M AGIC CHEF
COOKING FUNCTIONS CHEAT SHEET - READ ME FIRST!
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PROGRAM MODE WHAT DO | COOK ON THIS MODE? COOK TIME
Less 20m
Pressure Choose your own cook time using the up
Cook Normal and down buttons. 35m
More 45m
Less Veggie soup. 20m
Normal Soup with meats and/or grains. 30m
More Homemade chicken stock! Fill up the pot
with chicken bones and leftover veggie 4H

scraps, then fill to the Max Fill line with water.

Less Cooks cubed meat to just tender. 20m
Normal Cooks cubed meat to falling apart. 35m
More Cooks larger cuts of meat to tender. 45m
Less Pre-soaked beans. 20m
Normal Ground meat chili. 30m
More Beans that weren't pre-soaked. 45m
Less White rice. Time includes the pressure to 13m

release naturally for 10 minutes.

Brown rice. Time includes the pressure to

2] release naturally for 5 minutes. Al
More Wild rice. Time includes the pressure to 40m
release naturally for 10 minutes. @
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MODE WHAT DO | COOK ON THIS MODE? COOK TIME
Less Very tender brown rice. 20m
Normal Very tender wild rice. 40m
More Very large beans, cooked tender. 1H
Less Quick cooking oats. 3m
Normal Super soft steel cut oats. 12m
More Congee. 30m
Less Shredded chicken. 4H
Normal Shredded pork. 6H
More Shredded beef. 8H
Less Brownies and box cakes. 30m
Normal Perfectly tender cheesecake, everytime. 40m
More Denser cheesecake. 50m
Less 24H
Normal See manual to learn how to make yogurt 8H
using your MultiCooker.
More Boil
Less Large cuts of vegetables like carrots and 3m
broccoli. Hard boiled eggs, with a ten
minute natural release.
Normal Thick cuts of fish, like swordfish or tuna. 10m
More Frittata. 15m
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