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Recipes

for Multicooker + Sous Vide
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Cinnamon AKpple Jteel Cut Oats

INGREDIENTS: SERVES 3 TO 4

1 tablespoon unsalted butter

1 cup steel cut oats

1 teaspoon cinnamon

1 large apple, '2-inch cubed

1 Va cups water

1 cup whole milk

Pinch kosher salt

1 to 2 tablespoons brown sugar

Optional: additional cinnamon, chopped nuts,
additional butter

INSTRUCTIONS:

Press “Sauté” bufton repeatedly unfil it reaches “Normal” setting. Melt
butter, then add oats and cinnamon and stir for about 30 seconds, until
oats absorb all butter.

Press “Cancel” bufton to turn sauté mode off.

Stir in apples, water, milk, and salt. Close pot lid. Turn steam valve to
“Sealing”. Press “Oatmeal” button repeatedly until the fime reads
12 minutes.

Cover the steam valve with a towel (oats can sometimes spew) and
furn fo “Venting” fo quick release the pressure. Remove lid. Stir in
desired amount of brown sugar and serve.

SLOW COOKER INSTRUCTIONS:

Stir butter, oats, cinnamon, apple, water, 3 cups milk, and salt together
in steel pot.

Cover pot with glass lid.

Press “Slow Cook" repeatedly until the time reads 8 hours.

Remove lid. Stir in desired amount of brown sugar and serve.

Magic Chef Recipes
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Mushvoom Kisotto

INGREDIENTS: SERVES 4

4 tablespoons unsalted butter, divided

1 large shallot, finely diced

8 ounces mixed mushrooms, chopped

2 garlic cloves, minced

1 cup arborio rice

Salt and pepper

2 '/ cups chicken or vegetable broth

1 tablespoon fresh thyme leaves, finely chopped
2 cup freshly grated Parmesan cheese

Juice of 1 lemon

2 tablespoons minced parsley, plus more for garnish

INSTRUCTIONS:

Press “Sauté” bufton repeatedly until it reaches “Normal” setting. Melt 2
tablespoons butter. Add shallot and stir until softened, 2 to 3 minutes.
Add mushrooms and garlic and stir occasionally unfil mushrooms are
tender and browned, 4 to 5 minutes. Stir in rice. Season with salt

and pepper.

Press “Cancel” butfon to turn sauté mode off.

Stir in broth and thyme.

Close pof lid. Turn steam valve fo “Sealing”, press “Pressure Cook”
button and use Up and Down arrows to adjust the cook time fo

6 minufes.

Turn steam valve fo “Venting” to quick release the pressure.

Remove lid. Stir in remaining 2 tablespoons butter, Parmesan cheese,

lemon juice, and parsley. Garnish with parsley and Parmesan and
serve immediately.

Magic Chef Recipes
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Beef Chili

INGREDIENTS: SERVES 6 TO 8

1 tablespoon olive oil

1 large yellow onion, finely diced
4 garlic cloves, minced

2 pounds ground beef (90/10%)
1 (6-ounce) can tomato paste

3 tablespoons chili powder

1 tablespoon ground cumin

1 2 teaspoons kosher salt

1 teaspoon paprika

1 teaspoon garlic powder

1 teaspoon dried oregano

1 (28-ounce) can whole tomatoes
1 (15-ounce) can kidney beans
1 (15-ounce) can black beans

Optional: grated cheddar cheese, sour cream, chopped
onions, chopped cilantro, hot sauce, fortilla chips

INSTRUCTIONS:

Press “Sauté” bufton repeatedly unfil it reaches “Normal” setting. Warm
oil and cook onion until soft, 2 fo 3 minutes. Add garlic and cook for an
additional 30 seconds. Add beef, fomato paste, chili powder, cumin,
salt, paprika, garlic powder, and oregano and cook, stirring frequently,
until beef is browned and cooked through.

Stir in tomatoes, kidney beans, and black beans.

Close pot lid. Turn steam valve fo “Sealing” and press “Bean/Chili”
button repeatedly until the time reads 40 minutes.

Allow pressure to release naturally. Remove lid. If chili is foo liquidy,
press “Sauté” button and cook until desired consistency is reached.
Garnish as desired.

SLOW COOKER INSTRUCTIONS:
Combine all ingredients, plus 1 cup beef stock, in steel pot.

Cover pot with glass lid. Press “Slow Cook” repeatedly until the time
reads 8 hours.

Remove lid. If chili is too liquidy, press “Sauté” bufton and cook until
desired consistency is reached.

Magic Chef Recipes
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loney Mustavd 6[/\%% Tovk Roast

INGREDIENTS: SERVES 6 TO 8

3 to 4 pound bone-in pork buft
1 tablespoon kosher salt

1/4 cup Dijon mustard

1/4 cup honey

1/4 teaspoon garlic powder
1/4 teaspoon red pepper flakes
1 cup apple cider vinegar

INSTRUCTIONS:

Season pork all over with salf.

