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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions
should always be followed including the following:

1.
2.

3.

10.

11

12.

13.

14.

15.
16.

Read all instructions.

To protect against electrical shock do not immerse cord,
plugs, or appliance in water or other liquid.

Close supervision is necessary when any appliance is used
by or near children.

Unplug from outlet when not in use, before putting on or
taking off parts, and before cleaning.

Avoid contacting moving parts.

Do not operate any appliance with a damaged cord or plug
or after the appliance malfunctions, or is dropped or dam
aged in any manner. Contact Consumer Service for
examination, repair or electrical or mechanical adjustment.

The use of attachments, including canning jars, not
recommended by the manufacturer may cause a risk of injury
to persons.

Do not use outdoors.
Do not let cord hang over edge of table or counter.
Do not let cord contact hot surface, including the stove.

. Keep hands, hair, clothing, as well as spatulas and other

utensils away from Beater, Whisk, or Dough Hooks during
operation to reduce the risk of injury to persons, and/or
damage to the Mixer.

Remove Beater, Wire Whisk, or Dough Hooks from Mixer
before washing.

Keep hands and utensils out of the Glass Blending Jar while
blending to reduce the risk of severe injury to persons or
damage to the Blender. A scraper may be used but must be
used only when the Blender is not running.

Keep hands and utensils away from moving blades or discs
while processing food to reduce the risk of severe injury to
persons or damage to the Food Processor Attachment. A
scraper may be used, but must be used only when the Food
Processor is not running.

Blades are sharp. Handle carefully.

To reduce the risk of injury, never place Blade Assemblies,
on Motor Housing without Blending Jar or Mini Chopper
Container properly attached.
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17.

18.

19.

20.
21.

22.

23.

To reduce the risk of injury, never place Chopping Blade or
Slicing and Shredding Discs on base without first putting The
Food Processor Bowl properly in place.

Always operate Blender with Blending Jar Lid in place.

Be certain Cover is securely locked in place before operating
the Food Processor Attachment.

Never feed food by hand. Always use food pusher.

When blending hot liquids, remove center piece of
two-piece Lid.

Check Mini Chopper Container for presence of foreign
objects before using.

Do not attempt to defeat the Food Processor’s Cover
interlock mechanism.

SAVE THESE INSTRUCTIONS
For Household Use Only

ADDITIONAL IMPORTANT SAFEGUARDS

1.

All users of this appliance must read and understand this
Owner’s Manual before operating or cleaning this appliance.

The cord to this appliance should be plugged into a 120V
AC electrical outlet only.

Do not leave this appliance unattended during use.

If this appliance begins to malfunction during use,
immediately turn the Speed Control Dial to the (O) OFF
position and unplug the cord. Do not use or attempt to repair
the malfunctioning appliance.

If this appliance falls or accidentally becomes immersed in
water, unplug it immediately. Do not reach into the water!
Do not use this appliance after it has fallen into or becomes
immersed in water.

To reduce the risk of injury to persons or property, never use
this appliance in an unstable position.

Do not use this appliance for other than its intended use.

Do not use if the Glass Blending Jar, the Mini Chopper
Container or the Food Processor Bowl are cracked
or chipped.



POLARIZED PLUG

This appliance has a polarized plug (one blade is wider than the
other). To reduce the risk of electric shock, this plug is intended
to fit into a polarized outlet only one way. If the plug does not fit
fully in the outlet, reverse the plug. If it still does not fit, contact a
qualified electrician.

Do not attempt to modify the plug in any way.

ELECTRIC POWER

If the electrical circuit is overloaded with other appliances, your
appliance may not operate properly. It should be operated on a
separate electrical circuit from other appliances.

PLASTICIZER WARNING

CAUTION: To prevent Plasticizers from migrating from the
finish of the countertop or tabletop or other furniture, place
NON-PLASTIC coasters or placemats between the appliance
and the finish of the countertop or tabletop.

Failure to do so may cause the finish to darken, permanent
blemishes may occur or stains can appear.



GETTING TO KNOW YOUR Kitchen Dimensions™

MULTI FUNCTION KITCHEN MACHINE
PRODUCT MAY VARY SLIGHTLY FROM ILLUSTRATIONS
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Figure 1

. Speed Control Dial
. Main Body
. Cord Storage Area

. Non-Slip Rubber Feet
(not shown)

5. Turntable (see Figure 2)
6. Stainless Steel Mixing Bowl!
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(P/N 71116)
: 3. Cord Storage Area located
- Mixer Head on back of Kitchen
. Tool Release Button Machine

. Head Release Button (see Figure 4)
. Blender Motor Housing Cover
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1. Lid Cap (P/N 71117B)

2. Blending Jar Lid (P/N 71118B)

3. Glass Blending Jar (P/N 71119)

4. Rubber Seal Ring (P/N 71120)

5. Stainless Steel Blade Assembly
(P/N 71121)

Figure 2

6. Collar (P/N 71122B)

7. Blender Motor Housing

8. Blender Motor Housing Cover
(P/N 71123B)

9. Turntable



Figure 3
Food Processor

1. Food Processor Bowl 5. Blade Holder Assembly (P/N 71221)
(P/N71217) 6. Coarse Shredding Blade(P/N 71222)
2. Chopping Blade (P/N 71218) 7. Fine Shredding Blade (P/N 71223)
3. Cover (P/N 71219) 8. Adjustable Slicing Disc (P/N 71227)
4. Pusher (P/N 71220) 9. Slicing Blade (P/N 71243)
10. Drive Shaft (P/N 71224)
Figure 4

Mini Chopper

1. Mini Chopper Container (P/N 71225)

2. Blade Assembly (P/N 71226) not
shown




INTRODUCTION

Congratulations on your purchase of the KitchenDimensions®
Multi Function Kitchen Machine. Handsomely styled, this black
and Stainless Steel kitchen appliance will complement any
kitchen counter. Offering 9 speeds plus PULSE for precision
heavy-duty mixing and blending action, this versatile appliance
can be used to prepare a variety of dishes from soups to breads,
appetizers to desserts. Mixer Attachments include: 3.5 Quart
Stainless Steel Mixing Bowl, Spatula, 2 Dough Hooks, Wire
Whisk and Beater. The Food Processor Attachment includes an
Adjustable Slicing Disc, 2 Interchangeable Shredding Discs and a
Chopping Blade. It also comes with a Mini Chopper Attachment
which mills herbs and spices and chops nuts and more. Enjoy
the recipes at the back of this Owner’s Manual or use our
Blending, Slicing, Shredding and Chopping Guides to create
your own.

