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Table of cooking times

Food

Cooking time

Cooking level

Soups

Bean soup (pre-soaked) 15-20 min 1
Pea soup (not pre-soaked) 20-25 min 1
Pea soup (pre-soaked) 10-15 min 1
Vegetable soup 4-8 min 1
Pearl barley 18-20 min 1
Semolina 3-5 min 1
Goulash 15-20 min 1
Porridge 3-4 min 1
Potato soup 5-6 min 1
Bone broth 20-25 min 1
Lentils (not pre-soaked) 15-20 min 1
Lentils (pre-soaked) 8-10 min 1
Minestrone 6-8 min 1
Pot-au-Feu 20-25 min 1
Beef bouillon (depending on quantity 35-40 min (depending of 1
of meat) quantity of meat)
Stewing hen 25-30 min (depending on 1
size and age)
Pasta soup 3-5 min 1
Tomato soup 8-10 min 1
Onion soup 2-3 min 1
Fish soup 8-10 min 1
Food Cooking time Cooking level
Meat
Knuckle of pork 30-40 min 2
Mutton 15 min 2
Veal, schnitzel 6 min 2
Rabbit 15-20 min 2
Roast beef 20-25 min 2
Ham, fried 20-25 min 2
Ham, boiled 30-35 min 2
Roast pork 25-30 min 2
Ox tongue, fresh or smoked 50-60 min 2
Pork chop 10-12 min 2
Pig’s trotters 25-30 min 2
Pork loin 12-16 min 2
Stewed lamb 10-14 min 2
Leg of lamb 15-20 min 2
Roast veal 15-20 min 2
Stewed veal 15-20 min 2
Veal liver 6-10 min 2
Veal tongue 20-25 min 2




Food

Cooking time

Cooking level

Fish and seafood

Fishsoup 16 min 2
Clams 2-4 min 2
Tuna 4-5 min 2
Squid 6-10 min 2
Conger 8 min 2
Lobster 5-10 min 2
Prawns 4-6 min 2
Sole 3-7 min 2
Codfish 4-8 min 2
Mussels 2-3 min 2
Hake (frozen) 3-6 min 2
Hake (fresh) 3-4 min 2
Angler fish 5-8 min 2
Trout 4-7 min 2
Salmon 5-8 min 2
Food Cooking time Cooking level
Poultry and game

Quail 10-15 min 2
Wild rabbit 20-25 min 2
Pheasant 10-15 min 2
Hare 25-28 min 2
Duck 20-25 min 2
Turkey 20-25 min 2
Partridge 14-18 min 2
Pigeon 12-15 min 2
Chicken (depending on size and 20-25 min 2

weight)




Food

Cooking time

Cooking level

Vegetables

Cauliflower 4-6 min 1
Cauliflower, whole 6-8 min 1
Endive 6-8 min 1
Carrots 5-7 min 1
Potatoes, in skins 10-15 min 1
Potatoes, peeled 6-8 min 1
Turnip 4-6 min 1
Carrots, chopped 6 min 1
Peppers 6-8 min 1
Mushrooms 6-8 min 1
Brussel sprouts 4-6 min 1
Beetroot 15-25 min 1
Red cabbage, green cabbage, savoy 8-10 min 1
cabbage

Black salsify 5-6 min 1
Celery 15-25 min 1
Asparagus 7-8 min 1
Tomatoes 2-3 min 1
Artichokes 5-8 min 1
Pumpkin 7-9 min 1
Onion 5-7 min 1
Spinach 3-5 min 1
Leek 3-5 min 1
Food Cooking time Cooking level
Pulses

