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This is also among the factors by obtaining the soft data of this The Ultimate Rice Cooker Cookbook - Rev:
250 No-Fail Recipes For Pilafs, Risottos, Polenta, Chilis, Soups, Porridges, Puddings, And More, F by
online. You may not need more times to spend to go to guide shop and also hunt for them. Sometimes, you
also do not find guide The Ultimate Rice Cooker Cookbook - Rev: 250 No-Fail Recipes For Pilafs, Risottos,
Polenta, Chilis, Soups, Porridges, Puddings, And More, F that you are looking for. It will lose the time. Yet
right here, when you visit this page, it will certainly be so simple to get and also download the e-book The
Ultimate Rice Cooker Cookbook - Rev: 250 No-Fail Recipes For Pilafs, Risottos, Polenta, Chilis, Soups,
Porridges, Puddings, And More, F It will not take lots of times as we state in the past. You can do it while
doing another thing in your home or perhaps in your workplace. So simple! So, are you question? Just
exercise what we provide below and check out The Ultimate Rice Cooker Cookbook - Rev: 250 No-Fail
Recipes For Pilafs, Risottos, Polenta, Chilis, Soups, Porridges, Puddings, And More, F just what you
enjoy to read!

Review
"If the rice cooker is buried in a cupboard, this book can restore and enhance its usefulness. Cooks who
already swear by the perfect-every-time rice made in this electric pot can move to the next level of cooking."

From the Back Cover
PRAISE for THE ULTIMATE RICE COOKER COOKBOOK "A rice cooker is a must in all Asian kitchens
and should be in every kitchen, and so should this cookbook! My friends Beth and Julie show you how to
cook hundreds of different dishes with one simple kitchen appliance. Plus they will teach you all there is to
know about rice--the main staple for more than half the world's population." - Martin Yan, host of "Yan Can
Cook" and author of "Martin Yan's Invitation to Chinese Cooking "and "Martin Yan's Feast" "If using a rice
cooker enables you to enjoy more home cooking, then consider the definitive "The Ultimate Rice Cooker
Cookbook." Authors Beth Hensperger and Julie Kaufmann use this handy pot for more than just steaming
rice. Their recipes are truly innovative." - Rebecca Wood, author of "The New Whole Foods Encyclopedia"
and the Julia Child Cookbook Award-winner and James Beard Book Award-winner "The Splendid Grain"
"It's great to see a book dedicated to an appliance that is integral to creating the core of so many dishes,
regardless of the origin of the dish." - Ming Tsai, host of "East Meets West" and co-author of "Blue Ginger:
East Meets West Cooking with Ming Tsai"

About the Author

Beth Hensperger, a New Jersey native who has lived in California since her teens, has been educating,
writing, and demo-lecturing about the art of baking for over 30 years. In the last few years, she has shifted
focus to countertop appliance-driven cookbooks that embrace adapting traditional and professional recipes



for the home cook: the bread machine, the rice cooker, the microwave, and a four-volume compilation
specifically for use with the electric slow cooker, stressing personal creativity in preparation and selection of
ingredients. Hensperger is the author of over 22 cookbooks, including the best-selling Not Your Mother's
Slow Cooker Cookbook series, which includes NYMSC Recipes for Entertaining, NYMSC Family
Favorites, and NYMSC Recipes for Two, along with the blockbuster first volume, Not Your Mother's Slow
Cooker Cookbook. Her other books include highly-acclaimed titles such as The Bread Lover's Bread
Machine Cookbook, The Ultimate Rice Cooker Cookbook, NYM Microwave Cookbook, and NYM
Weeknight Cooking. She is also the author of The Bread Bible (Chronicle Books), winner of a James Beard
Award in 2000. She has twice been nominated for the Julia Child/IACP Cookbook Award. Hensperger wrote
a San Jose Mercury News food column for twelve years, Baking with the Seasons. She is a contributor to
dozens of national and online cooking & lifestyle magazines, such as Food & Wine, Rachael Ray Magazine,
Veggie Life, Cooking Light, Working Woman, Victoria, Prevention, and Family Circle, and is a sought after
newspaper and radio interviewee speaking on slow cooking, bread baking, and entertaining. She lives in the
San Francisco Bay area. Visit her website at www.bethhensperger.com and blog at
www.notyourmotherscookbook.com.
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The Ultimate Rice Cooker Cookbook - Rev: 250 No-Fail Recipes For Pilafs, Risottos, Polenta, Chilis,
Soups, Porridges, Puddings, And More, F. A job could obligate you to always improve the expertise and
also experience. When you have no adequate time to enhance it directly, you can get the experience and also
knowledge from checking out guide. As everybody knows, book The Ultimate Rice Cooker Cookbook -
Rev: 250 No-Fail Recipes For Pilafs, Risottos, Polenta, Chilis, Soups, Porridges, Puddings, And More, F is
popular as the window to open up the globe. It indicates that checking out publication The Ultimate Rice
Cooker Cookbook - Rev: 250 No-Fail Recipes For Pilafs, Risottos, Polenta, Chilis, Soups, Porridges,
Puddings, And More, F will give you a new method to discover everything that you require. As guide that
we will certainly supply right here, The Ultimate Rice Cooker Cookbook - Rev: 250 No-Fail Recipes For
Pilafs, Risottos, Polenta, Chilis, Soups, Porridges, Puddings, And More, F

