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For over half a century, Royal Prestige® has offered the 
finest cookware with the highest quality standards.  

Our Royal Prestige® cookware offers a proven cooking 
method, which preserves the nutritional value and flavor  
of your foods.

To help you enjoy its benefits since the very first day, 
we have developed this Basic Cooking Manual. Besides 
learning the correct use and care of your Cooking System, 
you will start making your favorite dishes in a faster and 
healthier way, with minimum trial-and-error.

But enough with the talking! Let’s start enjoying this 
delicious cooking adventure, the Royal Prestige® style.

Learning   toCook 
with

ROYAL PRESTIGE®
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•  Before using your new cookware for the first time, be 
sure to wash it thoroughly. Add ¼ cup of vinegar to 
hot soapy water and, with a sponge or dishcloth, wash 
each piece. Cookware can discolor or stain if it is not 
washed properly before using it for the first time.

•  Clean your cookware well after each use once it has 
cooled completely. Cookware can discolor or stain if it 
is not properly cleaned before cooking again. Use mild 
dish soap, a sponge or washcloth. The cookware is 
also dishwasher safe. 

•  To make sure your Redi-Temp® valve continues to work 
properly, run hot water through the open valve every 
time you wash your cookware.

•  Water spots (scaling) may occur due to the water 
condition in your area. These spots can be prevented 
by drying the cookware well  with a dish towel. 

•  To prevent white spots or even pits at the bottom of 
your cookware, always add salt after the water has 
boiled or the food has reached the cooking temperature.

•  Overheating or allowing a pan to boil dry will cause 
yellow, bronze, blue or rainbow tints on the stainless 
steel surface. The tints are harmless and can be 
removed by using RoyalShine™, the exclusive, non-
abrasive stainless steel cleaner by Royal Prestige®.

•  Avoid scraping the pan or using metal scouring pads. 
When removing burned-on food, it is ok to use a 
double-face sponge. The scrub fiber can be used on the 
inside, but only use the soft sponge on the outside. Fill 
pan half full with water, place on the stove, and bring 
to a boil for a few minutes. Allow water to cool and 
wash the pan as usual. For severely encrusted grease 
or food, you may want to use a spray-on oven cleaner. 
Spray liberally, let sit overnight and by morning the 
stains should come off easily.

•  To make sure the Silichromatic™ Rings are always 
clean, remove them from the cover and wash them 
separately. Mix ¼ cup vinegar with hot soapy 
water. Submerge the rings in this mixture and wash 
each piece with a sponge. Rinse well and dry them 
completely, especially in the inside of the ring.

•  Storing food in stainless steel cookware for long 
periods of time may cause staining or pitting due to 
the salts, fats, seasonings, and acids in the food. 
Storing food in the cookware could be considered 
improper use and void the warranty.

•  Stainless steel can scratch if handled incorrectly. 
Scratches do not affect cookware performance, and 
therefore are not considered defects in workmanship or 
material. To avoid scratches: (1) Knives or sharp kitchen 
tools should not be used for cutting, stirring, or serving 
foods. (2) Do not use an electric mixer in your cookware. 

•  Your cookware features bolt-on handles, which allows 
the cookware to have a smooth interior with no rivet 
heads or weld marks. Over time, the handles may loosen 
but can easily be tightened (tool requirement: 10mm 
socket wrench). If the handle is damaged, do not use the 
saucepan and contact the warranty service department 
at 1-800-279-3373 for a handle replacement.

Cookware Care and Cleaning

Hints for Success:
Keep your 
cookware looking 
like new with 
RoyalShine™

The exclusive non-abrasive 

stainless steel cleaner by 

Royal Prestige®.
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A low-fat diet is a healthy way to feed your family. With 
that in mind, Royal Prestige®, with its proven cooking 
method, lets you cook most types of meat, poultry and 
some types of fish without any added grease, fat or 
cooking oil.

How it works:
•  All meats and poultry contain juices. Part of it is water, 

but unfortunately, most of the juice is also fat. You 
can enjoy tender juicy meats that are much lower in 
fat and calories by trimming the visible fat from the 
meat before cooking, and then “pan broiling" it in the 
Cooking System, without adding fats or oil. 

•  Preheat the cookware at medium-high for about 
3 minutes. The temperature is correct when a few 
drops of water are sprinkled on the utensil and they 
move around the surface without evaporating. If 
they immediately disappear, this is a sign that the 
cookware is not ready to be used. 

To cook steaks:  
After preheating at medium-high, add the steaks 
(previously seasoned) and brown one side for about 4 
minutes with the cover ajar, to prevent grease from 
splattering. The meat will stick at first while browning. 
Turn it over and cook the other side for 4 more minutes 
with the cover ajar.

To cook steaks with vegetables:  
After preheating at medium-high, add the steaks 
(previously seasoned) and brown one side for about 5 
minutes, with the cover ajar to prevent grease from 
splattering. Turn the steaks over, add chopped vegetables, 
and cover with Redi-Temp® valve open. (If you are using 
hard vegetables, chop them into very small pieces.) When 
the valve starts whistling, reduce heat to low. Once it 
stops whistling, close it and cook for 5 more minutes.

To cook chicken pieces or breasts:  
After preheating at medium-high, add the chicken 
pieces (previously seasoned) and brown one side for 
about 5 minutes, with the cover ajar. Reduce heat 
to low, turn it over, and cover with the valve Redi-
Temp® closed. Cook for about 10 to 12 more minutes, 
depending on the quantity.

Our Cooking Method - Meats
Hints for Success:
•  Temperature settings vary from one stove to another. 

If “medium-high” is burning the meat surface instead 
of browning it nicely, try preheating at “medium” 
instead.

•  Depending on how you prefer your steaks done, 
remember to increase or reduce the cooking time, after 
turning steaks over. For medium-well, the approximate 
time is 4 minutes.
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Hints for Success:
•  Temperature settings vary from one stove to another. 

If “medium-high” on your stove tends to scorch the 
vegetables, try a lower setting.

•  Don’t peek. Opening the cover lets out moisture and 
heat. It increases cooking time and the chances of 
foods drying out or burning. 

•  Select the pan that the vegetables will most nearly fill. 
A small quantity in a large pan will not create sufficient 
moisture to cook with this method. 

•  Chop hard vegetables into smaller pieces in order to 
reduce cooking time.

•  When cooking softer vegetables, only use 1 ounce of 
water* per each quart of the saucepan (2 ounces in a 
2-quart Saucepan, 4 ounces in a 4-quart Dutch Oven, 
etc.). When cooking harder vegetables, double the 
water amount.

