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This is the final lesson of the microwave home
study course. It includes jams, jellies and candies
plus some foods that children might like. Please use
the space indicated to write about other ways you are
using your microwave.

The experiments can be completed in any order.
Try to complete at least two of them. The recipes are
reprinted from microwave cookbooks.

I. Jam and Jelly Making
Many people enjoy thick, tasty jams, clear, colorful

jellies and other spreads and relishes. These can add
appetite appeal, interest and energy value to a meal,
or make personalized gifts. They may be needed for a
color or flavor accent for the foods you prepare.

Although jams and jellies do not contribute many
nutrients to the diet, their preparation requires specif-
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ic techniques. Heating fruit too long destroys nutri-
ents, bright color and fresh flavor. One advantage of
the microwave is that it heats from all sides, not just
the bottom of the container, so cooking takes less
time. It does not scorch as easily nor require long
stirring. It will boil up, so use a large, nonplastic
container. Because jams and jellies do not evaporate,
fruit pectin is used to thicken them. You may find that
the yield is a little larger than in range-top cooking.

Making jams and jellies by microwave can be a
good idea, especially if you live in a one-person
household. A small batch of jelly may be more flavor-
ful if you use fruits that are equally ripe. (Sometimes
there is not enough of anyone fruit to make a large
batch, so a few overripe or underripe berries are
mixed with it. This will affect the flavor.) Microwaving
is ideal for small batches.

Recipes are included in this lesson using fresh,
frozen and bottled fruits and juices. One small recipe
is included for those living alone.

Small batches of jams and jellies can be stored in
the refrigerator. If you wish to store them at room
temperature, seal jellies with only paraffin or seal in
boiling water bath for 5 minutes after the water re-
turns to boiling, using two-piece lids.

Melt paraffin on the range top using a double
boiler. "It is transparent to microwave energy and will
not melt in the microwave oven." (Used with permis-
sion Microwave Cooking Library, Recipe Conversion
for Microwaves.) Use safety precautions.

Follow the recipe. If it calls for powdered fruit
pectin, use it. If it calls for liquid pectin, use that.
Research on the effects of the type of pectin used and
the amount needed for varying amounts of liquids and
crushed fruits being cooked in the microwave is in-
complete. The recipes included here were tested in
the kitchens of the companies providing them.

Recommendations
• Use high power.
• Add pectin gradually. Stir well.
• Use safety precautions. Use pot holders, and lift
lids away from you to prevent steam burns.

• Pour jelly into hot sterilized jars, clean rim, seal with
hot sterilized lid and place in boiling water bath 5
minutes or seal with paraffin (jellies only).

II. Pickles and Relishes
Pickles and relishes can be combinations of sev-

eral vegetables, fruits and spices. These may be
chopped, blended and marinaded in the spiced and
seasoned vinegar which gives them their character-
istic flavor. Traditionally, their preparation requires
care, patience and good judgment. Few recipes could
be hurried because longer soaking creates a better
pickle.

The taste of crisp, spiced pickles adds interest
and palatability to any meal. They can stimulate the
flow of saliva and gastric juices, which aid digestion.

Microwaving adds a new dimension to pickle mak-
ing. Any of the recipes in this lesson can be com-
pleted in a day or less.

If you want to store the pickles for any time, use
hot sterilized jars; fill with hot relish or pickles; cover
with hot sterilized lids; and place in a boiling water
bath for 10 minutes. Make sure the boiling water
covers the jars completely and is about 1 inch above
the jar.

The recipes used for microwaving pickles and
relishes do not produce large amounts. If you don't
like the results, there will not be too much loss. If you
like the pickles and want more, make another batch.
Do not increase the ingredients or double the batches
to save time. Keep the amounts as the recipe states
so they can be microwaved for the recommended
length of time.

III. Candy
Perhaps you've already discovered the ease of

making candy in your microwave. Only occasional
stirring is required. Cold water testing or a microwave
thermometer can determine the degree of doneness.

Candy syrups will boil rapidly and become very
hot. Use a large container which will tolerate high
temperatures. If the recipe calls for a cover and one is
not available, use plastic wrap.

