good cook microwave steamer instructions

Good Cook Microwave Steamer Instructions: A Complete Guide to Perfectly Steamed Meals

good cook microwave steamer instructions are essential for anyone looking to enjoy quick, healthy, and
delicious steamed meals without the hassle of traditional steaming methods. Whether you're a beginner or
someone who's used a microwave steamer before, understanding how to use this handy kitchen gadget
properly can make a huge difference in the taste and texture of your food. In this article, we'll walk you
through everything you need to know about the Good Cook microwave steamer, including setup, cooking

tips, maintenance, and recipe ideas that highlight its versatility.

Getting to Know Your Good Cook Microwave Steamer

Before diving into the detailed instructions, it’s important to familiarize yourself with the components of
the Good Cook microwave steamer. Typically, this kitchen tool consists of a vented lid, a steaming basket or
tray, and a base container to hold water. The design allows steam to circulate efficiently, cooking food

evenly while retaining nutrients and flavor.

Key Features

- ¥*Vented Lid:** Helps control steam release and prevents pressure buildup.
- **Stackable Trays:** Some models come with multiple tiers for cooking different foods simultaneously.
- ¥BPA-Free Materials:** Ensures safe cooking without harmful chemicals.

- ¥*Microwave-Safe Construction:** Designed to withstand microwave heat without warping or melting.

Understanding these parts helps you use the steamer correctly and maintain it for long-lasting

performance.

Step-by-Step Good Cook Microwave Steamer Instructions

Using the Good Cook microwave steamer is straightforward, but a few important steps can enhance your

cooking experience and results.



Step 1: Prepare Your Ingredients

Wash and chop vegetables, fish, or poultry into even pieces to ensure uniform cooking. For example,

brocceoli florets, carrot slices, or fish fillets work wonderfully in a microwave steamer.

Step 2: Add Water to the Base

Pour about 1/4 to 1/2 cup of water into the base container. This amount can vary depending on the food
quantity and the steamer model, but generally, enough water is needed to generate steam without

touching the food.

Step 3: Arrange Food in the Steaming Basket

Place your prepared ingredients evenly in the basket or tray. Avoid overcrowding to allow steam to

circulate freely, which prevents uneven cooking or soggy spots.

Step 4: Secure the Lid

Place the vented lid firmly on top. The vent allows excess steam to escape, preventing pressure buildup

while retaining enough heat to cook food efficiently.

Step 5: Microwave on High

Set your microwave timer according to the type of food and quantity. For example:
- Vegetables: 3 to 5 minutes
- Fish fillets: 4 to 6 minutes

- Chicken pieces: 6 to 8 minutes

Adjust based on your microwave’s wattage and food thickness. It’s better to start with less time and add

more if needed.

Step 6: Let It Rest



After microwaving, let the steamer sit for 1 to 2 minutes. This allows the steam to finish cooking the food

gently and enhances the flavor.

Tips for Using Your Microwave Steamer Effectively

To get the best results from your Good Cook microwave steamer, consider these practical tips:
e Use Fresh Ingredients: Fresh vegetables and proteins steam better and retain their natural flavors
and textures.

e Cut Food Uniformly: Evenly sized pieces cook at the same rate, avoiding undercooked or overcooked

portions.
¢ Don’t Overfill: Leaving some space helps steam circulate and cooks food evenly.
¢ Adjust Water Levels: If water evaporates too quickly, add a little more to maintain consistent steam.

¢ Check Microwave Wattage: Microwaves vary, so adjust cooking times accordingly to prevent

overcooking.

¢ Use Seasonings Wisely: Adding herbs or light sauces after steaming preserves their aroma and taste.

Maintaining and Cleaning Your Good Cook Microwave Steamer

Proper care extends the life of your microwave steamer and ensures safe use every time.

Cleaning Instructions

- Wash all parts with warm, soapy water after each use.

- Avoid abrasive scrubbers that can damage the plastic.

- The steamer is usually dishwasher-safe, but check your model’s manual to be sure.
- Remove any food residues from vents to prevent clogging.