•  When in doubt, use an extra ounce of water. As you 
learn the proper heat settings on your stove, you can 
reduce the quantity of added water until you are using 
just the amount of water recommended above. 

•  When cooking rice in the saucepans, you only need to 
add 1½ cups of water for each cup of rice. To cook brown 
or wild rice, add 2 cups of water for each cup of rice.

•   When cooking tender and hard vegetables in the same 
saucepan, remember to place the hard vegetables in 
the bottom of the pot and the soft ones on top. That 
will allow them to cook evenly.

*   To see how many tablespoons make up an ounce and other handy 
equivalences, see the conversion table on page 34.

Royal Prestige® cookware is designed to cook fresh or 
frozen vegetables, and some fruits with very little added 
water. This method reduces the loss of nutrients that 
occurs with other cooking techniques, while keeping the 
natural flavors.

How it works:
•  Vegetables and fruits have high water content, 

enough to cook them as long as the heat is controlled 
and moisture is retained inside the pan. 

•  The Cooking Systems have been made to provide even 
heat distribution. This allows the vegetables on top 
to cook just as well as those on the bottom—without 
boiling water to distribute the heat.

If you are cooking soft or leafy 
vegetables (sliced carrots, broccoli, 
cabbage, cauliflower, etc.): 
Start cooking at medium-high heat, until the Redi-Temp® 
valve whistles. If you are using an electric stove, turn it off, 
close the valve and let the saucepan rest on the burner for 
5 minutes. If you are using a gas stove, reduce heat to low 
when the valve whistles. Once the valve stops whistling, 
close it and continue cooking for 5 minutes.

 If you are cooking hard vegetables 
(potatoes, cassava, beet, corn on 
the cob, taro root (malanga), sweet 
potatoes, etc.): 
Start cooking at medium-high heat. When the Redi-
Temp® valve whistles, reduce heat to low. Once it stops 
whistling, close it and continue cooking for at least 15 
minutes, depending on the quantity. Remember to peel 
and slice taro root and cassava before cooking. 

 If you are cooking frozen vegetables: 
Rinse them before cooking in order to partially thaw 
them and melt some of the ice. It is not necessary to add 
water to the pan. Follow all other instructions for that 
type of vegetable (soft or hard).

Our Cooking Method - Vegetables

Innove_Novel Cookbook-ENG_10-18.indd   6 11/2/18   2:52 PM



7

Which burner should I choose?
Always use a burner similar in diameter to the pan you 
are using. If cooking on a gas stove, the flame should just 
touch the bottom of the utensil. The flame should not 
cover the bottom or extend up the sides of the pan.

Does it matter what size pan or cover I use?
Yes, choose a pan size that is appropriate for the amount 
of food you are preparing; ideally, you should fill the pan 
2⁄3 full. Always use the cover that is intended for the 
specific pan you are using.

What is the right temperature setting for  
my stove?
To prevent food from sticking, it is recommended to 
preheat utensils at medium-high heat for 3 minutes. 
When cooking, it’s better to keep the heat between low 
and medium. 

When using a pot with the Redi-Temp® valve, how 
do I know I am reducing the temperature properly?
Temperatures can vary from one stove to another. In 
general, when the valve whistles you should reduce heat 
to low and wait until the valve stops whistling before 
closing it. If while you are cooking there is not steam 
coming out, you need to slightly increase the heat. If 
instead you find that excessive steam is leaking, you 
should slightly lower the heat. Remember that the key is 
that there should be an occasional escape of steam.

Can I use my cookware in the oven?
Yes! Be sure to preheat the oven completely before 
placing cookware inside, never use a temperature higher 
than 400 °F/204 °C, neither the broiler setting in your 
oven. Also, be sure to use oven mitts when inserting 
or removing cookware from the oven. Never use your 
cookware in the microwave, broiler unit, or grill. 

Why I can’t remove the cover of my cookware?
After cooking, there may be a tight water seal between 
the pan and cover. Do not pry the lid off. Simply open the 
Redi-Temp® valve to equalize pressure and the cover will 
then be removed easily. Always tilt the cover away from 
you to avoid steam burns.

If the lid is sealed, but the pan does not have a valve, 
reheat for 2 minutes at medium heat. This will make the 
cover open easily. 

What utensils are ideal for frying with oil?
To cook traditional recipes such as Tacos dorados, fried 
plantain, and eggs, it is necessary to use oil. In such 
cases we recommend using olive oil and the Gourmet 
Skillets, which offer high performance and fast response 
to heat. When using these versatile tools, the amount of 
oil required can be reduced to make healthier recipes.

Cooking Tips
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Getting Started Here are some basic guidelines to  
start using your new Royal Prestige® 
Cooking System.
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Vegetables 
 Hard
UTENSILS: 6-quart Dutch Oven with Cover

COOKING TIME: 16 minutes

INGREDIENTS:
6  medium ears corn on the cob
¾  cup water (6 ounces)

DIRECTIONS:
1 In the 6-quart Dutch Oven, add ears of corn and water; 
cover with Redi-Temp® valve open, and cook at medium-high 
heat until it whistles (in approximately 6 minutes). 

2 Reduce heat to low and, when the valve stops whistling, 
close it and cook for 10 more minutes. Season to taste.

Vegetables 
 Soft
UTENSILS: 4-quart Dutch Oven with Cover

COOKING TIME: 10 minutes

INGREDIENTS: 
1  pound cauliflower 
4  ounces of water 
Salt to taste

DIRECTIONS:
1 Add cauliflower and 4 ounces of water to the 4-quart 
Dutch Oven. Cover with the Redi-Temp® valve open. Cook  
at medium-high heat until the valve whistles (in about 6 
minutes).

2 If you are using an electric stove, turn it off, close the 
Redi-Temp® valve and let the saucepan rest on the burner  
for 4 minutes. 

3 If you are using a gas stove, reduce heat to low. Once  
the valve stops whistling, close it and continue cooking for  
4 minutes.

4 Season to taste.
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White Rice 
UTENSILS: 4-quart Dutch Oven with Cover

COOKING TIME: 24 minutes 

INGREDIENTS:
3  cups rice
4½  cups water
Salt to taste

DIRECTIONS:
1 In the 4-quart Dutch Oven, add water and rice; cover 
with the Redi-Temp® valve open and cook at medium-high 
heat until the valve whistles (in approximately 8 minutes). 

2 Add salt to taste and stir well. Cover with the valve open 
until it whistles again (in about 30 seconds). Reduce heat to 
low and, when the valve stops whistling, close it and cook for 
15 more minutes. Turn off stove. Serve.

CHEF'S NOTE: To cook brown or wild rice, add 2 cups of water 
for each cup of rice.

