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Apple  
Spice Cake

6 Qt 4 in 1 Multi Cooker | Dessert 

1 Box Spice Cake mix 

All ingredients listed on box for cake mix

3 Apples, peeled & sliced thin

1 Cup Brown sugar 

1/3 Cup Butter 

Vanilla ice cream

PREP TIME: 20 Minutes

INGREDIENTS: 

2. Set cooker to Stovetop/High. 
3. Place butter & brown sugar in cooking pot. 
4. Once butter & brown sugar are melted,  
    turn cooker OFF. 
5. In a large bowl, prepare spice cake mix as  
    the package instructions state. Set aside. 
6. Evenly spread thinly sliced apple over the  
    butter & brown sugar mixture. 
7. Pour cake mix into the cooking pot over  
    the apple mixture. 
8. Place lid on cooker, placing a paper towel in 
    between lid & cooker to prevent condensation  
    from dripping onto the cake while baking. 
9. Set multicooker to Slow Cook/High & cook  
    for 2.5 – 3hrs., or until toothpick inserted in 
    the center of cake comes out clean. 
10. Once cake is completely baked, turn multicooker 
      OFF & carefully remove cooking pot from 
      cooker & place on a heat resistant surface. 
11. Allow to cool for 15 mins. before 
    removing cake from the cooking pot. 
12. Serve with vanilla ice cream.

SERVES

6-8 
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Buffalo 
Chicken 
Sandwich

6 Qt 4 in 1 Multi Cooker | Chicken

4-5  Boneless skinless chicken breasts

1 Bottle Burman’s Original Hot Sauce

1-2 TBSP Butter

8 Slices American cheese 

8-12 rolls of your choice

Blue cheese

PREP TIME: 5 Minutes

INGREDIENTS: 

1. Add chicken to cooking pot & set 
   multicooker to Slow Cook.
2. Cover chicken with entire bottle of hot  
    sauce and place lid on the multicooker.
3. Cook on High for 2.5 hrs. or Low for 4 hrs.
4. Remove chicken from cooking pot & use  
    2 forks to shred.
5. Add butter to cooking pot along with the 
    shredded chicken.
6. Replace lid & cook on High for 30 mins.  
    or Low for 1 hr.
7. Toast buns (optional).
8. Add chicken, blue cheese &  
    American cheese to bun to finish  
    sandwich.

SERVES

8-12
4

Cilantro 
Rice

6 Qt 4 in 1 Multi Cooker | Rice

1 Bunch Cilantro

4-5 Chopped green onions (scallions)

3 Cups Chicken broth

1 Cup Lager beer (something light)

2 Cups White medium grain rice 

1-2 Key limes 

1 TBSP olive oil or vegetable oil

PREP TIME: 15 Minutes

INGREDIENTS: 

1. Set the multicooker to Stovetop HIGH  
   setting and let it get hot. (Takes a little bit  
   longer than standard stovetop)
2. Add oil to cooking pot.
3. Add the rice and let it cook for a few minutes. 
    As it starts to brown, add the cilantro and  
    scallions and stir.
5. After rice is fairly brown, add in the chicken  
    broth and beer. Taste the liquid mixture and  
    season with salt to taste.
6. Squeeze in lime juice and stir one last time.
7. Cover and bring to boil.
8. As soon as it starts boiling switch to Slow Cook 
    HIGH setting.
9. Keep the lid on for 10 minutes. Open to  
    check if there is still liquid and cook another  
    5 minutes or until liquid is gone.  
    NOTE: You’ll lose steam needed to cook the rice 
    effectively so resist the urge to keep checking.
10. Place the lid back on and let it sit for a minimum 
     of 10 minutes.