The recipes included are commercially produced
and tested. Each recipe gives instructions for testing
the cooked mixture for doneness. Drop the syrup
mixture into ice water for testing. The soft ball stage is
reached when the syrup mixture is dropped from a
spoon into the cold water and can be collected in your
fingers to form a soft ball.

If you cook the mixture to the thread stage, the
threads will form as the mixture is poured from the
spoon into the cold water. Sometimes they form on
the end of the spoon as you pour the mixture. The
hard ball stage is just that; when the syrup mixture is
poured from the stirring spoon into ice water, im-
mediately gather into a ball and it will be hard, not soft
and pliable. The recipe sheets include five types of
candy.

Tips: The microwave melts chocolate very
quickly. Chips can be melted in a bowl covered
with plastic wrap. Microwave on medium or low
until chips are glossy but hold their shape. Stir.
Chocolate burns easily, so check at minimum
time.

Chocolate squares (baking chocolate) can be
melted in the paper wrapper with seam side up using
medium or low power. They will feel soft to the touch.



IV. Easy Enough for Kids to Make
Ever hear a child say, "There's nothing to do!"?

Children of all ages can help prepare meals. Using
the microwave oven can be a shared learning experi-
ence. Following directions and measuring correctly is
part of learning cooking. If you'll take time now to
work with your children, they'll feel important and be a
big help to you during meal preparation. Teach them:
• Safety precautions.
• How to operate the oven.
• Simple recipes.

Enjoy your time together. The mess must be
cleaned up and they should help with that, too'.

Children can heat foods easily for their meals, but
often they like to do more. They can prepare these
recipes. Let your children try them. If you want to, try
them yourself.

Experiment 1-Jam and Jelly Making
Using one of the recipes, make a batch of jam or

jelly.

Grape Jelly* (small amount)
Prepare 3 a-ounce glasses and lids.
1 cup bottled unsweetened 13/4 cups sugar

grape juice Melted paraffin
V2 cup water V2 package (approximately

2 tablespoons and 1
teaspoon) fruit pectin

Combine grape juice, water and pectin in a 2-
quart casserole. Microwave on high 41/2 to 71/2 min-
utes or until mixture boils. Stir in sugar. Microwave at
50 percent (medium) a to 12 minutes, or until mixture
thickens slightly and coats a metal spoon, stirring
once during cooking to dissolve the sugar. Skim off
foam.

Ladle into glasses, wipe rims well and seal with
paraffin. When glasses are cold, cover with lids. (Jelly
stored in refrigerator does not need paraffin.)

*Used with permission from Recipe Conversion for Microwave,
Microwave Cooking Library.



2 tablespoons water
1/2 box (21/2 tablespoons)

powdered fruit pectin

Grape Jelly from Frozen Juice*
Mix pectin well with juice before microwaving.

1 6-ounce can frozen grape 2 cups hot tap water
juice concentrate, 33/4 cups sugar
defrosted

1 package (1 and 3/4 ounce)
powdered fruit pectin

In 3-quart casserole, blend grape juice and pectin.
Stir in water. Cover. Microwave on high 8 to 9 min-
utes, stirring well after 4 minutes, until bubbles form
around edge of dish.

Add sugar, mixing well. Cover. Microwave on high
6 to 8 minutes, stirring well after 4 minutes, until
mixture boils. Then, time for 1 minute of boiling. Stir
and skim off foam with metal spoon. Ladle into pre-
pared glasses. Seal. Makes about 4 cups.

*Used with permission from General Electric Microwave Cook-
book.

Fresh Strawberry Jam*

Strawberry Jam from Frozen Berries*
3 10-ounce packages

strawberries in plastic
pouches

3 cups sugar

Slit the pouches with a sharp knife. Place pack-
ages'in microwave oven. Microwave on high 4 to 6
minutes, checking at minimum time and rearranging
fruit if continued defrosting is necessary.

Remove fruit from pouches and place in 3-quart
casserole. Crush the fruit. Add water and pectin,
stirring well. Cover. Microwave on high 8 to 10 min-
utes, or until mixture is at a full rolling boil. Stir. Add
sugar to boiling mixture and stir well.