Quinoa
UTENSILS: 3-quart Dutch Oven with Cover

COOKING TIME: 24 minutes

INGREDIENTS:
3  cups quinoa
4½ cups water
Seasonings to taste

DIRECTIONS:
1  In the 3-quart Dutch Oven, add quinoa and water; cover 
with the Redi-Temp® valve open and cook at medium-high 
heat until it whistles (in approximately 8 minutes).

2  Add your favorite seasonings and stir well.

3  Cover with the valve open and wait until it whistles again 
(in 30 seconds). Reduce heat to low and, when the valve stops 
whistling, close it and cook for 15 more minutes.

4  Turn off stove and serve.

CHEF’S NOTE:   For each cup of quinoa, use 1½ cups of water.

Beans
UTENSILS: 6-quart Dutch Oven with Cover

COOKING TIME: 1 hour and 10 minutes

INGREDIENTS:
2  cups dried black beans
8  cups water
Salt to taste

DIRECTIONS:
1 In the 6-quart Dutch Oven, add beans and water; cover 
with the Redi-Temp® valve open and cook at medium-high 
heat until it whistles (in approximately 10 minutes). 

2 Add salt to taste and stir. 

3 Reduce heat to low, cover with the valve closed and cook 
for 1 hour. Turn off stove and serve.

CHEF’S NOTE:  If you soak beans overnight, it will speed up 
the cooking process.
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Steaks
UTENSILS: Round Grill

COOKING TIME: 8 minutes

INGREDIENTS:
4  (6-ounce) sirloin steaks  
Salt and black pepper to taste

DIRECTIONS:
1 Preheat the Round Grill at medium-high for about 3 
minutes. Add steaks, previously seasoned with salt and 
black pepper. 

2  Brown one side for 4 minutes. Turn them over and cook 
for 4 more minutes.

3  Serve with your favorite salad, rice or potatoes. 

CHEF’S NOTE: This recipe was made with ½-inch thick 
steaks. Depending on how you prefer your steaks done, 
remember to increase or reduce the cooking time, after 
turning steaks over. For medium-well, the approximate  
time is 4 minutes.

Chicken
UTENSILS: 10½-inch Skillet with Cover

COOKING TIME: 17 minutes

INGREDIENTS:
2  pounds chicken breast 
Salt and black pepper to taste

DIRECTIONS:
1 Preheat the 10½-inch Skillet at medium-high heat for 
about 3 minutes. The temperature is correct when a few 
drops of water are sprinkled on the utensil and they move 
around the surface without evaporating.

2 Add chicken breasts (previously seasoned), and brown 
one side for 5 minutes with the cover ajar. 

3 Reduce heat to low, turn them over, and cover with the 
Redi-Temp® valve closed. Cook for 10 to 12 more minutes.
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Eggs
 Hard Boiled  
UTENSILS: 8-inch Skillet with Cover

COOKING TIME: 15 minutes

INGREDIENTS:
6  eggs 
2  paper towels  
Salt to taste

DIRECTIONS:
1 Soak paper towels in water and place them in the 8-inch 
Skillet. Arrange eggs on top. 

2 Cover with the Redi-Temp® valve open and cook at 
medium-high heat until it whistles (in about 3 minutes). 

3 Reduce heat to low and, when the valve stops whistling, 
close it and cook for 12 more minutes. 

4 Carefully rinse eggs with cold water and peel shell off. 
Season with salt to taste.

CHEF’S NOTE: If you don’t have paper towels, add ¼ cup 
water. If you are boiling more than 6 eggs, don’t use paper 
towels; add ½ cup of water instead.  

Eggs
 Sunny-side Up
UTENSILS: 10-inch Gourmet Skillet

COOKING TIME: 2 minutes

INGREDIENTS:
1 teaspoon olive oil 
2  eggs 
Salt to taste

DIRECTIONS:
1  Add olive oil to the 10-inch Gourmet Skillet. Preheat it at 

medium-high heat for 2 to 3 minutes or until oil is very hot.

2  Reduce heat to low and add eggs; cook for 2 minutes or 
until desired consistency. Turn stove off.

3 Season with salt to taste.
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Eggs
 Omelet 
UTENSILS: 10-inch Gourmet Skillet  
Slotted Turner (6-piece Kitchen Tool Set)

COOKING TIME: 2 minutes

INGREDIENTS:
2  eggs 
1  teaspoon olive oil 
Chopped vegetables to taste 
Shredded cheese to taste 
Salt and black pepper to taste

DIRECTIONS:
1 Add olive oil to the 10-inch Gourmet Skillet. Preheat it at 
medium-high heat for 2 to 3 minutes or until oil is very hot. 

2 Reduce heat to low. Add eggs, previously beaten and 
seasoned. Cook for 1 minute and flip omelet over.

3 Sprinkle your favorite vegetables and shredded cheese. 
Cook for 1 minute or until it gets the desired consistency. 

4 Carefully fold omelet with the spatula and turn off stove.

Eggs
 Mexican-style
 Scrambled
UTENSILS: 10-inch Gourmet Skillet   

COOKING TIME: 2 minutes

INGREDIENTS:
1  teaspoon olive oil 
4  eggs
½  cup pico de gallo 
Salt and black pepper to taste

DIRECTIONS:
1 Add olive oil to the 10-inch Gourmet Skillet. Preheat at 
medium-high heat for 2 to 3 minutes or until oil is very hot. 

2 Reduce heat to low and add eggs (previously beaten and 
seasoned with salt, black pepper, and pico de gallo).

3 Cook for 2 minutes, while stirring constantly. Turn off stove.
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Oily fish
 Salmon
UTENSILS: 10½-inch Skillet with Cover

COOKING TIME: 8 minutes

INGREDIENTS:
1  pound salmon fillets 
1  medium orange, sliced
1  lemon, sliced
1  celery stalk, chopped
1  dill twig
Juice of 1 orange, freshly squeezed

DIRECTIONS:
1 Preheat the 10½-inch Skillet at medium-high heat for 
about 3 minutes. The temperature is correct when a few 
drops of water are sprinkled on the utensil and they move 
around the surface without evaporating.

2 Make a bed with the orange and lemon slices, celery, and 
dill. Place salmon fillets on top (previously seasoned). Reduce 
temperature to medium and pour orange juice. Cover with 
the Redi-Temp® valve closed and cook for 8 minutes.

Oily fish 
 Fried Swordfish
UTENSILS: 10-inch Gourmet Skillet with Cover

COOKING TIME: 6 minutes (8 minutes for thicker fillets)

INGREDIENTS:
1  pound swordfish (or 2 fillets) 
2  teaspoons olive oil
1  tablespoon fresh basil, chopped
1  garlic clove, minced
Juice of ½ lime 
Salt and black pepper to taste

DIRECTIONS:
1 Season the fish fillets with lime juice, garlic, basil, salt 
and black pepper to taste. 

