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USING THE DEEP-WELL COOKING METHOD 

HERE'S HOW ... t 
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OUR COVER: 

ARE VOU MAKING THE 
MOST OF YOUR DEEP-WELL? 

HERE is a piece of equipment which makes your 
range a real servant. It will save you space, fuel 
and time. What could be handier for simmering 
soups and stews-and what a perfect place for French 
frying, heating rolls and cooking just about every
thing in large amounts! 

In this issue of Food Talks we've pictured and talked 
about some of the many uses of the deep-well. We've 
included some 'of our favorite deep-well recipes, too. 
We hope you'll like them. 

LAURA WILSON 
Director, MIRRO Test Kitchen 

Here we show one of the many valuable uses to which you can put your Deep-Well Cooker
steaming puddings. These delicious desserts can be made the day before they are served, 
then reheated by steaming in the Deep-Well just before serving. 
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Uses· for Your Deep-Well-- A PicTuRE sToRY 

Frying foods in deep fat. The recessed Deep-Well Cooker makes this job safer 
and cleaner to do. 

Canning by the hot water bath process or using the Deep-Well Cooker to cook 
large quantities of jam or jelly. 
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Preparing whole meal dinners-meat, vegetables and a steamed pudding all 
cooked at the same time. The foods can be kept separate in the Deep-Well 
Cooker by wrapping them in aluminum foil. 

The Deep-Well Cooker holds a real family-size stew and it even has room for 
dumplings, too. Brown the stew meat, then simmer in the Deep-Well for one 
hour. Add vegetables and simmer 40 minutes. Add dumplings, then steam for 
15 minutes. 
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Cooking soups. The long, slow cooking in the Deep-Well brings out the flavor 
to perfection. 
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The Deep-Well holds about three dozen frankfurters-enough to feed the 
neighborhood gang. The Deep-Well is also excellent for making cocoa. It keeps 
foods and liquids piping hot and keeps them out of the way, too. 
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Blanching vegetables prior to freezing and canning. Vege
tables are placed in a wire basket which is dipped into 
the boiling water. 

Heating rolls by placing them on the rack in the Deep
Well Cooker and turning the heat to low. 

Most leading Range Manufac
turers have Deep-Well Cookers 
made by MIRto, The Finest 
Aluminum. 

Cooking all bulky foods such as corn-on-·the-cob, large 
quantities of chili con carne for a party, etc.· 
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Sterilizing baby bottles, pint jars, jelly and jam glasses. 

Deep-Well Recipes. 

Save oven space by simmering half a ham in the Deep
Well Cooker. 
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COCONUT STEAMED PUDDING 
% cup shortening 
%cup sugar 
2 egg yolks 

% cup dry coconut, chopped 
1 teaspoon vanilla extract 

1% teaspoons baking powder 
2 egg whites, stiffly beaten 

ll/2 cups milk 
3% cups graham cracker crumbs 
% teaspoon salt 

l. Cream shortening and sugar. Add egg yolks and beat well. 

2. Add coconut and the vanilla extract. 

3. Alternately add milk with graham cracker crumbs to which salt and baking powder 
have been added. 

4. Fold in beaten egg whites. 

5. Pour into a- greased fluted mold. Cover with mold cover or aluminum foil and place 
on trivet of Deep-Well Cooker. 

6. Place two quarts of water in the Deep-Well Cooker and steam pudding lY:; hours. 

7. Serve hot with hard sauce. Serves 8. 

Hard Sauce 

1j3 cup butter 
1 cup confectioners sugar or lj2 cup 

granulated sugar 

1 teaspoon vanilla extract 
1f2 teaspoon orange extract 

l. Cream butter; add sugar gradually while beating constantly. 

2. Add flavoring. 

* * * 

SOUR CREAM DOUGHNUTS 
1 cup sugar 
3 eggs 
1 cup sour cream 
1 teaspoon vanilla extract 

l. Beat sugar and eggs together. 