SERVES

4-5 
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Fish Wraps
6 Qt 4 in 1 Multi Cooker | Fish

2 Pieces Mild white fish (Tilapia, Snapper, 
               Grouper, Flounder)
1 Egg
1/2 Cup Water
2 Cups Cracker meal or bread crumbs 
3 TBSP Old Bay or seafood seasoning of  
             your choice
1/2 Cup Olive oil
3 TBSP Butter 
1/2 Sweet onion
1 Cup Cheddar cheese 
1/2 Each Yellow, green & red pepper,  
                julienne sliced
Tortilla wraps

PREP TIME: 20 Minutes

INGREDIENTS: 

1. In small bowl, beat egg and water. Set aside.
2. In separate bowl, mix cracker meal and  
    Old Bay seasoning together. Set aside.
3. Dip fish into egg mixture, then into  
    breading mix. Set aside.
5. Set cooker to Stovetop HIGH setting.
6. Place ¼ cup oil and butter in the cooking  
    pot & heat until melted.
7. Add the peppers and onions to the cooking  
    pot & sauté until desired tenderness, adding      
    salt and pepper to taste.
9. Remove from the cooking pot and set aside.
10. Add remaining oil to the cooking pot and  
      allow to heat up.
11. Place fish in cooking pot and cook until fish is 
     lightly browned on both sides.
12. Remove cooked fish and drain on a paper towel.
13. Place fish on wraps with sautéed peppers & onions. 
     Garnish with cheese. Serve with rice and guacamole.

SERVES

2-4 
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Pork 
Tenderloin

6 Qt 4 in 1 Multi Cooker | Pork

1 12 oz Pork tenderloin

2 TBSP Olive oil

2 Cups Beef broth

2 TBSP Mrs. Dash Original seasoning

Salt and pepper to taste

PREP TIME: 10 Minutes

INGREDIENTS: 

(SEARED & STEAM ROASTED)

1. Season all sides of the tenderloin with  
    Mrs. Dash Original Seasoning, salt  
    and pepper.
2. Place cooking pot inside cooker.
3. Set cooker to Stovetop HIGH setting and  
    add olive oil.
4. Once oil is hot, sear all sides of tenderloin.
5. Remove tenderloin and set aside.
6. Add 2 cups beef broth to cooking pot.
7. Place rack inside cooking pot.
8. Place tenderloin on rack inside cooking pot.
9. Place lid on cooker.
10. Set cooker to Oven/Roast to 350°.  
      Add more broth to cooker as needed.
11. Cook for 20-25 minutes. 

*Cooking times may vary depending on 
  the size of roast. Meat thermometer  
  should read 145°.

SERVES

4-5 
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I talian 
Chicken

6 Qt 4 in 1 Multi Cooker | Chicken

6 Chicken thighs, boneless & skinless

1 Cup Chicken broth

1 Can Fire roasted chopped tomatoes

1/2 Cup Condensed cream of mushroom soup 

2 Cups Marinara sauce with basil

1/2 Cup Onions, chopped

1/2 Cup Whole baby carrots 

Pasta of your choice

Parmesan cheese

PREP TIME: 20 Minutes

INGREDIENTS: 

1. Set the multicooker to Stovetop/High.
2. Add water to cooking pot and cook noodles 
    according to package instructions.
3. Once pasta is cooked, remove cooking pot  
    to drain noodles. Set noodles aside.
4. Place empty cooking pot back into cooker.
5. Add chicken broth, cream of mushroom  
    soup, marinara sauce and fire roasted  
    tomatoes to the cooking pot and mix well.
6. Add onions, carrots & chicken to cooking pot.
7. Place lid on cooker.
8. Set the cooker to 300° on the Oven/Roast  
    setting for 25 minutes.
9. Remove the lid after 25 minutes & turn each  
    piece of chicken over — place lid back on cooker.
10. Cook for additional 10 minutes, then turn 
      multicooker to OFF.
11. Let sit in cooker for another 10 min. with lid on.
12. Serve over pasta with shaved parmesan cheese.

SERVES

6
5

Corned  
Beef

6 Qt 4 in 1 Multi Cooker | Beef

Corned beef brisket

2 TBSP Peppercorns 

1 Tsp Dry ground cloves

2 Bay leaves, crumbled

2 Cups Whole baby carrots 

Several small fingerling potatoes 
 
Water

PREP TIME: 5 Minutes

INGREDIENTS: 

1. Place cooking pot inside multicooker.
2. Place all ingredients inside cooking pot  
    and add enough water to cover the  
    corned beef brisket.
3. Set multicooker on Slow Cook/HIGH  
    setting for 4-5 hours or until meat is 
    tender. Periodically check the water level     
    inside the cooking pot and add water  
    if needed.

*Cooking times may vary depending on  
  the size of roast. Meat thermometer should  
  read 145°.

SERVES

3-5 
8