Microwave on high 8 to 10 minutes, uncovered,
stirring after 5 minutes, until mixture reaches a full
rolling boil. Then, time boiling for 1 minute. Skim off
foam and stir jam about 5 minutes before ladling into
prepared glasses. Seal. Makes about 41/2 cups.

Fresh Peach Jam*

*Used with permission from General Electric Microwave Cook-
book.

Place peaches, lemon juice and pectin in 3-quart
casserole. Stir well. Cover. Microwave on high 8 to 10
minutes, or until mixture is at full rolling boil. Stir.

Add sugar to boiling mixture, stirring well. Mi-
crowave on high 7 to 9 minutes uncovered, stirring
after 4 minutes, until mixture reaches a full rolling boil.
Then, time boiling for 1 more minute. Skim off foam
and stir for about 5 minutes before ladling into pre-
pared glasses. Seal. Makes about 7 cups.

41/2 cups crushed fresh 1 package (13/4 ounces)
strawberries (Wash and powdered fruit pectin
stem first.)

7 cups sugar

Place berries and pectin in 3-quart casserole. Stir
well. Cover. Microwave on high 8 to 10 minutes, until
mixture is at a full rolling boil. Add sugar to boiling
mixture and stir well.

Microwave on high 8 to 10 minutes, uncovered,
stirring after 5 minutes, until mixture reaches a full
rolling boil. Then, time for 1 minute of boiling. Skim off
foam with metal spoon, stirring jam about 5 minutes
before ladling into prepared glasses. Seal. Makes
about 8 cups.

*Used with permission from Ge'neral Electric Microwave Cook-
book.

4 cups peeled, pitted and
finely chopped peaches

2 tablespoons lemon juice

13/4-ounce package
powdered fruit pectin

51/2 cups sugar

*Used with permission from General Electric Microwave Cook-
book.

Your Reactions
1. Which recipe did you choose? _

2. What were the results? Check those that apply to
your jam or jelly.

Color: __ bright __ clear __ dark

Texture: __ rubbery firm

___ soft runny

Flavor: __ tart sweet

3. How did you test for doneness?

___ microwave thermometer



V2 cup olive oil
1/4 cup vinegar
1 tablespoon chopped onion
2 tablespoons chopped

stuffed olives
1 teaspoon dill weed

__ sliding off spoon into ice water test

___ other _

4. How did you seal the jelly for storage? _

5. Add your comments about making jams or jellies

by microwave. _

6. Does your microwave cookbook give information
on making jams and jellies?

Yes __ No__

If yes, is it similar or different from the
enclosed recipes or instructions?

If different, tell how. _

Experiment 2-Pickles and Relishes
Marinated Cauliflower*

V2 cup water
1 teaspoon vinegar
4 cups fresh cauliflower,

broken into flowerets
1 package Italian dressing

mix
2 tablespoons water

In a 11/2-quart casserole, add 1/2 cup water and
bring to boil for 1 to 11/2 minutes on high. Add 1
teaspoon vinegar and cauliflower. Cover. Cook 11/2
minutes on high. Set aside, covered.

Combine dressing mix, 2 tablespoons water, oil,
1/4 cup vinegar, onion, olives and dill weed. Pour over
warm cauliflower. Mix thoroughly. Cover, and mari-
nate in refrigerator overnight. Stir occasionally.

*Reprinted with permission from Elegant and Easy Foods, Whirl-
pool Corporation.

Shortcut Watermelon Pickles*
3 quarts chunk white portion 3 cups sugar

of watermelon 1V2 cups white vinegar
2 cups water 1 cup water
Spice bag: 1 tablespoon pickling spice

2 cinnamon sticks, broken
1 lemon, sliced thin

To prepare white portion of watermelon: It is
easiest to work with one-quarter watermelon at a
time. Scoop all but 1/8 inch of the red portion from
watermelon. Cut watermelon rind into 1-inch strips.
Cut green peel from strips, leaving white portion.
Cube white portion into 1/2-inch pieces. You will need
about three-quarters of a large watermelon or a medi-
um round-shaped watermelon to produce 3 quarts
prepared pieces for recipe.

