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Vegetables and potatoes
Artichokes, cover with water

Aubergine
Cauliflower, whole

Cauliflower, in florets
Beans

Broccoli, in large florets
Chicory (endives)

Fennel, quartered

Carrots, whole
Carrots, in slices
Potatoes, small, new, whole, in their jackets
Potatoes, medium-sized, peeled, whole
Potatoes, medium-sized, peeled, quartered
Chestnuts, deep-frozen
Sugar peas (mangetouts)

Kohlrabi, chopped
Mangold
Leeks

Chilli peppers
Beetroot, covered with water

Rhubarb
Brussels sprouts

Sauerkraut
Salsify, chopped

Celery, in slices
Asparagus

Spinach

v Cooking in the
steaming accessory
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Cook gently in the
insulating bowl with 0.5 dl liquid
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Tomatoes, halved 4
Zucchetti




