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MICROWA\le 'STACK COOKER

Everyone deserves hot, fresh and
delicious meals, even on nights when
it seems impossible. In the Stack
Cooker, meat stays moist, cakes bake
up fluffy and dips and sauces come
out creamier than ever. You won't
believe this microwave magic.

You many want to cover the Stack Cooker % Qt. Casserole with

Liquid-tight seals for
storing meals before or
after cooking. ALWAYS

remove seals before

cooking or reheating in the
microwave.

Colander for cooking veggies
or meats. During cooking, fat
drains from meats into
Casserole below, making
your meal that much
healthier.

3 Qt. Casserole

Cone for baking cakes or
preparing molded dishes
such as meatloaf. Fits inside
3-Qt. Casserole.

parchment paper when cooking to avoid splattering in your microwave.

%-QT. CASSEROLE
can be placed on top
as cover or flipped
over and used as a
shallow Casserole.

1%-QT.CASSeRoLe
is designed to allow
air to circulate
underneath for even
cooking, even when
stacked.

3-QT.CASSERoLe
for cooking larger
quantities of food and
baking cakes. Bake a
three-layer cake by
stacking both
Casseroles plus the
Casserole/Cover on
top.
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WHAT’S COOL ABOUT IT?

e Make a complete meal for four in less than 30 minutes.

e Cooks up to three dishes all at once in three stacks. Reduces the loss of soluble
vitamins

e  Requires minimal fat content, so it’s healthier.

e Requires less energy than traditional stoves or ovens & cooks much faster, so you
save time & money

WHAT eLSe CAN I DO WITH IT?

e Cook a whole chicken.
e Cooks liquids such as soup & sauces, or grains such as rice, quinoa & pasta.
e Quickly cook & drain ground beef to remove the fat content.

e Micro-bake a cake in the 3-Qt. Casserole with cone, or a three-layer cake with both
Casseroles & Cover.

e Ask your consultant for the Single recipes.



STACK COOKER ReCIPES

Recipes by Category, Pages 6-8
#1 Stack Cooker % Qt Casserole Cover Recipes Pages 9-109
#2 Stack Cooker 1% Qt Casserole Recipes Pages 110-207

#3 Stack Cooker 3 Qt Casserole Recipes Pages 208-306
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Barbecue Joes

Beef & Blue Cheese Baked
Spaghetti

Beef & Peppers

Bistec Encebollado
Bolognese

Burrito Casserole

Chili Con Carne

Chili Stuffed Peppers
Creole Pepper Steak
Curried Meatballs
Enchilada Casserole
Enchilada Casserole 2
Herbed Mini Meatloaves
Italian Meat Sauce
Italian Meatloaf
Meatballs, Beef

Pepper Steak,

Porcupine Meatballs
Sloppy Joe Sandwiches
Spicy Meatballs

Steak and Onions

Steak Oriental

Swedish Meatballs
Sweet & Sour Meatballs
Upside Down Stuffed Peppers

CHicken

Arroz Con Pollo
Barbecue Chicken
Breaded Chicken
Broccoli Chicken
Chicken Cacciatore
Chicken Casserole Olé
Chicken Enchiladas

Chicken in Apricot Sauce
Chicken Legs

Chicken Paprikash

Chicken Piccata

Chicken with Aurora Sauce
Chicken with Rice

Creamy Balsamic Chicken
Curried Chicken

Herb Coated Chicken

Honey Mustard Chicken
Italian Chicken

Italian Seasoned Chicken
Italian Chicken & Vegetables
Lazy Chicken Enchiladas
Pesto Chicken Drumsticks
Pollo Guisado

Spinach Stuffed Chicken
Stewed Chicken

Sweet & Sour Chicken Thighs

LAMB
Pineapple Salsa Lamb Chops
Spiced Lamb Patties

PORK

Arroz Con Griego

Arroz Con Salchichas

Bacon Onion Rice

Breakfast Casserole
Breakfast Sausages

Chinese Pork

Chorizo Corn Stuffing
Creamy Turkey & Ham Bake
Glazed Ham & Sweet Potatoes
Glazed Ham Steaks

Ham & Cheese Pasta

Ham Loaves

Island Spiced Pork

Italian Sausage with Pepper &
Onions

Jiffy Jambalaya
Pineapple Glazed Ham
Pork with Olives

Rice with Sausage

Quick Sausage Sauce
Rosemary Pork Chops
Sausage and Peppers
Sausage Cabbage Supper
Sausage Link Sandwiches
Sausage Ragu

Sausage Stew

SE@AFOOD

Crabby Zucchini

Green Asparagus with
Mascarpone and Smoked Salmon
Herbed Salmon Steaks

Jiffy Jambalaya

Mediterranean Fish

Poached Salmon

Risotto with Shrimp

Salmon in White Wine

Salmon Loaf with Creamed Peas
Salmon Potato Scallop

Salmon Steak with Dill

Seafood Casserole

Seafood Stew

Shrimp & Asparagus Risotto

TURKeY
Creamy Turkey & Ham Bake
Soy Ginger Turkey Sliders

Turkey & Wild Rice Casserole
Turkey Curry in Squash
Turkey Mini Meatloaves
Turkey Stroganoff

Turkey with Sour Cream,

BeANns

Asian Green Beans
Boranija Wax Beans
Chili Beans & Rice

Chili Con Carne

Chili Stuffed Peppers
Cuban Black Beans
Curried Chickpeas
Deviled Succotash
Dilled Green Bans & Onions
Garlic & Tomato White Beans
Greek Green Beans
Green Bean Casserole
Green Beans Amandine
Lentil Stew

Molasses Beans
Mustard Green Beans
Pinto Beans

Smashed Beans

Spicy Baked Beans
Stewed Beans

GRAINS - RICE - OATS
Apple Crisp Lite

Arroz Con Pollo

Arroz Con Griego

Arroz Con Salchichas
Asparagus Risotto

Bacon with Rice

Barley & Mushroom Bake



Cherry Crisp

Chicken with Rice

Chili Beans and Rice
Chorizo Corn Stuffing
Creamy Apricot Tart
Creamy Spinach & Rice
Coconut Rice

Couscous

Fruit Crumble

Herbed Couscous

Herbed Orzo

Lentil Stew

Jiffy Jambalaya

Nutty Brown Rice

Perfect Quinoa

Pineapple Rice

Porcupine Meatballs

Quick Basic Rice

Rice Fondant

Rice Pudding

Rice Pudding 2

Rice with Sausage

Risotto with Shrimp

Saffron Rice

Savory Rice

Shrimp & Asparagus Risotto
Spanish Rice

Strawberry Rhubarb Crunch
Tomato Rice

Turkey & Wild Rice Casserole
Turkey Curry in Squash
Upside Down Stuffed Peppers
White Rice

PASTA

Beef & Blue Cheese Spaghetti
Buttered Pasta

Cheesy Orzo

Chicken Paprikash

Easy Macaroni and Cheese
Ham & Cheese Pasta

Lemon Butter Pasta

Lemon Parmesan Orzo
Macaroni & Cheese Casserole
Presto Pasta

Seafood Casserole

Spicy Fettuccini

Spicy Shells & Cheese

Spiral Pasta with Spicy Red Sauce

POTATOES

Au Gratin Potato Casserole
Baked New Potatoes
Barbecue Potatoes

Easy Potato Casserole
Garlic Dill Potato Wedges
Hash Brown Bake

Herbed Potatoes

Italian Herbed Potatoes
Mashed Creamy Potatoes
Mashed Potato and Pumpkin
Mashed Potatoes
Mashed Sweet Potatoes
New Potatoes in Gravy
New Potatoes with Herbs
Pesto Potatoes

Potato Gratin

Smashed Potatoes

Sweet Potato Casserole
Sweet Potato Gratin
Sweet Potato Pudding

Tropical Sweet Potatoes
Warm Potato Salad

VEGETABLES OR VEGETARIAN
Apple Cabbage Slaw

Apple Sauerkraut Relish
Asian Green Beans
Asparagus Casserole
Asparagus Risotto

Boranija Wax Beans
Broccoli & Cauliflower Casserole
Broccoli & Pecans

Broccoli with Pecans
Broccoli with Lemon Butter
Buffalo Cauliflower Sub
Cajun Squash

Candied Butternut Squash
Caraway Red Cabbage
Carrot Apple Medley
Cheese Grits

Cheesy Broccoli Cauliflower
Cheesy Cauliflower

Cheesy Orzo

Cherry Tomato Flan

Corn Medley

Cranberry Mandarin Relish
Creamed Corn

Creamed Peas

Creamed Spinach

Creamy Brussels Sprouts
Creamy Polenta

Creamy Spinach & Rice
Curried Chickpeas

Dijon Mushrooms

Dilled Carrots

Dilled Green Bans & Onions

Dilled Peas

Double Corn Stuffing
Fiesta Corn

Fiesta Peas

Fresh Mushroom Stuffing
Garlic & Lemon Broccoli
Garlic & Tomato White Beans
Ginger Almond Carrots
Grits

Harvest Beets

Herbed Cream Corn

Italian Asparagus

Italian Zucchini

Lemon Garlic Broccoli
Marinated Vegetable Salad
Minted Peas & Onions
Mushroom, Squash & Snap Peas
Orange Glazed Baby Carrots
Orange Glazed Beets

Peas & Mushrooms
Polenta

Ratatouille

Ratatouille 2

Soy Glazed Green Beans
Spiced Cauliflower

Squash Cron Medley
Squash Duo

Summer Squash with Dill
Summer Vegetable Bake
Tofu Curry

Vegetable Flan

Veggie Succatash

Warm Corn & Pepper Salad
Warm Corn Casserole
Wilted Greens

Zucchini & Carrot Ribbons



BREAD

Bread Pudding
Cinnamon Cornbread
Cornbread

Raisin Bread Pudding
Sour Cream Cornbread

BREAKFAST/BRUNCH
Banana Bread

Banana Rum Delight
Berry Apple Crumble
Blueberry Crumble
Bread Pudding
Breakfast Casserole
Breakfast Sausages
Brunch Omelet
Caramel Apple Streusel
Cheese Grits

Cherry Crisp

Cherry Flan

Cinnamon Apples
Cinnamon Baked Apples
Creamy Scrambled Eggs
Easy Potato Casserole
Egg Bake,

Fruit Crumble

Giant Pancake

Glazed Ham Steaks
Grits

Ham Loaves

Hash Brown Bake
Herbed Potatoes
Loaded Hash Browns
Lemon Raspberry Cake

Maple Candied Apples

New Potatoes with Herbs
Peach Fool

Peaches with Raspberry Sauce
Polenta

Raisin Bread Pudding
Vegetable Flan

DESSERTS

Apple Cheddar Crumble
Apple Crisp Lite

Apricot Banana Compote
Apricot Flan

Banana Bread

Banana Rum Delight
Berry Apple Crumble,
Berry Compote
Blueberry Citrus Topping
Blueberry Crumble
Brandied Plums

Caramel Apple Streusel
Cherry Crisp

Cherry Flan

Chocolate Cake
Chocolate Cherry Custard Cake
Chocolate Espresso Cake
Cinnamon Apples
Cinnamon Baked Apples
Cinnamon Brownies
Cinnamon Orange Poached Pears
Cranberry Spiced Pears
Dried Fruit Compote
Fruit Crumble

Hot Fudge Pudding Cake

Hot Fudge Sauce

Lemon Raspberry Cake

Lime Cheesecake

Maple Candied Apples

Peach Fool

Peaches with Raspberry Sauce
Pear Cheesecake

Pears with Chocolate & Pecans
Perky Peaches

Pina Colada Sundae Sauce
Pound Cake with Tropical Fruit
Sauce

Raisin Bread Pudding
Rhubarb Applesauce

Rhubarb Orange Betty

Rice Pudding

Rice Pudding 2

Ricotta Pudding

S’more Cake

S’more Pudding

Spiced Peaches

Spiced Pears

Spiced Stuffed Pears
Strawberry Blushing Pears

Strawberry Lemonade Shortcake

Strawberry Rhubarb Crunch
Strawberry Rhubarb Sauce
Stuffed Apples

White Chocolate Coconut Cake

SAUCeS, ReLISHesS &
compoTtes

Apple Sauerkraut Relish
Apricot Banana Compote
Berry Compote

Blueberry Citrus Topping
Bolognese

Cherry Compote

Chicken in Apricot Sauce
Chicken with Aurora Sauce
Cranberry Apricot Chutney
Cranberry Mandarin Relish
Dried Fruit Compote

Hot Fudge Sauce

Italian Meat Sauce

Marinara

Peaches with Raspberry Sauce
Pina Colada Sundae Sauce
Pound Cake with Tropical Fruit
Sauce

Quick Sausage Sauce

Red Onion Relish

Rhubarb Applesauce

Spiral Pasta with Spicy Red Sauce
Strawberry Rhubarb Sauce
Strawberry Ice Cream Sauce
Warm Pineapple Orange Salad



#1 STACK COOKER 3/, QT. CASSGROI.e COVER RecIPES

11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
24.
25.
26.
27.
28.
29.
30.
31.
32.
33.
34,
35.
36.
37.
38.
39.
40.
41.
42.
43.
44.

Apple Cheddar Crumble
Apricot Banana Compote
Apricot Flan

Asian Green Beans
Asparagus Casserole
Banana Bread

Banana Rum Delight
Barbecue Chicken
Barbecue Potatoes

Berry Apple Crumble
Berry Compote
Blueberry Citrus Topping
Blueberry Crumble
Boranija Wax Beans
Brandied Plums

Bread Pudding

Breakfast Sausages
Caramel Apple Streusel
Carrot Apple Medley
Cheesy Cauliflower
Cherry Compote

Cherry Crisp

Cherry Flan

Cherry Tomato Flan
Chocolate Cake
Chocolate Cherry Custard Cake
Chocolate Espresso Cake
Cinnamon Apples
Cinnamon Baked Apples
Cinnamon Brownies
Cornbread

Cranberry Apricot Chutney
Cranberry Mandarin Relish
Cranberry Spiced Pears
Creamed Spinach

45,

46.
47.
48.
49.
50.
51.
52.
53.
54.

55.
56.
57.
58.
59.
60.
61.
62.
63.
64.
65.
66.
67.
68.
69.
70.
71.
72.
73.
74.
75.
76.
77.
78.

Creamy Apricot Tart

Curried Chickpeas

Dilled Green Beans & Onions
Dried Fruit Compote

Fiesta Corn

Fruit Crumble

Garlic Dill Potato Wedges
Giant Pancake

Ginger Almond Carrots

Green Asparagus with Mascarpone
and Smoked Salmon

Herbed Cream Corn

Herbed Potatoes

Italian Chicken

Italian Herbed Potatoes
Lemon Garlic Broccoli

Lemon Raspberry Cake

Lime Cheesecake

Maple Candied Apples
Molasses Beans

Mushroom, Squash & Snap Peas
Mustard Green Beans

New Potatoes in Gravy
Orange Glazed Baby Carrots
Orange Glazed Beets

Peach Fool

Peaches with Raspberry Sauce
Pear Cheesecake

Pears with Chocolate & Pecans
Perky Peaches

Pina Colada Sundae Sauce
Pinto Beans

Pound Cake with Tropical Fruit Sauce
Raisin Bread Pudding
Ratatouille

80.
81.
82.
83.
84.
85.
86.
87.
88.
89.
90.
91.
92.
93.
94,
95.
96.
97.
98.
99.

100.
101.
102.
103.
104.
105.
106.
107.
108.
109.

Red Onion Relish

Rhubarb Applesauce
Rhubarb Orange Betty

Rice Pudding

Rice Pudding 2

Ricotta Pudding

Smashed Beans

S’more Cake

S’more Pudding

Sour Cream Cornbread
Sour Cream Onion Gravy
Soy Glazed Green Beans
Spiced Cornbread

Spiced Peaches

Spiced Pears

Spiced Stuffed Pears

Spicy Baked Beans

Stewed Beans

Strawberry Blushing Pears
Strawberry Ice Cream Sauce
Strawberry Lemonade Shortcake
Strawberry Rhubarb Crunch
Strawberry Rhubarb Sauce
Stuffed Apples

Sweet Potato Gratin

Sweet Potato Pudding
Tropical Sweet Potatoes
Vegetable Flan

Veggie Succotash

Warm Corn & Pepper Salad
White Chocolate Coconut Cake
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% Qt. Casserole

INGREDIENTS

1 medium red-skinned apple

1 medium green-skinned apple

2 Tbsp. lemon juice

% cup sugar

1 tsp. ground cinnamon

1% cup chopped walnuts

2% cup flour

1% cup (4 oz.) shredded sharp cheddar cheese
4 Tbsp. butter or margarine

DIRECTIONS

1. Core apple but do not pare; slice into 1-inch thick wedges and
place in the Stack Cooker % Qt. Casserole.

2. Sprinkle slices with lemon juice. In small bowl, stir sugar,

cinnamon, walnuts; sprinkle over apple slices. In same small bowl,

stir together flour and cheese; with a fork, cut in butter until

mixture is crumbly.

Crumble mixture over apples.

If Stack Cooking, place in top position, microwave 15-20 minutes

If cooking individually microwave on high for 10-12 minutes.

Let rest 5 minutes.

oUW

10



% Qt. Casserole

oo

INGREDIENTS

1 (16-0z.) can unpeeled apricot halves (in light syrup)
% cup orange juice

% tsp. ground ginger

1 medium banana

Toasted almond, sliced, optional

% cup coconut, toasted, optional

DIRECTIONS

1. Drain apricots, reserving % cup syrup.

2. In the Stack Cooker % Qt. Casserole stir together reserved syrup,
% cup orange juice, and ginger. Add apricots. Cover with
parchment paper.

. If cooking individually microwave on high for 4-7 minutes.

. Let rest 5 minutes.

. Bias-slice banana and stir in just before serving.

. Sprinkle each serving with coconut and/or almonds, if desired.

No v~ w

. If Stack Cooking, place in top position, microwave 15-20 minutes.
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% Qt. Casserole

pperware .

INGREDIENTS

8 0z. cream cheese

1 cup powdered sugar
2 eggs

1 Tbsp. cornmeal

8 oz. apricots, drained

DIRECTIONS

1. Mix all ingredients except the apricots in the Mix N-Stor Pitcher.

2. Spread out mixture in the Stack Cooker % Qt. Casserole.

3. Cut apricots in half and place them over the custard.

4. If Stack Cooking, place in top position and microwave on high for
15-20 minutes.

5. If cooking individually, place in microwave and cook on high for 8
minutes.

6. Let stand for 5 minutes before serving.
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% Qt. Casserole

INGREDIENTS

12 oz. fresh green beans

% cup green onions

1 tsp. fresh ginger, minced

1 Thsp. soy sauce

1 Thsp. rice wine vinegar

2 tsp sesame or vegetable oil

DIRECTIONS

1. Mix all ingredients in the Stack Cooker % Qt. Casserole, cover with
parchment paper.

2. If Stack Cooking, place in top position and microwave on high for
15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 10
-12 minutes.

4. Let stand for 5 minutes before serving.

13



% Qt. Casserole
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INGREDIENTS

1 (10 oz.) pkg. frozen asparagus, cut
1 (5 oz.) jar blue cheese spread

% cup milk

2 Thbsp. Ritz crackers, crushed

DIRECTIONS

1. Rinse asparagus with cold water until slightly thawed.

2. Place asparagus in the Stack Cooker % Qt. Casserole.

3. In a small bowl mix together blue cheese spread and milk; pour
over asparagus, cover with parchment paper.

4. If Stack Cooking, place in top position and microwave on high for
15-20 minutes.

5. If cooking individually, place in microwave and cook on high for 6

minutes.
. Let stand for 5 minutes.
7. Stir casserole, then sprinkle with crushed crackers.

(o)}
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INGREDIENTS

1% cup flour

% cup sugar

% cup plus 2 Tbsp. soft butter

% cup milk

2 eggs

2 medium bananas, sliced or mashed
1 tsp. baking soda

1 tsp. pumpkin pie spice

% tsp. salt

DIRECTIONS

1. In a medium bowl, combine ingredients, pour into lightly buttered
Stack Cooker % Qt. Casserole.

2. If Stack Cooking, place in top position and microwave on high for
15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 6-
8 minutes.

4. Let stand for 5 minutes.

% Qt. Casserole

", Tupperware .



BANANA
Rum leg‘\t

% Qt. Casserole

pperwa

INGREDIENTS

Y% cup firmly packed brown sugar

4 Tbs. butter or margarine, melted
1% tsp. rum or rum extract

2 ripe bananas

% cup chopped pistachios, optional

DIRECTIONS

1. In a medium bowl, combine ingredients, pour into lightly buttered
Stack Cooker % Qt. Casserole, cover with parchment paper.

2. If Stack Cooking, place in top position and microwave on high for
15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 6-
8 minutes.

4. Let stand for 5 minutes.
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% Qt. Casserole

Dper

INGREDIENTS

4 boneless chicken breast halves
% cup barbecue sauce
% tsp. southwest chipotle seasoning*

DIRECTIONS

. Place chicken on the outside edge of the Stack Cooker % Qt.
Casserole; brush with barbecue sauce and sprinkle with
seasoning. Cover with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 3 minutes, flip

chicken, and microwave for 3 minutes.
4. Let rest 5 minutes.

Jany

* Ask your consultant for this recipe or use taco seasoning
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INGREDIENTS

2 medium baking potatoes, cut into chunks
1 small onion, sliced %” thick

% cup water

% cup BBQ sauce

DIRECTIONS

1. Place potatoes and onions in Stack Cooker % Qt. Casserole.

2. Stir together BBQ sauce and water, pour over potatoes. Cover
with parchment paper.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 7-9 minutes.
5. Let rest 5 minutes.

18



% Qt. Casserole

Tupperware

INGREDIENTS

3 apples, peeled and thinly sliced
4 oz. frozen mixed berries

% cup brown sugar

% cup flour

2 Thsp. butter

Serve with ice cream if desired

DIRECTIONS

1. Place frozen berries and apples in Stack Cooker % Qt. Casserole.

2. Mix together remaining ingredients, sprinkle over fruit. Cover with
parchment paper.

3. If Stack Cooking, place in top position, microwave for 15-20
minutes.

4. If cooking individually, place in microwave and cook on high for 8
minutes.

5. Let rest 5 minutes. Mixture will thicken as it cools. Serve warm or
cold with desserts like ice cream or pound cake, or use over toast
as jam.

19



%orna,
compoTe

% Qt. Casserole

INGREDIENTS

12 oz. frozen mixed berries
2 Thbsp. granulated sugar

2 tsp. cornstarch

% lemon, juiced

DIRECTIONS

1. Place apples in the Stack Cooker % Qt. Casserole, sprinkle with
berries.

2. In a small bowl, blend brown sugar, flour and butter, with a fork,
until mixture resembles coarse meal, spread over fruit. Cover with
parchment paper.

