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Vegan Lasagna

Suggested Cookware: Electric Skillet

INGREDIENTS:

e 1boxlasagnanoodles
e 1canspaghettisauce
1/2 head of Cauliflower (cone 1) or Vegan Cheese
1large Yellow Squash (cone 2)

1large Carrot (cone2)

1large Zucchini(cone 2)

1large Onion (cutin quarters)

1 pack Spinach

Oregano

Basil
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INSTRUCTIONS:

e Inelectricskillet, place onionand /s of the pasta sauce.

e Layerdrynoodlesoveronionandsauce.

e Add1/2ofzucchini,1/2 carrot,and spinach.Sprinkle with
oregano and basil.

e Addanother s ofthe paste sauce.

e Layerwithdrynoodles.

e Repeatsteps3and4.

e Addtheremaining pastasauce ontop, cover with cauliflower or
vegan cheese and spread evenly across the top.

o Setelectricskilletto275°F. When Vapo-Valve™begins to click,
reduce temperature to 225°F and set timer for 25 minutes.
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Chicken Alfredo

Suggested Cookware: MP5

INGREDIENTS:

e 1lb(box)BarillaPennePasta
o 1Bottle of Classico Four Cheese Alfredo Sauce

o 1Bottle of Classico Roasted Garlic Alfredo Alfredo Sauce
e 120zFrozenVegetabhles

e 1BoxofChickenBroth

e 120z of Frozen Grilled Chicken Strips

e Parmesan Cheese
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INSTRUCTIONS:

e Cooking Time:350degreesuntilit clicks. Then setto275for 15
mins.

e Pour2bottlesof Alfredo sauce into MP5.

Pour chicken broth into empty bottles, filling up 2/3 of the

bottles. Shake and pourinto MP5.

Add box of pasta, frozen vegetables, and frozen chicken strips.

e Settemperatureto 350 degrees. Whenvapo-valve clicks, lower
to 275 degrees and set timer to 15 mins.

e Whendone, add parmesan cheese and pepper. Mixwell. Note:
Tomake aVegetable Alfredo Pasta, omit the frozen chicken
strips.
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Creamy Tomato Penne

Suggested Cookware: é
MP5 or 11" Skillet w ..

e 1tsp.VOO (virginolive oil) (optional)
e 1mediumonion-diced
e 3garlicclove-minced
e 1pintcherrytomato- cutin half
e 80zpennepasta

e 1cupredsauce-marinaraorspaghettisauce
e 2cupschickenbroth

e 1tsp.dried oreganoor1thsp fresh oregano

e Saltandpeppertotaste

e 2cupsofspinach

e 1/3cupheavycream

e 2cupshredded mozzarella cheese

e Yicup chopped basil (optional)

e Grated parmesan cheese (optional)
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INSTRUCTIONS:

Heatup 1tsp. VOO (virginolive oil) in skillet or MP5, add onion
and garlic, sauté for couple of minutes add tomato, let it cook
until tomato is soft.

Add the pasta, broth, sauce, salt and pepper, stirall together.
Cover to cook until vapo valve start calling you back in the
kitchen to turnthe heatto lowand set up your timer for 15
minutes.

Afteryou turn down the heat to low, stirin the heavy cream,
spinach and cheese, garnish with basil.

Cooking time, less than 30 minutes.

You can add pre- cook meat balls or pre-cook chicken (if desire)
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Pasta Primavera
Suggested Cookware: Electric Skillet

e 1boxshort pasta
e 1bunchasparaguscutin2”lengths
e 1crownbroccoli-cutinflorets

e 3carrots-sliced

* Yellow/red bell pepper-cutinstrips
e 1clamshell cherrytomatoes - halved
e 2shallots-chopped

e 3clovesgarlic-chopped

e 3thspoliveoil

e lemonzestand juice from1lemon

e 1/4tspred pepper flakes

e 3/4cup grated parmesan cheese

e 3cupvegetablebroth

o 1tspgarlicsalt

o 2tspltalianseasoning
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INSTRUCTIONS:

Spread chopped garlic, shallots and pasta on the bottom of

EOC

» Layerthevegetables next (asparagus, broccoli, carrots, bell
pepper, tomatoes)

e Topitoffwithred pepperflakes, lemon zestandjuice, italian
seasoning, garlicsaltand drizzle olive oil

e Coverandcook for16 minsat350degrees

e Uncoverandsprinkle parmesan cheese.

e Optional proteln grilled chicken or cooked shrlmp
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Poached Eggs

Suggested Cookware:
Electric Skillet & Egg cups

INGREDIENTS:
e Dicedcoloured bell peppers o 6eggs
(1/4 of each colour) o Seasoning (optional)
e Slicedspringonions e 1cupwater
INSTRUCTIONS:

Preheat skillet at 230°c

Pourin1cupofwaterand insert rack

Lightly grease theegg cupsand crackin eggs (1 egg per cup)
Garnishwith bell peppers and spring onions and place onto rack
Cover theskilletand set probe to 170°Cfor 7 mins
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Banana Cue & Kamote Cue
Suggested Cookware: Electric Skillet

INGREDIENTS:
« Banana (Plantain)
e Sweet Potato
e BrownSugar

INSTRUCTIONS:

e Preheatthe EOCfor 340 degreesfor2 minutes.

o Spreadthel cup of brownsugarthen lay the banana on top
of the brown sugar. Cover for 5 minutes.

o Turnand flip to cook evenly and cook for 10 minutes (Do not
cover). After 10 minutes, your Banana Cue is ready to serve!
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Puto

Suggested Cookware:
5 QtWok

11" Utility Rack

Egg Cups

Mixing Bowl

INGREDIENTS:

e 1BagofPutoMix ° 2eggs

e 1BagofBibingka Mix e 1/2 cup Ube Condensed
e 1canofCoconut Milk (optional)

e 1canofEvaporated Milk e 1/2canofUbe (optional)
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INSTRUCTIONS:
e Mixallingredientsinabowl.

e Filleggcup3/4full.

e Steamabout1-2 cupsofwaterinthe5Qt. Wok.

e PlaceUtilityRackin Wok and place the Egg Cupsonthe
Utility Rack

e Steamthe puto for 8-10 minutes.

e Cool beforeremoving puto fromegg cup.

e Optional: Add cheese ontop and steam for 2-4 minutes




