BEST PRACTICES

Steamer and Oven
WHOLE GRAIN-RICH PASTA

Steamer

Best suited to batch cook smaller amounts of pasta. Pasta cook times in a steamer are generally the
same as stovetop cook times.

Can be used if necessary, but is not a preferred cooking method for pasta. Better suited for hollow pasta
shapes, such as macaroni and penne versus spaghetti.

Work Safety Reminders

Always use dry and clean pot holders or kitchen towels. Wet or soiled rags conduct heat easily and can burn skin.
Be vocal when opening steamer and oven doors or moving hot pots and pans. For example,
say loudly “hot pot” in order to limit the risk of injury to yourself or others.
Use a rolling cart to safely transport hot hotel pans or pots.
Don't hesitate to ask for help. If an oven rack is too tall or a pot is too heavy, ask for assistance
to limit the risk of injury to yourself or others.
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