3. If Stack Cooking, place in top position, microwave for 15-20
minutes.

4. If cooking individually, place in microwave and cook on high power
for 10 minutes.

5. Let stand for 5 minutes before serving.

20



INGREDIENTS
. 1 lemon, juiced and zested
%hwb””j' Cl‘tru& 1 orange, juiced and zested
TopplnG 2 pints fresh blueberries
5 Ths. sugar
- : 1 cinnamon stick, broken in half
4 1 plain cheesecake, thawed if frozen

DIRECTIONS

1. Using vegetable peeler, pare a 2-inch-wide strip from the lemon
and the orange; finely chop each strip and place in the Stack
Cooker % Qt. Casserole. Cut lemon and orange and squeeze juice
from half of each into casserole cover. Reserve remaining lemon
and orange halves for another use.

2. Place 1 pint of blueberries in with lemon and orange mixtures then
add sugar and toss lightly to coat. Add cinnamon stick halves.
Cover with parchment paper.

. If Stack Cooking, place in top position, microwave 15-20 minutes.

. If cooking individually microwave on high for 10-12 minutes.

Let rest 5 minutes.

When blueberry mixture has cooled slightly, remove cinnamon

___ stick halves.

% Qt. Casserole

Tupperware

ov e w
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Bluerry
CRUMBLE
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™ % Qt. Casserole ‘

Tupperware

INGREDIENTS

1(21 oz.) can blueberry pie filling
1(9 oz.) pkg. yellow cake mix

% cup butter, melted

% tsp ground cinnamon

DIRECTIONS

1. Spread pie filling in the Stack Cooker % Qt. Casserole.

2. Sprinkle cake mix over top of pie filling; drizzle melted butter over
cake mix, sprinkle cinnamon over butter. Cover with parchment
paper.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 10-12 minutes.

5. Let rest 5 minutes.
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% Qt. Casserole

pperw;

INGREDIENTS

1 (16 oz.) can wax beans, drained
1 (7.5 oz.) can stewed tomatoes
% cup water

% tsp. chili powder

Y% tsp dried basil

Dash pepper

DIRECTIONS

1. Place wax beans in the Stack Cooker % Qt. Casserole.

2. In a small bowl combine remaining ingredients and pour over
beans; cover with parchment paper.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 4-6 minutes.
5. Let rest 5 minutes.
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INGREDIENTS

1% lb. fresh plums, pitted and cut in half
2 Tbsp. lemon juice

1 cup brown sugar

% cup brandy or 1 tsp. brandy extract
Chopped pistachio nuts, optional

DIRECTIONS

1. Slice each plum half into 4 wedges and place in Stack Cooker % Qt.
Casserole; sprinkle with lemon juice and brandy, stir to coat.

2. Sprinkle brown sugar over plums, stir to coat. Cover with
parchment paper.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 6-10 minutes.

5. Let rest 5 minutes.

24



INGREDIENTS

10 slices cinnamon raisin bread, cubed
3 eggs, slightly beaten

1% cups whole milk

% cup granulated sugar

% tsp. ground nutmeg

DIRECTIONS

1. Place cubed bread in Stack Cooker % Qt. Casserole.

2. Mix remaining ingredients and pour over bread. Cover with
parchment paper.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on 50% power for 13-15
minutes.
5. Let rest 5 minutes.
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INGREDIENTS

8 breakfast sausage links
2 Tbsp. water

DIRECTIONS

1. Pierce each link 2—3 times with a fork.

2. Pour water into the Stack Cooker % Qt. Casserole and add
sausage, cover with parchment paper.

3. If Stack Cooking, place in top position, microwave for 15-20
minutes.

4. If cooking individually, place in microwave and cook on high for 8
minutes.

5. Let rest 5 minutes.
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INGREDIENTS

2 medium apples, peeled, cored, and sliced
% cup caramel (ice cream) topping

2 Tbsp. water

Tbsp. lemon juice

% cup all-purpose flour

2 Thbsp. sugar

% tsp. ground cinnamon

2 Tbsp. margarine or butter

Nuts, optional

DIRECTIONS

. Arrange apple slices in the Stack Cooker % Qt. Casserole. Stir
together ice cream topping, water, and lemon juice. Pour over
apples.

. In a Small Mixing Bowl combine flour, sugar, and cinnamon. Cut in

margarine until mixture resembles coarse crumbs. Sprinkle evenly

over apple mixture, cover with parchment paper.

If Stack Cooking, place in top position, microwave 15-20 minutes.

If cooking individually microwave on high for 4-7 minutes.

Let rest 5 minutes.

Jany

N
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INGREDIENTS

1 cup carrots, sliced (about 2 medium)
1 cup apple, peeled and cubed

% small onion, diced

% cup water

1 Thbsp. butter, melted

% cup packed brown sugar

1 Tbsp. lemon juice

% tsp. ground cinnamon

DIRECTIONS

1. Add apples and carrots in the Stack Cooker % Qt. Casserole.

2. In a small mixing Bowl combine remaining ingredients, pour evenly
over apple mixture, stir to mix well, cover with parchment paper.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 4-7 minutes.

5. Let rest 5 minutes.

% Qt. Casserole

Tupperware
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INGREDIENTS

1 lb. cauliflower florets, fresh or frozen
% cup shredded cheese

DIRECTIONS

1. Place cauliflower in Stack Cooker % Qt. Casserole. Cover with
parchment paper.

2. If stack cooking, stack, place in microwave and cook on high for 15
-20 minutes.

3. If cooking individually, place in microwave and cook on high for 8
minutes.

4. Let rest 5 minutes.

5. Add shredded cheese and let rest 5 minutes to melt cheese.
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INGREDIENTS

% cup orange juice

2 Thbsp. currant or raspberry jelly

1 (16-0z.) can pitted dark sweet cherries, drained
1 tsp. vanilla extract

2 Tbsp. chopped pecans, optional

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole combine orange juice and
jelly. Stir in cherries. Cover with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 3-5 minutes.

4. Let rest 5 minutes.

5. Stir in vanilla and pecans before serving.
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INGREDIENTS

12 oz. frozen cherries

2 tsp. cornstarch

% cup all-purpose flour
% tsp. ground cinnamon
% cup rolled oats

% cup brown sugar

2 Thsp. unsalted

DIRECTIONS

1. Toss frozen cherries with cornstarch and place in Stack Cooker %
Qt. Casserole.

2. In a small bowl, combine flour, cinnamon, oats and brown sugar.
Cut butter into mixture until it achieves a crumbly texture. Pour
over cherries. Cover with parchment paper.

3. If stack cooking, stack, place in microwave and cook on high for 20
minutes.

4. If cooking individually, place in microwave and cook on high for 8
minutes.

5. Let rest 5 minutes.
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INGREDIENTS

% cup shortbread cookies

% cup heavy cream

legg

% cup powdered sugar

1 Tbsp. Chambord

1 (8 ox.) can Morello cherries in syrup, strained

DIRECTIONS
1. Chop cookies in the SuperSonic Chopper Extra with blade
attachment, remove blade and replace with paddle attachment.

2. Add the rest of the ingredients, except cherries, mix well.

Pour into the Stack Cooker %-Qt. Casserole, and add cherries.

. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. If cooking individually, place in microwave and cook on high power
for 12 minutes.

. Let stand for 5 minutes before serving.
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INGREDIENTS

1% cup half and half

4 Thsp. couscous

legg

% cup gruyere cheese, grated
Salt and pepper to taste

15 cherry tomatoes, cut in half

Cl\wrlt—ﬂmto

DIRECTIONS

1. Combine half and half, couscous, egg and gruyere cheese and salt
and pepper, pour into the Stack Cooker % Qt. Casserole, add
cherry tomatoes. Cover with parchment paper.

2. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high power
for 8 minutes.

4. Let stand for 5 minutes before serving.

% Qt. Casserole
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INGREDIENTS

1 cup all-purpose flour

% cup cocoa powder

% cup granulated sugar

1 tsp. baking powder

% tsp. table salt

% cup canola oil

1 cup reduced-fat (2%) milk
1 tsp. vanilla extract

% cup chocolate chips

DIRECTIONS

1. Spray Stack Cooker % Qt. Casserole with nonstick cooking spray.
Set aside.

2. Combine all ingredients in a medium bowl and whisk until
combined.

3. Pour batter into greased Stack Cooker % Qt. Casserole.

4. If stack cooking, stack, place in microwave and cook on high for 20
minutes.

5. If cooking individually, place in microwave and cook on high for 8
minutes.

6. Let rest 5 minutes.
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INGREDIENTS

8 oz. fresh dark sweet cherries, pitted and cut in half or 8 oz.
frozen pitted dark sweet cherries

3 eggs

1 (12 oz.) can evaporated milk

1% cup sugar

% cup flour

1% tsp. almond extract

1% cup semisweet mini chocolate morsels

Whipped cream or whipped topping

DIRECTIONS

1. Place cherries in the Stack Cooker % Qt. Casserole.

2. In medium bowl, lightly beat eggs then beat in milk, sugar and
flour; stir in extract.

3. Pour batter over cherries. Scatter chocolate chips over batter.
Spray a piece of waxed paper with nonstick cooking spray. Cover
with parchment paper.

4. If Stack Cooking, place in top position, microwave 15-20 minutes.

5. If cooking individually microwave on high for 10-12 minutes at
70% power.

6. Let rest 5 minutes.

7. top with whipped topping.
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INGREDIENTS

1% cups sliced almonds

% cup sugar, divided

1 bar (7 oz.) dark sweet chocolate, divided
5 eggs separated

2 Ths. instant espresso powder

1 square (1 oz.) white chocolate, melted

DIRECTIONS

1. In the SuperSonic Chopper Extra with blade attachment, add
almonds with 2 Tbs. sugar, cover and pull cord until finely ground.

2. In the 2 Cup Micro Pitcher add 4 oz. dark chocolate. Heat on High 1-
2 minutes until chocolate is melted; stir until smooth.

3. In bowl, beat yolks with remaining sugar; stir in nuts, chocolate and
espresso.

4. In separate bowl, with electric mixer, beat egg whites until stiff. Fold
into chocolate. Pour batter in the Stack Cooker % Qt. Casserole.
Spray a piece of waxed paper with nonstick cooking spray; lay over
batter.

5. If Stack Cooking, place in top position, microwave 15-20 minutes.

6. If cooking individually microwave on high for 10-12 minutes at 70%
power.

7. Let rest 5 minutes.

8. Remove waxed paper. Cool cake 10 minutes. In a bowl, heat
remaining dark chocolate on High 1-2 minutes until melted; spread
over cake. Using a fork, drizzle white chocolate over frosting. 36



INGREDIENTS

4 small apples, cored and quartered
% cup water

3 Thsp. sugar

1 Thsp. lemon juice

% tsp. ground cinnamon

% tsp. whole allspice

DIRECTIONS

1. Place apple pieces in the Stack Cooker % Qt. Casserole. Combine
water, sugar, lemon juice, cinnamon and allspice, pour over apples,
cover with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 4-5 minutes at 70%
power.

4. Let rest 5 minutes.

% Qt. Casserole

Dber
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INGREDIENTS

4 large baking apples

1% cup firmly packed brown sugar
1 (5.2 oz.) pkg. dried fruit bits

2 Thsp. raisins

1 Thsp. ground cinnamon

1% cup whipped cream optional

DIRECTIONS

1

00N O W

. Core apples, then pare skin about 1-inch down from top.
2. Place apples in Stack Cooker % Qt. Casserole.

3.

4. Fill cored center of apples with mixture; place any remaining mixture

Stir together sugar, fruit bits, raisins and cinnamon.

around bottom of apples. Cover with parchment paper.

. If Stack Cooking, place in top position, microwave 15-20 minutes.
. If cooking individually microwave on high for 7-10 minutes.

. Let rest 5 minutes.

. Serve each apple with a dollop of whipped cream, if desired.
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INGREDIENTS

(10.25 oz.) box brownie mix
1 tsp. ground cinnamon
Eggs, oil and water as directed on box

DIRECTIONS
1. In a medium bowl combine all ingredients.

2. Spray Stack Cooker % Qt. Casserole with spray oil, pour batter in.
3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 4-5 minutes.
5. Let rest 5 minutes.
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INGREDIENTS

% cup all-purpose flour

% cup cornmeal

1% tsp. baking powder

% cup granulated sugar

% cup canola oil

1 cup reduced-fat (2%) milk

DIRECTIONS

1. Spray Stack Cooker % Qt. Casserole with nonstick cooking spray.
Set aside.

2. Combine all ingredients in a medium bowl and whisk until
combined.

3. Pour batter into greased Stack Cooker % Qt. Casserole.

4. If cooking individually, place in microwave and cook on high for 6
minutes.

5. If stack cooking, stack, place in microwave and cook on high for 20
minutes.

6. Let rest 5 minutes.

40



% Qt. Casserole

. Tupperware ‘

INGREDIENTS

6 small fresh apricots, cut in half, pit removed
% cup apricot nectar

% tsp pumpkin pie spice

% cup golden raisins

% cup dried cranberries

DIRECTIONS

1. Place apricots in Stack Cooker % Qt. Casserole.

2. In a small bowl, stir together apricot nectar, pumpkin pie spice,
raisins and cranberries. Pour mixture over apricots. Cover with
parchment paper.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 6-8 minutes.
5. Let rest 5 minutes.
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INGREDIENTS

1 (12 oz.) bag fresh or frozen cranberries
% cup orange juice

% cup sugar

% tsp. slivered orange peel

% tsp. slivered lime peel

Dash ground nutmeg

1 (16 oz.) can mandarin oranges, drained

DIRECTIONS

1. In Stack Cooker % Qt. Casserole, stir together cranberries, orange
juice, sugar, the peels, if desired, and the nutmeg. Cover with
parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 8-10 minutes.

4. Let rest 5 minutes.
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INGREDIENTS

% cup cranberry juice cocktail

2 Thbsp. grenadine syrup

1 tsp. ground cinnamon

4 small pears, peeled, halved and cored

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole combine cranberry juice
cocktail, grenadine syrup, and cinnamon. Place pears, cut side
down, in sauce. Spoon sauce over each pear. Cover with
parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes

3. If cooking individually microwave on high for 7-9 minutes.

4. Let rest 5 minutes.
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INGREDIENTS

1 (10 oz.) pkg. frozen spinach, partially thawed
1 (8 0z.) pkg. cream cheese

% cup whole milk

% tsp. garlic powder

% tsp. salt

DIRECTIONS

1. Place spinach and cream cheese in Stack Cooker % Qt. Casserole.
Cover with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on 70% for 6-8 minutes.

4. Let rest 5 minutes.

5. Stir in remaining ingredients.
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INGREDIENTS

1 cup graham cracker crumbs % cup sugar
1 Thsp. sugar 2 eggs

% tsp. ground cinnamon

2 Thsp butter, melted

1 cup quick cooking rolled oats

% cup boiling water

1 (15 oz.) can apricots, drained

1 (8 oz.) pkg. cream cheese, softened

% cup vanilla yogurt

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole, stir crumbs, sugar and
cinnamon, stir in butter until crumbs form. Press into bottom and
up the sides of cover; set aside.

2. In the SuperSonic Chopper Extra with blade attachment add
oatmeal, cover and pull cord until it is a coarse flour, add boiling
water. Add % of the apricots, saving the rest for garnish, add
cheese, yogurt, sugar and eggs, over and pull cord until well
blended, batter will be thin. Pour into crumb crust.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 18-22 minutes at 50%
power.

5. Let rest 5 minutes.

6. Before serving, garnish with remaining apricots.
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INGREDIENTS

1 (15 oz.) can chickpeas

1 tsp. ground curry powder
% tsp. garlic powder

% tsp. salt

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole, stir together all ingredients.
Cover with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 5 minutes.

4. Let rest 5 minutes.
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INGREDIENTS

2 cups frozen French ore regular style green beans
1 cup frozen whole onions

1 tsp. chicken bullion

Y tsp. dried dillweed

% cup water

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole, combine all the ingredients,
stir to mix well. Cover with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 4-6 minutes at 50%
power.

4. Let rest 5 minutes.
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INGREDIENTS

4 o0z. mixed dried fruit

1% cup apple juice

2 Thbsp. golden raisins

Y% tsp. ground cinnamon or cardamom

DIRECTIONS

1. Cut up any large pieces of fruit.

2. In the Stack Cooker % Qt. Casserole combine dried fruit, apple
juice, raisins, and spice. Cover with parchment paper.

3. If Stack Cooking, place in top position, microwave 15-20 minutes

4. If cooking individually microwave on high for 4-6 minutes.

5. Let rest 5 minutes.
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INGREDIENTS

2 (15.25 oz.) cans fiesta corn

3 Thsp. mayonnaise

% tsp. southwest chipotle seasoning*
1 Thsp. flour

DIRECTIONS

1. Mix all ingredients in the Stack Cooker % Qt. Casserole. Cover with
parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes
3. If cooking individually microwave on high for 4-6 minutes.

4. Let rest 5 minutes.

* Ask your consultant for this recipe or use taco seasoning

% Qt. Casserole

Tupperware
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INGREDIENTS

m 2% cups plums, apples or pears, peeled and sliced
| 2 Tbsp. honey
cnumsle 2 Tbsp. water
1 Thsp. butter
‘ ‘ % cup quick cooking rolled oats
. - 2 Tbsp. brown sugar
." % tsp. ground allspice

| 1Tbsp. butter
2 Tbsp. chopped nuts

DIRECTIONS

1. Arrange fruit in an even layer in the Stack Cooker % Qt. Casserole.

2. Combine honey and water, pour over fruit. Cover with parchment
paper.

3. Dot with the cut up 1 Tbsp. of butter, cover with parchment paper.

4. If Stack Cooking, place in top position, microwave 15-20 minutes.

5. If cooking individually microwave on high for 4-6 minutes.

6. Let rest 5 minutes.

7. Stir together oats, brown sugar and allspice, cut into the 1 Tbsp of
butter until mixture resembles coarse crumbs, stir in nuts. Sprinkle
nut topping over fruit before serving.

% Qt. Casserole

Tupperware
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INGREDIENTS

2 baking potatoes cut lengthwise into 8 sections
2 Thsp. olive oil

2 cloves garlic, minced

% teaspoon salt

% teaspoon black pepper

% tsp. celery salt

% tsp. crushed fresh dill

DIRECTIONS

1. Toss potatoes in olive oil, garlic and salt and pepper, place in an
even layer in the Stack Cooker % Qt. Casserole. Cover with
parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 6-10 minutes.

4. Let rest 5 minutes.
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INGREDIENTS

1% cups self-rising flour Optional Glaze Topping

% cup granulated sugar % cup powdered sugar

1 cup 2% milk % Tbsp. ground cinnamon
1 large egg, lightly beaten 2 Tbsp. 2% milk

% cup vegetable oil
2 Tbsp. pancake syrup of choice

DIRECTIONS

1. Mix all ingredients in a bow! until smooth. Pour in the Stack
Cooker % Qt. Casserole.

2. Combine all glaze topping ingredients and mix well.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 3-4 minutes.

5. Let rest 5 minutes.

6. Top with glaze or fresh fruit and serve.
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— INGREDIENTS
. % cup water
&”\ﬁ@r .A{md % cup golden raisins, optional
CARROTS 2 Tbsp. butter
2 Thsp. honey
1 Thsp. lemon juice
% tsp. ground ginger
2 cups carrots, sliced

% cup almonds, sliced toasted
% tsp. dried parsley

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole combine water, raisins, butter,
honey, lemon juice, ginger and carrots. Cover with parchment
paper.

2. Cover with parchment paper.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 10-12 minutes.

5. Let rest 5 minutes.

6. Sprinkle toasted almonds on carrots.

% Qt. Casserole

< Tupperware
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INGREDIENTS

% Ib. asparagus spears, fresh
2 slices smoked salmon

4 0z. mascarpone cheese

2 shallots, diced

Salt and pepper to taste

DIRECTIONS

1. Make 4 bundles with the asparagus spears.

2. Slice each salmon in half, and place on a board, place one bundle
of asparagus in the center of the salmon, add 1 Tbsp. mascarpone
cheese and 1 tsp. shallots, wrap bundle, repeat for 3 other
bundles.

3. Place bundles in the Stack Cooker % Qt. Casserole, sprinkle with
salt and pepper. Cover with parchment paper.

4. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

5. If cooking individually, place in microwave and cook on high for 3

minutes.

Let stand for 5 minutes before serving.

o
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INGREDIENTS

1 (7 oz.) can green chilis, diced

Salt and Pepper, to taste

2 tsp. dried parsley

2 (15.25 oz.) cans whole kernel corn,
drained

4 Tbsp. unsalted butter
8 0z. cream cheese, softened
% cup milk

DIRECTIONS

1. Mix chilis, salt, pepper, parsley and corn in the Stack Cooker % Qt.
Casserole. Cover with parchment paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 3-4
minutes.

4. Mix butter, cream cheese and milk in with the corn, place only the
Stack Cooker % Qt. Casserole back in the microwave for 2
minutes, remove and stir to combine.
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INGREDIENTS

12 oz. medium baked potatoes,
sliced %" thick

1 small onion, thinly sliced

2-4 Tbsp. water

1 Thbsp. butter, melted

% tsp. dried basil, oregano or
tarragon, crushed

DIRECTIONS

1. Place potatoes in the Stack Cooker % Qt. Casserole, placing smaller
pieces towards the center, cover with onions.

2. Combine butter, water and seasoning and pour over potatoes.
Cover with parchment paper.

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

5. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

6. Let stand for 5 minutes before serving.
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INGREDIENTS

% cup seasoned bread crumbs
% cup parmesan cheese

% tsp garlic salt

1% tsp. Italian seasoning

2 Tbsp. butter, melted

4 boneless chicken breast

DIRECTIONS
. In a shallow bowl combine bread crumbs, parmesan cheese, garlic
salt and Italian seasonings.

2. Coat chicken in bread crumb mixture and place in the Stack Cooker
% Qt. Casserole, drizzle butter over chicken.

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

4. If cooking individually, place in microwave and cook on high for 3
minutes, flip, cook for 3 more minutes.

5. Let stand for 5 minutes before serving.

Jany
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INGREDIENTS

2 cups small red potatoes, quartered
% cup onion, sliced

% tsp. salt

Y% tsp. black pepper, freshly ground
2 Tbsp. water

2 Thbsp. butter

1 garlic clove, minced

1 tsp. rosemary, fresh, chopped

1 tsp. sage, fresh, chopped

1 tsp. thyme, fresh, chopped

DIRECTIONS
. Place potatoes and onions in the Stack Cooker % Qt. Casserole,
sprinkle with salt and pepper.

2. Mix water, butter, garlic and herbs, pour over potatoes, cover with
parchment paper.

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

4. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

5. Let stand for 5 minutes before serving.

Jany
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INGREDIENTS

3 Thsp. unsalted butter, melted
2 Tbsp. water

1% tsp. minced garlic

Juice & zest of 1 lemon
Heaping % tsp. salt

12 oz. fresh broccoli florets

DIRECTIONS

1. Place all ingredients in the Stack Cooker % Qt. Casserole, stir.
Cover with parchment paper.

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

4. If cooking individually, place in microwave and cook on high for 6-8
minutes.

5. Let stand for 5 minutes before serving.
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INGREDIENTS

1% cup all-purpose flour

% cup granulated sugar

1 tsp. baking powder

% Tbsp. salt

% cup canola oil

1 cup reduced-fat (2%) milk
2 Thsp. lemon juice

Zest of 1 lemon

% cup fresh raspberries

DIRECTIONS
. Spray Stack Cooker % Qt. Casserole with nonstick cooking spray.
Set aside.

