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SWITZERLAND

DUROMATIC® TABLE OF COOKING TIMES

COOKING TIME  COOKING LIQUID ADDED
(MINUTES) LEVEL
VEGETABLES

Artichokes (in one piece) 20 up to the trivet, at least 100 ml/ 4 oz
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Beetroot .3 .2 uptothetrivet atleast 100 ml/4 oz %
Brusselssprouts 4 2 acc torecipe,atleast 100 mi/4 0z <
Cabbage stalk (inpieces) 3 2 uptothe trivet, at least 100 ml/4 oz 2
Garrots (sticks) =t i bon dgimne - 72 ace, fo recipesatifenst 100:ml /4,07, &
Cauliflower (inflorets) 6 1 upto the trivet, at least 100 ml/4 oz E
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Chestnuts

Dried bea

ording to food type, storage
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DUROMATIC® TABLE OF COOKING TIMES

COOKING TIME COOKING LIQUID ADDED
(MINUTES) LEVEL

Potatoes: evaporate slowly
(Cooking time for new potatoes is reduced by up to one third)

ording to food type, storage and quality. | Art. 41907

acc

may vary slighlty

tables

Soaked overnight or during 12 hours. The cooking time increases by approx. one third if
unsoaked. Salt legumes only after cooking to avoid increasing the cooking time!

Chickipeasi Sl s a0 oo I i D g 3 x more water than food1:3
Lentils, green or brown o Mo 3 x more water than food 1:3
(Unsoske Bl R SRR Sl @R S 0 s e e N R
Red kidney beans 10 1 3 x more water than food 1: 3

The cooking times listed in the following
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