2. Add sour cream and vanilla. Mix well. 

1 teaspoon baking powder 
1 teaspoon baking soda 

tj2 teaspoon salt 
3% to 4 cups sifted all-purpose flour 

3. Sift dry ingredients and add to creamed mixture. 

4. Turn dough out on a lightly floured board. 

5. Roll to %" thickness and cut with doughnut cutter. 

6. Fry in deep fat in Deep-Well Cooker, about four minutes at 375° F. 

7. Drain on absorbent paper. Yields 3 dozen. 
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BOILED DINNER 
2lj2 lbs. corned beef brisket 

2 cups water 
4 carrots 

4 medium potatoes 
1 head cabbage, quartered 
4 onions 

1. Cover corned beef with water for several hours to draw out salt. Drain. 

2. Place corned beef and water in Deep-Well Cooker and cook for 2_Y:! hours slowly. 

3. Add vegetables and continue cooking about thirty minutes or until vegetables are 
tender. Serves 6. · 

* * * 
VEGETABLE CHOWDER 

3 tablespoons bacon, chopped 
4 tablespoons onion, chopped 
2 cups raw potatoes, diced 
1 cup celery, diced 
1 cup carrots, diced 
2 cups water 

1% teaspoons salt 

% teaspoon pepper 
% teaspoon paprika 
2 cups tomatoes 
2 cups carrots, grated 
2 cups canned corn 
3 tablespoons butter 
2 tablespoons all-purpose flour 

l. Brown bacon and onions in Deep-Well Cooker. Add potatoes, celery, carrots, and 
water and cook about twenty minutes until vegetables are tender. 

2. Melt butter in a saucepan over low heat and add flour and seasoning, mixing well. 

3. Add tomatoes and cook until slightly thickened. Add thickened tomatoes, grated 
carrots and canned corn to the cooked vegetables in the Deep-Well Cooker. Heat 
and serve. Serves 8 to 10. 

* * * 
SPICY RED CABBAGE 

lj2 cup seedless raisins 
2 tablespoons fat or bacon 

drippings 
5 cups of red cabbage, shredded not 

too fine 
cup apples, sliced 

2 tablespoons cider vinegar 

% cup onion, chopped 
1 teaspoon mixed spices tied in a 

piece of wet cheese cloth 
3 tablespoons water 

% teaspoon salt 
% teaspoon pepper . 
2 tablespoons sugar 

1. Cover raisins with warm water for several minutes. Drain. 

2. Place all ingredients in Deep-Well Cooker. 

3. Cover and cook for thirty minutes or until tender. 

4. Remove mixed spices and serve. Serves 4-5. 
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BEEF BARBECUE 

4 lbs. rump beef 
4 tablespoons all-purpose flour 
2 teaspoons salt 

l. Wipe meat with a damp cloth. 

lJ2 teaspoon pepper 
3 tablespoons fat 

%cup water 

2. Dredge with flour, mixed with salt and pepper. 

3. Brown beef in hot fat in Deep-Well Cooker. 

4. Add water, cover and cook over low heat until nearly tender. 

5. The last half hour, add the sauce. 

Sauce 

3 tablespoons onion, 'chopped 
2 tablespoons fat 
2 tablespoons brown sugar 
1 teaspoon salt 
1 tablespoon lemon juice 

ll/2 cups catsup 
1 teaspoon dry mustard 

112 cup celery, diced 
1 cup water or soup stock 

l . Fry the onion in the hot fat in a 2-qt. saucepan. 

2. Add remaining ingredients. 

3. Cover the pan and simmer for one hour. This sauce may be kept in a covered jar, 
stored in the refrigerator. Serves 8 to 10. 

* * * 

BOSTON BAKED BEANS 

lb. Navy beans or Great Northern 
Beans 

4 cups water 
1 tablespoon salt 

% lb. salt pork 
6 tablespoons brown sugar 

l/2 teaspoon paprika 
1 medium onion, diced 

l. Wash beans and cover with water overnight. 