2. Combine all ingredients except raspberries in a medium bowl and
whisk until combined.

3. Pour batter into greased Stack Cooker % Qt. Casserole and arrange
raspberries on the top.

4. If stack cooking, stack in top position, microwave and cook on high
for 15-20 minutes.

5. If cooking individually, place in microwave and cook on high for 6
minutes.

6. Let rest 5 minutes.

Jany
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INGREDIENTS

1 lime, zested and juiced 1 Tbsp. honey

1% cups graham cracker crumbs 1 Thsp. cornstarch
1% cup sugar, divided

4 Thsp. butter or margarine, melted

12 oz. cream cheese, room temperature

3 Thsp. sour cream

2 eggs

1 container (6 oz.) frozen limeade

concentrate, thawed

1 Thbsp. flour

DIRECTIONS

1. In Stack Cooker % Qt. Casserole, stir together crumbs and 3 Thsp.
sugar; stir in butter until mixture is crumbly. Press into bottom and
up side of cover. Chill while preparing filling.

2. Using electric mixer at high speed, combine cream cheese, the
remaining sugar, the sour cream, eggs, 1 Tbsp. lime juice, and %
cup limeade concentrate, until smooth. Stir in flour. Pour mixture
into chilled crust.

. If Stack Cooking, place in top position, microwave 15-20 minutes.

. If cooking individually microwave on high for 8-10 minutes.

. Let rest 5 minutes.

. Cool cheesecake in refrigerator for 30 minutes.

. In a small bowl, stir together the remaining limeade concentrate,
the remaining lime juice, honey, lime zest and the cornstarch.
Cook on High 1-2 minutes until mixture has thickened. Cool
slightly, then pour over cheesecake. Let stand a few minutes
before serving. 61
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INGREDIENTS

2 medium apples

% cup apple juice or cider
% cup maple flavored syrup
1 Thsp. butter

DIRECTIONS

1. Peel and quarter apples and remove cores. Cut each apple into 8
wedges.

2. Place in the Stack Cooker % Qt. Casserole.

3. Combine apple juice, syrup, and butter. Pour over apples. Cover
with parchment paper.

4. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

5. If cooking individually microwave on high for 4-6 minutes.

6. Let rest 5 minutes.
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INGREDIENTS

% cup chopped onions

% cup green pepper, finely diced

2 slices bacon, cut into 1” pieces

1 (15 oz.) can northern beans, do not drain
2 Tbsp. molasses

2 Tbsp. brown sugar

% tsp. dry mustard

DIRECTIONS

1. Place onion, green pepper and bacon in the Stack Cooker % Qt.
Casserole; cover with parchment paper. Microwave for 2-3
minutes, drain off fat.

2. Stir in remaining ingredients, cover with parchment paper.

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

4. If cooking individually microwave on high for 4-6 minutes.

5. Let rest 5 minutes.
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INGREDIENTS

% medium green zucchini sliced into %" thick rings

% medium yellow squash sliced into %" thick rings

% Ib. baby bella mushrooms halved or quartered if large
4 0z. snap peas

% large onion cut into %" wide by 1" long slices.

2 Thsp. olive oil

3 Tbsp. balsamic vinegar

% tsp. sea salt or season to taste

% tsp. black pepper or to taste

DIRECTIONS

1. Add vegetables to the Stack Cooker % Qt. Casserole, drizzle with
oil, balsamic vinegar, season with salt and pepper. Cover with
parchment paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 6-8
minutes.

4. Let stand for 5 minutes before serving.
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INGREDIENTS

1 Ib. fresh green beans, trimmed
1 Thsp. coarse grain mustard

% Tbsp. Dijon mustard

% tsp. kosher salt

% tsp. black pepper

% lemon, juiced

2 Tbsp. unsalted butter, melted

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole add green beans.

2. In a small bowl whisk together remaining ingredients and pour
over green beans. Cover with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 8-10 minutes.

4. Let rest 5 minutes.

5. Add vinegar, mustard and horseradish to the green beans, stir.
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INGREDIENTS

10 oz. new potatoes, sliced %” thick
% cup jarred chicken gravy

% cup milk

% tsp. poultry seasoning

Salt and pepper to taste

2 slices bacon, cooked, crumbled

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole arrange potatoes in even
layer.

2. Stir together gravy, milk, poultry seasoning, salt and pepper, pour
over potatoes. Cover with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 6-8 minutes.

4. Let rest 5 minutes.

5. Sprinkle bacon over potatoes.
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INGREDIENTS

% Ib. baby carrots

1 Thsp. butter

2 Tbsp. brown sugar

% cup orange juice

Salt and pepper to taste

DIRECTIONS
1. Combine ingredients in the Stack Cooker % Qt. Casserole. Cover
with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 4-6 minutes.
4. Let rest 5 minutes.

67



INGREDIENTS

% cup orange marmalade
% cup orange juice

% tsp. orange zest, optional
1 Thsp. butter

% tsp. ground ginger

1 (16 oz.) can diced beets

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole stir together all ingredients,
cover with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 4-6 minutes.

4. Let rest 5 minutes.
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INGREDIENTS

4 large peaches, pitted, cut into wedges
% cup granulated sugar
% cup peach schnapps or peach nectar

Whipped Cream

1 cup heavy cream

2 Thsp. powdered sugar
% tsp. ground nutmeg

DIRECTIONS

1. Place peaches, sugar and schnapps in Stack Cooker % Qt.
Casserole; stir to coat. Cover with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 6-10 minutes.

4. Allow peaches to cool completely.

5. In the SuperSonic Chopper Extra with paddle attachment, whip
heavy cream and powdered sugar together until peaks appear.

6. Place about % cup peaches topped with % cup whipped cream in to
4 dessert dishes and gently stir, sprinkle with nutmeg.
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INGREDIENTS

4 medium-size ripe peaches

2 Tbsp. lemon juice

1% pint raspberries

2-4 Thsp. sugar

12 Italian-style crisp amaretto/almond flavored cookies,
crushed

DIRECTIONS

1. Cut each peach in half; remove and discard pit. In Stack Cooker %
Qt. Casserole, place peach halves and sprinkle with lemon juice.

2. Add raspberries to Stack Cooker % Qt. Casserole, then sprinkle
sugar over fruit. Top fruit with crushed cookies. Cover with
parchment paper.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 5-8 minutes.

5. Let rest 5 minutes.
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INGREDIENTS

2 eggs

% cup powdered sugar

1 Tbsp. cornmeal mixed with 2 Tbsp. milk
1 orange zest

8 0z. cream cheese

1 (16 0z.) can pears in syrup, drained

DIRECTIONS

1. Place all ingredients except the pears in a medium bowl, beat until
creamy.

2. Pour into the Stack Cooker % Qt. Casserole.

3. Place pears over cream cheese mixture, cover with parchment
paper.

4. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

5. If cooking individually, place in microwave and cook on high power
for 10 minutes.

6. Let stand for 5 minutes before serving.
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INGREDIENTS

1 (15 oz.) can of pear slices, drained
2 Thbsp. pecans, chopped
2 Thsp. dark chocolate bar

DIRECTIONS

1. Place pears into the Stack Cooker % Qt. Casserole, and top with
pecans.

2. Using a vegetable peeler, add curls of chocolate on top of pears.
Cover with parchment paper.

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

4. If cooking individually, place in microwave and cook on high power
for 6 minutes.

5. Let stand for 5 minutes before serving.
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INGREDIENTS

1 (8-0z.) can pineapple chunks

1 (21 oz.) can peach pie filling

% teaspoon ground nutmeg

% teaspoon vanilla extract

2 cups vanilla ice cream

2 Thbsp. chopped toasted pecans, optional

DIRECTIONS

1. Drain pineapple, reserving juice.

2. In the Stack Cooker % Qt. Casserole combine pie filling, pineapple,
1 Thsp. of the reserved juice and the nutmeg. Cover with
parchment paper.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 5-8 minutes.

5. Let rest 5 minutes.

6. To serve, stir in remaining juice and vanilla. Spoon over ice cream
and sprinkle with pecans, if desired.
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INGREDIENTS

1% cup shredded coconut

1% cup pecan pieces

1 (15 oz.) can pineapple chunks in its own juice, well drained
1% cup firmly packed light brown sugar

2 Thbsp. butter or margarine

Vanilla ice cream or frozen yogurt

DIRECTIONS

1. Place coconut and pecans in the Stack Cooker % Qt. Casserole.
Cook on High 2-4 minutes, stirring a few times, until coconut is
golden brown and nuts are lightly toasted. Remove and set aside.

2. In the Stack Cooker % Qt. Casserole, place brown sugar and butter.
Cook on High 1 minute until melted; stir, then add pineapple and
toss to coat thoroughly.

3 Top pineapple with coconut mixture.

4. If Stack Cooking, place in top position, microwave 15-20 minutes.

5. If cooking individually microwave on high for 4-6 minutes.

6. Let rest 5 minutes.

7. Serve over vanilla ice cream or frozen yogurt.
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INGREDIENTS

1 (15-0z.) can pinto beans
% tsp. dried oregano

1 Thsp. sofrito

1 Thsp. tomato sauce

DIRECTIONS

1. Mix together ingredients in Stack Cooker % Qt. Casserole. Cover
with parchment paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 8
minutes.

4. Let rest 5 minutes.
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INGREDIENTS

1 (16 oz.) can chunky tropical mixed fruit, do not drain
1 Kiwi, diced

1 tsp quick cooking tapioca

% tsp. ground nutmeg

4 slices of pound or angel food cake

DIRECTIONS

1. Mix together mixed fruit, kiwi, tapioca and nutmeg in Stack Cooker
% Qt. Casserole. Cover with parchment paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 6-8
minutes.

4. Let rest 5 minutes. Serve over pound cake.
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INGREDIENTS

10 slices cinnamon-raisin bread, cut into 1” cubes
3 eggs

1% cups milk

% cup sugar

1 tsp. vanilla

1% tsp. ground nutmeg

DIRECTIONS

1. Place bread cubes in Stack Cooker % Qt. Casserole.

2. In medium bowl, whisk together eggs, milk, sugar, vanilla and
nutmeg;

3. Pour over bread cubes. With a spoon, lightly stir mixture to coat all
cubes with egg mixture, then let stand a few minutes. Cover with
parchment paper.

4. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

5. If cooking individually microwave on high for 11-14 minutes at 50%
power.

6. Let rest 5 minutes.

% Qt. Casserole
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INGREDIENTS

1% cup eggplant, peeled and cubed
1 cup zucchini, cubed

% cup onion, chopped

1 (8 0z.) can tomatoes, diced

2 Tbsp. water

1 Thsp olive oil

% tsp. dried oregano, crushed

% tsp. marjoram, crushed

% tsp garlic salt

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole add all the ingredients, stir to
combine. Cover with parchment paper

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 5-
7minutes.

4. Let stand for 5 minutes before serving.
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INGREDIENTS

% cup firmly packed brown sugar
1% cup chicken broth

1% cup cider vinegar

1% cup raisins

2 medium red onions, sliced

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole, stir together sugar, broth,
vinegar and raisins. Add onions and stir. Cover with parchment
paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. Let stand for 5 minutes before serving

% Qt. Casserole
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INGREDIENTS

3 large cooking apples, pared, cored and cut into cubes
8 oz. fresh rhubarb, cut into 1%” pieces or 8 oz. frozen cut rhubarb
1% cup sugar

DIRECTIONS

1. Place apples and rhubarb in the Stack Cooker % Qt. Casserole.

2. Pour sugar over all and gently toss to mix; cover with waxed paper

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

4. If cooking individually, place in microwave and cook on high for 6-8
minutes.

5. Let rest 5 minutes.

6. Use smasher for desired consistency.
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INGREDIENTS

1 medium orange

% cup sugar

1 Thbsp. flour

Dash salt

2 cups frozen cut rhubarb

3 slices toasted bread, cut into %4” cubes
2 Thsp. water

Y% cup butter

% cup flaked coconut, toasted

DIRECTIONS

1. Finely shred 1 tsp. orange peel. Peel, section, and dice orange; set
aside.

2. In the Stack Cooker % Qt. Casserole stir together sugar, flour, salt,
and % teaspoon of the orange peel. Stir in rhubarb and diced
oranges. Add 1 cup of the bread cubes, the water and 2 Tbsp.
butter.

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

4. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

5. Let stand for 5 minutes before serving.

6. In a Small Mixing Bowl combine remaining bread cubes, melted
butter, orange peel, and the flaked coconut. Sprinkle over fruit
mixture before serving. Serve warm.
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INGREDIENTS
o 'R 3 eggs

ol lce 1% cups half and half
) r& % cup sugar
PuDDInG latsp. vanilla

1 tsp. ground cinnamon
1% tsp. ground nutmeg
1 cup quick-cooking white or brown rice

DIRECTIONS
. In medium bowl, whisk together eggs, half and half, sugar, vanilla,
cinnamon and nutmeg until frothy.

2. Stir in rice, then pour into the Stack Cooker % Qt. Casserole. Cover
with parchment paper.

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

4. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

5. Let stand for 5 minutes before serving

Jany
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INGREDIENTS

% cup whole almonds

% cup sugar, divided

1 container (16 oz.) ricotta cheese
2 tsp. grated lemon zest

4 egg whites

Ground cinnamon, if desired

DIRECTIONS

. In the SuperSonic Chopper Extra with blade attachment, add

almonds and 2 Thsp. sugar, cover and pull cord until finely ground.

2. In medium bowl, combine ricotta, the remaining sugar, the ground
almonds, and lemon zest.

3. In separate bowl, beat egg whites until stiff peaks form. Gently fold
egg whites into ricotta mixture, then pour into Stack Cooker % Qt.
Casserole. Cover with parchment paper.

4. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

5. If cooking individually, place in microwave and cook on high for 8-

> 10 minutes.

6. Let stand for 5 minutes before serving.

Jany
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INGREDIENTS

1 cup quick cooking rice

1 (5-0z.) can evaporated milk
3 Tbsp. granulated sugar

1 tsp. ground cinnamon

% cup raisins (optional)

DIRECTIONS

1. In medium bowl, whisk together ingredients, then pour into the
Stack Cooker % Qt. Casserole. Cover with parchment paper.

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

4. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

5. Let stand for 5 minutes before serving
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INGREDIENTS

2 (16 oz.) cans pinto beans, drained
2 tsp. southwest chipotle seasoning*
% cup chicken broth or water

DIRECTIONS

1. Pour beans in the Stack Cooker % Qt. Casserole, sprinkle
seasonings over beans; cover with parchment paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 6-8
minutes.

4. Let stand for 5 minutes before serving.

* Ask your consultant for this recipe or use taco seasoning
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INGREDIENTS

1 Thsp. unsalted butter, softened
1% cups self-rising flour

% cup graham cracker crumbs

% cup granulated sugar

% cup vegetable oil

1 cup whole milk

% cup marshmallow fluff

1 chocolate bar, roughly chopped

DIRECTIONS

1.

o wn

Grease Stack Cooker % Qt. Casserole with softened butter and set
aside.

. Place flour, graham cracker crumbs and sugar in medium bowl and

mix well, make a well in the center and pour oil and milk. Mix until
batter is smooth. Pour batter into greased Stack Cooker % Qt.
Casserole.

. If stack cooking, stack in top position, place in microwave and cook

on high for 15-20 minutes.

. If cooking individually, place in microwave and cook on high for 5-6

minutes.

Let rest 5 minutes.

At the end of cooking time, drizzle with marshmallow fluff and top
with chocolate.
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INGREDIENTS

1 (3.4 oz.) Pkg. instant vanilla pudding mix

2% cups milk

% cup tiny marshmallows

% cup Chocolate syrup or semisweet chocolate chips

2 graham cracker squares, coarsely crushed (about %cup)

DIRECTIONS

1. In a Large Mix-N-Stor pitcher combine the pudding mix and the
milk, stirring with wire whisk until completely moistened and no
lumps remain. Pour into the Stack Cooker % Qt. Casserole. Cover
with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 3-4 minutes.
4. Carefully remove Stack Cooker from microwave (Mixture will be

thin, but will thicken upon standing.) Stir cooked pudding and ladle
into bowls. Top each serving with crumbled graham crackers, mini
marshmallows and chocolate syrup or chips.

5. Let stand 15 minutes or until pudding is firm.
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INGREDIENTS

% cup flour % cup milk

% cup yellow cornmeal % cup cheddar cheese, shredded
1 Thsp. sugar 4 strips bacon cooked and

1 tsp baking powder crumbled

% tsp. baking soda 2 Thbsp. chives, diced

% tsp. salt

1 egg, slightly beaten

2 Tbsp. vegetable shortening,
melted

1% cup sour cream, divided

DIRECTIONS

1. In a medium bowl, stir together flour, cornmeal, sugar, baking
powder, baking soda and salt. Make a well in the center of
mixture. Add egg, shortening, 1 cup sour cream and milk; stir until
mixture is just combined.

2. Pour mixture into Stack Cooker % Qt. Casserole. Sprinkle shredded
cheddar cheese over cornbread.

3. If Stack Cooking, place in top position, microwave 15-20 minutes.

4. If cooking individually microwave on high for 8-10 minutes at 50%
power.

5. Let rest 5 minutes.

6. Allow to cool, then serve with a dallop of sour cream over the top
and sprinkle with bacon and chives.
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INGREDIENTS

1jar (12 oz.) onion gravy

% cup dry white wine or water

% cup dairy sour cream

Chopped fresh parsley (optional)

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole, stir together gravy and wine.
Cover with waxed paper. Cover with parchment paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 4-5
minutes.

4. Let stand for 5 minutes before serving.

5. Before serving, stir in sour cream and parsley.
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INGREDIENTS

12 oz. green beans, trimmed
% cup green onions, chopped
1 tsp. minced ginger

1 Thsp. soy sauce

1 Thbsp. rice vinegar

2 tsp. vegetable oil

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole, stir together ingredients
together. Cover with parchment paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 4-5
minutes.

4. Let stand for 5 minutes before serving.
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INGREDIENTS

% cup self-rising flour
% cup yellow cornmeal
% cup granulated sugar
% cup vegetable oil

% cup whole milk

% cup pumpkin puree
1 tsp. cinnamon

% tsp. ground nutmeg

DIRECTIONS

1. In the Stack Cooker % Qt. Casserole, stir together ingredients
together. Cover with parchment paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 4-5
minutes.

4. Let stand for 5 minutes before serving.

% Qt. Casserole
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INGREDIENTS

1 (16 oz.) can peaches in heavy syrup
1 tsp. white vinegar

1 two inch piece cinnamon stick

% tsp. whole cloves

DIRECTIONS
1. In the Stack Cooker % Qt. Casserole, stir together peaches,
vinegar, cinnamon and cloves. Cover with parchment paper.

2. If Stack Cooking, place in top position, microwave 15-20 minutes.

3. If cooking individually microwave on high for 3-4 minutes.
4. Let rest 5 minutes.
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INGREDIENTS

% cup grape juice

1 tsp. cinnamon

8 pear halves

Vanilla ice cream, optional

DIRECTIONS

1. Mix grape juice and cinnamon in the Stack Cooker % Qt. Casserole.

2. Place pears in juice.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. If cooking individually, place in microwave and cook on 60% power
for 3-5 minutes.

5. Let stand for 5 minutes before serving.

6. Serve with vanilla ice cream.
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INGREDIENTS

3 medium fresh ripe pears

2 Tbsp. lemon juice

% cup condensed mincemeat
3 Thsp. water

1 small orange

2 Tbsp. chopped walnuts

1 Tbsp. butter, melted

Y% cup port wine or apple juice

DIRECTIONS

1

. Cut unpeeled pears lengthwise in half; core each half and place in

Stack Cooker % Qt. Casserole; sprinkle with lemon juice.

. In a small bowl, place mincemeat and 3 Thsp. water. Microwave on

high for 1-2 minutes or until water is absorbed, stirring once. Using
vegetable peeler or paring knife remove 1” strip of orange peel;
thinly slice and reserve for garnish. Grate orange zest then squeeze
orange juice from orange. Stir zest, juice, nuts and butter into
mincemeat.

. Pour some of the wine over each pear halves. Divide mincemeat

among the pear halves. Cover with parchment paper.

. If stack cooking, stack in top position, place in microwave and cook

on high for 15-20 minutes.

. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

. Let rest 5 minutes.

. Garnish Pears with sliced orange zest. 9



INGREDIENTS

1 (16 oz.) can pork and beans
% cup water

% cup hot style ketchup

1 Thsp. brown sugar

2 tsp. dried minced onion

1 tsp. dry mustard

% tsp. chili powder

%-Y jalapefio, diced

DIRECTIONS

1. Mix all ingredients in the Stack Cooker % Qt. Casserole. Cover with
parchment paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 4-6
minutes.

4. Let rest 5 minutes.

5. Garnish Pears with sliced orange zest.
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INGREDIENTS

1(15.5 0z.) can Pinto beans
Y% tsp. dried oregano

1 Thsp. sofrito

1 Tbsp tomato sauce

DIRECTIONS

1. Mix all ingredients in the Stack Cooker % Qt. Casserole. Cover with
parchment paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 4-6
minutes.

4. Let rest 5 minutes.

5. Garnish Pears with sliced orange zest.
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INGREDIENTS

3 medium fresh ripe pears

% cup cranberry juice cocktail
% cup strawberry preserves
% tsp. vanilla extract

DIRECTIONS

1. Cut unpeeled pears lengthwise in half; core each half and place in
Stack Cooker % Qt. Casserole.

2. In a small bowl, mix together cranberry juice, strawberry preserves
and vanilla extract; pour over pears.

3. Cover with parchment paper.

4. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

5. If cooking individually, place in microwave and cook on high for 5-7
minutes.

6. Let stand for 5 minutes before serving.
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INGREDIENTS

1 pint strawberries, chopped
% cup granulated sugar
Juice of 1 lemon

DIRECTIONS

1. Mix all ingredients in the Stack Cooker % Qt. Casserole. Cover with
parchment paper.

2. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 4-6
minutes.

4. Let rest 5 minutes.
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INGREDIENTS

% cups fresh strawberries, rinsed & sliced
1% Tbsp. vegetable oil

1 Thsp. lemon juice

Zest of 1 lemon

1large egg

% cup self-rising flour

4 Tbsp. granulated sugar

% tsp. baking soda

DIRECTIONS

. In the SuperSonic Chopper Extra with blade attachment, mix
strawberries, vegetable oil, lemon juice/zest and egg.

2. Separately mix remaining flour, sugar and baking soda. Then, pour

wet mixture into dry and mix until combined.