- Occasionally soak in vinegar and water to remove mineral deposits or odors.



Storage Tips

Store the steamer in a dry place with the lid off or loosely placed to prevent moisture buildup, which can

lead to mold or unpleasant smells.

Exploring Recipes with Your Microwave Steamer

One of the best ways to appreciate the Good Cook microwave steamer is through experimenting with

diverse recipes that highlight its convenience and health benefits.

Steamed Vegetables Medley

Combine broccoli, carrots, cauliflower, and snap peas. Steam for 4-5 minutes, then toss with a drizzle of olive

oil, lemon juice, salt, and pepper for a quick, nutritious side dish.

Simple Steamed Fish

Place a seasoned fish fillet (such as salmon or cod) in the steamer. Add thin lemon slices on top for extra

flavor. Steam for about 5-6 minutes until the fish flakes easily with a fork.

Chicken and Broccoli Bowl

Cut chicken breast into bite-size pieces and layer with broccoli florets. Steam for 7-8 minutes until the

chicken is thoroughly cooked. Serve over rice with soy sauce for a healthy meal.

Why Choose a Microwave Steamer Like Good Cook?

Microwave steamers have become popular due to their ease of use and health advantages. The Good Cook
microwave steamer, in particular, offers a balance of affordability, durability, and efficient cooking
performance. It’s ideal for busy individuals who want to prepare nutritious meals quickly without

sacrificing taste.

Steaming preserves the natural vitamins, minerals, and texture of food better than boiling or frying. Plus, it

requires minimal cleanup compared to traditional steaming pots or electric steamers. The compact design



also saves kitchen space and makes meal prep less intimidating.

Additional Benefits

- Retains vibrant colors and fresh flavors.
- Requires little to no added fat.
- Enables multitasking by steaming multiple items at once if your steamer has tiers.

- Encourages healthy eating habits by simplifying vegetable preparation.

Whether you’re new to steaming or upgrading your kitchen tools, following good cook microwave

steamer instructions ensures you’ll get consistent, tasty results every time.

Cooking with a microwave steamer not only saves time but also opens up a world of quick, wholesome
dishes. With simple steps and a bit of practice, you’ll find yourself reaching for your Good Cook steamer

whenever you want a fast, nourishing meal.

Frequently Asked Questions

How do I use the Good Cook microwave steamer for vegetables?

To use the Good Cook microwave steamer for vegetables, place the washed and cut vegetables in the
steamer basket, add the recommended amount of water to the base, cover with the lid, and microwave on

high for the suggested time based on the vegetable type and quantity.

What is the recommended water level for the Good Cook microwave

steamer?

The recommended water level for the Good Cook microwave steamer is typically about 1 cup (240 ml) of

water, but it’s best to check the specific instructions included with your model to ensure proper steaming.

Can I steam multiple types of food at once using the Good Cook

microwave steamer?

Yes, you can steam multiple types of food simultaneously in separate compartments or layers, but ensure

the cooking times are compatible to avoid undercooking or overcooking some items.

How do I clean the Good Cook microwave steamer after use?

To clean the Good Cook microwave steamer, disassemble all parts, wash them with warm soapy water,



rinse thoroughly, and let them air dry. Most parts are also dishwasher safe, but check the instructions to be

sure.

Are there any safety tips to follow when using the Good Cook

microwave steamer?

Yes, always use microwave-safe gloves or mitts when removing the steamer to avoid burns, ensure the lid

vent is open or follow the venting instructions, and never overfill the water reservoir to prevent spills.

Additional Resources

Good Cook Microwave Steamer Instructions: A Comprehensive Guide to Efficient and Healthy Cooking

good cook microwave steamer instructions serve as a crucial gateway for users to maximize the potential of
this innovative kitchen tool. As microwave steamers gain popularity for their convenience and health
benefits, understanding how to properly use and maintain these devices becomes essential. This article
delves into the detailed instructions, practical tips, and insightful analysis of the Good Cook Microwave

Steamer, ensuring that both novice and experienced cooks can achieve optimal results.

