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Biko

Equipment:
12" EOC

INGREDIENTS:
e 3.5Glutinous (Sticky)Rice e 2Cansof Coconut Milk

e 1CupofBrownSugar

INSTRUCTIONS:
e Mixtherinsedriceandonecanof | \

coconut milkinthe EOC. Set the
temperature to 300°F for 15
minutes.

e Ona9"Skillet, dissolve the brown
sugarinonecan of coconut milk
on medium-low heat for 3-5
minutes.

e Addthesyruptothe EOCafterthe |
initial 15 minutes. Then setto
275°F for 20 minutes.
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Apple Pie
Equipment;
Food Processor
Pie Pan
12" EOC
INGREDIENTS:

e 2-3LargeFujiApples e 1PieCrust
e 1Packageof AppleCrisp o Miniature Marshmallows
Dessert Mix (optional)




ﬁ{*MAZING & SALADMASTER

ENTERPRISE LLC N WE CHANGE LIFE

INSTRUCTIONS:

Process the Fuji Apples using Cone #3 or #4 on the Food
Processor.

Roll out the pie crustand press into the Pie Pan.

Layer applesin pie crust until slightly over-filled.
Sprinkle dessert mix evenly over apples, making sure the
apples are completely covered.

Add marshmallows on top, if desired.

Place cake panintoacold 12" EOCand cover.Set the
temperature to 400°F and the timer for 20 minutes.
Unplug the electric probe and let the apple piesitinthe
covered skillet for 15 minutes before serving.

Remove the Pie Pan from EOCand serve. Enjoy!
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Chocolate Cake

Equipment:
Mixing Bowl
Food Processor
11" Skillet (if making a

1/2 batch, use 9" Skillet)

R

INGREDIENTS:

e 1Chocolate Cake Mix e 1YellowSquash
e 1Carrot e 1Zucchini

e 3Eggs o 2CeleryStalks

e 1RedApple

2 Hershey Chocolate Bars
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e Processthe carrot, apple, yellow squash, zucchiniand
celerystalks using Cone #1.

e Inabowl, addthe chocolate cake mix, eggsand the
shredded fruits and vegetables. Mix together well.

e Pourthemixtureintoacold 11" Skilletand spread evenly.

e Setthestoveto medium-low heatand cook for 25-30
minutes.

o Afterthecakeisdone cooking, turnitoverontoa plate.
Add the chocolate barson top of the cake*and place the
stillwarm 11" Skillet on top to melt the chocolates. Wait
forabout 5 minutes.

e Removethe1l”Skilletand spread the melted chocolate
bar throughout the cake. Enjoy!

*If the bottom of the ca ke is overcooked cutofftheedge before adding the chocolate bars.
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Puto

Items:

5 Qt Wok —
11" Utility Rack 9 _________
Egg Cups ;g’““‘ i
Salad Bowl \_
INGREDIENTS:

e 1BagofPutoMix e 1CanofCoconutMilk

e 1BagofBibingkaMix e 1CanofEvaporated Milk
e 1JarofMacapuno e 2eggs

e 1/2CanofUbe (optional)
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INSTRUCTIONS:
e Mixallingredientsina bowl.

e Filleggcup3/4full.

e Steamabout1-2 cupsofwaterinthe5Qt. Wok.

e PlaceUtilityRackin Wokand place the Egg Cupsonthe
Utility Rack

e Steamtheputo for 8-10 minutes.

e Coolbeforeremoving puto fromegg cup.

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