3. Pour batter in Stack Cooker % Qt. Casserole.

4. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

. If cooking individually, place in microwave and microwave on 80%
power for 4-5 minutes or until toothpick inserted in center comes
out clean.

2. Serve with fresh strawberries, whipped cream and lemon wedge.
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INGREDIENTS

1 pint fresh strawberries

1 Ib. fresh rhubarb, cut into pieces, or 1 pkg. (16 o0z.) frozen cut rhubarb
% to % cup granulated sugar

1% cup uncooked rolled oats

% cup flour

% cup firmly packed brown sugar

2 tsp. ground cinnamon

1% tsp. ground ginger

4 Tbsp. butter

DIRECTIONS

Jany

. Wash, hull and cut each strawberry in half.
. Place strawberries and rhubarb in the Stack Cooker % Qt. Casserole.

Add granulated sugar and lightly toss.

. In medium bowl, combine oats, flour, brown sugar, cinnamon and

ginger. Cut in butter until mixture is crumbly. Sprinkle oat mixture
over strawberry mixture. Cover with parchment paper.

. If stack cooking, stack in top position, place in microwave and cook

on high for 15-20 minutes.

. If cooking individually, place in microwave and cook on high for 8-10

minutes at 70% power.

. Let rest 5 minutes.
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INGREDIENTS

1 cup strawberries

2 cups frozen sliced rhubarb
% cup water

2 Thsp. honey

% cup sugar

% tsp. ground cinnamon

DIRECTIONS

1. Wash, hull and cut each strawberry in half.

2. Place strawberries and rhubarb in the Stack Cooker % Qt. Casserole.

3. Add remaining ingredients; stir. Cover with parchment paper.

4. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

5. If cooking individually, place in microwave and cook on high for 8-10
minutes at 70% power.

6. Let rest 5 minutes.
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INGREDIENTS

1 cup walnuts, chopped

6 dates, chopped

1% Tbsp. unsalted butter, softened
1 Thsp. brown sugar, packed

1 tsp. ground cinnamon

2 apples, quartered and deseeded

DIRECTIONS

1. Place all ingredients except the apples in a small bowl and mix until
well combined. Stuff the mixture into the hollow of each apple
quarter and transfer to the Stack Cooker % Qt. Casserole.

2. If stack cooking, stack in top position, cover with parchment paper.
place in microwave and cook on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes at 70% power.

4. Let rest 5 minutes.
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INGREDIENTS

1 sweet potato, peeled and thinly sliced
2 white potatoes, peeled and thinly sliced
% cup sundried tomatoes

1 Thsp. heavy cream

% cup pine nuts

Salt and pepper to taste

DIRECTIONS

1. Place potatoes, tomatoes and heavy cream in the Stack Cooker %
Qt. Casserole, stir to coat, top with pine nuts. Salt and pepper, if
desired.

2. If stack cooking, stack top position, place in microwave and cook
on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high power
for 15 minutes.

4. Let stand for 5 minutes before serving.
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INGREDIENTS

1 (16 oz.) can sweet potatoes

% cup firmly packed brown sugar
1% cup milk

% cup molasses

2 Tbsp. butter or margarine

1 tsp. vanilla extract

1% tsp. ground cinnamon

1% tsp. ground nutmeg

DIRECTIONS

1. In the base of SuperSonic Chopper Extra with paddle attachment,
add sweet potatoes, sugar, milk, molasses, butter, vanilla,
cinnamon and nutmeg, cover and pull cord until smooth.

2. Pour into Stack Cooker % Qt. Casserole.

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

4. If cooking individually microwave on high for 10-13 minutes at 70%
power.

5. Let stand for 5 minutes before serving.
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INGREDIENTS

1 medium sweet potato, peeled and cubed
1 (8 0z.) can crushed pineapple

2 Tbsp. water

% tsp. ground cinnamon

% tsp. salt

% cup miniature marshmallows

toasted coconut, optional

DIRECTIONS

1. Place sweet potatoes in the Stack Cooker % Qt. Casserole.

2. In a small bowl mix together pineapple, water, cinnamon, and salt;
spoon over potatoes. Cover with parchment paper.

3. If stack cooking, stack in top position, place in microwave and cook
on high for 15-20 minutes.

4. If cooking individually microwave on high for 10-13 minutes at 70%
power.

5. Let stand for 5 minutes before serving.
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INGREDIENTS

% Ib. carrots, julienned

% Ib. zucchini, julienned

% lb. potatoes, julienned

% cup gruyere cheese, grated
1 garlic clove, minced

1 Thsp. butter

Salt and pepper to taste

DIRECTIONS

1. Place all ingredients except butter into the Stack Cooker % Qt.
Casserole, mix and add small pieces of butter. Salt and pepper, if
desired. Cover with parchment paper.

2. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high power
for 15 minutes.

4. Let stand for 5 minutes before serving.
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INGREDIENTS

2 cups mixed vegetables, frozen
3 Thsp. water

1 tsp. minced garlic

1 Lime, juiced

1 tsp. Dijon mustard

1 Thsp. extra virgin olive oil

DIRECTIONS

1. Place all ingredients into the Stack Cooker % Qt. Casserole, Stir.
Cover with parchment paper.

2. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high power
for 4-5 minutes.

4. Let stand for 5 minutes before serving.
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INGREDIENTS

2 cups frozen corn

1 red pepper, roughly chopped

% tsp. black pepper

% tsp. coarse kosher salt

% cup feta or goat cheese

% cup fresh dill, chopped, optional

DIRECTIONS

1. Combine corn, red pepper, black pepper and salt in the Stack
Cooker % Qt. Casserole, Stir. Cover with parchment paper.

2. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high power
for 4-5 minutes.

4. Let stand for 5 minutes, toss with cheese and dill before serving.
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White Chocolate
COCONUT CAKkE

% Qt. Casserole

Tupperware

INGREDIENTS

1 (9 oz.) pkg. vanilla cake mix
legg

% cup coconut milk

% cup coconut

% cup white chocolate chips
Cream cheese frosting

DIRECTIONS

1. Spray Stack Cooker % Qt. Casserole with cooking spray.

2. Prepare cake mix according to package instructions, substituting
liquids with coconut milk.

3. Add coconut and white chocolate chips to the batter, pour into
Stack Cooker % Qt. Casserole.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. If cooking individually, place in microwave and cook on high power

for 4-5 minutes.

Let stand for 5 minutes before serving.

o
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119.
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134.
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138.
139.
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143.

#2 STACK COOKER 1%4 QT CASSCROLE RECIPES

Arroz Con Pollo
Barbecue Joes

Beef & Blue Cheese Baked Spaghetti

Beef & Peppers

Bistec Encebollado
Bolognese

Breaded Chicken

Broccoli Chicken

Brunch Omelet

Buffalo Cauliflower Sub
Burrito Casserole

Cheesy Broccoli Cauliflower
Chicken Cacciatore
Chicken Casserole Olé
Chicken Enchiladas
Chicken Legs

Chicken in Apricot Sauce
Chicken Paprikash

Chicken Piccata

Chicken with Aurora Sauce
Chicken with Rice

Chili Con Carne

Chili Stuffed Peppers
Chinese Pork

Crabby Zucchini

Creamy Balsamic Chicken
Creamy Scrambled Eggs
Creamy Turkey & Ham Bake
Creole Pepper Steak
Curried Chicken

Curry Meatballs

Egg Bake

Enchilada Casserole

145.
146.
147.
148.
149.
150.
151.
152.
153.
154.
155.
156.
157.
158.
159.
160.
161.
162.
163.
164.
165.
166.
167.
168.
169.
170.
171.
172.
173.
174.
175.
176.

Enchilada Casserole 2
Glazed Ham & Sweet Potatoes
Glazed Ham Steaks

Green Bean Casserole

Ham & Cheese Pasta

Ham Loaves

Herb Coated Chicken
Herbed Couscous

Herbed Mini Meatloaves
Herbed Salmon Steaks
Honey Mustard Chicken

Hot Fudge Sauce

Island Spiced Pork

Italian Chicken and Vegetables
Italian Seasoned Chicken
Italian Meat Sauce

Jiffy Jambalaya

Lazy Chicken Enchiladas
Meatballs, Beef
Mediterranean Fish

Pepper Steak

Pesto Chicken Drumsticks
Pineapple Glazed Ham
Pineapple Salsa Lamb Chops
Poached Salmon

Pollo Guisado

Porcupine Meatballs

Pork with Olives

Quick Sausage Sauce
Risotto with Shrimp
Rosemary Pork Chops
Salmon in White Wine
Salmon Loaf with Creamed Peas

177.
178.
179.
180.
181.
182.
183.
184.
185.
186.
187.
188.
189.
190.
191.
192.
193.
194.
195.
196.
197.
198.
199.
200.
201.
202.
203.
204.
205.
206.
207.

Salmon Potato Scallop
Salmon Steak with Dill
Sausage and Peppers
Sausage Cabbage Supper
Sausage Link Sandwiches
Sausage Ragu

Sausage Stew

Seafood Casserole

Seafood Stew

Shrimp & Asparagus Risotto
Sloppy Joe Sandwiches

Soy Ginger Turkey Sliders
Spiced Lamb Patties

Spicy Meatballs

Spinach Stuffed Chicken
Steak and Onions

Steak Oriental

Stewed Chicken

Summer Vegetable Bake
Swedish Meatballs

Sweet & Sour Chicken Thighs
Sweet & Sour Meatballs
Tofu Curry

Turkey & Wild Rice Casserole
Turkey Curry in Squash
Turkey Mini Meatloaves
Turkey Stroganoff

Turkey with Sour Cream
Upside Down Stuffed Peppers
Warm Potato Salad

Wilted Greens
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1% Qt. Casserole

Tupperware

INGREDIENTS

1 chicken bouillon cube

1% cups water

2 chicken breasts( 1 Ib.), cut into 1" cubes
2 cups quick cooking rice

1 tsp. oregano

5-6 olives, chopped

% tsp. Adobo with pepper seasoning

Y% tsp. Sazon with annatto seasoning

1 Thsp. sofrito

DIRECTIONS

1. Place chicken bouillon and water in Stack Cooker 1% Qt.
Casserole. Microwave on high power 1 minute or until bouillon
has dissolved.

2. Add remaining ingredients to the Cooker 1%-Qt. Casserole, stir

and cover.

If stack cooking, stack in middle position, place in microwave and

cook on high for 15-20 minutes.

4. If cooking individually, place in microwave and cook on high for 8-

10 minutes.

Let stand for 5 minutes before serving.
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INGREDIENTS

1 Ib. raw ground beef

% cup onion, chopped

% cup green pepper, chopped
Y% cup celery, chopped

1% cups barbecue sauce

1 Tbsp. brown sugar

1 Thbsp. vinegar

Few drops hot pepper sauce
8 hamburger buns

shredded cheese, optional

DIRECTIONS
. Place crumbled raw ground beef in the Stack Cooker Colander;
add vegetables.
2. Place colander over Stack Cooker 1% Qt Casserole, cover and
microwave for 5-7 minutes, remove from microwave and drain fat.
3. Transfer meat mixture to the Stack Cooker 1% Qt Casserole, stir in
barbecue sauce, brown sugar, vinegar and hot pepper sauce.
. If stack cooking, stack in middle position, place in microwave and
cook on high for 15-20 minutes.
4. If cooking individually, place in microwave and cook on high for 8-
10 minutes.
5. Let stand for 5 minutes before serving Place sloppy joe mixture on
buns and sprinkle with cheese, if desired.

Jany
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1% Qt. Casserole

INGREDIENTS

% Ib. ground beef

1 (10% oz.) condensed cream of onion soup
3-4 cups cooked spaghetti noodles, drained
% cup crumbled blue cheese

1 tsp. garlic powder

Y% tsp. black pepper

2 Thsp. fresh parsley, chopped

DIRECTIONS

1. Place crumbled raw ground beef in the Stack Cooker Colander;
add vegetables.

2. Place colander over Stack Cooker 1% Qt Casserole, cover and
microwave for 5-7 minutes, remove from microwave and drain fat.

3. Transfer meat mixture to the Stack Cooker 1% Qt Casserole, stir in
soup, noodles, cheese, garlic powder and pepper.

4. If stack cooking, stack in middle position, place in microwave and
cook on high for 15-20 minutes.

5. If cooking individually, place in microwave and cook on high for 5-7
minutes.

6. Let stand for 5 minutes before serving. Sprinkle with parsley
before serving.
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1% Qt. Casserole

erware

INGREDIENTS

2 small bell peppers, color your choice, cut into chunks
% cup hoisin sauce

% cup dry sherry

2 Tbsp. soy sauce

1 Thsp. ginger, minced

2 garlic cloves, minced

1% Ib. steak, sliced thinly against the grain

3 scallions, sliced thinly

1 Thsp. cornstarch mixed with 2 Thsp. water

DIRECTIONS

1. Add all ingredients in the Stack Cooker 1% Qt Casserole.

2. If stack cooking, stack in middle position, place in microwave and

cook on high for 15-20 minutes.

3. If cooking individually, place in microwave and cook on high for 8-

10 minutes.
4. Let stand for 5 minutes before serving.
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3 } 1% Qt. Casserole

Tupperware

INGREDIENTS

2 Thbsp. extra virgin olive oil

1 Ib. cubed steak, cut into 4 pieces
% tsp. Adobo with pepper seasoning
% tsp. ground annatto

2 garlic cloves, chopped

1 small onion, sliced into rings

DIRECTIONS

1. Add vinegar and oil to Stack Cooker 1% Qt. Casserole.

2. Season steaks by rubbing with Adobo, annatto and garlic. Place
steaks in Stack Cooker 1% Qt. Casserole.

3. Place sliced onion over steaks.

4. If stack cooking, stack in middle position, place in microwave and
cook on high for 15-20 minutes.

5. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

6. Let stand for 5 minutes before serving.
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INGREDIENTS

‘* Bol“nese 1 lb. ground beef
N .

2 Thbsp. corn starch

1 onion, chopped

1 carrot, chopped

2 celery sticks, chopped

3 large portobello mushrooms, chopped
2 Thsp. tomato paste

1 (14 oz.) can crushed tomatoes, drained
1 tsp. oregano

Salt and pepper to taste

DIRECTIONS

1. Place beef and cornstarch in the Stack Cooker 1% Qt Casserole and
mix well, cover and cook on high for 4 minutes.

2. Add remaining ingredients, mix well.

3. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

1% Qt. Casserole
Tupperware 't e



1% Qt. Casserole A

pperware

INGREDIENTS

4 chicken cutlets

% tsp. coarse kosher salt

1 Thsp. Dijon mustard

% cup Greek yogurt

% cup breadcrumbs or crumbled crackers

DIRECTIONS

1. Season chicken with salt.

2. Spread mustard and Greek yogurt onto chicken. Cover in
breadcrumbs or crumbled crackers and place in the Stack Cooker
1% Qt. Casserole.

3. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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1% Qt. Casserole

 Tupperwa

INGREDIENTS

1 Ib. chicken breasts, halved

1 tsp. salt

% tsp. black pepper

1 cup broccoli, shredded

% cup cheddar cheese, shredded
1 tsp. garlic powder

2 Tbsp. unsalted butter, softened

DIRECTIONS

Jany

. Cut slits lengthwise over the surface of each chicken breast and

season with salt and pepper.

. In a small bowl, mix the remaining ingredients and stuff the

mixture inside each chicken piece.

. Place chicken breasts in the Stack Cooker Colander, then place the

Colander into the Stack Cooker 13-Qt. Casserole.

. If cooking individually, cover and place in microwave and cook on

high for 8-10 minutes.

. If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.

. Let stand for 5 minutes.
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1% Qt. Casserole

Tupperwar

INGREDIENTS

% Ib. sausage, browned and drained
3 slices of bread, torn in pieces

% cup shredded cheese

1 cup milk

% cup sliced mushrooms

Y% tsp. garlic powder

3 eggs, beaten

DIRECTIONS

1. Mix all ingredients together in the Stack Cooker 1% Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 5-
7 minutes.

3. If stack cooking, stack, place in microwave and cook on high for 20
minutes.

4. Let stand for 5 minutes before serving.
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INGREDIENTS

10 oz. fresh cauliflower, diced in small florets
% cup buffalo sauce

8 0z. cream cheese, softened

1 celery stalk, chopped

1 jalapeno, chopped

DIRECTIONS

1. Mix all ingredients together in the Stack Cooker 1% Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 5-
7 minutes.

3. If stack cooking, stack, place in microwave and cook on high for 15
-20 minutes.

4. Let stand for 5 minutes before serving.
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1% Qt. Casserole

pperware

INGREDIENTS

1 lb. ground beef % cup pitted olives

% cup chopped onion 1 cup tortilla chips, broken
1 (8 0z.) can tomato sauce

% cup water

1 tsp. chili powder

1 (16 oz.) can kidney beans, drained

% cup taco sauce

% cup shredded Monterey cheese

1 cup shredded lettuce

1 small tomato, chopped

DIRECTIONS

1. Place colander in the Stack Cooker 1% Qt. Casserole, crumble
ground beef and onion in colander. Microwave on high for 5-7
minutes, drain, transfer to medium bowl, stir in tomato sauce,
water and chili powder.

2. In the Stack Cooker 1% Qt. Casserole mash half the beans, stir in
taco sauce, add remaining beans, stir.

3. Spread ground beef mixture over the beans.

4. If cooking individually, cover and place in microwave and cook on
high for 6-8 minutes.

5. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

6. Let stand for 5 minutes.

7. Sprinkle with cheese, lettuce, tomatoes, olives and tortilla chips.
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INGREDIENTS

1 (12 oz.) pkg. frozen broccoli and cauliflower
1 (10% oz.) can condensed cheddar soup

1 tsp. Dijon mustard

Salt and pepper, to taste

% cup sharp cheddar cheese, shredded

Bread crumbs, optional

DIRECTIONS
. Place broccoli and cauliflower in the Stack Cooker 1% Qt.
Casserole.

2. In a small bowl combine soup, mustard, salt pepper and cheese,
pour over vegetables, stir to coat.

3. Sprinkle bread crumbs over if using.

4. If cooking individually, cover and place in microwave and cook on
high for 6-8 minutes.

5. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

6. Let stand for 5 minutes.

Jany
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INGREDIENTS

1 cup mushrooms, sliced

% bell pepper, cut into strips

% onion, sliced

2 Thsp. water

% cup spaghetti sauce

% cup olives, sliced pitted

2 Thsp. tomato paste

Y% tsp. garlic powder

2 chicken breasts (1 Ib.), boneless, skinned and halved lengthwise
Hot cooked rice or pasta

DIRECTIONS

1. Combine mushrooms, green pepper, onion and water in the Stack
Cooker 1% Qt. Casserole. Microwave on high power for 2-3
minutes. Drain.

2. Stir in spaghetti sauce, olives, tomato paste and garlic powder.

Add chicken, stir to coat in sauce.

If cooking individually, cover and place in microwave and cook on

high for 10-12 minutes.

. If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.

Let stand for 5 minutes.

Serve with rice or pasta.
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INGREDIENTS

1% cups cooked chicken, chopped

1 (11 oz.) can condensed nacho cheese or cheddar cheese soup
1 (4 oz.) can sliced mushrooms

1 (2% oz.) can olives, pitted sliced

% cup milk

6 (6”) round tortillas, cut into 8 wedges

DIRECTIONS
1. Add all ingredients in the Stack Cooker 1% Qt. Casserole, stir to
combine.

2. If cooking individually, cover and place in microwave and cook on

high for 10-12 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.
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1% Qt. Casserole

pDper

INGREDIENTS

1 (10 oz.) can enchilada sauce

8 (6”) soft corn tortillas

2 (9 oz.) pkg. fully cooked chicken breast strips
2 medium tomatoes, seeded and chopped

% cup red onion, chopped

% cup olives, sliced

% cup sour cream

DIRECTIONS

1. Spread 1 Thbsp. of enchilada sauce on each tortilla then top with
chicken and fold over, arrange in the Stack Cooker 1%-Qt
Casserole, slightly overlapping.

2. Pour remaining enchilada sauce over tortillas, then top with
tomatoes, onions and olives.

3. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

6. Serve with sour cream.
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INGREDIENTS

1% Ib. chicken thighs, skinned

% cup apple juice concentrate

1 tsp. quick cooking tapioca

% cup dried apricots, diced

1 Thbsp. Dijon mustard

% tsp. ground ginger

2 Thbsp. sliced almonds, toasted, optional

DIRECTIONS

1. Place chicken in the Stack Cooker 1% Qt. Casserole, with bones
towards the center .

2. Combine apple juice and tapioca, let stand 5 minutes, stir in
apricots, mustard and ginger. Pour over chicken.

3. If cooking individually, cover and place in microwave and cook on
high for 12-15 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

6. Sprinkle with almonds.

1% Qt. Casserole

=fTupperware e
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INGREDIENTS

6 chicken legs
1 Thsp. paprika
% tsp. coarse kosher salt

DIRECTIONS

1. Rub chicken legs with paprika and salt.

2. Place in Stack Cooker 1% Qt. Casserole with bones towards the
center.

3. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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1% Qt. Casserole

er

INGREDIENTS

1 (4.5 oz) pkg. butter flavored noodles in sauce mix
4 cups water

1% Tbsp. paprika

% tsp. caraway seeds

3 cups cooked chicken, cubed or chopped

2 Thsp. parsley, fresh chopped

DIRECTIONS

1. Place noodle mix, water, paprika, caraways seeds and chicken in
the Stack Cooker 1% Qt. Casserole.

2. If cooking individually, cover and place in microwave and cook on
high for 12-15 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.

5. Just before serving, sprinkle with parsley.

128



INGREDIENTS

1% Ib. chicken breasts, thinly sliced
1 tsp. kosher salt

Black pepper, to taste

1 Thsp. all-purpose flour

1 lemon, juiced

2 Thbsp. capers

% cup white wine or chicken stock
2 Tbsp. unsalted butter

Fresh parsley, optional

DIRECTIONS

1. Place chicken in Sta ck Cooker 1% Qt. Casserole, then season with
salt and pepper. Toss seasoned pieces in flour to coat. Add
remaining ingredients except butter.

2. If cooking individually, cover and place in microwave and cook on
high for 5-6 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.

5. Add butter and stir.

1% Qt. Casserole

er
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INGREDIENTS

2 chicken breasts (1lb.), boneless, cut into 1” chunks
6 0z. mushrooms, sliced

1 Tbsp. butter, melted

3 Thsp. flour

% cup chicken broth

1 Thsp. tomato paste

% cup heavy cream

Salt and pepper to taste

DIRECTIONS
. Place chicken and mushrooms in the Stack Cooker 1-% Qt.
Casserole.

2. Combine the remaining ingredients in the quick shake, and shake
to mix, pour over chicken and mushrooms.

3. If cooking individually, place in microwave and cook on high for 10
minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes before serving.

