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Science Finds a Better
W ay-W aterless Cooking
*
THE last decade or two, Science has
found out more about the foods we eat
than mankind had learned in all the
centuries that went before.
Vitamines, for instance. In the days
of Priscilla and John Alden who had
ever heard of a vitamine? The Pilgrim
scientist who even dared to suspect the exist
ence of anything so mysterious would have
been accused of witchcraft.
But today we are living in a new era of
scientific understanding. We are stamping
out disease, decreasing infant mortality,
lengthening the average life of man — actual
ly making over the human race — largely as
a result of our modern knowledge of food
chemistry and food preparation.

N ew Cooking Processes
Yet this new food knowledge is so very
new that we are just beginning to learn how
to take advantage of it. We are just begin
ning to realize that time-honored methods of
cooking may not be the best methods in the
light of today’s discoveries.
One of the age-old practices which scien2
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tists have already examined and found want
ing is that of cooking vegetables and other
foods with water.
Why have we always cooked vegetables
in water? The answer is simply: To avoid
burning them. Water distributes the heat
evenly, conducting it away from the point
nearest the fire.

Keeping the Food in the Food
And why shouldn’t we continue to cook
with water? Because the new scientific
knowledge has demonstrated that when we
pour off the water after cooking we pour off
in stru c tio n s on pages 7 to 11.
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priceless miner
als which the
human system
must have.
Bone-forming,
te eth -b u ild in g
minerals; essen
tial iron, calcium,
and phosphorus
— these are the
elements which
go down the drain-pipe when we cook with
water.
Recent tests made at one of the great
universities show that from 30 to 40 per cent
of the mineral wealth of vegetables is lost
by boiling in water.
Your own experience will tell you that
this must be true. For example, when you
have cooked meat for soup, you have noticed
how flat and tasteless the meat is left. The
fact is, you have boiled out not only the
taste, but most of the food value as well.
That value remains in the soup, so it is
not wasted; but in ordinary cookery these
valuable elements go up in steam or down the
sink. They are paid for, then thrown away.

Waterless Cooking the Solution
But now this waste is no longer necessary.
For scientists have discovered that most
fresh vegetables, fruits , meats, etc., contain in
4
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themselves all the moisture required for cook
ing them 'perfectly if the vessel is of the new

type called the waterless cooker.
The manufacturers of the Improved Alumi
num Waterless Cooker have perfected this
type, adding a variety
of practical features
and refinements, and
providing at last the
ideal utensil for the
housewife who wishes
to practice the mod
ern way of more
healthful, more eco
nomical cooking.
This method, now universally endorsed
by home economists in schools and colleges
and by the cooking institutes of the leading
women’s publications, is a revelation in effi
ciency and economy when the Improved
Aluminum Waterless Cooker is used.

More Delicious Food
a t Lower Cost
Vegetables and fruits cooked in the Im 
proved Aluminum Waterless Cooker are de
licious, retaining much of their natural fresh
flavor — a decided advantage in the case of
children who, for example, often relish fresh
carrots, while they dislike the taste of carrots
the ordinary way.
Meats prepared in this modern way are
never cooked “to death,” yet they are renin stru c tio n s on pages 7 to 11.
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dered tender by the moist atmosphere, which
softens the tissues and makes even a tough
roast most appetizing.
With the Improved Aluminum Waterless
Cooker you can use the cheaper cuts of
meat, such as
chuck, rump and
flank roasts, at a
saving of from
ten to twenty
cents a pound
over the more
expensive cuts.
Because there is practically no loss of the
meat juices there is little or no shrinkage or
loss of weight, so the meat bill benefits
doubly when this cooker is used — cheaper
meats maybe bought and less meat is required.