2. Cook beans, water and salt slowly in Deep-Well Cooker for 1>1 hours. 

3 . Add other ingredients and continue cooking slowly for three hours. Then place beans 
in a pan and bake uncovered at 325° for one hour. Have the salt pork raised to the 
surface in order to crisp. 

4. Or, after beans have been cooked for 1~ hours, add the other ingredients and bake 
in an uncovered pan at 325° for three or four hours. Serves 6. 
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CHICKEN SOUP 

3 to 4 lbs. of chicken 
6 cups cold water 
2 cups celery, diced 

1;4 teaspoon white pepper 

1. Cut chicken in pieces. 

2 teaspoons salt 
3 tablespoons onion, chopped 
3 tablespoons rice 

2. Place meat in a Deep-Well Cooker. Add cold water and gradually bring to the boiling 
point. Simmer slowly for one hour. 

3. Add celery, pepper, salt and onion. Cook until meat is tender. 

4 . Add the rice and boil an additional twenty minutes. Serves 8 to 10. 

* * 

HAM AND BEAN CASSEROLE 
Temp. 375° F. 

1 lb. Navy beans or Great Northern 
Beans 

3 cups water 
1112 teaspoons salt 

Time: 1 Y~ hours 

lb. lean ground ham 
medium onion, chopped 
101/2 oz. can tomato soup 

%cup water 

1. Wash beans and cover with water overnight. 

2. Cook beans, water and salt slowly in Deep-Well Cooker for 1)/z hours. Drain. 

3 . In a ~~ ~·qt. casserole, place alternate layers of beans, ground ham and onions. 

4. Pour tomato soup in water over the top. Cover and bake one hour at 375° F. 

5. Uncover the casserole and bake an additional thirty minutes. Serves 6. 

* * * 
JOHNNY MAZETTI 

1 lf2 lbs. lean pork shoulder, cubed 
3 tablespoons fat 
3 small onions, chopped 
2 tablespoons parsley, chopped 

% cup green pepper, diced 
% cup celery, cut in small pieces 

1 10% oz. can tomato soup 

1 cup water 
2 teaspoons salt 

% teaspoon pepper 
1 tablespoon molasses 
8 oz. wide noodles, cooked 
1 5 oz. can mushrooms and juice 

1. Brown the pork in fat in the Deep-Well Cooker. 

2 . Add the remainder of the ingredients and mix lightly. 

3. Cook IYz to 2 hours. Serves 6 to B. 
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ITALIAN SPA~HETTI 

1. Bring three quarts of water and 1 Yz tablespoons of salt to a rolling boil in the Deep
Well Cooker. 

2. Take one pound spaghetti and dip in the boiling water. As it softens it will bend 
easily. Continue to push the spaghetti down under the water. 

3. Boil fifteen to twenty minutes or unti l tender. Do not overcook. 

4. Drain in a colander and pour hot water over spaghetti. 

5 . Set colander over Deep-Well Cooker in which the water is boiling to reheat spaghetti 
thoroughly. 

11/3 cups onions, sliced 
1 small clove garlic , chopped 

% cup green pepper, chopped 
% cup mushrooms (optional) 
% cup olive oil or butter 

Sauce 

P/2 lb . ground beef 
2 6-oz. cans tomato paste 
1 No . 2 can (21j2 cup) tomatoes 
1 teaspoon salt 

Parmesan cheese 

1. Put onions, garlic, green pepper, mushrooms, oil and meat in a fry pan. Cook gently 
about ten minutes until delicately browned, stirring constantly. 

2. Add tomato paste, tomatoes and salt. Simmer 40-60 111inutes, adding a little water if 
necessary. 

3. Pour this meat sauce over the cooked spaghetti and sprinkle with grated Parmesan 
cheese. Serves 6. 
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