheeseand parsley Acidshrimpand crabmeat.{Ifdesired,
flakesduring last5 minutesof cooking, tossseafood with 2 tablespoonsdry

sherrybeforeaddingto sauce:lMicro-
HOLLANDAISESAUCE wave for 7 to 9 minuteson HIGH.

¼ cup butter or margarine Combineremaining ingredientsand
¼ cup light creamor half-and-half spnnkleo_r r_--_erole.QUICKBROWN
2 eggyolks up to 5½minutes

2 teaspoonsfreshlemon juice Makes6 to Bservings.
teaspoondry mustard
Dashsalt

Place I:xlcerin a Z-cup glass measuring
cup. Microwace for 1minute on HIGH
or until melted. Mix cream,egg yolks,
lemon juice, dry mustard and salt.
Beat into melted butter. Microwave
for I_/_to 2 minuteson "6". Stirevery
30 secondswith a wire vCnislcCover
with plasticwrap and let stand 10min-
utesbeforeserving.Saucewill thicken
uponstanding.



SCALLOPEDCORN
2 tab espoonsbutter or margarine
¼ cup chopped onion or green

onion
¼ cup chopped green pepper

ACORN SQUASH GLAZED ONIONS ¼cupcho_ celery
2 tablespoonsall-purposeflour

WITHAPPLE s tablespoonsbrown sugar 2 eggs
1 tablespoon cornstarch 1 can (5ounces)evaporatedmilk

STUFFING ,,_teaspoondrym,,,tard Tcan(17ounces)crea_-s_lecon
I medium acorn squash _ teaspoon salt 1 cup sodacrackercrumbs,divided
3 tablespoonsbutteror margarine, _ teaspoon blackpepper ¼ teaspoonpaprika

melted % cup water ¼ teaspoondry mustard
I medium apple, chopped 3 tablespoonscidervinegar ¼ teaspoonblack pepper
2 tablespoonschopped nuts 6 small whole white onions, 2 tablespoonsbutter or margarine,
2 tablespoonsbrown sugar quartered melted

I teaspoonall-purpose flour In a 2-cup glassmeasuringcup,corn- Place2 tablespoonsbutter,onion,
¼ teaspoondnnamon or apple bine brown sugar,cornstarch,mustard, green pepperand celeryin a 9-inch

pie spice saltand pepper.Graduallystirin water glasscakedish.Microwave for3 min-
Cut squashin half, lengthwise;remove andvinegar.Microwavefor 2 to 3 min- uteson HIGHor until tender.Stirin
seedsPlacesquashcut-side,cbwnin a LEeson HIGH._r onceduringcooking, flour until blended. Beateggs,milk
10x 6 x 2-inchglassbakingdish.Cover Placeonions in a I-quart glassrasse- and corn.Add to vegetable mixture.
with plasticwrap. Microwavefor 12to roledish.Poursauceover onions and Stirin }/4cup crackercrumbs(reserve
15minuteson HIGH.Turnsquashover. tossto coat. Placedishon oven shell_ ¼ cup crumbsfor topping), paprika,
Brushedgeswith 1tablespcx:)nbutter. Microwave for 10to 12minutes on mused and peppe_Combine
Combineremainingbutt_ apple,nuts, HIGH.Stironceduring cooking. Place crackercrumbsand 2 tablespoons
brown sugar,flour and cinnamon.Fill dishon rackposition 2A.QUICK melted butter;sprinkleover top of corn
squashwith apple m_'ture.Placedish BROWNup to 5½minutes, m_ture.Placedishon ovenshelf.Cook
on rackposition 2_A.Cookon COMBO on COMBO 2 fo_24 to 27 minutes.Let
2 for 9 to 12minutes.Letstand5 min- Makes4 to 6 servings, stand5 minutes beforeserving.
utesbeforeserving.

Makes2 servings. TOMATOES COMBO Makes4 to 6 servings.

NOTE:Jr__a_co_ng_ _,smi_- 2 tomatoes EASYVEGETABLE
utes if a largeacornsquashisused. Butteror margarine,melted

_ltandpepper CASSEROLE
CRUMBTOPPING Topping,seebelow I package(10ounces)frozen

FORVEGETABLES cutt_ato_in_. _ inan8-ir_ c.r_pp_b_ccoJi,s_ngor
squareglassbakingdish.Brushtops French-stylegreen beans

½ cup dry bread crumbs,cornflake with melted butter Sprinklewith salt I can (10¥4ounces)condensed
crumbs or crushedpol_¢Ochips and pepper to taste.Sprinkleone of creamof mushroom soup

2 tablespoonsbutter or margarine, the toppings listedbelow overthe top ½ cup shreddedCheddarcheese,
melted of each tomato hal_Placedishon rack if desirecl

'A teaspoon paprika position IB.Cookon COMBO I for5 ½ cup dairy sourcream
to 8 minutes. I teaspooninstant minced onion

Combine ingredientsand sl_nkle over
top of vegetables.If desired,addany Makes4 se_ngs. 1 can (2.8ounces)French-friedonions
of the following herbs:Basil,parsley TOPPINGS:Shreddedmoz2arellacheese
Italianseasoningblend,whole oregano and Italianseasoningblend. Swiss Placefrozenvegetablesin a I--quart
or thyme.Chopped nutsalsoacidto cheese,garlicpowderand basilleaves glasscasseroledish.Tothaw, micro-
the flavorof many vegetables.QUICK Parmesancheeseand whole oregano wave for 4 minuteson HIGH;drain.
BROWNup to 5½ minutes, or chopped parsleyCrushednacho Stirin soup, cheese,sour creamand

HINT: Some foods {donuts or chips,potato chipsor cheesecurls, onionsminCedover°ni°ntop.SprinkleplacedishFrench-fliedonrack
........ position 2A. Cook on COMBO2 for

I0 to 12minutes.