Fuel Economy and
Convenience
A further economy can be made in fuel*
A roast which in the ordinary way of cooking
would require a hot oven, will cook perfectly
in the Improved Aluminum Waterless Cooker
on the top of the stove, over a single burner
turned very low — not more than one-eighth
inch high. The saving in fuel is tremendous.
Then, too, this cooker is made amply large
so that several dishes, a whole meal in fact,
may be cooked at one time — all over the
one low burner.
6
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This is not only an economical way to
cook — it is a cool way. Think of the
difference in summer! A cool kitchen, and a
house that is not filled with cooking odors.
And that is not all. The Improved Alumi
num Waterless Cooker also saves time and
labor. Once the meat and vegetables have
been placed in the cooker and the heat has
been adjusted, no further attention may be
needed until meal-time.
You can make a call, run an errand, or go
to church, knowing that the food in this
wonderful cooker will not burn, and that
there is nothing to boil over. There is the
further satisfaction, when the entire meal is
cooked in one vessel, of not having the usual
collection of pans to wash afterward.

ow to Use
and Care for the
Improved Aluminum
Waterless Cooker
The following suggestions and directions
will be found very helpful in the use and care
of the Improved Aluminum Waterless Cooker.
The four clamps
which hold the cover
firmly in place are eas
ily adjusted. The illus
trat ions show their
correct positions when
open and closed. Before
putting on or taking off the cover, take care
to see that all clamps are folded back on top.
in stru c tio n s on pages 7 to 11.
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Use the base with the open or deep end
down to increase the air space between the fire

and the top of the base. It is this air space
which distributes the heat evenly preventing
the scorching of the food in the cooker.
A whole meal is
easily prepared in
the Improved Alumi
num Waterless Cook
er. The meat is placed
in the cooker with
the potatoes and
vegetables around it.
If the insets, illus
trated on page 23,
are purchased, vegetables or dessert may be
placed in the upper pan. The wire rack is
used with the legs down as a support for the
duplicate pans or for baking and steaming
bulky fruits and vegetables.
To Use th e Cooker
1. Wash cooker thoroughly in hot, soapy
water, rinse in clear, hot water.
2. Wash and prepare meat and vegetables
in the usual way.
3. Place the proper amount of suet or fat
(usually about two tablespoons) in the
cooker.
4. Place cooker without base or cover directly
over the hot fire. Heat cooker and fat
thoroughly.
5. When fat is hot, place meat in the cooker
and sear it thoroughly for fifteen or
8
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twenty minutes, turning it repeatedly
to insure an even brown on all sides.
Thorough searing is most important.
N O T E — If vegetables are cooked alone, th e cooker
w ith o u t base or cover should be heated w ith th e
p roper a m o u n t of w ater (see D irection C h art, p. 10,
th e n ad d th e vegetables an d proceed as d irected in
p a rag rap h 6. No searing is necessary.

6. Remove cooker from fire, place cover on
cooker and close clamps. Place base
over low fire. Set cooker on base. If gas
is used, turn flame down to about y%
in height.
N O T E — If a t an y tim e steam issues stead ily fro m
th e valve, th e h e at should be still fu rth e r reduced.

7. Allow the meat to cook until time to add
vegetables or dessert or both as indi
cated by the Direction Chart or recipes.
N O T E — If th e housewife expects to be gone from th e
kitchen for some tim e, th e vegetables or d essert can
be p u t in th e cooker w ith th e m eat.

8. Put cover back on cooker, close clamps
and continue cooking proper length of
time.
9. When food has been removed from the
cooker fill it with water until time for
washing. This loosens dried particles
and makes cleaning easy. The cooker
and cover can be kept bright and clean
with just good soap and hot water. Any
good aluminum cleaner is useful in re
moving stubborn stains.
10. The cooker should be thoroughly dried
before it is put away. The base seldom
needs cleaning since it does not come in
contact with the food. If necessary to
wash it, dry it carefully before it is set
away.
in stru c tio n s on pages 7 to 11.
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S Direction Chart for the Improved Aluminum Waterless Cooker
PRODUCTS
♦M EATS
B eef— R o a st
C h ick en — B raised
L am b — R o a st
P o rk — R o a st
Sp arerib s
T ongue— B oiled
V eal— R o a st

C O O K IN
L o w er P an

2 tab lespo o n s fa t
4
“
b u tte r
2
“
fa t
2
2
C o v e r w ith boiling w a te r
2 tab lespo o n s fa t

2— 3 h o urs (depending on cuts)
1 K — 2 h ours (
“
on age)

1 h o ur
1 “
2
hours
2^
“

IK
IK
IK

I K —2

“

IK

B eans, G reen

U p p er P a n or
L o w er P an

S a lt, p epper, 3 ta b lesp o o n s b u tte r
S a lt, p ep per, 3 tab lesp o o n s b u tte r
an d % cup w a te r
S a lt, pep per an d bacon
S a lt, p ep p er, bacon & I K cups w a te r

