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CILANTRO-LIME RICE AND  
POLENTA DEMOS
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DEMO KIT

CILANTRO-LIME RICE  (Yields 20 servings)

Use either WRC40 or WRC60

INGREDIENTS
• �12 Waring® rice cups of basmati rice (or any long-grain 

white rice)
• �water to the 12-cup line 
• �1/2 cup olive oil or vegetable oil
• �3 Tbsp. salt, plus more to taste
• �1/2 cup chopped cilantro
• �1 cup lime juice (from 9 to 10 limes)

DIRECTIONS
1. �Measure the rice into the cooker pot, then cover with 

tap water. Swirl the rice around, and then drain the 
water (you can just tip the water into the sink; you 
won’t get all of the water out but that’s ok). Repeat 4-6 
times or until water runs mostly clear. 

2. Keeping the rice in the pot, add water to the 12-cup 	
     line and place pot back into cooker. Add the oil and 
    salt and give it all a gentle stir. 
3. �Close lid and press Smart Cook button.
4. �When finished cooking, use rice paddle to transfer the 

rice to a large bowl.
5. �Fluff the rice with rice paddle and then stir in the 

uncooked cilantro and lime juice. Add salt to taste.

POLENTA  (Yields 12 cups)

Use either WRC40 or WRC60

INGREDIENTS
• �3 cups polenta (NOT rice cups)
• 12 cups water, plus more
• 1 Tbsp. salt
• 4 oz. butter
• 3 cups whole milk
• 1 cup grated Parmesan

DIRECTIONS
1. �Combine polenta, 12 cups water, and salt in cooker.
2. Close lid. Select Porridge function; set time to 60 minutes.
3. �Stir with a silicone spatula or whisk after 20 and 40 minutes.
4. �After 60 minutes, stir polenta, and then add butter, milk, and 

Parmesan. Stir to combine. You can add water if too thick.
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DEMO TIPS
• �Rinse your rice to remove excess starch! See first demo 

recipe for instructions.
• �FYI: The rice cup that is included with the unit is NOT the 

same as a regular 8-oz. measuring cup. Rice cups are 6 
oz. Use the Waring® rice cup to measure when cooking 
rice so that the amount of uncooked rice matches the 
corresponding water line.

• �Use the anti-scorch pad for rice and quinoa, but not  
for polenta or oatmeal, which are soupier and less  
prone to scorching.

• �Empty the moisture cup at least once a day, or when full.
• �Do not use metal utensils to stir or scoop food in pot.
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MAC & CHEESE DEMOS
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MAC & CHEESE  (3 different yields)

Refer to chart for measurements and times.

INGREDIENTS
• �Elbow macaroni
• Broth or water
• Milk
• Salt
• Shredded Cheddar
• Shredded mozzarella
• Shredded Parmesan

DIRECTIONS
1. �Combine elbow macaroni and broth (or water) in cooker.
2. �Select Soup/Broth function and set time.
3. �When finished, use a silicone spatula or whisk to stir in 

milk, salt, and all three cheeses.

WRC40

WRC60

MEASUREMENTS 
 & TIMES

YIELD  
15 CUPS
(WRC40 OR 

WRC60)

YIELD  
30 CUPS

(ONLY 
WRC60)

YIELD  
45 CUPS

(ONLY 
WRC60)

ELBOW  
MACARONI 2 LB 4 LB 6 LB

BROTH OR  
WATER 10 CUPS 20 CUPS 28 CUPS

TIME 17 MIN 23 MIN 25 MIN

MILK 1 CUP 2 CUPS 3 CUPS

SALT 1 TBSP 2 TBSP 3 TBSP

SHREDDED 
CHEDDAR 3.5 CUPS 7 CUPS 10.5 CUPS

SHREDDED  
MOZZARELLA 2 CUPS 4 CUPS 6 CUPS

SHREDDED  
PARMESAN 1 CUP 2 CUPS 3 CUPS
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WHAT WE LOVE ABOUT THEM!
• �Cooks perfect rice every time! No need for different settings for 

long-grain, sushi, or brown rice. It all gets cooked perfectly on 
either setting.

• �Can measure with provided cup or fill to rice line. This saves time 
so you don’t need to measure out 20 cups of rice.�

• �Makes 40 to 60 cups cooked rice. 
• �PFAS-free ceramic-coated inner pot is removable,  

heavy duty, and nonstick.
• Inner pot is dishwasher safe. To extend the pot’s  
   lifespan, we recommend hand washing to preserve  
   the easy-to-clean ceramic coating.
• �Silicone anti-scorch pad prevents sticking and browning. 
• �Easy-to-use touchpad digital controls for cooking rice,  

porridge/oatmeal, and soup/broth
		  – 2 rice cooking functions: Smart Cook and Quick Cook
		  – �Keep Warm function: Keeps rice warm for  

up to 8 hours @ 140°F
		  – �Automatically shifts to Keep Warm mode  

when food has finished cooking
		  – Countdown timer
• �Nonslip rubber feet
• Includes 1 rice paddle and 1 measuring cup
		  – 1 standard rice cup = ¾ US cup or 180 ml
• �Cooks white, brown, and jasmine rice, as well as grits,  

oatmeal, hard-boiled eggs, mac & cheese, and more!
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LAUNCH MEETING Q&A
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	 1.	 Can they be used as a warmer only?
	          Yes, press the Keep Warm function on the control panel.
	 2.	� How often does the moisture cup need to be emptied?  

Would it be after each use?
	         This depends on usage, but we recommend that the moisture cup  
	         be emptied at the end of service each day.
	 3.	� Brown rice typically takes much longer to cook. Does this unit have  

a longer-cooking cycle for brown rice?
	         �Depending on the type of rice, the units automatically adjust cooking time. For 

brown rice, it will take approximately 35-50 minutes.
	 4. Is the mac & cheese recipe just for the 40-cup unit?
	         The mac & cheese recipe shared during the meeting applies to the 40-cup unit, but  
	         it can be adjusted to work in the 60-cup unit.
	 5.	� Regarding the enclosed equipment, 1 standard rice cup = 3/4 US cup.  

What does that mean?
	         ��When making rice, there is a specific measuring cup used. We have included a rice 

cup as an accessory. For reference, the cup is 180ml or about ¾ US cup.
	 6.	 How do the Waring® rice cookers compare pricing to competitors?
	         Very competitive. More details in the competitive analysis.
	 7.	 Are the lids removable?
	         No, they are not. They are stationary.
	 8.	 Is the heated inner lid removable?
	         No, the lids on both models are stationary. The inner pot is removable.
	 9.	 Is the inner pot dishwasher safe?
	         �Yes, though hand washing is recommended to help preserve the pot’s coating  

and extend its lifespan. The PFAS-free ceramic nonstick coating makes it  
easy to hand wash.

	 10.	 Is the Warm temp selectable?
	         The Keep Warm temp is fixed at 140°F. It cannot be adjusted.  
	         However, it can be selected independently of a cook cycle.
	 11.	 How many times can the silicone pad be used?
	         If well-maintained and cleaned, the anti-scorch pad can be used for the  
         lifespan of the product. The pad is made of durable silicone, and it is removable  
         for cleaning.

FOR ANY ADDITIONAL QUESTIONS, PLEASE CONTACT YOUR WARING REGIONAL.