Well, e-book The Ultimate Rice Cooker Cookbook - Rev: 250 No-Fail Recipes For Pilafs, Risottos, Polenta,
Chilis, Soups, Porridges, Puddings, And More, F will certainly make you closer to what you are willing.
This The Ultimate Rice Cooker Cookbook - Rev: 250 No-Fail Recipes For Pilafs, Risottos, Polenta, Chilis,
Soups, Porridges, Puddings, And More, F will be consistently buddy at any time. You might not forcedly to
always finish over reading a publication in brief time. It will certainly be just when you have spare time and
also investing couple of time to make you really feel pleasure with what you review. So, you could get the
definition of the message from each sentence in guide.

Do you know why you should review this site and exactly what the relationship to reading e-book The
Ultimate Rice Cooker Cookbook - Rev: 250 No-Fail Recipes For Pilafs, Risottos, Polenta, Chilis, Soups,
Porridges, Puddings, And More, F In this modern-day period, there are lots of methods to acquire guide and
they will certainly be a lot simpler to do. One of them is by obtaining guide The Ultimate Rice Cooker
Cookbook - Rev: 250 No-Fail Recipes For Pilafs, Risottos, Polenta, Chilis, Soups, Porridges, Puddings, And
More, F by online as exactly what we inform in the web link download. The e-book The Ultimate Rice
Cooker Cookbook - Rev: 250 No-Fail Recipes For Pilafs, Risottos, Polenta, Chilis, Soups, Porridges,
Puddings, And More, F can be a choice considering that it is so appropriate to your requirement now. To
obtain the book online is really easy by simply downloading them. With this chance, you could check out the
e-book wherever and also whenever you are. When taking a train, awaiting list, and awaiting somebody or
other, you could read this on the internet e-book The Ultimate Rice Cooker Cookbook - Rev: 250 No-Fail
Recipes For Pilafs, Risottos, Polenta, Chilis, Soups, Porridges, Puddings, And More, F as a buddy once
more.
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Rice cookers are perfect for how we cook today: Versatile and convenient, they have one-button technology,
don't take up too much counter space, and are a breeze to clean. And they can do so much more than produce
foolproof rice, beans, and grains. This new edition takes note of the whole-grain revolution in U.S. kitchens
and offers recipes for a host of new (and rediscovered) grains, like quinoa, millet, couscous, kamut, and
spelt, whose popularity is rising fast. It focuses on a wider variety of rices, too, with lots of ideas for red,
black, basmati, jasmine, and Arborio rices, as well as partially milled white rice, which looks and cooks like
white rice but has the nutritional value of brown rice. The authors have also added a complete guide to the
newer rice cookers that have come to the market since the original edition, including induction-cooking and
pressure-cooking rice cookers and models that replace the old buttons-and-dials approach with more
complex digital displays. Alongside many favorites from the first edition, from Carrot Basmati Pilaf and
Italian Sausage Risotto to French Polenta and Maple-Cinnamon Rice Pudding, the 10th anniversary edition
serves up more than 50 tempting new recipes, from a rich and soothing Sweet Brown Rice with Curry,
Carrots, and Raisins to a warm and satisfying Millet, Winter Squash, and Sweet Pea Pilaf.
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Review
"If the rice cooker is buried in a cupboard, this book can restore and enhance its usefulness. Cooks who
already swear by the perfect-every-time rice made in this electric pot can move to the next level of cooking."