BEFORE USING FOR THE FIRST TIME

CAUTION: Use extreme care when handling the Blade
Assemblies. Do not touch the Blades with your fingers. The
Blades are very sharp and can cause injury if touched.

1. Carefully unpack the Kitchen Machine, Glass Blending Jar,
Mini Chopper Attachment, Food Processor Attachment and all
parts, removing all packaging materials.

2. Wash the Blender parts: Lid Cap, Rubber Seal Ring, Glass
Blending Jar, Blending Jar Lid, Blade Assembly, the Mixer
parts: Stainless Steel Bowl, Beater, Spatula, Whisk and Dough
Hooks, the Food Processor parts: Food processor Bowl,
Cover, Chopping Blade, Adjustable Slicing Disc and Coarse
and Fine Shredding Discs and the Mini Chopper parts: Blade
Assembly and Mini Chopper Container in warm soapy water.
Rinse and dry thoroughly.

3. Make sure the cord is unplugged and the Speed Control Dial
is in the (O) OFF position.

CAUTION: To protect against risk of electrical shock, do not
place Motor Housing, plug or cord in water or any other liquid.

4. Wipe the Main Body clean with a moistened cloth.
Dry thoroughly.



MIXER ASSEMBLY INSTRUCTIONS

NOTE: Before assembling, make sure the cord is unplugged and
the Speed Control Dial is in (O) OFF position.

CAUTION: Never attempt to use the Mixer and Blender
Functions at the same time. This could damage the Kitchen
Machine.

IMPORTANT!

¢ To avoid damage to the unit and to the Whisk Attachment, do
not use the Whisk for heavy mixtures.

e After cleaning, always store the Stainless Steel Bowl in its
place on the Turntable of the unit.

e Always remove any Attachment(s) before removing the
Stainless Steel Bowl.

e When using the Mixer, the Blender Housing Cover MUST be
in position on top of the Mixer Head. (See Figure 1.) To attach
the Blender Housing Cover, remove the Glass Blending Jar
and place the 2 tabs at the front of the Cover into the 2 slots
located on the Mixer Head. Lower the Cover onto the top of
the Mixer Head and then snap the Cover firmly into place.

MIXER ATTACHMENTS
1 2.
Stem
Disk
Figure 5
1. Spatula (P/N 71124) 3. Whisk (P/N 71126)
2. Dough Hooks (2) 4. Beater (P/N 71127)

Gray Collar (P/N 71125G)
Black Collar (P/N 71125B)



INSERTING ATTACHMENTS: WHISK, BEATER
OR DOUGH HOOKS

P 0 np =

1. White Whisk Attachment Hole
2. Gray Hook/Beater Attachment Hole
3. Black Hook Attachment Hole

4. Head Release Button

Figure 6

CAUTION: Use matching attachment pairs only: use both Dough
Hooks, or one Beater or one Whisk. Do not attempt to use one
Dough Hook with one Beater or one Whisk. This could damage
the Mixer.

1. Place Stand Mixer on a dry, level surface. Make sure Mixer is
not plugged in.

2. Press Head Release Button. @ The Mixer Head will pivot
upwards automatically. (See Figure 6.)
CAUTION: DO NOT attempt to raise or force the Mixer Head with-
out first pressing the Head Release Button. @ This could damage
the Mixer.
3. The Attachments’ stem disks are color-coded for ease
of assembly.

4. Insert each Attachments’ stem disk, one at a time, into the cor-
responding colored hole on underside of Motor Housing. (See
Figure 6.)

NOTE: When using the pair of Dough Hooks, first insert the black
stem disk Dough Hook into the black hole at the back of the Mixer
Head. Lock into place. Then insert the second gray stem disk
Dough Hook into the gray hole.

5. To lock Attachments into place, push any Attachment(s) into the
appropriate colored hole, twisting slightly. Grasp the Mixer Head
with both hands and use your thumbs to press the stem disk
into the Mixer Head. You will feel and hear the stem disk snap
and lock into place.
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MIXER OPERATING INSTRUCTIONS

1. Place desired ingredients into the Stainless Steel Mixing Bowl.

NOTE: Maximum capacity of the Mixing Bowl is 3.5 quarts

(8.5 Liters). Never use recipes calling for more than 4.5 cups of all
purpose flour or 3.5 cups of whole wheat flour. Do not fill Mixing
Bowl more than half full with ingredients.

2. Place filled Mixing Bowl onto Turntable.

3. With Beater, Dough Hooks or Whisk properly in place, press
the Mixer Head down until an audible click is heard as it locks
into place. Mixer Head down, the Attachment(s) should sit
comfortably in the Stainless Steel Mixing Bow! before operat-
ing.

4. Unwind the desired amount of power cord out from cord stor-
age area at the rear of unit. Plug power cord into a standard
120V AC household electrical outlet.

NOTE: Always start mixing with a slow speed setting.
Then increase the speed setting to match consistency of
the ingredients.

5. Turn the Speed Control Dial to the desired speed.

CAUTION: Keep hands, hair, clothing, as well as utensils out of
Mixing Bowl and away from Attachment during operation to
reduce the risk of severe injury to persons or damage to the
Stand Mixer.

CAUTION: DO NOT scrape sides or bottom of Mixing Bowl
while Mixer is in operation.

6. Once all ingredients have reached the desired consistency,
turn the Speed Control Dial to O (OFF) and the Mixer will
stop operation.