Makes4 servings.
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CAULIFLOWER SWEETPOTATO cu___h,nsl,ce_omtheropofeach
potato Scoopout _ns_de,leavinga

SURPRISE CASSEROLE t_,nshellW_hanelec_r,cm,xer._eat
I medium head cauliflower 1 can (30ounces)sweet potatoes, potatoes,milk.butter,salt,pepper and

cup mayonnaiseor saladdressing drained cl_eese.Spoon potato mixture fnto
1½ teaspoonspreparedmustard ½ cup sugar shells.Placepotatoes _na 9-rnchglass

pfe plate.Placedishon rackposftion
3 slicesCneddarcheese 2 eggs 2A.Cookon COMBO 1for I0 to 12
1 slicedgreen onion, if desired ¼ cupmilk

¼ cupbutter or margadnelmelted minutes. Sprinkletopsw_th bacon
Removeleavesand corecauliflower, ½ teaspoonvanilla and serve.
leavingflowerettesintact.Rinse.Place
cauliflower in a 9-inchglasspie plate. TOPPING: Makes4 servings.
Coverwith plasticwrap. Microwave ½ cup brown sugar,firmlypacked
for 8 to 10minuteson HIGH.Drain. ¼CUpaH-pu_seflour MASHEDPOTATO
Combine mayonnaiseand mustard. ¼ cup butter or margarine,softened PUFFS
Frostcauliflower with thismixture.Cut ½ cup choppedpecans
slicesof cheeseinto trianglesand layer Mashsweet potatoes.Beatin sugar, 1_ cupswater
overtopof cauliflower,.Placedishon rack eggs,milk.melted butter and vanilla. 2 tablespoonsbutter or margarine
posilJon2A.Cookon COMBOI for4 to Pourinto a 9-inch round glasscakedish. ½ teaspoonsalt

½ cup milk
6 minutesor untilcheeselightly_ Tomaketopping: Mix brown sugar, l_/Jcups instantpotato flakes
on top. Sprinkletop with greenonion, flourand butter until well blended. Stir 2 eggs,separated
Letstand 5 minutesbeforeserving, innuts.Sprinkletopping oversweet _ teaspooncreamof tartar
Makes4 to 6 servings, l:X_.oes Placedishon ovenshell_Cook 2_ cup dairysouraeam

on COMBO2 for20 to 24minutes. ½ teaspoonsaltNOTE:If desired,microwav_I package
(10ounces)frozenpeasaccording Makes4 servings. ¼ teaspoon blackpepper

I tablespoonbutter or margarine,
to package directions. Drain and NOTE:Ifdesired,stir I can (8V4ounces) melted
sprinklecookedpeasaround bottom crushedpineapple, drained, into GratedParmesancheese
of cauliflowe_ mashedsweetpotatoes.Substitute

miniaturemarshmallowsfor topping Ina 1½-cluartglassr,-_eroledish,con>
EASYSCALLOPED _-__n_eo_r_of_ _c_ Dinewater,2 tablespoonsbLcterand

POTATOBAKE du_ng last5 minutesof cooking salt.Microwavefor4 to 6 minutesonHIGH or until liquid boils.Add milk.
Stirin potato flakes.Beatin egg yolkswpound_ozen_iced_h bro_ TWICE-BAKED andsetaside.

potatoes
1can110½ounces)conder_ POTATOES _ateggwhiteswithcreamof_ar

creamof celeryor potato soup 4 medium potatoes until sti_ Setaside.
½ cup milk. % cup milk Stirsourcream,salt andpepper into
½ cup shreddedCheddarcheese ¼ cup butter or margarine potatoes.Gently fold in beaten eggI teaspooninstant minced onion

I teaspoonsalt whites Spoonm_-'tureinto four indi-
½ teaspoonsalt ¼ teaspoonblackpepper vidual ramekins.Placedisheson oven
¼ teaspoonblackpepper ½ cup shreddedCheddarcheese, shelf.Cookon COMBO2 for 20to 24
Placepotatoesin a IV-_quartglass if desired minutes.Brushtopswith melted but-
r_erole dish.Coverand microwave 3 slicesbacon,cooked and terand sprinklewith Parmesancheese.
for I0 to 12minutes on HIGH. Stir in crumbled, if desired QUICKBROWNup to 5½minutes.

remaining ingredients.Placedishon Piercepotatoes.Microwave for 17to Makes4 servings.
rackposition 2A.Cookon COMBO2 20minuteson HIGH.Letstand 15rain-
For12to 15minutes Letstand5 min-
utesbeforeserving. _ Whilepotatoesarestanding,place HtN_: The oven door, oven cavity,

milkand butter in a microwave-safe metal rack and utensil become too
Makes4 to 6 servings, measuringcup. Microwave for3 to 4

minuteson HIGHor until milk ishot hot to touch when using the
NOTE:If desired,sprinklewith Crumb aridbutter ismelted. BROILor COMBO feature. To pre-
Topping for Vegetables(page 47) vent bums, use a DRY pot holder
during last5 minutesof cooking, to add or remove food from the

oven.
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BROCCOLIQUICHE NOODI FS MACARONI BAKE
I packageII0 ounces)frozen ROMANOFF ½ package(Bounces)elbow

macaroni,cooked (about 1 cup
broccoli,lt_aweclanddrained 1 package{8ounces)egg noodles, dry macaroni],seebelowI cup (4ounces}shreddedCheddar cooked,seebelow
cheese ¼ cup minced onion

4 slicesbacon,cookedandcrumbled 1 tablespoonbutteror margarine,melted ¼ cup minced greenpepper
1 can (12ounces)evaporatedmilk I cup cream-stylecottagect'_ese I can (10¥,ounces)condensed
4 eggs 1 cup dairysourcream creamof celerysoup
1 tablespoongratedonion ¼ cup gratedParmesancheese ½ cup cream-st_ecottage cheese

½ cup dairysourcream
Dashcayennepepper ¼ cup choppedparsley ¼ cup chopped ripeolives

