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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY

a. Do notattempt to operate this oven with

the door open, since open-dcor opera-
tion can result in harmful exposure to
microwave energy. It is important not to

c. Do not operate the oven if it is damaged.

It is particularty important that the oven
door closes properly, and that there is no
damage to the: (1) Door (bent); (2) Hinges

and latches (broken or loosened); (3) Door
seals and sealing surfaces.

defeat or tamper with safety interlocks.

b. Do not place any object between the
oven front face and the door, or allow soil
or cleaner residue to accumulate on seal-
ing surfaces.

d. The oven should not be adjusted or re-
paired by anyone except properly qualified
service personnel.

SAVE THESE INSTRUCTIONS

YOU MUST REGISTER YOUR MICROWAVE OVEN

THIS IS A FEDERAL REQUIREMENT
The Federal Government requires that records be filed on the iocation of all microwave ovens. A regis-
tration card is included in the literature packet that was placed inside this oven at the factory.

PLEASE:
1. Fill in the registration card now, and mail 4. Please include MODEL and SERIAL NUM-
it tO Uus. BERS in all correspondence. Write the in-

2. If you move, please establish registration formation here for handy reference.

at your new address by writing to us at DATE PURCHASED:
the address below.
is mi MBER:
3. If you bought this microwave oven from MODEL NUMBE
2 previous owner, please establish your SERIAL NUMBER:

ownership by writing to:

MAGIC CHEF
Microwave Records

740 King Edward Avenue
Cleveland, TN 37311



We have specially developed this new oven to offer you the speed of micro-
wave cooking with the browning capabilities of conventional heat. This excit-
ing concept in cooking answers the most frequently asked question about
microwave cooking — WILL IT BROWN?

This oven not only browns foods, but it's so easy to operate, tool

USE AS A MICROWAVE OVEN

Touch the MICROWAVE or DEFROST pad to cook or thaw with microwave
energy Select a lower power setting to gently cook delicate foods or use
the Terperature Probe if you are unsure of the cooking time.

USE TO BROIL OR TOAST
Turn the oven into a broiler or toaster by touching the BROIL pad and
entering the cooking time. .

USE THE “QUICK BROWN'"* FEATURE TO ENHANCE

MICROWAVED FOODS

Aad browning to microwaved foods by touching the BROIL pad and then
the 1" pad. Oven will automnatically brown for up to 52 minutes.

COOK WITH BOTH MICROWAVE ENERGY AND CONVENTIONAL
HEAT USING THE COMBO FEATURE

Select COMBQO | or COMBO 2 — the oven first cooks with microwaves
then automnatically switches to corwventional heat to add just the right
armount of browning to enhance the appearance of the food. All you
have to do is touch the COMBO pad and enter the cooking time.

Récipes and hints found in this cookbook teach you how to use the COMBO,
BROIL and QUICK BROWN features. Please refer to the separate Microwave
Cookbook for microwave recipes and instructions.

We are happy that you have chosen a Magic Chef oven. It is our sincere desire
that you experience the maxirnum in cooking enjoyment with this oven. There-
fore, we suggest that you take a few minutes to read the introduction section
of this booklet BEFORE you begin cooking. Becoming acquainted with the
many features and learmning how to operate the oven before you begin cook-
ing will save you time and frustration later on.
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IMPORTANT SAFETY
INSTRUCTIONS:

When using electrical appliances basic
safety precautions should be foilowed,
including the following:

WARNING - To reduce the risk of
burns, efectrical shock, fire, injury to
persons Or exposure to excessive mMicro-
wave energy:

1) READ ALL THE INSTRUCTIONS
BEFORE USING THE APPLIANCE.

2) Read and follow the specific “PRE-
CAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE MICRO-
WAVE ENERGY" found on page 1.

3} This appliance must be grounded
and properly polarized. Connect
only to a properly grounded and
polarized outlet. See GROUNDING
INSTRUCTIONS.

4) Install this apphiance only in accor-
dance with the installation instructions
gescribed in this manual.

5) Use this appliance only for its intended
use as described in the manual. Do
nox use for drying clothes, linens, news-
papers or similar nonfood-type items.

6) Make sure that all persons using
thus appliance, especially children,
are closely supervised and properly in-
structed on how to use this appliance.

7) Do not operate this appliance if it
has @ damaged cord or plug, if it is not
waorking properly or if it has been dam-
aged or dropped.

8} Do not atternpt to service or repair
thrs appliance. This appliance shouid
be serviced only by qualified service
personne!. Contact the nearest au-
thonzed service faciiity for examination,
repalr, adjustment or replacement.

9) Do not cover or biock any openings
on the appliance.

10) When cleaning oven door and
surfaces of the oven that face and/or

contact the oven door, use only mild,
nonabrasive soaps or detergent applied
with & sponge or soft cloth.

11) Use only cocking utensils and acces-
sores made for use in the microwave
and specifically described in this man-
ual or Cookbook.

12) Some products such as whole eggs.
and namow-necked or sealed contain-
ers such as closed glass jars, may build
up pressure and explode and therefore
should not be defrosted or heated in
this oven.

13) To reduce the risk of fire in the
oven cavity:
a. Do not overcook food, especiaily
starchy items such as potatoes or
popcorn, and fatty iterms such
as bacon.
b. Remove wire twist-ties from
paper or plastic bags before plac-
ing bags in oven.
c Do not put metal inside the oven,
except as specifically described in
the manuai or cookbook accom-
panying this oven.

14) The appliance should be carefully
attended if paper, plastic or other
combustible materials are placed in-
side the oven to facilitate cooking. If
any materials inside the oven should
ever ignite, keep the oven door closed,
tum oven off and disconnect the power
cord, or shut off power at the fuse or
circuit breaker panel.

15) Do not use outdoors.

16) Do not immerse cord or plug
inwater

17) Keep cord away from heated
surfaces.

18) Do not let cord hang over edge of
table or counter

19) Do not pop popcorn in anything
other than a microwave oven PoppPer
uniess it is a specially treated bag
labeled: microwave popcorn in-
tended for use in the microwave.

SAVE THESE INSTRUCTIONS.

ADDITIONAL SAFETY
CONSIDERATIONS:

1) This oven is equipped with a brail
elerment. During cocking operations
that use this elernent, the oven intenor
will become too hot to touch. The fol-
lowing safety considerations are offered
0 prevent potental harm:
a. Be sure ali parts are cool before
touching or cleaning.
b Never reach directly into a hot
oven to add or remove cooking
utensils. Use @ DRY sturdy pot hoider
and pull metal rack out before ada-
ing or removing utenstls.
¢ Do not use damp pot holders.
They can cause steam bums.
d. Do not touch broil element The
element may be hot even though
it is dark in color Areas near tihe ele-
ment begome hol encugh 10 cause
bums. Dunng and after use, do
not touch o let clothing or other
flammable matenals contact the
element, areas near the element
oven walls or door until these areas
have had sufficient time to cool.
€. Many plastics are affected by
heat. Use only plastic utensils that
are recommended for use in a con-
ventional oven up to 400°F DO
NOT USE MICROWAVE-SAFE
PLASTIC UTENSILS WITH THE
BROIL ELEMENT This type Of plasiic
will not witmsand the high tem-
peratures of the ro! elemeny
f Place v racy = e JeLreC 10
cAOr AT e e e 5 oot I the
rack mMus De vl whue Tie Oven
15 hot, ac NOK iet pat NoIders Con-
t2act the hot eierment in the oven.
g. Use care when opening oven
door. Let hot air or Team escape
before remowving of replacing food.

2) Clean oven regularly 1o keep all
oven parts free of soil, which could
catch fire. Do not let soil build up on
the metal rack ar broil refiectors.

3] Never leave children alone or un-
;upervised near this oven when it is
In operation or is still hot.
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4) Do not store flammable materials in
the oven

5) Do not use aluminum foil to line
the oven bottom or metal rack. Im-
proper use of foil may result in a shock
or fire hazard.

6) Do not use water on a grease fire.
Smother fire with a pan lid, or use bak-
ing soda, a dry chemical or foam-type
extinguisher.

7} Do not use oven cleaners in or
around any part of the oven.

8) Do not operate the oven empty
when using the MICROWAVE feature
alone. Place a cup of water in the oven
when not in use. The water will absorb
the microwave energy if the oven is
accdentally turmed on.

9} Do not remove the outer case, for
safety considerations. -

10) This microwave oven is specifically
designed to heat, cook or defrost food.
it is intended for horme use only. This
oven is not designed for commercial,
industrial or laboratory purposes. Avoid
usiNg cormosive chermicals and vapor in
the oven.

If household voitaé;e
expect cooking times:t

use the QUICK BROL
enhance browning.

INSTALLATION

This oven was carefully packed and
shipped in good condition. If you find
shipping damages, notify the dealer
immediately

Remove all packing materials both
outside and inside the oven before
using the oven.

This microwave oven is designed for
household use only. It is not intended
for commercial or industrial use. Some

modeis are designed as a CoOuNtertop
unit only and not intended for buiit-in
applications. The oven can be set on
any sturdy counter, shelf, table, room
divider or rolling cart. The oven requires
free movermnent of air for proper opera-
tion. DO NOT BLOCK AIR VENTS lo-
cated across the top and underneath
the oven. Also, do not remove the feet
from the bottom of the oven.

This oven is equipped with a broil ele-
ment. During some prolonged cooking
operations, the top and sides of the
oven will become warm. Therefore,
do not store papers, books or other
iterns on top of the oven.

GROUNDING
INSTRUCTIONS

This appliance must be grounded. In
the event of an electrical short circuit,
grounding reduces the risk of electric
shock by providing an escape wire for
the electric current. This appliance is
equipped with a cord having a ground-
ing wire with a grounding plug. The
plug must be' plugged into a 120-volt,
15-ampere outlet that is properly in-
stalled and grounded in accordance
with applicable electrical codes. For
proper operation, nNo other appliance
should be on the same circuit as the
microwave oven.

WARNING

To provide continuous protection
against electricat shock, connect to
property grounded outlets only. lm-
proper use of the grounding piug
can result in a risk of electrical shock.

DO NOT, UNDER ANY CIRCUM-
STANCES, CUT OFF THE 3RD
GROUNDING PRONG.

Corsult a qualified efectrician or service-
man if the gounding instructions are
not completely understood, or if doubt
exists as 1o whether the appliance is

properly grounded.

EXTENSION CORDS

If it 15 necessary o use an EXTENSION
CORD, use only a 3-wire extension
cord that has a 3-blade grounding
piug, and a 3-slot receptacle that will
accept the plug on the appliance. The
marked rating of the extension cord
shaii be equal to or greater than the
electrical rating of the apphance.

INTERFERENCE
WARNING

Microwave ovens generate radio fre-
quency energy during operation and,
If not instalied properly, may cause
interference to radio and telewvision re-
ception. You can deterrnine if this unit
is causing interference by tuming it oN
and off whiie the interference 1s occur-
ring. if interference occurs It may be
corrected by one or more of the foi-
lowing measures:

a. Reorient the receiving antenna

b Relocate the oven with respec

to the receiver.

¢ Plug the oven into a different

outlet so that it and the receiver

are on different circuits.

If the interference persiss. you may
want to consult an expenenced radis’
television technucian for adaiional
suggestions
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COMBO 1

High speed browning and crisping.

— Cheese sticks, 9 ounces

— French fries, crispy, 8 ounces
— Egg rolis, 8 ounces

— Fish sticks, 6 sticks

— Toaster pastries, 2 pasties

— Muffins, 6 muffins

— Pie shells, 1 shell

11 1o 14 minutes
10 to 13 minutes
9 to 13 rminutes
8 to 10 minutes
3 to 4 minutes

8 to 92 minutes
10 to 12 minutes

COMBO 2

Slower-cooking foods with browned exterior.

— Frozen chicken pieces, 9 to 12 ounces
— Roasts, medium

— Pot pies, 8 to 10 ounces

— Meatloaf

— Fruit cobblers, 2 Ibs.

— Quiick breads

— Frozen dinners, 10 10 12 ounces

11 to 13 minutes

19 to 22 minJ/lb.
18 10 22 minutes
28 10 32 minutes
30 1o 35 minutes
19 to 22 minutes
14 to 16 minutes

BROIL

Fast, convenient broiling.

— Steaks, |1 inch thick, medium

18 to 22 minutes
35 10 45 minutes
15 to 18 minutes
35 to 45 minutes
Qto 12 minutes
14 1o 16 minutes
4 minutes

up to 32 minutes
up to 5% minutes

— Chops, 1 inch thick
- Hamburger patties, ¥ inch thick
— Chicken pieces
- Sausage
— Pizza
— Toast
QUICK BROWN
Adds just the right amount of browning to microwaved foods.
— Nachos
— Open-faced sandwiches
— Microwaved cakes/breads

- Qarlic bread

up to 5%z minutes
up to 5% minutes
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cooking or when using the
COMBO feature. )




UTENSIL
INFORMATION

For microwave cooking: Refer to
page 7 in the separate Microwave
Cookbook for utensil information. The
metal broller pan cannot be used for
microwave cooking. Arcing may occur

cou?d melt plastlt or igr
,Aﬂow oven o cool be
paper or p!astw

Do not use contamers w: estrlct-
ed openings such as pop bottles
or salad dressing bottles: These
types of containers may break.

Do not use recycfed paper prod-

ucts when microwaving. They

may contain small metal fragments

that coufd cause: the: paper to
ignrte :

For conventional heat [broil, toast, quick
brown): Select only metal utensils or
the metal broiler pan when broiling
or toasting on rack position 1A or 1B.
Heatproof glassware can be used to
quick brown foods after microwave
cooking if rack position 1B, 2A, 2B or
the oven shelf is used. Utensil may be
damaged if rack position 1A is used.

Use pot hoiders when removing

“utensils from the oven. Dishes
may be hot to the touch when
‘microwaving and will be hot
when conventionalheat is used.

For Combo cooking: The COMBO fea-
ture uses both microwave energy and
conventional heat from the broit ele-
ment to quickly cook and brown foods.
Becaise of the conventional heat, only
certain types of utensils can be used.

Cookware must be microwave-safe plus
be able to withstand oven temperatures
up to 400°F Heatproof glassware {such
as Corningware® Pyrex® or Anchor
Hocking®) and thermoplastics can be
safely used.

Microwave-safe plastics {other than
thermoplastics) will distort or meilt if
used with the COMBO feature and
should not be used.

If using heatproof glassware, place the
utensil no closer to the broi element
than rack position [B. Utensil may be
damaged if rack position A s used.

DO NOT USE: Non-heatproof glass,
glass with metal trim or decoration,
the metal broiler pan or metal utensils.
Arcing will occur and food will not
cook properly.

Da not use the metal broiler pan,
paper, wood, sraw, plastic and nylon
cooking pouches or boil-in-the-bags
unless directed 1o do so in this bockiet.
Roasting bags can be used, but follow
the manufacturer's instructions.

If using paper products {such as paper
baking cups for cupcakes). place uten-
sil on the oven shelf or turntable, if so
equipped, away from the broil ele-
ment. This will prevent the paper
from scorching.

The oven door, oven cavity, metal
rack and utensi! become too hot
to touch when using the COMBO

feature. To prevent burns, use a.

DRY pot holder to add or remove
food or the metal rack.

Use of Metals.

— Use metai only as directed in
this booklet and in the separate Micro-
wave Cookbook. Aluminum foil strips
as used on meats or corners of square
dishes are very helpful when used as
directed in the Microwave Cookbook.

— Use care to keep any metal or
foii 1 inch or more from the oven walis,
door or top of oven.

— If arcing occurs when using foil
or metal, immediately tumn off oven and
remove metai or foii from the oven.

— Frozen dinners may be cooked
in the foil trays as long as the tray is
placed on the oven shelf and not on
the metal oven rack

— Do not place metal or foil on
the oven rack during microwave or
COMBQO cooking unless directed to do
S0 in this booklet. Arcing may occur if
rnetal or foil is placed on the metal
oven rack

Low-profile alurminum foli pans may
be used ON THE OVEN SHELF ONLY.
Be sure pan does Nnot come near or
touch oven walis or oven door. If
aluminum foil pan is placed on the
metal rack, arcing will occur.



CARE

1) Never use sharp-edged utensils in
the oven. Oven walls can be perma-
nently scratched or the control panel

damaged.

2} Never remove the broit elernent or
metal broil reflectors. If these parts
require service, contact a qualified
service agent.

3) Never store food, dishes or paper
materials inside the oven cavity. If the
oven is accidentally tumed on, it could
cause a fire.

4) Cook all food for the length of time
recommended in this cookbook. If
necessary, add time at the end to com-
piete cooking. Excessive cooking of any
food could cause a fire. Set cooking
time carefully and aiways double-check
the display to insure that you have en-
tered the correct time.

5) Do not cook or reheat hard-cooked
eggs or eggs in the shell. Eggs heat so
quickly that pressure builds up inside
the shell or yolk and can cause egg
to burst

nient; unplug the -oven ur
has extinguished itseif. -

These things are normal and may ocar
IN your oven:

— Steamn or vapor escaping around
the door. This develops as foods cook
and give off steam.

— Moisture dropless on the oven
walis, oven door or on the oven bolttomn
after cooking some foods.

— Dirmming of the oven light and
change in blower sound. This may
occur while the oven is operating &t a
power level other than HIGH.

— Top. sides or bottorn of the oven.
oven door and window of the trim
ray feel hot to touch during micro-
wave cooking only. This may occur as
hot moist air from the cooking food IS
exhausted from the bottomn of the oven.
The oven top, sides or bottom, the oven
door and trim parts will become hot
1o the touch whenever the broil ele-
ment is activated during BROIL or
COMBO cooking Operations.

Replacing Oven Light Bulb

Disconnect power to the oven before
replacing oven light bulb. Bulb is lo-
cated on the upper right oven wall.

To replace bulb:

— When oven is Cool, remove
screw On lamp access cover with a
straight-blade screwvdriver.

— Carefully remove cover plate.

— Remove bulb. If bulb should
break, use a pot holder to protect
hands from possible harm and very
carefully remove bulb. If bulb breaks at
base, have a serviceman remove bulb.

— Replace bulb with a 25-wan T8
bayonet base bulb only Replace cover
plate. WARNING: After replacing oven
light bulb, do not attempt to operate
oven without lamp cover piate installed.

— Reconnect power to oven.

Metal Oven Rack

Do not place aluminum foil or metal
containers on the oven rack when using
microwave energy, arcing may occur
Use only heatproof glass or heatproof
and microwave-safe plastic utensils
on the metal oven rack The oven rack
can be used with any function (Micro-
wave, Combo, Broil or Quick Brown).

Metal Broiler Pan

Do not use metal broiter pan when
microwaving foods or with the Combo
feature. The broiler pan is used ONLY
when broiling or with the Quick
Brown feature.

SERVICE

Do not attempt to service this oven
yourself unless directed to do so in this
booklet. Contact the dealer who sold
you the oven or an authorized service
/ Be sure to have the model and

serial numbers of the oven available
when requesting service. For additional
information, write;

MAYCOR

Appliance Parts and

Service Company
PC. Box 2370
Cleveland, TN 37311

Include the complete model and
serial numbers of the appliance, the
name and address of the dealer from
whom you purchased the oven, the
date of purchase and details of the
service problem.



To maintain the appearance of your
oven, never use abrasive cleaning
agents (such as cleansing powders,
scouring pads or steel wool pads). Also,
never use cormmercial oven cleaners
on any part of your microwave oven.
Some liquid cleaners can remove the
shiny surface of piastic or vinyl. There-
fore, never spray or pour liquid deaners
directly onto a surface. Spray or pour
cleaner onto a cloth or sponge and
then clean.