2  Add olive oil to the 10-inch Gourmet Skillet, and preheat 
it at medium-high heat for 3 minutes with the cover ajar. 

3  Add fillets and reduce heat to medium. Brown each side 
for 3 minutes with the cover ajar.

4  Serve with salad or your favorite rice.  

Oily fish usually have higher oil content than white fish. Some 
examples of oil-rich fish are: salmon, tuna, sardine and anchovy. 

Hints for Success:
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White fish
 Tilapia
UTENSILS: 10½-inch Skillet with Cover

COOKING TIME: 6 minutes

INGREDIENTS:
1  pound tilapia fillets
1  medium orange, sliced
Juice of 1 orange, freshly squeezed 
Salt and black pepper to taste

DIRECTIONS:
1 Preheat the 10½-inch Skillet at medium-high heat for 
about 3 minutes. The temperature is correct when a few 
drops of water are sprinkled on the utensil and they move 
around the surface without evaporating.

2 Make a bed with the orange slices. Place tilapia fillets  
on top (previously seasoned with salt and black pepper) and 
add orange juice. Cover with the Redi-Temp® valve closed and 
cook at medium heat for 6 minutes.

White fish
 Fried Tilapia
UTENSILS: 10-inch Gourmet Skillet with Cover

COOKING TIME: 6 minutes

INGREDIENTS:
1  pound tilapia fillets 
1  tablespoon olive oil 
Salt and lime juice to taste

DIRECTIONS:
1 Add olive oil to the 10-inch Gourmet Skillet. Preheat it at 
medium-high heat for 2 to 3 minutes or until oil is very hot.

2 Add fillets (previously seasoned), reduce heat to medium, 
and brown each side for 3 minutes with the cover ajar.

White fish usually have lower oil content. Some examples of 
white fish are: tilapia, hake, codfish, and gilt-head bream.

Hints for Success:
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Delicious Family
Recipes

Now that you know the basic 
guidelines, enjoy cooking these 
easy and delicious recipes with 
your Royal Prestige® cookware. 
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INGREDIENTS:
1½ pounds beef shank

2  carrots, sliced

1  zucchini, cut into half-moon shapes 

2  medium potatoes, cubed

1  chayote squash, cubed 

2  corns on the cob, chopped 

6  pasilla chiles, deveined  

2  ancho chiles, deveined  

2  medium tomatoes 

2  garlic cloves

½  yellow onion 

2   epazote branches (Mexican tea herb),  
fresh or dry

1½ cups water

Lime wedges to taste

Salt to taste

DIRECTIONS:
1 Using the Cleaver, chop beef shank into medium pieces. 
Cut vegetables with the Chef’s Knife.

2 Fill half of the 8-quart Dutch Oven with water. Add meat, 
carrot, zucchini, potato, chayote squash, and corn on the cob. 
Cover with the Redi-Temp® valve open, and cook at medium-
high heat until it whistles (in about 20 minutes). 

3 While the above ingredients are being cooked, add chile, 
tomato, garlic, and onion to the 3-quart Dutch Oven. Pour 
1½ cups water and cook at medium-high heat for about 12 
minutes. Allow some cooling off. Blend until well combined and 
pass through a mesh strainer. 

4 When the 8-quart Dutch Oven’s valve whistles, pour in the 
chile mixture. Add epazote and salt to taste; stir.

5 Cover and cook at low heat with the valve closed for about 
15 minutes, or until beef is tender. Serve with lime wedges and 
your favorite tortillas.

Spicy  
  mole soup

Cooking Time:  
35 minutes

Yield: 4-6 servings
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INGREDIENTS 
Fajitas:
2 pounds skirt steak, cut into strips

1  cup garlic, onion, and citrus marinade (mojo criollo)

2  teaspoons garlic, minced

1½  cups red bell pepper, julienned 

1½  cups green bell pepper, julienned 

1½  cups yellow bell pepper, julienned 

½  cup white onion, julienned 

Salt to taste

Avacado Salsa :
4   tomatillos

2   serrano chiles, deveined (if you prefer hotter  
 salsa include the seeds)

2  avocados, peeled and pitted 

1  cilantro branch

2  garlic cloves 

Salt and black pepper to taste

DIRECTIONS:
1 In the 3-quart Mixing Bowl, season steak with marinade 
and garlic. Cover and refrigerate for at least 15 minutes. 

2 Add tomatillos and serrano chiles to the 2-quart 
Saucepan. Pour 2 tablespoons water, cover with the Redi-
Temp® valve open, and cook at medium high-heat until it 
whistles (in about 2 minutes).

3 Reduce heat to low, and when the valve stop whistling, 
close it and cook for 3 more minutes. Allow it to cool down and 
blend with all remaining salsa ingredients. 

4 Preheat 4-quart Wok at medium-high heat for about 3 
minutes. The temperature is correct when a few drops of 
water are sprinkled on the utensil and they move around 
the surface without evaporating. Add the steak (without the 
marinade). Cook for 1 minute, while stirring constantly.  

5 Reduce heat to low, stir in bell peppers and onion and, 
if needed, add salt to taste. Cover and cook for 5 to 6 more 
minutes, depending on how you like the meat. 

6 Serve fajitas with corn tortillas. Garnish with shredded 
lettuce, cheese, lime, and Avocado Salsa. 

Tricolor Fajitas 
  with avocado salsa

Cooking Time:  
12 minutes

Yield: 6-8 servings
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INGREDIENTS:
1  pound ground beef 

1  teaspoon garlic, minced

½  cup onion, small chopped

1  (4-ounce) package taco seasoning 

2  cups salsa verde 

½  cup sour cream 

15  corn tortillas

¾  cup red and green bell peppers, small diced

1½  cups Mexican cheese, shredded

1½  cups black beans, previously cooked

½  cup jalapeño peppers with seeds, sliced

½  cup Kalamata olives, pitted sliced

½  cup green onions, small chopped

 

DIRECTIONS:
1   In the 1-quart Mixing Bowl, combine green salsa with ½ 
cup sour cream; set aside.

2 Preheat the 10½-inch Skillet at medium-high heat for 
3 minutes. The temperature is correct when a few drops of 
water are sprinkled on the utensil and they move around the 
surface without evaporating. 

3 Add the meat and cook for 4 minutes, while constantly 
stirring. Add garlic, onion, and taco seasoning; stir and cook 
for 1 more minute. Turn off the stove, remove skillet and place 
the meat in another container; set aside. 