7. Remove plug from electrical outlet.

8. Press the Head Release Button and carefully raise the
Mixer Head.

9. Press the Tool Release Button while grasping the Beater,
Dough Hooks or Whisk to release them from the Mixer.

10. Gently scrape excess batter from Beater, Dough Hooks or
Whisk with the Spatula. Do not strike Beater, Dough Hooks or
Whisk against Mixing Bowl to remove excess batter. This could
damage the Mixer parts.

11. Carefully remove Mixing Bowl from Turntable. Pour batter from
Mixing Bowl into another container. Use the Spatula included
with your unit to remove batter from Mixing Bowl.
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BLENDER ASSEMBLY INSTRUCTIONS

NOTE: Before assembling, make sure the cord is unplugged and
the Speed Control Dial is in (O) OFF position.

CAUTION: Use extreme care when handling the Blade
Assembly. Do not touch Blades with your fingers. The
Blades are very sharp and can cause injury if touched.

=

1. Carefully place the Blade Assembly into the
Collar, under all grooves, making sure it sits at
the bottom of the Collar. (See Figure 7.)

2. Place Rubber Ring over the Blade Assembly,
making sure it fits securely on the bottom
edge of the Blade Assembly.

3. Place the Glass Blending Jar
into the Collar. Grasping the
Glass Blending Jar Handle,
turn the Collar counter-
clockwise, firmly secure into
position on the bottom of the
Glass Blending Jar. (See

Figure 8-) Figure 8

NOTE: The Collar and Blade must be firmly attached to the
Blending Jar before putting any foods or liquids into the Blending
Jar. Make sure the Collar and Blade are level with the bottom of
the Blending Jar. Using the Blender when the Blending Jar is not
properly attached will damage the Blender Motor Housing and
Stainless Steel Blade Assembly.

BLENDER OPERATING
INSTRUCTIONS

CAUTION: Keep hands and utensils
out of the Blending Jar while blending
to prevent the possibility of severe
injury to persons or damage to the
unit. The Spatula may be used but
only when the unit is not running.
CAUTION: Use extreme care when
handling the Blender Blade. Do not
touch Blades with your fingers. The
Blades are very sharp and can cause
injury if touched.

Figure 7

NG
~ HousI G
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BLENDER OPERATING INSTRUCTIONS (Continued)

CAUTION: Never attempt to use the Mixer and Blender Functions
at the same time. This could damage the Kitchen Machine.

1

2.

. Before starting, make sure power cord is unplugged and the

Speed Control Dial is in (O) OFF position.

Make sure that the Blade Assembly, Rubber Seal Ring, and
Collar are properly assembled and securely fastened to the
Blending Jar. See previous BLENDER ASSEMBLY
INSTRUCTIONS section in this manual for assembly proce-
dures.

. Remove the Stainless Steel Mixing Bowl from Turntable and

set aside. Lower the Mixer Head until it locks into position.

. Remove the Blender Housing Cover by lifting the tab up and

off the machine. The fit will be tight and the Cover will snap
off. Place the Cover aside.

. Place the Blending Jar on top of the Motor Housing making
sure it is firmly seated and not tilting to one side. Follow the
arrows on the Motor Housing and the identical arrows on the
Blending Jar Collar, see Figure 9. Turn the assembled
Blending Jar clockwise until locked into position. Test to
make sure the Glass Blending Jar fit is secure.

Figure 9
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BLENDER OPERATING INSTRUCTIONS (Continued)

CAUTION: Never place the Blade Assembly on the Motor
Housing without the Blending Jar being completely
assembled and securely tightened.

6. Add ingredients to the Glass
Blending Jar and secure the
Blending Jar Lid. Make sure that
the Blending Jar spout is perfectly
aligned with the spout cover on the
Lid; the tab at the back of the Lid
lines up with the Blending Jar
Handle. Insert Lid Cap into the

hole in the Lid and following the Figure 10
icons on the top of the Lid, turn Turn Lid Cap clockwise to unlock.
counter-clockwise to lock into Remove to f;‘,?gng}gf;d'ems while

position. (See Figure 10.)

CAUTION: Do not fill the Glass Blending Jar more than 3/4
full, about 4-1/2 cups (35 ounces). Never operate when the
Blending Jar is empty.

7. Place Glass Blending Jar Lid with Lid Cap on Blender Motor
Housing. Remember: Always hold Lid in place during
processing. To add ingredients to Blending Jar during
processing, turn the Lid Cap clockwise to remove; then add
ingredients through hole in the Lid. Replace Lid Cap, turning
counter-clockwise to lock into place.

8. Plug the power cord into a 120V AC electrical outlet. Turn
the Speed Control Dial to the desired speed setting: 1 is the
lowest speed; 9 is the highest. Blend until ingredients have
reached desired consistency. Blending will take only seconds.

CAUTION: If the Glass Blending Jar rotates during blending,
immediately turn the Speed Control Dial to (O) OFF, then
secure by tightening the Collar and Blade Assembly on
Blending Jar.

e Do not touch Blades

e Do not interfere with the Blade movement

¢ Do not remove Blending Jar Lid

9. When blending is completed, turn the Speed Control Dial to
(O) OFF to stop the Blender and unplug the unit.
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FOOD PROCESSOR ASSEMBLY INSTRUCTIONS
1. Before assembly the Food Processor Attachment ensure that
the Cord is unplugged and the Speed Control Dial is in (O)

OFF position.

2. Place the Kitchen Machine on a dry, level surface. Make sure
the appliance is not plugged in.

3. Press Head Release Button @ . The Mixer Head will pivot
upwards automatically. (See Figure 6)

CAUTION: DO NOT attempt to raise or force the Mixer Head
without first pressing the Head Release Button @ . This
could damage the appliance.

4. Place the Food Processor Bowl onto the Base, turning clock-
wise until it locks into place.

5. Determine which processing blade is to be used; Chopping,
Shredding or Slicing. For coarse or fine shredding, insert the
appropriate blade into the top side of the Blade Holder, mak-
ing sure it snaps in place.

6. To chop foods, fit the Chopping Blade over the Drive Shaft.
To slice or shred cheese, use the Blade Holder Assembly
(with the proper blade attachment). To use the Blade Holder,
first slip the Blade Holder Stem over the Drive Shaft.

