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A
re you still using your microwave 
just to cook frozen dinners and 
reheat leftovers? A microwave 

oven can save both time and energy 
for many food items while also being 
safer than hot burners and large ovens. 
Th ey’re also an easy way to make many 
holiday treats, or a quick meal while 
you work on your seasonal projects. 
 Be sure to use microwave-safe bowls 
and covers to avoid melt-downs. Don’t 
put foam containers or plastic wrap in 
the microwave. Covering foods with 
a lid or a microwave-safe wrap will 
hold in moisture and provide safe, even 
heating. When melting chocolate and 
other ingredients, stir often and check 
to make sure they are not burning. 
Cooking times may depend on your 
oven’s power level.
 Here are some microwave recipes 
to try during this holiday season, or 
any time. 

Microwave Caramels
2-1/4 cup brown sugar
1 can sweetened condensed milk
1/2 pound butter
1 cup white corn syrup
1 teaspoon vanilla

Combine all ingredients EXCEPT vanilla, 
in a microwave safe bowl. Cook on high for 
19 min. 30 sec. (yes, 19 minutes!), stirring 
often. Add vanilla. Pour into a greased 9x13" 
pan and cool. Cut and wrap.

Cappuccino Truffles
 Cook 12 ounces milk chocolate pieces, 
6 tablespoons butter (cut into 4 pieces), 3 
tablespoons heavy cream, and 1-1/2 teaspoons 
instant espresso or coff ee powder for 1 to 1-1/2 
minutes, stir until smooth. Freeze for 1 hour 
until fi rm. With your hands, shape table-
spoons of the mixture into balls. Roll in cocoa, 
confectioners’ sugar, or chopped nuts or dip in 
chocolate and garnish with a coff ee bean.

Holiday Bark
 Melt 6 ounces semisweet chocolate for 
1-1/2 to 2 minutes or until shiny. Stir until 
smooth. Mix in 1 cup nuts and/or dried 
fruit (pistachios, cranberries and dried 
cherries are festive choices). Melt 6 ounces 
of white chocolate for 1-1/2 to 2 minutes. 
Stir in another cup of nuts and fruits. Spoon 
alternating scoops of each mixture side by 
side onto a waxed paper-lined cookie sheet 
to form a thick layer of chocolate. 
 With a knife, cut and twist to create a 
marbled eff ect. Refrigerate until fi rm, then 
break into pieces.

Peanut Brittle
1 cup sugar
1/2 cup white Karo
1 dash salt
1 cup shelled raw peanuts
1 tablespoon margarine
1-1/2 teaspoons baking soda
1 teaspoon vanilla

 Line baking sheet with wax paper, spray 
with nonstick Pam. Combine sugar, salt and 
Karo in a 3-quart glass bowl. Stir in peanuts. 
Microwave on high until light brown (8 to 10 
minutes) stirring at least 2 times during cooking.
 Remove from microwave and stir in 
remaining ingredients adding baking soda 
last (mix will be foamy). Stir quickly and pour 
onto wax paper. Spread thin for brittle candy.

Dipped Chocolate Treats
 Melt 1/2 pound chocolate until shiny; stir 
until smooth. Semisweet chocolate will take 
2 to 2-1/2 minutes, milk chocolate, 1-1/2 to 
1-3/4, and white chocolate 1 to 1-1/2. Dip 
in pretzels, dried apricots, fresh strawberries, 
your homemade truffl  es, or you name it! For 
clusters, combine 1/2 pound melted chocolate 
with 1 cup nuts and/or raisins and drop by 
teaspoonful onto waxed paper.

Very Rocky Road Fudge
 Cook 1-1/2 to 2 cups sugar, 1 cup mini 
marshmallows, a 5-ounce can evaporated 
milk, and 1/2 stick butter, 4-1/2 to 8 minutes, 
stirring twice during cooking. Stir in 12 
ounces semisweet chocolate pieces and 
1 teaspoon vanilla until smooth. Fold in 
another cup of mini marshmallows and a 10- 
to 12-ounce can mixed nuts. Spread in 8-inch 
square baking pan and refrigerate until fi rm.

Two Minute Omelet
1 tablespoon unsalted butter
1 tablespoon chopped scallion, optional
1/4 teaspoon dried thyme
1 tablespoon whole milk
2 large eggs
Pinch of kosher salt
Pinch of freshly ground black pepper
1/2 cup grated cheddar cheese 
Optional: add chopped ham, mushrooms, 

peppers or onion
 In a large mug, combine the butter, scallion, 
and thyme and microwave for 15 seconds, or 
until the butter has melted. Add the milk and 
eggs and whisk until frothy. Stir in the salt, 
pepper, cheese and any other ingredients if 
desired. Microwave for another minute, until 
the egg is fi rm. Serve immediately.

French Toast in a Mug
1 piece of thick bread, buttered
1/4 cup milk
1 egg
2 tablespoons syrup
1 teaspoon ground cinnamon
A pinch of salt
1 tablespoon mini chocolate chips 
Powdered sugar (optional)
Cinnamon sugar (optional)

 In a microwavable mug, mix together 
the egg, milk, syrup, cinnamon and salt until 
all combined. Cut your bread into square 
bite-sized pieces and press them down in 
the mug so they are submerged within the 
liquid. Add the chocolate chips and stir to 
incorporate them in the mixture. Sprinkle 
the cinnamon sugar on top.
 Microwave for a total of 2 minutes 
stopping every 30 seconds (count to ten and 
start again – this is so it doesn’t explode in 
your microwave). Let cool for 1-2 minutes. 
Sprinkle powdered sugar on top if desired.

Let your microwave oven 
help with holiday cooking