B ean s, L im a

L o w er P a n

S a lt, p ep per, b u tte r an d 1 cup w a te r

2 hours

B ean s, N a v y

L o w e r P an
U p p er P a n or
L o w er P a n

S a lt, an d w a te r to c o ver
1 cup w ater
1 cup w a te r

3 hours
2 hours
2 hours

L o w er P a n
U p per P a n or
L ow er P an

S a lt an d 1 cup w a te r
S a lt
“ an d K cup w a te r

1 % h ours
IK
“

fV E G E T A B L E S

U p per P a n or
L ow er P a n

T IM E

ADD

A sp a rag u s

B eets
C ab b ag e
C a rro ts

13^ hours

(dep en d ab le on size)

PRODUCTS

C au liflow er
C e le r y
C o rn , S w eet
O n ion s
P eas
P o t a t o , Irish
P o t a t o , S w eet
S a u erk ra u t
S pin ach , C h a rd & G reens
T o m a to e s
T u rn ip s
£

C O O K IN
U pper
Low er
U pper
L ow er

P anor
Pan
P a n or
Pan

ADD
Salt
“
and y
S alt
“
and y

T IM E

y h ou r
eup w ater
cu p w ater

y
y

hou r
“ __________________________

L ow er Pan
U p p e r P a n or
L ow er Pan

S alt, a n d w ater t o c o v e r
Salt
“
an d y cu p w ater

L ow er
U pper
L ow er
U pper
L ow er
U p p er
L ow er

Pan
P a n or
Pan
P a n or
Pan
P a n or
Pan

W a te r t o co v e r
Salt
“
a n d 1 cu p w ater
y cu p w ater
y cu p w ater
y cu p w ater
y cu p w ater

y — 1 hour
1 h ou r
1 “
1 hour
1 “

U pper
U pper
L ow er
U pper
L ow er

Pan
P a n or
Pan
Pan
Pan

Salt
S alt

% h ou r
% h ou r
y
“

“

y

cu p w ater
1 cu p w ater

y — 1 h ou r
1 hour
1 “

g

h ?.ur

1 h ou r
1 “

t W h e n v e g e ta b le s are p r ep a re d A L O N E in th e lo w e r p a n , w a ter is a d d e d . I f c o o k e d a ro u n d th e m eat n o
w ater is a d d e d .
* N o te — T im e fo r all roa sts b a s e d o n 2 p o u n d s iz e ; e n o u gh t o s e r v e 6 p e o p le . A llo w 15 t o 30 m in utes lo n g e r
fo r each a d d itio n a l p o u n d .

AD VAN TAGES
of Health and Economy
^ ucooking with the

i Improved Aluminum
• Waterless Cooker

1 Cooks a w hole m eal at one tim e over one burner.
Saves fuel. Cooks big roasts over one burner
turned very low.
^ Takes the place of hot oven for much cook
ing. Keeps the kitchen cool.
Reduces loss of weight by shrinkage. Makes
less meat go farther.
^ Prevents cooking odors from filling house.

Requires no watching. Housewife has leisure
for other things while cooking proceeds.
Saves health-building minerals which are
poured off in ordinary cooking.
A Retains the delicious fresh flavor of vege* tables, fruits, etc.
$ Makes cheaper cuts of meat tender and savory
k

T ested R ecipes
( A p p r o v e d b y H o m e E c o n o m ic s D e p a r tm e n t)

In some instances, vegetable and dessert
suggestions for the waterless cooker insets,
illustrated on page 23, have been included
with the following recipes.
R oast B eef D inner
2 pounds roast beef
Potatoes
(cheap cut)
Carrots
1 onion, sliced
Parsnips
2 tablespoons fat
Heat cooker and fat. Sear onion and meat. Seal
cooker, set on base and cook for one hour. Open cooker,
place sliced carrots and parsnips and halved potatoes
around the roast. (Carrots may be creamed and
parsnips buttered if desired.) Place upper pan contain
ing Prune Pudding (see Desserts, page 20) in cooker,
and cook 1 hour longer.