Understanding the Good Cook Microwave Steamer

The Good Cook Microwave Steamer is designed to simplify the process of steaming vegetables, fish,
poultry, and other foods using a microwave oven. By harnessing the power of steam, this kitchen accessory
preserves nutrients, flavors, and textures better than many traditional cooking methods. Its straightforward
design typically includes a base container for water, a perforated tray or basket for the food, and a vented

lid to allow steam to circulate while preventing pressure buildup.

Steaming in the microwave reduces cooking time significantly compared to stovetop steaming. Moreover,
it avoids the need for added fats or oils, aligning well with health-conscious cooking trends. However, to

fully leverage these benefits, adherence to precise instructions is necessary.

Key Components and Their Functions

Understanding the parts of the Good Cook Microwave Steamer aids in proper assembly and use:

¢ Base Reservoir: Holds water that turns into steam during microwaving.



o Perforated Tray/Basket: Elevates the food above the water, allowing steam to circulate evenly.

e Ventilated Lid: Covers the steamer to retain steam while preventing pressure hazards.

These components work together to create an efficient steam environment that cooks food quickly and
healthfully.

Step-by-Step Good Cook Microwave Steamer Instructions

The operational simplicity of the Good Cook Microwave Steamer belies the necessity for precise handling.

Following recommended steps ensures safe use and optimal food quality.

1. Preparing the Steamer

Begin by washing the steamer components thoroughly before first use. Fill the base with the
recommended amount of water—usually between 1/4 to 1/2 cup depending on the model and the food
quantity. This water volume is critical; too little may cause the steamer to dry out, while excess water

might lead to boiling over.

2. Loading the Food

Place the food items evenly on the perforated tray. Avoid overcrowding as it impedes steam circulation
and leads to uneven cooking. For vegetables, cutting them into uniform sizes promotes consistent steaming.

When steaming fish or poultry, ensure that pieces are sized appropriately for the steamer basket.

3. Covering and Ventilation

Secure the lid on the steamer, ensuring the vents are open if adjustable. Proper venting allows steam to

escape safely without building excessive pressure inside the container.

4. Microwaving Time and Power Settings

Microwave cooking times vary based on food type, quantity, and microwave wattage. Typically, steaming



vegetables requires 3 to 6 minutes on high power, whereas denser items like chicken may need 8 to 12
minutes. It is advisable to start with shorter cooking intervals and check for doneness to prevent

overcooking.

5. Handling Post-Cooking

Caution is necessary when removing the steamer from the microwave. Use oven mitts, as steam and hot
surfaces can cause burns. Allow the food to rest briefly with the lid on to complete the cooking process

through residual steam.

Comparing Good Cook Microwave Steamer with Other Brands

When evaluating the Good Cook Microwave Steamer against competitors, several factors come into focus:

material quality, design efficiency, ease of cleaning, and versatility.
e Material: Good Cook steamers are typically made from BPA-free, microwave-safe plastic, ensuring
safety and durability.
o Design: The stackable design and venting system are user-friendly, promoting even cooking.
¢ Cleaning: Dishwasher-safe components enhance convenience.

¢ Versatility: Suitable for a variety of foods, including vegetables, seafood, and poultry.

Compared to glass steamers, which offer better heat retention but are heavier and fragile, the Good Cook
model provides a lightweight and affordable alternative. However, some users report that plastic steamers

may retain odors or stains over time, requiring periodic deep cleaning.

Pros and Cons of the Good Cook Microwave Steamer

e Pros:

o Quick and efficient steaming in the microwave



o Preserves nutrients and natural flavors

[¢]

Easy to use with clear instructions

[¢]

Compact and lightweight design

[¢]

Dishwasher safe for hassle-free cleaning

e Cons:
o Plastic components may stain or absorb odors
o Limited capacity for larger food quantities

o Microwave wattage variations may affect cooking times

Practical Tips for Optimal Use

To enhance the steaming experience with the Good Cook Microwave Steamer, consider the following tips:
1. Adjust Water Levels: For foods that release moisture, such as fish, reduce added water to prevent
sogginess.
2. Use Fresh Ingredients: Fresher produce steams better, maintaining texture and flavor.

