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The Ultimate Rice Cooker Cookbook*** 60% OFF! LIMITED-TIME SPECIAL DISCOUNT
OFFER: DROPPED THE PRICE FROM $6.99 TO $2.99 ONLY ***Do you have a rice cooker at
home or are you planning on buying one?Needless to say, a rice cooker is a wonderful addition
to your kitchen but did you think that you can only cook rice in it?Think again! The rice cooker is
versatile cooking equipment that can be used for making a variety of dishes.The trouble is, not
many people are familiar with using a rice cooker to make non-rice dishes.This Book will help
familiarize you with the concept of cooking in a rice cooker.Not only that but you will find 25
amazing recipes you can try at home. And not just any recipes, we cover the entire gamut, from
cheeseburgers to stir fry cabbage.Reading this Book will help you become an expert in cooking
in a rice cooker!===> Buy this book today and get a big bonus cookbook collection inside!!!
<===You've come to this page really at the right time as we are offering a great discount for this
book. Buy this book now for $2.99 only! This is a limited time offer so DON'T MISS OUT. The
price will get back to normal at $6.99 soon.



The Ultimate Rice Cooker Cookbook 25 Amazing Recipes You Can Make In Your Rice Cooker
At Home! ByMartha Stone Copyright 2014 Martha StoneKindle Edition License Notes No part of
this Book can be reproduced in any form or by any means including print, electronic, scanning or
photocopying unless prior permission is granted by the author.All ideas, suggestions and
guidelines mentioned here are written for informative purposes. While the author has taken
every possible step to ensure accuracy, all readers are advised to follow information at their own
risk. The author cannot be held responsible for personal and/or commercial damages in case of
misinterpreting and misunderstanding any part of this Book.About the author Martha Stone is a
chef and also cookbook writer. She was born and raised in Idaho where she spent most of her
life growing up. Growing up in the country taught her how to appreciate and also use fresh
ingredients in her cooking. This love for using the freshest ingredients turned into a passion for
cooking. Martha loves to teach others how to cook and she loves every aspect of cooking from
preparing the dish to smelling it cooking and sharing it with friends.Martha eventually moved to
California and met the love of her life. She settled down and has two children. She is a stay at
home mom and involves her children in her cooking as much as possible. Martha decided to
start writing cookbooks so that she could share her love for food and cooking with everyone
else. For a complete list of my published books, please, visit my Author's Page... You can also
check out my blog at: or my Facebook at:Table of ContentsIntroduction: Getting Started with
Cooking in a Rice CookerThe Recipes1. Mac & Cheese2. Black Bean Chili3. Lemon Risotto with
Shrimp4. Cheesy Jalapeno Bread5. Carrot Cake6. Chocolate Lava Cake7. Breakfast Oatmeal8.
Banana Bread9. Oriental Chicken10. Stir Fry Cabbage11. Wheat Berry Salad12. Vegetable
Frittata13. Rice Pudding14. Pot Roast15. Sushi16. Italian Rice & Peas17. Barley Mushroom
Casserole18. Chicken Tortilla Soup19. Asian Noodle Soup with Tofu20. Pomegranate & Quinoa
Salad21. MahiMahi22. Chakin Sushi23. Beef Miso & Rice on Salad Leaf24. Taco Rice Bowl25.
CheeseburgerConclusionFree Bonus CookbooksIntroduction: Getting Started with Cooking in a
Rice CookerThere is a common misconception that a rice cooker can only be used for boiling
rice. There is no doubt that it is highly convenient to cook rice in an electric cooker. Yet, what
most people don't know is that there are many other recipes you can make using a rice cooker.In
fact, you would be surprised to learn about some of the things that can be made in a rice cooker.
From breakfast items to baked goodies to the traditional mac & cheese, the variety of recipes
you can try making in a rice cooker is virtually endless. You will have to learn how to work the rice
cooker before you can give these ago. However, you don't need to worry as detailed instructions
and tips are provided to make the recipes listed in this cookbook. The purpose of this cookbook
is to familiarize you with the different things you can make in a rice cooker. Here, you will find 25
amazing recipes. All of them are for items you would usually make at home without using a rice
cooker.It is our guarantee that making them becomes much easier when you are using a rice
cooker. So, all you have to do is read on till the end of this book and you can get started with



cooking in a rice cooker.The RecipesAs mentioned in the introduction, we will go over 25
amazing recipes you can make in a rice cooker at home. To kick things off, we have got a
traditional favorite: Mac & Cheese. 1. Mac & CheeseIt is quite probable that you have made Mac
& Cheese many times before. But have you ever made it in a rice cooker? Most likely not! Let's
look at how you can enjoy this indelible treat with a twist!Ingredients:2 cups Macaroni1 ½ cups
shredded Cheese1 ½ cups Chicken Stock1 cup Whole Milk1 teaspoon SaltInstructions:Place
macaroni, salt and chicken stock in the rice cooker, clasp the lid and set it to cook for 15
minutes.After the time is up, open the lid and add cheese and milk to the cooked pasta and stir
to incorporate the ingredients.Close the lid of the cooker and set it to cook for 20-25 minutes
more. The more you cook, the crustier the bottom of the macaroni becomes.Be sure to check
the mac and cheese once it is cooked midway, as rice cookers of different brands have different
heating levels.Once it is cooked to your desire, transfer the mac and cheese to a bowl and
serve.2. Black Bean ChiliMoving on to something vegan, you will love the recipe for Black Bean
Chili if you like spicy food. Not to mention it’s incredibly healthy as well.Ingredients:2 cans
drained and rinsed Black Beans1 can un-drained Black Beans1 can Vegetarian refried Black
Beans1 large can chopped Tomatoes2 diced Carrots½ diced Onion2 cloves crushed Garlic1
tablespoon Olive Oil1 tablespoon Cumin1 cup Vegetable BrothA pinch of SaltChopped
Avocado, to serveShredded Cheddar Cheese, to serveInstructions:Place a large pot over
medium heat and heat olive oil in it.Sauté onions in the pot until they are translucent.Next, add
garlic and carrots to the pot and cook until they soften up.Transfer the cooked vegetables to a
rice cooker and add tomatoes, chili powder, cumin and vegetable broth.Set the cooker to a
'quick cook' setting (or set it to 20 minutes if your cooker does not have the desired feature).After
20 minutes, open the lid of the rice cooker and add black beans. Set the cooker to the same
setting as before.When this process is complete, place the refried black beans into the cooked
beans and stir to combine.Close the lid on the rice cooker and set it to warm. Meanwhile, you
can set the dishes on the table and get ready to eat.When the dish is warmed, transfer it to a
bowl and serve it to your family and friends.
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Teresa Lopez, “Cool book!. I love my rice cooker and use it all the time! This book gave me
some good ideas for making the most of this neat little appliance. You could even take it on a
(budget) vacation and make some things in your hotel room!”

Kathy Slaugh, “The rice cooker recipes. I liked all the recipes that I tried.I would recommend this
book to family and friends.I gave it 4  stars cause it is a very good book.”

grannyapple, “Five Stars. Lots of delicious recipes”

sandra, “Five Stars. great recipes”

The book by Martha Stone has a rating of  5 out of 3.7. 13 people have provided feedback.
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