7. Place the Cover on the Food Processor Bowl and rotate the
Cover clockwise to engage the locking tabs.

Insert the Food Pusher in the Feed Tube on the Cover.

Bring the Mixer Head down; this should sit comfortably on
the Cover of the Food Processor Attachment.

10. Make sure the Speed Control Dial is in (O) OFF position, then
plug the Cord into a 120V AC power outlet.

11. The Kitchen Machine with Food Processor Attachment is
now ready to begin use.
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FOOD PROCESSOR OPERATING INSTRUCTIONS
Slicing and Shredding

CAUTION: Always unplug the appliance from outlet before
installing or removing attachments.

CAUTION: Use extreme care when handling the Slicing or
Shredding Blades. Do not touch the cutting edges with your

fingers. The cutting edges are very sharp and can cause
injury if touched.

1. Make sure the unit is unplugged. Remove all packaging
materials from the Food Processor Bowl! as outlined in the
BEFORE FIRST USE section of this Owner's Manual. Attach

the Food Processor Bowl to the Base. See ASSEMBLY
INSTRUCTIONS for details.

2. Insert the Coarse or Fine Shredding Blades into the Blade

Holder. (See Figure 11) See ASSEMBLY INSTRUCTIONS for
specific details.

Figure 11

3. Insert the Blade Holder with one of the Shredding Discs or

the Adjustable Slicing Blade and Stem in the Food Processor
Bowl over the Drive Shaft. (See Figure 12)

J

Figure 12
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NOTE: The Adjustable Slicing Blade has 9 settings. You can
choose a setting by turning the Height Adjusting Knob clockwise
for desired height.

1. Height Adjusting Knob
(P/N 71244)

CAUTION: Use extreme care when handling the Blade
Assembly. Do not touch the blade with your fingers. The
blade is very sharp and can cause injury if touched.

NOTE: To clean the Slicing Blade Assembly after use, turn the
Height Adjusting Knob clockwise aligning the wide and narrow
black lines on the Slicing Disc and Height Adjusting Knob and
pull it straight out. Remove the Blade Assembly, by pushing the
Stem from underneath the Blade Holder.

CAUTION: Use extreme care when handling the Slicing Blade
Assembly. Make sure fingers are positioned away from the
Blade when removing from the Blade Assembly. To
re-assemble the Adjustable Slicing Disc, place the Slicing
Blade into the Blade Holder pressing all the way down. Turn
the Slicing Blade Assembly up side down holding the Slicing
Blade in place with one hand and placing the Height
Adjusting Knob over the Stem with the other hand, aligning
the wide and narrow black lines on the Slicing Disc and the
Height Adjusting Knob, which fits the wide and narrow

tabs with their corresponding slots.

4. Place the Cover on the Food Processor Bowl and turn the
Cover clockwise to engage the locking tabs.

Note: If the Food Processor Bowl and the Cover are not correctly
assembled, the Safety Interlock Mechanism will not be closed
and the Kitchen Machine with the Food Processor Attachment
will not function.

5. Bring the Mixer Head down; this should sit comfortably on
the Cover of the Food Processor Attachment.

6. Make sure unit is in the (O) OFF position; then plug the
appliance into a 120V AC electrical outlet.

7. Remove the Food Pusher and insert the food to be
processed into the Feed Chute. Turn the Speed Control Dial
to desired speed. Use even, constant pressure on the Food
Pusher to feed food into the Feed Chute. If processing slows
or seems labored, increase the Speed Control Dial from 1 to
2 or turn to (O) OFF and select the Pulse setting.

Note: Do not use excessive force or you will damage the Food
Processor Attachment.

CAUTION: Never use fingers or other utensils to push food
down the Feed Chute. Always use the Food Pusher.
16



8. When finished processing, move the Speed Control Dial to
(O) OFF and unplug the unit.

Note: Make sure that the Blade has completely stopped before
you remove the Cover or unplug the unit.

9. Press Head Release Button @ . The Mixer Head will pivot
upwards automatically. (See Figure 6)

10. Turn the Cover counter clockwise to disengage the locking
tabs and lift the Cover off the Food Processor Bowl.

11. Carefully lift the Blade Holder Assembly from the Food
Processor Bowl. Remove the Blade Holder Stem.

12. Turn the Processing Bowl handle counter clockwise to

disengage the locking tabs and lift the Food Processor Bowl
from the Base.

13. Remove contents from the Food Processor Bowl and the
Blade Holder Assembly with the Spatula.

Chopping
CAUTION: Always unplug the appliance from outlet before
installing or removing attachments.

CAUTION: Use extreme care when handling the Chopping
Blade. Do not touch the cutting edges with your fingers. The
cutting edges are very sharp and can cause injury if touched.

1. Make sure the unit is unplugged. Press Head Release
Button @ . The Mixer Head will pivot upwards automatically.
(See Figure 6) Attach the Food Processor Bowl to the Base.
See ASSEMBLY INSTRUCTIONS for details.

2. Insert the Chopping Blade in the Food Processor Bowl over
the Drive Shaft. (See Figure 13)

Figure 13




3. Place up to 5 cups of the food to be chopped into the Food
Processor Bowl.

4. Place the Cover on the Food Processor Bowl and turn the
Cover clockwise to engage the locking tabs.

Note: If the Food Processor Bowl and the Cover are not correctly

assembled, Safety Interlock Mechanism will not be closed and
the Kitchen Machine with the Food Processor Attachment will
not function.

5. Bring the Mixer Head down; this should sit comfortably on
the Cover of the Food Processor Attachment.

6. Make sure unit is in the (O) OFF position; then plug the appli-
ance into a 120V AC electrical outlet.

7. Turn the Speed Control Dial to the desired speed setting. If
processing slows or seems labored, increase the Speed
Control Dial from 1 to 2 or turn to OFF and select the Pulse
setting. Additional ingredients may be added through the
Feed Chute while processing.

CAUTION: Never use fingers or other utensils to push food
down the Feed Chute. Always use the Food Pusher.