3. Stagger Cooking Times: When steaming multiple items, arrange based on density, placing harder

vegetables closer to the steam source.
4. Clean Regularly: Remove residue and odors by soaking with a mixture of vinegar and water.

5. Experiment with Seasonings: Add herbs or lemon slices directly to the water for infused flavors.



Safety Considerations

While microwave steamers are generally safe, users should heed the following safety advice:

Never seal the lid completely airtight to avoid pressure buildup.

Handle hot steam with care to prevent burns.

Ensure the steamer is compatible with your microwave size and wattage.

Inspect for cracks or damage before use.

Enhancing Culinary Results with the Good Cook Microwave

Steamer

Mastering good cook microwave steamer instructions unlocks numerous culinary possibilities. Steamed
foods retain vibrant colors and crispness, appealing to both the eye and palate. For example, green beans

maintain their bright hue and crunch, while fish fillets emerge tender without drying out.

Furthermore, steaming reduces the need for added fats, aligning with dietary recommendations for heart
health and weight management. The time-saving aspect of the microwave steamer is invaluable for busy

households or professionals seeking nutritious meals without extensive preparation.

In professional kitchens, microwave steamers like Good Cook models serve as supplementary tools for rapid
side dish preparation or experimental recipes. Understanding the precise instructions ensures consistency

and repeatability, key attributes in culinary arts.

As consumers increasingly seek kitchen gadgets that combine efficiency, health benefits, and ease of use,
the Good Cook Microwave Steamer stands out as a practical solution. Its straightforward instructions, when

followed carefully, allow cooks to harness the full potential of microwave steaming technology.

Good Cook Microwave Steamer Instructions

good cook microwave steamer instructions: Good Housekeeping Light & Healthy Cooking
Good Housekeeping, 2012-03-06 Great-tasting food and guilt-free eating pleasure: with this
brand-new collection of 250 light, healthy, and delicious recipes from Good Housekeeping, you dont



https://santacruzdance.org/archive-th-192/good-cook-microwave-steamer-instructions.pdf

have to sacrifice flavor to eat right. From a scrumptious homey lasagna to a strawberry-rhubarb
crisp youll be proud to serve, all these dishes are family-friendly. Not only do the recipes incorporate
healthful ingredients, and have 30 percent or fewer calories from fat, but many take less than a
half-hour to complete. Youll even find slimmed-down versions of beloved comfort foods like burritos,
burgers, pizza, pastas, and brownies. With invaluable tips on counting calories, understanding food
labels, sensible shopping, and more, this cookbook makes eating well simple and satisfying.

good cook microwave steamer instructions: Steam Cuisine Marina Filippelli, 2013-11-18
Steaming is one of the healthiest, simplest and most versatile cooking methods around: not only
does it retain the nutritional qualities of ingredients more than any other technique, it doesn't
require any fat. So if you're trying to improve your diet or simply want your food to be as tasty as it
can be, it's the perfect option. But steamed food doesn't mean dull food - you can make delicious dim
sum, couscous and puddings, as well as spicy meat dishes, perfect rice and mouth-watering fish
dishes in minutes. All you need is a pan of water and a rack! Around the world, steaming has long
been a popular cooking method, and Steam Cuisine includes exciting recipes from China and
South-East Asia such as Prawn and pork won ton, Scallop and coriander dim sum and Duck rolls
with spring onion. There's also inspiration from the Middle East and North Africa, with the likes of
Whole quail with a pomegranate marinade and Seven vegetable couscous. In the Mediterranean
wonderful ingredients are commonly wrapped in a paper envelope to be steam-baked and opened at
the table, such as Mussels, monkfish and clams in a saffron broth and Lemony chicken parcels with
garlic, chard and chilli. While in Britain, the sweetest, most indulgent puddings are steamed - and
here are some healthy takes on classics like Sticky pecan toffee pudding and Chocolate puddings.
With over 100 tried-and-tested, easy-to-follow recipes and full-colour photographs throughout,
Steam Cuisine will open up a fresh way of cooking and a new world of taste.