In a 9-inch glasscakedish,combine ½ teaspoonsalt 2 tablespoonschopped pimiento
broccoli,cheeseand bacon.Beatto- ¼ teaspoon blackpepper _ cupcorn flakecrumbsgerber remaining ingredients;pour ½ cup dry bread crumbs
overbroccoli,Placedishon ovenshell_ 2 tablespoonsgratedParmesan 2 tablespoonsbutteror margarine,melted
Microwavefor27 to 32minuteson "7"'. cheese
QUICKBROWNup to 5½ minutes.Let 2 tablespoonsbutter ormargarine, Paprika,if desired
stand 5 minutesbeforesenang, melted Combine macaroni,onion, green pep-

Makes6 to 8 servings. Placecookednoodlesina 9-ind_round per,soup, cottagecheese,sour cream,
glasscakedish.Tosswith 1t_esl:x::x3n OIM_sand pimiento in a 9-inch round

NOTE:Tothaw broccoli,placepackage b_er _r in col_,agecheese._ cream, glasscakedish.Combine corn flake
on a microwave-safedish.Microwave ¼ cup Parmesancheese,parsley,salt crumbsand butte[.Sprinkleover top of
for 3 minuteson HIGH. [Removebroc- and pepper.Combine breadcrumbs, macaroni. If desired,sprinklewith pa-
coil from packageto dishifwrapped prika.Placedish on ovenshelf Cook
in foil-coveredpaper) Parmesancheeseand melted butter on COMBO2 for 22 to 24 minutes.

SprinkleOvernoodles.Placedishon
ovenshell Cook on COMBO2 for 20 Makes4 to 6 servings.

to 24 minutes. TOCOOKMACARONIINTHEMICRO-
Makes6 sen/ings. WAVEOVEN:Ina 2-<_Jartglassr,._-_erole

TOCOOK NOODLESINTHEMICRO- dish,place4 cupshot:ware1,I teasp(_n
WAVEOVEN:Ina 3-quaKglassc___role saltand I teasl:x:x)nvL_lerableoil. Micro-wave l_or10to 12minuteson HIGH or
dish.place8 cupshorwater 1teaspoon until water boils.Add macaroniand
saltand I teasl:x:onvegetableoil Micro-
wave for IBminuteson HIGHor until COntinuecooking for 12to 14minutes
water boils,Add noodlesand continue or until tende[ Drain.
cooking for I0to 12minuteson HIGH
or until noodlesaretender.Drain,
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PASTRYPIECRUST
1V2cups all-purposeflour

1 tablespoonsugar
Vk teaspoonsalt

LEMONY-PINEAPPLE CHOCOLATE cupvegetableoil
2 tablespoonsmilkMERINGUEPIE MERINGUE PIE

Combine flour,sugarand salt.Stirrn
I cup sugar I_,_cups sugar oil and milk Pressin a 9-inch glasspie

cup cornstarch ¼ cup cornstarch plate. Piercebottom and sidesof crust
¼ teaspoonsalt _ cup cocoa severaltimeswith a fork.Placedish on
1 cupwater I can (12ounces)evaporatedmilk ovenshelf.Cookon COMBO2 for 10
1 can(8V4ounces)crushed 3 eggs,separated to 13minutes.Cool beforefilling.

pineapple,undrained 2 tablespoonsbutter or margarine
4 eggyolks i teaspoonvanilla Makesone 9-inch pasaypie crust.
I tablespoongratedlemon peel I 9-inch pie crust,baked
cup eshlemonjuice Me,ingue,belo HOMEMADE

I tablespoonbutter or margarine In a IV2-quartglasscasseroledish, APPLE P|E
i CLinchpie crust,baked combine sugar,coms_rch and cocoa.

Meringue,seebelow Gradually stir in milk. Microwave for I package(15ounces)preparedpie
Ina IV-_quartglassr_erole dish, 7 to 9 minutes on HIGHor until thick- crusts
combinesugar,corn._rch and salt. ened.Stirevery 1½minutes.Beategg 6 cups thinly slicedtart cooking
Graduallystirin wate_Add pineapple, yolks (reservingegg whites for me- apples
Microwave for 7 to 10minutes on ringue).Add a smallamount of thehot I teaspoon lemonjuice
HIGHor until thickened.Stirevery2 mix,re to the beaten egg yolks.Then, _ cup sugar
minutes.Beateggyolks.Add a small stirthe egg yolksinto the hot mixture. ¼ cup all-purposeflour
amount of the hot mixture to the Microwavefor 1to 2 minuteson HIGH. 1 teaspooncinnamon
beateneggyolks.Then,stirthe egg _r in butter and vanilla. Pourfilling ½ teaspoonnutmeg
_lks into thehot mixture.Microwave into baked pie crust.Setasideand _ teaspoonallspice
for I minute on HIGH.Stirin lemon preparemeringue. _ teaspooncloves
peel. lemonjuice and butter.Pourfill- _ teaspoonsalt
fng ir_obakedpie crust Setasideand Makesone 9-inchpie. 2 tablespoonsbutter or margarine
preparemeringue. I tablespoon milk

CARROT CAKE I_aspoonsugarorcinnamon-
sugar

MERINGUE i_ cups all-puq_:_seflour

4 eggwhites 1 cup sugar Placeone pie crustin a 9-inch glass
I teaspooncornstarch 1 teaspoon bakingsoda pie plate accordingto packagedirec-

1 teapoon baking powder tions Placedishon oven shelf.Cook
¼ teaspooncreamof tartar I teaspooncinnamon on COMBO2 for 12to 14minutesor
8 tablespoonssugar ½ teaspoonsalt until golden I::_own.

