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We Are Here for You

Your personal AMC consultant will be happy to help you
get started in the world of AMC and to make getting used
to your new pots and pans as easy as possible. You will
receive great support along the way—use this service!

Countless recipe ideas that will inspire you to get cooking with your AMC
products can be found at www.cookingwithamc.info

The entire AMC product range is available at www.amc.info/products.
Don’t forget that if you are interested in other AMC products, your personal
AMC consultant will be happy to advise you.

We are pleased by your interest in AMC and hope
you enjoy using your products to create great cooking
experiences!

Stay in touch:

Website

www.amc.info/products
www.amc.info/recipe-world

Recipe Community

m www.kochenmitamc.info
Www.cucinareconamc.info
www.recetasamc.info
www.cookingwithamc.info

Social Media

. AMC International
AMC International

amc_international

57



AMC table of steaming and cooking times

Cooking in vegetable Cooking with Cooking with Cooking in vegetable Cooking with Cooking with Cooking in vegetable = Cooking with Cooking with
window EasyQuick Secuquick softline window EasyQuick Secuquick softline window EasyQuick Secuquick softline
Cooking . . Cooking . . Cooking . . Cooking with - . ) Cooking with Cooking with Cooking with Cooking with
time W'tTnSSZfrE:era time W|tri1nssgfrtt|era time Soft / Turbo W'tTnSSZfrE:era time Softiera C?%?l?t:sr)ne W|tti1nsszfrtt|era time ?Srflt)(/) Softiera time Softiera time Softiera time ?S:ttx/) Softiera
Category / Food (minutes) (minutes) (minutes) Category / Food (minutes) insert (minutes) insert Category / Food (minutes) insert (minutes)  insert | (minutes) insert
Vegetables and potatoes Rice and grains Braised meat dishes
Asparagus, green 15 12 v _ For the required amount of liquid, please refer to the information on the package. Beef roulades 90 70 30 Turbo
. Basmati and jasmine rice 15 - 4 Soft
Asparagus, white 20 16 v . Cabbage rolls with ground-meat 5 o . e
Artichoke, chopped 15 12 v 3 Soft v Buckwheat 15 - 5 Soft filling
. Bulgur 20 - 7 Soft
Beets, diced 25 20 v 5 Soft v Brog e e . o Chicken thigh 40 30 15 Turbo
. W | -
Bell peppers, sliced 10 8 v - Couscous : Goulash/ragout (beef, lamb, game) 90 75 25  Turbo
Black salsify 15 12 v S Soft v DUt wheat 0 5 o Goulash/ragout (pork, veal) 60 50 20  Turbo
Broccoli florets 12 10 v 3 Soft v Vit . 5 Sof Ground-meat-based sauce 25 20 10 Turbo
I -
IUSaes prouts - " ! : o ! Parboiled rice and risotto rice/arborio 20 7 Soft Meatballs in sauce 19 12 .
Carrots, sliced 15 12 4 3 Soft 4 Polenta (polents bramata) 0 1 Sof Roasts (beef, lamb, game) 120 90 60 Turbo
. r -
Cauliflower florets 15 12 v 8 Soft v ' P Roasts (pork, veal) 90 75 45 Turbo
Celeriac root, chopped 15 12 v 3 Soft v Quinoa 20 B 7 Soft
Pearl barle 45 - 15 Soft
Celery stalk, chopped 15 12 v 3 Soft g v Yy . " o Fish and seafood
; ild ri -
Chard, sliced 8 6 v - Fish fillet, thick (approx. 3 — 5 cm) : 10 v -
Eggplant, chopped 10 8 v - oo Fish fillet, thin (approx. 1 — 2 cm) : 4 v -
_ (¢) )
Fresh peas 10 8 v Noodles / pasta follow the arr:ount Fish roulade (approx. 5 cm @) - 6 v -
Fennel, halved 25 J 20 v 7 Soft v |L:Js"e aptphrox. diyblet Ithe am?kt]mt of ||I<C]UId. mgtruo— listed in Soft Mussels in their shells ) 5 N _
Green beans, chopped 20 16 v 4 Soft N ST GBIl TS i RECegE. S instructions
' Octopus, whole - - N 15 Turbo
Kale 25 20 v 5 Soft v Whole fish, large : 12 v -
Kohlrabi, sliced 15 12 v 3 Soft v Fresh pasta and similar items Whole fish, small - Vv -
Leek, chopped 5 4 v - Boiled dumplings (Knadel) - 8 v -
Parsnips, sliced 15 12 v 3 Soft v Dumplings (perishable) such as ) o , )
Potatoes, diced 20 v 16 v 4 Soft v wontons, manti, pelmeni Notes and tips
i
Potatoes, unpeeled, medium 35 N4 28 N4 13 Soft N4 o P
50 % of the Ti listed
Pumpkin (such as butternut or red 15 10 v 3 Soft v Fresh noodles/pasta (perishable) ) amount v . |me§ s ef L ) )
kuri squash), diced such as spaetzle or gnocchi listed in The times listed here are merely a guide intended to help you. Actual cooking times may vary
Raw sauerkraut 45 36 v 15 Soft instructions depending on the amount, size of the pieces and quality of the ingredient used. For more detailed
: , : ) information, please refer to the corresponding recipes published by AMC.
Red and white cabbage, sliced thinly 30 24 v 6 Soft v Steamed sweet dumplings ) 15 v i
. Dampfnudeln) Softiera insert
R broceoli floret 15 12 v 3 Soft Y (

Omanesco roch0| orets © Stuffed pasta (perishable) such as When cooking with the Softiera insert and EasyQuick, always add 120 — 150 ml water to the pot.
Savoy cabbage, sliced 25 20 v 5 Soft v ol orptortelligi - 5 v - When cooking with the Softiera insert and Secuquick softline, use 150 — 200 ml. This guarantees
Spinach 2 2 v - cooking that is healthy and preserves nutrients, as the food does not come into contact with
Sweet potatoes, diced 20 v 16 v 4 Soft v water.

Vegetables, mixed 15 12 v 3 Soft v Legumes i i
J For the required amount of liquid, please refer to the information on the package. Soak legumes marked with * in plenty of cold water for 8 Secquc,k so-ftllne. . . . .

Vegetables, stuffed (small, such as . 6 v ) t0 12 hours. The cooking times listed here correspond to the time required when Secuquick softline
mushrooms) : . is manually depressurized after the cooking process (by depressurizing with the yellow
Vegetables, stuffed (large, such as - y C.hlckpeas 60 : 20 urbo exhaust button or cooling under running water). It is also possible to let the Secuquick softline
zucchini) ) ) Kidney or cranberry beans* 75 - 25 Turbo depressurize by itself by slowly allowing it to cool down. This shortens the cooking time and
Zucchini, sliced 5 4 J - Lentils, brown or green 25 = 12 Turbo saves even more energy. For more detailed information, please refer to the corresponding

Lentils, red 10 ) 3 Soft recipes published by AMC.

Soybeans* 60 - 20 Turbo

Peas, shelled” 75 - 25 Turbo
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AMC International

Alfa Metalcraft Corporation AG
Buonaserstrasse 30

6343 Rotkreuz
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