4 In the same skillet, carefully spread a third of salsa verde 
mixture; lay 5 tortillas, half of the meat, bell peppers, and a 
third of the shredded cheese.

5 Then, place 5 more tortillas, the rest of the meat, beans, 
jalapeños, a second portion of cheese, and a second portion of 
salsa verde mixture.

6 Cover with the last 5 tortillas; spread remaining mixed 
salsa, cheese, olives, and green onions. 

7 Cover with the Redi-Temp® valve closed and cook at low 
heat for 16 minutes. Turn off stove, let lasagna rest for 3 
minutes, slice and serve.

Mexican 
  lasagna

Cooking Time:  
21 minutes

Yield: 6 servings
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INGREDIENTS:
1  pound chicken breast  
¼  cup sundried tomatoes

1  cup tomato sauce

¼  cup chipotle chile, minced

1  teaspoon garlic, minced

1  cup ranch dressing

¾  cup red bell pepper, julienned

¾  cup green bell pepper, julienned

¾  cup corn kernels

¼  cup red onion, diced

¾  cup black beans, previously cooked

¼  cup lime juice

1  tablespoon white vinegar

1  bag (8 oz) mixed greens 

1  cup tortilla strips

2  avocados, pitted and sliced 
½  cup water
Salt and black pepper to taste

DIRECTIONS:
1  Blend dried tomatoes, tomato sauce, chipotle, garlic, salt 
and black pepper to taste.

2 In the 3-quart Dutch Oven, add ½ cup water, half of the 
blended sauce, and chicken breasts. Cover with the Redi-
Temp® valve open and cook at medium-high heat until it 
stops whistling (in about 7 minutes). Reduce heat to low and, 
when the valves stops whistling, close it and cook for 5 more 
minutes. 

3 In the 1-quart Mixing Bowl, add the ranch dressing and 
the other half of the blended sauce; mix well with the Whisk 
until getting a thick consistency.

4 In the 3-quart Mixing Bowl, add bell peppers, corn, onion 
and beans. Add lemon juice, vinegar, salt and pepper to taste. 
Marinate for 15 minutes.

5 In the 5-quart Mixing Bowl, add mixed greens, marinated 
vegetables, ranch mixture, and tortilla strips. Serve the salad 
with sliced chicken and garnish with avocado. 

Aztec
  salad

Cooking Time:  
15 minutes

Yield: 4 servings
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INGREDIENTS
Salad: 
2  cups green cabbage, shredded
¼  cup cilantro, finely chopped
1 lime, freshly squeezed
1  teaspoon honey
¼  cup light mayonnaise 

Sauce:  
2   tomatoes
3  árbol chiles
3  garlic cloves, minced
2  cups water
Salt and black pepper to taste

Chicken:   
2     pounds chicken breasts 
2½  tablespoons mustard
1  teaspoon olive oil
1  teaspoon garlic, minced
Corn tortillas 
Salt and black pepper to taste

DIRECTIONS 
Salad:
1  In the 3-quart Mixing Bowl, add all salad ingredients. Stir 
well, cover, and refrigerate. 

Sauce: 
1  In the 2-quart Saucepan add tomatoes, chiles, garlic, and 
2 cups of water. Cook without covering at medium-high heat 
for 10 minutes.

2 Add all cooked ingredients and one cup of liquid from the 
pan to the blender. Season with salt and black pepper to taste, 
and blend for 4 minutes. 

Chicken: 
1    In the 5-quart Mixing Bowl, place chicken breasts and 
season with mustard, olive oil, garlic, salt and pepper to taste. 
Let it marinate for 30 minutes. 

2 Preheat the 8-inch Skillet at medium-high heat for 3 
minutes. Add chicken and cook with the cover ajar for 5 
minutes. Flip chicken and let it cook for 7 more minutes with 
the cover ajar. 

3 Build tacos with the tortillas, chicken slices, salad, and 
sauce. Serve.

Mustard  
  chicken tacos

Cooking Time:  
22 minutes

Yield: 4 servings

Thank you to Raymundo Martín del Campo for 
sending us this delicious and original recipe. 
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INGREDIENTS
6    chicken breasts, boneless and skinless
6  slices Serrano ham (or your favorite ham)
1½  cups sliced mushrooms 
1  cup table cream 
Chopped avocado to taste (garnish)
Salt and black pepper to taste
Toothpicks (optional)

Stuffing:
8    ounces cream cheese, softened
1½ cups baby spinach, sautéed with garlic 

DIRECTIONS:
1  In the Bamboo Cutting Board, butterfly chicken breasts 
with the Carving Knife. The idea is that each chicken breast 
turns into a thin filet. Season with salt and black pepper to 
taste. 

2 In the 3-quart Mixing Bowl, combine stuffing ingredients 
with the Precision Series Silicon Spatula. 

3 On top of each chicken breast, add a slice of ham and a 
portion of the stuffing. Roll chicken breasts over. If desired, 
use toothpicks to secure them.

4 Preheat the 4-quart Wok at medium-high heat for about 
3 minutes. The temperature is correct when a few drops of 
water are sprinkled on the utensil and they move around the 
surface without evaporating. Add chicken rolls and cook 3 
minutes per side with the cover ajar. 

5 Reduce heat to medium. Pour mushroom and table cream, 
and continue cooking with the cover ajar for 5 to 7 more 
minutes or until chicken is thoroughly cooked. 

6 Slice chicken rolls and fan them out. Garnish with chopped 
avocado. Serve immediately with a fresh salad.

Chicken 
 rollatini

Cooking Time:  
13 minutes

Yield: 6 servings
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INGREDIENTS:
3 pounds chicken thighs and legs, skinless 
2  tomatoes
2  jalapeño peppers
¼  cup cilantro
2  garlic cloves
¼  onion
1  cup semi-sweet chocolate
½  cup pumpkin seeds
½  cup almonds
½  cup peanut butter  
¼   cup water
Sesame seeds or garlic sesame seeds to taste

DIRECTIONS:
1     In the 2-quart Saucepan, add tomatoes, jalapeño peppers, 
cilantro, garlic, and ¼ cup of water. Cover and cook at medium-
high heat with the Redi-Temp® valve open, until it whistles (in 
about 3 minutes).

2 Reduce heat to low, and when the valve stops whistling, 
close it and cook for 5 more minutes. Allow cool down. Blend 
with part of the water where they were cooked and all remaining 
ingredients (except chicken and sesame seeds). For thinner 
consistency, add more water.  

3 Preheat the 8-quart Dutch Oven at medium-high heat for 
about 3 minutes. The temperature is correct when a few drops 
of water are sprinkled on the utensil and they move around the 
surface without evaporating. Add chicken and cook for 4 minutes 
with the cover ajar. Turn it, add blended mixture, and stir well. 
Reduce heat to low and cover with the valve closed. Cook for 10 
more minutes or until chicken is done.