In a small mixing bowl, beat egg ¼ teaspoon nutmeg In a 2-cluartgzassr._role dish. toss
w_¢eS cornstarchand creamof tartar _ cup vegetableoil applesw_ _'nonju_ce A_I suga_
unIJIsoftpeaksform.Graduallybeat in 2 eggs flour,Onnan_ r_L'_eg allsl_ce.
sugar,a tablespoonat a time, until stilt i cup gratedcarrots clovesand _, _" _ coat apples
peaksform. Evenlyspreadmeringue 1 can (8¼ounces)crushed Coverand _ace d,_'_on ovenShelf
over top of Cooledpie filling. Place pineapple, undrained Microwave fo_4 t'o 6 m,nutes on
dfshon the oven shelf.Cookon ½ cup flakedcoconut HIGH.Spoonapple m_cure_nto
COMBO 1for5 to 9 minutesor un- I teaspoonvanilla bakedpie shell.Dor wth l:x_e_

IJIgolden brown. In a large bowl, blend flour,sugar,bak- Placesecondcruston top asdirected
Makesone 9-inchpie. ing soda, baking powder, cinnamon, on package Brushcrustwth milkand

saltand nutmeg. Beatin remaining in- sprinklewith suga_Placedishon oven
HINT: If using heatpro_f gi_s gredien_ Pourinto a greased&-inch shelf.Cook on COMBO 2 for20 to 25
ware, place the utensil no closer to squareglassbaking dish. Placedish minutesor until top crustiscookedand
the broil element tJ-_an on ovenshelf.Microwavefor20 to 23 isgolden brown. Letstand 20minutes
t B. Utensit rnay be: damaged i_ minuteson "7". QUICKBROWNup to before serving.
rack postion I_ is uSe_ 5_'_minutes If desired"fr°stwith y°urfavoritecreamcheesefrosting. Makes one 9-inch pie.

Makesone 8-inch squarecake.
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BROWNIE PINEAPPLE GINGERBREADWITH
PUDDIN"DELIGHT UPSIDE-DOWNCAKE I FMON SAUCE
½ cup brown sugar,firmlypacked ½ cup brown sugar,firmlypacked ½ cup butter or margarine
¼ cup butteror margarine,melted ¼ cup butter ormargarine ½ cup sugar
I teaspoonwater 1 can 18ounces)pineappleslices. 1 egg

½ cup finelychopped nuts undrained ½ cup molasses
½ cup flakedcoconut 8 maraschinocherries 1½ cups all-purposeflour
I package13'/2ounces) instant 1 egg 1½ teaspoonspumpkin pie spice

vanillapudding mix, dMded 1 package(9ounces)yellow 1 teaspoon baking soda
½ cup evaporatedmilk cakemix ½ teaspoonsalt

I package(12to 15½ounces) Placesugarand butter in a 9-inch _ cup boiling water
brownie mix glasscakedish. Microwave for 1to Beatbutter and sugaruntil light and

1 egg 2 minuteson HIGH or until butter fluffy Beat in egg and molasses.Stir
½ cupdairysourcream mel1_Stiruntil well blended. Drain in flour,sp_ce,soclaandsalt until well
'/4 cup water and reservepineapplejuice; setaside, blended.Graduallystirin boilingwater
Combinesugar,butter and I teaspoon Arrangepineapple slicesand mara- Pourbatter into an 8-inch _uare glass
water anclpour into a 9-inch round schinocherriesin bosom of cakedis_. baking disi_lined with waxed pape[

glasscakedish,linedwith waxedpaper Add water to pineapplejuice to make Placedish on ovenshelf,Microwave
SprinklenL_ coconut and ¼ cup pud- ½ cup.Add pineappiejuice mixture for 14to 16minuteson "7". QUICK
ding mix overtop. Pourevaporated andegg to cakem_ Prepareaccord- BROWNup to 5½ minutes.
milkoverpudding mR Setaside, ing to packagedirections Pourbatter

In a mixingbowl, combine brownie overpineapplein cakedish.Placedish Makes 6 to 8 servings.on ovensl_lf, Microwavefor 15to IB
mix,eg_ sourcream,water and re- minuteson "7". QUICKBROWNup to LEMON SAUCE
maining pudclingmR Spoonover in- 3½ minutes _ cup sugar
greclientsin dish.Placedish on oven 2 tablespoonscornstarcl_shelf.Microwavefor 18to 22 minutes Makesone 9-inchcake,
on "7". QUICKBROW'Nup to 5_ rain- 1 cup water

1 egg.yolk
utes.COOl,inver_onto a plateand o.¢ FROSTEDGERMAN 2 tablespoonsburrer'or margarineinto thin wedges.

Makes 10to 12servings. CHOCOLATE CAKE 2 tablespoonsfreshlemonjuiceI tablespoongrated lemon peel
FROSTING:

In a I-quart glassC_s_roledish,corn-
FRUIT-TOPPEDCAKE I package[9.9ounces)coconut- bine sugarand cornstarch.Gradually

pecanfrostingmix stir in water. Microwave for 3 to 4
Ughtlygreasea 9-inch glasscakedish; _ cupmilk minuteson HIGH or until _ickened.
line bosom with waxed paper.Spreacl V4cupbutl_ or margarine,mell_l Stirtwice during cooking. Stira small
halfa canof_ur favoritepie filling in amount of the hot mixture into
bottom of_dish,setaside. I package(18.5ounces)German egg yolk. Then,stirthe eggyolk into
Prepare_ mixacct,"clingto package d'Kx:Ola_cakemix the hot mixture. Microwave for ½ to
directions.Pourbatter over pie filling 1 cup water 1minute,stirringonce. Stirin remain-
to fill dish half full. IMake cupcakes V_cupvegetableoil ing ingred_en13.

with remainderof batter.)Placedish ,:3eggs Makesabout I cup sauce.on ovenshelf.Microwav_ for 12to 14
minuteson "7" QUICKBROWNup to Lightlygreaseand line _ 9-inchglass
5!_minutes. cal_edig"_swithwaxedpal:_.Combine HINT: Low-profile aluminum foil

ffo_ing mix,milkand l:x,ctetEvenlydi- .pans may be used ON THE OVEN
SUGGESTIONS:Spicecakewith lemon vide fT_lJng_ tWO_ disheS; SHELF ONLY. Be .sure pan does
filling. Cl'x_colatecakewi_ cherrypie spreadacrossbottom of dishes not: come near or touch oven
filling. White cakewith purc_Clstr'aw-
berryfilling. Prepare_ mixaccordingto package walls or oven door, If aluminum

direc'_ion_DMde batter between two foil pan is placed on the metal
dishesFilldishesonly half full. (Make rack, arcing will occur.
cupcakeswi_ remainingbatter.)Cook
one layerat a time on tl_ ovenshelf.
Mic_wa_ f_ 12to 14minuteson "7':
QUICKBROWNup to 5_ minutes.