Outside Surfaces

COVER — Clean the outside of the
oven with a glass-cleaning agent, &
liquid cleaner or dishwashing deter-
gent and water. Use a damp cioth or
sponge. Rinse and dry

PLASTIC — Use a liquid or glass-
cleaning agent and a sponge or cloth.
To prevent scratching the plastic sur-
face, do not use paper toweling.
CHROME — Clean chrome trim with
liquid or glass-cleaning agent and a
cloth or sponge. Buff dry with a soft

cloth to prevent scratching the surface.

DOOR and CONTROL PANEL —
Ciean with a damp cioth or Sponge.
Dry with a soft cloth to prevent scratch-
ing the plastic outer door panel. Use
dishwashing detergent and water of
a liquid or glass-cleaning agent to re-
rmove soil. Rinse with a damp cloth
and dry with 2 soft cloth. Some paper
towels can scratch the plastic door
panel; therefore, use a soft cloth to
dry the door.

POWER CORD — Be sure oven is
unplugged. Wipe cord with & damp
sudsy cloth; rinse and dry thoroughly
before plugging cord back into outlel.

10

Interior Surfaces

washing detergent and water, finse and
dry To locsen dried-on soil: Place a cup
of water in oven. Microwave on HIGH
for 3 minutes. Leave hot water in the
oven and allow the steam to soften
the soil. Then, wash with hot sudsy
water; rinse and dry.

To clean baked-on soil: Soften soil with
stearn as described above. Use a paste
of baking soda and water or a nonabra-
sive plastic scouring pad (designed for
use on fiberglass or painted surfaces).
Gently scour soiled area; rinse and dry

To keep oven clean and sweet-smelling:
Open oven door for a few minutes after
cooking. Allow moisture to evaporate
or wipe interior with a dry cloth. Occa-
sionally wipe walls with a solution

of baking soda and water to keep in-
terior fresh. ,
METAL BROIL REFLECTORS — The
two broil reflectors are located above
the broil element. Clean with a liquid
dishwashing detergent; rinse and dry.
Gently scour baked-on soil with a paste
of baking soda and water or a soap-
filled scouring pad. Use care when
scouring to avoid bending o damaging
the refiectors. Do not remove reflectors.
BROIL ELEMENT — Element is self-
cleaning. Soil will burn off as elerment
is used. If top of oven, reflectors or ele-
ment is heavily soiled, some smoking
may occur. This is normal and will dis-
appear when soil is burned off or is
cleaned off. Do not remove element.
OVEN SHELF — Oven shelf is made
of glass or plastic. depending on your
rnodel. Some models are equipped
with a TURNTABLE. Wash oven shelf
with hot sudsy water, rinse and dry.

ment and oven.inte-.
ore cleaning oven.

Do not use excessive amounts of
water in the oven when cleaning,
especially when cleaning oven shelf
featuring the TURNTABLE. Do not
allow water or cleaning agent to
seep into the TURNTABLE gears lo-
cated underneath.

Clean baked-on soil with paste of bak-
ing soda and water or a nonabrasive
scouring pad. Never use steel wool
pads or other abrasive or harsh scour-
ing pads and cleansers.

If stain should still remain, remove it
with a paste of two parts coffee-pot
cleanser and three parts water, Apply
paste to stain, let stand one 1o two
hours; then wipe with a clean damp
cloth, rinse and dry.

DO NOT USE BROWNING DISH IN
THIS OVEN uniess browning dish is
inserted into a plastic holder. High
heat generated from the bottom of

a browning dish can cause damage
10 the oven shelf.

TEMPERATURE PROBE — DO NOT
TWIST OR BEND. Avoid dropping
probe. Clean after each use with hot
sudsy water, rinse and dry. If food is
baked on, gently scrub with a non-
abrasive nylon pad, rinse and dry.

METAL OVEN RACK — Clean with
sudsy water after each use 1o prevent
soil from accumulating on the rack.
Remove baked-on soil with cleansing
powder or a soap-filied scouring pad:
rinse and dry.

METAL BROILER PAN — Remove from
oven after use; coal, then pour off
grease. Place a soapy cloth or paper
towel pver pan and let soak to loosen
soil. Wash in hot soapy water Use a
soap-filied scouring pad to remove
baked-on soil. Broiler pan can be
cleaned in the dishwasher if desired.
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DEF MICRO CcLOCK

PROGRAM

COMBO1 COMBO 2

MICROWAVE POWER

DEFROST BROIL
TIME

1 2

3 4

5 6

/7 8

9 0

CLOCK RESET

START/STOP TURNTABLE

MICROWAVE CONTROL PANEL

DISPLAY — Shows time-of-day whenever the oven is not
in use. Display counts down cooking time in minutes and
seconds or cooking temperature (when using the probe) in
degrees Fahrenheit.

INDICATOR BARS — Automatically turrns on when the cor-
responding function pad is touched. Bar flashes on and off
when oven is in use.

COMBO 1 — Microwaves on HIGH for the first 25% of
cooking, then automatically cooks with the broil element
for the last 75% of cooking. Use this for fast-cooking foods
that require a browned or crisped exterior.

COMBO 2 — Microwaves on HIGH for the first 40% of
cooking, then automatically cooks with the broil elerment
for the last 60% of cooking. Use this for siower-cooking
foods that are enhanced by a browned exterior.

MICROWAVE — Use this pad to microwave by time or by
ternperature with the temperature probe. Oven automat-
cally cooks on HIGH unless you select a lower power

POWER — Use this pad to microwave at a lower power
seting. Select “0” pad to wse as a TIMER. (Microwave energy
will not tum on when “0” power level is selected; oven Iight
and fan will tumon.}

DEFROST — Oven automatically cycies on and off to gently
thaw frozen foods.

BROIL — When this pad is touched, only the broil element
is activated. If three numbers are entered (example — 1.00
or | minute), the oven will automnatically preheat for 2 min-
utes. If only one number — “1™ — is entered, the oven walf
quick brown for up to 52 minutes.

CLOCK — Use this pad to enter the ume-of-day Touch
CLOCK pad during cooking to recal’ curent time-of-Gay

RESET — Touch this pad to cance a~ enmy Oven mus be
off to cance! an entry.

TURNTABLE — On models so 34.002G Touch TURN-
TABLE pad to tum turntabie off TURNTABLE inaicator bar
turns off when the turntable is not in use

START/STOP — To turn the oven on or off Door must be
closed before oven will turn on. The oven automatically
turns off at the end of an operaton or when the door is
opened. To resume cooking. close door and touch the
START/STOP pad again.
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TURNTABLE,
if so equipped

The turntable will rotate automatically
when the START/STOP pad is touched.
Should you not wish to use the tum-
table, touch the TURNTABLE pad.

T. Table indicator bar will tum off to
signal that the turntable is NOT operat-
ing. The tumtable will not rotate when
the temperature probe is inserted into
the probe jack located on the right
oven wall.

undemeath to prevent*item from
dragging. If item does not rotate,
turn turntable off. - Some rectangus
larshaped utensifs are too large 10

rotate in the oven, in Whlth case
‘wrn the tumtable off.

_Do not use the ceramzc brown—%i
ing dish on the tumntable! Use.
:only browriirig dishes that sitina
heat-resistant plastic holder.© . * . -
If poppmg PiCrOwWaY popcorn mg
a bag, following the manufactur-
To . prevent :
scorching of the plastn: turntable, -

er’s instructions.

piace bag on an inverted
microwave-safe glass pie plate. -

Do not aliow the popcom to over
cook or burn. The bag may

become hot enough to scorch the"

plastic turntable,
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CLOCK

When the oven is first plugged into
the receptacie, or if there is an extended
power interruption, 00:00 will flash in
the display.

To Set Clock:

1} Touch CLOCK pad twice within
3 seconds.
— 0000 stops flashing.
— Colon flashes in display.
— CLOCK indicator bar lights.

2) Enter correct time by touching
number

— Time appears in the display.
— Colon continues to flash.

3) Touch CLOCK or START/STOP pad
to lock in the time-of-day.
~ Colon stops flashing.

If an incomect entry is made (example:
if 12:69 or 99 is entered), two beeps
sound and the colon continues to flash.

The time-of-day clock can be set only
when the oven is tumed off and the dis-
play is clear of all programs. {Touch the
RESET pad to dear prograrms.] The oven
will only accept the time-of-day when
the colon is flashing in the dispiay.

To Recall Time During Cooking: Touch
the CLOCK pad. The cumrent time will
appear in the display for 3 seconds.
The display will then return to the
cooking time.

TIMER

Use this feature as a handy kitchen
timer. The oven light and fan will turn
on when the timer feature is used.

To Set Timer:

1) Touch MICROWAVE pad.
— 00:00 appears in the display.
— MICRQ indicator bar lights.

2) Enter desired time by touching
number pads.
— Time appears in the display.

3} Touch POWER pad.
— Hi appears in the display.

4} Touch 0" number pad within
3 seconds.
— 00 appears in the display

5) Touch START/STOP pad.
— Tirme begins to count down.
— MICRQ indicator bar flashes in
the display
— The fan and oven light tum on.

Al the end of the preset time, four beeps
signal the end of the timing operation.

BEEPS
WHAT THEY MEAN:

1) ONE SHORT beep indicates a correct
entry

2} TWO SHORT beeps indicate an
incorrect entry

3} TWQO LONG beeps sound between
the microwave and radiant heat (broil)
stages for COMBO cooking. after 3/42
minutes for QUICK BROWN, or at the
end of the 2-MINUTE PREHEAT stage
for BROILING.

4) FOUR SHORT beeps signal the end
of cooking.



MICROWAVING
BY TIME

1) Enter cooking time.
2) Touch START/STOP pad.

The microwave feature can be set to
operate at full power (HIGH) for fast
COOKINgG Or at a lower power setting
for slower, more gentle cooking When
using the microwave feature, remove
the broiler pan and metal rack Place
food or cooking utensit directly on the
oven shelf or turntable, if so equipped.
Follow instructions in the separate
ricrowave Cookbook.

Do not operate the oven empty
when using the microwave feature.
Place a glass of water in the oven and
practice how to set the oven for micro-
wave cooking.

To Cook at Full Power:

1) Enter cooking time by touching
number pads. Example 1:00
— Cooking time {1:00 or 1 minute)
appears in display.
— MICRO indicator bar lights.
A click sound may be heard when en-
tering numbers. It is Not necessary to
touch the MICROWAVE pad if cooking
at full pawer

2) Touch START/STOP pad.
— MICRO indicator bar flashes in
the display.
— Cooking time begins to
count down.
— Four beeps signal the end
of cooking.
— The cumrent time-of-day
reappears in the dispiay.

The oven will automatically micro-
wave at full power (HIGH) unless a
lower power ievel is selected.

To Cook at a Lower

| Power Level:

1) Touch MICROWAVE pad.
— 00:00 appears in the display
— MICRQC indicator bar lights.

2) Enter cooking time by touching
number pads.
— Cooking time appears in
the dispiay.

3) Touch POWER pad.
— Hl appears in the display for
3 seconds.

Eower level must be entered with-

‘in 3 seconds. After 3 seconds, the
" cooking time reappears in the dis-

play.

4) Enter power levei by touching one
number pad.
Exampie: Touch “3” pad and 30
(30% power) appears in the display.

5) Touch START/STOP pad.

- MICRO indicator bar flashes in

the display.

— Cooking time begins to

count down.

— Four beeps signal the end

of cooking.

— Time-of-day reappears in

the display.
To Recall Power Level During Cook-
ing: Touch POWER pad. Power leve!
appears in the display for 3 seconds.
The cooking time then reappears in
the display

To Change Power Level:

It is possible to change the power
level during cooking, while the
oven is in operation. '

1) To enter new power level: Touch
POWER pad once, then enter
new rlevel.

2) To cook on HIGH: Touch
POWER pad twice.

SELECTING RACK
POSITIONS

RACK POSITION 1A:

— Most broiling operations.

— Toasting or browning focds placed
directly on the metal rack.

RACK POSITION 18:

— Broiling thicker foods.

— Toasting/browning thicker foods
placed directly on the metal rack or
on the broifer pan.

— COMBO cooking of thinner foods.

RACK POSITIONS 2A and 2B:

— COMBO cooking of thicker foods
or sugar-topped or frosted foods 10
prevent overbrowning or buming
of sugar.

1A
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— Microwave dense-batter cakes
{pound cakes) or quick breads.

— Quick browning foods in a heat-
proof giass dish.

OVEN SHELF:

— Microwave-only cooking. Metal
rack MUST be removed when
microwave cooking unless directed
otherwise in this booklet.

— COMBO cooking of delicate foods
such as pie shells.

— All fopds cooked in heatproof
paper/plastic or in alurminum foil
containers such as TV dinners or

pot pies.

1B

2B
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DEFROST

1) Touch DEFROST pad.
2) Enter defrost ime.

3) Touch START/STOP pad.

This feature offers the timesaving benefit
of being able to defrost foods quickly
and conveniently with @ minimum of
handling, all in a matter of minutes.

When the DEFROST pad is touched,
the oven will automatically divide
the total defrost ime into four equal
parts. Each part will defrost at & preset
powver level.

Examnple: If food is to defrost for
8 minutes:

The first 2 minutes at 80%
The next 2 minutes at 60%
The next 2 minutes at 40%
The last 2 minutes at 20%

To Set Oven to Defrost:

1} Touch DEFROST pad.
— 00:00 appears in the display.
~— DEF indicator bar lights.

2} Enter defrost time by touching
number pads.
— Defrost time appears in
the display.

3} Touch START/STOP pad.
— DEF indicator bar flashes
in display.
— Time begins to count down.
— Four beeps signal the end
of defrosting.

Rermove food from the oven and et
stand according to the standing time
listed in the DEFROST CHART on pages
24 and 25 in the separate Microwave
Cookbook. If food is not completely
defrosted after the standing time, re-
turm food to the oven for an additional
| or 2 minutes of defrosting.

DEFROSTINGTIPS:

1) Unwrap frozen food and place in
a microwave-safe dish to catch juices
during defrosting. Cover lignitly to pre-
vent food from drying out.

2} Puncture airight wiappings and
pouches to allow steam 10 €sCape.

3) Check foods during defrost ume.
particularly foods that are unevenly
shaped. Turn, if necessary, and cover
areas that feel warm with small preces
of aluminum foil.

4) When freezing foods, remember
that foods thaw faster in smaller por-
tions. Foods thaw and cook more
uniformly if frazen in even shapes.

To Check or Stir Foods: Open door The
display will stop counting and the oven
will turn off. The MICRQO indicator bar
stops flashing. Stir or add food. Close
door and touch the START/STOP pad.
The oven s on, the MICRO ndicator
bar flashes and cooking CoNtiNUEs.



BROIL or TOAST

1) Touch BROIL pad.
2) Enter broil time.
3) Touch START/STOP pad.

PHASE ONE: 2-MINUTE
PREHEAT

When a broil program is entered and
the START/STOP pad is touched, the
oven will automatically preheat for
2 minutes. This allows the element
to giow red for optimum browning
results. {Note: There is no preheat
period when the QUICK BROWN
feature is selected. See page 21

It is not necessary to add 2 minutes
to the broil time, nor is the 2-minute
preheat period subtacted from the
cooking time.

Two beeps signal the end of the 2-
minute preheat period, and the broil
time reappears in the display [T IS
NOT NECESSARY TO REPROGRAM
THE BROIL TIME AT THE END OF
THE PREHEAT PERIOD. if the broil
time is reset, the oven will repeat
PHASE ONE: PREHEAT when the
START/STOP pad is touched.

PHASE TWO: BROILING

Place food in the oven, close the
door and touch the START/STOP pad.
Whenever the door is opened, the
broil element turns off. To prevent the
broil element from cooling, quickly
add food and dlose the doo.
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To Set Oven to Broil or Toast:

1) Touch BROIL pad.
— 00:00 appears in the dispiay.
— BROIL indicator bar lights.

2) Enter broil time by touching num-
bered pads.
— Broil time appears in the display
Place metal rack in the cormect rack
position.

If two numbers are e tered for the
broil time, two beeps will sound
anid 00;00 will :appear in the dis-
play. Broil time must be 1 minute
{1:00) orlonger. _

Most broiling is done on rack posi-
tion 1A Thicker cuts of meat or poultry
are done on rack pasition 18. Close
oven door.

3) Touch START/STOP pad. (PHASE
ONE: 2-MINUTE PREHEAT)
— 2:00 appears in the display and
begins to count down. A fan noise
will be heard.
— The PREHEAT indicator bar
flashes in the display.

Two beeps signal the end of the
2-minute preheat period. Broil
time reappears in the display and
the PREHEAT indicator bar tums off.
Place food in the oven and close

the door.

If the START/STOP pad is NOT
touched after the PHASE ONE:

'PREHEAT, two beeps will sound
-every 30 seconds to remind you to
start the broil operation. The fan,

oven light and broil element will

remain on. At the end of 5 min-
‘utes, the oven will automaticaly
turn off and the broil.operation
will cancel. TR L

4) Touch START/STOP pad. [PHASE
TWO: BROIL)
— BROIL indicator bar fiashes in
the display
— Broil time begins to count
down.

If food is to be tumed, open the door,
quickly turn the food and reclose the
door. Touch the START/STOP pad to
continue broiling.

AL the end of the broil period, four beeps

signal the end of broiling. The current

time-of-day reappears in the dispiay.

If additional cooking is required, re-
ogram the oven for several minutes

and use PHASE ONE: PREHEAT to

complete cooking.

To Cancel a Broil Program: Tum off
oven and touch RESET pad.



QUICK BROWN

Use this feature to enhance the appear-

ance of microwaved foods by adding

a touch of top-browning. This feature

can also be used if darker browning is

preferred for combo. broiled or toasted
foods. Oven light and fan turn on when
the QUICK BROWN feature is used.

To Quick Brown:

1} Touch BROIL pad.
— 00:00 appears in the display.
— BROIL indicator bar Hights.
2)Touch “1” pad.
— 1" appears in the display.
3) Touch START/STOP pad.
— STAGE ONE: 3:30 appears in the
display and begins to count down.

At the end of 34 minutes, two beeps
signal the end of the first stage.

— STAGE TWQ: 2:00 appears In the
display Open the oven door and
check the food.

Two beeps will sound every 10
seconds until the START/STOP pad
is touched to continue STAGE
TWO or the RESET pad is touched
to'cancel the operation.

If food has reached the desired degree
of browning: Remove food from the
oven and touch the RESET pad to can-
cel quick brown. Time-of-ddy reappears
in the display.

If additional browning is desired:
Close oven door and touch START/
STOP pad. AL the end Of Z minutes,
four beeps signal the end of quick
brown and the time-of-day reappears
in the dispiay.

BROILINGTIPS:

Oven door, top and sides of oven
cabinet, oven walls, metal rack and
broiler pan become hot during a broil
operation. Use care to prevent bums.

1) Before broiling. trim fat to prevent
excessive spattering and cut slashes
around the outer edge 1o prevent
meat from curfing during cooking.

2) Place food on broiler pan. Lightly
grease pan when cooking fish and
other foods that might stick. The broiler
panmustbeusedvvhenbroiling Never
place food directly on the metal rack.

3) Program oven for total broiling time.
Position metal rack in the oven before
turning on oven.

4) After the 2-minute preheat, place
food in the oven and close the door.
Broiling is done with the door closed.
The element will not turn on if the
door is gjar.

5) Center food directly under the broil
element. Be sure foods, especially
chicken wing tips, do not touch

the element.

&} For optirnum browning results, cook
side 2 longer than side 1. Brushing food
{such as fish or chicken) with meited
butter or margarine before and during
cooking will enhance browning. Brush
on barbecue sauce during the last 5
minutes of cooking.