8. When finished processing, move the Speed Control Dial to
(O) OFF and unplug the unit.

9. Press Head Release Button . The Mixer Head will pivot
upwards automatically. (See Figure 6)

10. Turn the Cover counter clockwise to disengage the locking
tabs and lift the Cover off the Food Processor Bowl.

11. Carefully lift the Chopping Blade from the Food Processor
Bowl.

12. Turn the Food Processor Bowl handle counter clockwise to
disengage the locking tabs and lift the bowl from the Base.

13. Remove contents from the Food Processor Bowl and the
Chopping Blade with the Spatula.

14. After use, follow the cleaning instructions as detailed in
USER MAINTENANCE INSTRUCTIONS.
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MINI CHOPPER ASSEMBLY INSTRUCTIONS

CAUTION: Always unplug the appliance from outlet before
installing or removing attachments.

CAUTION: Use extreme care when handling the Blade
Assembly. Do not touch the cutting edges with your fingers.
The cutting edges are very sharp and can cause injury if
touched.

1. Before assembly the Mini Chopper Attachment ensure that
the cord is unplugged and the Speed Control Dial is in (O)
OFF position.

2. Place the Kitchen Machine on a dry, level surface. Make sure
the appliance is not plugged in.

3. Place the Mini Chopper Container over the Mini Chopper
Blade Assembly. Press both parts together and then turn the
Mini Chopper Container clockwise until both parts are locked
together.

MINI CHOPPER OPERATING INSTRUCTIONS

CAUTION: Never attempt to use the Mixer or Food Processor
Functions at the same time while using the Mini Chopper
Function.

1. Remove the Stainless Steel Mixing Bowl or The Food
Processor Attachment from the base and set aside. Lower
the Mixer Head until it locks into position.

2. Remove the Blender Housing Cover by lifting the tab up and
off the Kitchen Machine. The fit will be tight and the Cover
will snap off. Place the Cover aside.

CAUTION: Never place the Mini Chopper Blade Assembly on
the Motor Housing without the Mini Chopper Container being
completely assembled and securely tightened.

3. Place the ingredients to be processed into the Mini Chopper
Container before assembling it to the Mini Chopper Blade
Assembly. Do not overfill.

NOTE: When grinding coffee beans, do not grind more than %
cup at a time.
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4. Place the assembled Mini Chopper on top of the Motor
Housing making sure it is firmly seated and not tilting to one
side. Turn the assembled Mini Chopper clockwise until
locked into position. Test to make sure the Mini Chopper fit is
secure. (see Figure)

5. Plug the Power Cord into a 120V AC electrical outlet.

6. Speed selection will depend on the type of food being
processed. Turn the Speed Control Dial to desired speed
setting: 1 is the lowest speed; 9 is the highest. Pulse for pro-
cessing in short bursts. Chop until ingredients have reached
desired consistency. Chopping will take only seconds.

CAUTION: If the Mini Chopper Attachment rotates during
chopping, immediately turn the Speed Control Dial to (O)
OFF, then secure by turning the Mini Chopper Attachment
clockwise until locked into position.

7. When the chopping process is complete, turn the Speed
Control Dial to the (O) OFF position and unplug the appliance.

8. Turn the Mini Chopper Attachment counter clockwise and
remove it from the Motor Housing.

9. Turn the Mini Chopper Container upside down. Unlock the
Mini Chopper Blade Assembly by turning counter clockwise.

10. Lift the Mini Chopper Blade Assembly straight up to separate
the two parts.

11. After use, follow the cleaning instructions as detailed in
USER MAINTENANCE INSTRUCTIONS.
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PULSE SETTING

1. For short bursts of power, use the PULSE OFF
PULSE setting repeatedly. Turn the R

Speed
Control Dial from (O) OFF to (P) PULSE. /

2. When pulsing is completed, turn the
Speed Control Dial to (O) OFF, as shown
in Figure 14, to stop the Kitchen Machine.
Unplug the unit.

CRUSHING ICE

Add up to 2 cups of ice cubes (about 20) to the Glass Blending
Jar. Place the Lid on the Glass Blending Jar and repeatedly turn
the Speed Control Dial from (O) OFF to (P) PULSE until the cubes
are reduced.

Figure 14

HOT INGREDIENTS

CAUTION: Use extreme caution when blending hot liquids to
avoid accidental scalding or burns. Do not use your hand to
cover the center hole in the Blending Jar Lid.

NOTE: When processing hot foods, always remove the Lid
Cap from the Lid before beginning.

e DO NOT put more than 1 cup of hot ingredients into the
Glass Blending Jar before beginning to blend.

e After the blending process has begun, you may slowly add
up to an additional 1 cup of hot ingredients through the cen-
ter hole in the Lid. (See Figure 10.)

e Always use a vessel with a pouring spout when adding hot
ingredients.
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USER MAINTENANCE INSTRUCTIONS

This appliance requires little maintenance. It contains no user
serviceable parts. Do not try to repair it yourself. Any servicing
that requires disassembly must be performed by a qualified
appliance repair technician.

CAUTION: Never immerse the Motor Housing, plug or cord in
water or any other liquid.

1. Always unplug the unit before cleaning.

2. Whenever possible, rinse parts immediately after processing
to make cleanup easier.

CAUTION: Use extreme care when handling the Blade
Assemblies. Do not touch the Blades with your fingers.
The Blades are very sharp and can cause injury if touched.

3. Wash the Glass Blending Jar, Lid, Lid Cap and Blade
Assembly in warm soapy water. Wash the Stainless Steel
Mixing Bowl, any Attachment(s) and Blender Housing Cover
in warm, soapy water. Wash the Food Processor Bowl, the
Cover and the Food Processor Attachments in warm soapy
water. Wash the Mini Chopper Container and the Blade
Assembly in warm soapy water. Rinse and dry thoroughly.
Never use rough scouring pads or abrasive cleansers on any
plastic or metal parts as the surface may be damaged. The
Glass Blending Jar may be cleaned in the dishwasher once
the Lid, Lid Cap and Blade Assembly have been removed.
The Food Processor Bowl and the Cover may be cleaned in
the dishwasher, and the Food Processor’s Attachments are
top rack dishwasher safe. The Stainless Steel Mixing Bowl
may be cleaned in the dishwasher, and Attachment(s) are top
rack dishwasher-safe. The Mini Chopper Container may be
cleaned on the top rack of the dishwasher once the Blade
Assembly has been removed.