Press “Sauté” button repeatedly until it reaches “Normal” setting. Sear
the pork fat-side down first, until golden brown, then sear remaining
sides. End with the fat-side up. Press “Cancel” bufton fo turn sauté
mode off.

In a small bowl, whisk mustard, honey, garlic powder, and red pepper
flakes together. Spread honey mustard mixture over the fat-side of the
pork.

Pour vinegar around pork.

Close pot lid. Turn steam valve fo “Sealing”, press “Pressure Cook”
button and use Up arrow button to adjust time to 1 ' hours.

Allow pressure to release naturally. Open lid. Transfer pork to a sheet
pan and fransfer to oven. Broil on high until pork is golden brown and
lightly charred.

Pull pork into big chunks and serve.

Magic Chef Recipes
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Oune-"Tot Sesame Chicken and Rice

INGREDIENTS: SERVES 4 TO 6

12 cup soy sauce

2 cup honey

Va cup ketchup

1 tablespoon sriracha

1-inch piece fresh ginger, grated

3 cloves garlic, grated

2 pounds boneless skinless chicken thighs, cut into
1-inch pieces

1 cup white rice, rinsed

1 cup plus 1 tablespoon water

1 tablespoon cornstarch

1 tablespoon toasted sesame seeds, plus more
for garnish

1 tablespoon sesame oil

4 cup minced cilantro

INSTRUCTIONS:

Stir soy sauce, honey, ketchup, sriracha, ginger, and garlic together in
steel pot. Add chicken and stir to combine.

Place frivet on top of chicken, ensuring that the frivet legs are not
directly on top of any pieces of chicken. In a small heatproof bowl,
combine rice and 1 cup water. Place bowl! on fop of frivet.

Close pot lid. Turn steam vent fo “Sealing”, press “Pressure Cook”
button and use Up and Down arrow buttons to adjust cook time to 3
minutes.

Allow pressure to release naturally for 10 minutes before furning steam
valve to “Venting” to release any remaining pressure.

Open lid and press “Sauté” button.

Whisk cornstarch and 1 tablespoon water together in a small bowl until
no lumps remain. Stir cornstarch mixture, sesame seeds, and sesame
oil into the pot and cook, stirring frequently, until thickened, 3 to 5
minutes.

Garnish with cilanfro and serve.

Magic Chef Recipes
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Chicken Jitkka Masala

INGREDIENTS: SERVES 4

2 cup plain whole milk yogurt

1 tablespoon garam masala

2 teaspoons kosher salt, divided

V4 teaspoon freshly ground black pepper
2 pounds boneless skinless chicken thighs, cut
into 1-inch pieces

2 tablespoons ghee or unsalted butter

1 large yellow onion, diced

2 tablespoons tomato paste

2-inch piece ginger, peeled and grated
4 garlic cloves, grated

2 teaspoons cumin

1 teaspoon chili powder

%4 teaspoon smoked paprika

/2 teaspoon turmeric

Pinch cayenne pepper

1 (28-ounce) can tomato puree

Va cup heavy cream

Optional: fresh cilantro, rice, naan

INSTRUCTIONS:

Stir yogurt, garam masala, 1 teaspoon salt, and pepper together in a
large bowl. Add chicken and stir fo coat. Allow to marinate at room
temperature for af least 30 minutes but up to 1 hour.

Press “Sauté” bufton repeatedly unfil it reaches “Normal” setting. Melt
ghee. Add onion and stir unfil soffened, 2 to 3 minutes. Stir in fomato
paste, ginger, garlic, cumin, 1 teaspoon salt, chili powder, smoked

paprika, turmeric, and cayenne and continue cooking for 30 seconds.
Stir in tomato puree and press “Cancel” button to turn sauté mode off.

Stir chicken (and all of the yogurt marinade) into the tomato mixture.
Close pof lid. Turn steam valve fo “Sealing”, press “Pressure Cook”
button and use the up and down buttons to adjust the time fo 6

minutes.

Allow pressure to release naturally for 5 minutes, then turn steam valve
to “Venting” to release remaining pressure. Stir in heavy cream.

Serve with fresh cilantro over rice or with naan.

Magic Chef Recipes
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Oune-"tot Fasta

INGREDIENTS: SERVES 4 TO 6
1 (24 o0z) jar pasta sauce

1 pound uncooked spaghetti

/2 teaspoon kosher salt

Opfional: grated Parmesan cheese, chopped parsley

INSTRUCTIONS:

Pour pasta sauce info steel pot. Break spaghetti in half and place on
top of pasta sauce in an even layer. Fill empty pasta sauce jar with
water and pour over spaghetti. Season with salt. Do not stir together.

Close pof lid. Turn steam valve to “Sealing” and press “Pressure Cook”
button and use the up and down buttons to adjust the time fo 5
minutes.

Allow pressure to release naturally for 5 minutes, then cover steam
valve with a towel (pasta can sometimes spew) and turn to “Venting”
to release remaining pressure.

Remove lid. Stir to break up any clumps of pasta.

Divide pasta between bowls and serve with Parmesan and parsley.

Magic Chef Recipes
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