good cook microwave steamer instructions: Keys to Good Cooking Harold McGee,
2013-02-19 A requisite countertop companion for all home chefs, Keys to Good Cooking distils the
modern scientific understanding of cooking and translates it into immediately useful information.
The book provides simple statements of fact and advice, along with brief explanations that help
cooks understand why, and apply that understanding to other situations. Not a cookbook, Keys to
Good Cooking is, simply put, a book about how to cook well. A work of astounding scholarship and
originality, this is a concise and authoritative guide designed to help home cooks navigate the
ever-expanding universe of recipes and ingredients and appliances, and arrive at the promised land
of a satisfying dish.

good cook microwave steamer instructions: The Healthy Family Cookbook National
Heart, Lung, and Blood Institute, 2019-09-17 Over forty fun, fast, tasty, and healthy recipes for the
whole family to enjoy together! If you feel challenged to serve your family healthy meals, much less
to do it every day, The Healthy Family Cookbook is here to show you that nutritious food doesn’t
have to be bland or take a long time and a lot of work to prepare—anyone can prepare healthy
recipes that taste great and satisfy everyone, even the pickiest eaters. In these bright pages with
full-color photographs, you'll find over forty health-conscious recipes for a wide variety of kid-tested
and kid-approved foods such as Southwestern Beef Roll-Ups, Hawaiian Huli Huli Chicken, and
Mexican Lasagna that are certain to be instant hits in any family! The foods within include healthy
entrees, side dishes, and snacks that appeal to children and adults, all with recipes that are
budget-friendly, multicultural, and quick and easy for even busy families to make. Each recipe was
created to fit into any family’s healthy eating plan, with lean cuts of meat, a focus on whole grains,
fruits, and vegetables, and lots of herbs and spices for bold flavor. And, with helpful tips for kids
such as preparation notes and guides to the most leftover-friendly meals, these recipes offer a
delicious way for your family to eat together in any circumstance. The Healthy Family Cookbook
features fun and family-friendly recipes such as: Red, White, and Green Grilled Cheese Dunkin’
Veggies and Chips Wow-y Maui Pasta Salad Grapesicles Crunchy Chicken Fingers with Tangy
Dipping Sauce Buttons-and-Bows Pasta And many more!

good cook microwave steamer instructions: Good Housekeeping Family First Aid Peter



Shearer, Jessica Freedman, 2004 By preparing for accidents and emergencies that every family
could face, you'll know what to do when they occur and how to avoid many of them. That's why this
updated guide is so valuable -- at home, at work, in the car, or on vacation. It's first aid basics -- not
only on the ABCs of CPR, for example, but how to recognize most signs of distress and when to step
in to help. An alphabetical directory of specific emergencies describes what to look for and what to
do (and not to do). Book jacket.

good cook microwave steamer instructions: The Ultimate Student Cookbook Fiona Beckett,
2012-09-20 From the author of the most groundbreaking student cookery books of recent times
comes this ultimate collection. Great sales, rave reviews and the creation of a community behind the
Beyond Baked Beans series of books - www.beyondbakedbeans.com and a Facebook group -
spawned a community of student followers. Three such students have joined Fiona for this ultimate
collection, which comprises more than 200 recipes - each featuring extra tips and updates from
Fiona and her student cooks. There are lots of new recipes from Fiona and half a dozen recipes too
from each of the students Beautifully designed, practical and with more than 100 colour
photographs, this is the book that every student will want and - at the incredibly purse-friendly price
of £10 - can afford. It's nothing less than The Ultimate Student Cookbook.

good cook microwave steamer instructions: Food Hygiene and Safety Carolyn Meggitt,
2003 When is it safe to serve food to clients? This is a question posed by many responsible carers.
This volume covers the issues faced by a range of occupations where people have to handle food,
from hazards to hygiene to legislation.