Makestwo 9-inch I_rs.
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CHERRY-PINEAPPLE RAISINBREAD COOKIECRUMB
, CRUNCH PUDDING CRUST

I can (21ounces)preparedcherry 2 cups milk 1¼ cups crushedcookies(vanillaor
pie filling I tablespoon butteror margarine chocolatewafers,gingersnaps,

I can (20ounces)crushed 2 eggs,slightly beaten pecan sandiesor graham
pineapple,drained ½ cup sugar crackers)

¼ teaspoonalmond extract 1 teaspoonvanilla ¼ cup butter or margarine,melted
1 cup all-purposeflour ¼ teaspoonnutmeg 2 tablespoonssugar

3/4cup quick-cookingrolled oats ¼ teaspoonsalt Combine ingredientsand pressinto a
¾ cup branflakescereal 3 cupscubed raisinbread 9-inch glasspie plate. Placedishon
½ cup brown sugar,firmlypacked BoiledCustardSauce,below oven shell_Cookon COMBO I for 7

½ teaspooncinnamon Measuremilk in a 2-cupglassmeasur- to 9 minutes.Cool before filling.
_4 cup butter or margarine,melted ing cup.Add butter.Microwavefor4 Makesone 9-inch crumb crust_
Combine.pie filling, pineapple and to 6 minuteson HIGHor until scalded.
almond extract in an 8-inch square In a 1-c!uartglassrn_erole dish,beat
glassbakingdish.Microwavefor3 to eggs,sugar,vanilla,nutmeg andsalt. LAYERED
5 minuteson HIGH.Combine flour, Gradually beatinmilkStirinbread PUDDING DESSERT
rolled oats, cereal,brown sugarand cubes.Placedishon oven shelf.Cool<
cinnamon. Add melted butter and on COMBO2 for25 to 30minutes.Let ¼ cup butter or margarine,softened
mix until crumbly Sprinkleover top stand for 10minutesbeforeserving. ½ cupall-purpose flour

of pie filling. Placedishon ovenshell_ Makes4 to 6 servings. ½ cup finely chopped nuts
Cookon COMBO2 for 10to 14minutes I package(3ounces)creamcheese,
or until topping islightly browned, softened*
Servewarm with icecreamor BOILED _ cup siftedconfectionerssugar

whippedcream CUSTARDSAUCE 1carton(12ounces} ozenwhip
topping,mawed

Makes6 to 8 servings. _ cupsugar 1 package (3½ounces) instant

CHEESYAPPLECRISP i blespoocornstarch  dding (lemorct colate.I cup milk creamof coconut,vanillaor

6 cups thinlyslicedapples I can(5ounces)evaporatedmilk butterscotch)
I teaspoonbutter or margarine 2 cups milkcup quick-cookingrolled oats

cup brown sugar,firmly packed 2 eggs,beaten Choppednutsor toastedcoconut**
¼ cup all-purposeflour i teaspoonvanilla Ina small mixingbowl, creambutter.
¼ cup shreddedCheddarcheese In a 4-cup glassmeasuringcup,con_ Beat in flour and nuts.Pressmixturein
¼ cup chopped nuts bine sugarand com_rch. Gradually _ bottom of a lightly greased8-inch
I teaspoonapple pie spiceor stirin milkand evaporatedmilk._ squareglassbaking dish. Placedishon

cinnamon butter.Microwavefor6 to 8 minutes ovenshelf.Cookon COMBO2 for8 to
¼ cup butter or margarine,melted on HIGH or until slightly thickened. 10minutes.Cool.

Placeapplesin an 8-inch square Stirevery2 minutesduring cooking. Beatcreamcheeseand sugar.Fold in
glassbakingdish.Combine remaining Stira smallamount of the hot m_cure ½ cartonwhipped r,opping.Spread
ingredientsand blend until mixture into the beatenegg&Then,mr theeggs mixtureovertop of cooled _ Pre-
resemblescornmeal. Sprinkleover into the hot mixture.Microwavefor ½ pare pudding mix with 2 cupsmilk
apples.Placedish on ovenshell_Cook to 1minute on HIGH.Stironceduring according to packagedirection&Pour
on COMBO2 for 15to 18minutes, cooking. Stirin vanilla.Saucewill con- over creamcheesemixture.Spreadre-
Servewarm with vanilla icecream, tinue to thickenas it cools.Poursauce maining whipped topping overpud-

over RaisinBreadPuddingandserve, ding Spnnkiewith nutsor coconut_Makes4 to 6 servings.
Makesabout 2 cups sauce. Makes6 to 8 servings.