Place watermelon in a 3-quart casserole. Add
water. Cover. Place in microwave oven and cook on
high 30 minutes, stirring every 10 minutes. Remove
from oven and let stand, covered, while cooking
syrup.

Place sugar, vinegar, water and spice bag (pre-
pared by placing spices and lemon on a square of
cheesecloth, which is folded around contents and tied
securely with string) in 2-quart casserole. Cover cas-
serole and place in microwave oven and cook on high
10 minutes. Stir well, then continue cooking un-
covered 10 or more minutes.

Just before syrup has finished cooking, drain wa-
ter from watermelon. Pour syrup, including spice bag,
ove~ watermelon in 3-quart casserole. Cover cas-



Spicy Coleslaw Relish*

*Reprinted with permission from Your G.E. Microwave Oven and
Food Preservation.

2 teaspoons prepared
mustard
teaspoon Worcestershire
sauce

V2 teaspoon salt
1/4 teaspoon hot pepper

sauce (Tabasco®)
Va teaspoon pepper

1 tablespoon brown sugar
1/2 teaspoon seasoned salt
V2 cup chopped celery
V4 cup finely copped green

onion

tablespoon prepared
mustard

2 teaspoons white vinegar
2 cups finely chopped

tomato
V2 cup finely chopped green

pepper

In 11/2-quart casserole, stir together mustard,
brown sugar, white vinegar and seasoned salt. Place
in microwave oven and cook on high 1 minute. Add
tomato, celery, green pepper and green onion. Re-
turn to microwave and cook uncovered 2 minutes. Stir
well and refrigerate at least 1 hour before serving to
blend flavors. Store leftovers in refrigerator. Makes
about 3 cups.

Fresh Tomato Relish*

*Reprinted with permission from Your G.E. Microwave Oven and
Food Preservation.

1 cup sugar 1 cup vinegar
2 tablespoons cornstarch 3/4 cup hot tap water
1 tablespoon instant minced 3 12-ounce cans whole

onion kernel corn with chopped
tablespoon mustard seed peppers, drained (5 cups)

1 teaspoon celery seed (Sold as Mexicorn® or
V4 teaspoon turmeric Corn n' Peppers®.)

In 3-quart casserole, stir together sugar, corn-
starch, minced onion, mustard seed, celery seed and
turmeric. Gradually add vinegar and water, blending
well. Cover. Place in microwave oven and cook on
high 5 minutes. Stir well.

Add corn to sauce. Cover. Return to microwave
oven and continue cooking 15 to 17 minutes, stirring
well after 7 minutes, until mixture boils. Stir well.
Ladle into prepared glasses. Seal. Makes about 51/2
cups.

Colorful Corn Relish*

serole and return to microwave oven. Cook on high
about 35 minutes, stirring every 10 minutes. Chunks
should be tender and somewhat transparent; they will
become more transparent after standing. Immediate-
ly ladle hot watermelon pickles into hot sterilized jars
and seal with sterilized vacuum lids. Makes about 5
cups.

2 tablespoons butter or
margarine

2 cups finely shredded
cabbage
medium green pepper,
chopped

1 small onion, chopped
2 medium tomatoes,

chopped
2 tablespoons vinegar

Place butter in 2-quart casserole. Place in mi-
crowave oven and cook on high 1/2minute until melt-
ed. To butter add cabbage, green pepper, onion,
tomatoes, vinegar, mustard, worcestershire sauce,
salt, pepper sauce and pepper. Mix together well.
Cover. Place in microwave oven and cook 7 to 9
minutes, stirring after 4 minutes. Serve hot over hot
dogs, Polish sausage or bratwurst. Refrigerate leftov-
ers. Makes about 4 cups.

*Reprinted with permission from Your G.E. Microwave Oven and
Food Preservation.

*Reprinted with permission from Your G.E. Microwave Oven and
Food Preservation.