Jany
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1% Qt. Casserole

er

INGREDIENTS

3 cups chicken stock

2 chicken breasts, cut into cubes

2 cups quick-cooking rice

1 tsp. oregano

5-6 olives, chopped

% tsp. adobo with pepper seasoning
% tsp. ground annatto

1 Thsp sofrito

DIRECTIONS

1. Place all ingredients in the Stack Cooker 1-% Qt. Casserole, stir to
combine.

2. If cooking individually, place in microwave and cook on high for 10
minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes before serving.
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INGREDIENTS

cnlll - 1 Ib. ground beef

1 medium onion, chopped

2 garlic cloves, minced

1 (14 oz.) can diced tomatoes

2 (15 oz.) can chili or kidney beans, do not drain
1 Thsp. Southwest chipotle seasoning*

1 cup water or beef broth

DIRECTIONS

1. Place ground beef, onion and garlic, in the Stack Cooker Colander,
then place colander in the Stack Cooker 1-% Qt. Casserole.
Microwave on high for 5-7 minutes, drain and wipe out 1-% Qt.
add meat mixture to 1-% Qt. Casserole.

2. Add remaining ingredients to the Stack Cooker 1-% Qt. Casserole,
stir.

3. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes before serving.

1% Qt. Casserole

* Ask your consultant for this recipe or use taco seasoning 132




INGREDIENTS

4 medium bell peppers, any color
2 (16 oz.) cans chili with beans
% cup sharp cheddar cheese, shredded

DIRECTIONS

1. Remove tops from bell peppers and remove seeds, fill peppers
with chili. Place in the Stack Cooker 1-3% Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes before serving.

5. Sprinkle 1 Tbsp. of cheese on each pepper, before serving.

1% Qt. Casserole

‘i Tupperware

133



INGREDIENTS

4 Thsp. unsalted butter, melted
8 large eggs

% cup diced ham or bacon bits
% cup 2% milk

% tsp. salt

Y% tsp. black pepper

DIRECTIONS

1. Place all ingredients in Stack Cooker 1% Qt. Casserole and stir to
combine.

2. If cooking individually, place in microwave and cook on high for 4-5
minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes before serving.

1% Qt. Casserole

Tupperware
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1% Qt. Casserole

Tupperware

INGREDIENTS

1 Ib. pork tenderloin, cut into thin strips
1 (8 0z.) can pineapple chunks, drained
1 bell pepper, sliced

10 cherry tomatoes

% cup cashews

% Tbsp. soy sauce

% cup sweet and sour sauce

salt and pepper to taste

DIRECTIONS

1. Place the pork, pineapple, bell pepper, tomatoes, and cashews in
the Stack Cooker 1-%-Qt, Casserole.

2. Add remaining ingredients and toss together to combine.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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INGREDIENTS
2 medium zucchini or yellow squash
crﬂ‘bb% % tsp. salt

“ZUCCHINI g 25

1 (7 oz.) can crabmeat

1 small onion, chopped

% cup yellow bell pepper, diced
% cup cheddar cheese, shredded
1 Thsp. fresh parsley, chopped
% tsp. dried thyme

Diced tomatoes, optional

DIRECTIONS

1. Cut each zucchini lengthwise in half, with a small spoon remove
and discard seeds. Season zucchini with salt and pepper.

2. In a small bowl stir together crab meat, onion, bell pepper, cheese,
parsley and thyme, fill zucchini with crab mixture and place in the
Stack Cooker 1% Qt Casserole.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

6. Sprinkle with diced tomatoes, if desired

1% Qt. Casserole
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INGREDIENTS

1 Ib. boneless, skinless chicken breasts, thinly sliced
1 tsp. salt

% tsp. black pepper

1 tsp. minced garlic

1 Thsp. all-purpose flour

% cup balsamic vinaigrette

% cup heavy cream

1 tsp. parsley for garnish

DIRECTIONS

1. Place chicken in Stack Cooker 1% qt. Casserole. Add salt, pepper,
garlic and flour. Toss to coat chicken, add balsamic vinaigrette and
mix well. 3. If cooking individually, place in microwave and cook on
high for 8-10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

6. At the end of cooking time, add heavy cream and parsley.
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INGREDIENTS

1% cups cooked turkey, cubed

% cup ham, cubed

1 (10 oz.) condensed cream of chicken soup
1 (8 0z.) carton plain yogurt

1 (4 oz.) can mushrooms, sliced, drained

% cup water chestnuts, chopped

% tsp. pepper

% cup seasoned croutons, ground

1 Thsp. parsley, chopped

DIRECTIONS

1. Combine, turkey, ham, soup, yogurt, mushrooms, chestnuts and
pepper in the Stack Cooker 1% Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.

5. In the SuperSonic Chopper Compact add croutons, and grind to
bread crumbs, sprinkle over casserole, sprinkle parsley over
casserole.

1% Qt. Casserole

Tupperw:
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1% Qt. Casserole
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INGREDIENTS

% Ib. round steak or cube steak, % tsp. ground black pepper

cut into strips 2 medium tomatoes, seeded and
1 bell pepper, sliced into strips chopped

% cup onion, chopped

% cup celery, thinly sliced

2 Tbsp. water

6 0z. jar brown gravy

1 (4 oz.) can mushrooms, drained

1 tsp. Worcestershire sauce

Y% tsp. ground red pepper

DIRECTIONS

1. Place the beef, onion, celery and water in the Stack Cooker 1% Qt.
Casserole, microwave on high for 1-2 minutes.

2. Add remaining ingredients and toss together to combine.

3. If cooking individually, place in microwave and cook on high for 5-7
minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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ﬂ INGREDIENTS
C ‘CX . 1 large onion, chopped Hot cooked rice
lrn 2 cloves garlic, minced Optional topping, peanuts,
% cup all purpose flour chutney, green onions, raisins,
2 Thbsp. curry powder crumbled bacon, hard boiled egg

2 tsp. chicken bullion granules
% tsp. ground red pepper

2 cups milk

3 cups cooked chicken, cubed

cHicken
-~

DIRECTIONS

1. Place onion and garlic in the Stack Cooker 1%-Qt, Casserole,
microwave on high for 2 minutes.

2. Stir in flour, curry, bouillon and red pepper, add milk, stir.
Microwave on high for 5 minutes. Stir in chicken.

3. If cooking individually, place in microwave and cook on high for 2-3
minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

1% Qt. Casserole
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1% Qt. Casserole A

pperware

INGREDIENTS

2 zucchinis, thinly sliced ribbons
1 Ib. hamburger

1% tsp. curry powder

1 garlic clove, minced

1 egg, beaten

Y% cup dried bread crumbs

Salt and pepper to taste

DIRECTIONS
. Place zucchini slices in the Stack Cooker 1% Qt. Casserole, season
with salt and pepper.

2. Combine remaining ingredients, shape into balls, place on top of
zucchini.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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INGREDIENTS

8 eggs

% red bell pepper, chopped
‘ % green bell pepper, chopped

1 small onion, chopped

1 cup shredded cheese

1 tsp. coarse kosher salt
Sliced green onions, optional

DIRECTIONS

1. In the Stack Cooker 1% Qt. Casserole, whisk together eggs.

2. Add peppers, onion, cheese and salt, mix well.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

6. sprinkle with sliced green onions, if desired.

1% Qt. Casserole
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1% Qt. Casserole
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INGREDIENTS

1 Ib. ground beef

1 small onion, chopped

2 tsp. southwest chipotle seasoning*
1 (10-0z.) can enchilada sauce

6 (6") corn tortillas sliced into wedges
% cup shredded cheese

DIRECTIONS

Jany

. Place ground beef, onion and Southwest chipotle seasoning* in

Colander and place over Stack Cooker 1% Qt. Casserole.

. Cover and microwave on high power 5-6 minutes, stirring halfway

through.

. Remove Colander. Drain and wipe out Casserole. Transfer cooked

meat mixture to 1%-Qt. Casserole. Stir in sauce and fold in tortilla
wedges and cheese.

. If cooking individually, place in microwave and cook on high for 8-

10 minutes.

. If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.

. Let stand for 5 minutes.

* Ask your consultant for this recipe or use taco seasoning 143



INGREDIENTS

1 Ib. ground beef

1 small onion, chopped

% tsp. garlic powder

Y% tsp. pepper

1 (10-0z.) can enchilada sauce

6 (6") corn tortillas sliced into wedges
% cup shredded cheddar cheese

% cup shredded Monterey cheese
Black olives, sliced, optional

DIRECTIONS

. Place ground beef, onion and garlic, and pepper in Colander and

place over Stack Cooker 1% Qt. Casserole.

2. Cover and microwave on high power 5-6 minutes, stirring halfway
through.

3. Remove Colander. Drain and wipe out Casserole. Transfer cooked
meat mixture to 1%-Qt. Casserole. Stir in sauce and fold in tortilla
wedges and cheeses.

4. If cooking individually, place in microwave and cook on high for 8-

10 minutes.

If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.

Let stand for 5 minutes.
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INGREDIENTS

2 Thbsp. apricot jam

1 tsp. Dijon mustard

1 (8 oz.) boneless fully cooked ham steak

1 can (15% oz.) sweet potatoes, drained

1 apple, peeled and cored; cut into thin wedges
2 Tbsp. maple syrup, divided

DIRECTIONS

1. In a 1 cup Micro Pitcher, combine jam and mustard. Microwave,
uncovered, on high for 15-30 seconds or until jam is melted; stir
until blended. Set aside.

2. Place ham steak in the Stack Cooker 1% Qt. Casserole. Pour % of
the mustard jam over ham steak. Arrange sweet potatoes and
apples around ham. Drizzle with syrup.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

6. Pour remaining mustard jam over ham before serving.
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INGREDIENTS

6,[ (’ 1 (1 Ib.) boneless fully cooked ham steak, cut into
@ quarters

HAIM STeAK_ % cup orange marmalade

2 Tbsp. Dijon mustard

% 4 scallions, thinly sliced
G—— T

—

DIRECTIONS

1. Place ham in the Stack Cooker 1% Qt Casserole.

2. Mix together orange marmalade, and mustard, pour over ham.
Sprinkle scallions over ham.

3. If cooking individually, place in microwave and cook on high for 7-9
minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

1% Qt. Casserole

er
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INGREDIENTS

% can cream of mushroom soup
% tsp. soy sauce

1 Thsp. milk

Salt and pepper to taste

2 cups frozen green beans

% cup French fried onions

DIRECTIONS

1. In a small bowl, mix soup, soy sauce, milk, salt and pepper.

2. Place green beans in the Stack Cooker 1% Qt. Casserole. Pour
soup mixture over beans, stir to coat.

3. If cooking individually, place in microwave and cook on high for 6-8
minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

6. Sprinkle fried onions over casserole.
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1% Qt. Casserole
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INGREDIENTS

2 cups mostaccioli or penne, cooked

1 (15 oz.) jar alfredo sauce, use enough to cover pasta
% Ib. ham, cut into chunks

% cup frozen peas

% cup parmesan cheese

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 1% Qt. Casserole. Stir
to combine.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

1 beaten egg Glaze
% cup soft bread crumbs % cup brown sugar
% cup milk % cup cider vinegar

1 Thbsp. prepared horseradish
% tsp. pepper

1 1b. ground beef

% Ib. fully cooked ground ham

DIRECTIONS

1. Combine egg, bread crumbs, milk, horseradish, pepper, beef and
ham in a medium bowl, shape into 4-6 mini loaves and place in the
Stack Cooker 1% Qt. Casserole.

2. Mix glaze and pour over loaves.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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INGREDIENTS

% cup seasoned bread crumbs
1 tsp. dried parsley flakes

% tsp. dried basil

% tsp. paprika

% tsp. salt

% tsp. thyme

2 Ib. chicken pieces

2 Thbsp. butter, melted

DIRECTIONS

1. Combine bread crumbs, parsley, basil, paprika, salt and thyme in a
shallow dish

2. Remove skin from chicken; brush chicken with butter and coat in
bread crumbs, place in the Stack Cooker 1% Qt. Casserole.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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INGREDIENTS

‘H_ bd 1 (12 oz.) pkg. plain or flavored couscous
er 2 Thsp, carrots, finely chopped

couscous 2 Thbsp. parsley, minced

1% cups warm water

TN

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 1% Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 5-7
minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.

B\‘ 1% Qt. Casserole
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1% Qt. Casserole

pperware «

INGREDIENTS

1 beaten egg

% cup herb-seasoned stuffing mix
% cup milk

1 Thsp. onion soup mix

2 Thsp. ketchup

1 Ib. ground beef

% cup ketchup

DIRECTIONS

1. In a medium bowl, mix together egg, stuffing, onion soup mix, 2
Tbsp. Ketchup and ground beef, shape into 5 mini loaves.

2. Arrange loaves around outside edge of the Stack Cooker 1%-Qt
Casserole.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

6. Pour % cup catsup over meatloaves.
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1% Qt. Casserole

INGREDIENTS

4 (6 0z.) salmon steaks

1 Thbsp. olive oil

1 tsp. dried rosemary

1 Thsp. fresh thyme, chopped
1 tsp. ground black pepper

2 small limes

DIRECTIONS

1. Place salmon steaks in the Stack Cooker 1%-Qt Casserole, rub each
steak with oil, then sprinkle with thyme, rosemary and pepper.
Squeeze the juice of one lime over steaks.

2. If cooking individually, place in microwave and cook on high for 6-8
minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.

5. Cut remaining lime into wedges, serve with salmon.
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INGREDIENTS

1% Ib. chicken breast, skinless
boneless

Sauce

% cup whole grain, coarse
mustard

2 Tbsp. Dijon mustard

2 Thbsp. yellow mustard

Y% cup + 2 Tbsp honey

3 tsp. olive oil , divided

DIRECTIONS

Salt and freshly ground black
pepper

% cup chopped yellow onion
2 cloves garlic , minced

4 small sprigs rosemary

1. In a mixing bowl whisk together all ingredients except chicken.

2. Arrange Chicken around outside edge of the Stack Cooker 1%-Qt
Casserole, pour sauce over chicken.

3. If cooking individually, place in microwave and cook on high for 8-

10 minutes.

4. If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.
5. Let stand for 5 minutes.
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1% Qt. Casserole

Tupperware

INGREDIENTS

1 (12 oz.) can evaporated milk
2 cups chocolate chips

% cup sugar

1 Thsp, butter

1 tsp. vanilla

DIRECTIONS

1. Combine milk, chocolate chips and sugar in the Stack Cooker 1%-
Qt Casserole, stir.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15 minutes.

5. Stir in vanilla and butter.

155



1% Qt. Casserole

INGREDIENTS

% cup flour

1 tsp. salt

1 tsp. ground allspice

Dash cayenne pepper

1% Ib. pork tenderloin cubes

1 can pineapple chunks, drained

% bottle carribean style sauce or marinade

1 small jalapefio pepper sliced, seeds removed

DIRECTIONS
. Combine flour and seasonings and dredge pork cubes in flour
mixture. Place pork in the Stack Cooker 1%-Qt Casserole,
microwave on high for 5 minutes.
2. Add pineapple, sauce and jalapefios, stir.
3. If cooking individually, place in microwave and cook on high for 10-
12 minutes.
4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.
5. Let stand for 5 minutes.

Jany
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1% Qt. Casserole !.l !'-

INGREDIENTS

2 small chicken breasts (1 Ib.) cut
into 1” cubes

1 cup broccoli florets

1 cup bell peppers sliced or
chopped

1 small zucchini sliced

% cup grape tomatoes, cut in half
% cup onion sliced

1 Thbsp. olive oil

1 Thbsp. Italian seasoning

DIRECTIONS

1 tsp. garlic powder or fresh
minced garlic

1 tsp. paprika

salt and pepper to taste

1. Combine all ingredients in the Stack Cooker 1%-Qt Casserole, stir

to combine.

2. If cooking individually, place in microwave and cook on high for 10-

12 minutes.

3. If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.
4. Let stand for 5 minutes.
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INGREDIENTS

1 Ib. ground beef

1 medium onion, diced

1 garlic clove, minced

1 medium carrot, finely diced
1 rib celery, finely diced

DIRECTIONS

1 (6 0z.) can tomato paste

% cup water

2 Thbsp. fresh parsley

1% tsp. dried oregano

1 tsp. salt

1 (28 oz.) can crushed tomatoes

1. Place ground beef in the Colander, add vegetables. Place colander
in the Stack Cooker 1%-Qt Casserole, microwave on high for 5
minutes. Drain meat. Wipe out Stack Cooker 1%-Qt Casserole and

add meat mixture.

2. Add remaining ingredients and stir to combine.
2. If cooking individually, place in microwave and cook on high for 10-

12 minutes.

w

for 15-20 minutes.
Let stand for 5 minutes.

&

If stack cooking, stack in middle position, and microwave on high
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INGREDIENTS

3 cups frozen broccoli or Frozen Italian-style vegetables,
slightly thawed

4 boneless, skinless chicken breast halves

2 Thsp. mayonnaise

% cup seasoned bread crumbs

3 Thsp. parmesan cheese, grated

Y tsp. paprika

DIRECTIONS

Jany

. Slit each chicken breast on the side to make a pocket. Place 3

Tbsp. of vegetables inside each chicken piece, fold over and secure
with wooden toothpicks.

. In the Stack Cooker 1% Qt. Casserole, add remaining vegetables.
. Brush chicken with mayonnaise. Combine bread crumbs and

cheese, then roll chicken in crumb mixture. Place chicken on top of
veggies with thickest portions toward the edge. Sprinkle with
paprika and any remaining crumbs.

. If cooking individually, place in microwave and cook on high for 10-

12 minutes.

. If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.

. Let stand for 5 minutes.
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INGREDIENTS

1 (10 oz.) can diced tomatoes with green chili peppers
1% cups quick cooking rice

1 (6 oz.) pkg. frozen shrimp, peeled and deveined
1(6.75 o0z.) can chunk style ham

% cup water

1 tsp. chili powder

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 1%-Qt Casserole, stir
to combine.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.
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1% Qt. Casserole

Tupperware

INGREDIENTS

2 (10 oz.) cans enchilada sauce

2 Tbsp. Southwest chipotle seasoning*
10 (6”) corn tortillas, cut into quarters
2 cups cooked chicken

1% cup shredded cheddar cheese

DIRECTIONS

1. Combine enchilada sauce with seasoning and pour % of the sauce
in the Stack Cooker 1%-Qt Casserole.

2. Top sauce with % of the tortillas, chicken then cheese, repeat
layers, end with sauce and cheese.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

*Ask your consultant for this recipe or use Taco seasoning
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INGREDIENTS

1 Ib. ground beef

% cup breadcrumbs

1 egg, lightly beaten

% tsp. coarse kosher salt
% tsp. black pepper

% tsp. garlic powder

2 Thsp. water

DIRECTIONS

1. Combine ingredients in @ medium bowl and mix until combined.

2. Shape into eight meatballs and place in Stack Cooker 1% Qt.
Casserole.

3. If cooking individually, place in microwave and cook on high for 10
minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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1% Qt. Casserole
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INGREDIENTS

10 cherry tomatoes

2 potatoes, thinly sliced

% cup black olives, pitted
1 red pepper, diced

1 tsp. dried oregano

2 garlic cloves, minced

1 Ib. firm white fish

% lemon, juiced

2 Thsp. olive oil

Salt and pepper to taste

DIRECTIONS
1. Place tomatoes, olives, % the red pepper and % the potatoes in the
Stack Cooker 1-%-Qt Casserole.

2. Lay fish on top of the vegetable layer.

. Mix oregano, garlic, lemon juice, olive oil, salt and pepper, pour

over fish.

Top with remaining vegetables, season to taste.

5. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

. Let stand for 5 minutes.
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INGREDIENTS

1% Ib. sirloin or other tender cut of beef, sliced diagonally into
%" strips

% cup flour

3 Thsp. dry onion soup mix

1 Thsp. Italian seasoning

1 green pepper, cut into strips

1 (16 oz.) can diced tomatoes

1 (8 0z.) can tomato sauce

DIRECTIONS

1. Place beef strips in the Stack Cooker 1-%-Qt Casserole, toss with
flour, onion soup mix and Italian seasoning.

2. Add remaining ingredients, stir to combine.

3. If cooking individually, cover and place in microwave and cook on

high for 10-12 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

164



INGREDIENTS

6 chicken drumsticks
1 cup fresh basil pesto
2 tsp. lemon juice

DIRECTIONS

1. Place chicken legs in the Stack Cooker 1-%-Qt Casserole, with
bones towards the center.

2. Pour pesto over chicken and drizzle lemon juice over pesto.

3. If cooking individually, cover and place in microwave and cook on
high for 12-15 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

' 1% Qt. Casserole
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INGREDIENTS

1 Ib. fully cooked ham steaks, cut into 4 pieces
1 (16 oz.) can pineapple tidbits, drained

% cup barbeque sauce

% cup brown sugar

DIRECTIONS

1. Place all ingredients in the Stack Cooker 1-%-Qt Casserole, stir to
combine.

2. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

Salsa

1( 15 oz.) can pineapple tidbits, drained
% cup red onion

1 tsp. sugar

1 tsp. apple cider vinegar

1 Tbhsp. mint, chopped

4 lamb sirloin chops, %4” thick

DIRECTIONS

1. In the Stack Cooker 1%-Qt Casserole, mix salsa ingredients.

2. Add lamb chops, turn to coat in salsa.

3. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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INGREDIENTS

R I e 3 Thbsp. chicken broth or white wine
1 Ib. salmon filet
2 tsp. fresh ginger, finely chopped
o SALMoON . resh inger, ey chopp

% tsp. salt

1 tsp sesame oil

2 tsp. soy sauce

% cup green onion, sliced

DIRECTIONS
. In the Stack Cooker 1%-Qt Casserole add the broth or wine, place
salmon filet in Stack Cooker % Qt. Casserole.

2. Mix together ginger, oil, salt, sesame oil, soy sauce, pour over
salmon.

3. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 10-12 minutes.

5. Let stand for 5 minutes.

6. Sprinkle with green onion.

Jany

1% Qt. Casserole
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INGREDIENTS

2 chicken breasts (1 Ib.), cut in half
1 tsp. Adobo with pepper seasoning
% tsp. ground annatto or paprika

2 Tbsp. tomato sauce

1 Thsp. Sofrito

DIRECTIONS

1. Season chicken breasts with Adobo and annatto and place in Stack
Cooker 1% Qt. Casserole.

2. Pour sauce and sofrito over chicken.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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INGREDIENTS

1 Ib. ground beef

% cup converted white rice, uncooked

% cup water

1 Thsp. Worcestershire sauce

% tsp. salt

Y% tsp. garlic powder

Y tsp. black pepper

1 (10% oz.) can condensed tomato soup, divided
2 Thbsp. fresh parsley, chopped

DIRECTIONS

1. In a medium bowl mix together, beef, rice, water, Worcestershire
sauce, salt, garlic powder, pepper and % cup soup.

2. Form into meatballs and place in the Stack Cooker 1% Qt.
Casserole, stir together remaining soup and water and pour over
the porcupines.

