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1) Chocolate Cake
What could be better than warm and chocolatey Nutella cake made in a mug in your microwave in three and a half minutes? Let me know if you have an answer.
Requires: Microwave, coffee mug
http://www.thedailymeal.com/nutella-mug-cake-recipe
2) Grilled Cheese
If your iron is sitting in the corner of your closet, untouched, put it to use making grilled cheese sandwiches. After you butter your bread and layer it with cheese, wrap the sandwich in foil and iron away.
Requires: Iron, tin foil
3) Hot Dogs
If you’re looking for a way to cook hot dogs in your dorm room, try the coffee maker. Put the hot dogs in the coffee pot and run the water through the coffee maker.  You can even place the buns on top of the coffee maker to allow the steam to warm them. The catch with this one? You have to cook the hot dogs for an hour to heat them fully.
Requires: Coffee maker
4) Quiche
Here’s a quick and healthy breakfast option: whisk eggs with a splash of milk in a mug.  Add cheese, any vegetables that you’d like, salt, and pepper. Then, pop it in the microwave for one full minute.
Requires: Microwave, coffee mug
5) Chocolate Fondue
Feeling sophisticated? Why not make some chocolate fondue? All you have to do is heat some cream in a coffee pot for about 15 minutes, add chopped chocolate and continue to heat for another 10 minutes, and then stir to combine. This works in a microwave too, just melt the chocolate in 10-second increments, stirring each time until fully melted, then add warmed cream.
Requires: Coffee maker OR microwave
6) Sweet Potato Chips
Sweet potato chips are another healthy snack you can make in the microwave. Just place thin slices of sweet potato on a piece of parchment paper that’s been sprayed with cooking spray, sprinkle them with salt, pepper, and herbs, and then microwave them for at least 4 minutes until crispy.
Requires: Microwave, parchment paper
7) Taco Salad
If you’ve got a bag of Doritos then you’ve also got a portable taco salad for dinner. Just open up the bag, toss in cheese, lettuce, tomato, taco sauce, and (if you have it) seasoned ground beef. Give it a shake, grab a fork, and then get to class.
Requires: Nothing but the ingredients
8) Hard Boiled Egg
Hard boiled eggs are easy to make ahead and can be added to just about any meal to make it more filling. Simply place eggs in the pot of your coffee maker fill the top with water, let the water run through, and then cook for ten minutes.
Requires: Coffee maker
9) Meatloaf
Mix your ground meat with ketchup, breadcrumbs or oats, and seasonings before placing it in a mug that’s been sprayed with cooking spray. Microwave on high for three minutes or until the meat is no longer pink inside. To be on the safe side, grab a cooking thermometer and cook meat until it reaches 165 degree F.
Requires: Microwave, coffee mug
10) Fried egg
The burner on your coffee maker can function like a small stovetop if you have a miniature frying pan. Simply spray the pan with non-stick cooking spray and heat it on the coffee maker’s burner before cooking an egg in it. Voilà!
Requires: Coffee maker, small pan
11) Cheesecake
Another under-five-minute-dessert-wonder, this microwaved cheesecake is made in a mug. Though it cooks quickly, it has to be made ahead — it takes about two hours to cool and set in the refrigerator.
Requires: Microwave, coffee mug, refrigerator
12) Paninis
You have two options when it comes to making paninis in your dorm room; you can wrap them in foil and use an iron to heat them or you can cook them in a miniature frying pan on the burner of your coffee maker… decisions, decisions.
Requires: Iron, tin foil OR Coffee maker, small pan
13) Rice
This hack is genius. Did you know your coffee pot can also double as a rice cooker? Just place the uncooked rice in the pot on the bottom, the water (measured according to the instructions on the bag of rice) in the top, hit brew, and when all the water has reached the pot, continue cooking the rice until the water is absorbed.
Requires: Coffee pot
14) Scrambled eggs
You’ve got no excuse for skipping breakfast now; all you have to do to make scrambled eggs is whisk eggs, milk, salt, and pepper in a microwave-safe bowl or mug, heat on high for 45 seconds, stir, and then microwave for another 30 to 45 seconds. Bonus points if you make this a full on breakfast sandwich with melted cheese and dorm room hacked bacon!
Requires: Microwave, coffee mug
15) Ramen “Mac and Cheese”
Velveeta cheese (mixed with butter and milk) + Ramen noodles = a total no-brainer.