Chutneyed Pineapple Relish*
medium onion, sliced thin
(about 3/4 cup)
4-ounce can whole
pimientos, coarsely cut
tablespoon cornstarch
teaspoon curry powder
teaspoon garlic salt

1-pound, 4-ounce can
crushed pineapple in
syrup, drained
13-ounce can pineapple
tidbits in syrup, drained

2 cups sugar
1V2 cups white vinegar
1 cup dark seedless raisins

Add sugar, vinegar, raisins, sliced onion (separate
rings), pimientos (plus juice), cornstarch, curry and
garlic salt. Cover casserole and place in microwave
oven. Cook on high 15 minutes, until boiling. Remove
cover and stir well. Continue cooking, uncovered, 15
to 20 minutes, stirring well after 8 minutes. Im-



mediately ladle hot relish into hot sterilized jars and
seal with sterilized vacuum lids. Makes about 31/2
cups.

Cucumber Sandwich Pickles*

2. Any particular problems with the recipe results?

Yes __ No__

If so, what? _

Part 1.
2 quarts cucumbers

(1/4-inch slices)
1/2 cup salt
2 quarts water
Part 2.
1 cup vinegar
1 cup water

Part 3.
2 cups vinegar
1 cup hot tap water
1 cup sugar
1 cup light brown sugar

(packed)
1/2 teaspoon mustard seed
1/2 teaspoon celery seed
V2 teaspoon turmeric

1. Place prepared cucumber slices in large mixing
bowl. Sprinkle with salt, add water and let stand 2 to 3
hours. Drain completely and rinse.
2. Place cucumber slices in 2-quart casserole. Add
vinegar and water. Cover. Place in microwave oven
and cook on high 10 minutes, stirring after 5 minutes,
until tender but not soft. Drain well, discarding liquid.
3. In 3-quart casserole, mix together vinegar, water,
sugar, brown sugar, mustard seed, celery seed and
turmeric. Cover. Place in microwave oven and cook 6
minutes. Stir well. Add cucumbers and return to mi-
crowave. Continue cooking 11 to 13 minutes, stirring
after 6 minutes until mixture reaches full boil. Im-
mediately pack into sterilized jars leaving 1/a-inch
headspace. Seal. Let stand at least 24 hours before
serving. Makes about 3 pints.

*Reprinted with permission from Your G.E. Microwave Oven and
Food Preservation. (G.E. pamphlet no. 49-4227, Your G.E. Mi-
crowave Oven and Food Preservation, provides additional infor-
mation and recipes for blanching vegetables for your freezer, jelly
and jam making, and pickles and relishes.)

Your Reactions
1. List recipes tried in making pickles and relishes.

liked disliked

3. What method of storage have you chosen?
__ refrigerator sealed in jars

4. What does your cookbook say about preparing
pickles and relishes? _

5. Which statements best describe your reactions?

__ I find pickles and relishes easy to make in the
microwave.

__ I find making pickles and relishes a waste of
time and microwave energy.

__ I will continue to prepare pickles and relishes
in my microwave oven.



3. Stir in butter, vanilla and soda until light and foamy.
Spread to 1/4 -inch thickness on large, we I-buttered
cookie sheet.

4. Cool mixture on cookie sheet 3 to 5 minutes. Lift
from sheet and pull or stretch mixture to desired
thinness. Makes 1 pound.

*Reprinted with permission from Basic Microwaving.

Divinity*

*Reprinted with permission from Basic Microwaving.

3 tablespoons butter or
margarine

1 teaspoon vanilla
1/2 cup chopped nuts,
1 optional

Experiment 3-Candy
Old Fashioned Fudge*

Pinch salt
teaspoon vanilla
cup chopped walnuts or
other nuts (optional)

2 egg whites
1 teaspoon vanilla
1/2 to 1 cup chopped nuts

2 cups sugar
3/4 cup light corn syrup
V4 cup butter or margarine
13/4 cup whipping cream,

divided

Light Caramels*

*Reprinted with permission from Recipe Conversion for Mi-
crowave, Microwave Cooking Library.

In 3-quart casserole, combine sugar, syrup, but-
ter, 1 cup cream and salt. Microwave on high 10
minutes, stirring twice. Gradually stir in 3/4 cup cream.
Microwave 15 to 19 minutes, or until hard ball forms
(250 degrees) when small amount is dropped in cold
water. Stir every 3 or 4 minutes the first 15 minutes,
then every 1 or 2 minutes. (When cooked, mixture will
be caramel color.)