7} Tumn food as directed in the BROIL
CHART on page 23. Drain if excessive
drippings have accumulated in broiler
pan. Close the door to help retain
heat in the oven when broiler pan is
rernoved from the oven to tum or check
the food. '

8] Always use a DRY pot holder. The
oven interior, rack and broiler pan
are hot.

9) Some spattering and smoking is nor-
mal. If it becomes excessive, remove
food from the oven and trim excess
fat if smoking continues, allow oven
1o cool, then clean oven cawvity to re-
move grease spatters. If spatters are not
removed, smoking will occur the next
time the oven is used.

10) If a grease fire should occur, um
off oven and disconnect from power
Leave the oven door dosed until flames
cease. If flames continue, douse with
baking soda. Do nat use flour or water
to extinguish flames.

11) It is norma! for the broil element to
cycle off for several minutes during ex-
tended broiling operations.

12) After cooking, remove broiler pan
from oven. S0ak in hot soapy water to
oosen soil. Clean with liquid detergent
or a soap-fitied scouring pad.

13} If food has not browned to desired
degree, use the QUICK BROWN fea-
ture to enhance browning.

Broiling times given in the BROIL CHART
are appraximate and should only be
used as a guide. The food's size, CutL.
thickness and weight, and your per-
sonal preference for doneness all de-
termine the actual cooking time.
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Broiling tirmes given in the BROIL CHART are approximate and should only be used as a guide. The size, cut, thickness, weight and
your personal preference for doneness all determine the actual cooking time.

RACK TOTALTIME
FOOD THICKINESS DONENESS POSITION ON “BROIL" | SIDE 1 SIDE 2
BEEF
Ground beef ¥4-inch Rare 140° 1A 12-15 min. S min. 7-10 min.
patties Medium 160° 1A 15-18 min. 5 min. 10-13 min.
Well Done 170° 1A 18-22 min. 5 min. 13-17 min.
1-inch Rare 140° 1A 17-20 min. S min. 12-15 min.
Medium 160° 1A 20-23 min. S min. 15-18 min.
Well Done 170° 1A 23-28 min. S min. 18-23 min.
Steak 1-inch Rare . 140° 1A 14-18 min. 5 min. 9-13 min.
Medium 160° 1A 18-22 min. 5 min. 13-17 min.
Well Done 170° 1A 24-28 min. 5 min. 19-23 min.
CHICKEN
Pieces Well Done 185° 1B 35-45 min. 15 min. 20-30 min.
Breasts, boneless Well Done 185° 18 30-45 min. 15 min. 15-30 min.
FISH
Steaks l-inch Flaky 1A 10-14 min. 5 min. 5-9 min.
Fillets Flaky 1A 8-12 min. 4 min. 4-8 min.
Sticks, frozen Flaky 1A 9-12 min. 5 min. 4-7 min.
{AMB
Chops 1-inch Medium 160° 1A 18-22 min. S min. 13-17 min.
Wwell Done 170° 1A 22-26 min. 5 min. 17-2F min.
PORK
Chops 1-inch Well Done 170° 1A 3545 min. 15 min. 20-30 min.
Ham slice 1-inch 140° 1A 18-22 min. S min. 13-17 min,
{Precooked)
SAUSAGE
Links, parties, Well Done 170° 1A 9-12 min. S min. 4-7 min.
Polish, smoked or
Bratwurst
WIENERS 1A 10-14 min. 5 min. 5-9 min,
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Use the following chart 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 browr-and-serve rolis with melted butter before or after toasting. Always place bread on the
broiler pan when tcasting. If placed directly on the metal rack, bread may “curi” downward during toasting.

RACK TOTAL TIME
FCOD POSITION ON “BROIL" SIDE 1 SIDE 2
Toast, bread 1A 4 min. Z2 min. 2 min.
Raisin Bread 1A 3%min. 2 min. 1 % min.
English Muffins 1A 3mir. 3min. -
Hamburger Buns or iB 2 %min. 2 %min. -
Hot Dog Roills
Large Dinner Rolls, split
(Kaiser, sub, mini french, etc.) 1B 4 min. 4 min. -
Brown-and-Serve Rolls 1B 4 min. 2 min. 2 min.
Garlic Bread, frozen (16-0z.) 18 7-8 min. 4 min. 3-4 min.
Bagels, split and buttered 1A 3 min. 3 min. -—
Toaster Pastries 1A 3 %min. 2 %min. 1 min.
Pound Cake, slice (¥+nch) 1A 2 min. 2 min. -
s
RACK TIME &
MIX UTENSIL POSITION | SETTING COMMENTS
Brownies 8-inch square oven sheif MICROWAVE Lightly grease dish and line with waxed paper, if desired. QUICK
15-0z. glass 12-15 min. BROWN up to 3 ¥minutes after cooking. For larger boxes {up t0
on 7" 23.5-0z.); If package calls for a 13 x 9-nch dish, divide batter
between two 8-inch glass dishes and cook as directed above.
Cake 84inch round oven shelf MICROWAVE Lightly grease dish and line with waxed paper. If desired, CUICK
9-02. glass 9-12min.on 7" | BROWN upto 5 % minutes after cooking.
Cake 8-inch round oven shelf MICROWAVE Evenly divide batter between two B-inch glass cake dishes. Bake
18.5-0z. glass 9-12min.on 7" | second layer 1 minute less than first.
Cupcakes Heatproof oven shelf MICROW/AVE Place paper baking cups in muffin nng. Fill cups half full with
[6 cupcakes) microwave-safe 3-4 % min. batter. If desired, QUICK BROWN up te5 ¥ minutes after cooking
on HIGH.
Gingerbread 8-inch round or oven shelf MICROW/AVE Lightly grease dish and line with waxec pper If desired, QUICK
14-02. square glass 12-15 mN. ON 77 BROWN up to 3 % minutes after cooking
Gingerbread 8-inch round or oven shelf MICROWAVE
14.501. square glass 12-14 MN
on HIGH
Muffins, Heatproof aven shelf COMBO 1 Place paper baking cups in muffin ring. Fill cups half full with
101013 oz. microwave-safe 89 X¥min. batter. If desired, QUICK BROWN up to 3 ¥ minutes after cooking.
{6 Muffins) muffin ring
{Pound Cake 9 x 5 inch toaf oven shelf MICROWAVE Lightly grease dish and line with waxed paper. If disired, QUICK BROWN
;Ib-oz. glass 2024 M. on 57| upto 5 %minutes after cooking
‘Ouick Bread 9 x 5 inch loaf oven shelf COMBO 2 Lightly grease dish and fine with waxed paper. Check top-browning during
l glass 19-22 min. last 3 minutes of cooking.
QUICK BROWN: See page 17 for instructions on how to QUICK BROWN
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FROZEN RACK COOKING
FOOD AMOUNT | POSITION SETTING TIME COMMENTS
BREAD
Hush puppies 16-0z. 1B COMBC 1 18-20 min. 1. Arrange in a single layer in
heatproof glass dish.
2. Turn over halfway though
cooking.
BREAKFAST
Pancakes, waffles, 2 slices 1A COMBO 1 3Y42-4%2 min. 1. Place food directly on
French toast 4 slices 1A COMBO 1 4-6 min. metal rack.
2. Turn over during last minute
of heating.
Coffee cake 1 cake 2A COMBO | 6-7 min, 1. Rernove from foil container
to a heatproof glass dish.
2. Cut into 8 pieces before
heaung.
Sweet rolls, Danish 6 rolls 2A COMBO | 4-6 min. 1. Remove from foit container
pastries to 3 heatproof glass dish.
2. Let stand 3 munutes before
serving.
Toaster pastries 2 pastries 1B COMBO | 3-4 min. 1. Place n @ heatproof glass dish.
(Strudel) 4 pastries 1B COMBQ | 4-5'42 min. 2. Turn over during last minute
of heating.
Toaster muffins 2 muffins 2A COMBO | 4-5 min.
DESSERTS
Pie shell 1 shell oven shelf COMBC 1 10-12 min. 1. Transfer from foil container
a heatproof glass pie plate
Pie crust {two 9-inch 15-0z. pkg. oven shelf COMBO 2 12-14 min. 1. Follow package directions for
crusts per package) (for 1 crust) thawing and shaping i glass
pre plate.
2. Aler cooking. place pie plate
on counter and allow 10 cool.
Fruit cobbler 2-Ib. oven shelf COMBO 2 30-35 min. ] Remove from carton. Remove
{large cobbler) carapboard hd and plastic
fitm Place on oven shelf. Do
not place foil container on
meta! rack.
2. Let stand 5 minutes before
serving.
Individual cobblers 2 servings 1B COMBO 2 7-8 min. 1. Remove from carton and
4 servings 18 COMBO 2 9-i1 min. remove cover. Place in a heat-

proof glass dish.

2. Let stand 3 minutes before

serving.
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FROZEN RACK COOKING
~ FOOD AMOUNT | POSITION SETTING TIME COMMENTS

DINNERS AND
ENTREES 1 dinner oven shelf COMBO 2 14-16 min. 1. Remove tray from carton.

{1010 12-02 ) Rermove foil or plastic cover

_ from way.
I dinner oven shelf COMBO 2 7-10 min. 2. Place uncovered TV dinner on
{6 to 9-02.) oven shelf. Do not piace foil
container on metal rack.

3. Turn over chicken or breaded
fish and stir vegetables haif-
way through cooking.

4. Let stand 3 minutes before
senving.

MAIN DISHES
Pot pies {Beef, 1 pie oven shelf COMBO 2 18-22 min 1. Place pot pie in foil container
chicken, turkey] 8o 10-0z. on oven shelf. Do not place
foil container on metal rack.

2. Let stand 3 to 5 minutes
before serving.

Mezxican enchiladas -0z oven shelf COMBO 2 15-18 min. 1. Remove plastic film from
containet

2. Let stand 3 to 5 minutes
before serving.

PIZZA
Pizza or 6to7-0z 1B BROIL 14-16 min. . For a crisper crust, place pizza
French bread pizza 9to 13-0z. 1A COMBQO 2 7-10 min. directly on metal rack
or or or 2. Let stand on cooling rack for
1B BROIL 14-16 min. 3 minutes before seving.
POULTRY ,
Fried chicken {1-Ib.) 5 pieces 2A COMBO 2 16-19 min. 1. Place in a heatproof glass dish.
2. Tumn over during last 5 min-
utes of cooking.

Breaded chicken 9 to 12-0z. 1B COMBO 2 1-13 min.

pieces [Nuggets, sTips,

tenders, patties,

or fingers)
SANDWICHES

Meat and croissants 2 sandwiches 1A QUICK SiA min. 1. Remove sandwich from plastic

{Ham, chicken, BROWN bag. Separate meat from bread.

sausage) then then then Hafzedf“:a;;” 3 fgéw

1 H sd ish. et asiae.

NOTE: Some frozen sand- oven shelf MICROWAVE Lﬁig’: 2. Separate and place bread,
wiches are packaged with bottom-side-up, on metai
“micro-sleeves” or other rack.
browning-enhancing de- 3. QUICK BROWN side one for
vices. Follow package di- 314 minutes. Turn over and
rections for this type of QUICK BROWN side two for
sandwich. 2 minutes.

4. Rernove bread and metal rack
from oven. Place meat on
oven shelf.

5. MICROWAVE for 112 to 2 mir-
utes on HIGH.
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FROZEN RACK COOKING
FOOD AMOUNT | POSITION SETTING TIME COMMENTS
SANDWICHES (cont.)
Broccoli and cheese- 1 sandwich 1B COMBO 1 62-8 min. 1. Place bottorn-side-up in a
filled croissants 2 sandwiches I8 COMBO | 91511 min. heatproof glass dish.
) 2. Tumn over during last 3 min-
Vegetables 2 pastries 18 COMBO | 14~16 min. utes of cooking.
in pastry
SEAFOOD
Breaded fish sticks 6 sticks 1B COMBO 1 8-10 min. 1. Place in 3 heatproof giass dish.
12 sticks 1B COMBO 1 12-14 min. 2. Turn over during last 2 min-
utes of cooking.
Batter-dipped or 7o 9-0z. 1B COMBO 1 12-15 min. 1. Place in a heatproof glass dish.
breaded fish fillets 2. Turn over during last 5 min-
utes of cooking.
Deviled crab 6-o0z. 18 COMBO 1 9-11 min,
French-fried scailops 7-0z. 1B COMBO 1 8-10 min.
SNACKS &
HORS D'OEUVRES
Egg and pizza rolis 6to 8-0z. 18 COMBO | 9-13 min 1. Place in a heatproof
5 large 1B COMBO | 15-17 min. glass dish.
2. Turn over halfway through
cooking.
Breaded cheese bits 9-0z. 1B COMBO | 11-14 min. 1. Place in a single layerin a
or sticks heatproof glass dish.
2. Tum over during last 5 min-
utes of cooking.
VEGETABLES
French-fried potatoes, 8-0z. 1B COMBO | 16-19 min. I. Place in a single layer in a
regular style heatproof dish.
) 2. Rearrange or turn over during
French-fried potatoes, 8-oz. 1B COMBO | 10-13 min. last S minutes of cooking.
€extra crispy style 3. Let stand 3 minutes before
serving.
Potatoes, shredded 2 patties 18 COMBC 1 9-12 min. 9
patties 4 patties 1B COMBO | 13-1S min.
Seasoned shredded 8-oz. 18 COMBC | 13-15 min.
potatoes
Onion rings 6o 9-0z. 1B COMBO | 12-14 min.
Stuffed potatoes 10-02. oven COMBO 2 17-19 min. 1. Place on oven shelf.
2 potatoes shelf 2. If desired, brush top with
melted butter.
3. Letstand 3 to 5 minutes
before serving.
Bread-crumb coated 810 12-0z. 18 COMBO 1 12-14 min. 1. Place in a single layer in a
{Broccoli, cauliflower, heatproof giass dish.
mushrooms, zucchini) 2. Turn over during last 3 min-
utes of cooking.

3. Let stand 3 minutes before
serving.
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BAKED BRIE RUMAKI
1 Brie wheel {4 to 8 ounces) 3 tabiespoons sy sauce
1 sheet puff pastry 1 tablespoon brown sugar
1 egg white 1 tablespoon water
1 tablespoon water 18 slices bacon
Sesame seeds 8 ounces chicken livers

Place Brie in freezer overnight. Cut puff
pastry in a square, large enough to
cover Brie. Place Brie in center of pasry:
Fold corners of pastry to center of
cheese. Do not overlap. Moisten edges
with water and seal. Brush pastry with
a mixture of egg white and water.

Grease a 9-inch glass pie plate and
sprinkle with sesame seeds. Place
pastry-wrapped Brie seam-side-up
on sesame seeds. Place dish on rack
position 1B. Cook on COMBO | for 9
to 11 minutes. Turn Brie over during
last 3 minutes of cooking.

Makes 6 to 10 servings.

ALMOND STUFFED
CHEESE SNACKS

1 cup (4 ounces) shredded Cheddar
cheese
¥ cup all-purpose flour
2 tabiespoons butter or marganne,
softened
2 teaspoon celery seeds
% teaspoon red pepper
24 whole almonds or hickory smoked
almonds
Paprika

Combine cheese, flour, butter, celery
seeds and red pepper. Shape into 24
walnut-size bails. Stuff each ball with
an almond. Place 12 cheese snacksin a
9-inch glass pie plate. If desired, sprinkie
with paprika. Place dish on rack position
1B. Cook on COMBOQO | for 5to 7 min-
utes. If desired, turn over and QUICK
BROWN up to 52 minutes. Repeat with
remaining cheese sNacks.

Makes 24 cheese snacks.

I can (8 ounces) sliced water
chestnuts, drained
Toothpicks

Combine soy sauce, brown sugar and
water. Stir to dissolve sugar. Set aside.

Microwave 6 slices bacon at 2 time for
2 10 3 minutes on HIGH or until par-
tially cocked. Cut bacon in half. Cut
chicken livers into 1-inch pieces. Wrap
bacon around water chestnut and
chicken liver piece. Secure with a tooth-
pick. Dip rumaki in soy sauce mixture
and place in a 9-inch glass pie plate.

Cook 12 rumaki at a time on rack posi-
tion 2A. Cook on COMBO 1 for 10 to
i2 minutes. Turn over during last 2
minutes of cooking. Repeat with re-
maining rumaki.

Makes about 3 dozen appetizers.

CHEESY SNACKS

1 cup (4 ounces) shredded Cheddar
cheese
¥ cup all-purpose flour
¥ cup crisp rice cereal
2 cup chopped walnuts
4 cup butter or margarine, softened
6 slices bacon, cooked and
crumbied
2 tablespoons water

Combine ingredients. Shape into 24
balls. Place 8 balis in a lightly greased
9-inch glass pie plate. Place dish on
rack position 18 Cook on COMBO |
for 7'z to 92 minutes. Turn over dur-
ing last 2 minutes of cooking. Remove
from dish and repeat with remaining
snacks. Serve warm or cold.

Makes 24 cheese snacks.

NACHOS

Place a single layer of tortlla chips on
metal broilerpan. Top each chip with
a teaspoonful of bean dip or refried
bears. Sprinkle each chip with shreddec
Monterey Jack cheese with jalapeno
peppers. If desired, add any of these
toppings: Taco sauce, sliced jalapeno
peppers, chopped olives, tomatoes,
onions, green chilies or green pepper.
Piace broiler pan on rack position 1A
QUICK BROWN up to 32 minutes.
Top with sour cream or guacamole
after cooking.

SAUSAGE BALLS
IN CHUTNEY SAUCE

¥z pound ground pork sausage
% pound lean ground beef
Ya cup dry bread crumbs
I egg
1 tablespoon instant minced onion
¥ teaspoon ground allspice
% cup each chutney and plum jam
Toothpicks

Combine sausage, beef, bread cqumbs,

, onion and alispice. Shape into 4(
meatbalis. Place meatballs in a 9-inch
glass pie plate. Place dish on rack posi
tion 1B. Cook on COMBO 1 for 1810
20 minutes. Drain drippings.

Combine chutney and plum jam. POL
over sausage balls. Microwave for 3 tc
5 minutes on HIGH. Serve hot with
toothpicks.

Makes 40 sausage balls.

SAUSAGE BALLS

% pound ground pork sausage
1% cups buttermilk baking mix
1 cup (4 ounces) shredded
Cheddar cheese

Crumbie sausage in a microwave-saf
dish. Microwave for | minute on HIGH
to soften sausage. (Do not cook sau-

sage.) Add remaining ingredients anc
mix well. Shape into 40 sausage balls
Place 20 sausage balls in @ 10-inch gl
pie plate. Place dish on rack position

1B. Cook on COMBO 1 for 12 to 15 mi
utes. If desired, tumn over during last 2
minutes of cooking. Repeat with re-
maining sausage balls: Serve warm.

Makes 40 sausage balis.



COCKTAIL MEATBALLS

1 pound lean ground beef
14 cup dry bread crumbs
vs cup milk

1 egg

1 tablespoon instant minced onion

| tablespoon parsiey flakes

1 teaspoon salt
% teaspoon gariic powder
16 teaspoon ground allspice

Tomato Sauce, see below

Combine all ingredients and shape
into 56 small meatballs. Arange 28
meatballs in a 9-inch glass pie plate.
Place dish on rack position 1B. Cook
on COMBO | for 11 to 13 minutes. Re-
peat with remaining meatballs. Serve
with your favorite sauce of Tomato
Sauce. Recipe follows.

Makes 56 meatballs.

Tomato Sauce: Combine 1 can (8
ounces) Tomato sauce, | 1easpoon in-
stant minced onion and Y2 teaspoon
whole oregano. Place ina 2-cup glass
measuring cup. Microwave for 203
minutes on HIGH. Pour over meatballs
and serve. Makes about | cup sauUce.