*Softencreamcheesein _ mioowa_
oven. Removewrapper and place
cheeseon a microwave-safedish.
Microwave for I to 2 minuteson "5"'

*'_Toastcoconut in the microwave
oven. Placecoconut on metalbroiler
pan. Placepan on rackposition l/L
QUICKBROWNup to 5½minutes.Stir
everyminute.
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CHEWYBARS DATEBARS TOFFEEBARS
½ cup butter or margarine I box [8 ounces) chopped dates ½ cup butter or.n3argarine,softened

lY_ cupsall-purposeflour 2 tablespoonssugar ½ cup brown sugar,firmlypacked
3/4cup brown sugal;firmlypacked, 3,4cup water I eggyolk

dMded 1 cup all-purposeflour I cupall-purposeflour
½ teaspoonbaking soda 1 cup quick-cooking rolled oats _,_teaspoonvanilla

1½ cupsshreddedcoconut 1/2cup brown sugar,firmly packed 1 package{6ounces)semisweet
V2cup finelychopped pecans ½ teaspoon baking soda chocolatechips
2 eggs ½ teaspoon salt ½ cup finely chopped nuts

½ teaspoonsalt ½ cup butter or margarine,softened In a smallmixing bowl, beat butter.
V, teaspoonbaking powder Ina I-quart glasscasseroledish,corn- sugarandegg yolk.Stirin flour and

Placebutter in an 8-inch squareglass binedates,sugarand watt. MiOuvvaw vanilla.Pressdough in the bottom of
bakingdish.Microwave for I minute for 5 to 6 minuteson HIGH.Cool. an B-inch squareglassbaking dish.

Placedishon ovenshelf.Cookon
on HIGH or until melted. Stirfloul, Combineflour,rolled oa_ brownsugar, COMBO2 for 9 to II minute_ Place
¼ cup sugaranti baking soda into soclaand salt.Cut in butter.Presshalf chocolatechipsin a microwave-safe
butte[ PatJntobottom of dish.Place the crumb mixture in the bottom of bowl; microwave for 2 to 2½ rain-
dishon ovenshelf.Cookon COMBO an 8-inch glassbaking dish.Placedish2 for 7 to 8 minutes or until cooked, uteson HIGHor until glossy.Stiruntil

on ovenshelf.Cookon COMBO2 for completely melted. Spreadmelted
Combine remaining ingredientsand 6 minutes.Spreaddate mixtureover chocolateovertop and sprinklewith
pour over crust.Placedishon oven top and sprinkleremaining crumb nuts.Cool and cut into squares.
shel[ Cookon COMBO 2 for 8 to 9 mucureover dates Gently pressdown
minutes.Cool to room temperature on crumb topping with a spoon. Makes36 squares.
before cuttJnginto bars.

Placedish on oven shelf.Cook on
Makes25 bars. COMBO2 for 12to 15minutes.Cool HINT; Foods containing a higher

and cut into bars. sugar content (cakes/cookies) or

MILKCHOCOLATE M_kes 16bars. packaged in paper 1frozen cup-
cakes)must be heated in a utensil.

CHEWYBROWNIES _ placed.direc_ on.the rnet_l rack,

½ cup butter or margarine the area resting on the metal rack
2 squares.semisweetchocolate may scorch orbum.
2 eggs
1 cup sugar
I teaspoonvanilla

¥4 cup all-purposeflour
½ teaspoonbakingpowder
½ teaspoonsalt
1 cup finelychoppednuts, if desired

Placebutter and chocolatesquaresin
a microwave-safemixing bowl. Micro-
wave for3 to 4 minuteson HIGH or
un_lchocolatesoftensStirto com-
pletelymelt chocolate.Beatin eggs,
sugarandvanilla.Stirin remaining in-
gredienl_Pourinto a lightly greased
8-inchsquareglassbakingdish.Place
dishon oven .shelf.Microwavefor 12
to 14minuteson "7". QUICKBROWN
up to 5½minutes

Makes 16bars.
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Index Frosted German Chocolate Cake, 40 Pastry Pie Crust. 39
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Trout Alrnondine, 34 Easy Vegetate Casserole, 36

Appetizers, 23-35 Fancy Crescent Topping for C_seroles, 28 Fancy Crescent Topping for Casseroles, 28
Almond Stuffed Cheese Snacks. 23 Macaroni Bake, 36 Fish,
Baked Brie, 23 Mexican Beef Casserole, 31

Broiling Chart. 18

BeefyWrap-Ups,24 PastryTopping for Casserolesand Desserts, 27 Fish FilleH wib_ Vegetables, 34
Chee_ Snacks, 23 Sour Cream BiscuitToppers for Casseroles, 28 Oven-Fried Fish Fillets, 34
Chicken Wing Hors D'oeuvres, 24 Super Nacho Casserole, 32 Salmon Patties, 35
Cocksail MeatbalLs. 24 Sweet Potato Casserole, 37 Trout AImondine. 34
Crab Stuffoci Mushroom Caps, 24 _et, 34 From a Mix Chart. 19
Deviled Wheat Wafers, 25 Caufiflower Surprise, 37 Frosted German ChoColate Cake. 40
Marir_ted Chicken Wings, 24 Cheese, Frozen Convenience Food Chart 20-22

Nachos, 23 Almond Stuffed Cheese Snacks, 23 Fruit-Topped Cake 40
Potato We_es, 24 Baked Brie, 23 Fruit-Topped Ham Dinner, 33
Rumaki. 23 Ham and Cheese Melt, 25

Sausage Balls, 23 Onion-Cheese Sticks, 26
Sausage Balls in Chutney Sauce, 23 ,__afood Au Gra_in, 35• To.sted 2S G
Acorn Squash with Apple stuffing, 36 Cheesy Apple Crisp. 41 German Chocolate,
Apple Coffee Cake. 27 Cheesy Snacks, 23 Frosted German Ctc<o_ate Cake, 40
Cheesy Apple Crisp. 4 t _neappie Crunch. 41 Gingerbread.
Homemade Apple Pie, 39 Chewy Bars, 42 Gingerbread with Lemon Sauce, 40
Roasted Whole Chicken with Apple Stuffing, 29 Chicken. Mix Chart 19

Broiling Olart f8 Glazed Onions, 36
Chicken _¢qng Hors D'oeuvres, 24 Green Peppers,