4. If necessary, wipe exterior surface with a moist cloth or
sponge and dry thoroughly.

5. Do not fill the Glass Blending Jar with boiling water or place
any of the parts in boiling water.

6. Do not allow the Blade Assemblies to soak in water for long

periods of time. Do not allow any Attachment(s) to soak in
water for long periods of time.
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7. For quick clean-ups, the interior of the Glass Blending Jar
can be cleaned by using the PULSE setting. Plug the Blender
into an electrical outlet and simply pour some warm water
and a small amount of detergent into the Glass Blending Jar.
Turn the Speed Control Dial to (P) PULSE. Repeat for several
short bursts. The unit will clean itself, without you having to
handle the sharp Blades. Unplug the Blender, rinse and dry
thoroughly, being careful as the Blades are sharp.

8. Properly reassembile all parts before storing.

STORAGE

Figure 15

CAUTION: Always assemble clean and dry Blender parts
correctly before storing on the Motor Housing. Severe injury
can result if Blender is accidentally turned ON when not
properly assembled.

Unplug and clean unit. Store in original box or in a clean, dry
place. Never store Blender while it is hot or plugged in. Never
store Food Processor and Mini Chopper while the appliance is
plugged in. Never wrap cord tightly around the appliance. Wrap
cord around Cord Storage Area as shown in Figure 15. Never
place any stress on cord, especially where the cord enters the
unit, as this could cause the cord to fray and break. With the
Stainless Steel Mixing Bowl in position on the Turntable, the
Dough Hooks, the Whisk and the Beater may be stored inside
the Stainless Steel Bowl. The Stainless Steel Bowl and
Attachment(s) may be stored separately.
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CHOPPING, SHREDDING AND SLICING GUIDE

CHOPPING BLADE -Push food from sides of bowl with
spatula when necessary

FOOD SPEED
Apple Pulse
Bread Pulse
Cabbage Pulse
Carrots Pulse
Celery Pulse
Crackers Pulse
Eggs, hard boiled Pulse
Garlic Pulse
Mushrooms Pulse
Onions Pulse
Parsley or other Herbs Pulse
Peppers Pulse
Potatoes Pulse
Walnuts or Pecans Pulse

SHREDDING BLADES - Cut food to fit Chute

FOOD SPEED
Apple 6
Carrots 6
Cheese, hard 6
Parmesan, Romano 6
Cheese, soft or semi-soft 6
Cheddar, mozzarella, Swiss 6
Summer Squash 6
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SLICING BLADE - Cut food to fit Chute, use Speed 6

FOOD THICKNESS
Apple Thick

Cabbage/Lettuce Thick

Carrots Thick or Thin
Celery Thick or Thin
Cucumber Thick or Thin
Mushrooms Thick or Thin
Onions Thick or Thin
Peppers Thick or Thin
Potatoes Thick or Thin
Summer Squash Thick or Thin

GRINDING GUIDE - Add up to % cup and process on

Speed 9 to desired consistency.

Begin With

To Get

Dry Onion Flakes

Onion Powder

Dry Minced Garlic

Garlic Powder

Peppercorns Ground Pepper
Salt Crystals Salt

Dill Seed Dill Weed
Fennel Seed Ground Fennel

Coffee Beans

Ground Coffee
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Recipes

SPANAKOPITA (GREEK CHEESE PIE)

Filling

5 oz. Parmesan or Romano cheese, shredded

1 cup parsley, chopped

1 large onion, chopped

4 eggs

1 Ib. feta cheese, drained

15 oz. ricotta cheese

2 packages frozen chopped spinach, thawed and well-drained
salt and pepper to taste

Crust
12 sheets filo, thawed
2/3 cup butter, clarified

Temperature: 350°F/177°C
Bake Time: 35 to 45 minutes

Attach Food Processor to grate cheese; then chop parsley and onion.
Set aside.

Remove Food Processor and place Stainless Steel Mixing Bowl on
Turntable.

Attach the Beater and beat the eggs on Speed 4 for 1 minute. Add the
remaining filling ingredients and mix together on Speed 4 for 2 to 3
minutes.

For crust, remove one sheet of filo and butter with a pastry brush.
Layering, add a second and third sheet of filo, buttering each. Place
1/4 of the filling mixture in a narrow row along a short edge of the filo.
Leave 1-1/2 inches of filo at each end of filling to tuck under after
rolling filo up jelly-roll fashion. Place the filo roll seam-side down in a
9 x 13-inch greased pan. Repeat process for second, third, and fourth
filo rolls. Brush remaining butter on the tops and ends of filo rolls.
Bake as directed.

Makes 8 to 9 servings
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SPAGHETTI SAUCE WITH MEATBALLS

Sauce

1 medium onion, chopped 2 teaspoons thyme

5 cloves garlic, chopped 1/2 cup sugar

2 tablespoons oil 1/2 teaspoon crushed red pepper
60 oz. Iltalian style stewed tomatoes 2 bay leaves

60 oz. ltalian style tomato sauce salt and pepper to taste

1 cup basil leaves 1 Ib. mushrooms, sliced

1 tablespoon oregano

Meatballs

1 medium onion, chopped

2 cloves garlic, chopped

1 Ib. Italian sausage

1 Ib. lean ground beef

2 eggs

salt and pepper to taste

1 cup bread crumbs

2 oz. Parmesan or Romano cheese, grated
1 teaspoon ltalian Seasoning

Coating
3/4 cup flour
1/2 cup oil

Attach Food Processor and chop onions and garlic. Set aside.

Remove Food Processor and place Stainless Steel Mixing Bowl on
Turntable.

To prepare sauce, heat oil in a heavy large pan over medium heat.
Add onion and garlic; cook until tender. Add remaining sauce ingredi-
ents, reduce heat and simmer, stirring occasionally.