BEEFY WRAP-UPS

Ve cup SOy sauce
1 tablespoon brown sugar
1 tablespoon minced onion
% teaspoon ginger
v teaspoon garlic powder
¥, pound sirioin steak
1 can {8 ounces) whole water
chestnuts, drained
Toothpicks

Combine soy sauce, brown sugat onion,
ginger and gariic powder. Set aside.
Cut steak into 40 thin stips. Marinate
meat in soy sauce midure for several
hours or overnight in the refrigerator
Drain and reserve marinade.

Cut water chestnuts in half Wiap a beef
strip around each water chestnut half
and secure with a toothpick

Place 20 beef wrap-ups in 3 9-inch
glass pie plate. Place dish on rack posi-
tion 1B. Cook on COMBO 1 for 910 12
minutes. Repeat with remaining wiap-
ups. If desired, microwave reserved
marinade for 1 1O 2 minutes on HIGH.
Dip Beefy Wrap-ups in marinade.

Makes 40 appetizers.
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CRAB STUFFED
MUSHROOM CAPS

1 package (6 ounces) frozen
crabmeat, thawed and drained

1% cup dry bread crumbs
Ya cup mayonnaise or salad dressing
Ve cup butter or margarine, meited

1 teaspoon lemon juice
1% teaspoon curmy powder
/s teaspoon salt
40 medium-size mushroom Caps

Gamish, see below

Combine crabmeat, bread crumbs,

naise, butter, lemon juice, Uy
powder and salt. Spoon mixture into
mushroom caps. Gamish each mush-
room cap. Place 20 caps in 3 9-inch
glass pie plate. Place dish on rack posi-
fion 1B. Cook on COMBO 1 for6t0 8
minutes. Repeat with remaining 20
mushroom caps.

Makes 40 appetizers.

Garnishes: Pirniento strips, chopped
green pepper minced onion, sliced
green or ripe olives. chopped egg

whites or yolks.

CHICKENWING
HORS D"OEUVRES

10 chicken wings
Ve cup butter or margarine, meited
1 cup dry bread crumbs
2 tablespoons finely chopped
almonds i

Cut wings at joints. Discard or reserve
wing tips for soup. Brush chicken pieces
with melted butter Combine remain-
ing ingredients and Coat chicken pieces.
Place 10 wing partsin a 10 &-inch
glass baking dish. Ptace dish on rack
position 2A. Cook on COMBO 2 for 18
1o 21 minutes. Repeat with remaining
wing parts.

Makes 20 hors doeuvres.

NOTE: Substitute finely crushed taco-
favored com chips for dry bread aumbs
and almonds. Or, brush with barbecue
sauce and cook as directed above.

NOTE: Rack position 2A is used in this
recipe to prevent coating mix from
overbrowning.

MARINATED
CHICKEN WINGS

8 chicken wings
2 tablespoons orange mammnalade
2 tablespoons SOy sauce
! tabiespoon Worcestershire sauce
1 tablespoon red wine or cider
vinegar
14 teaspoon ginger, if desired

Cut wings at joints. Discard or reserve
wing tips for soup. Combine remain-
ing ingredients. Add chicken wing
parts and marinate several hours or
overnight in the refrigerator. Drain and
reserve marinade.

Place 8 wing parts in a 10 X &-inch
glass baking dish. Brush with reserved
marinade. Place dish on rack position
IB. Cook on COMBO 2 for 151018
minutes. Tum over during last 5 min-
utes of cooking. Repeat with remain-
ing wing pars.

Makes 16 appetizers.

POTATO WEDGES

2 medium potatoes
va cup butter or margarine, meited
1 package (4.2 ounces) seasoned
coating mix for chicken
1 teaspoon salt

Cut potatoes into quarters. lengthwise.
Dip each wedge in melted butter.
Combine coating mix and salt. Roll
potato wedges in coating mix Place
«in-side-down in a 10 X &-inch glass
baking dish. Place dish on rack posi-
tion 2A. Cook on COMBO 2 for 1610
20 minutes.

Makes 8 wedges.

NOTE: If desired, substitute nacho-
cheese, barbecue or Ranch-flavored
tortilia chips, corn or potato chips.

or cheese puffs for the chicken
coating mix

HINT. The COMBO feature USes
both. microwave energy and con-
ventional heat from the broil -ele-
ment to quickly cook and brown




DEVILED
\WHEAT WAFERS

3 tablespoons butter or margarine,
softened
1 teaspoon Worcestershire sauce
4 teaspoon dry mustard
Va teaspoon paprika
2 to 3 drops liquid hot pepper sauce
18 to 20 shredded wheat wafers

Combine butter, Worcestershire sauce,
mustard, paprika and pepper sauce.
Spread seasoned butter on wafers.
Place a single layer of wafers on metal
broiler pan. Place pan on rack positton
IA. QUICK BROWN up to 3%z minutes.
Serve hot with soups or salads.

Makes 18 to 20 wafers.

TOASTED CHEESE
SANDWICHES

2 slices American process cheese
4 slices bread
Butter or margarine, softened

Place cheese between two slices of
bread. Butter the outside of each slice
of bread, Place sandwiches on metal
broiler pan. Place pan on rack position
1B. BROIL for 51 to 7 minutes. Tum over
halfway through cooking.

Makes 2 sandwiches.

if desired, spread mustard or catsup on
bread or place two slices of cooked
bacon on cheese before cooking.

OPEN-FACED
PIZZA SANDWICHES

4 tablespoons pizza sauce

2 English muffins, split and toasted

1% cup shredded mozzarella cheese
Toppings, see below

Spread pizza sauce on each muffin haif
Sprinkle with cheese and toppings.
Place sandwiches on metal broiler
pan. Place pan on fack position 18B.
Cook on COMBO | for 5 to 6 minutes.

Makes 4 open-faced sandwiches.

Toppings: Chopped onion, green pep-
per, ham, MUshrooms, cooked sausage,
pepperoni or sliced ripe ofives.

HAMAND
CHEESE MELT

15 pound honey-cured ham, finely
chopped
1 cup (4 ounces) finely shredded
Swiss cheese
Y cup butter or margarine, meited
1 teaspoon dry mustard
) teaspoon Worcestershire sauce
English muffins, hamburger buns
or croissants, toasted if desired

Mix ham, cheese, butter, mustard and
Worcestershire sauce. Spread over
bread. Place bread on metal broiler
pan. Place pan on rack position 1A.
QUICK BROWN up to 3V minutes.
Store remaining ham and cheese
spread in the refrigerator.

Makes 3 cups spread.

NOTE: If desired, use finger rolls, party
rolls or mini dinner rolis and serve as

hors d'oeuvres.

STEAK KAYAKS

%2 pound breakfast beef steak
1 small onion, chopped
1 teaspoon Worcestershire sauce
Salt and pepper
2 mini French buns, sub rolls or
Kaiser rolls
Meited butter or margarine
Garlic powder, if desired
Parmesan cheese, if desired
2 slices mozzarella cheese

Cut steak, Cross grain, into Y2-inch strips
Place steak, onion and Worcestershire
sauce in a 9-inch glass pie plate. Sprirkie
with sait and pepper. Place dish on
rack position 1B. BROIL for 14 to 16
minutes. Stir once during Cooking.

While meat is cooking, cuttops off
buns and scoop out inside, leaving
about 1-inch sides. {Use extra bread as
crurnbs or croutons). Brush inside of
buns with melted butter. If desired,
sprinkle with garlic powder and
Parresan cheese.

To assemble sandwich: Evenly divide
cooked steak between two buns. Cut
mozzarella cheese into triangles and
layer over top of meat. Place two bur:
on metal rack in rack position 18, QUICK
BROWN up to 5/ minutes.

Makes 2 steak kayaks.



PUMPKIN BREAD

¥ cup sugar
¥ cup vegetable oil
2 eggs
1% cups all-purpose flour
I teaspoon baking soda
1 teaspoon cinnamon
Y2 teaspoon nutmeg
Y2 teaspoon salt
% cup mashed pumpkin
I package (3" ounces) instant
coconut cream pudding mix
Y2 cup chopped nuts
Ya cup grated coconut, if desired

Beat together sugar, oil and eggs. Sift
together flour, soda, cinnamon, nut-
meg and salt. Add flour mixture along
with remaining ingredients to sugar
muxture. Mix well. Pour batter into a
ightly greased 9 x 5 x 3-inch glass loaf
dish. Place dish on inverted microwave-
safe cereal bowi on oven shelf. Micro-
wave for 27 to 32 minutes on 5"
Remove inverted bowl. Place loaf dish
on oven shelf and QUICK BROWN up
to 5% minutes.

Makes one.loaf,

BANANANUTBREAD

1 cun {2 medium) mashed bananas
14 cups sugar

¥ cup butter or margarine, softened

2 eqggs .

2 teaspoons vanilla

2 cups all-purpase fiour

¥« teaspoon baking soda

Y2 cup chopped nuts

¥4 cup buttermilk

in a large mixing bow!, combine
Bananas, sugar, butter, eggs and va-
rulla Sift together flour and soda; stir
INto banana mixture. Stir in Nuts and
buntermilk. Pour batter into lightly
greased 9 X 5 X 3-inch giass loaf dish.
Place dish on oven shelf. Microwave
for 27 to 32 minutes on 5" QUICK
BROWN up to 5/2 minutes.

Makes one loaf,

NOTE: To enhance flavor of Banana
or Pumpkin Bread, wrap and let stand
24 hours.
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MAPLE OATMEAL
MUFFINS

i cup quick-cooking rolled oats
Y2 cup milk
Y& cup brown sugar firmly packed
¥ cup maple-flavored syrup
Ya cup butter or margarine, melted
2 eggs
1 cup all-purpose flour
2 teaspoons baking powder
¥ teaspoon cinnamon
Y2 cup chopped wainuts, if desired

In a large bowl, combine oats and
milk. Let stand 5 minutes to soften. Stir
in sugar, syrup, butter and eggs. Add
flour. baking powder, cinnamon and
walnuts. Stir just until biended.

Place paper baking cups in a heatproof
and microwave-safe muffin ring. Fill
cups haif full with batter. Place muffin
ring on oven shelf. Cook 4 to 6 muffins
on COMBO * for 6 to 9% minutes. If de-
sired, QUICK BROWN up to 3% minutes.

Makes 14 to 16 muffins,

If desired, sprinkle tops with cinnarmon-
sugar before cooking or brush tops with
maple-fiavored syrup after cooking.

REFRIGERATED
BISCUITS OR

FRUIT TURNOVERS

I. Lightly grease a $-inch glass cake dish.

2. Airange 5 biscuits or 3 turnovers in
dish. Place dish on rack position 1B,

3. BROIL for 3 minutes og until golden
Drown. (Piace food in oven during the
2-minute preheat time.)

4. Tumn biscuits or turnovers over. Cook
on COMBO 2 for 3 to S minutes or
until done.

HOTAND SPICY
CHEESY FRENCH
BREAD

1 cup {4 ounces) shredded Cheddar
cheese

Y4 cup mayonnaise

3 ablespoons finely chopped green
onion

2 tablespoons prepared mustard

Y2 teaspoon chili powder

Sliced ripe olives, if desired

Combine cheese, mayonnaise, onion,
mustard and chili powder. Spread over
slices of mini French bread, rolis or
other favorite breads. Place bread on
broiler pan. Place pan on rack position
18. QUICK BROWN up to 5% minutes.
Sprinkle top with sliced ripe olves
and serve.

ONION-CHEESE
STICKS

1 cup buttermilk baking mix
Y& cup milk
Y aup grated Cheddar cheese
1 envelope (1% ounces) dry onion
soup mix
2 tabiespoons butter or margarine,
melted

Blend together buttermikk baking mix,
milk and cheese Knead lightiy several
times on a floured pastry cloth. Shape
iNto 14 sticks, about 3 inches In lenge-

Brush with me~es e a6 co& Wi
SouUp mix Paze T a0 X 6ainch
glass baking 3 ,= P a2 550 0N rack
pasition 2A Coox o COMBO | for
710 10 minutes Turn over dunng last

Z minutes of cooking

Makes 14 sticks. Serve with soup or a
tossed salad.



STREUSEL
COFFEE CAKE

STREUSEL TOPPING:
Ya cup all-purpose flour
Ya cup brown sugar, firmly packed
2 tablespoons butter or margarine,
softened
s cup chopped nuts
Y2 teaspoon cinnamon
CAKE:
Y2 cup vegetable oil
Y2 cup sugar
2 eggs
¥z teaspoon each almond and
vanilla extract
12 cups all-purpose flour
2Y2 teaspoons baking powder
2 teaspoon salt
Y2 cup milk

Blend together STREUSEL TOPPING in-
gredients and sprinkle on the bottom
of a 9-inch glass cake dish lined with
waxed paper. Mix CAKE ingredients
and pour over streusel. Place dish on
oven shelf. Microwawve for 12 to 14 min-
utes on 7" QUICK BROWN up to 5%
minutes. Let stand 3 to 5 minutes.

Makes one |9-inch} coffee cake.

APPLE COFFEE CAKE

¥ cup brown sugar, firmly packed
Ya cup butter or margarine, melted
2 eggs
Ya teaspoon vanilla
1 cup quick-cooking rolled oats
% cup all-purpose flour
Y2 teaspoon sait
Y teaspoon cinnamon
¥4 teaspoon baking soda
Ya cup water
! cup chopped tart cooking apples
Y4 cup cinnamon-sugar
s cup finely chopped nuts

in a mixing bowi, beat brown sugar,
butter, eggs and vanilla. Stir in rolled
oats, flour, salt, cinnamon and soda.
Gradually str in water. Mix in apples.
Pour into a lightly greased 9-inch glass
cake dish. Sprinkle top with dnnamon-
sugar and nuts. Place dish on oven
shelf. Microwave for 13 to IS minutes on
“7". QUICK BROWN up to 5% minutes.

Makes 6 to 8 servings.

BRAN MUFFINS

12 cups bran cereal
Y2 cup boiling water
Y& cup butter or margarine, softened
14 cups all-purpose flour
1 cup buttermilk
¥ cup sugar
1 eqg
1 teaspoon baking soda
¥ cup chopped wainuts, if desired
% teaspoon cinnamaon, if desired

In @ mixing bowil, combine cereal,
water and butter. Str until cereal is
moistened. Add remaining ingre-
dients and stir just until blended. Place
paper baking cups in a heatproof and
microwave-safe muffin ring. Fill cups
half fuli with batter. Place muffin ring
on aven shelf. Cook 6 muffins on
COMBO | for 7' 10 92 minutes.

i desired, QUICK BROWN up to

3% minutes.

Makes 24 muffins.

If desired, brush tops with melted but-
ter and sprinkle with cinnamon-sugar
after cooking.

PASTRY TOPPING FOR
CASSEROLESAND
DESSERTS

1 cup all-purpose flour

I teaspoon baking powder
Y2 teaspoon sait
¥ cup shortening

Ya cup milk

Combine flour, baking powder and
sait. Cut in shortening until mixture re-
sembies commeal. Add milk and stir
with a fork just until blended. Form
into a bail and refrigerate until needed.
Roll out on a floured pasty cloth to
desired shape. Place on dessert or hot
casserole. Place dish on rack position
2A or on oven shelf. Cook on COMBO
| for 9 to 12 minutes.

HINT: Use the QUICK BROWN fea-
ture to enhance browning, if a
darker browning is desired. -

STICKY BUNS

15 cups buttermilk baking mix
Y3 cup milk
2 tablespoons butter or margarine,
melted
3 tablespoons sugar
1 teaspoon cinnamon
Ya cup butter or margarine
4 cup brown sugar, firnly packed
| teaspoon water
Vs cup chopped walnuts

Mix buttermilk baking mix and milk.
Pat out dough into an 8-inch square.
Brush with 2 tabiespoons meited but-
ter. Combine 3 tablespoons sugar and
cinnamon. Sprinkle sugar mixture over
top of dough. Roll up and cut into 8
{1-inch thick) slices. Set aside.

Place butter in a 2-cup glass measur-
ing cup. Microwave for | minute on
HIGH. Stir in brown sugar, water and
nuts. Spread midure into a 9-inch glass
cake dish lined with waxed paper. Ar-
range 8 slices of dough over brown
sugar mixture.

Place dish on oven sheif Cook on
COMBO | for 11 to 13 minutes. invert
ONto serving plate and serve warm.

Makes 8 sticky buns.

HINT: ' Some foods {pizza of bread)

can be placed directly on the
metal rack. SRR
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SEASONED MINI
FRENCH BREAD

Cut French bread in half iengthwise.
Brush one of the following toppings
over the top of each haif Place on
metal broiler pan. Use rack position 1B,
QUICK BROWN up to 54 minutes or
until toasted.

halian-Cheese: Brush ftalian salad dress-
ing over top of bread and generously
sprinkle with Panmesan cheese.

Gartic: Buter bread and sprinkle garlic
salt and Parmesan cheese over top.

Spicy Onion: Combine % cup butter
Or margarine, 2 teaspoons chopped
parsiey. a teaspoon onion jpowder
and Y teaspoon thyme. Spread over
top of bread.

Cheddar Cheese: Combine | package
(1% ounces) cheese sauce mix with
¥2 cup butter or margarine. Spread
over top of bread and sprinkle with
sesame seeds.

28

SOUR CREAM
BISCUIT TOPPERS
FOR CASSEROLES

Y2 cup dairy sour cream
I egg
| cup buttermilk pancake mix
1 tablespoon chopped parsley
Y2 teaspoon dry mustard
Sesame seeds, if desired

Combine sour cream and egg. Stir in
pancake mix, parsiey and mustard just
until blended. Drop by tablespoonfuls
onto hot casserole. Sprinkle with sesarme
seeds. Place dish on rack position 2A.
Cook on COMBO 1 for 7 to 9 minutes,

HINT:. If using paper products
{such as paper baking cups for
cupcakes),. place utensil on the
oven shelf or turntable, if s0
equipped, away from the broil ele-
ment.  This will prevent the paper
from scorching. R

FANCY CRESCENT
TOPPING FOR
CASSEROLES

I package {4 ounces) refrigerated
quick crescent dinner rolls

| tablespoon butter or margarine,
meited

Remove dough from package. Do not
unvoll. Cut into 6 slices; cut each slice
in half: Arrange 12 siices around edge
of hot casserole. Brush tops with melted
butter Place dish on oven shelf Cook
on COMBO ! for 10 to 13 mingtes,



’
ROMTED WHOLE Sf\LtjzggEJ:orange Juice
CH ICKEN WITH | tablespoon cornstarch
APPLE STUFFING 1 tablespcon brown sugar

3 10 3V2 pounds whole chicken

] package (6 ounces) chicken flavor

bread stuffing with rice
1%z cups water
Y4 cup butter or margarine
e cup chopped apple
Butter or margarine, melted

Remove giblets from chicken cavity.
Rinse chicken in cold water. Pat dry:
set aside.

Prepare stuffing mix according to pack-
age directions. Stir in chopped apple.
Lightly stuff cavity and neck areas. Se-
cure with wooden toothpicks. Tie [egs
together and tuck wing tips behind
chicken. Place chicken breast-side-down
in a 10 X 6 X 2-inch glass baking dish.
Brush with meited butter.

Place dish on oven shelf. Cook on
COMBQ 2 for 30 minutes. Tum chicken
over. Brush with melted butter. Cook
on COMBQ 2 for 35 to 40 minutes
or unti! internal temperature reaches
175°F Brush with melted butter, cover
with aluminum foil, and let stand 15
minutes or until internal temperature
reaches 185°F

Makes 4 to 6 servings.