Stir in vanilla and nuts. Pour into buttered, foil-
lined a x a-inch pan. Let stand until firm. Remove
from pan. Cut into 1-inch squares. Wrap in plastic
wrap. Makes about 2 pounds (about 36 pieces).

If mixture separates while cooking, beat until
smooth with wire whisk or rotary beater.

*Reprinted with permission from Microwave Baking and Desserts,
Microwave Cooking Library.

2V2 cups sugar
V2 cup light corn syrup
1/2 cup water
Va teaspoon salt

In 3-quart casserole, combine sugar, syrup, water
and salt. Microwave on high 5 minutes. Stir well.
Microwave a to 12 minutes, or until mixture reaches
hard ball stage (260 degrees).

Immediately beat the egg whites until stiff peaks
form. Slowly pour syrup over egg whites, beating at
high speed with electric mixer.

Add vanilla. Continue beating 4 to 5 minutes, or
until mixture holds its shape and starts to lose its
gloss. Fold in chopped nuts.

Quickly drop heaping teaspoonfuls onto waxed
paper or spread into a lightly buttered 10 x 6-inch dish
and cut into pieces. Makes about 11/4 pounds.

10-Minute Peanut Brittle*
1 tablespoon butter or

margarine
teaspoon vanilla
teaspoon soda

2. Cover. Microwave on high 5 minutes. Mix well.
Microwave uncovered 10 to 14 minutes.

3. Test by dropping a small amount of mixture in ice
water. It should form a soft ball when picked up.

4. Cool mixture, without stirring, to lukewarm (120
degrees on edges). After 10 minutes casserole may
be placed in bowl of cool water, if desired.

5. Add vanilla and nuts; beat until mixture is thick and
creamy, starts to lose its shine, and holds its shape.

6. Pour quickly into buttered plate or 9 x 5 or 10 x 6-
inch loaf dish. If fudge is too thick to spread, stir in a
few drops cream or milk. Makes 1 pound.

1 cup sugar
V2 cup light corn syrup
Va teaspoon salt
1 to 1V2 cups roasted,

salted peanuts

1. Combine sugar, syrup and salt in 2-quart casserole
or mixing bowl. Microwave on high 5 minutes.

2. Stir in peanuts. Microwave 3 to 5 minutes, stirring
after 3 minutes, until syrup and peanuts are lightly
browned.

2 cups sugar
5 tablespoons cocoa
V4 teaspoon salt
1 cup milk
1 tablespoon light corn

syrup

1. Combine sugar, cocoa and salt in a 3- to 31/2-quart
mixing bowl or casserole. Stir in milk and syrup
thoroughly. Add butter.



Copy Pop*
1 cup butter or margarine 1% to 2 cups nuts (walnut or
% cup light corn syrup pecan halves, whole
11/4 cups sugar almonds, salted peanuts
2 quarts salted popped or a combination)

corn 1 teaspoon vanilla

In a 2 or 21f2-quart mixing bowl or casserole,
combine butter, syrup and sugar. Microwave on high,
stirring every 3 minutes, 9 to 15 minutes, or until
brittle threads form when small amount is dropped in
cold water.

In buttered 5-quart (or larger) container, combine
corn and nuts. Stir vanilla into cooked syrup and
immediately pour over corn mixture. Stir with meat
fork until well coated. Spread mixture in single layer
on two large sheets of waxed paper. Let stand until
firm. Break into small pieces and store in airtight
container. Makes 12 cups.

*Reprinted with permission from Microwave Baking and Desserts,
Microwave Cooking Library.

Your Reactions
1. Did you use the ice water in a measuring-cup test
for doneness during the first stirring time of the syrup
mixture in any of the candy recipes?

Yes __ No__

How many minutes has the mixture cooked? _

What happened when you spooned some of the
syrup mixture into the ice water? _

2. Did you cook the mixture the minimum amount of
time the recipe recommended and then test for
doneness? Yes No _

How many minutes has it cooked? _

Describe the consistency of the syrup mixture placed
in ice water. _

If it is done, complete the recipe.