While sauce is simmering, attach the Dough Hooks and mix together all
meatball ingredients on Speed 4 for 1 to 2 minutes. Turn up to Speed 9
and mix for 2 to 3 minutes. Form into 2-inch balls.

Roll meatballs in flour. Heat oil in large skillet over medium heat and
brown meatballs. Add the meatballs to the sauce and continue simmer-
ing over low heat for about 1 hour, stirring often. If the sauce becomes
too thick, add water until it is the right consistency. Serve over cooked
spaghetti or homemade pasta.

Makes 6 to 8 servings.
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3 LAYER BURNT SUGAR CAKE

Burnt Sugar Syrup
1-1/2 cups sugar
1 cup boiling water

Cake

3 eggs

1/2 cup butter, room temperature
1/2 cup water

1/2 cup burn sugar syrup

18.25 oz. caramel cake mix

Temperature: 350°F/177°C
Bake Time: 30 to 40 minutes

Frosting

1/2 cup pecans, chopped
1/2 cup butter, softened

4 cups powdered sugar

1 teaspoon vanilla extract
reserved burnt sugar syrup
2 tablespoons milk (optional)

Attach Food Processor and chop pecans. Set aside.
Remove Food Processor and place Stainless Steel Mixing Bowl on

Turntable.

Melt sugar in a heavy saucepan over medium heat, stirring frequently
until dark brown and smooth. Remove from heat and carefully add the
boiling water. Return to heat and stir constantly until syrup-like.

For cake, attach Beater and beat the eggs on Speed 6 for 2 minutes.
Add the butter, water, 1/2 cup burnt sugar syrup, and cake mix; beat on
Speed 1 for 30 seconds and then increase to Speed 6 for 2 to 3 min-
utes. Pour into three 8-inch greased and floured cake pans.

Bake as directed and allow to cool.

For frosting, attach Beater and beat butter, vanilla extract and the
remaining burnt sugar syrup using Speed 6 for 2 minutes. Slowly add
the powdered sugar 1 cup at a time and continue mixing on Speed 6
until thoroughly mixed. If needed, slowly add the milk to make a

spreadable consistency.

Spread 1/4 of the frosting over the first cake layer. Layer the second
cake and spread 1/4 of the frosting over the top. Layer the third cake
and use remaining frosting to cover the third layer and sides of the
cake. Swirl with a knife to create a marble effect. Sprinkle with chopped

nuts.

Makes 12 servings.



3 LAYER CARROT CAKE

Cake

3 cups grated carrots

2 cups all-purpose flour

1 tablespoon cinnamon
1-1/2 teaspoons baking soda
1/4 teaspoon salt

3 eggs

1-1/2 cups sugar

1/4 cup oil

2 teaspoons orange extract

Temperature: 350°F/177°C
Bake Time: 25 to 30 minutes

Attach Food Processor to grate carrots and chop pecans. Set aside.

Remove Food Processor and place Stainless Steel Mixing Bowl on
Turntable.

Sift together the flour, cinnamon, baking soda, and salt in a separate
bowl to create a flour mixture and set aside.

Attach Beater and beat the eggs on Speed 3 for 2 to 3 minutes and
gradually add the sugar, oil and orange extract while beating. Add the
flour mixture to the egg mixture, beating on Speed 3 for 2 to 3 minutes.
Add the grated carrots and mix on Speed 2 for about 2 to 3 minutes.
Pour into three 8-inch greased and floured cake pans. Bake as directed
and allow to cool.

For frosting, attach the Beater and cream the cream cheese, butter, and
orange extract on Speed 3 for 2 minutes. Add the powdered sugar 2
cups at a time mixing thoroughly after each addition. Continue beating
for 3 to 4 minutes. Add the pecans and blend thoroughly.

Spread 1/4 of the frosting over the first cake layer. Layer the second
cake and spread 1/4 of the frosting over the top. Layer the third cake
and use remaining frosting to cover the third layer and sides of the
cake. Swirl with a knife to create a marble effect. Sprinkle with chopped
nuts. Store in refrigerator.

Makes 12 servings
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CHOCOLATE CHIP DELIGHT
3/4 cup all-purpose flour
1/2 teaspoon salt

1/2 teaspoon baking soda Glaze

1/2 teaspoon baking powder 18 rolls

3/4 cup shortening 1/2 cup powdered sugar
1/2 cup brown sugar 3 tablespoons milk

1/4 cup white sugar 1/2 teaspoon vanilla extract
1 egg

3/4 teaspoon vanilla extract

1/2 cup coconut

1-1/4 cups quick or old fashioned oats

1 cup semi-sweet or milk chocolate chips

Temperature: 350°F/177°C
Bake Time: 12 to 15 minutes

Combine flour, salt, baking soda, and baking powder in a small bowl to
create a flour mixture and set aside.

Attach the Beater; place shortening in the Mixing Bowl and beat on
Speed 6 for 2 minutes. Add both sugars and cream on Speed 6 for 2
minutes. Add egg and vanilla extract and continue to mix on Speed 4
for 1 minute.

Remove Beater and insert both Dough Hooks. Add the flour mixture
and beat on Speed 4 for 1 minute or until combined. Add the coconut
and half of the oatmeal. Mix on Speed 4 for 2 minutes. Add remaining
oatmeal and mix of Speed 4. Add chocolate chips and stir on Speed 2
until mixed.

Drop by teaspoon onto lightly greased cooking sheet and bake as
directed.

Makes 2 dozen or 1 cookie bars
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BREADS

BASIC WHITE DOUGH

2 loaves or 18 rolls

4 to 4-1/4 cups bread flour

1/4 teaspoon salt

1/2 cup sugar

3-1/2 teaspoons active dry yeast
1-1/4 cups water

1 egg
1/4 cup shortening (room temperature)

Temperature: 350°F/177°C
Bake Time: 25 to 30 minutes

Add Dough Hooks and mix together all dry ingredients except 1 cup of
flour on Speed 4 for 1 minute.