3. If cooking individually, place in microwave and cook on high for 12-
14 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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INGREDIENTS

1 Ib. pork loin, cut into filets

2 large portobello mushrooms, chopped
% cup olives, pitted

2 tomatoes, crushed

1 Thsp. tomato paste

1 Thbsp. olive oil

Salt and pepper to taste

DIRECTIONS

1. Place all ingredients in the Stack Cooker 1 %-Qt, Casserole, season
with salt and pepper. Stir to mix.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

1 Ib. sweet or hot Italian sausage, casing removed
1 (20 oz.) jar marinara sauce
% cup olives, sliced

DIRECTIONS

1. Place crumbled sausage in the Stack Cooker 1 %-Qt, Casserole.
Microwave on high for 3-5 minutes. Add remaining ingredients,
stir to mix.

2. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

7 oz. frozen small green peas, thawed
2 garlic cloves, minced

2 Thbsp. parsley, chopped

3 tomatoes, chopped

2 Tbsp. white wine

% cup arborio rice

% cup half and half

Salt and pepper to taste

% Ib. shrimp, peeled and deveined

DIRECTIONS

1. Place all ingredients, except shrimp in the Stack Cooker 1-%-Qt
Casserole and mix well. Place shrimp in circle on the outside edge.

2. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.
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1% Qt. Casserole

Tupperware

INGREDIENTS

8 oz. fresh mushrooms, cut in half
2 medium onions, cut into wedges
3 Thbsp. olive oil, divided

% tsp. dried rosemary, divided

% cup balsamic vinegar

1 cup Italian flavored bread crumbs
2 Thsp. parmesan cheese, grated

Y% tsp. black pepper

4 pork loin chops, boneless

DIRECTIONS

1. Place mushrooms, onions, 1 Tbsp. oil and % tsp. dried rosemary in
the Stack Cooker 1-%-Qt Casserole stir to combine; set aside.

2. In a shallow bowl combine vinegar and 2 Thsp. oil.

3. In separate bowl combine bread crumbs and parmesan cheese, %
tsp. dried rosemary and pepper.

4. Dip pork chops into vinegar, then bread crumbs and place in the
Stack Cooker 1-%-Qt Casserole.

5. If cooking individually, cover and place in microwave and cook on
high for 10-12 minutes.

6. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

7. Let stand for 5 minutes.
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INGREDIENTS

1 Ib. salmon fillet, cut in 4 pieces
1 Thsp. extra virgin olive oil

2 tsp. ginger, minced

% tsp. salt

3 Thsp. white wine

DIRECTIONS

1. Place salmon in the Stack Cooker 1-3%-Qt Casserole, brush with oil.

2. Mix together ginger, salt and white, drizzle over salmon.

3. In a shallow bowl combine vinegar and 2 Tbsp. oil.

5. If cooking individually, cover and place in microwave and cook on
high for 5-6 minutes.

6. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

7. Let stand for 5 minutes.

L. 1% Qt. Casserole
175



INGREDIENTS

% cup onion, diced

% cup celery, diced

1 Thsp. water

% cup herb seasoned stuffing mix

1 beaten egg

2 (6 0z.) cans boneless skinless salmon, flaked
1% cup frozen peas

1 (5 oz.) jar cream cheese spread with pimento
2 Tbsp. milk

DIRECTIONS

1. Place onion, celery and water in the Stack Cooker 1-%-Qt
Casserole microwave on high for 2-3 minutes, transfer to bowl and
add stuffing, egg and salmon, mix well, then shape into 4 loaves,
place loaves in the clean Stack Cooker 1-%-Qt Casserole on the
outside edge.

2. Add peas to the center. Combine cheese spread and milk and pour
over peas.

3. If cooking individually, cover and place in microwave and cook on
high for 7-9 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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1% Qt. Casserole
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INGREDIENTS

3 cups hot water

1 tsp. butter

1(5.25 o0z.) pkg. au gratin potatoes

1 tsp. horseradish

1 (6 0z.) can salmon, drained, and flaked
% cup frozen peas,optional

1 tsp. Fresh parsley, minced

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 1% Qt. Casserole, stir
to combine.

3. If cooking individually, cover and place in microwave and cook on
high for 10-12 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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SALIMOI STEAK

INGREDIENTS

4 (4 0z.) salmon steaks
% cup heavy cream

1 bunch of fresh dill
Salt and pepper to taste

DIRECTIONS

1. Place salmon steaks in the Stack Cooker 1 %-Qt. Casserole, season
with salt and pepper.

3. Pour cream over salmon and sprinkle with dill, salt and pepper to
taste.

4. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

5. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

6. Let stand for 5 minutes.

7. Serve with additional dill.
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INGREDIENTS

SAUSAGe .‘ 1 onion, peeled

1 green bell pepper, cored
4 Italian sausages, sliced %" thick
Salt and pepper, to taste

DIRECTIONS

1. Thinly slice onion and green pepper.

2. Place sliced sausages into Stack Cooker 1% Qt. Casserole and
cover with sliced onion and pepper.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

1% Qt. Casserole

Tupperware 7 7



M INGREDIENTS

SAUSAGC

1 Ib. mild pork sausage
% onion, thinly sliced

2 carrots, sliced

1 stalk celery, sliced

% cup red pasta sauce
% cup water

DIRECTIONS

1. Place all ingredients into the Stack Cooker 1% Qt. Casserole, stir to
combine.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.

1% Qt. Casserole

pperware
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1% Qt. Casserole
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INGREDIENTS

1 Ib. pork sausage links, sliced
% cup onion, chopped

3 cups cabbage, shredded

1 apple, cored, & chopped

% cup sweet & sour sauce

% cup water

% tsp. caraway seed

DIRECTIONS

1. Crumble sausage into the colander and place colander in the Stack
Cooker 1%-Qt casserole. Microwave on high for 5-6 minutes.
Drain. Wipe clean. Transfer sausage to the Stack Cooker 1%-Qt
casserole.

2. Stir in remaining ingredients.

3. If cooking individually, place in microwave and cook on high for 7-9
minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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INGREDIENTS

Sauce 2 medium green peppers, cut

% cup ketchup into bite sized strips

1 Thsp. brown sugar 1 medium onion, cut into thin

1 Thsp. vinegar wedges

1 Thsp. Worchestershire sauce 1 Ib. fully cooked bratwurst,

Y% tsp. dry mustard nockwurst, polish sausage or hot
dogs

5 Hot dog buns

DIRECTIONS

1. Combine sauce ingredients in the Stack Cooker 1%-Qt Casserole.

2. Add vegetables and sausages, stir to coat.

3. If cooking individually, place in microwave and cook on high for 4-5
minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

6. Serve with buns.
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Stew

1% Qt. Casserole

Tupperware

INGREDIENTS

1 small onion, sliced

1 clove garlic, minced

8 oz. fully cooked polish sausage
1 (16 oz.) can tomatoes, diced

1 (16 oz.) can navy beans, drained
1 Thsp. parsley flakes

Dash ground cloves

DIRECTIONS

1. Combine onion and garlic in the Stack Cooker 1% Qt. Casserole,
microwave on high for 2 minutes.

2. Add remaining ingredients.

3. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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SCAFOOD

1% Qt. Casserole

er

INGREDIENTS

2 cups frozen broccoli florets

2 cups cooked medium egg noodles, cooked and drained
1 (10% oz) cream of shrimp soup

% cup milk

1 (6% oz.) can tuna, crabmeat or salmon, drained

% cup cheddar cheese, shredded

DIRECTIONS

1. Combine broccoli, egg noodles, soup, milk and tuna in the Stack
Cooker 1%, Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 7-9
minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.

5. Sprinkle with cheese before serving.
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INGREDIENTS

1 (16 oz.) can stewed tomatoes

1 cup clam juice

2 Thbsp. parsley, chopped

1 tsp. dried thyme

% tsp. black pepper

8 oz. shrimp, peeled and deveined

4 o0z. monk fish, cut into 1” cubes

8 small clams, fresh

8 mussels, fresh and beards removed

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 1%, Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.

5. Discard any clams or mussels that did not open.

1% Qt. Casserole

er
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1% Qt. Casserole

Tupperwaru

INGREDIENTS

1 cup risotto rice

2 cups chicken broth

16-20 medium frozen shrimp, peeled and deveined
1 cup chopped asparagus

Salt and pepper, to taste

% cup green onions, chopped

% cup parmesan cheese, grated

DIRECTIONS

1. Combine rice and broth in the Stack Cooker 1%- Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 7-9
minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15 minutes. Add shrimp and asparagus and cook for remaining
10 minutes.

4. Let stand for 5 minutes.

5. Stir in salt and pepper, sprinkle with green onion and cheese.
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INGREDIENTS

1 Ib. ground beef, turkey or chicken
1 (8-0z.) can tomato sauce

2 Tbsp. brown sugar

1 Tbsp. yellow mustard

% cup ketchup

1 tsp. coarse kosher salt

% Thbsp. chili powder

6 buns

DIRECTIONS

1. Add meat to Colander and place Colander over Stack Cooker 1%
Qt. Casserole. Cover and microwave on high power 5-6 minutes,
stirring halfway through, until meat is cooked through.

2. In a medium bowl, stir together remaining ingredients, except
buns. Add meat to mixing bowl and stir to coat meat.

3. Drain and wipe out Stack Cooker 1% Qt. Casserole, then add meat
mixture back into the Stack Cooker 1% Qt. Casserole.

4. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

5. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

6. Let stand for 5 minutes.

7. Serve on buns.
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INGREDIENTS

1 Ib. ground turkey

% cup plain breadcrumbs

% cup green onions, chopped
1 Thsp. ginger, minced

2 garlic cloves minced

2 tsp. soy sauce

% tsp. salt

legg

DIRECTIONS

1. In medium bowl, place all ingredients and mix just until combined.
Divide mixture in half, then each half into three patties. Place in
Stack Cooker 1% Qt. Casserole along the edges, leaving the middle
empty.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.

5. Serve on buns.
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INGREDIENTS

1 lb. ground lamb

3 slices of bead, torn into pieces
2 garlic cloves, minced

1 tsp. coriander

1 tsp. oregano

1 tsp, salt

1 tsp. pepper

1 Thsp. Worcestershire sauce

% cup plain yogurt

1 tsp. garlic powder

DIRECTIONS

4 sandwich size pitas
4 lettuce leaves
2 tomatoes, seeded and chopped

1. In a medium bowl, combine, lamb, bread, garlic, coriander, salt,
pepper and Worcestershire sauce. Make into 8 meatballs.
2. Place meatballs in the Stack Cooker 1% Qt. Casserole, flatten

slightly.

3. If cooking individually, place in microwave and cook on high for 6-

10 minutes.

IN

for 15-20 minutes.
Let stand for 5 minutes.

Now

yogurt sauce.

. If stack cooking, stack in middle position, and microwave on high

In a small bowl combine yogurt and garlic powder.
To serve, place two patties in pita, add lettuce, tomatoes and
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INGREDIENTS

1 Ib. ground beef

% cup seasoned bread crumbs
legg

% tsp. cayenne

1 Thsp. hot sauce

1 Thsp. water

DIRECTIONS
. Combine all ingredients in a medium bowl and mix until well
combined. Shape into eight meatballs.

2. Place meatballs in the Stack Cooker 1% Qt. Casserole.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

Jany
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INGREDIENTS

4 chicken breasts

1 tsp. paprika

1 tsp. salt divided

% tsp. garlic powder

Y% tsp. onion powder

4 ounces cream cheese, softened
% cup grated Parmesan

2 Tbsp. mayonnaise

1% cups chopped fresh spinach

1 tsp. garlic, minced

% tsp. red pepper flakes
1 Thsp. olive oil

DIRECTIONS

1. Place the chicken breasts on a cutting board. Use a sharp knife to
cut a pocket into the side of each chicken breast.

2. Add the paprika, % tsp. salt, garlic powder, and onion powder to a
small bowl and stir to combine. Sprinkle evenly over both sides of
the chicken.

3. Add cream cheese, parmesan, mayonnaise, spinach, garlic, red
pepper and remaining % teaspoon of salt to a small mixing bowl
and stir well to combine. Spoon the spinach mixture into each
chicken breast evenly and place in the Stack Cooker 1% Qt.
Casserole. Drizzle with olive.

4. If cooking individually, place in microwave and cook on high for 8-

10 minutes.

. If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.

Let stand for 5 minutes.
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1% Qt. Casserole

Tupperwa

INGREDIENTS

% cup white vinegar

2 Thsp. extra virgin olive oil

1 Ib. cube steak, quartered

% tsp. adobo with pepper
seasoning

% tsp. ground annatto

2 garlic cloves, chopped

1 small onion, sliced into rings

DIRECTIONS

1. Add vinegar and oil to 1%-Qt Casserole.

2. Season steaks by rubbing with Adobo, annatto and garlic.

3. Place steaks in 1%-Qt Casserole over oil and vinegar. Place sliced
onion over steaks.

4. If cooking individually, place in microwave and cook on high for 6
minutes.

5. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

6. Let stand for 5 minutes.
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INGREDIENTS

1 Ib. round steak or cubed steak, thinly sliced
2 medium carrots, thinly sliced

1 bell pepper, sliced into strips

1 onion, thinly sliced

6 0z. jar mushroom gravy

2 Thsp. teriyaki sauce

DIRECTIONS

1. Add meat to Colander and place Stack Cooker Colander over Stack
Cooker 1% Qt. Casserole. Cover and microwave on high power 3
minutes, stirring halfway through. Transfer meat to clean Stack
Cooker 1% Qt. Casserole.

2. Add remaining ingredients to the meat.

3. Drain and wipe out 1%-Qt. Casserole, then add meat mixture back
into the 1%-Qt. Casserole.

4. If cooking individually, place in microwave and cook on high for 8-

10 minutes.

. If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.

Let stand for 5 minutes.
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INGREDIENTS

%JC@WCX 2 boneless, skinless chicken breasts, cut in half lengthwise
1 tsp. Adobo with pepper seasoning
CH|CKen % tsp. ground annatto
2 Thsp. tomato sauce
1 Thsp. sofrito

DIRECTIONS

1. Season chicken breasts with Adobo and annatto. Place in the Stack
Cooker 1% Qt. Casserole. Pour sauce and sofrito over chicken.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.

- 1% Qt. Casserole
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INGREDIENTS

1 Thsp. butter

1 garlic clove, minced

3 medium zucchini, sliced

1 large onion, sliced

2 Thsp. fresh basil, chopped

2 tomatoes, seeded and sliced

6 slices whole wheat bread, cut into 1” cubes
1 cup Swiss cheese, shredded, divided

2 eggs, slightly beaten

1 tsp. hot pepper sauce

DIRECTIONS

. Add garlic and butter in the Stack Cooker 1% Qt. Casserole. Cover
and microwave on high power for 1% minutes.

Stir in zucchini, onion and basil and microwave for 3-4 minutes.
Add tomatoes, bread cubes and % cup of cheese.

Stir hot sauce into eggs and pour over vegetables.

If cooking individually, place in microwave and cook on high for 8-
10 minutes.

6. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

Let stand for 5 minutes.

. Sprinkle remaining cheese over vegetable before serving.
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INGREDIENTS

Meatballs

1% Ib. ground beef

legg

2 slices bread, made into crumbs
% cup onion, chopped

Y% cup parsley, chopped

2 Thsp. milk

% tsp. Worcestershire sauce

Y% tsp. salt

% tsp. pepper

DIRECTIONS

% tsp. allspice
4 oz. fresh mushroomes, sliced

Cream Sauce

1 (10 oz.) can cream of chicken
soup

% cup sour cream

% cup milk

1. in a bowl, combine meatball ingredients and shape into meatballs,
place in the Stack Cooker 1% Qt. Casserole, add mushrooms.

2. If cooking individually, place in microwave and cook on high for 8
minutes, add cream sauce and microwave for 2-3 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 20 minutes add cream sauce and microwave for 5 minutes.

4. Let stand for 5 minutes.
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1% Qt. Casserole
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INGREDIENTS

6 chicken thighs Sauce
% red bell pepper, cubed % cup reserved pineapple juice
1 cup snow peas, trimmed and 3 Thsp. tomato ketchup or
cut in half tomato sauce
1 cup pineapple chunks in juice, 1 tsp. sugar
reserve juice Y% tsp. crushed red pepper
% tsp salt

1 tsp. corn starch

DIRECTIONS

1. Place chicken thighs in Stack Cooker 1% Qt. Casserole, cover with
chopped vegetables and pineapple chunks.

2. Whisk together sauce and pour over chicken and vegetables.

3. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.
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1% Qt. Casserole

Tupper

INGREDIENTS

Meatballs 1 cup pineapple chunks in juice,
1 Ib. lean ground beef reserve juice
Y tsp salt
% tsp ground pepper Sauce
2 Thbsp. corn starch % cup reserved pineapple juice
2 Thsp. vegetable oil 3 Tbsp. tomato ketchup or tomato
1 onion, diced sauce
2 cloves garlic, minced 1 tsp. sugar
% tsp salt
% red bell pepper, cubed 1 tsp. corn starch
1 cup snow peas, trimmed and cut in
half
DIRECTIONS

1. Combine ingredients for meatballs in a medium bowl and mix until
combined.

2. Shape into meatballs and place in the Stack Cooker 1% Qt.

Casserole, cover with chopped vegetables and pineapple chunks.

Whisk together sauce and pour over meatballs and vegetables.

If cooking individually, place in microwave and cook on high for 10

minutes.

. If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.

Let stand for 5 minutes.

ww

I

v

198


https://www.amazon.com/gp/product/B00T70RNQ8/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=ronri06-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00T70RNQ8&linkId=7e2464c8e97c8389e81b07cca0985d6e

INGREDIENTS

1 Thsp. unsalted butter

1 small onion, chopped

2% tsp. red curry paste

1 tsp. minced garlic

1 tsp. cornstarch

1 tsp. salt

pinch of black pepper

12 oz. extra firm tofu, strained & pressed, cut in cubes
% cup coconut milk

DIRECTIONS

1. Place butter, onion and red curry paste in the Stack Cooker 1% Qt.
Casserole and microwave on high power 2 minutes. Add remaining
ingredients and set aside.

3. If cooking individually, place in microwave and cook on high for 8
minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

1% Qt. Casserole

Ipperware
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INGREDIENTS
Tunkev & ‘f cup“gretejn pep;per, ﬁcr;ely chopped
WIlD Rlce small onion, choppe

1 Thsp. water

% cup milk

%5 cup seasoned long grain and wild rice
1% cup cooked turkey, chopped

1(10.75 oz.) cream of mushroom soup

1 tsp. poultry seasoning

%4 cup swiss cheese, shredded

DIRECTIONS
. Combine green pepper, onion and water in the Stack Cooker 1%
Qt. Casserole, microwave on high for 2-3 minutes.

2. Stir in milk, rice, turkey, soup, poultry seasoning and % cup of
cheese.

3. If cooking individually, place in microwave and cook on high for 6-8
minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

6. Sprinkle remaining cheese on top.

Jany
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INGREDIENTS

[T"RKEY CURRY 4 2 small acorn squash % cup raisins
’ 2 Thbsp. vegetable oil 1 Thsp. fresh parsley, chopped
2 medium carrots, chopped % tsp. salt
1 medium onion, chopped % tsp. black pepper

1 red bell pepper, cut into chunks
2 tsp. curry powder

1 Ib. turkey breast, skinless,
boneless, cut into 1” cubes

% cup quick cooking rice

% cup water

DIRECTIONS

1. On a paper towel, place squash in microwave and cook for 5-7
minutes, makes squash easier to cut. When cooled, cut in half and
remove seeds.

2. Place oil, carrots, onions and red bell pepper in the Stack Cooker
1% Qt. Casserole, microwave on high for 3-4 minutes, transfer to
medium bowl, wipe clean.

3. In the medium bowl with onion mixture add curry powder, turkey,
rice, water, raisins, parsley, salt and pepper, stir to combine.

4. Place squash halves in the 1%-Qt casserole and fill with turkey
mixture.

5. If cooking individually, place in microwave and cook on high for 12-
14 minutes.

6. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

7. Let stand for 5 minutes.
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INGREDIENTS

1 beaten egg

1 cup soft bread crumbs

% cup onion, finely chopped

% cup green pepper, finely chopped
% cup milk

1 tsp. poultry seasoning

% tsp. garlic salt

1 Ib. raw ground turkey

% cup barbecue sauce

DIRECTIONS

1. In a bowl combine egg, bread crumbs, onion, green pepper milk,
poultry seasoning, garlic salt and turkey, mix well.

2. Shape into 4 loaves and place in the Stack Cooker 1% Qt.
Casserole, microwave on high for 2-3 minutes.

3. If cooking individually, place in microwave and cook on high for 6-8
minutes.

4. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

5. Let stand for 5 minutes.

6. Pour barbecue sauce on top. Before serving.
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INGREDIENTS

1 large onion, chopped

4 o0z. portobello mushroom, chopped
1 Ib. cooked turkey breast, cubed

2 Tbsp. tomato paste

2 Tbsp. Worcestershire sauce

2 Tbsp. red wine

1 Tbsp. cornstarch

2 Tbsp. heavy cream

Salt and pepper, to taste

DIRECTIONS

To serve
Hot egg noodles
Sour Cream

1. Place turkey, mushroom and onion in the Stack Cooker 1% Qt,
Casserole, season with salt and pepper. Stir to mix.
2. In the Quick Shake container add the remaining ingredients, shake

well, pour over turkey, stir to mix.

3. If cooking individually, cover and place in microwave and cook on

high for 8-10 minutes.

4. If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.
5. Let stand for 5 minutes.

6. Serve over hot egg noodles with a dallop of sour cream, if desired.
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INGREDIENTS

1 Ib. turkey breast, cut into chunks
% cup snap peas

1 small carrot, thinly sliced

1 small can mushrooms, drained

1 garlic clove, minced

1 Thsp. cornmeal

1 Tbsp. dry white wine

% cup chicken broth

Salt and pepper to taste

DIRECTIONS

Toppings
% cup sour cream
3 sprigs parsley, chopped

1. Place turkey, bacon bits, carrot and mushrooms in the Stack
Cooker 1 %-Qt. Casserole, season with salt and pepper. Stir to mix.

2. In the Quick Shake container add the remaining ingredients, shake
well, pour over turkey, stir to mix well.

3. If cooking individually, cover and place in microwave and cook on

high for 8-10 minutes.

4. If stack cooking, stack in middle position, and microwave on high

for 15-20 minutes.
5. Let stand for 5 minutes.

6. Add sour cream, stir and top with chopped parsley.
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INGREDIENTS

1 Ib. ground beef

1 onion, chopped

1 (14.5-0z.) can diced tomatoes

1 cup quick cooking rice

1 (10-0z.) can enchilada sauce

1 large green bell pepper, cored and quartered
% cup shredded cheese

DIRECTIONS

1. Add ground beef and onion to Colander. Place Stack Cooker
Colander in Stack Cooker 1% Qt. Casserole. Cover and microwave
on high power 5-6 minutes, stirring halfway through, or until meat
has cooked through.