Sw iss Steak
1 onion
2 lb. Swiss Steak or
2 teaspoons salt
rump roast
Pepper
8 short slices heavy
2 cups strained tomatoes
bacon
4 slices dried bread
3 tablespoons fat
Cut deep gashes in the beef and force the bacon into
the openings. Sear the meat brown on all sides in the
hot fat. Brown the onions with the meat. Season with
salt and pepper, add tomatoes. When this is hot, seal
cover, set cooker on base over a low flame, and cook
2 hours. Break the dry bread into small pieces in a
vegetable dish. When meat is done, pour the tomatoes
over the bread and serve. Serve very hot. Extra
vegetables can be cooked on the rack or puddings
steamed in the pan above while Swiss Steak is being
cooked in the lower section of the waterless cooker.
14
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Veal Birds w ith B u ttered Cauliflower
Veal steak
Salt and pepper
Bacon
Onion
2 tablespoons fat
Heat cooker and fat. Cut veal steak into pieces
about 2"x 3". On each place y slice bacon, 1 slice
onion, salt and pepper; roll and pierce with toothpick
to keep shape. Place birds in cooker, sear in hot fat,
seal, and cook for y hour. Open cooker, put in upper
pan containing cauliflower separated, 4 tablespoons
butter, y teaspoon salt and y teaspoon pepper, seal
cooker, and cook % hour longer.

Sm oth ered B eef
2 pounds shoulder beef 3 onions
(2// thick)
y 2 cup tomatoes
4 tablespoons fat
1 tablespoon prepared
Flour
mustard
Salt and pepper
Heat cooker and fat. Rub flour into meat before
searing; sear. Remove meat, brown the sliced onions,
and return meat to cooker. Season with salt, pepper
and mustard. Pour strained tomatoes over all. Seal
cooker, place on base, reduce heat, and cook over low
heat for two horns.

Irish Stew
Rutabagas
1x/ 2 lbs. lamb shank
cut in 2" cubes
Parsnips
2 cups boiling water
Turnips
13^ teaspoons salt
Carrots
Y teaspoon paprika
Potatoes
1 teaspoon celery seed
Onions
H eat cooker. Sear m eat on all sides in fat taken
from shank, add 2 cups boiling water, seal cooker,and
cook for one hour. Open cooker, and add vegetables,
cut in about 2" pieces; add seasoning. Cook one hour.
Thicken broth with 2 tablespoons flour. Serve hot.
in stru ctio n s on pages 7 to 11.
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Pork Chops and R ice
1 can tomatoes
Y l green pepper (diced)
(strained)
2 tablespoons salt
4 or 6 pork chops
Pepper to taste
Y2 cup uncooked rice
Cut small portions of fat from the pork chops. Heat
these in the cooker without base, until fried out.
Brown the rice in this fat, then push to one side and
brown the chops. Add tomatoes, green pepper and
seasoning. Place cooker on base. Cover, reduce heat
and cook one hour.

H ungarian G oulash
1 lb. lean beef
1 lb. lean veal
2 tablespoons fat
1 large onion (diced)

1 teaspoon paprika
1 can strained tomatoes
2 potatoes cut in 1" cubes
2 teaspoons salt

H eat cooker without base. Brown the meat and
onions in the hot fat. Add seasoning and tomatoes.
Cover, set on base, reduce heat; cook 1Y hours. Open
cooker, add potatoes and continue cooking 3^2 hour,
serve hot.

Veal R oast and V egetables
2 tablespoons fat
2 pound veal roast
2 slices bacon

1% teaspoons salt
Onions
Potatoes
Pepper

Heat cooker and fat without base. Sear meat until
well browned in hot fat. Lay strips of bacon across
meat. Surround with pared halved potatoes. Sprinkle
with salt and pepper. Place onions in upper pan. Seal
cooker, place on base, reduce flame, cook for
hours.
16
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Ita lia n S p a g h etti
8 slices bacon
34 pound spaghetti
2 diced onions
2 cups water
1 can tomatoes
2 teaspoons salt
34 teaspoon paprika
H eat cooker without base. Fry the shredded bacon
until crisp. Cook onions with bacon until brown. Add
spaghetti, which has been boiled until soft, and season
ing. Cover cooker, place on base, reduce heat, cook
slowly for one hour. (More seasoning can be added
if desired.)

S p an ish R ice w ith Peas and Carrots
1 cup tomatoes
2 sweet green peppers
2 cups cooked rice
cut in rings
(previously prepared in
34 lb. ground smoked
waterless cooker)
ham
Salt — pepper
34 small onion (diced)
Mix all ingredients. Place in upper pan of waterless
cooker. Seal cover, set cooker on base and cook over
low flame 134 hours.
Canned peas and sliced carrots seasoned with salt,
pepper and butter may be prepared at the same time
in lower part of waterless cooker, or place cored, stuffed
apples in the lower part for baking.