From the Back Cover
PRAISE for THE ULTIMATE RICE COOKER COOKBOOK "A rice cooker is a must in all Asian kitchens
and should be in every kitchen, and so should this cookbook! My friends Beth and Julie show you how to
cook hundreds of different dishes with one simple kitchen appliance. Plus they will teach you all there is to
know about rice--the main staple for more than half the world's population." - Martin Yan, host of "Yan Can
Cook" and author of "Martin Yan's Invitation to Chinese Cooking "and "Martin Yan's Feast" "If using a rice
cooker enables you to enjoy more home cooking, then consider the definitive "The Ultimate Rice Cooker
Cookbook." Authors Beth Hensperger and Julie Kaufmann use this handy pot for more than just steaming
rice. Their recipes are truly innovative." - Rebecca Wood, author of "The New Whole Foods Encyclopedia"
and the Julia Child Cookbook Award-winner and James Beard Book Award-winner "The Splendid Grain"
"It's great to see a book dedicated to an appliance that is integral to creating the core of so many dishes,
regardless of the origin of the dish." - Ming Tsai, host of "East Meets West" and co-author of "Blue Ginger:
East Meets West Cooking with Ming Tsai"



About the Author

Beth Hensperger, a New Jersey native who has lived in California since her teens, has been educating,
writing, and demo-lecturing about the art of baking for over 30 years. In the last few years, she has shifted
focus to countertop appliance-driven cookbooks that embrace adapting traditional and professional recipes
for the home cook: the bread machine, the rice cooker, the microwave, and a four-volume compilation
specifically for use with the electric slow cooker, stressing personal creativity in preparation and selection of
ingredients. Hensperger is the author of over 22 cookbooks, including the best-selling Not Your Mother's
Slow Cooker Cookbook series, which includes NYMSC Recipes for Entertaining, NYMSC Family
Favorites, and NYMSC Recipes for Two, along with the blockbuster first volume, Not Your Mother's Slow
Cooker Cookbook. Her other books include highly-acclaimed titles such as The Bread Lover's Bread
Machine Cookbook, The Ultimate Rice Cooker Cookbook, NYM Microwave Cookbook, and NYM
Weeknight Cooking. She is also the author of The Bread Bible (Chronicle Books), winner of a James Beard
Award in 2000. She has twice been nominated for the Julia Child/IACP Cookbook Award. Hensperger wrote
a San Jose Mercury News food column for twelve years, Baking with the Seasons. She is a contributor to
dozens of national and online cooking & lifestyle magazines, such as Food & Wine, Rachael Ray Magazine,
Veggie Life, Cooking Light, Working Woman, Victoria, Prevention, and Family Circle, and is a sought after
newspaper and radio interviewee speaking on slow cooking, bread baking, and entertaining. She lives in the
San Francisco Bay area. Visit her website at www.bethhensperger.com and blog at
www.notyourmotherscookbook.com.

Most helpful customer reviews

776 of 797 people found the following review helpful.
One thing to consider...SMELLS
By Scott Collard
I have owned rice cookers for many years. My latest, the Zojirushi NS-ZAC10, is the best I have ever used. I
figured it would be a good idea to branch out from using the rice cooker to cook only rice, so I purchased this
highly recommended book.

While the book is very good, and the recipes I have tried so far have all been quite tasty, there is a major
consideration that you should be aware of when making many of the recipes in this book: residual odors.

Yes, when you use your rice cooker to make the delicious "creamy breakfast oatmeal" with steel-cut oats,
bear in mind that your steamed white rice will smell of cinnamon for at least three or four batches
afterwards. My 11-year old (a steamed rice 'purist') noticed the cinnamon 'essence' immediately and
complained that 'something was wrong with the rice.'