If it is not done, return it to the microwave to cook a
little longer. Test again for doneness.

3. List recipes used for making candy.

liked disliked

4. Describe the texture of each kind of candy
made. _

5. Did you like the results? Yes __ No__

6. Would you make any of these recipes again?
Yes __ No__

Which ones? _

7. Have you prepared candy before in your mi-
crowave? Yes No _



dislikedliked

2 tablespoons oil
1 cup nuts, granola, crushed

cereal, coconut, or graham
cracker crumbs

Your Reactions
1. List the foods prepared.

Choco-Banana Pops*

Insert stick into cut end of each banana. Freeze
until firm. Melt together chips and oil on high 1 to 2
minutes, stirring after each minute. Cool slightly, pour
into tall, narrow glass. Dip each frozen banana into
chocolate mixture, coating evenly. Immediately roll in
one of the nut or crumb mixtures. Place on waxed
paper-lined cookie sheet. Freeze. To keep for a long
time, securely wrap in foil. Makes six to eight pops.

6 to a wooden sticks or
skewers

3 to 4 medium bananas, cut
in half crosswise
cup chocolate chips or
butterscotch pieces

% teaspoon salt
6 hamburger buns, split
6 lettuce leaves
% cup shredded cheddar

cheese
Taco sauce

wooden spoon
paper plate
paper towels

With a spoon, break up ground beef in 2-quart
casserole dish. Add onion and garlic. Cover and
microwave on high 2 minutes. Stir with spoon. Mi-
crowave 2 minutes more. Drain fat.

Stir in tomato sauce, chili powder and salt. Cover
and microwave 3 minutes; stir with spoon. Microwave
2 minutes. Remove from microwave.

Place hamburger buns in circle on paper plate.
Cover with paper towel. Microwave on high 1 minute.

Place a lettuce leaf on bottom half of each bun.
Top each with 1/3 cup of the meat mixture. Then
sprinkle each with 2 tablespoons of the cheese and
top with bun half. Serve with taco sauce. Makes six
sandwiches.

Equipment: sharp knife
measuring spoons
and cups

2-quart glass casserole

Experiment 4-Easy for Kids to Make
Taco Burgers

1 pound ground beef
% cup chopped onion
1 clove garlic, minced
1 a-ounce can tomato sauce
1 tablespoon chili powder

Tuna Salad Subs*
6%-ounce can chunk-style
tuna/in oil or water,
drained

% cup finely chopped celery
% cup finely chopped onion
% cup mayonnaise
% cup sweet pickle relish

4 6-inch rolls, cut almost in
half lengthwise

a pimiento-stuffed olives, cut
in half lengthwise

4 ounces sliced Swiss
cheese
Lettuce leaves

2. Did the cheese melt? Yes __ No__

Did it disappear? Yes __ No__
Break up tuna in bowl with fork. Add celery, onion,

mayonnaise and pickle relish. Mix well.
Place V2 cup of tuna mixture on bottom half of

each submarine roll. Top each with Swiss cheese
slices and four olive halves.

Place sandwiches in 12 x 8 x 2-inch glass baking
dish. Cover with waxed paper. Microwave on high 41/2
minutes or until cheese melts. Top with lettuce.
Makes four sandwiches.

Pizza Franks*

3. Would you make any of these again?
Yes __ No__

4. If you have children and they use the microwave,
what do they use it for most often? _

5. Do they have a favorite microwave recipe they
would like to share? Write it below.

1 a-ounce can tomato sauce
% teaspoon dried oregano

leaves
Va teaspoon dried basil

leaves

6 frankfurters
6 frankfurter buns, split
4 ounces shredded pizza

cheese

Combine tomato sauce, oregano and basil in
bowl. Mix well. Place a frankfurter in each bun. Top
each with 2 tablespoons of the sauce.

Place prepared buns in 12 x 8 x 2-inch glass bak-
ing dish. Sprinkle each with pizza cheese. Cover with
waxed paper. Microwave on high 3 minutes or until
cheese melts. Makes six sandwiches.

Questions or comments:
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