B Crab-Stuffed Chicken Breast, 30 Stuffed Green Peppers. 3 l

Hot Chicken Salad, 30 GrO_lld BOCHI_,
Baked Brle, 23 Marinated Chicken Wings. 24 Beef Patties in Sauce. 3 l
Banana Nut Bread, 26 Oven-Fried Chicken, 29 Chili Bake. 32

Beef, Quick Chicken Pot pie, 29 Italian Meat Roll. 31
abo see: Ground Beef Roasted Whole Chicken wi_ Apple Stuffing, 29 italian Meatballs, 3 l
Beef patties in Sauce, 31 Spinach-Stuffed Chicken Rolls. 30 Mexican Beef Casserole. 31
Beef Roast. 32 Odli Bake, 32 Shepherd's Pie, 32

Broiling Chart I B Chocolate. S_ffed Green Peppers, 3 T
Hot 'n Spicy Steak Strips, 32 Brownie Puddin' Delight. 40 Stuffed Zucchini. 31
Pepper Steak, 33 Brownies, Mix Chart 19 Super Naci_o Casserole. 32
Steak Kayaks, 25 Chocolate Meringue Pie, 39
Ve_b_-Stuffed Beef Roll, 33 Frosted German Chocolate Cake, 40

BOer, Wrap-Ups, 24 Milk Chocolate Chewy Brownies. 42Bis0u Chu. H
Refrigerated BiscuiH or Fruit Turnovers, 26 Sau._ge Balls in Chot_ey Sauce, 23 Ham
Sour Cream Biscuit Toppers for Casseroles. 28 Cocki_il Meatl_lls. 24

Boiled Custard Sauce, 41 Co£or_t. Toasted. 4 ! Fruit -Topped Ham Dinner, 33
Bran Muffins, 27 Coffee Cakes. Ham and Cheese Matt, 25

Breads, 26-28 Apple Coffee Cake, 27 HoiJar_ai._e Sauce, 35
also see: Biscuit: Coffeecakes; Muffins SO'euselCof_e Cake. 27 Homemade Apple Pie, 39
Banana NUt Bread. 26 Convenience Foo_s Hot and Spicy Cheesy French Bread, 26

Far_y Crescent Topping for Casseroles, 28 Frozen C_e Food Chart 2022 Hot Chicken Salad, 30
Frozen C_ience Food Chart 20-22 Cooki_l. Hot 'n Spicy Steak Strips, 32

Hot and Spicy Cheesy French Bread, 26 Chewy Bars. 42
Muffins, Mix Chart 19 Date Bars, 42

Onion-Cheese Sticks, 26 Milk Chocolate Chewy Brownie_, 42 |
Pa._ Topping for Casseroles and Desserts, 27 Toffee Bars, 42
Pumpkin Bread, 26 Corn, Italian Meat Roll, 31

Quick Bread. Mix Chart. 19 Scal_ Corn. 36 Italian Meatballs, 3 !

Raisin Bread Pudding, 41 Cornish Hens with RiceStuffing and Orange Sauce, 29
Seasoned Mini French Bread, With Variations. 28 Crab-SOJffedChicken Breasts, 30

Sticky Buns, 27 Crab SOJffedMushroom Caps, 24 L
Break_s_ Casserole, 33 Crumb Topping for Vegetables. 36
Brie. Cupcakm, Lamb,

Baked Brie, 23 Mix Chart 19 Broiling Chart I 8
Broccoli Quiche, 3B Layered Pudding Dessert 41
Broiling Chart. 1B Lemon,
Brown Rice, 33 Gingerbread with Lemon Sauce, 40.,.,,,,..i.. D ,.en,o,_,,-_,_ Meringue Pie. 39

Brownie Puddin" Delight 40 Date Bars, 42
Milk Chocolate Chewy Brownies, 42 D_sseri_s, 39-42

Mix Chart 19 al_o see: Cakes; Cookies; Pie.s;Puddings M
Boiled Custard Sauce. 41

Cheesy Apple Crisp, 41 Macaroni Bake, 38
C Cheny-Pineappie Crunch, 41 Main Dishes, 29-35

Cookie Crumb Cru._ 41 Beef Patties in Sauce, 31

Cakes, Cupcakes, Mix Chart 19 Beef Roast, 32
Carrot Cake. 39 Frozen Convenience Fooc_Cha_ 20-Z2 Brealdast Casserole, 33
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Cassoulet, 34 Pies, Sausage,
Chili Bake. 32 Chocolate Meringue Pie, 39 Breakfast Casserole, 33

Cornish Hens with Rice Stuffing and Orange Sauce. 29 Homemade Apple Pie, 39 Broiling Chart, 18
Crab-Stuffed Chicken Breasts. 30 Lemony-Pineapple Meringue Pie, 39 Cassoulet. 34

Fish Filletswith Vegetables, 34 Pineapple, Sausage Bails, 23 ..
Frozen Convenience Foocl Chart, 20-22 Chan_ineapple Crunch. 41 Sausage Balls in Chuthey Sauce, 23

Fruit-Topped Ham Dinner, 33 Lemony-Pineapple Meringue Pie, 39 Sausage_StuffeclSquash with Pineapple Sauce. 33-34
Hot Chicken Salad, 30 Pineapple Upside_Down Cake, 40 Scalloped Corn, 36
Hot "n Spicy Steak Strips, 32 Sausage-Stuffed Squash with Pineapple sauce. 33-34 Seafood,
Italian Meat Roll, 31 Pizza, Cral>Stuffed Chicken Breasts, 30
Italian Meatballs, 31 Frozen Convenience Food Chart 20-22 Crab Stuffed Mushroom Caps, 24

Mexican Beef Casserole, 31 Open-Faced Pizza Sandwiches, 25 Frozen Convenience Food Chart, 20-22
Ove_Frled Chicken, 29 Pod_ Seafood Au Gratin. 35