Similarly with any of the dishes which call for sauteing onions in the rice cooker, or adding other strongly
aromatic ingredients. If you use your rice cooker primarily for preparing perfect (and I mean PERFECT)
steamed rice, you may not want any other flavors mingling in there.

Just something to keep in mind.

Otherwise, the book is a great resource. There are a few minor inconsistencies (try finding 'congee' in the
index), and the resource materials can be a bit confusing (to be fair, the number of rice varieties is quite
daunting). And if you are an experienced cook you may get tired of being told the exact procedure for
washing rice in every recipe, but all in all, the sheer variety alone is easily worth the price. Also, it is worth
noting that if you have a fuzzy logic rice cooker, you will not be able to use it for any of the recipes that



employ steaming (which is a fair number of dishes), but you can easily adapt these recipes to any another
stovetop steaming setup you may have.

Just remember to plan your rice cooker experiments around your need for 'un-tainted' steamed rice, and you
will enjoy "The Ultimate Rice Cooker Cookbook"

254 of 259 people found the following review helpful.
Great, But Not Foolproof
By Clara
While I love this cookbook, I'm going to tell you about the problems so you can get better results from it.

1. Measuring is a challenge! Depending on your rice cooker, liquids can be measured three ways: using the
rice cooker cup, by the marks inside your rice cooker bowl, and by a standard measuring cup [8 fl oz.]. Dry
ingredients can be measured by either the rice cooker cup or by a standard dry ingredients measuring cup.
Before beginning any recipe, make sure you know what measures are being used, and do not make any
recipe for the first time when company is coming over, in case you need to adjust it. Based on numerous
recipe failures, I think the writers sometimes mixed up the measurements. They definitely could have made
the information clearer in each recipe. How about a revised edition? ;)

2. Some recipes, polenta for example, have overly long cooking times, such as two porridge cycles back to
back, or 90 minutes. Polenta cooks on the stovetop in 20 minutes; even a single porridge cycle is too long.
Feel free to cut cooking times short.

3. When cooking oatmeal, polenta, grits, etc. with the porridge cycle, open the cover up, and leave it up, once
the contents reach a simmer. If you don't, starchy lava will flow out of the vent and make a horrible mess, hot
liquid may shoot out, and the recipe may be ruined as a result. If your rice cooker starts to spit, use extreme
caution when you open the lid, as the hot contents may splash and burn you.

4. If a recipe says you can skip pre-soaking for tapioca, beans, etc., don't. Your final results will be much
better using a traditional overnight soak in cold water.

5. When making risotto, don't perform the first step, briefly sautéing the rice in oil, in the rice cooker.
Because rice cooker bowls are narrow and deep, the rice will be steamed, and your risotto will be mush.
Instead, sauté the rice as usual in a large flat frying pan, then transfer the contents to the rice cooker bowl.
Also, use the variety of Arborio called Carnaroli, as it holds up the best.

6. Use an easy to clean rice cooker; mine is the Panasonic from Williams Sonoma. You can avoid lingering
odors--even from cinnamon and curry--if you can take the top completely apart and wash it each time. Soak
the parts in cool water, not hot, and they should clean up easily. If odors remain, put two or three cups of
cold water in the rice cooker and run it through the regular cycle, taking care that it doesn't cook dry. By
cups, I mean 8 fluid ounces. ;) Then let it cool, take it apart as much as you can, and let the pieces dry
completely in a dish rack.

7. No recipe is foolproof! Variances in rice crops, local water, and rice cookers will affect the outcome. If it
doesn't work the first time, make adjustments and try again.

267 of 276 people found the following review helpful.
turns a rice cooker into a major kitchen appliance
By P. Crowe
I used to use my rice cooker several times a week. With this cook book and my new fuzzy logic rice cooker,



I use it several times a day. It will appeal to cooks of all levels. For cooks experienced with rice and whole
grains, the most important part of the book will probably be recipes for the porridge cycle of a fuzzy logic
cooker: rice porridge, puddings, custards, and hot cereals. Even for experienced rice cooks, however, this
book has excellent information on different varieties of rice and different types of dishes. In addition to many
styles of rice dishes, it includes recipes for other grains such as couscous, bulgur and grits. It is well laid out
and has commentaries on grains and dishes that will enable creative cooks to invent their own recipes as well
as using the very tasty recipes included in the book. Although the recipes suggest the size of the cooker to be
used, you need to use some common sense. I have a small cooker and have successfully made recipes
suggested for other size cookers. This book is utterly clear and easy to follow. All the recipes work, and all
taste wonderful. If you have a rice cooker, especially a fuzzy logic cooker, you need this book.