CORNISH HENSWITH
RICE STUFFING AND
ORANGE SAUCE

1 package (6 ounces| long grain and
wild rice, cooked*
Va cup shredded carot
2 tablespoons sliced green onion
2 tablespoons parsiey
2 tablespoons butter or margarnine,
melted
2 Rock Cornish hens, 1 to 1'2
pounds each, thawed**
1 tablespoon butter or margarine,
melted

] can {11 ounces) mandarin orange
sections, drained
s cup chopped pecans

Combine cooked rice, carrot, onion,
parsley and butter Stuff each hen with
abaut 2 cup rice stuffing. Reserve re-
maining rice. Tie legs together. Place
breast-side-down in a 10 X 6 X 2-inch
glass baking dish. Brush with melted
butter. Place dish on oven shelf. Cook
on COMBO 2 for 45 to 50 minutes
or until internal temperature reaches
175°F Turn over after 20 minutes of
cooking. Let stand 10 minutes or until
internal temperature reaches 185°F

Prepare sauce while hens are stand-
ing. In a microwave-safe 2-cup glass
measuring cup, combine orange juice,
comstarch, sugar, orange sections and
nuts. Microwave for 3 to 4 minutes
on HIGH or until thickened. Str once
during cooking.

Microwave reserved rice for 2 minutes
or until hot. Spoon rice in serving dish.
Amange hens on top of rice and pour

Orange Sauce over top.

Makes 2 servings.

*TO COOK RICE: Place rice, 2'/4 cups
water, | tablespoon butter of margarine
in a 2-quart glass casserole dish. Cover
and microwave for 22 to 25 minutes on
HIGH or until most of water is absorbed.
Let stand, covered, for 5 minutes.

**TO THAW HENS: Place hers in oven
in original wrap. DEFROST for 7 to 9
minutes per pound. Turn over once
during defrosting. Remove wrap and
giblets from inside cavity of hens. Place
hens in cool water for 15 to 20 min-
utes or until completely thawed. Rinse
hens, pat dry and season cavity with
sait and pepper if desired.

OVEN-FRIED
CHICKEN

I to 1% pounds chicken pieces
Butter or margarine, melted
Coatings, see below

Brush chicken pieces with butter and
roll in one of the coatings.

TO BROIL Place chicker on metal
brailer pan. Place pan on rack position
2A. BROIL for 35 to 45 minutes or until
done {185°F). Turn chicken over after
15 minutes of cooking. {NOTE: Rack
position s lowered to 2A to prevent
coating from overbrowning before
chicken is compietely cooked.)

TO COMBO COQOK: Place chicken
in a glass baking dish. Place dish on
oven sheif Cook on COMBQO 2 for 28
to 34 minutes. Let stand 5 minutes be-
fore serving.

Makes 2 servings.

COATINGS: Seasoned dry bread
crumbs, crushed cracker crumbs, corm
flake crumbs, crushed com or flavored
tortilla chips, qushed potato chips, coal
ing mix for chicken or crushed cheese
flavored puffs. Add additional flavor b
mixing Parmesan cheese, herbs such
as parsiey or basil or sesame seeds 10
crumbs. If a more moist coating is pre
ferred, mix 2 cup crumbs with | to 2
tablespoons melted butter or margarin

QUICK
CHICKEN POT PIE

1 unbaked [9-inch) pie crust
1 stalk celery, chopped
1 carmot, chopped
Y4 cup chopped green onion
1 can (4 ounces) mushroom stems
and pieces, undrained
2 cups cooked and cubed chicken
or turkey
1 can [10% ounces) condensed crea
of chicken or mushroom soup

Cut pie crust to fit bottom of 3 F-indf
glass cake dish. Reserve rermaining pi
crust. Place pie crust in cake dish. Pla
dish on oven shelf. Cook on COMBO
for 10 minutes or until lightly brownec

Place celery, camot and green onion
a glass measuring cup. Microwave f
4 to 5 minutes on HIGH. Mix COOKEC

{continued on next page}



vegetables, mushrooms, chicken and
soup. Pour over baked pie crust. Place
dish on oven shelf. Cook on COMBO
2 for 5 minutes.

While pot pie is cooking, cut remain-
INg pie Crust iNte decorative pieces.
Layer pieces over top of chicken
mixture. Place dish on oven shelf.
Continue cooking on COMBO 2 for
16 to 20 minutes.

Makes 4 to 6 servings.

NOTE: If desired, canned vegetables
such as corn, peas or mixed vegetabies
(drained) can be added to chicken mix-
ture before cooking. Increase cooking
time 3to 5 minutes,

HOT CHICKEN SALAD

1%2 cups thinly sliced celery
Y2 cup diced onion
2 cups cooked and cubed chicken
1 cup mayonnaise or salad dressing
¥ cup toasted slivered almonds* or
pecan pieces
1 teaspoon lemon juice
Y2 teaspoon monosodium
glutamate
Y teaspoon salt
s teaspoon black pepper
I cup qrushed potato chips
Ye cup shredded Cheddar cheese
Paprika, if desired
Place celery and onion in an 8-inch
square glass baking dish. Microwave
for 3 1o 4 minutes on HIGH or until
tender. Stir in chicken, mayonnaise,
amonds. lemon juice, monosodium
glutamate, salt and pepper Combine
potato chips and cheese; sprinkie over
chicken salad. If desired, sprinkle paprika
over top. Place dish on rack position 2A,
Cook on COMBO | for i5to 18 min-
utes. Let tand 5 minutes before serving

Makes 4 10 6 servings.

*To toast almonds: Place slivered al-
monds on metal broiler pan. Place
Pan on rack position 1A. QUICK
BROWN up to 5% minutes or until
goiden brown:. Stir every minute.
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SPINACH-STUFFED
CHICKEN ROLLS

1 package (10 ounces) frozen
chopped spinach
Y4 cup ricotta cheese
Z tablespoons grated Parmesan
cheese
Y2 teaspoon sait
Y4 teaspoon black pepper
2 whole chicken breasts, boned
2 tablespoons butter or margarine,
melted
Y cup crushed com flake crumbs
1 tabiespoon parsley flakes

Place spinach in a 10 X 6 X 2-inch glass
baking dish. Microwave for 5 minutes
on HIGH or until thawed. Drain thor-
oughly Combine spinach, cheeses,
salt and pepper. Set aside.

Remove skin and cut chicken breasts in
half. Pound each half between two
sheets of waxed paper to Y-inch thick-
ness. Evenly divide spinach mixture
between chicken pieces. Foid sides of
chicken over stuffing, then roll up and
sequre with wooden toothpicks.,

Brush chicken rolls with melted butter,
then coat with com flake crumbs and
parsiey. Place in a 10 X 6 X 2-inch glass
baking dish. Place dish on rack position
2A. Cook on COMBO 2 for 30 to 35
minutes or until done. Let stand 5
minutes before serving.

Makes 4 servings.

CRAB-STUFFED
CHICKEN BREASTS

1 can (6 ounces) crabmeat, drained
and flaked
! egg
Y& cup sliced green onion
1 teaspoon lemon juice
%2 teaspoon salt
Y2 teaspoon black pepper
2 whole chicken breasts, boned
3 wbiespoons butter or margarine,
meilted
1 tablespoon soy sauce
Y2 teaspoon Worcestershire sauce

Mix gabmeat, egg, onion, lermon juice,
salt and pepper. Set aside.

_and fcod_

Remove skin and cut chicken breasts ir
half. Pound each half between two
sheets of waxed paper to Y-inch thick
ness. Evenly divide crabmeat mixture
between chicken pieces. Fold sides of
crucken over stuffing, then roll up and
secure with wooden toothpicks.

Combine butter, soy sauce and Wor-
cestershire sauce. Brush chicken with
this mixture.

Place chicken in a 10 X 6 X 2-inch glass
baking dish. Place dish on rack position
ZA. Cook on COMBOQ 2 for 30 to 35
minutes. Brush with remaining butter
mixture and let stand 5 minutes be-
fore serving.

Makes 4 servings.

TURKEYAND
STUFFING

1 package (8 ounces) herb-seasoned
stuffing mix

I egg

I package {10 ounces) frozen peas

2 cups cooked and cubed turkey

1 can (10% ounces) condensed

cream of chicken soup

Y2 cup milk

1 tablespoon minced onion
Y2 teaspoon salt
Ya teaspoon black pepper
Prepare stuffing mix with egg as di-
rected on package. Spread about one-
third of the stuffing in the bottorn of
an B~inch square glass baking dish.
Place peas in a microwave-safe dish
and microwave for 5 minutes on HIGH.
Combine peas with remiining ingre-
dients. Pour over stuffing and spocn
remaining stuffing over top of turkey
mixture. Place dish on rack position 2A.
Cook on COMBO 2 for 25 to 30 min-
utes. Let stand 5 minutes before serving.

Makes 6 servings.

HINT. Heatproof g!assware tsuch
as Corningware®, Pyrex®, or
Anchor Hocking®). can be used.

Thermoplastics designed for uséin.
@ conventional oven up to 400°F
can also betised. ‘DO NOT USE:

Non-heatproof: giass giass with
rnetal trim ordecoration, 1

‘broiler pan or metat - ens

using COMBO



STUFFED ZUCCHINI

2 medium zucchini squash

2 tablespoons water
2 pound lean ground beef
Ve cup finely chopped onion

1 tube (6 ounces) pasteurized

process cheese with gartic
1 tablespoon chopped pimiento
1 cup soft bread cubes
Grated Parmesan cheese

Cut zucchini in half, lengthwise. SCoop
out seeds and pulp. Place zucchini
and water in an B-inch square glass
baking dish. Cover with plastic wiap.
Microwave for & to 8 minutes on
HIGH. Drain and set aside.

Crumbie meat in a |-quart glass
casserole dish. Add onion. Cover and
microwave for 3 to 5 minutes on HIGH.
Stir once during cooking. Drain and
crumble meat. Add cheese and pimien-
to. Microwave for 1 to 2 minutes on
HIGH or until cheese mefts. Stir in bread
cubes. Spoon meat mixture into 2uc-
chini shelis. Sprinkle with Pammesan
cheese. Place dish on rack position 1B.
Cook on COMBO | for 810 10 minutes.

Makes 4 servings.

BEEF PATTIES
IN SAUCE

1 pound lean ground beef
4 cup cooked rice
4 cup chopped onion
1 egg
Ve cup mikk
1 tablespoon chopped parsiey
] tablespoon Worcestershire sauce
1 teaspoon sait
Vs teaspoon black pepper
1 can (8 ounces) tomato sauce
14 teaspoon garlic powder
va cup shredded Cheddar cheese

Mix all ingredients except tomato
sauce, garlic powder and cheese.
Shape into 4 patties. Place patties in
an 8-inch square glass baking dish.
Place dish on rack position 2ZA. Cook
on COMBOC 2 for 18 1o 22 minutes.
Combine tomato sauce and garlic
powvder, pour over patties. Sprinkle
with cheese. QUICK BROWN up to
5% minutes.

Makes 4 servings.

STUFFED |
GREEN PEPPERS

2 large green peppers
% pound lean ground beef
5 cup catsup, divided
2 cup cooked rice
4 cup chopped onion
1 tablespoon Worcestershire sauce
% teaspoon salt
e teaspoon black pepper
14 cup shredded Cheddar cheese, if
desired

Cut green peppers in half, lengthwise.
Rermove seeds. Arrange peppers in an
g-inch square glass baking dish. Com-
bine beef. 4 cup catsup, rice, onion,
Worcestershire sauce, salt and pepper
Spoon mixture iNto green pepper
halves. Brush remaining Catsup over
tops. Place dish on rack position 2A.
Cook on COMBO 2 for 25 to 30 min-
utes. If desired, top with cheese and
let stand 5 minutes before serving.

Makes 4 servings.

ITALIAN MEAT ROLL

| pound lean ground beef
% cup soft bread cubes
1 can (8 ounces) tomato sauce,
divided
VY teaspoon ground oregano
V4 teaspoon garlic powder
Vs teaspoon salt
Vs teaspoon biack pepper
6 slices thinly sliced cooked ham
1 cup (4 ounces) shredded
mozzarella cheese, divided

Combine ground beef, bread cubes,
15 Cup tOMato Sauce, oregano, garlic
powder, salt and pepper. On waxed
paper, shape meat into a 10 X é-Inch
rectangle. Arange ham slices over
ground beef to within | inch of edges.
Sprinkle ¥4 cup shredded cheese over
top. Starting with short end, tightly roll
up meat. Seal ends and place seam-
side-down in @ 9 X 5 X 4-inch glass
loaf dish.

Place dish on oven shelf. Cook on
COMBO 2 for 28 10 32 minutes. Brush
top with remaining tomato sauce and
sprinkle with cheese. QUICK BROWN
up 1o 52 minutes.

Makes 4 to 6 servings.

MEXICAN
BEEF CASSEROLE

I pound lean ground beef
| cup chopped onions, divided
¥z cup barbecue sauce
a3 cup water
2 teaspoons chili powder
Va teaspoon garic powder
I can (5.5 ounces) refrigerated
buttermilk biscuits
s cup cormmeal
1 cup (4 ounces) shredded Monterey
Jack cheese with jalapefio
peppers

Crumble meat into & 2-quart glass
casserole dish. Microwave for 5to 6
minutes on HIGH or until cooked. Drain
and crumbie meat. Add /2 cup onion,
barbecue sauce, water, chili powder
and garlic powder. Microwave for 7 1o
10 minutes on HIGH or until mixture
ccmes to & full boil.

While meat is cooking, assermble bis-
cuit topping. Separate biscuit dough
into 10 biscuit halves. Coat each half
with cornmeal. With the bottom of a
glass or roliing pin, faten each biscuit
half into 3'4-inch circle. Sprinkle with
cheese and Y2 cup onion. Roll up each
biscuit half and place seam-side-down
on top of casserole. Sprinkle any re-
maining cheese or onion over top of
casserole. Place dish on rack pasition
2A. Cook on COMBQO 2 for 10to 13
minutes.

Makes 4 to 6 servings.

ITALIAN MEATBALLS

1 pound lean ground beef

Y% cup lalian dry bread crumbs
1 egg

4 cup minced onion
! tablespoon chopped parsiey
1 teaspoon oregano leaves
1 teaspoon salt

Va teaspoon thyme leaves

s teaspoon basil leaves

4 teaspoon black pepper

Combine all ingredients and shape int
16 meatballs. Place meatballs in & 9-irk
ghass cake dish. Place dish on rack po
tion 2A. Cook on COMBO 2 for 15 t0
I8 minutes. Serve alone or with your
favorite spaghetti sauce.

Makes 16 meatbalis.



SHEPHERD'S PIE

POTATO TOPPING:

2 cups water

3 tablespoons butter or margarine
¥ teaspoon salt

Ya cup milk

2 cups instant mashed potato flakes

MEAT FILLING:
1 pound lean ground beef
I medium onion, chopped
1 can {10% ounces) condensed
tomato soup
I tablespoon Worcestershire sauce
2 teaspoon salt
Y4 teaspoon black pepper
1 package {10 ounces} frozen peas
or peas and carots
2 tablespoons butter or margarine,
melted
Paprika

To prepare potato topping: Place water,
3 tablespoons buter and salt in a 4-cup
glass measuring cup. Microwave for
52 10 7 minutes on HIGH or until water
comes te a boil. Add milk and stir in
potato flakes. Set aside.

To prepare meat filling: Crumble ground
beef and onion in a 2-quart glass casse-
role dish. Microwave for & to 8 minutes
on HIGH or until meat is cooked. Drain
and crumbie. Stir in soup, Worcester-
shire sauce, salt and pepper. '

Piace package of vegetables in micro-
wave oven. (Remove outer wrap if it is
aluminum foil.] Microwave for 4 1o 5
mnutes on HIGH. Drain and spread
over top of meat filling.

Spoon mashed potatoes over top of
vegetables. Drizzie melted butter over
top and sprinkle with paprika. Place
Qish on rack position 2ZA. Cook on
COMBO 2 for 1610 18 minutes.

Makes 4 to 6 servings.

CHILI BAKE

1 pound lean ground beef
I can (15 ounces) red kidney beans,
drained
I can (15 ounces) tomato sauce
Y2 cup chopped green pepper
Y2 cup chopped onion
Ya cup buttermik baking mix
1 tablespoon chili powder
2 teaspoons dry mustard
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Y2 teaspoon gartic powder

Y2 teaspoon sait

Ya teaspoon black pepper

2 cups (8 ounces) shredded Cheddar
cheese

TOPPING:

2 cups buttermilk baking mix
%3 cup milk

1 tablespoon parsley flakes

Crurnble beef in a 2-quart glass casse-
role dish. Microwave for 5 to 6 minutes
on HIGH or until cooked. Drain and
Ccrumble meat. Add kidney beans, to-
mMato sauce, green pepper, onion, Vs
Cup baking mix, chili powder, mustard,
garlic powder, salt and pepper. Micro-
wave for 18 to 22 minutes on HIGH.

While meat is cooking, prepare top-
ping. Combine baking mix, milk and
parsiey flakes. Set aside.

Sprinkie cheese over top of meat. Drop
spoonfuls of topping mixture over
cheese. Place dish on rack position 2A.
Cook on COMBO | for 8 to 10 minutes
or until lightly browned

Makes 4 to 6 servings.

BEEF ROAST

Place a 3 to S-pound rolled rib roast
on & heatproof, microwave-safe trivet
in a glass baking dish. Place dish on
oven shelf. Cook on COMBO 2 as
directed in chart below: (Roast is un-
dercooked by 5°)

SIDE ONE SIDE TWO
RARE Omirb. 6108
(135°F} min/Ib.
MEDIUM  I0Ominb. 9o 12
(155°F) min/ib.
WELL Zmindb.  12to 14
DONE min/b.
[165°F)

Let meat stand, covered with aluminum
foil, for 10 minutes before serving. Inter-
nal temperature of roast will increase
about 5°F during the standing time.

SUPER NACHO
CASSEROLE

1 pound lean ground beef
| package (1.51 ounces) taco
5e3s0ning mix
I can {9 ounces} bean dip with
Jalaperio peppers
I can (4 ounces) taco sauce
' cup (4 ounces) Monterey Jack
cheese with jalapefio peppers,
shredded
2 cup dairy sour cream
Toppings. see below
Round tortilla chips

Crumble beef in a 9-inch glass cake
dish. Microwave for 5 to 6 minutes
on HiGH or until cocked. Drain and
crumble. Combine beef and taco
seasoning mix. Set aside.

Spread bean dip in bottom of a 9-inch
glass cake dish. Layer with beef taco
sauce and cheese. Place dish on oven
sheif. Cook on COMBO 2 for 1210 15
minutes. Spread sour cream over chesse
and sprinkle with your favonte topoings
To serve, use round tortila chips as
SCOOPs.

Makes 4 to 6 servings.

TOPPINGS. Siiced ripe olives, green
onion, chopped onion, tomato,
Jalapefno peppers or green chilies.

HOT ‘N SPICY
STEAK STRIPS

1 pound beef sirloin steak, ¥-inch
thick
Vegetable oil
1 enveiope (1 ounces) dry orion
SOuUp mix
1 teaspoonr cocane ground black
peppet or I aste
Cutmeat inic 4 x ! /- ncn sups Brush
stnps with vegetabie ol Combine soup
mix and black pepper Roll steak smips
in onion mixture. pressing it ightly
Onto the meat. Place meat stnps on
metal broiler pan. Place pan on rack
position 1A BROIL for 10 to 12 minutes
Or [0 desired degree of doneness. Turm
meat over after 5 minutes of cooking.

Makes 4 servings.



VEGETABLE-STUFFED
BEEF ROLL

/e cup butter or margarine

% cup chopped celery

2 cup chopped mushrooms

Va cup chopped onion

Va cup shredded carrot

Y cup chopped tomato

Y4 cup chopped parsiey

| package (6% ounces) stuffing
mix for beef
1% pounds beef sirfoin steak,

¥ inch thick

Piace butter in a 1'/2-guart glass casse-
role dish. Microwave for | minute on
HIGH or unul melted. Add celery, mush-
rooms, onion and carrot. Cover and
microwave for 5 minutes on HIGH or
until tender. Rermove vegetables and
set aside. Drain liquid from dish into a
measuring cup. Add enough water 1o
make 1% cups. Return liquid O casse-
role dish. Add tomato, parsley and stuff-
ing crumbs, stir to moisten. Cover and
microwave 5 minutes on HIGH. Stir in
reserved cooked vegetables.

