TIPS FOR MICROWAVING COOKING

SIX COMMANDMENTS OF MICROWAVING

I. Thou shalt not overcook! Foods will be dry, hard, tough a sometimes even inedible if overcooked.
II. Thou shalt not blame it on the microwave oven if YOU make a mistake in cooking procedures.
III. Thou shalt not give up on microwaving certain foods if not perfect the first time you try them- find out what you did wrong and try again.
IV. Thou shalt allow adequate STANDING TIME for foods to finish cooking after they are removed from the oven.
V. Thou shalt not salt foods until after the cooking time.
VI. Thou shalt remember to set the table BEFORE starting to cook.
CONVERTING RECIPES TO MICROWAVE
1. Figure the microwave time by starting with 20% of the normal cooking time--it may take a little longer, but you can always add a little extra time if you feel it is needed.
2. Double check the mirowave time for a recipe by looking up a similar recipe in a microwave cookbook.
3. Generally, you will need to pre-cook meats used in a one-dish meal, such a hamburger and sausage casseroles. Then combine with the other ingredients.
4. Decrease liquids in microwaved foods compared to similar recipes done in a conventional oven. Remember, there is no dryheat in the microwave to evaporate excess moisture.
MICROWAVE HINTS
Microwave ovens are not only amazingly quick; They're amazingly versatile. Here are some favorite tips to help you make the most of your oven. (Times given are approximate.)
1. Have a fresh cup of coffee all day by brewing a pot, then refrigerating coffee in container. Want coffee? Pour cupful and heat for 1 to 1 1/2 minutes. It will taste just perked.
2. Warm baby bottles or jars of baby food. Loosen cap on bottle or remove metal lid from jar, heat about 15 to 20 seconds or until warm.
3. Soften hard ice cream in a few seconds. This makes it easier for you to serve.
4. For better barbeques, microwave-cook chicken pieces until partially done, then finish on the grill. They'll be moist and have charcoal flavor.
5. Reheat cold fruit pie for a few seconds for "fresh from the oven" flavor.
6. Dry fresh bread when you need croutons or crumbs. One quart of cubes in a rectangular dish will dry in 6 to 7 minutes. Stir a few times.
7. Quick-cook chicken parts you need for salads, sandwiches, main dishes; cook in covered casserole.
8. Reheat leftover cooked waffles, pancakes. Two refrigerated pancakes on a plate heat in about 35 seconds, two waffles in about 25 seconds.
9. Toast almonds in a glass dish with butter, heating them until nuts are lightly browned. Stir occasionally.
10. Dry herbs the fast way in the oven. Place a few sprigs or 1/2 cup leaves between paper towels and heat for about 2 minutes, until dry and crumbly. Exact timing depends on the herb.
11. To separate slices of cold bacon easily, heat the package for a few seconds.
12. Warm cheese before serving. It's better at room temperature. One ounce will take about 15 seconds; then allow to stand one minute.
13. Reheat leftovers- a microwave oven does it beautifully. Even cold toast warms in seconds.
14. To shell pecans or California walnuts easily and with less breakage, place about 2 cups nuts and 1 cup water in covered glass dish. Heat 1 to 2 minutes.
15. Soften too-dry dried fruit by sprinkling with 1/2 to 1 teaspoon of water. Cover, heat for 15 to 30 seconds.
16. To soften hard brown sugar, place in a glass dish, add a slice of sandwhich bread or apple wedge. Cover. A cup takes 30 to 45 seconds.
17. For warm syrup, heat for 30 to 45 seconds in glass bottles or pitcher.
18. Take the chill off refrigerated dog or cat food by heating for a few seconds right in the dish (non-metalic)
19. Warm citrus fruit for a few seconds first. It will be easier to squeeze and will give off more juice.
20. Crisp soggy potato chips or pretzels by heating for 15 to 30 seconds. Let stand for two minutes.
21. To mix frozen concentrated fruit juice quickly, remove from can, place in pitcher and heat for 30 to 45 seconds until soft, add water.
22. Quick-dry fresh flowers, to preserve colors. Place in silica gel in a shoe box, heat a few minutes.
HINTS
SOFTEN
1. Lumpy brown or white sugar. Heat in microwave with a cup of boiling water beside the sugar.
2. Cream cheese: Remove the foil, heat 8 ounce package 2 minutes on low.
3. Butter or margarine: Remove foil. Heat 15 seconds to soften.
4. Raisins in hot water: Heat 2 to 3 minutes on high, let stand 2 minutes.
5. Acorn squash: Cook 1 1/2 minutes on high to cut in half easier.
6. Citrus fruit: Heat 15 to 20 seconds before squeezing to get more juice.
7. Honey that has sugared can be returned to liquid in the microwave.
8. Almond bark: Heat 1 pound for 2 minutes on medium, stir, then cook 30 to 60 seconds more, stirring.
9. Chocolate: Heat 1 ounce square for 2 to 3 minutes on low.
THAW

1. Whipped topping, small carton: Heat 1 minute on low (Center should still be slightly firm but will blend in) Don't overheat.
2. Frozen orange juice: Remove top metal lid; heat 6-ounce can 30 seconds, 12-ounce can, 45 seconds on high.
3. To toast coconut: Spread 1/2 cup in pie plate; cook 3 to 4 minutes, stirring every 30 seconds after 2 minutes. Watch closely, as it browns quickly once it starts turning brown.
4. When warming rolls, place cup of water in a corner of the microwave.
5. Scald milk 2 minutes per cup, stirring once each minute.
6. Heat water directly in teapot for tea.
7. To thaw 1/2 package of frozen vegetables, wrap foil around portion not to be thawed. Heat, removing thawed portion.
ADDITIONAL TIPS

1. Don't use recycled paper products in microwave. They might ignite.
2. Use a round dish instead of a square one to assure even cooking.
3. Cook meatloaf in a ring. Place custard cup upside down in center and grease will come up into glass.
4. Bake potatoes quicker in a ring mold, covered.
5. To shorten cooking time for soups, precook vegetables in microwave.
6. Do not salt meats and vegetables on the surface before cooking.
7. When baking cakes, fill only half full, place a juice glass in the center of the baking dish to prevent soggy middle, place cake dish on another dish or rack for bottom of cake to bake quicker. Square cakes need foil on corners, remove during final baking.
8. For raising bread dough: Put dough in proper container, cover with plastic wrap and damp cloth. Heat on lowest power for 2 to 3 minutes. May repeat. Leave bread in microwve to rise.