good cook microwave steamer instructions: Jane Butel's Freezer Cookbook Jane Butel,
2017-10-17 Jane Butel’s 1977 classic on getting the most out of your freezer to plan enjoyable meals
gets an updated treatment from the queen of Southwestern cuisine. This indispensable resource
includes over 200 recipes that are sure to change how you use your freezer as well as guidelines for
proper storage techniques and helpful tips that will change the way you think about advance meal
preparation forever.

good cook microwave steamer instructions: The Japanese Kitchen Hiroko Shimbo,
2000-11-08 In the first comprehensive introduction to Japanese cooking for the U.S. market in two
decades, Shimbo gently and authoritatively demystifies for Western cooks this elegant and tasty
cuisine. A master teacher gives a clear, complete and delicious introduction to a world-class cuisine.
80 two-color illustrations.

good cook microwave steamer instructions: Starter Cook Linda Larsen, 2011-12-06 The
Starter Cook is the perfect quick culinary reference, a learner's manual to that sometimes
intimidating room: the kitchen. With its plethora of helpful tips and a step-by-step guide to every
major technique, it helps beginner home cooks connect the dots as they learn their way around the
kitchen. Linda Johnson Larsen covers all the basics--from understanding food storage and
preparation to perfecting knife skills to learning to poach chicken--and then some, like covering all
special preparations needed for each specific food group. Peppered throughout are quick tips on
maintaining the budget, safety rules, and shortcuts to make life in the kitchen a little bit easier. With
The Starter Cook, the beginner home cook--whether a recent college grad, a newlywed, or simply
someone looking to brush up on culinary skills--can become a more confident cook.

good cook microwave steamer instructions: The Just Bento Cookbook 2 Makiko Itoh,
2019-06-19 The author of the best-selling Just Bento Cookbook is back with hundreds of delicious
new Japanese-lunchbox-style recipes—including many low-carb, vegetarian, and vegan options—that
can be made quickly and without a lot of fuss. The passion for bento boxes shows no signs of letting
up. Leading the way in popularizing these compact and portable boxed meals has been Makiko Itoh,
blogger extraordinaire and author of the perennial bestseller, The Just Bento Cookbook. Itoh was
instrumental in spreading the word that bentos are perfect for busy adults-on-the-go—they don’t
have to be cute and they don’t have to take a lot of planning or prep time in order to be tasty,
nutritious, and economical. In THE JUST BENTO COOKBOOK 2: Make-Ahead Lunches and More,
Itoh offers hundreds of new recipes for bento-friendly dishes. The premise of this second cookbook is




that anyone can make delicious, healthy bentos quickly and easily. Itoh focuses on three types of
bentos with specific and appealing benefits: bentos that can be made ahead of time, “express”
bentos that can be put together fast, using components right off the shelf or out of the refrigerator,
and bentos for special dietary needs. Full-color photos accompany the directions and showcase the
finished dishes. THE JUST BENTO COOKBOOK 2 opens with Itoh’s basic bento rules, revised to
reflect comments she’s heard from her many fans after the first book came out. “Build Up Your
Stash” explains why having some items ready to pack up and go is the key to stress-free
bento-making. Here are tips on making foods that store well, organizing storage space, the best
containers to use for different foods, what store-bought items to have on hand, etc. The first section,
“Make-Ahead Bentos,” features recipes for a wide variety of dishes that can be prepared the night
before or first thing in the morning. Here are different kinds of meatballs and burgers, including
both Western versions and Japanese variations; mouth-watering chicken, pork, beef, egg and fish
dishes; a section on “Tofu and Vegan” treats such as Ginger Tofu Teriyaki and Green Lentils and
Brown Rice; and recipes for Rice Sandwiches such as Egg-wrapped Rice Sandwich with Bacon Rice
Filling. A special section of Low Carb recipes based on shirataki noodles and konnyaku (konjac)
offers fun and creative ways to use this no-cal, no-carb, no-sugar, gluten-free “miracle” noodle in
dishes like Rice and Shirataki Pilaf with Shrimp, Shirataki Chicken “Ramen” in a Lunch Jar, and
Shirataki with Sesame. “Express Bentos” presents very quick-to-assemble boxes comprised of foods
that don’t require detailed recipes and don’t rely on pre-homemade items. From Mediterranean
Pasta and Yakisoba bentos to a Deconstructed Taco Salad and Stir-fry Bento, the ideas here will
prove to be lifesavers for busy people who need to get out of the house in a hurry but still want their
flavorful, filling, and healthy lunch. Other new and exciting additions to this second volume include
an entire section of recipes for Vegetable Side Dishes (Roast Asparagus with Balsamic Vinegar,
Spicy Broccoli, and Potato and Corn Salad), and one for Japanese Vegetable Side Dishes (Buttery
Kabocha Squash, Crunchy Stir-fried Soy Beans, Hijiki Seaweed with Garlic). Recipes for different
versions of dashi will help readers keep a supply of this staple ingredient at the ready. And advice on
tools and equipment, types of bento boxes and accessories, as well as a glossary and resource
section, will ensure that preparing bentos is as enjoyable as eating them.