Pound steak 1o about Y-inch thickness
Spoon stuffing down center of steak,
covering about s of the steak Reserve
remainder of stuffing to serve with
meat Bring ends of steak up and over
stuffing. Secure with string. Use
wooden toothpicks to secure ends.
Place beef roll in @ 10 X6 X 2-inch
glass baking dish.

Place dish on oven shelf. Cook on
COMBO 2 for 14 1o 16 minutes. Let
stand for 5 minutes. Microwave re-
maining stuffing for 3 to 5 minutes
on HIGH and serve with beef roll.

Makes 4 to 6 servings.

PEPPER STEAK

Y% cup sliced mushrooms
1% cup sliced celery

1 tablespoon butter or margarine

1 small green pepper, cut into

thin strips

1 small onion, thinly sliced

1 small tomato, chopped

4 beef tenderioin fillets, 1 inch thick

Grated Parmesan cheese

Place mushrooms, celery and butter in
a I-quart giass casserole dish. Micro-

wave for 3 minutes on HIGH. Add
green pepper and onion. Continue
cocking for 3 to 4 minutes of until
crisp-tender. Str in chopped tomato,
cover and set aside.

Place beef fillets on metal broiler pan.
Place pan on rack position 1A BROML
to desired doneness. See broil chart
on page 23.

While meat is cooking, drain liquid
from vegetables. If desired, make gravy
by combining 1 tablespoon SOy sauce
with 1% teaspoons comnstarch. Add 10
vegetable liquid. Microwave for3to4
minutes on HIGH or until thickened.
Stir.twice during cooking.

To assemble: Spoon vegetables over
meat and sprinkle with Parmesan
cheese. QUICK BROWN up to 52
minutes. If desired, serve on a bed of
Brown Rice and pour gravy over 10p.

Makes 4 servings.

BROWN RICE: In a 1-quart glass casse-
role dish, combine 1 cup instant nce,
| can (10%2 ounces} condensed beef
consormmé, 1 tablespoon butter or
margarine and Y teaspoon salt. Cover
and microwave for 7 to 8 minutes on
HIGH. Do not remove cover. Let stand
5 minutes.

BREAKFAST
CASSEROLE

1 pound pork sausage
1 package {16 ounces) frozen
seasoned shredded potatoes
1 cup [4 ounces) shredded Cheddar
cheese
Y4 cup sliced green onions
1 can (S ounces) evaporated milk

4 eggs

Crumble sausage in an &inch square
glass baking dish. Microwave for S5to7
minutes on HIGH or until cooked. Drain,
crumble and set aside. Add potatoes
to square dish. Microwave for 6 minutes
on HIGH or until thawed. Crumble
potatoes in square dish. Add cooked
sausage, cheese and onion. SUr 1o biend
ingredients. Combine milk and €ggs.
Pour over mixture. Place dish on rack
position 2ZA. Cook on COMBO 2 for
25 to 30 rminutes. Let stand 10 minutes
before serving.

Makes 6 to 8 servings.

FRUIT-TOPPED
HAM DINNER

1 can (8% ounces) peach slices,
undrained
| can {8-ounces) pineapple chunks,
undrained
4 cup brown sugar, firmly packed
2 tablespoons prepared mustard
2 teaspoons comstarch
Y% teaspoon cinnamon, if desired
1% pounds center cut ham slice.
1 inch thick
1 can (17 ounces) sweel potaloes,
drained
1 banana, quartered
4 maraschino chermies
Butter or margarine, meited

To make glaze: Combine juice from
peaches and pineappie. Measure and
reserve Y2 cup juice. Combine reserved
juice, brown sugar mustard, comstah
and cinnamon in & glass measunng
cup. Microwave for 272 1O 3 minutes
on HIGH or unt!l thuck. Sur once gur-
ing cooking Set asige

Place ham slice on metal brailer pan
Place pan on rack posiuon 18 BROIL
for 15 minutes. Tum over Arange swee!
potatoes on broiler pan around ham
slice. Arange peach slices, pineappie
chunks, banana quarters and chermes.
on top of ham. Brush fruits and po-
tatoes with melted butter. Place pan
on rack position 18. BROIL for 20 t0
25 minutes. Pour glaze over ©op of
fruits and potatoes dunng last 5 min-
utes of cooking

Makes 4 to 6 servings.

SAUSAGE-STUFFED
SQUASH WITH
PINEAPPLE SAUCE

1 medium acomn squash
% pound pork sausage
Ve cup quick-cooking rolled oats
1 can 8V ounces) crushed
pineapple, undrained
2 tablespoons maple or pancake

syrup
2 teaspoons cornstarch

(continued on next page}



Cut squasn in half; remove seeds. Place
sguash, cut-side-down, in an 8-inch
square glass baking dish. Cover with
plastic wrap. Microwave for 8 1o 10
rminutes on HIGH. Remove from dish
and et stand 10 minutes.

While squash is standing, crumble sau-
sage in square baking dish. Microwave
for 5 to 7 minutes on'HIGH. Drain and
crurnble meat. Combine meat, rolied
oats, 2 tablespoons pineapple and
mapie syrup. Cut each squash in half
again. Shape sausage into four balls
and place in each squash quarter Place
stuffed squash irt square glass baking
dish. Place dish on rack position ZA
Cook on COMBO 1 for 12 to 1S min-
utes. Give dish a half tum after 8 min-
utes of cooking. Let stand 5 minutes.

To make Pineapple Sauce; While squash
is standing, combine remaining pine-
apple with juice and cornstarch in

a 2-cup glass measuring cup. Micro-
wave for 2 to 3 minutes on HIGH or
until thickened. Stir once during cook-
ing. Spoon over squash and sene.

Makes 2 to 3 servings.

CASSOULET

4 slices bacon
1 medium onion, sliced
% cup chopped green pepper
1 pound pork sausage
1 can (16 ounces) red kidney beans,
drained _
1 can {16 ounces) northem beans,
drained
1 can (16 ounces) garbanzo beans,
drained
1 can (16 ounces) stewed tomatoes
¥z pound litte smoke-flavored
sausages
i package (8 ounces) refrigerated
crescent dinner rolls
! egg, beaten

Place bacon in a 3-quart glass casserole
dish. Microwave for 5 10 7 minutes on
HIGH. Crumble bacon and set aside.
Add onion and green pepper to bacon
drippings. Microwave for 4 to 6 minutes
on HIGH. Rermove vegetables and set
aside. Crumble sausage in dish. Micro-
wave for 8 to 10 minutes on HIGH.
Drain and crumbie meat. Retum meat
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to dish. Add vegetables and smoked
sausages. Place dish on oven shelf.
Cook on COMBO 2 for 30 to 35 min-
utes. Sprinkle crumbled bacon on top.

To prepare topping: Unwrap dough,
separate into 8 triangles. Do not roll
up. Arrange- triangles, spoke-fashion,
over casserole and up side of dish. Do
not overlap dough in center of dish. If
desired, brush with beaten egg. Place
dish on oven shelf. Cook on COMBO |
for 8 to 10 minutes.

Makes 8 servings.

PORK CHOPS
AND SAUERKRAUT

1 can (16 ounces) sauerkraut,
drained
1 can (16 ounces} pineapple chunks,
undrained
Ya cup brown sugar, firnly packed
V4 cup raisins, if desired
Ya teaspoon caraway seeds
1 medium apple, thinly sliced
4 small smoked pork chops.,
V2 inch thick

Combine sauerkraut, pineapple chunks,
brown sugar, raisins and caraway seeds.
Place atternate layers of sauerkraut and
apples in an 8-inch square glass bak-
ing dish. Arrange pork chops oN-op.
Place dish on oven sheif. Cook on
COMBO 2 for 35 1o 40 minutes.

Makes 4 servings.

OVEN-FRIED
FISH FILLETS

2 tabiespoons butter or margarine
1 pound fish fillets, ¥ inch thick
% cup seasoned dry bread crurmbs or
coating mix for chicken
2 tablespoons grated Pammesan
cheese, if desired

Place butter in a 10 X6 X 2-inch or
square glass baking dish. Microwave
for 1 minute on HIGH or until melted.
Add fish fillets and toss to coat all sides.
Roll fish in crumbs and sprinkle with
cheese. Airange fish fillets in baking dish.
Place dish on rack position 1B. Cook
on COMBQ 1 for 9 to 13 minutes. Tum
fillets over after 4 minutes of cooking.

Makes 4 servings.

FISH FILLETS
WITH VEGETABLES

1 tablespoon butter or margarine
12 ounces flounder fillets
2 cup chopped tomato
2 tablespoons chopped green
pepper
2 tablespoons chopped onion
2 teaspoon sait
Va teaspoon black pepper
Va teaspoon basil leaves
Lermon

Place butter in 8 10 X 6 X 2-inch giass
baking dish. Microwave for | minute
on HIGH or until melted. Add fish and
turn to coat all sides. Sprinkie tomato,
green pepper, onion, salt, pepper and
basil over top of fish. Place dish on
rack position 1B. Cook on COMBO 1
for 12 to 14 minutes or just until fish is
cooked (flaky). Squeeze lemon juice
over top and serve.

Makes 4 servings.

TROUTALMONDINE

1 tablespoon butter or margarine,
melted
2 whole trout {about 8 ounces each]
1 lermon*
2 tablespoons toasted sliced
almonds™*
Parsiey flakes

Brush trout with melted butter. Place
on lightly greased metal broiler pan.
Squeeze iemon juice over rout. Place
pan on rack position 1A BROIL for 9 1o
12 minutes. Tum over and brush with
butter after 5 minutes of cooking To
serve, squeeze remaining lemaon juice
over top of fish ana gamish with toasted
almond slices and parsiey

Makes 2 sevings.

*To extract more juice from lemon,
microwave for 15 to 30 seconds on
HIGH. Cut in half. Use one half before
Cooking and the other half after cooking.

**7To toast almonds: Place aimonds on
broiler pan. Place pan on rack position
1A. QUICK BROWN up to 52 minutes
or until lightly toasted. Stir every minute.



SALMON PATTIES

| can {15%2 ounces) salmon, drained
] egg. beaten
% cup dry bread or cracker crumbs
o cup milk
3 tablespoons butter or margarine,
melted
1 teaspoon dry mustard
Vs cup com flake crumbs
2 tablespoons butter or margarine,
melted
Parsley flakes

Flake salmaon. Add egg, bread crumbs,
milk. 3 tablespoons melted butter and
mustard. Mix well. Shape into 4 patties.
Arrange in an 8-inch square glass bak-
ing dish. Place dish on rack position
IB. Cook on COMBO 1 for 14 to 16
minutes. Tum over during last 5 min-
utes of cooking. Combine corn flake
crumbs and butter. Sprinkle over 1op
and continue cooking. Sprinkle with
parsiey flakes and serve. If desired,
serve with Hollandaise Sauce. See
recipe below.

Makes 4 servings.

NOTE: If desired, top each patty with
a slice of tomato and a sprinkling of
shredded Cheddar cheese and parsiey
flakes during last 5 minutes of cooking.

HOLLANDAISE SAUCE

Vs cup butter or margarine
Va cup light cream of half-and-half
2 eqg yolks
2 teaspoons fresh lemon juice
% teaspoon dry mustard
Dash salt

Place butter in @ 2-cup glass measunng
cup. Microwave for 1 minute on HIGH
or unti! melted. Mix cream, egg yolks,
leron juice, dry mustard and salt.
Beat into melted butter. Microwave
for 1% to 2 minutes on “6”. Stir every
30 seconds with a wire whisk Cover
with plastic wrap and let stand 10 min-
utes before serving. Sauce will thicken
upon standing.

SEAFOOD
AU GRATIN

Ya cup butter or margarine
1 cup chopped onions
12 cup finely chopped celery
e cup all-purpose flour
Y2 teaspoon sait
Va teaspoon black pepper
1 can (12 ounces) evaporated milk
% cup shredded Cheddar cheese
I pound cooked medium shrimp,
peeled and deveined
2 packages (6 ounces each) frozen
crabmeat, thawed and drained
1. cup com flake crumbs
2 tablespoons butter or margarine.
melted
1 tablespoon chopped parsiey

Place butter in a 2-quart glass casserole
dish. Microwave for 1 minute on HIGH
or until melted. Add onions and celery.
Microwave for 2 to 3 minutes on HIGH
or until tender. Sur in flour, salt and
pepper until smooth. Gradually stir

in milk. Microwave for 4 to 5 minutes
on HIGH or until thickened. Stir every
minute during cooking. Stir in cheese
unti} melted.

Add shrimp and crabmeat. {If desired,
toss seafood with 2 tablespoons dry
shery before adding to sauce] Micro-
wave for 7 to 9 minutes on HIGH.
Combine remaining ingredients and
sprinkie over casserole. QUICK BROWN
up to 52 minutes.

Makes 6 to 8 servings.

SHRIMP SCAMPI

s cup olive.ail
2 tablespoons butter or margarine
1 clove garic, minced
1% pounds medium shrimp, peeled
and deveined
Ya cup chopped parsiey
Lernon
French bread

Pour olive oil, butter and garlic in a
3-quart glass casserole dish. Micro-
wave for 5 minutes on HIGH or until
garlic is tender. Add shrimp and toss
to coat. Place dish on oven shelf. Cook
on COMBO 2 for 14 to 17 minutes. Stir
twice during cooking. Sprinkie with
parsley and lemon juice. Serve with
French bread.

Makes 6 servings.

1ald



ACORN SQUASH
WITH APPLE
STUFFING

1 medium acorn squash
3 tablespoons butter or margarine,
melted
1 medium apple, chopped
2 tablespoons chopped nuts
2 tablespoons brown sugar
1 teaspoon all-purpose flour
Y4 teaspoon cinnamon or apple
pie spice

Cut squash in half, lengthwise; remove
seeds. Place squash cut-side-downin a
10 x 6 x 2-inch glass baking dish. Cover
with plastic wrap. Microwave for 12 to
15 minutes on HIGH. Turn squash over.
Brush edges with 1 tablespoon butter
Combine remaining butter apple, Nuts,
brown sugar, flour and cinnamon. Fill
squash with apple mixture. Place dish
on rack position 2A. Cook on COMBO
2 for G to 12 minutes. Let stand 5 min-
utes before serving.

Makes 2 servings.

NOTE: increase cooking time by 5 min-
utes if a large acom squash is used.

CRUMBTOPPING
FORVEGETABLES

% cup dry bread crumbs, com flake
crumbs or crushed potato chips

2 tablespoons butter or margarine,
melted

'/a teaspoon paprika

Combine ingredients and sprinkle over
top of vegetables. If desired, add any
of the following herbs: Basil, parsiey,
ltalian seasoning blend, whole oregano
or thyme. Chopped nuts also add to
the flavor of many vegetables. QUICK
BROWN up to 52 minutes.

HINT:  Some foods {donuts or
okra) that require m‘t fat (deepfat

'fzyrng] wm not iend :hemse!ves_ te

either: mlcrowave
COMBO 3 cooking.
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GLAZED ONIONS

5 tablespoons brown sugar
1 tablespoon cornstarch

Y2 teaspoon dry mustard

2 teaspoon salt

Y& teaspoon black pepper

¥ cup water

3 tablespoons cider vinegar
6 small whole white onions,

quartered

In a 2-cup glass measuring cup, com-
bine brown sugar, comnstarch, mustard,
salt and pepper. Gradually stir in water
and vinegar. Microwave for 2 to 3 min-
utes on HIGH. Stir once during cooking.

Place onions in 2 [-quart glass casse-
role dish. Pour sauce over onions and
toss to coat. Place dish on oven shelf
Microwave for 10 to 12 minutes on
HIGH. Stir once during cooking. Place
dish on rack position 2A. QUICK
BROWN up to 52 minutes.

Makes 4 to 6 servings.

TOMATOES COMBO

2 tomatoes
Butter or margarine, meited

Salt and pepper
Topping, see below

Cut tomatoes in half. Place in an 8-inch
square glass baking dish. Brush tops
with melted butter. Sprinkle with salt
and pepper to taste. Sprinkle one of
the toppings listed beiow over the top
of each tomato half Place dish on rack
position 18. Cook on COMBO | for 5
10 8 minutes.

Makes 4 servings.

TOPPINGS: Shredded mazzarelia cheese
and ltalian seasoning blend. Swiss
cheese, garlic powder and basil leaves.
Parmesan cheese and whole oregano
or chopped parstey Crushed nacho
chips, potato chips or cheese curls.

SCALLOPED CORN

2 ablespoons butter or margarine

Ya cup chopped onion or green
onicon

cup chopped green pepper

cup chopped celery

tablespoons all-purpose flour

€ggs

can (5 ounces) evaporated milk

can (17 ounces) cream-style comn

cup soda cracker crumbs, divided

Vs teaspoon paprika ‘

V4 teaspoon dry mustard

s teaspoon black pepper

2 tablespoons butter or margarine,

melted

Place 2 tablespoons butter, onion,
green pepper and celery in a 9-inch
glass cake dish. Microwave for 3 min-
utes on HIGH or until tender. Stir in
flour until biended. Beat eggs, mitk
and corn. Add to vegetable mixture.
Stir in ¥ cup cracker crumbs (reserve
Y4 cup crumbs for topping), paprika,
mustard and pepper. Combine reserved
cracker crumbs and 2 tablespoons
meited butter, sprinkle over top of com
mixture, Place dish on oven shelf. Cook
on COMBO 2 for 24 to 27 minutes. Let
stand 5 minutes before serving.

Makes 4 to 6 servings.

EASY VEGETABLE
CASSEROLE

1 package (10 ounces) frozen
chopped broccoli, string or
French-style green beans

1 can {10% ounces) condensed
cream of mushroom soup

2 cup shredded Cheddar cheese,
if desired
Y2 cup dairy sour cream

1 teaspoon instant minced onion

1 can (2.8 ounces) French-fried
onions

Place frozen vegetables in @ 1-quart
glass casserole dish. To thaw, micro-
wave for 4 minutes on HIGH; drain.
Stir in soup, cheese, sour cream and
minced onion. Sprinkle French-fried
onions over top. Place dish on rack
position 2A. Cook on COMBO 2 for
10 to 12 minutes.

—_— NN RN

Makes 4 servings.



CAULIFLOWER
SURPRISE

I medium head cauliflower
4 cup mayonnaise or salad dressing
V4 teaspoons prepared mustard
3 slices Cheddar cheese
1 sliced green onion, if desired

Rermove leaves and core cauliflower
feaving flowerettes intact. Rinse. Place
cauliffiower in a 9-inch glass pie plate.
Cover with plastic wrap. Microwave
for 8 to 10 minutes on HIGH. Drain.

Combine mayonnaise and mustard.
Frost caulifliower with this mixture. Cut
slices of cheese Into triangles and layer
over top of caulifiower. Place dish onrack
poasition 2A. Cook on COMBO | for 4 to
6 minutes or until cheese lightly browrs
on top. Sprinkle top with green onion.
Let stand 5 minutes before serving.

Makes 4 to 6 servings.

NQOTE. If desired, microwave | package
(10 ounces) frozen peas according

to package directions. Drain and
sprinkle cooked peas around bottomn
of cauliflower

EASY SCALLOPED
POTATO BAKE

1 pound frozen diced hash brown
potatoes
1 can (102 ounces) condensed
cream of celery or potato soup
Y2 cup milk.
¥ cup shredded Cheddar cheese
1 teaspoon instant minced onion
¥ teaspoon salt
Y4 teaspoon biack pepper

Place potatoes in a |'/4-quart glass
casserole dish. Cover and microwave
for 10 to 12 minutes on HIGH. Stir in
remaining ingredients. Place dish on
rack position 2A. Cook on COMBO 2
for 12 to 15 minutes. Let stand 5 min-
utes before serving.