Oven-Fried Fish Fillets, 34 Broiling Chart. 18 Shrimp Scampi, 35
Pepper Steak, 33 Ca_¢oulet, 34 Seasoned Mini French Bread, with Variations, 28
Pork Chops and Sauerkraut. 34 Fruit-Topped Ham Dinner, 33 Shepherd's Pie, 32
Quick Chicken Pot Pie, 29 Ham and Cheese Malt. 25 Shrimp Scampi, 35

Roasted Whole Chicken with Apple Stuffing, 29 Pork Chops ancl Sauerkraut. 34 Sour Cream Biscuit Toppers for Casserole,s 28
Salmon Patties, 35 Sausage, Broiling Chart, ! 8 Spinach-Stuffed Chicken Rolls, 30
Sausage-Stuffed Squash with Pineapple Sauce, 33 Wieners. Broiling Chart, ! 8 Squash,
Seafood Au Grain. 335 Pot Pie_. Acorn Squash with Apple Stuffing. 36
Shepherd's Pie, 32 Quick Chicken Pot Pie. 29 Sausage-Stuffed Squash with Pineapple Sauce, 33-34

Shrimp Scampi. 35 Potatoes, Steaks,

Spinach-Stuffed Chicken Rolls,30 Easy Scalloped Potato Bake, 37 Hot 'n Spicy Steak Strips, 32
Stuffed Green Peppers, 31 Mashed Potato Puffs, 37 Pepper Steak, 33

Stuffed Zucchini, 31 Potato Wedges. 24 Steak Kayaks, 25
Super Nacho Casserole, 32 Sweet Potato Casserole. 37 Sticky Buns, 27
Trout Almoncline. 34 Twice-Baked Potatoes, 37 Streusel Coffee Cake, 27

Turkey and Stuffing, 30 POUltry, Stuffecl Green Peppers. 3 !
Vegetable-Stuffed Beef Roll, 33 also see: Chicken Stuffed Zucchini, 4 I

Maple Oatmeal Muffins, 26 Cornish Hens with Rice Stuffing and Orange Sauce, 29 Stl_flngs,
Marinated Chicken Wings, 24 Frozen Convenience Food Chart. 20-22 Acorn Squash with Apple Stuffing. 36

Mashed Potato Puffs, 37 Turkey and Stuffing, 30 Cornish Hens _ Rice Stuffing and Orange Sauce. 29
Maaticalls. Pouncl Cake, Roasted Whole Chicken with Apple Stuffing, 29

Cocktail Meatballs, 24 Mix Chart. 19 Turkey and Stuffing, 30

Italian Meatballs. 31 Puddings, Super Nacho Casserole, 32
Meats, Brownie PuOclin"Delight, 40 Sweet Potato Casserole, 37

also see: Beef; Ground Beef;,Pork Layered Pu0cling Dessert. 41

Menngue, 39 Raisinp,ng.4, T
Chocolate Meringue Pie. 39 Pumpkin Bread, 26
Lemony-Pineapple Meringue Pie. 39 Toasted Cheese Sanclwiches. 25

Mexican Beef Casserole, 31 Toasting Chart. 19
Milk Chocolate Chewy BrOwnies, 42
Mixes. Q _o_ Bars. 42Tomatoes Combo, 36

From a Mix Chat'_ 19

Muffins, Quiche, Toppings,Broccoli Quiche, 38 Crumb Topping for Vegetables, 36
Bran Muffins, 27 Quick Bread. Fancy Cresceot Topping for Casseroles, 28
Maple Oaaneal Muffins, 26 Mix Chart. 19 PaStryTopping for Casseroles and Dessert. 27
Mix Chart. 19 Quick Chicken Pot Pie. 29 Sour Cream Biscuit Toppers for Casseroles, 28

Mushrooms. Trcx_ Alrnondine, 34

C._abStuffed Mushroom Caps. 24 Turkey and Stuffing, 30
Turnovers

Refrigerated Biscuitsor Fruit Turnovers, 26

N R 37
Raisin Bread Pudding, 41

Nachos, 23 Refrigerated Biscui_ or Fruit Turnover, 26

Super Nacho Casserole. 32 Rice, U
Nooclles Rotnanoff, 38 Brown Rice, 33

Nu_, Cornish Hens wi_ Rice Stuffing and Orange Sauce, 29 Upside-Down Cake,
Banana Nut Breacl, 26 _ Whole Chicken with Apple Stuffing, 29 Pineapple Upside-Down Cake, 40

Roasts,
Beef Roast, 32

O Rurnaki. 23 V

O,."_neal, Vegetables, 36-38
Maple Oatmeal Muffins, 26 also see: names of indiviciual vegetables

Onions.
Glazed Onions, 36 S Crumb Topping for Vegetables, 36

Easy Vegetable Casserole, 36
Onion-Cheese Sticks, 26 Salads, FishFillets wi_ Vegetables. 34

Open-Faced Pizza SanOwic;'les, 25 Hot Chicken Salad, 30 Frozen Convenience Food Char_. 20.22

Oven-Frlecl Chicken, 29 Salmon Patl_es,35 Vegatable-Stuffed Beef Roll, 33
Oven-Fried Fish Fillets, 34 Sandwiches,

Frozen Convehience Food Char_ 20-22

Ham anti Cheese Melt. 25 Wp  aced, zs
Toasted Cheese Sandwiches, 25 Wheat.

Pas1_ Pie Crust, 39 Steak Kayaks, 25 Deviled Wheat Wafers. 25
Pas1_ Topping for Casseroles and Desserts, 27 Sauces, Wieners,
Peppers, Hollandaise, 35 Broiling Chart, 18

Pepper StealC 33 Lemon. 41

Stuffed Green Peppers, 31 Tomato, 24
Pie Crust, Sc_lerl_l_. Z

Cookie Crumb Crust. 41 Pork ChOpsand .Tm_.rk_ut. 34
Pastry Pie Crust. 39 Zucchini,

Stuffed Zucchini, 3 |

x