4 Cover chicken with the sauce and sprinkle sesame seeds. 
Serve immediately with Mexican rice and corn tortillas.

Royal 
  mole

Cooking Time:  
22 minutes

Yield: 6 servings
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INGREDIENTS
Sauce:
6 dried guajillo chiles, seedless, stem removed 
2  Roma tomatoes 
2  garlic cloves
1  cup water
Salt and black pepper to taste

Enchiladas and garnishes:
1    pound shrimp, peeled and deveined 
2  cups golden potato, small cubed
1  cup carrots, small cubed 
12  small corn tortillas 
1  cup Cotija cheese, shredded
Sour cream to taste
1  Roma tomato, sliced
2  cups iceberg lettuce, shredded  
½  red onion, sliced 
2   radishes, sliced and previously marinated in lime juice,  

salt and pepper 
½  cup water

DIRECTIONS:
1  In the 3-quart Saucepan, add all Red Sauce ingredients. 
Cover and cook at medium-high heat with the Redi-Temp® valve 
open until it whistles (in about 7 minutes). Reduce heat to low. 
When the valve stops whistling, close it and cook for 5 more 
minutes. Allow cooling down. Blend all ingredients until well 
combined. Divide salsa into three equal portions. 

2 Preheat the 10-inch Gourmet Skillet at medium-high heat for 
about 3 minutes. Add shrimp with a portion of the marinade salsa. 
Place cover ajar, reduce heat to medium, and cook for 9 minutes.

3 In the 3-quart Dutch Oven, add potato, carrot, the second 
portion of salsa, and ½ cup water. Cover with the valve open and 
cook at medium-high heat until it whistles (in about 6 minutes). 
Reduce heat to low and, when the valve stops whistling, close it 
and cook for 10 more minutes. Reserve aside.  

4 Preheat the Double Griddle at medium-high for 3 minutes. 
Reduce temperature to low and add tortillas; warm each side 
for 1 minute.

5 In the 10-inch Gourmet Skillet, add remaining portion of 
salsa and warm it up, at medium heat, for 2 minutes without 
cover. Quickly dip three tortillas at a time into the salsa to coat. 
Divide shrimp evenly among tortillas and fold these into half-
moon shapes. 

6 Place three enchiladas on each plate, and cover with sour 
cream and cheese. Serve with carrot and potato side; garnish 
with tomato, onion, lettuce, and radish.  

Shrimp 
   red enchiladas

Cooking Time:  
40 minutes

Yield: 4 servings
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INGREDIENTS
Meatballs:
1  pound tilapia, shredded
½  pound crabmeat, cut into small chunks
2  eggs
¾  cup bread crumbs
½  cup red onion, small diced
¼  cup cilantro, chopped
1  teaspoon garlic, minced

Sauce:
1½  cups baby carrots, halved
1  cup seedless olives, halved
1½ cups zucchini, cut in half-moon
¾  cup cherry tomatoes, halved
4  cups seafood broth
1  cup tomato sauce
3  basil leaves 
Salt and black pepper to taste

Decoration:
Minced cilantro to taste
Sliced avocado to taste
Freshly squeezed lime to taste

DIRECTIONS:
1   In the 3-quart Mixing Bowl, add all meatball ingredients. 
Mix well and proceed to form meatballs. Reserve.

2 Preheat the 10½-inch Skillet at medium-high temperature 
for about 3 minutes. The temperature is correct when a few 
drops of water are sprinkled on the utensil and they move 
around the surface without evaporating. Add meatballs, place 
cover ajar, and cook at medium heat for about 5 to 6 minutes. 
Make sure you cook all sides by flipping them frequently. 

3 Add all sauce ingredients to the same skillet. Cover with 
the Redi-Temp® valve open and cook at medium heat until it 
whistles (in about 2 minutes). 

4 Reduce heat to medium-low. Cover with the valve closed 
and cook for 10 more minutes. 

5 Garnish with cilantro, avocado, and lime to taste. 

Fish 
   meatballs

Cooking Time:  
18 minutes

Yield: 4 servings
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INGREDIENTS
1    pound medium shrimp, uncooked, tail off,  

peeled, deveined
1  cup green bell pepper, julienned
1  cup red bell pepper, julienned
1  cup mango, cut into strips
½  cup leek, cut into thin strips

Marinade:
1   cup orange juice
1  tablespoon brown sugar
1  tablespoon rice vinegar
1  tablespoon soy sauce
1  tablespoon orange zest

Garnish:
Sesame seeds to taste
Minced green onion to taste

DIRECTIONS:
1  In the 3-quart Mixing Bowl, combine all the marinade 
ingredients with the help of the Precision Series Whisk. Add 
shrimp, cover, and set aside for 20 minutes in the refrigerator. 

2 Preheat 4-quart Wok at medium-high heat for about 3 
minutes. The temperature is correct when a few drops of 
water are sprinkled on the utensil and they move around the 
surface without evaporating. Add shrimp and reserve the 
marinade. Cook for 2 minutes. 

3 Add all remaining ingredients, including marinade. Cover, 
reduce heat to medium-low, and cook for 6-7 minutes. 
Vegetables should be crunchy. Cook them for 2 more minutes 
if you prefer them well done. 

4 Serve with white rice. Garnish with sesame seeds and 
green onion to taste. 

Shrimp and Fruit   
   stir-fry

Cooking Time:  
8-11 minutes

Yield: 4 servings
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INGREDIENTS:
Shrimp:
6    pounds large shrimp
1  large orange, sliced 
1  lemon, sliced
3  stalks celery, cut in half 
2  sprigs of cilantro
½  cup water
Salt and black pepper to taste

Pasta:
1    pound cooked pasta (your favorite)
1  pound cooked broccoli, chopped
½  cup Granada seeds
1  cup aioli sauce
Sliced pickled banana pepper to taste
Crumbled feta cheese, to taste
¼  cup parsley, finely chopped 
 

DIRECTIONS:
1   In the 6-quart Dutch Oven, place orange, lemon, and celery. 
Top with shrimp, cilantro sprigs, ½ cup water, salt and black 
pepper. 

2 Cover with the Redi-Temp® open and cook at medium-high 
heat, until it whistles (in about 2 minutes). Reduce heat to 
low and, when the valve stop whistling, close it and cook for 
approximately 8 to 10 minutes, or  until the shrimp are ready. 