See all 400 customer reviews...
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Yeah, reading an e-book The Ultimate Rice Cooker Cookbook - Rev: 250 No-Fail Recipes For Pilafs,
Risottos, Polenta, Chilis, Soups, Porridges, Puddings, And More, F can add your pals lists. This is among
the formulas for you to be successful. As known, success does not imply that you have great points.
Recognizing and also recognizing even more compared to other will certainly provide each success. Close to,
the notification and also perception of this The Ultimate Rice Cooker Cookbook - Rev: 250 No-Fail Recipes
For Pilafs, Risottos, Polenta, Chilis, Soups, Porridges, Puddings, And More, F can be taken as well as
selected to act.

Review
"If the rice cooker is buried in a cupboard, this book can restore and enhance its usefulness. Cooks who
already swear by the perfect-every-time rice made in this electric pot can move to the next level of cooking."

From the Back Cover
PRAISE for THE ULTIMATE RICE COOKER COOKBOOK "A rice cooker is a must in all Asian kitchens
and should be in every kitchen, and so should this cookbook! My friends Beth and Julie show you how to
cook hundreds of different dishes with one simple kitchen appliance. Plus they will teach you all there is to
know about rice--the main staple for more than half the world's population." - Martin Yan, host of "Yan Can
Cook" and author of "Martin Yan's Invitation to Chinese Cooking "and "Martin Yan's Feast" "If using a rice
cooker enables you to enjoy more home cooking, then consider the definitive "The Ultimate Rice Cooker
Cookbook." Authors Beth Hensperger and Julie Kaufmann use this handy pot for more than just steaming
rice. Their recipes are truly innovative." - Rebecca Wood, author of "The New Whole Foods Encyclopedia"
and the Julia Child Cookbook Award-winner and James Beard Book Award-winner "The Splendid Grain"
"It's great to see a book dedicated to an appliance that is integral to creating the core of so many dishes,
regardless of the origin of the dish." - Ming Tsai, host of "East Meets West" and co-author of "Blue Ginger:
East Meets West Cooking with Ming Tsai"

About the Author

Beth Hensperger, a New Jersey native who has lived in California since her teens, has been educating,
writing, and demo-lecturing about the art of baking for over 30 years. In the last few years, she has shifted
focus to countertop appliance-driven cookbooks that embrace adapting traditional and professional recipes
for the home cook: the bread machine, the rice cooker, the microwave, and a four-volume compilation
specifically for use with the electric slow cooker, stressing personal creativity in preparation and selection of
ingredients. Hensperger is the author of over 22 cookbooks, including the best-selling Not Your Mother's
Slow Cooker Cookbook series, which includes NYMSC Recipes for Entertaining, NYMSC Family
Favorites, and NYMSC Recipes for Two, along with the blockbuster first volume, Not Your Mother's Slow
Cooker Cookbook. Her other books include highly-acclaimed titles such as The Bread Lover's Bread
Machine Cookbook, The Ultimate Rice Cooker Cookbook, NYM Microwave Cookbook, and NYM
Weeknight Cooking. She is also the author of The Bread Bible (Chronicle Books), winner of a James Beard
Award in 2000. She has twice been nominated for the Julia Child/IACP Cookbook Award. Hensperger wrote
a San Jose Mercury News food column for twelve years, Baking with the Seasons. She is a contributor to



dozens of national and online cooking & lifestyle magazines, such as Food & Wine, Rachael Ray Magazine,
Veggie Life, Cooking Light, Working Woman, Victoria, Prevention, and Family Circle, and is a sought after
newspaper and radio interviewee speaking on slow cooking, bread baking, and entertaining. She lives in the
San Francisco Bay area. Visit her website at www.bethhensperger.com and blog at
www.notyourmotherscookbook.com.
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