2. Drain and wipe clean Stack Cooker 1% Qt. Casserole. Transfer
meat to 1%-Qt. Casserole and add tomatoes, rice and enchilada
sauce. Stir to combine.

3. Place peppers, cut side down, on top of meat mixture.

4. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

5. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

6. Let stand for 5 minutes.

7. Spoon meat mixture over each pepper quarter and top with
cheese.
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Warm
POTATO SALAD

INGREDIENTS

4 medium red potatoes, cut into 1” cubes
% tsp salt

% cup water

Y% cup olive or vegetable oil

2 Thsp. cider or red wine vinegar

2 Thbsp. fresh parsley, chopped

3 slices of bacon, cooked and crumbled

DIRECTIONS

1. Add salt, water and potatoes in the Stack Cooker 1% Qt. Casserole.

2. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

3. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

4. Let stand for 5 minutes.

5. Drain water from potatoes and stir in remaining ingredients.
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INGREDIENTS

1 bunch fresh greens, spinach, swiss chard, escarole, kale, mustard or
turnip greens

2 Thbsp. olive or vegetable oil

5 garlic cloves, slivered

% tsp. salt

% tsp. pepper

DIRECTIONS

1. Thoroughly wash greens and pat dry with paper towels.

2. Place garlic and oil in Stack Cooker 1% Qt. Casserole. Microwave
on high power 1-2 minutes.

3. Add greens to oil, add salt and pepper, toss to coat.

4. If cooking individually, cover and place in microwave and cook on
high for 8-10 minutes.

5. If stack cooking, stack in middle position, and microwave on high
for 15-20 minutes.

6. Let stand for 5 minutes.
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#3 STACK COOKER 3 QT. CASSEROLE ReCIPeS

Apple Cabbage Slaw

Apple Crisp Lite

Apple Sauerkraut Relish
Arroz Con Griego

Arroz Con Salchichas
Asparagus Risotto

Au Gratin Potato Casserole
Bacon Onion Rice

Baked New Potatoes
Barley & Mushroom Bake
Breakfast Casserole
Broccoli & Cauliflower Casserole
Broccoli with Pecans
Broccoli with Lemon Butter
Buttered Pasta

Cajun Squash

Candied Butternut Squash
Caraway Red Cabbage
Cheese Grits

Cheesy Orzo

Chili Beans and Rice
Chorizo Corn Stuffing
Cinnamon Orange Poached Pears
Coconut Rice

Corn Medley

Couscous

Creamed Corn

Creamed Peas

Creamy Brussels Sprouts
Creamy Polenta

Creamy Spinach & Rice
Creamy Tomato Soup
Cuban Black Beans
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Deviled Succotash

Dijon Mushrooms

Dilled Carrots

Dilled Peas

Double Corn Stuffing

Easy Macaroni and Cheese
Easy Potato Casserole

Fiesta Peas

Fresh Mushroom Stuffing
Garlic & Lemon Broccoli
Garlic & Tomato White Beans
Greek Green Beans

Green Beans Amandine
Grits

Harvest Beets

Hash Brown Bake

Herbed Orzo

Hot Fudge Pudding Cake
Italian Asparagus

Italian Meatloaf

Italian Sausage with Pepper & Onions
Italian Zucchini

Lentil Stew

Lemon Butter Pasta

Lemon Parmesan Orzo
Loaded Hash Browns
Macaroni & Cheese Casserole
Marinara

Marinated Vegetable Salad
Mashed Creamy Potatoes
Mashed Potato and Pumpkin
Mashed Potatoes

Mashed Sweet Potatoes
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Minted Peas & Onions
New Potatoes with Herbs
Nutty Brown Rice

Peas & Mushrooms
Perfect Quinoa

Pesto Potatoes
Pineapple Rice

Polenta

Potato Gratin

Presto Pasta

Quick Basic Rice
Ratatouille 2

Rice Fondant

Rice with Sausage
Saffron Rice

Savory Rice

Sesame Bok Choy
Smashed Potatoes
Spanish Rice

Spiced Cauliflower

Spicy Fettuccini

Spicy Shells & Cheese
Spiral Pasta with Spicy Red Sauce
Squash Corn Medley
Squash Duo

Summer Squash with Dill
Sweet Potato Casserole
Tomato Rice

Warm Corn Casserole
Warm Pineapple Orange Salad
White Rice

Zucchini & Carrot Ribbons
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INGREDIENTS

3 Thbsp. fresh lemon juice

2 tsp. apple cider vinegar

1 Tbsp. honey

Salt and black pepper to taste

2 tsp. Dijon mustard

2 Tbsp. water

2 cups cabbage, chopped

2 red apples, peeled, cored and sliced

DIRECTIONS

1. Combine all ingredients in Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 7-9
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes before serving.

3 Qt. Casserole
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APPle CR' 1 (20 oz.) can apple slices in water

1 (1.5 oz) pkg. instant oatmeal, any flavor
1 Thsp. brown sugar

% tsp. ground cinnamon

1 Thbsp. butter, melted

DIRECTIONS

1. Place apple slices in Stack Cooker 3 Qt. Casserole, sprinkle with
oatmeal, brown sugar, and cinnamon, drizzle with butter.

2. If cooking individually, place in microwave and cook on high for 4-5
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes before serving.

3 Qt. Casserole

Tupperware
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INGREDIENTS

1 (16 oz.) can sauerkraut, rinsed and drained
1 small red apple, cored and chopped

s cup apple juice

2 Tbsp. brown sugar

1 Thsp. dried onion, minced

1 tsp. caraway seeds

Ve tsp. garlic powder

Great on grilled brats

DIRECTIONS

1. Combine all ingredients in Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes before serving.
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3 Qt. Casserole

pperw

INGREDIENTS

3 cups instant rice

% cup chopped ham

1 (10% oz.) cans French onion soup
1 (10% oz.) cans beef consommé

% cup water

DIRECTIONS

1. Combine all ingredients in Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes before serving.
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INGREDIENTS

2 cups instant rice

2 (4.6-0z.) cans Vienna sausages or cooked chorizo
% cup green olives, roughly chopped or 2 tsp. capers
2 cups water

1 Thsp. sofrito

% tsp. oregano

% tsp. annato

1 tsp. Adobo seasoning with pepper

DIRECTIONS

1. Slice sausages into bite-size pieces.

2. Combine all ingredients in Stack Cooker 3 Qt. Casserole, stir.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes before serving.
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INGREDIENTS

2 Thsp. olive oil

1 medium onion, chopped

1 cup arborio rice, uncooked

Dash ground turmeric

1 (16 oz.) can chicken broth, low sodium
% cup dry white wine or water

1 cup parmesan cheese, grated

1 (10 oz.) pkg. frozen asparagus

DIRECTIONS

1. Combine oil and onion in Stack Cooker 3 Qt. Casserole, microwave
on high for 2-3 minutes.

2. Add rice, turmeric, broth, wine and asparagus, stir to combine

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes at 70% power.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes before serving.

6. Stir in cheese.
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INGREDIENTS

1 Ib. red potatoes, ends removed

% cup heavy cream

1 tsp. garlic powder

% tsp salt

1 cup sharp white cheddar cheese, shredded
% cup French fried onions

DIRECTIONS

1.

w

&

o wu

Place Mandoline on top of Stack Cooker 3 Qt. Casserole and place
notch on setting #3. Attach potato to food guider and slide down
to cut potatoes. Repeat process with remaining potatoes or cut
with knife to about %” thickness.

. Add cream, garlic powder and salt, then toss to coat.
. If cooking individually, place in microwave and cook on high for 10-

12 minutes.

If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

Let stand for 5 minutes before serving.

Top potatoes with cheese and fried onions.
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INGREDIENTS

3 cups quick cooking rice

% cup bacon bit, or cooked and crumbled
1(10.5 0z.) can French onion soup
1(10.5 o0z.) can Beef Consommé

% cup water

DIRECTIONS

1. Add all ingredients to the base of the Stack Cooker 3 Qt.
Casserole, stir to combine.

2. If cooking individually, place in microwave and cook on high for 5-7
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes before serving.
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INGREDIENTS

1 Ib. medium sized new potatoes
% cup water
Salt and pepper, to taste

DIRECTIONS

1. Wash potatoes, prick with a fork.

2. Place potatoes and water into the Stack Cooker 3 Qt. Casserole.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes.

6. Drain and season to taste.
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INGREDIENTS

2 Tbsp. butter, melted

2 carrots, diced

2 ribs celery, diced

1 small onion, diced

8 0z. button mushrooms, sliced

1 cup quick cooking barley

1 tsp. salt

Y% tsp. ground black pepper

2% cups chicken broth, low sodium

DIRECTIONS

1. Add butter, carrots, celery, onion and mushrooms into the Stack
Cooker 3 Qt. Casserole, microwave on high for 3-4 minutes. Add
remaining ingredients, stir to combine.

3. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes.
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3 Qt. Casserole
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INGREDIENTS

1 cup hash brown potatoes, shredded fresh or thawed
1 cup ham, diced

1 cup cheddar cheese, shredded

4 eggs

1 cup milk

1 tsp. southwest chipotle seasoning, optional*

Salt and pepper, to taste

DIRECTIONS

1. Add potatoes to the Stack Cooker 3 Qt. Casserole, top with ham
and cheese.

2. In small bowl beat eggs, milk and seasoning, pour over hash
browns

3. If cooking individually, place in microwave and cook on high for 5-7
minutes.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes.

Ask your consultant for this recipe or use Taco seasoning.
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INGREDIENTS

1 (2.4 oz.) packet Instant cream of chicken soup mix
Y5 cup milk

Dash ground nutmeg

3 cups frozen broccoli & cauliflower

% cup Swiss cheese, shredded

2 Thbsp. crushed Ritz crackers

Ve tsp paprika

DIRECTIONS

1. Combine soup mix, milk and nutmeg in the Stack Cooker 3 Qt.
Casserole, add vegetables and cheese, stir to combine.

2. If cooking individually, place in microwave and cook on high for 6-8
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Sprinkle with crackers and paprika.
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INGREDIENTS

BROCCOL' : : . 4cups frozen broccoli

s cup water chestnuts, chopped
w‘-tl\ ng % tsp. onion salt
. 1 2 Tbsp. butter, melted
g % cup pecans, chopped
% tsp. orange peel, finely diced, optional

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 6-8
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole
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INGREDIENTS

1 head broccoli, chopped into florets
% cup water

1lemon, juiced and zested

1 Thsp. butter, melted

BROCCOLI
wi'l:l\ \/wum Butter

DIRECTIONS

1. Combine broccoli and water in the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Combine lemon and butter, pour over broccoli.

3 Qt. Casserole

Tupperware
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INGREDIENTS

4 oz. spiral pasta or elbow macaroni
1% cup water

1 Thsp. butter

Salt and pepper, to taste

Optional additions, parmesan cheese, poppy seeds, garlic, fresh basil

DIRECTIONS

1. Place pasta and water into the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, cover and place in microwave and cook on
high for 7-9 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Drain, add butter and season with salt and pepper to taste.
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INGREDIENTS

1 medium zucchini, cubed

1 cup butternut squash, cubed

1 medium tomato, seeded and chopped
% small onion, chopped

% tsp. Cajun seasoning

Y tsp. garlic salt

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 7-9
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole

pper
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3 Qt. Casserole
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INGREDIENTS

1 Ib. butternut squash, peeled and cut in 1" cubes
% cup orange juice

3 Tbsp. brown sugar

% tsp. nutmeg

1 Thsp. butter

% cup pecans

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS
1(21b.) head red cabbage, cored and cut into 8 wedges

C@Y@Wﬂ«\t % cup water
Rep CABBAGe % cup cider or red wine vinegar

1 Thsp. caraway seeds

% tsp. salt

2 Tbsp. butter, melted

1 Thbsp garlic, minced

Crumbled cooked bacon, optional

DIRECTIONS

1. Place cabbage in the Stack Cooker 3 Qt. Casserole.

2. In a small bowl mix remaining ingredients and pour over cabbage.

3. If cooking individually, place in microwave and cook on high for 15-
17 minutes.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes.

6. Sprinkles with cooked bacon before serving.

3 Qt. Casserole

pperware
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3 Qt. Casserole
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INGREDIENTS

% cup quick cooking grits

% cup cheddar or Monterey cheese, shredded
2 Tbsp. butter, melted

2 Tbsp. green chili peppers

Y% tsp. chicken bouillon granules

Dash of garlic powder

1% cups boiling water

1 egg, beaten

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

% tsp. garlic salt

1 (14 oz.) can chicken broth

1 cup orzo pasta

% cup parmesan cheese, grated
1 Thsp. fresh basil, chopped
Salt and pepper, to taste

DIRECTIONS

1. Place garlic salt, broth and orzo in the Stack Cooker 3 Qt.
Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Stir in cheese, basil, salt and pepper.
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3 Qt. Casserole

pperware

INGREDIENTS

% cup boiling water

% cup quick cooking rice

% cup onion, chopped

% green pepper, chopped

% tsp. chicken bouillon granules

% tsp. chili powder

1 cup chili beans, canned or Black Beans
% cup cheddar cheese, shredded

DIRECTIONS

1. Add water, rice, onion, green pepper, chicken bouillon and chili
powder into the Stack Cooker 3 Qt. Casserole, stir and microwave
for 2-3 minutes. Stir in beans.

2. If cooking individually, place in microwave and cook on high for 4-6
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Sprinkle with cheese.
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INGREDIENTS

2 chorizo sausages, sliced

% small onion, chopped

4 Tbsp. unsalted butter

1 (15.25-0z.) can whole kernel corn, drained
2 cups herb-seasoned classic stuffing mix

% cup chicken broth

% tsp. salt

DIRECTIONS

1. Place chorizo, onion, and butter in the Stack Cooker 3 Qt.
Casserole, stir and microwave for 2-3 minutes. Add remaining
ingredients and stir until combined.

2. If cooking individually, place in microwave and cook on high for 5-6
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Sprinkle with cheese.
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INGREDIENTS

4 pears, peeled, cored, and cut into quarters
1 orange, sliced, do not peel

% cup orange juice

1 tsp. ground cinnamon

DIRECTIONS

1. Place pears the Stack Cooker 3 Qt. Casserole, top with orange
slices, orange juice and cinnamon.

2. If cooking individually, place in microwave and cook on high for 5-8
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole

pper
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INGREDIENTS

%4 cup coconut milk

%4 cup water

1% cups quick cooking brown rice
1 tsp. salt

1 tsp. granulated sugar

DIRECTIONS

1. Place all ingredients the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 5-8
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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3 Qt. Casserole

Tupperware

INGREDIENTS

1 onion, thinly sliced

1 garlic clove, minced

1 Thsp. butter

3 cherry tomatoes, cut in half
1 (15 oz.) bag of frozen corn
1 Thbsp. parsley, chopped

DIRECTIONS

1. Place all ingredients, except parsley in the Stack Cooker 3 Qt.
Casserole.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Sprinkle chopped parsley and serve.
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3 Qt. Casserole
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INGREDIENTS

1 cup couscous

1% cups water

% tsp. coarse kosher salt
% small onion, chopped

DIRECTIONS

1. Place all ingredients in the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

1 (8% oz.) can cream style corn

1 (8% 0z.) can whole kernel corn, drained
% cup milk

¥ tsp. paprika

Dash black pepper

2 slices bacon cooked and crumbled

1 green onion sliced

DIRECTIONS

1. Combine both cans of corn, milk, paprika and black pepper in the
Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 5-7
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes. a

5. Sprinkle with cooked bacon. and green onion.
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INGREDIENTS

1 (2 oz.) pkg. instant vegetable soup mix
1 cup water

1 (10 oz.) pkg. frozen peas

% cup sour cream

DIRECTIONS

1. Combine soup mix, water and peas in the Stack Cooker 3 Qt.
Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 5-7
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Stir in sour cream.
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INGREDIENTS

1 (10 oz.) pkg. frozen brussels sprouts, half thawed and cut in half
1 (5 oz.) jar cream cheese with pimento spread

2 Tbsp. milk

2 slices bacon, cooked and crumbled

DIRECTIONS

1. Combine brussels sprouts, cream cheese and milk in the Stack
Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Sprinkle with bacon.
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INGREDIENTS

1 cup yellow cornmeal

3 cups hot water

% tsp. salt

% tsp. fennel seed

2 Tbsp. butter, melted

% cup parmesan cheese, grated

% cup sundried tomatoes, chopped
2 Thsp. fresh basil chopped

DIRECTIONS

1. Combine cornmeal, water, salt and fennel in the Stack Cooker 3
Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Stir in remaining ingredients.

3 Qt. Casserole
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INGREDIENTS

1 (10 oz.) pkg. frozen spinach, thawed and drained
% cup quick cooking rice

% cup sour cream

% cup water

1 Thsp. milk

2 tsp. beef bouillon granules

1 tsp. dried minced onion

% tsp. ground nutmeg

2 Tbsp. parmesan cheese

DIRECTIONS
. Combine spinach, rice, sour cream, water, milk, beef bouillon,
onion and nutmeg in the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 6-8
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Sprinkle with parmesan cheese.

Jany

3 Qt. Casserole
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INGREDIENTS

1 Ib. ripe tomatoes

1 garlic clove, minced

2 Tbsps. tomato paste

% cup chicken stock

5 basil leaves

1 Thsp. heavy cream Salt and pepper to taste

DIRECTIONS

1. Place all ingredients except heavy cream in the SuperSonic
Chopper Extra with the blade attachment, pull cord until well
blended.

2. Pour into the Stack Cooker 3 Qt. Casserole, and cover.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes.

6. Stir in heavy cream.
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INGREDIENTS

2 Thsp. olive oil, divided

% cup bell pepper, chopped

% cup red onion, chopped

2 garlic cloves, minced

2 (16 oz.) cans black beans, drained and rinsed
2 Thbsp. apple cider or white vinegar

% tsp. dried oregano

2 slices cooked bacon, crumbled

DIRECTIONS

1. Place 1 Tbsp. oil, bell pepper, onion and garlic in the Stack Cooker
3 Qt. Casserole, microwave on high for 2-3 minutes. Add
remaining ingredients, stir to combine.

3. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes.
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INGREDIENTS

2 Thsp. water

1 Thbsp. horseradish mustard

1 Thbsp. butter, melted

1 (10 oz.) pkg. frozen lima beans
1 cup frozen whole kernel corn

DIRECTIONS

1. Combine all the ingredients in the Stack Cooker 3 Qt. Casserole,
and cover.

2. If cooking individually, place in microwave and cook on high for 7-9
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole
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INGREDIENTS

o 2 Tbsp. butter, melted
W“ 2 Thbsp. Dijon mustard
Musnnooms % tsp. dried savory
8 0z. white button mushrooms, sliced
2 portabella mushroom cap, sliced
1 tsp. parsley, minced

DIRECTIONS

1. Combine all the ingredients in the Stack Cooker 3 Qt. Casserole,
stir to combine.

2. If cooking individually, place in microwave and cook on high for 6-8
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole
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INGREDIENTS

1 Ib. carrots, peeled and sliced diagonally
2 Tbsp. butter, melted

2 Thsp. fresh dill, chopped

1 tsp dried dillweed

DIRECTIONS
. Combine all the ingredients in the Stack Cooker 3 Qt. Casserole,
and cover.

2. If cooking individually, place in microwave and cook on high for 12-
15 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

Jany

3 Qt. Casserole
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INGREDIENTS

1 (16 oz) pkg. Frozen Peas

1 Thsp. water

1 Thsp. butter

% tsp. dried dillweed

% tsp. chicken bullion granules

DIRECTIONS
. Combine all the ingredients in the Stack Cooker 3 Qt. Casserole,
and cover.

2. If cooking individually, place in microwave and cook on high for 6-7
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

Jany

3 Qt. Casserole
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INGREDIENTS

1% cup water

1 cup frozen corn kernels

1 (6 oz.) pkg. cornbread stuffing mix
% cup butter, melted

% stalk celery, sliced

DIRECTIONS

1. Combine all the ingredients in the Stack Cooker 3 Qt. Casserole,
and cover.

2. If cooking individually, place in microwave and cook on high for 7-9
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

4 oz. elbow macaroni
1% cups water

% cup heavy cream

8 0z. shredded cheese
1 tsp. garlic powder
1tspsalt

DIRECTIONS

1. Place macaroni and water in Stack Cooker 3-Qt.Casserole and
cover.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Strain macaroni using Stack Cooker Colander and stir in remaining
ingredients.
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INGREDIENTS

2 cup frozen southwest style hash browns, thawed
1 (10 oz.) can cream of chicken soup

1 cup cheddar cheese, grated

1 cup cornflakes, crushed

2 Tbsp. butter, melted

1 tsp. southwest chipotle seasoning, optional*

DIRECTIONS
. Combine all the ingredients in the Stack Cooker 3 Qt. Casserole,
and cover.

2. If cooking individually, place in microwave and cook on high for 7-9
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

Jany

Ask your consultant for recipe or use Taco seasoning.
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INGREDIENTS

1 (4 oz.) can mushrooms

1 (10 oz.) bag peas

1 small onion, chopped

% cup celery, chopped

1 Thsp butter

1(2 oz.) jar pimientos, drained & chopped
% tsp. salt

Y& tsp. pepper

DIRECTIONS

1. Combine all the ingredients in the Stack Cooker 3 Qt. Casserole,
and cover.

2. If cooking individually, place in microwave and cook on high for 5-7
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

1% cups fresh mushroomes, thinly sliced
% cup onion, chopped

% cup celery, chopped

% cup butter, melted

2 cups herb stuffing mix

%-% cup chicken broth

DIRECTIONS

1. Place mushroom, onion, celery and butter in the Stack Cooker 3
Qt. Casserole and microwave on high for 2-3 minutes.

2. Stir in stuffing mix and add enough broth to make very moist.

3. If cooking individually, place in microwave and cook on high for 3-5
minutes.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes.
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INGREDIENTS

1 (2 Ib.) head of broccoli, cut into florets, stems sliced
2 cloves garlic, minced

% cup water

1 lemon, juiced and zested

1 Thsp. butter, melted

DIRECTIONS

1. Place broccoli, garlic and water in the Stack Cooker 3 Qt.
Casserole.

2. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Mix together, lemon juice, zest and butter, pour over broccoli.
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w* " INGREDIENTS
. S » 1 Thbsp. olive oil
’ &ﬂr{lo ?(_romtb 2 garlic cloves, minced

1 (16 0z.) can tomatoes, chopped, drained
2 Thbsp. fresh parsley, chopped
2 (16 o0z.) cans white beans, cannellini or white kidney

WHITE BEANS

DIRECTIONS

1. Place garlic and oil in the Stack Cooker 3 Qt. Casserole and
microwave on high for 1-1% minutes, add remaining ingredients
stir.

2. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole
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3 Qt. Casserole

Tupperware

INGREDIENTS

1 small onion, thinly sliced

1 garlic clove, minced

% cup olive oil

1 Ib. fresh green beans, end removed
1 tsp. fennel seeds

1 Thbsp. fresh parsley, chopped

1 tsp. dried mint

8 cherry tomatoes, cut into quarters

DIRECTIONS

1. Place onion, garlic and oil in the Stack Cooker 3 Qt. Casserole,
microwave on high for 2-3 minutes, add beans, fennel, parsley and
mint, stir.

2. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Add tomatoes and stir.
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3 Qt. Casserole
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INGREDIENTS

1 (16 oz.) pkg. frozen green beans
2 Tbsp. water

1 Thsp. butter

1 tsp. lemon juice

2 Tbsp. almonds, slivered

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

1 cup grits
4 cups water
% tsp. coarse kosher salt

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

2 (16 oz.) cans beets, sliced

1 green apple, cored and diced

% cup apple juice

2 Thbsp. golden raisins

2 Tbsp. butter, melted

Dash nutmeg or allspice

1 Tbsp. pine nuts and mint leaves, optional

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 6-8
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes. Sprinkle with pine nuts and mint leaves, if
desired.

3 Qt. Casserole
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;, - ” INGReDIeNTS
‘ 2 cups loose-pack frozen hash brown potatoes
! u*wﬂa%

&WV\ Y tsp. garlic powder
POTATO BAKe % cup (1 oz.) shredded cheddar cheese
- % cup milk
3 oz. cream cheese, softened and cut up
% cup crushed cornflakes

DIRECTIONS

1. In large strainer, rinse potatoes with cold water until slightly
thawed; drain.

2. Place all ingredients except cornflakes into the Stack Cooker 3 Qt.
Casserole, stir.

3. If cooking individually, place in microwave and cook on high for 6-
9 minutes.

4. If stack cooking, stack, place in microwave and cook on high for 20
minutes.

5. Stir and top with cornflakes. Let stand for 5 minutes.

-

k \ 3 Qt. Casserole
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INGREDIENTS

% cup orzo

1 cup water

% Thsp. salt

1 tsp. dried basil

DIRECTIONS

1. Add all ingredients in the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

% cup sugar

% cup all purpose flour

2 Thsp. unsweetened cocoa powder
1% tsp. baking powder

% cup milk

% cup margarine or butter, melted
1% tsp. vanilla

% cup sugar

% cup unsweetened cocoa powder
1 cup hot water

DIRECTIONS

1. In a medium Thatsa Bowl stir together, sugar, flour, 2 Tbsp. cocoa
and baking powder.

2. Add milk, margarine and vanilla to the flour mixture, stir to mix.

3. Pour batter into the Stack Cooker 3 Qt. Casserole.

4. In a small bowl mix, sugar, cocoa powder and hot water, pour
evenly over batter. (Do not stir)

5. If cooking individually, place in microwave and cook on high for 5-
8 minutes.

6. If stack cooking, stack, place in microwave and cook on high for 15
-20 minutes.

7. Let stand for 15-20 minutes.
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INGREDIENTS

1 Ib. asparagus, trimmed

1 large tomato, seeded and chopped

% tsp. oregano

Y6 tsp. garlic salt

s tsp. ground black pepper

1 tsp. parmesan cheese, grated or Goat cheese

DIRECTIONS

1. Combine asparagus, tomato, oregano, garlic salt and pepper the
Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 7-
9 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Sprinkle with parmesan cheese.

260



INGREDIENTS

1% Ib. ground beef and pork
mixture

1 egg, slightly beaten

% cup milk

% cup bread crumbs

1 tsp, Italian seasoning

1 tsp. garlic powder

DIRECTIONS

Topping

% cup marinara sauce

% cup parmesan cheese, grated
% tsp Italian seasoning

1. Combine ground meat egg, milk, bread crumbs, Italian seasoning
and garlic powder. Press into bottom of the Stack Cooker 3 Qt.

Casserole.

2. If cooking individually, place in microwave and cook on high for 12

-14 minutes.

3. If stack cooking, stack in bottom position, place in microwave and

cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Pour marinara sauce over meatloaf and sprinkle with seasoning
and cheese. Can be heated in the microwave for 1 minutes if

desired.
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lTAl-IAn SA"SAGe
with Dnions & :P@\oloar?

3 Qt. Casserole

mpperwg“

INGREDIENTS

1% Ib. Italian sausage, sweet or hot, pierced with fork
2 medium onions, cut into wedges

2 bell peppers, cut into wedges

1 (16 oz.) can stewed tomatoes

DIRECTIONS

1. Place Colander in the Stack Cooker 3 Qt. Casserole, add sausages
and microwave on high for 5-7 minutes.

2. Discard fat in Stack Cooker 3 Qt. Casserole. Cut sausage into 3-4”
pieces, add to 3-Qt. Casserole, add remaining ingredients.

3. If cooking individually, place in microwave and cook on high for 10
-12 minutes.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes.
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3 Qt. Casserole

Tupperware

INGREDIENTS

2 cups zucchini, sliced

1 large tomato, seeded and chopped
1 Thbsp. olive oil

% tsp. dried basil

Y% tsp. garlic powder

Y% tsp. dried thyme

1 Tbsp. parmesan cheese

DIRECTIONS

1. Combine zucchini, tomato, oil, basil, garlic powder and thyme the
Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 7-
9 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Sprinkle with parmesan cheese.
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INGREDIENTS

1(15.5 oz) can lentils

% tsp. cumin

1 tsp. garlic powder

% red bell pepper, chopped

% onion, chopped

% cup crushed fire roasted tomatoes

DIRECTIONS

1. Place all ingredients in Stack Cooker 3 Qt. Casserole and mix well
to combine.

2. If cooking individually, place in microwave and cook on high for 6-8
minutes at 70% power.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes before serving.

3 Qt. Casserole
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Lemon Putter

3 Qt. Casserole

erwa

INGREDIENTS

8 oz. fusilli pasta

3% cups water

1 Thbsp. unsalted butter

% cup parmesan cheese, grated
1 tsp. salt

Juice and zest of one lemon

DIRECTIONS

1. Place pasta and water in the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Strain using Colander and stir in remaining ingredients.
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Vemon Parmesan

_ORZO

3 Qt. Casserole

Tupperware

Ly

INGREDIENTS

1lemon, zested and juiced

2 cups hot water

% tsp. salt

8 0z. orzo pasta

Y% tsp. ground black pepper

2 Thsp. parmesan cheese, grated

DIRECTIONS

1. Add lemon juice, water, salt and orzo in the Stack Cooker 3 Qt.
Casserole.

2. If cooking individually, place in microwave and cook on high for 10
-12 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Drain any water, stir in lemon zest, pepper and cheese, stir to
combine.
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Loaded
HASH BROWNS

3 Qt. Casserole

Tupperware.

INGREDIENTS

14 oz. frozen hash browns

% cup water

% tsp. paprika

1 tsp. onion powder

1 tsp. salt

% tsp. black pepper

1 green bell pepper

% cup shredded cheddar cheese

Optional toppings
(sour cream, bacon bits, and
green onions)

DIRECTIONS

1. Add all ingredients except cheese to the Stack Cooker 3 Qt.
Casserole and stir to combine.

2. If cooking individually, place in microwave and cook on high for 5-
8 minutes.

3. If stack cooking, stack, place in microwave and cook on high for 15
-20 minutes.

4. Let stand for 15-20 minutes.

5. Top with desired toppings.
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3 Qt. Casserole

INGREDIENTS

% cup elbow macaroni

% cup American cheese, shredded

% cup milk

% cup green and/or red pepper, diced

DIRECTIONS

1. Add all ingredients except cheese to the Stack Cooker 3 Qt.
Casserole and stir to combine.

2. If cooking individually, place in microwave and cook on high for 7-
9 minutes.

3. If stack cooking, stack, place in microwave and cook on high for 15
-20 minutes.

4. Let stand for 15-20 minutes.
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3 Qt. Casserole

Tupperware

INGREDIENTS

1 (28-0z.) can crushed tomatoes

1 (14.5-0z.) can diced tomatoes

1 small onion, finely chopped

1 garlic clove, minced or % tsp. garlic powder
1 Thbsp. Italian herb seasoning

% tsp. coarse kosher salt

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

2 (16 oz.) pkg. frozen vegetables, such as carrots, cauliflower, red
peppers, snow peas

Y cup Italian dressing

Ys cup parmesan cheese

Y% tsp. ground black pepper

DIRECTIONS

1. Add vegetables in the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Toss vegetables with dressing, cheese and pepper.
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3 Qt. Casserole

Ipper re

INGREDIENTS

4 russet potatoes

% cup water

1 tsp. salt

% cup sour cream

2 Thsp. butter

Salt and pepper, to taste
1 Thbsp. parsley

DIRECTIONS

1. Wash, peel and dice potatoes in large chunks, place potatoes in
the Stack Cooker 3 Qt. Casserole. Add water and salt.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Drain the potatoes, add butter, while mashing, stir in sour cream,
season with salt and pepper, garnish with chopped parsley.
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POTATO &
PUMPKIN J:

3 Qt. Casserole

er

INGREDIENTS

1 (14 oz.) can pumpkin puree

% Ib. Yukon gold potatoes, peeled and cubed
% cup sour cream

3 Thsp. butter

Salt and pepper to taste

DIRECTIONS

1. Place potato, pumpkin and sour cream into the Stack Cooker 3 Qt.
Casserole, and mix.

2. If cooking individually, place in microwave and cook on high for 8
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Add butter and seasonings, mash and serve.
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INGREDIENTS

3-4 russet potatoes, peeled
% tsp. coarse kosher salt

% cup water

Salt and pepper, to taste

2 Thbsp. butter

% cup whole milk

DIRECTIONS

1. Wash, peel and dice potatoes in large chunks, place potatoes in
the Stack Cooker 3 Qt. Casserole. Add salt and water.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Drain the potatoes, season with salt and pepper, add butter, while
mashing, stir in milk.
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3 Qt. Casserole

pDper

INGREDIENTS

1 Ib. (2-3 medium) sweet potatoes, peeled
% cup water
% tsp. coarse kosher salt

DIRECTIONS

1. Wash, peel and dice potatoes in large chunks, place potatoes in
the Stack Cooker 3 Qt. Casserole. Add water and salt.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Drain the potatoes and mash.
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INGREDIENTS

2 (10 oz.) pkg. frozen peas

1 (10 oz.) pkg. frozen pearl onions
2 Tbsp. butter, melted

1 tsp. dried mint

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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NEeW POTATOES
with Ferboyd

3 Qt. Casserole

INGREDIENTS

1 Ib. new potatoes

% cup water

1 Thsp. herbs, chopped (Mix lemon-thyme, oregano and rosemary)
Salt and pepper to taste

2 Thsp. butter

DIRECTIONS

1. Place the potatoes and water in the Stack Cooker 3 Qt. Casserole.
Sprinkle with chopped herbs.

2. If cooking individually, place in microwave and cook on high for 8
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

4. Drain, season with salt and pepper, and add butter.
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INGREDIENTS

% tsp. salt

2% cups hot water

2 cup quick cooking brown rice
1 Thsp. butter, melted

% cup fresh chives or parsley

Y% cup toasted pecans, chopped

DIRECTIONS

1. Place salt, water and rice in the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes. Let stand for 5 minutes.

4. Let stand for 5 minutes before serving.

5. Stir in butter, chives and pecans.
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PEAS &
MUSHROOINS

3 Qt. Casserole

Dper

INGREDIENTS

2 (10 oz.) pkg. frozen peas

1 (4 oz.) can mushroomes, sliced
% cup green onions, sliced

Y6 tsp. marjoram

Y tsp. ground black pepper

% cup water

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 5-7
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes. Let stand for 5 minutes.

4. Let stand for 5 minutes before serving.
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INGREDIENTS

1% cups quinoa, rinsed
3 cups chicken stock

% tsp. salt

DIRECTIONS

1. Combine all ingredients in the Stack Cooker 3 Qt. Casserole.

2. If cooking individually, place in microwave and cook on high for 10-
12 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes. Let stand for 5 minutes.

4. Let stand for 5 minutes before serving.

3 Qt. Casserole

Dper
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3 Qt. Casserole

pperware

INGREDIENTS

1 Ib. baby red potatoes, halved
% tsp. coarse kosher salt

Pesto

1 cup spinach leaves

% Tbsp. lemon juice

% tsp. coarse kosher salt
1 Thsp. pine nuts

DIRECTIONS
. Toss potatoes with salt and place in the Stack Cooker 3 Qt.
Casserole.

2. If cooking individually, place in microwave and cook on high for 8
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes before serving.

5. Combine spinach, lemon juice, salt and pine nuts in base of
SuperSonic Chopper Compact. Cover and pull cord until
ingredients are combined.

6. Toss the potatoes with the pesto.

Jany
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INGREDIENTS

1 (8 0z.) can crushed pineapple

%4 cup quick cooking rice

% cup water

Y% cup green onions, sliced

Y tsp. salt

2 Tbsp. peanuts, chopped, optional

DIRECTIONS

1. Place all ingredients in the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 5-7
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes before serving.

3 Qt. Casserole

er
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INGREDIENTS

3 cups water

1 cup yellow cornmeal

% tsp. coarse kosher salt

% tsp. black pepper

1 cup shredded cheese (parmesan or cheddar)

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole

Tupperware
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POTATOES

3 Qt. Casserole

- Tupperware ‘

INGREDIENTS

1 Ib. potatoes

2 garlic cloves, minced
% cup heavy cream

Salt and pepper to taste

DIRECTIONS

1. Wash, peel and thinly slice potatoes. Place potatoes in the Stack
Cooker 3 Qt. Casserole.

2. Add remaining ingredients and toss to coat.

3. If cooking individually, place in microwave and cook on high for 12
minutes.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes.
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3 Qt. Casserole

er

INGREDIENTS

3 cups hot water

% tsp. salt

1 garlic clove, minced

8 oz. pasta, uncooked, rotini or bowties
2 Thsp. olive oil

% cup parmesan cheese, shredded

2 Thsp. fresh parsley, chopped

1 tsp. crushed red pepper flakes

DIRECTIONS

1. Add water, salt, garlic and pasta in the Stack Cooker 3 Qt.
Casserole.

2. Add remaining ingredients and toss to coat.

3. If cooking individually, place in microwave and cook on high for 8-
11 minutes.

4. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

5. Let stand for 5 minutes.

6. Drain and stir in remaining ingredients.
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. RiICE

INGREDIENTS

2 cups quick cooking rice
2 cups water
1 tsp. coarse kosher salt

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Fluff with fork.
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INGREDIENTS

RATATO"' le % red pepper, diced

e " 1 cup eggplant, diced
\ 1 onion, diced
1 small zucchini, diced
1 small tomato, peeled, seeded and diced
1 Thsp. tomato paste
Salt and pepper, to taste

DIRECTIONS
. Place all ingredients into the Stack Cooker 3 Qt. Casserole, toss to
combine.

2. If cooking individually, place in microwave and cook on high for 3
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

Jany

286




INGREDIENTS

1 cup long grain rice

1% cup chicken stock

1 (8 oz.) can of pineapple chunks, drained
1 onion, chopped

% cup cashew nuts

1 Thbsp. oil

Salt and pepper to taste

DIRECTIONS
. Place all ingredients into the Stack Cooker 3 Qt. Casserole, and
mix.

2. If cooking individually, cover and place in microwave and cook on
high for 8 minutes, stir, cook 5 more minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Fluff rice with fork.

Jany
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INGREDIENTS

2 cups quick-cooking rice

1 cup Vienna sausages or cooked chorizo
2 cups water

1 Thbsp sofrito

% tsp. oregano

% tsp. ground annatto

1 tsp. adobo seasoning with pepper

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, and
mix.

2. If cooking individually, cover and place in microwave and cook on
high for 8 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Fluff rice with fork.
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INGREDIENTS

1% cups water

1% cups quick cooking rice

1 Thsp. butter

1 tsp. chicken bouillon granules
1 tsp. dried parsley flakes

Y% tsp. dried thyme

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, and
mix.

2. If cooking individually, place in microwave and cook on high for 3-5
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole ,,;.,;:;_, -
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INGREDIENTS

1% cups rice

% cup parmesan cheese, grated
1lemon, zested and juiced

2 saffron threads

2 cups chicken broth

1 shallot, thinly sliced

2 Thbsp. olive oil

Salt and pepper to taste

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, and
mix.

2. If cooking individually, place in microwave and cook on high for 22
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Fluff with fork.
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3 Qt. Casserole

Tupperw:

INGREDIENTS

1 head Bok choy, washed and chopped
% tsp. sesame oil

2 Thsp. water

1 (12 oz) can straw mushrooms, drained
1 Thsp. toasted sesame seed

DIRECTIONS

1. Add Bok choy, sesame oil, water and mushrooms into the Stack
Cooker 3 Qt. Casserole, and stir to combine.

2. If cooking individually, place in microwave and cook on high for 22
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Sprinkle with sesame seeds.
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INGREDIENTS

18 oz. fingerling potatoes, rinsed
2 Tbsp. unsalted butter, melted
1 tsp. thyme

1 tsp. kosher salt

3 Thsp. water

DIRECTIONS

1. Add all ingredients into the Stack Cooker 3 Qt. Casserole, and stir
to combine.

2. If cooking individually, place in microwave and cook on high for 22
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Smash potatoes to desired texture.
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INGREDIENTS

1 cup long grain rice

1 (14 oz.) can tomatoes with green chilis and water to make 2 cups
2-3 tsp. southwest chipotle seasoning*

DIRECTIONS

1. Add all ingredients in the Stack Cooker 3 Qt. Casserole, and stir to
combine.

2. If cooking individually, place in microwave and cook on high for 14-
16 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

* Ask your consultant for this recipe or use taco seasoning.
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INGREDIENTS

2 Tbsp. water

% tsp. garlic salt

% tsp. ground ginger

3% cups cauliflower florets
% cup green onions, sliced

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, and
stir.

2. If cooking individually, place in microwave and cook on high for 6-9
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole
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INGREDIENTS

4 oz. spinach or regular fettuccini, cooked and drained
1 Thsp. butter

%4 cup salsa

% cup sour cream

3 Thsp. parmesan cheese grated

Y tsp. black pepper

1 Thsp. fresh parsley, chopped

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, and
mix.

2. If cooking individually, place in microwave and cook on high for 3-5
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

8 0z. cooked pasta, shells, elbow or penne
% cup milk

4 oz. jalapefio cheese, shredded

% tsp ground black pepper

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, and
stir.

2. If cooking individually, place in microwave and cook on high for 6-8
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole
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INGREDIENTS

4 oz. spiral pasta

1 (7% oz.) can diced tomatoes
%4 cup chicken broth

1 garlic clove, minced

1 Thsp. dried parsley flakes

% tsp. dried basil

Ve tsp. black pepper

Dash crushed red pepper

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

1% cups zucchini and yellow squash, diced
1 (8 0z.) can whole kernel corn, drained

% cup onion, chopped

% cup red pepper, chopped

% cup cherry tomatoes

1 clove garlic, minced

2 Tbsp. butter, melted

DIRECTIONS

1. Place all ingredients into the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 4-6
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole
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INGREDIENTS

1 medium zucchini, sliced diagonal %" thick

1 medium yellow squash, sliced diagonal %" thick
1 small red onion, thinly sliced

1 carrot, sliced %” thick

1 Thbsp. olive oil

1 tsp. salt

% tsp. ground black pepper

DIRECTIONS

1. Place zucchini, squash, onion and carrot in Stack Cooker 3 Qt.
Casserole.

2. If cooking individually, place in microwave and cook on high for 4-6
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Add olive ail, salt and pepper, then mix to coat.

3 Qt. Casserole
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INGREDIENTS

2 medium zucchini, sliced diagonal

2 medium yellow squash, sliced diagonal
1 small red onion, thinly sliced

2 Thsp. olive oil

1 Thbsp. fresh dill, chopped

% tsp. salt

% tsp. ground black pepper

DIRECTIONS

1. Add zucchini, squash, onion, oil and dill in the Stack Cooker 3 Qt.
Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 6-9
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Stir in salt and pepper.

3 Qt. Casserole

Dperwake
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3 Qt. Casserole

pperware

' |

INGREDIENTS

1(17 oz.) can sweet potatoes in heavy syrup, drained reserving % cup
syrup

2 Tbsp. brown sugar

1 Tbsp. butter, melted

% tsp. ground cinnamon

Dash ground cloves, optional

1 tsp. orange peel, finely shredded

% cup pecans, chopped

DIRECTIONS

1. In the Stack Cooker 3 Qt. Casserole, mash potatoes with % cup of
syrup, add brown sugar, butter, cinnamon, cloves and orange peel,
stir to combine.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Sprinkle with pecans.
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INGREDIENTS

2 cups instant brown rice
2 cups water

1% tsp. minced garlic

% cup diced tomatoes

1 tsp. salt

1 tsp. parsley

DIRECTIONS

1. Add all ingredients in the Stack Cooker 3 Qt. Casserole, stir.

2. If cooking individually, place in microwave and cook on high for 6-9
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

3 Qt. Casserole
. 302
 Tupperware



INGREDIENTS

1 (16 oz.) pkg. frozen corn kernels

1 bell pepper, seeded and cut into 1” cubes
%5 cup honey

Ys cup spicy brown mustard

2 Thbsp. apple cider vinegar

Y% tsp. salt

Ve tsp. ground black pepper

1 Thbsp. flour

1 avocado, cut into 1” cubes

DIRECTIONS

1. Add corn, bell pepper, honey, mustard, vinegar, salt, pepper and
flour in the Stack Cooker 3 Qt. Casserole, stir to combine.

2. If cooking individually, place in microwave and cook on high for 8-
10 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Add avocado, stir to combine.
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Warm
PINEAPPLE

ORANGE SALAD

3 Qt. Casserole

S
Tupperware

INGREDIENTS

1 (11 oz.) can mandarin oranges, drained
1 (15 oz.) can pineapple chunks, drained and reserve juice
1 (3 o.) pkg. vanilla pudding mix, cook and serve

DIRECTIONS

1. Add enough water to pineapple juice to make 1 cup to the Stack
Cooker 3 Qt. Casserole, add pudding mix, stir in pineapple and
oranges.

2. If cooking individually, place in microwave and cook on high for 5-7
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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INGREDIENTS

1 cup white rice

2 cups water

1 Tbsp. butter, melted
1 tsp. salt

DIRECTIONS

1. Add all ingredients in the Stack Cooker 3 Qt. Casserole, stir to
combine.

2. If cooking individually, place in microwave and cook on high for 15-
20 minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.

5. Fluff with fork.
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ZUCCHINI & CARROT
Ri\oboh%

o W

3 Qt. Casserole

Tupperware

INGREDIENTS

3 carrots, peeled into ribbons

2 medium zucchini, peeled into ribbons
1 Thbsp. olive oil

2 Thbsp. fresh oregano, chopped

1 garlic clove, minced

Salt and pepper to taste

DIRECTIONS

1. Add all ingredients in the Stack Cooker 3 Qt. Casserole, stir to
combine.

2. If cooking individually, place in microwave and cook on high for 7-9
minutes.

3. If stack cooking, stack in bottom position, place in microwave and
cook on high for 15-20 minutes.

4. Let stand for 5 minutes.
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