good cook microwave steamer instructions: Learning to Cook Professionally David A.
Mizer, Mary Porter, 1978

good cook microwave steamer instructions: Real Japanese Cooking Makiko Itoh,
2025-08-05 Maki Itoh has succeeded in creating a treasure trove in her exploration of Japanese
recipes and culinary traditions...Perfect for the Japanese food loving home cook. —Elise Bauer,
Founder, SimplyRecipes.com The first comprehensive cookbook to fully cover all aspects of Japanese
cuisine—with 600 recipes! This book is the culmination of a lifetime steeped in two cultures. Born in
Tokyo and raised in New York, Makiko Itoh grew up in the heart of her mother's acclaimed Japanese
restaurant, a culinary landmark for over twenty years. Now a celebrated bilingual food writer and
translator, she brings a rare perspective—uniquely equipped to bridge the gap and share the soul of
Japanese cuisine with the world. Her book provides answers to all the questions that people usually
ask about one of the world's greatest cuisines, including: Why is Japanese food so unique? This book
provides a full overview—from aesthetics to umami Essential ingredients like miso, mirin, dashi,
sake and kombu—how and why are they used? How to prepare and serve a Japanese meal—from
cookware to tableware and etiquette Which recipes are right for you?—the 600 recipes in this book
cover everything from sushi to ramen to donburi rice bowls, nukazuke pickles and Japanese bread!
[toh's mission is to demystify Japanese cuisine for non-Japanese home cooks. Her book contains 400
beautiful color photos with clearly-presented recipes interspersed with fascinating essays and
sidebars explaining all aspects of Japan's unique food culture. A must-read book for every Japanese
food lover!

good cook microwave steamer instructions: Catalog Food and Nutrition Information Center
(U.S.), 1974

good cook microwave steamer instructions: Cook As You Are Ruby Tandoh, 2022-11-08 A



BON APPETIT BEST BOOK OF THE YEAR ¢ A cookbook for the real world: a beautifully illustrated,
inclusive, and inspiring collection of delectable and doable recipes for home cooks of all kinds that
shows you don't have to be an aspiring chef to make great food—or for cooking to be a delight. Just
cook as you are. Not simply a recipe book, but a warm invitation to relax into and enjoy the
experience of cooking and eating. Ruby Tandoh offers understanding, encouragement and
completely glorious food.” —NIGELLA LAWSON, author of Cook, Eat, Repeat From last-minute
inspiration for feeding an entire family to satisfying meals for just one person, easy one-pot dinners
to no-chop recipes, in these pages Ruby Tandoh shares a feast of homey, globally inspired dishes,
such as: *Carrot, Lemon and Tahini Soup *Smoky Chicken, Okra and Chorizo Casserole *Gnocchi
with Harissa Butter and Broccoli *Lightning-Quick Asparagus and Chili Linguine *Tofu and Greens
with Hot and Sour Chili Sauce *Rosemary Baby Buns *Lemon Mochi Squares A no-nonsense
collection of more than 100 accessible, affordable, achievable—and, most importantly,
delicious—recipes (plus countless variations), Cook As You Are is an essential resource for every
taste, every kitchen, and every body.