H am w ith Scalloped P otatoes
134 pounds sliced
1 pint thin white sauce
smoked ham
Sliced onion
3 cups raw potatoes
H eat cooker and sear ham without additional fat
until it is browned. (Not longer than 5 minutes.)
Cover with thick, sliced raw potatoes and pour over
all well-seasoned white sauce. Add onion and seal
cover. Set cooker on base and cook over low fire one
hour. If a dessert is desired, place Brown Betty (see
Desserts, page 22) in the upper pan and steam for
34 hour.
in stru c tio n s on pages 7 to 11.
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C hili Con Carni
1 cup macaroni
6 tablespoons fat
1 onion
1 can tomatoes
1 lb. ground beef
1 tablespoon salt
2 quarts boiling water
to 1 tablespoon chili
powder
1 can kidney beans
Heat cooker; brown onions in hot fat in waterless
cooker. In this brown the meat; add salt, chili powder,
macaroni, tomatoes, and boiling water; cook one hour
over low fire. Open cooker and add the kidney beans,
cook another
hour. Serve hot. If the chili is thicker
than desired, dilute with boiling water.

Pork R oast D inner
2 lb. pork (fresh ham)
2 tablespoons fat
Sweet potatoes
Dressing

4 apples
% cup sugar
3^ teaspoon cinnamon

Heat cooker and fat, sear meat. Seal cooker and
cook over low fire for one hour. Open cooker and
place halved sweet potatoes around the roast and cover
meat with a bread dressing. P ut pared sliced apples
with cinnamon and sugar in upper pan. Cook for 1
hour longer.

New E ngland D inner
3 lb. corhed beef
Cabbage
2 tablespoons fat
Potatoes
Parsnips
Turnips
Carrots
Onions
Beets
Heat cooker and fat, and soak beef % hour in cold
water to remove salt. Sear the meat only 5 to 10
minutes; then add 2 cups boiling water to meat.
Place beets in the upper pan and seal cooker for
hours. Open cooker, add other vegetables around
meat, and continue cooking for
hours longer.
18
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Additional Suggestions For
Waterless Cooker Dishes
Swiss steak with mushroom gravy.
Stewed fowl with dumplings
Smothered chicken and new peas.
Veal chops with browned parsnips
Lamb shoulder, boned and stuffed.
Roast chicken, browned pineapple slices.
Swiss steak with stuffed potatoes.
Beef chuck, browned potato, and carrots.
Stuffed green peppers and tomato sauce.
Meat balls in creamed celery.
Pork tenderloin, new onions, cream sauce.
Thick soups, meat stews, fish chowder and
vegetable combinations.

Rice, S p a g h etti and N oodles
Rice and water should be used in the proportion of
1 cup of rice to 3 cups of liquid (water stock or milk).
For each cup of macaroni, spaghetti, or noodles, etc.,
use 2 cups of boiling water.

Cereals
All cereals cook evenly and thoroughly with no
watching, no stirring and very little fire. H eat the
cooker first, place on base, then add the boiling water,
cereal and salt following directions on package of
cereal. Seal cover and cook over low fire as long as
directed in the recipe.

Eggs
Eggs may be cooked in the bottom of the waterless
cooker by pouring boiling water over them. Hard
cooked in 30 minutes. Or they may be cooked in the
upper pan while cereal is cooking in the bottom.
in stru ctio n s on pages 7 to 11.
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Desserts
P rune P ud din g
y cup butter
y cup milk
y% cup sugar
1 cup flour
y teaspoon salt
% y teaspoons baking
24 seeded cooked prunes powder
1 egg
Place prunes in upper pan of waterless cooker. Cover
with batter made from remaining ingredients. Place
pan in cooker while meat and vegetables are cooking,
and steam y to % hour. Serve hot with pudding sauce.

D ate P ud din g
2 cups flour
4 teaspoons baking
powder
y cup butter
\y cups water

Grated rind and juice of
1 lemon
y cup sugar
1 teaspoon salt
1 cup stoned and finely
chopped dates

Mix and sift dry ingredients; add dates, butter,
water and rind and juice of lemon. Place in greased
upper pan of waterless cooker and steam 1y hours.
Serve with sauce.