Makes 4 10 6 servings.

NOTE: ¥f desired, sprinkle with Crumb
Topping for Vegetabies [page 47)
during last 5 minutes of cooking.

SWEETPOTATO
CASSEROLE

1 can (30 ounces) sweet potatoes,
drained
Y2 cup sugar
2 eggs
Ve cup milk
Y cup butter or marganne meited
¥ teaspoon vanilla

TOPPING:

Y2 cup brown sugar, firmly packed
Ya cup all-purpose flour

Ya cup butter or margarine, softened
¥ aup chopped pecans

Mash sweet potatoes. Beat in sugar,
eggs. milk, melted butter and vanitia.
Pour into a 9-inch round glass cake dish.

To make topping: Mix brown sugar,
flour and butter until weil biended. Stir
in nuts. Sprinkle topping over sweet
potatoes. Place dish on oven shelf. Cook
on COMBO 2 for 20 to 24 minutes.

Makes 4 servings.

NOTE: If desired, stir 1 can (84 ounces)
crushed pineapple, drained, into
mashed sweet potatoes. Substitute
miniature marshmallows for topping
and sprinkie over top of sweet potatoes
during last 5 minutes of cooking.

TWICE-BAKED
POTATOES

4 mediurn potatoes
%5 cup milk
Y4 cup butter or margarine
1 teaspoon sait
Y4 teaspoon black pepper
¥ cup shredded Cheddar cheese,
if desired
3 slices bacon, cooked and
crumbled, if desired

Pierce potatoes. Microwave for 17 to
20 minutes on HIGH. Let stand 15 min-
utes. While potatoes are standing, place
milk and butter in a microwave-safe
measuring cup. Microwave for 3to 4
minutes on HIGH or untii milk is hot
and butter is melted.

Cut a thin slice from the top of each
potato. Scoop out inside, leaving a
thin shell. With an electric mixer, beat
potatoes, milk, butter, sait, pepper and
cheese. Spoon potato mixture into
shells. Place potatoes in a 9-inch glass
pie plate. Place dish on rack position
Z2A. Cookon COMBO | for I0to 12
minutes. Sprinkle tops with bacon
and serve.

Makes 4 servings.

MASHED POTATO
PUFFS

15 cups water
2 tablespoons butter or margarine
Y2 teaspoon sait
Y2 cup milk
15 cups instant potato flakes
2 eggs, separated
Y2 teaspoon cream of tartar
% cup dairy sour cream
Yz teaspoon salt
Ya teaspoon black pepper
1 tablespoon butter or margarine,
meited
Grated Parmesan cheese

In a 1-quart glass casserole dish, com-
bine water, 2 tablespoons butter and
salt. Microwave for 4 o 6 minutes on
HIGH or unti! liquid boils. Add milk.
Stir in potato flakes. Beat in egg yoiks
and set aside.

Beat egg whites with cream of tartar
until stiff. Set aside.

Str sour cream, salt and pepper into
potatoes. Gently fold in beaten egg
whites. Spoon mixture into four indi-
vidual ramekins. Place dishes on oven
shelf. Cook on COMBO 2 for 20 to 24
minutes. Brush tops with meilted but-
ter and sprinkle with Parmesan cheese.
QUICK BROWN up to 5% minutes.

Makes 4 servings.

HINT. The oven door, oven cavity,
metal rack and utEns:i becorre too
hot to touch when using the
BROIL ‘or COMBO feature.  To pre-
vent. burns -Lsg:a DRY pot holder
to add or: remove food fmm:me
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BROCCOLI QUICHE

1 package {10 ounces) frozen
broccoli, thawed and drained

1 cup (4 ounces) shredded Cheddar
cheese

4 slices bacon, cooked and cumbled

1 can (12 ounces) evaporated milk

4 eggs

1 tablespoon grated onion

Dash cayenne pepper

In a $-inch glass cake dish, combine
broccoli, cheese and bacon. Beat to-
gether remaining ingredients; pour
over broccoli. Place dish on oven shelf.
Microwane for 27 to 32 minutes on “7".
QUICK BROWN up to 5% minutes. Let
stand S minutes before serving.

Makes 6 to 8 servings.

NOTE: To thaw broccoli, place package
on a microwave-safe dish. Microwave
for 3 minutes on HIGH. (Remowve broc-
coli from package to dish if wiapped
in foil-covered paper)
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NOODLES
ROMANOFF

| package (B ounces) egg noodiles,
cooked, see below
1 tablespoon butter or margarine,
melted
1 cup cream-style cottage cheese
1 cup dairy sour cream
Va cup grated Parmesan cheese
Y cup chopped parsiey
¥ teaspoon salt
Va teaspoon black pepper
¥ cup dry bread crumbs
2 tablespoons grated Pammesan
cheese
2 tablespoons butter or margarine,
meited

Place cooked noodles in a 9-inch round
glass cake dish. Toss with | tablespoon
butter. Stir in cottage cheese, sour deam,
Ya cLp Parmesan cheese, parsley, sait
and pepper. Combine bread crumbs,
Parmesan cheese and rmelted butter
Sprinkle over noodles. Place dish on
oven shelf Cook on COMBO 2 for 20
10 24 minutes.

Makes 6 servings.

TO COOK NOODLES IN THE MICRO-
WAVE OVEN: In a 3-quart glass casserole
dish, place 8 cups hot water, 1 teaspoon
salt and | teaspoon vegetable oil. Micrio-
wave for 18 minutes on HIGH or until
water bails. Add noodles and continue
cooking for 10 to 12 minutes on HIGH
or until noodles are tender. Drain.

MACARONI BAKE

% package (8 ounces) elbow
macaroni, cooked {about 1 cup
dry macaroni), see below

Ya cup minced onion

Ya cup minced green pepper

1 can (10% ounces) condensed
cream of celery soup

2 cup cream-style cottage cheese

2 cup dairy sour cream

Va cup chopped fipe olives

2 tablespoons chopped pimiento

% cup com flake crumbs

2 tablespoons butter or margarine,
meited
Paprika, if desired

Combine rnacaroni, cnion, green pep-
per. soup, cottage cheese, sour cream,
olives and pimiente in a 9-inch round
glass cake dish. Combine corn flake
crumbs and butter. Sprinkle over top of
macaroni. If desired, sprinkie with pa-
prika. Place dish on oven shelf. Cook
on COMBO 2 for 22 to 24 minutes.

Makes 4 to 6 servings.

TO COOK MACARONI IN THE MICRO-
WAVE OVEN: In a 2-quart glass cassercie
dish, place 4 cups hot walter, | teaspoon
salt and 1 teaspoon vegetable oil. Micro-
wave for 10 to 12 minutes on HIGH or
untit water boils. Add macaroni and
continue cooking for 12 to 14 minutes
or until tender. Drain.



Degaents

LEMONY-PINEAPPLE
MERINGUE PIE

I cup sugar
s cup comstarch
Ya teaspoon sait
1 cup water
1 can (8% ounces} crushed
pineapple, undrained
4 egg yolks
I tablespoon grated lemon peel
5 cup fresh lemon juice
| @blespoon butter or margarine
1 9-inch pie crust, baked
Meringue, see below

Ina 1V-quart glass casserole dish,
combine sugar, cormstarch and sait
Gradually stir in water Add pineapple.
Microwave for 7 to 10 minutes on
HIGH or until thickened. Stir every 2
munutes. Beat egq yolks. Add a small
amount of the hot mixture to the
beaten eqqg yolks. Then, stir the egg
yolks into the hot mixture. Microwave
for 1 minute on HIGH. Str in lemon
peel, lemon juice and butter. Pour fill-
Ng INto baked pie crust. Set aside and

prepare meringue.

MERINGUE

4 egg whites

1 teaspoon comstarch
Y teaspoon cream of tartar
8 tablespoons sugar

In a small mixing bowi, beat eqq
whites, comstarch and cream of tartar
unl soft peaks form. Gradually beat in
sugar, a tablespoon at a time, until stiff
peaks form. Evenly spread meringue
over top of cooled pie filling. Place
dish on the oven shelf. Cook on
COMBOQO 1 for 5 to 9 minutes or ur-

ul golden brown.

Makes one 9-inch pie.

HINT: If using heatproof glass-
ware, place the utensii no doser to.
the broil element than rack postion

18. Utensit may be damag
rack postion 1Ais used.

CHOCOLATE
MERINGUE PIE

1’4 cups sugar

Y4 cup cornstarch

Y4 cup cocoa

I can {12 ounces| evaporated milk
3 eggs. separated

2 tablespoons butter or margarine
1 teaspoon vanilla

1 %-inch pie crust, baked

Meringue, see below

in a '2-quart glass casserofe dish,
combine sugar, comstarch and cocoa.
Gradually stir in milk. Microwave for
7 t0 9 minutes on HIGH or untit thick-
ened. Stir every 1% minutes. Beat egg
yolks (reserving egg whites for me-
ringue). Add a smali amount of the hot
mixture to the beaten egg yolks. Then,
stir the egg yolks into the hot mixture.
Microwave for 1 to 2 minutes on HIGH.
Stir in butter and vanilla. Pour filling
into baked pie crust. Set aside and
prepare meringue.

Makes one 9-inch pie.

CARROTCAKE

V2 cups all-purpase flour
1 cup sugar
1 teaspoon baking soda
1 teapoon baking powder
1 teaspoon cinnamon
¥4 teaspoon salt
Va4 teaspoon nutmeg
% cup vegetable oil
2 eggs
1 cup grated carrots
1 can (8 ounces) crushed
pineapple, undrained
Y2 cup flaked coconut
1 teaspoon vanilla

In a large bowl, blend flour, sugar, bak-
ing soda, baking powder, cinnamon,
salt and nutmeg. Beat in remaining in-
gredients. Pour into a greased 8-inch
square glass baking dish. Place dish
on oven shelf. Microwave for 20 to 23
minutes on “7”. QUICK BROWN up to
Sl minutes. If desired, frost with your
favorite cream cheese frosting.

Makes one 8-inch square cake.

PASTRY PIE CRUST

12 cups all-purpose flour
I tablespoon sugar
s teaspoon sait
4 cup vegetable il
2 tablespoons milk

Combine flour, sugar and salt. Stir I
oil and milk. Press in a 9-inch glass pie
piate. Pierce bottorn and sides of crust
several times with a fork. Place dish on
oven shelf. Cook on COMBO 2 for 10
to 13 minutes. Cooli before filling.

Makes one 9-inch pastry pie crust.

HOMEMADE
APPLE PIE

1 package (15 ounces) prepared pie
austs

6 cups thinly sliced tart cooking
apples
1 teaspoon lemon juice
% cup sugar
Ya cup all-purpose fiour
1 teaspoon cinnarnon
Y2 teaspoon nutmeg
Y& teaspoon allspice
¥ teaspoon cloves
Y8 teaspoon sait
2 tabiespoons butter or margarine
1 tablespoon milk
1 teaspoon sugar or cinnamaon-
sugar

Place one pie crust in a 9-inch glass
pie plate according to package direc-
tions. Place dish on oven shelf. Cook
on COMBO 2 for 12 1o 14 minutes or
until goiden brown.

In a 2-quan glags casserole dish, 1055
apples with lemon juice Add sugar.
flour, cinnamon. nuemeq. alispice,
Cloves and «an 1o 1O Caat apples
Cover ana piace ash on oven shelf
Microwave for 4 [0 6 minutes on
HIGH. Spoon apple muaure into
baked pie shell. Dot with butter

Place second crust on top as directed
On package. Brush crust with milk and
sprinkle with sugar. Place dish on oven
shelf. Cook on COMBO 2 for 20 to 25
minutes or until top crust is cooked and
is golden brown. Let stand 20 minutes
before serving.

Makes one 9-inch pie.
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BROWNIE
PUDDIN’ DELIGHT

1% cup brown sugar firmly packed
V4 cup butter or marganne, meited
| teaspoon water
1 cup finely chopped nuts
% cup flaked coconut
1 package {3 ounces) instant
vanilla pudding mix, divided
14 cup evaporated mitk
1 package (12 to 15'2 ounces)
brownie mix
1 egg
4 cup dairy sour cream
Ya cup water

Combine sugar, butter and 1 teaspoon
water and pour into a 9-inch round
glass cake dish, lined with waxed paper
Sprinkie nuts, coconut and Y4 cup pud-
ding mix over top. Pour evaporated
milk over pudding mix Set aside.

In a mixing bowl, combine brownie
mix, egg, sour cream, water and re-
maining pudding mix. Spoon over in-
gredients in dish. Place dish on oven
sheif. Microwave for 18 to 22 minutes
on “7". QUICK BROWN up to 5% min-
utes. Cool, invert onto a plate and cut
into thin wedges.

Makes 10 to 12 servings.

FRUIT-TOPPED CAKE

Lightly grease a $-inch glass cake dish;
line bottom with waxed paper. Spread
half a can of your favorite pie filling in

bottom of disr; set aside.

Prepare cake rnix according 10 package
directions. Pour batter over pie filling
to fill dish half full. {Make cupcakes
with remainder of batter) Place dish
on oven shelf. Microwave for 1210 14
minutes on “7". QUICK BROWN up o
S5l% MinuUtes.

SUGGESTIONS: Spice cake with lemon
filing. Chocolate cake with cherry pie
filling. White cake with puréed straw-
berry filling.
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PINEAPPLE
UPSIDE-DOWN CAKE

1% cup brown sugar, firnly packed
4 cup butter or margarine

1 can (8 ounces| pineapple slices,

undrained

8 maraschino cherries

1 egg
| package (9 ounces) yellow
cake mix

Place sugar and butter in a 9-inch
glass cake dish. Microwave for 1o

2 minutes on HIGH or until butter
melts. Stir until well blended. Drain
and reserve pineapple juice; set aside.
Arrange pineapple slices and mara-
schino cherries in bottomn of cake dish.
Add water to pineapple juice to make
14 cup. Add pineapple juice mixture
and egg to cake mix Prepare accord-
ing to package directions. Pour batter
over pineapple in cake dish. Place dish
on oven shelf. Microwave for 15t 18
minutes on “7". QUICK BROWN up 10
32 minutes.

Makes one 9-inch cake.

FROSTED GERMAN
CHOCOLATE CAKE

FROSTING:
1 package (9.9 ounces) coconut-
pecan frosting mix
4 cup milk
Vs cup butter or margarine, melted

CAKE: ‘

1 package [18.5 ounces) Geman

chocolate cake mix

1 cup water
Va cup vegetable oil

3 eggs
Lightly grease and line two 9-inch glass
cake dishes with waxed paper Combine
frosting mix, milk and butter. Evenly di-
vide frosting between two cake dishes;
spread across bottomn of dishes.

Prepare cake mix according to package
directiors. Divide batter berween two
dishes. Fill dishes only half full. (Make
cupcakes with remaining batter) Cook
one layer at a time on the oven shelf
Microwave for 12 1o 14 mirwtes on “7”.
QUICK BROWN up to 572 minutes.

Makes two 9-inch layers.

GINGERBREAD WITH
LEMON SAUCE

12 cup butter or margarine
Y2 cup sugar
1 egg
2 cup molasses
1% cups all-purpose flour
112 teaspoons pumpkin pie spice
1 teaspoon baking soda
%, teaspoon salt
%4 cup boiling water

Beat butter and sugar until light and
fluffy. Beat in egg and MOIAsSES. Stir
in flour, spice, soda and salt until well
blended. Gradually stir in boiling water
Pour batter into an 8-inch square glass
baking dish lined with waxed paper.

Piace dish on oven sheif. Microwave
for 14 to 16 minutes on “7". QUICK
BROWN up to 52 minutes.

Makes 6 to 8 servings.
LEMON SAUCE

3 cup sugar

2 tablespoons comstarch

¥ cup water

1 egg yolk

2 tablespoons butter'or margarine
2 tablespoons fresh lemon juice

I tablespoon grated lemon peel

In a l-quart glass casserole dish, com-
bine sugar and comstarch. Gradually
stir in water. Microwave for 310 4
minutes on HIGH or until thickened.
Stir twice during cooking. Stir a small
amount of the hot mixture into the
egqg yoik Then, stir the egg yolk inte
the hot mixture. Microwave for 2o
! minute, stiring once. Stir in remain-
ing ingredrents.

Makes about 1 cup sauce.

HINT: Low-profile aluminum foif

pans may be used ON THE OVEN

SHELF ONLY. - Be .sure pan.does
not come near-ar touch. oven

walls or oven door. If aluminum
foil_pan is ptaced on the metal

rack, arcing will occut.



' CHERRY-PINEAPPLE
CRUNCH

1 can (21 ounces) prepared cherry
pie filling
I can (20 ounces) crushed
pineapple, drained
Y teaspoon almond extract
1 cup all-purpose flour
¥ cup quick-cooking rolled oats
¥ cup bran fiakes cereal
Y2 cup brown sugar, firmiy packed
¥z teaspoon cinnamon
¥ cup butter or margarine, meited

Combine-pie filling, pineapple and
almond extract in an 8-inch square
glass baking dish. Microwave for 3 to
5 minutes on HIGH. Combine flour,
rolled oats, cereal, brown sugar and
cinnamon. Add melted butter and
mix until crumbly. Sprinkie over top
of pie filling. Place dish on oven shelf.
Cook on COMBO 2 for 10 to 14 minutes
or until topping Is lightly browned.
Serve warm with ice cream or
whipped cream.

Makes 6 to 8 servings.

CHEESYAPPLE CRISP

& cups thinly sliced apples
% cup quick-cooking rolled oats
¥ cup brown sugat firmly packed
Y4 cup all-purpose flour
Y cup shredded Cheddar cheese
Ya cup chopped nuts

1 teaspoon apple pie spice or

cinnamon
Ya cup butter or margarine, melted

Place apples in an 8-inch square
glass baking dish. Combine remaining
ingredients and blend until mixture
resembles cornmeal. Sprinkle over
apples. Place dish on oven shelf. Cook
on COMBQO 2 for 15 to 18 minutes.
Serve warm with vanilla ice cream.

Makes 4 to 6 servings.

RAISIN BREAD
PUDDING

2 cups milk

1 tablespcon butter or margarine
2 eggs, slightly beaten
Y2 cup sugar

] teaspoon vanilla

/4 teaspoon nutmeg

/4 teaspoon salt

3 cups cubed raisin bread

Boiled Custard Sauce, below

Measure milk in & 2-cup glass measur-
ing cup. Add butter. Microwave for 4
to 6 minutes on HIGH or unti scalded.
In a l-quart glass casserole dish, beat
eggs. sugar, vanilla. nutmeg and salt.
Gradually beat in milk. Stir in bread
cubes. Place dish on oven shelf. Cook
on COMBO 2 for 25 to 30 minutes. Let
stand for 10 minutes before serving.

Makes 4 10 6 servings.

BOILED
CUSTARD SAUCE

Yo cup sugar

1 tablespoon comnstarch

I cup milk

I ¢an (5 ounces) evaporated milk
1 teaspoon butter or margarne
2 eggs, beaten

I teaspoon vaniila

In 3 4-cup glass measuring cup, com-
bine sugar and comstarch. Gradually
stir in milk and evaporated milk. Add
butter. Microwave for 6 to 8 minutes
on HIGH or until slightly thickened.
Stir every 2 minutes during cooking.

Stir a small amount of the hot mixture

into the beaten eggs. Then, str the eggs
iNto the hot mixture. Microwave for 2
to | minute on HIGH. Stir once during
cooking. Stir in vanilla. Sauce will con-
tinue to thicken as it cools. Pour sauce

over Raisin Bread Pudding and senve.