good cook microwave steamer instructions: The Vegan Chinese Kitchen Hannah Che,
2022-09-13 JAMES BEARD AWARD WINNER ¢ JACP AWARD WINNER ¢ 100+ fresh, plant-based,
umami-packed recipes that show the range of traditional and modern Chinese vegan cuisine from
the creator of The Plant-Based Wok. ONE OF THE TEN BEST COOKBOOKS OF THE YEAR: The
Washington Post, Simply Recipes ONE OF THE BEST COOKBOOKS OF THE YEAR: The New York
Times, Saveur, Vice, Epicurious, Library Journal When Hannah Che decided to become a vegan, she
worried that it would separate her from the traditions and food that her Chinese family celebrated.
But that was before she learned about zhai cai, the plant-based Chinese cuisine that emphasizes
umami-rich ingredients and can be traced back over centuries to Buddhist temple kitchens. In The
Vegan Chinese Kitchen, through gorgeous photography, stories, and recipes, Hannah Che shows us
the magic of this highly developed and creative tradition in which nearly every dish in the Chinese
repertoire can be replicated in a meatless way, such as Blistered Dry-Fried String Beans or Sweet
and Sour Tofu. You'll also find recipes that are naturally plant-based and as irresistible as they are
nourishing, such as flaky scallion pancakes, corn stir-fried with peppers and pine nuts, or pea shoots
braised in a velvety mushroom broth made with sesame-oil roux. This book will delight vegans,
vegetarians, and omnivores alike, inviting you to explore a whole world of flavors and ingredients.

good cook microwave steamer instructions: The Joslin Diabetes Great Chefs Cook Healthy
Cookbook Frances Giedt, Bonnie Sanders Polin Ph.D, Bonnie Sanders Polin, 2003-10 The authors
and superstar chefs have come together to produce a cookbook of extraordinary food for special
occasions.

good cook microwave steamer instructions: Good Housekeeping , 1998

good cook microwave steamer instructions: 500 Treasured Country Recipes from
Martha Storey and Friends Martha Storey, 2012-11-02 Bring farmhouse favorites to your kitchen
with this heirloom cookbook, featuring more than 500 recipes for mouthwatering country classics.
Martha Storey presents easy-to-follow recipes for comforting family favorites like apple pie, roast
chicken, blueberry pancakes, strawberry shortcake, sourdough bread, and hand-churned ice cream.
Storey also provides simple instructions for the old-fashioned arts of making your own cheese,
yogurt, pickles, and cordials. You're sure to hear calls for seconds when serving these time-tested
crowd-pleasers.

good cook microwave steamer instructions: Cooking Destroys Vitamins Jenny Smith, Al,
2025-02-15 Cooking Destroys Vitamins explores the crucial link between cooking methods and
vitamin retention, highlighting how different techniques impact the nutritional value of our food. The
book reveals that heat, light, and water can significantly degrade vitamins, underscoring the
importance of informed cooking practices. Readers will discover that steaming vegetables preserves
more nutrients compared to boiling, and minimizing cooking times can prevent substantial vitamin
loss. This guide empowers individuals to make educated choices in the kitchen to optimize their
dietary intake. The book systematically examines various cooking methods like boiling, frying, and



microwaving, detailing their specific effects on different vitamins. It offers practical guidelines, such
as choosing optimal cooking methods and employing pre- and post-cooking techniques. The
approach is conversational yet informative, making complex science accessible. The book progresses
from introducing essential vitamins to analyzing cooking methods and providing actionable
strategies for minimizing nutrient loss, culminating in meal planning and recipes focused on nutrient
retention.
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