Requires: Microwave
http://www.seriouseats.com/2011/03/ramen-hacks-30-easy-ways-to-upgrade-your-instant-noodles-japanese-what-to-do-with-ramen-slideshow.html#show-147425
16) Chicken
If you have a coffee maker you can poach chicken in about a half an hour – put a small amount of water into the top of the coffee maker (enough to come about halfway up on the chicken), place the chicken, a pat of butter, and seasonings in the pot on the bottom, and hit brew. Be sure to cook the chicken until its juices run clear — an average chicken breast will take about 15 minutes per side.
Requires: Coffee maker
17) Steamed vegetables
Need something to eat with your poached chicken? Steam vegetables in the top portion of your coffee maker by running water through the machine a few times until the vegetables are tender. Here’s an idea, eat them topped over your coffee maker rice!
Requires: Coffee maker
18) No-bake cookies
The great thing about no-bake cookies is you don’t have to stress it if you’re missing some of the ingredients. There are lots of easy ways to substitute ingredients. (Recipe link below, but please note: the “alternate ingredients” section of the article is part of an April Fools Joke. Please read to the end of the article to learn more).
Requires: Microwave, wax paper
http://spoonuniversity.com/recipe/bake-buy-dorm-room-cookies
19) Bacon
If you’re not allowed to have a microwave in your dorm room you can cook bacon using an iron and aluminum foil. Wrap the bacon very well in the foil (so that you won’t be burned by any grease that may escape) and use the iron to heat it thoroughly.
Requires: Iron, tin foil
20) Oatmeal
Oatmeal makes a quick and wholesome breakfast. Make it easy by putting two packets of instant oatmeal into the pot of your coffee maker, pour water (measured according to the packet’s instructions) in the top, and hit brew. Your breakfast will be read in about five minutes.
Requires: Coffee maker
21) Poached eggs
If you love eggs with runny yolks, you’ll love this trick for poaching eggs in the microwave.
Requires: Microwave, coffee mug, paper napkin, slotted spoon
http://www.thedailymeal.com/cook/how-poach-egg-microwave-slideshow
22) Fresh herbs
Every serious cook needs fresh herbs, even if they’re cooking in a dorm room. Grow your own on a windowsill using upcycled aluminum cans.
Requires: Aluminum can
23) French toast
If you don’t want to leave your dorm room for breakfast, try making French toast. Soak your bread in whipped eggs and wrap it in foil before heating it up with an iron.
Requires: Iron, tin foil, bowl
24) Ramen
Instant Ramen noodles are a quintessential part of the college experience. Upgrade yours by adding hot sauce, sliced scallions, and one of your coffee-maker boiled eggs.
Requires: Microwave OR coffee maker
25) Quesadillas
You can’t talk about cooking with your iron and not talk about making quesadillas. Put cheese and fillings on one side of a tortilla, fold it in half, wrap it neatly in foil, then cook it with your iron until the cheese is melted and the filling is warm.
Requires: Iron, tin foil

· Have a separate coffee maker for cooking (or clean it VERY THOROUGHLY between uses).
· Though rice can be made in a coffee maker, rice cookers are also cheap, easy to use, and allowed in some dorms.
· An egg-sized frying pan paired with the heating element on your coffee maker is a wonderful match. As long as you're patient and willing to make single-servings of things, you can use it to make pretty much everything you'd make on the stovetop.
· Dorms usually allow electric kettles. These are essentially pots. For example, you can put a can of soup in your electric kettle, plug it in, and it will cook your soup. They're a good alternative if your dorm doesn't allow microwaves.  
· If you have access to a refrigerator, overnight oats, no-cook oatmeal, or jar oatmeal is a simple and tasty on-the-go breakfast. You can find recipes by Googling “jar oatmeal” or going to http://www.quakeroats.com/cooking-and-recipes/overnightoats.
· There are many frozen foods (such as vegetarian “ground beef”) that come with microwave instructions. As long as you have access to a freezer and a microwave, this is a good alternative to cooking the ingredients yourself.
· Another benefit of vegetarian options is that you don't have to be as concerned about getting the food to a certain temperature as you do with real meat.
· Though I included the necessary links from The Daily Meal above, there were many more links peppered throughout the article. If you're interested in more information for a particular recipe, Google it (there are many articles and recipes for dorm hacks) or go to the article to find more information. You can also ask your librarian to help you find more information
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