R u ssian Apples
Pare large tart apples, leaving a strip of skin about
the middle; core thoroughly. Fill to overflowing
with rich, old-fashioned mince meat. Place in upper
pan of waterless cooker, allowing 30 minutes to 45
minutes for cooking, depending upon the kind of apples.
Serve hot with whipped cream and cheese.
20
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L em on Sponge
8
34
J4
J4

egg yolks
cup sugar
cup boiling water
teaspoon salt

34 teaspoon baking
power
% cup cake flour
34 teaspoon lemon
extract
Beat egg yolks until light with a rotary egg beater;
continue beating while adding sugar, then hot water.
Add flour, sifted with baking powder and salt and
beat thoroughly. Pour into buttered upper pan of
waterless cooker. Steam 45 minutes. Meat or vegeta
bles can be prepared in the waterless cooker at the
same time. Serve lemon sponge with the following
lemon sauce:
2 tablespoons butter
1 tablespoon flour
4 tablespoons sugar

% cup water
% teaspoon lemon
extract

Melt the butter, blend in the flour, add the water,
stirring constantly until the mixture thickens slightly.
Then stir in sugar, continue cooking until it dissolves,
add lemon extract. Serve hot over lemon sponge.

S team ed C hocolate P ud din g
3 tablespoons butter
Yz cup sugar
1 egg well beaten
1 cup milk
34 teaspoon salt

234 cups flour
234 teaspoons baking
powder
5 tablespoons cocoa
34 teaspoon vanilla

Cream the butter, add sugar gradually and egg well
beaten. Mix and sift dry ingredients, and add alter
nately with milk to the first mixture. Beat in vanilla.
Turn into upper pan of waterless cooker which has been
buttered; cover and cook 2 hours over roast, vegetables
or fruit being prepared in the cooker. Serve hot with
cream or chocolate sauce.
in stru ctio n s on pages 7 to 11.
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Brown B etty
Butter the upper pan and place in it a layer of
pared, sliced apples; cover with sugar, dot with butter
and sprinkle with cinnamon and bread crumbs. Re
peat until the pan is z/ i full, making crumbs the top
layer. Steam % to % hour in waterless cooker.
Various thickened puddings such as tapioca and corn
starch cook to perfection in the waterless cooker.

Fruit
Fresh or Dried
In top pan of waterless cooker, placed directly on
fire, bring to boiling point
cups water over one pound
of prunes. Place in cooker, cook lj ^ hours or longer
depending upon what is being prepared in the lower
section of the cooker.
Dried fruit cooked slowly with water as in above
recipe requires no soaking — keeps its shape, color and
fine flavor. Spiced dried fruits are easily prepared in
this marvelous cooker.
Apple sauce, cranberry sauce and similar dishes
require little or no water in the waterless cooker, so all
flavor is conserved. Where a thick syrup is desired
there is no danger of burning as in ordinary kettles.
For jams, marmalades and fruit butters the waterless
cooker is ideal, removing the hazard of cooking in an
ordinary kettle where one scorched spot ruins the
whole batch.

QjfeB EST COOKS

use

Aluminum
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Additional Cooker
Insets
The insets illustrated below are made
to fit your waterless cooker.

Wire Rack
Sturdily made of rust-proof, tinned steel wire.
Height three inches. Serve as a support for the
duplicate pans. Excellent
for steaming or baking large,
bulky fruits and vegetables
such as apples, pears, po
tatoes, rutabagas, corn on
the cob, etc., while other
food is cooking in the bottom of the cooker.

P ud din g Pan
Polished outside; Sun-ray finish inside.
$3/2 quarts. Double handles
prevent tipping when lifting.
Pan rests on grooved rim of
cooker.
Vegetables such
as peas, corn, spinach,
asparagus beans, etc., and
liquid desserts are easily
prepared in this handy pan.

Capacity

D u p licate P ans
Polished outside; Sun-ray finish inside. Capacity
of each pan 1 quart. Double
handles prevent tipping
when lifting. Pans are sup
ported by wire rack. Split
construction permits cook
ing small portions of two
vegetables, or a dessert and
a vegetable, at the same time.
■■■■■■■■■■
instructions on pages 7 to 11.
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