Beans (pre-soaked) 15-20 min 1

Peas (not pre-soaked) 20-25 min 1

Peas (pre-soaked) 10-15 min 1

Peas, green (pre-soaked) 20-25 min 1

Lentils (not pre-soaked) 15-20 min 1

Lentils (pre-soaked) 8-10 min 1

Broad beans 5-8 min 1

Chickpeas 20-27 min 1

Food Cooking time Cooking level
Fruit

Apricots 1-4 min 1

Cherries 1-2 min 1

Prunes 1-3 min 1

Apples 2-5 min 1

Peaches 2-5 min 1

Oranges 4-7 min 1

Pears 4-6 min 1

Food Cooking time Cooking level

Food other

Rice
Pasta

15-20 min
4-6 min




n"mMay 7

1" anr nHav

"ipan naT " nar YOIX
o'pn
1 mpT 15-20 (M) My pn
1 mpT 20-25 (MmN X2) NNoX pIn
1 mpT 10-15 (MmN) NNoX PN
1 mpT 4-8 mpY pn
1 mpT 18-20 N119-"DMA
1 mpT 3-5 no>o
1 mpT 15-20 v
1 mpT 3-4 no"T
1 mpT 5-6 NNTX 'MON PN
1 mpT 20-25 nmnLyn pan
1 mpT 15-20 (M X)) oWy
1 mpT 8-10 (Mmen) owTy
1 mpT 6-8 nmMuoIN
1 mpT 20-25 DY Y2120 12 WA Y Mo o'wan
mpy
1| (Owan no2aM19n) mpT 35-40 (Owan MmnN2o2M%N) N¥ pa pn
1 mn>2 M5N) NPT 25-30 aqy owan
(1521 wan
1 mpT3-5 NMULX PN
1 mpT 8-10 N2y pn
1 mpT2-3 581 pn
1 mpT 8-10 DT PN
Shan nanT Dpna nr Yox
awa
2 mpT 30-40 N
2 mpT 15 [Zaw a7l
2 mpT6 22y Yy
2 mpT 15-20 2NN
2 mpT 20-25 Q200N
2 mpT 20-25 mwon O
2 mpT 30-35 Swin
2 mpT 25-30 1YY w2
2 mpT 50-60 WIYN IR MO0 W WO
2 mpT 10-12 Aw2-NN
2 mpT 25-30 P28
2 mpT 12-16 N2
2 mpT 10-14 512N NS0
2 mpT 15-20 N0 "o
2 mpT 15-20 o8 DAy
2 mpT 15-20 Swnan Yoy
2 mpT6-10 22y 72D
2 mpT 20-25 22V W9
Si"an nanT D nr Yox

o M'D1 AT




"an nanT Dpra It Yox
2 mpT 16 DT PN
2 mpT 2-4 moTy
2 mpT4-5 nnov
2 mpT 6-10 katNiaply)
2 mpT8 wnaT
2 mpT 5-10 plbloRip)
2 mpT 4-6 [ajh[bpie}
2 mpT 3-7 210 AT
2 mpT 4-8 no5pa
2 mpT 2-3 nmmn
2 mpT 3-6 (X19p) NP2
2 mpT 3-4 (Mo) N5pa
2 mpT5-8 oY
2 mpT4-7 NLNL AT
2 mpT 5-8 oo

S"an nanT Dpra nr Yox

72 M MDY
2 nmpT 10-15 ™™y
2 mpT 20-25 pafabpty
2 mpT 10-15 Moo
2 mpT 25-28 NN
2 mpT 20-25 ma
2 mpT 20-25 1TIN-21207N
2 mpT 14-18 noxn
2 mpT 12-15 nar
2 mpT 20-25 (Opm T2 M%N) NY1N




"an nanT Dpra It Yox
mpa,

1 mpT4-6 nmand
1 mpT 6-8 nnby D
1 mpT 6-8 v
1 mpT 5-7 aly)
1 mpT 10-15 N9>P DY ,NNTR MON
1 mpT 6-8 921pn ,NANTX MON
1 mpT 4-6 nos
1 mpT6 18P M
1 mpT 6-8 09999
1 mpT 6-8 nMuoo
1 mpT4-6 0y 2ND
1 mpT 15-25 poo
1 mpT 8-10 "M20 21ND ,AND 01T 21ND
1 mpT 5-6 NNy ww
1 mpT 15-25 M50
1 mpT 7-8 DINOOX
1 mpT2-3 nMay
1 mpT 5-8 D' OIN
1 mpT 7-9 nysT
1 mpT 5-7 pal
1 mpT 3-5 Tn
1 mpT 3-5 p|Zab]
i"an nanT D nr Yox
nmop

1 mpT 15-20 (MmMen) Ny
1 mpT 20-25 (MmN X%) NNox
1 mpT 10-15 (Mn) NNoX
1 mpT 20-25 (MMIN) NP NNOX
1 mpT 15-20 (Men X%) oWy
1 mpT 8-10 (Mwn) owTy
1 mpT5-8 219
1 mpT 20-27 omn
pan nanT 1w nr YOIX
nmoe

1 mpT 1-4 wnen
1 mpT1-2 DMTAT
1 mpT1-3 D'wAarn 0oy
1 mpT2-5 0'MonN
1 mpT2-5 D'PDION
1 mpT 4-7 onMon
1 mpT 4-6 D'OAX
"an nanT D1 nr Yox
ANX YoI1X

1 mpT 15-20 X
1 mpT 4-6 nuoO










© Inter IKEA Systems B.V. 2019 AA-2205580-1