3 In the 5-quart Mixing Bowl, stir 2 pounds of shrimp with 
cooked pasta, broccoli, and aioli sauce. Add Granada seeds, 
banana peppers, feta cheese, and parsley. Add salt if it is 
necessary and serve with garlic bread.  

 

Christmas 
    pasta

Cooking Time:  
12 minutes

Yield: 12 servings

Shrimp Cocktail: Mix a portion of the remaining 
cooked shrimp with pico de gallo and cocktail sauce. 
Serve with your favorite crackers or chips. Another 
idea to present this appetizer is arranging the 
shrimp on a plate and placing the cocktail mixture  
in the center.

Use 2 pounds of cooked shrimp to make these delicious appetizers:

Shrimp and Prosciutto Rolls: Fold each 
shrimp with a fresh basil leaf and prosciutto. Serve 
on top of crackers or toast, covered with your 
favorite cheese spread, and a slice of cantaloupe.
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INGREDIENTS:
1   pound chicken breasts, cut into strips
1  pound skirt steak, cut into strips
1  pound medium shrimp, deveined and tail removed
1  cup onion, julienned
1  teaspoon garlic, minced 
2  cups carrots, small julienned
1  chayote squash, sliced
2  cups celery, small julienned
1½ cups red bell peppers, julienned
2  cups sweet corn kernels
1  cup chicken broth, low sodium
7  ounces vermicelli noodles 
1  teaspoon Worcestershire sauce
¼  cup soy sauce

DIRECTIONS: 
1  Preheat the 4-quart Wok at medium-high temperature for 3 
minutes. The temperature is correct when a few drops of water 
are sprinkled on the utensil and they move around the surface 
without evaporating.

2 Add chicken and steak strips, place cover ajar, and cook for 
3 minutes at same temperature. Add onion and garlic; sauté for 
1 more minute, while stirring constantly.

3 Add remaining ingredients, including noodles. Reduce heat 
to low, cover, and cook for 12 minutes. Serve.

Chow   
   mein

Cooking Time:  
16 minutes

Yield: 8 servings

Thank you to María Sarceño and Antonio Cota 
for sharing with us this delicious dish.
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INGREDIENTS:
½  pound Spanish chorizo, sliced
1½  pounds chicken thighs, cut into pieces
½  cup yellow onion, small diced
1  tablespoon garlic, minced
1  tablespoon paprika
1  tablespoon ground cumin
6  cups chicken broth
1  tablespoon saffron seasoning 
½  cup green bell pepper, small diced
½  cup red bell pepper, small diced
½  cup tomato, small diced
4  cups rice
1  pound mussels
1  pound uncooked large shrimp
2  lemons, cut into wedges
¼  cup parsley, chopped

DIRECTIONS:
1 Preheat the 14-inch Paella Pan at medium-high heat for 
3 minutes. The temperature is correct when a few drops of 
water are sprinkled on the utensil and they move around the 
surface without evaporating. Add chorizo and chicken; cook for 
3 minutes with the cover ajar and stir sporadically.

2 Add onion, garlic, paprika and cumin; cook for 2 extra 
minutes, stir occasionally.

3 Add chicken broth, saffron, half of the bell peppers, tomato 
and rice; stir well.

4 Place half of the mussels and shrimp, stir. Cover with the 
Redi-Temp® valve open and cook at the same temperature until 
it whistles (in about 4 minutes).

5 Add remaining peppers, shrimp and mussels on top of the 
rice. Cover with the valve closed, reduce heat to low, and cook 
for 15 more minutes.

6 Turn off stove, remove Paella Pan from burner and let it 
rest for 5 minutes. Garnish with lemon wedges and parsley. 
Serve.

Paella Cooking Time:  
30 minutes

Yield: 8-10 servings
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INGREDIENTS
Peppers:
8  medium peppers of different colors, deveined,  

stemmed and seeded
2  cups cooked quinoa
½  cup whole kernel corn
½  cup sweet peas
¼  cup onion, finely chopped
1  cup red cabbage, grated (Cone #4)
1  cup white cabbage, grated (Cone #4)
10   ounces (280 g) grated panela cheese (Cone # 2),  

divided into 2 equal parts
Salt to taste

Alioli Sauce: 
¾  cup light mayonnaise
1  tablespoon Tabasco sauce
1  tablespoon garlic powder
1  tablespoon onion powder
Lemon juice to taste
Salt and black pepper to taste

DIRECTIONS:
1 Grate cabbage and cheese with the Royal Cutter. 

2 In the 2-quart Mixing Bowl, combine aioli sauce ingredients 
and stir well with the Precision Series Whisk. 

3 Preheat the 6-quart Dutch-Oven at medium-high heat for 
2 minutes. Add the whole peppers with a tablespoon of water. 
Cover with the Redi-Temp® valve closed and cook at the same 
temperature for 5 minutes. Remove the pot from the stove. 

4 Meanwhile, in the 3-quart Mixing Bowl, add all the vegetables 
and cooked quinoa. Add aioli sauce with half the cheese, stir well 
until uniform mixture.  

5 Take out the peppers and fill them carefully with quinoa 
mixture. Put them back in the pot and sprinkle the remaining 
cheese. Cover with Redi-Temp® valve closed and cook at medium 
heat for 5 more minutes. The peppers should be crunchy and the 
cheese melted. Enjoy.

Cooking Time:  
10 minutes

Yield: 8 servings

Quinoa stuffed 
       peppers
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INGREDIENTS:
1   box (18.25 oz) pineapple cake mix
2  eggs
2  tablespoons butter
½  cup brown sugar
8  pineapple slices, canned, in their own juice
8 maraschino cherries, canned or jarred

DIRECTIONS: 
1  In the 5-quart Mixing Bowl, add pineapple cake mix, the 
juice from the pineapple can, and the eggs; beat well until 
mixture reaches proper consistency.

2  Add butter to the 10½-inch Skillet, and heat at medium for 
approximately 2 minutes, or until melted. Pour sugar and mix 
well for 1 minute, or until dissolved.

3  Arrange 8 pineapple slices in the skillet with 1 cherry in the 
center of each slice. Spoon the cake mixture evenly, starting in 
the middle.

4  Reduce heat to low, cover with the Redi-Temp® valve 
closed, and cook for 12 minutes.

5  Carefully invert skillet onto a large serving plate or into  
the cover; leave the skillet in place for 1 minute. Remove the 
skillet and spread any remaining syrup over the cake. Serve 
warm or cold.

