




















STEAMING CHART

These steaming times are for the bottom basket filled to the capacity listed in the
chart. ltems will cook faster in bottom basket. If you are cooking with multiple
baskets or putting more food into the baskets than suggested, you may have to add
extra steaming time. Water level does not have to be precise. The following levels
are suggested to provide enough water for the recommended steaming times.

Note: Drip tray must always be used.

Fresh Amount APPROXIMATE Water Preparation
Vegetables TIME (minutes) Level
Artichokes, 4 whole. 30-34 MAX Trim stem, remove
whole loose outer leaves, cut
1 inch off top.
Asparagus, 11b. 13-17 Middle Place evenly in basket.
spears
Beans, 11lb. 16-20 Middle Place evenly in basket.
green/wax
Beets 1lb. 24-28 Middle Cut and place evenly
in basket.
Broccoli, 11b. 16-20 Middle Place evenly in basket.
spears
Brussel 11b. 20-24 Between Remove outer leaves
Sprouts Middle and place evenly in
and MAX basket.
Cabbage 1 head 23-27 Between Cut whole head into 8
Middle equal pieces.
and MAX
Carrots, 11b. 25-29 Between Place evenly in basket.
sliced or Middle
whole and MAX
Cauliflower 11lb. 16-20 Middle Place evenly in basket.
Celery 11b. 17-21 Middle Cut into V4 inch pieces.
Corn on the Upto6 28-32 MAX Remove husk. Place
Cob ears per evenly in basket.
basket
Mushrooms, 1 lb. 11-15 Middle Place evenly in basket.
whole




Fresh Amount APPROXIMATE Water Preparation
Vegetables TIME (minutes) Level
Okra 11b. 18-22 Middle Place evenly in basket.
Onions, 1 lh. 12-16 Middle Place evenly in basket.
quartered
Parsnips 11b. 10-14 Middle Place evenly in basket.
Peas in pod 11b. 12-16 Middle Place evenly in basket.
Peppers, 1 1b. 12-16 Middle Place evenly in basket.
green or red
Potatoes, red, 1 1Ib. 38-42 MAX Cut in half and place
baking or cut side down or cut in
sweet Ya inch slices.
Potatoes, 6 potatoes 50-54 MAX Pierce skin with fork
whole several times and place
evenly in basket.
Rutabaga 11b. 28-32 Between Dice and place evenly
Middle in basket.
and MAX
Spinach 11b. 10-14 Middle Place evenly in basket.
Squash, 1 1b. 14-18 Middle Cut into 4 inch pieces.
Summer,
Yellow,
Zucchini
Turnips 11b. 20-24 Middle Slice and place evenly
in basket.
Frozen
Vegetables
All — Corn, 11b. 16-20 Middle Place evenly in basket.
Carrots, Stir halfway through
Green Beans, steaming cycle.
Broccaoli,
Peas, Brussel
Sprouts
Vegetables in 11b. 16-20 Middle Put in rice bowl with

sauce

recommended water

stated on package.

Mix halfway through
steaming cycle.




Rice/Grains/ Amount APPROXIMATE Water Preparation
Pasta TIME (minutes) Level
White, 1 cup dry 33-37 MAX Mix 1 cup rice with 174
cups water and desired
seasoning in rice bowl.
Brown, 1 cup dry 40-44 MAX Mix 1 cup rice with 174
cups water and desired
seasoning in rice bowl.
Barley 1 cup dry 40-44 MAX Mix 1 cup barley with
1% cups water in rice
bowl.
Pasta 1 cup dry 38-42 MAX Mix 1 cup pasta with
1% cups water in rice
bowl.
Eqggs
Hard Boiled Up to 12 16-20 Middle Place evenly in basket.
Soft Boiled Up to 12 8-10 Middle Place evenly in basket.
Seafood and
Fish
Clams, Fresh 11b. 12-16 Middle Clean, soak shells.
in shell Cook until shells are
open.
Crab legs, 11b. 15-19 Middle Steam until hot.
claws
(cooked)
Lobster tails 11b. 18-22 Middle Remove underside of
(uncooked) shell. Place in steam
basket shell side down.
Steam until flesh is
opaque and shell is
reddish in color.
Mussels, in 11b. 16-20 Middle Clean shells. Cook
shell until shells are open
and flesh turns tannish
in color.
Qysters, in 11b. 13-17 Middle Clean shell. Cook until
shell shells are opened and
juices bubble.
Scallops, 11b. 13-17 Middle Rinse scallops. Steam
thawed until opaque in color.
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Seafood and Amount APPROXIMATE Water Preparation
Fish TIME (minutes) Level
Shrimp, in 11b. 13-17 Middle Place evenly in
shell frozen basket. Cook until
shrimp is opaque in
color.
Shrimp in 11b. 10-14 Middle Place evenly in
shell, thawed basket. Cook until
shrimp is opague in
color.
Fish Fillets 11b. 18-22 Middle Season and place
evenly in basket —
cook until fish flakes
easily.
Fish Steaks 3 Ibs. 23-27 Middle Season and place
evenly in basket —
cook until fish flakes
easily.
Poached fish 11b. 22-26 Middle Place in rice bowl with
in rice bowl desired seasoning
and butter. Cover
rice bowl with foil.
Other Foods
Beans 1 cup dry 60-120 Max (you | Mix 1 cup beans with
beans depending on may 172 cups water in rice
type of bean need to bowl — cook until soft.
add
water
during
cooking
cycle)
Qatmeal 1 cup dry 8-12 Middle Mix 1 cup oatmeal
with 134 cups water in
rice bowl.
Dinner Rolls Upto 6 2-4 Middle Place evenly in
basket.
Tortillas, soft Upto 6 2-4 Middle Place evenly in
basket.
Leftovers 1-2 cups 11-15 Middle Place in rice bowl and

cover with foil until
warm.
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Meat - Amount

APPROXIMATE
TIME (minutes)

Water Level

Preparation

When cooking meats always check the internal temperatures with a meat
thermometer. Make sure meat is thoroughly cooked to required temperature
before consuming. See recommended cooking temperatures on the following

chart.
Chicken 11b. 20-24 Between | Steam until juices run
Breast, Middle clear.
boneless and Max
Chicken 11b. 39-44 Max Place flesh side
Breast, split down, steam until
with bone juices run clear.
Drumstick 11b. 30-34 Max Steam until juices run
and Thighs clear.
with bone
Hot Dogs Up to 24 8-12 Middle Pierce skin and place
and evenly in basket.
Precooked Upto 12 10-14 Middle Pierce skin and place
Sausage evenly in basket.

RECOMMENDED COOKING TEMPERATURES

Food

Type

Minimum Internal
Temperature

Beef, Veal, Lamb, Pork

Ground

160°F (71°C)

Beef Veal, Lamb

Roasts Legs, Chops —
Medium Rare

145°F (63°C)

Beef, Veal, Lamb

Roasts Legs, Chops —
Medium

160°F (71°C)

Beef, Veal, Lamb

Roasts Legs, Chops —

170°F (77°C)

Well Done
Chicken, Turkey Ground 165°F (74°C)
Whole Poultry All Types 180°F (82°C)
Poultry Breasts, Roasts 170°F (77°C)
Fresh Pork Medium 160°F (71°C)
Fresh Pork Well Done 170°F (77°C)
Ham Cooking Required 160°F (71°C)
Ham Fully Cooked 140°F (80°C)
Egg Dishes All Types 160°F (71°C)
Stuffing In Bird 165°F (74°C)
Leftovers All Types 165°F (74°C)
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