Makes about 2 cups sauce.

COOKIE CRUMB
CRUST

1Ys cups crushed cookies [vanifia or
chocolate wafers, gingersnaps,
pecan sandies or graham
crackers)
e cup butter or margarine, melted
2 tablespoons sugar

Combine ingredients and press into a
9-inch glass pie plate. Place dish on
oven shelf Cook on COMBQO | for 7
to 9 minutes. Cool before filling.

Makes one 9-inch crumb crust.

LAYERED
PUDDING DESSERT

Y cup butter or margarine, softened
Y2 cup ali-purpose flour
Y4 cup finely chopped nuts
I package (3 ounces) cream cheese,
softened*
Y2 cup sifted confectioners sugar
1 canton (12 ounces} frozen whipped
topping, thawed
1 package (32 ounces) instant
pudding mix {lemon, chocolate,
cream of coconut, vanilla or
butterscotch)
2 cups milk
Chopped nuts or toasted coconut™*

in a small mixing bowl, cream butter.
Beat in flour and nuts. Press mixture in
the bottom of a lightly greased 8-inch
square glass baking dish. Piace dish on
oven shelf. Cook on COMBO 2 for 810
10 minutes. Cool.

Beat cream cheese and sugar. Fold in
% carton whipped topping. Spread
mixture over top of cooled crust. Pre-
pare pudding mix with 2 cups milk
according to package directions. Pour
over cream cheese mixture. Spread re-
maining whipped topping over pud-
ding. Sprinkle with nuts or coconut

Makes 6 to B servings.

*Soften cream cheese in the micqowave
oven. Remove wrapper and place
cheese on a microwave-safe dish.
Microwave for | to 2 minutes on 5"

**Toast Coconut in the microwave
oven. Place coconut on metal broiler
pan. Place pan on rack position [A.
QUICK BROWN up to 5% minutes. Stir
every minute.
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CHEWYBARS

1% cup butter or margarine
1ve cups all-purpose flour
% cup brown sugar firmly packed,
divided
1% teaspoon baking soda
1% cups shredded coconut
1. cup finely chopped pecans
2 eggs
% teaspoon sait
Vs teaspoon baking powder

Place butter in an 8-inch square glass
baking dish. Microwave for | minute
on HIGH or until melted. Stir flour,
/o cup sugar and baking soda into
butter. Pat into bottom of dish. Place
dish on oven shelf. Cook on COMBO
2 for 7 to 8 minutes or until cooked.
Combine remaining ingredients and
pour over crust. Place dish on oven
shelf. Cook on COMBO 2 for 810 9
minutes. Cool to room temperature
before cutting (nto bars.

Makes 25 bars.

MILK CHOCOLATE
CHEWY BROWNIES

4 cup butter or margarine
2 squares semisweet chocolate
2 eggs
1 cup sugar
1 teaspoon vanilla
% cup all-purpose flour
1% teaspoon baking powder
4 teaspoon sait
I cup finely chopped nuts, if desired

Place butter and chocolate squares in
a microwave-safe mixing bowi. Micro-
wave for 3 to 4 minutes on HIGH or
until chocolate softens. Sur to com-
pletely melt chocolate. Beat in €ggs.
sugar and vanilla. Stir in remaining in-
gredients. Pour into a lightly greased
g-inch square glass baking dish. Place
dish on oven shelf. Microwave for 12
to 14 minutes on “7”. QUICK BROWN
up to 52 minutes.

Makes 16 bars.
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DATE BARS

1 box (8 ounces) chopped dates
2 tablespoons sugar
¥ cup water
1 cup all-purpose flour
1 cup quick-cooking rolled oats
Y% cup brown suga firmly packed
1 teaspoon baking soda
% teaspoon salt
% cup butter or margarine, softened

In a 1-gquart glass casserole dish, com-
bine dates, sugar and water Micowave
for 5 to & minutes on HIGH. Cool.

Combine flour, rolled oats, brown suga,
soda and salt. Cut in butter. Press half
the crumb mixture in the bottom of
an 8-inch glass baking dish. Place dish
on aven shelf. Cook on COMBO 2 for
6 minutes. Spread date mixture over
top and sprinkle remaining crumb
mixture over dates. Gently press down
on crumb topping with a spoon.

Place dish on oven shelf. Cook on
COMBO 2 for 12 to 15 minutes. Cool
and cut into bars.

Makes 16 bars.

TOFFEE BARS

12 cup butter or marganne, softened
14 cup brown sugar, firmly packed
1 egg yolk
1 cup all-purpose fiour
1% teaspoon vanilla
1 package (6 ounces) semisweet
chocolate chips
1% cup finely chopped nuts

In a small mixing bowl, beat butter,
sugar and egg yolk Stir in fiour and
vanilla. Press dough in the bottom of
an 8-inch square glass baking dish.
Place dish on oven shelf. Cook on
COMBO 2 for 9 1o 11 minutes. Place
chocolate chips in a microwave-safe
bow!; microwave for 2 to 2'/2 min-
utes on HIGH or until glossy. Stir until
completely melted. Spread melted
chocolate over top and sprinkie with
nuts. Cool and cut into squares.

Makes 36 squares.

HINT: - Foods containing a higher

sugar content {cakes/cookies) o
packaged in paper :{frblen;cj{l_;p;

v on the metal rack,

the area resting on the metal rack

may scorch orbum.
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Almond Stuffed Cheese Snacks, 23
Baked Brie, 23
Beefy Wrap-Ups, 24
Cheesy Snacks, 23
Chicken Wing Hors D oeuvres, 24
Cocktail Meatbalis, 24
Crab Stuffed Mushroom Caps, 24
Deviled Wheat Wafers, 25
Marinated Chicken Wings, 24
Nachaos, 23
Potatc Wedges. 24
Rumaki, 23
Sausage Balls, 23
Sausage Balls in Chutney Sauce, 23
Apples,
Acom Squash with Apple Stuffing, 36
Appie Coffee Cake, 27
Cheesy Apple Crisp, 41
Homemade Apple Pie, 39
Roasted Whale Chicken with Apple Stuffing, 29

Baked Brie, 23
Banana Nut Bread, 26
Beef,
atso see: Ground Beef
Beef Patties in Sauce, 31
Beef Roast. 32
Broiling Chart, 18
Hot 'n Spicy Steak Strips, 32
Pepper Steak, 33
Steak Kayaks, 25
Vegetable-Stuffed Beef Roll, 33
Beefy Wrap-Ups, 24
Biscuits,
Refrigerated Biscuits or Fruit Tumovers, 26
Sour Cream Biscuit Toppers for Casseroles, 28
Boiled Custard Sauce. 41
Bran Muffins, 27
Breads, 26-28
akso see: Biscuits; Coffeecakes; Muffins
Banana Nut Bread, 2é&
Fancy Crescent Topping for Casseroles, 26
Frozen Convenience Food Chart, 20-22
Hot and Spicy Cheesy French Bread, 26
Muffins, Mix Chart, 19
Onion-Cheese Sticks, 26
Pastry Topping for Casseroles and Desserts, 27
Pumpkin Bread, 26
Quick Bread, Mix Chart, 19
Raisin Bread Pudding, 41
Seasoned Mini French Bread, with Variations. 28
Sticky Buns, 27
Breakfast Casserole, 33
Brie,
Baked Brie, 23
Broccoli Quiche, 38
Broiling Chart. 18
Brown Rice, 33
Brownies,
Brownie Puddin’ Defight, 40
Milk Chocolate Chewy Browmies, 42
Mix Chart. 19

C

Cakes,
Carrot Cake, 39

Frosted German Chocolate Cake, 40
Fruit-Topped Cake, 40
Gingerbread, Mix chart, 19
Gingerbread with Lemon Sauce, 40
Mix Chart, 19
Pineapple Upside-Down Cake, 40
Pound Cake, Mix Chart, 19
Carrot Cake, 3%
Casseroles,
Breakfast Casserole, 33
Chili Bake, 32
Easy Scalloped Potato Bake, 37
Easy Vegetable Casserole, 36
Fancy Crescent Topping for Casseroles, 28
Macaroni Bake, 36
Mexican Beef Casserole, 31
Pastry Topping for Casseroles and Desserts, 27
Sour Cream Biscuit Toppers for Casseroles, 28
Super Nacho Cassercle, 32
Sweet Potato Casserole, 37
Cassoulet, 34
Caufiflowver Surprise, 37
Cheese,
Almond Stuffed Cheese Snacks, 23
Baked Brie, 23
Ham and Cheese Melt, 25
Onion-Cheese Sticks, 26
Seafood Au Gratin, 35
Toasted Cheese Sandwiches, 25
Cheesy Appie Crisp. 41
Cheesy Snacks, 23
Cherry-Pineappile Crunch, 41
Chewy Bars, 42
Chicken,
8roiling Chart, 18
Chicken Wing Hors D'oeuvres, 24
Crab-Stuffed Chicken Breasts, 30
Hot Chicken Salad, 30
Marinated Chicken Wings, 24
OvenFried Chicken, 29
Quick Chicken Pot Pie, 29
Roasted Whole Chicken with Apple Stuffing, 29
Spinach-Stuffed Chicken Rolls, 30
Chili Bake, 32
Chocolate,
Brownie Puddin’ Delight. 40
Brownies, Mix Chart, 19
Chocolate Meringue Pie, 39
Frosted German Chocolate Cake, 40
Milk Chocolate Chewy Brownies, 42
Chutney,
Sausage Balls in Chutney Sauce, 23
Cockil Meatballs, 24
Coconut, Toasted, 41
Coffee Cakes.
Apple Coffee Cake, 27
Streusel Coffee Cake, 27
Convenience Foods
Frozen Convenience Food Chart, 20-22
Coolies,
Chewy Bars, 42
Date Bars, 42
Milk Chocolate Chewy Brownies, 42
Toffee Bars, 42
Com,
Scalloped Corn, 36

Comish Hens with Rice Stwifing and Orange Sauce, 29

Crab-Stuffed Chicken Breasts, 30
Crab Stuffed Mushroom Caps, 24
Crumb Topping for Vegetables, 36
Cupcakes,

Mix Chart, 19

D

Date Bars, 42
Desserts, 39-42
aiso see: Cakes; Cookies; Pies; Puddings
Boiled Custard Sauce, 41
Cheesy Apple Crisp, 41
Chemry-Pineapple Crunch, 41
Cookie Crumb Crust, 41
Cupcakes, Mix Chart, 19
Frozen Convenience Food Chart, 20-22

Pastry Pie Crust. 39
Pastry Toppings for Casseroles and Desserts, 27
Deviled Wheat Wafers, 25

E

Easy Scalloped Potato Bake, 37
Easy Vegetable Casserole, 36

F

Fancy Crescent Topping for Casseroles, 28
Fish,
Broiling Chart, 18
Fish Fitlets with Vegetabies, 34
Oven-Fried Fish Fillets, 34
Salmon Patties, 35
Trout Almondine, 34
From a Mix Chart, 19
Frosted German Chocolate Cake, 40
Frozen Convenience Food Chart, 20-22
Fruit-Topped Cake, 40
Fruit-Topped Ham Dinner, 33

G

German Chocolate,
Frosted German Chocolate Cake, 40
Gingerbread,
Gingerbread with Lemon Sauce, 40
Mix Chart, 19
Glazed Onions, 36
Green Peppers,
Stuffed Green Peppers, 31
Ground Beef,
Beef Patties in Sauce, 31
Chili Bake, 32
ltaiian Meat Roll, 31
Itatian Meatballs, 31
Mexican Beef Casserole, 31
Shepherd’s Pie, 32
Stuffed Green Peppers, 31
Stuffed Zucchini, 31
Super Nacho Casserole, 32

H

Ham

Fruit -Topped Ham Dinner, 33

Ham and Cheese Melt, 25
Hollandaise Sauce, 35
Homemade Apple Pie, 39
Hot and Spicy Cheesy French Bread, 26
Hot Chicken Salad. 30

Hot 'n Spicy Steak Strips, 32

Itakian Meat Roll, 31
ttalian Meatballs, 31

L

Lamb,
Broiling Chart, 18
Layered Pudding Dessert, 41
Lemon,
Gingerbread with Lemon Sauce, 40
Lemony-Pineapple Meringue Pie, 39

M

Macaroni Bake, 38

Main Dishes, 29-35
Beef Patties in Sauce, 31
Beef Roast, 32
Breakfast Casserole, 33

43



Cassoulet, 34
Chili Bake, 32
Comish Hens with Rice Stuffing and Orange Sauce, 29
Crab-Stuffed Chicken Breasts, 30
Fish Fillets with Vegetables, 34
Frozen Convenience Food Chart, 20-22
Fruit-Topped Ham Dinner, 33
Hot Chicken Salad, 30
Hot 'n Spicy Steak Strips, 32
Italiars Meat Rofl, 31
Ialian Meatbails, 31
Mexican Beef Casserole, 31
Oven-Fried Chicken, 29
Oven-Fried Fish Fillets, 34
Pepper Steak, 33
Pork Chops and Sauerkraut, 34
Quick Chicken Pot Pie, 29
Roasted Whole Chicken with Apple Stuffing, 29
Salmon Patties, 35
Sausage-Stuffed Squash with Pineappie Sauce, 33
Seafood Au Gratin, 335
Shepherd's Pie, 32
Shrimp Scampi, 35
Spinach-Stuffed Chicken Rolls, 30
Stuffed Green Peppers, 31
Stuffed Zucchini, 31
Super Nacho Casserole, 32
Trout Almondine, 34
Turkey and Stuffing, 30
Vegetable-Swffed Beef Rolf. 33
Maple Oatmeal Muffins, 26
Marinated Chicken Wings, 24
Mashed Potato Puiffs, 37
Meatballs,
Cocktail Meatbalis, 24
Kalian Meatballs, 31
Meats,
also see: Beef; Ground Beef. Pork
Meringue, 39
Chocolate Meringue Pie, 39
Lemony-Pineapple Meringue Pie, 39
Mexican Beef Casserole, 31
Milk Chocolate Chewy Brownies, 42
Mixes,
From a Mix Chart. 19
Muffins, -
Brar Muffins, 27
Maple Oatmeal Muffins, 26
Mix Chart, 19
Mushrooms,
Crab Stuffed Mushroom Caps, 24

N

Nachas, 23

Super Nacho Casserole, 32
Noodies Romanoff, 38
Nuts,

Banana Nut Bread, 26

o

Oatmeal,

Maple Oatmeat Muffins, 26
Onions,

Glazed Onions, 36

Onion-Cheese Sticks, 26
OpenfFaced Pizza Sandwiches, 25
OvenFried Chicken, 29
OvenFried Fish Fillets, 34

P

Pastry Pie Crust, 39
Pastry Topping for Casseroles and Desserts, 27
Peppers.
Pepper Steak, 33
Stuffed Green Peppers, 31
Pie Crust,
Cookie Crumb Crust, 41
Pastry Pie Crust, 39

s
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Pies,
Chocolate Meringue Pie, 39
Homemade Appie Pie, 39
Lemony-Pineapple Meringue Pie, 39
Pineapple,
Cherry-Pineappie Crunch, 41
Lemony-Pineapple Meringue Pie, 39
Pineapple Upside-Down Cake, 40
Sausage-Stuffed Squash with Pineapple sauce, 33-34
Pizza,
Frozen Convenience Food Chart, 20-22
Open-Faced Pizza Sandwiches, 25
Pork,
Broiling Chart. 18
Cassoulet, 34
Fruit-Topped Ham Dinner, 33
Ham and Cheese Melt. 25
Pork Chops and Sauerkraut, 34
Sausage, Broiling Chart. 18
Wieners, Broiling Chart. 18
Pot Pies,
Quick Chicken Pot Pie, 29
Potatoes,
Easy Scalloped Potato Bake, 37
Mashed Potato Puffs, 37
Potato Wedges, 24
Sweet Potato Cassercle. 37
Twice-Baked Potatoes, 37
Poultry,
also see: Chicken
Cornish Hens with Rice Stuffing and Orange Sauce, 29
Frozen Convenience Food Chart, 20-22
Turkey and Stuffing, 30
Pound Cake,
Mix Chart. 19
Puddings,
Brownie Puddin’ Delight. 40
Layered Pudding Dessert, 41
Raisin Bread Pudding, 41
Pumpkin Bread, 26

Q

Quiche,

Broccoli Quiche, 38
Quick Bread,

Mix Chart. 19
Quick Chicken Pot Pie, 29

R

Raisin Bread Pudding. 41
Refrigerated Biscuits or Fruit Tumovers, 26
Rice,
Brown Rice, 33
Comnish Hers with Rice Stuffing and Orange Sauce, 29
Roasted Whole Chicken with Appie Stuffing, 29
Roasts,
Beef Roast. 32
Rumaki, 23

S

Salads,
Hot Chicken Salad, 30

Salmon Patties, 35

Sandwiches,
Frozen Corvenience Food Chart, 20-22
Ham and Cheese Meit, 25
Openfaced Pizza Sandwiches, 25
Toasted Cheese Sandwiches, 25
Steak Kayaks, 25

Sauces,
Hollandaise, 35
Lemon, 41
Tomato, 24

Sauerkraut,
Pork chops and Sauerkraut, 34

Sausage,
Breakfast Casserole, 33
Broiling Chart, 18
Cassoulet, 34
Sausage Balls, 23 o
Sausage Balls in Chutney Sauce, 23
Sausage-Stuffed Squash with Pineapple Sauce. 33-34
Scalioped Corn, 36
Seafood,
Crab-Stuffed Chicken Breasts, 30
Crab Stuffed Mushroom Caps, 24
Frozen Convenience Food Chart, 20-22
Seafood Au Gratin, 35
Shrimp Scampi, 35
Seasoned Mini French Bread, with Variations, 28
Shepherd's Pie, 32
Shrimp Scampi, 35
Sour Cream Biscuit Toppers for Casserole,s 28
Spinach-Stuffed Chicken Rolls, 30
Squash,
Acom Squash with Apple Stuffing, 36
Sausage-Stuffed Squash with Pineapple Sauce, 33-34
Steaks,
Hot 'n Spicy Steak Strips, 32
Pepper Steak, 33
Steak Kayaks, 25
Sticky Buns, 27
Streusel Coffee Cake, 27
Stwuffed Green Peppers, 31
Stuffed Zucchini, 41
Stuffings,
Acom Squash with Apple Stuffing, 36
Comish Hens with Rice Stuffing and Crange Sauce, 29
Roasted Whole Chicken with Apple Stuffing, 29
Turkey and Stuffing, 30
Super Nacho Casseraie, 32
Sweet Potato Casserole, 37

T

Toasted Cheese Sandwiches, 25
Toasting Chart, 19
Toffee Bars, 42
Tormatoes Combo, 36
Toppings.
Crumb Topping for Vegetables, 36
Fancy Crescent Topping for Casseroles, 28
Pastry Topping for Casseroles and Desserts. 27
Sour Creamn Biscuit Toppers for Casseroles, 28
Trout Aimondine, 34
Turkey and Stuffing, 30
Turnovers
Refrigerated Biscuits or Fruit Tumowvers, 26
Twice-Baked Potatoes, 37

u

Upside-Down Cake,
Pineapple Upside-Down Cake, 40

v

Vegetables, 36-38
also see: names of individual vegetables
Crumb Topping for Vegetables, 36
Easy Vegetable Casserole, 36
Fish Fiilets with Vegetables, 34
Frozen Convenience Food Chart, 20-22
Vegetable-Stuffed Beef Roll, 33

\* /4

Whear,

Deviled Wheat Wafers, 25
Wieners,

Broiling Chart, 18

Z

Zucchini,
Swuffed Zucchini, 31