Pineapple   
   upside down cake

Cooking Time:  
15 minutes

Yield: 12 servings
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INGREDIENTS
Crust:
1   (14.3 oz/405 g) package chocolate cookies, without  

cream filling 
¼  cup (2 oz/57 g) regular cream cheese
¼  cup heavy cream

Filling:
1  cup espresso coffee, freshly brewed   
1  tablespoon unflavored powdered gelatin 
1  cup warm water 
1½ (12 oz/340 g) regular cream cheese 
¼  cup sweetened condensed milk
1  tablespoon marsala wine

Garnish:
Cocoa powder to taste
Assorted berries to taste
Shaved chocolate to taste

DIRECTIONS:
1 Crush chocolate cookies using the Royal Cutter™ (Cone 
#2). In the 3-quart Mixing Bowl, combine crushed cookies with 
cream cheese and heavy cream. Spread this mixture in the Pie 
Plate and set aside.

2 Using the Royal Espresso coffeemaker, make 1 cup of 
strong coffee.

3 Dissolve powdered gelatin in 1 cup warm water.

4 In the 5-quart Mixing Bowl, combine all filling ingredients, 
including coffee and dissolved gelatin. Place this mixture over 
the pie crust.

5 Refrigerate pie for 30 minutes. Garnish with cocoa powder, 
berries, and shaved chocolate.

6 Carefully run a knife around the edge of the pie to loosen it 
from the plate. Slice and serve immediately.

Coffee   
  pie

REFRIGERATION  
TIME:   
30 minutes

Yield: 8 servings
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INGREDIENTS
Flan:
1 cup sweetened condensed milk
1  cup evaporated milk
3  eggs
1  teaspoon vanilla extract

Cake:
2   cups chocolate cake mix
2  eggs
¾  cups fat-free milk
Nonstick cooking spray

DIRECTIONS
Flan: 
1 Blend sweetened condensed milk, evaporated milk, 3 eggs, 
and vanilla extract for 2 minutes. Set mixture aside.

Cake:
1 In the 3-quart Mixing Bowl, combine the cake mix, eggs, and 
milk with the Whisk. Set this mixture aside.

2 Preheat the 10½-inch Skillet at medium-high heat for 3 
minutes. The temperature is correct when a few drops of water 
are sprinkled on the utensil and they move around the surface 
without evaporating. Remove skillet from the stove for 1 minute 
and lightly coat with cooking spray all over the surface, including 
the walls of the skillet. 

3 Add cake batter to the skillet. Using a spoon, evenly pour flan 
mixture. Place skillet back on the stove and reduce heat to low. 
Cover with the Redi-Temp® valve closed and cook for 23 minutes.

4 Let skillet rest for a few minutes. Carefully invert skillet onto 
a plate or even surface. Slice and serve.

Cooking Time:  
23 minutes

Yield: 12 servings

Impossible 
      cake
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1 tablespoon (Tbsp) = 3 teaspoons (tsp) 1 teaspoon 5 ml

¹⁄16 cup (c) = 1 Tbsp ½ fluid ounce 15 ml

¹⁄8 cup = 2 Tbsp 1 fluid ounce 30 ml

¹⁄6 cup = 2 Tbsp + 2 tsp 40 ml

¼ cup = 4 Tbsp 2 fl oz 60 ml

¹⁄3 cup = 5 Tbsp + 1 tsp 80 ml

3⁄8 cup = 6 Tbsp 90 ml

½ cup = 8 Tbsp  4 fl oz 120 ml
2⁄3 cup = 10 Tbsp + 2 tsp 160 ml

¾ cup = 12 Tbsp 6 fl oz 180 ml

1 cup = 48 tsp 

1 cup= 16 Tbsp 

8 fluid ounces (fl oz) = 1 cup ½ pint 240 ml

1 pint (pt) = 2 cups 16 fl oz 475 ml

1 quart (qt) = 2 pints 

4 cups = 1 quart 950 ml

1 gallon (gal) = 4 quarts 3.8 L

16 ounces (oz) =   1 pound (lb)   

1 milliliter (ml) = 1 cubic cm (cc) 

1 inch (in) = 2.54 cm 

Customary Length Metric Equivalent

¹⁄8 inch 3 mm

¼ inch 6 mm

½ inch 13 mm

¾ inch 19 mm

1 inch 2.5 cm

2 inches 5 cm

3 inches 7.6 cm

4 inches 10 cm

5 inches 13 cm

6 inches 15 cm

Customary weight Metric Equivalent

1 ounce 28 g

4 ounces / ¼ pound 113 g

¹⁄3 pound 151 g

8 ounces / ½ pound 227 g
2⁄3 pound 302 g

12 ounces / ¾ pound 340 g

16 ounces / 1 pound 454 g

32 ounces / 2 pounds 907 g

Ingredient 1 cup ¾ cup 2⁄3 cup ½ cup ¹⁄3 cup ¼ cup 2 Tbsp

Flour, all purpose (wheat) 120 g 90 g 80 g 60 g 40 g 30 g 15 g

Flour, well sifted all purpose (wheat) 110 g 80 g 70 g 55 g 35 g 27 g 13 g

Sugar, granulated cane 200 g 150 g 130 g 100 g 65 g 50 g 25 g

Confectioner's sugar (cane) 100 g 75 g 70 g 50 g 35 g 25 g 13 g

Brown sugar, packed firmly (but not too firmly) 180 g 135 g 120 g 90 g 60 g 45 g 23 g

Corn meal 160 g 120 g 100 g 80 g 50 g 40 g 20 g

Corn starch 120 g 90 g 80 g 60 g 40 g 30 g 15 g

Rice, uncooked 190 g 140 g 125 g 95 g 65 g 48 g 24 g

Macaroni, uncooked 140 g 100 g 90 g 70 g 45 g 35 g 17 g

Couscous, uncooked 180 g 135 g 120 g 90 g 60 g 45 g 22 g

Oats, uncooked quick 90 g 65 g 60 g 45 g 30 g 22 g 11 g

Table salt 300 g 230 g 200 g 150 g 100 g 75 g 40 g

Butter 240 g 180 g 160 g 120 g 80 g 60 g 30 g

Vegetable shortening 190 g 140 g 125 g 95 g 65 g 48 g 24 g

Chopped fruits and vegetables 150 g 110 g 100 g 75 g 50 g 40 g 20 g

Nuts, chopped 150 g 110 g 100 g 75 g 50 g 40 g 20 g

Nuts, ground 120 g 90 g 80 g 60 g 40 g 30 g 15 g

Bread crumbs, fresh, loosely packed 60 g 45 g 40 g 30 g 20 g 15 g 8 g

Bread crumbs, dry 150 g 110 g 100 g 75 g 50 g 40 g 20 g

Parmesan cheese, grated 90 g 65 g 60 g 45 g 30 g 22 g 11 g

Measure Equivalents Conversions

Weights of common ingredients in grams

Basic Cooking Conversions
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