Heat water to 120°-130°F/49°-54°C. Continue mixing on Speed 6

and add egg. Drizzle liquid slowly into dry mixture until mixed

1 to 2 minutes. Continue to mix another 3 to 4 minutes.

Scrape bowl if necessary.

Turn Speed Control Dial to Speed 9 and gradually add the remaining
flour to form a soft, slightly tacky dough ball, mixing for 3 to 5 minutes,
scraping the sides and bottom of the Mixing Bowl as necessary. Add
shortening and mix for 2 to 3 minutes. Continue kneading for another
10 minutes.

Spray large bowl with a non-stick spray. Place dough in bowl and turn
to coat on all sides. Cover. Let rise in warm place until light and dou-
bles in size, about 1 hour.

Punch down dough, cover and allow to rest 10 minutes to make the
dough easier to handle.

Choose one of the following procedures to finish baking.

Makes 2 loaves. 18 rolls
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BREAD LOAVES
Temperature: 350°F/177°C
Bake Time: 25 to 30 minutes

Divide into 2 pieces and roll each into a 12 x 7-inch rectangle. Roll up
tightly, starting with the narrow edge. Seal with fingertips as you roll.

Place in 2 greased 9 x 5-inch baking pans. Cover and let rise in a warm
place 1 hour or until double in size. Bake as directed.

DINNER ROLLS
Temperature: 350°F/177°C
Bake Time: 25 to 30 minutes

Divide into 18 smooth 2-inch round rolls. Place in a greased 9x13-inch
baking pan. Cover and let rise in a warm place 1 hour or until double in
size. Bake as directed.

CINNAMON ROLLS
Topping

18 rolls

3/4 cup butter, melted

1/2 cup sugar

3 tablespoons cinnamon
1/2 cup raisins

1/2 cup walnuts, chopped

Temperature: 350°F/177°C
Bake Time: 20 to 25 minutes

Attach Food Processor and chop walnuts.
Combine sugar and cinnamon; set aside.

Roll dough into a 15 x 18-inch rectangle on a lightly-floured surface.
Spread melted butter over dough. Sprinkle with sugar-cinnamon mix-
ture, raisins and nuts.

Roll up lightly, jelly-roll style, starting with the largest side and cutting
into 1-inch slices. Place in 2 greased 9 x 13-inch baking pans. Cover
and let rise in a warm place 1 hour or until dough doubles in size. Bake
as directed.

Mix glaze ingredients until smooth and drizzle over top of baked cinna-
mon rolls.
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REFRESHING ROLLS
Topping

18 rolls

3 tablespoons orange peel, grated
1/2 cup sugar

1/4 cup butter melted

Temperature: 350°F/177°C
Bake Time: 20 to 25 minutes

Attach Blender and grate orange peel.
Combine orange peel and sugar and set aside.

Shape dough into balls and dip top half into the melted butter and then
into orange-sugar mixture. Place coated side up a greased 9 x 13-inch
baking pan. Cover and let rise in a warm place 1 hour or until dough
doubles in size. Bake as directed.

FOCCACIA BREAD

2-1/2 to 3 cups bread flour

1 teaspoon salt

2 teaspoons sugar

1 teaspoon dry Italian seasoning
1-1/2 teaspoons active dry yeast
1 cup water

1/3 cup olive oil

Temperature: 400°F/205°C
Bake Time: 15 to 20 minutes

Attach Beater and mix all dry ingredients together except 1 cup of flour
on Speed 4 for 30 seconds.

Heat water and oil to 120°F/49-54°C. Continue mixing on Speed 4 and
drizzle liquid slowly into dry mixture until mixed 1 to 2 minutes.
Continue to mix another 2 to 3 minutes.

Remove Beater and insert the Dough Hooks. Return Speed Control Dial
to Speed 4 and gradually add the remaining flour to form a soft, slightly
tacky dough ball, mixing for 2 to 4 minutes. Continue kneading for
another 10 minutes. Perform dough stretch test.
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FOCCACIA BREAD (Continued)

Spray large bowl with a non-stick spray. Place dough in bowl and turn
to coat on all sides. Cover. Let rise in warm place until light and dou-
bles in size, about 1 hour.

Press dough evenly into a 9x13-inch greased pan. Make indentations in
the dough using your fingertips.

Cover and let rise in a warm place 20 minutes or until dough doubles in
size. Prepare a topping: Garlic Cheese or Greek-Style while dough is
rising.

Makes 1 loaf

GARLIC-CHEESE FOCCACIA TOPPING
1/4 cup garlic, coarsely chopped

1/4 cup Parmesan cheese, grated

1/4 cup olive oll

1-1/2 teaspoons oregano leaves, dried

1/4 teaspoon salt

Attach Blender to chop garlic and grate cheese. Set aside.

Heat olive oil and stir in oregano and garlic. Remove from heat immedi-
ately. Spoon mixture over dough. Sprinkle with remaining ingredients.
Bake as directed.

GREEK STYLE FOCCACIA TOPPING
1/4 cup olive oil

1-1/2 teaspoons oregano leaves, dried

1 cup onion, thinly sliced

1/2 cup Feta cheese, crumbled

1/4 cup black olives, sliced-drained

1/4 teaspoon salt

Attach Food Processor and slice onions.

Heat olive oil, add onions and cook until soft but not brown,
5 minutes. Spoon mixture over dough. Sprinkle remaining ingredients.
Bake as directed.
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CARAMEL CHOCOLATE CHUNK CHEESECAKE
Crust

1/4 cup butter, melted

3/4 cup quick rolled oats

3/4 cup pecans, chopped

3/4 cup brown sugar

1/2 teaspoon cinnamon

Attach Food Processor and chop pecans.

Attach Beater and mix together crust ingredients on Speed 2 for
2 to 3 minutes. Press into a 9-inch greased cheesecake pan. Bake
crust as directed. While crust is baking, prepare filling.

Temperature: 350°F/177°C
Bake Time: 18 to 20 minutes

Filling

24 oz. cream cheese, softened
1/2 cup brown sugar

2 tablespoons cornstarch

1/2 cup dark corn syrup

1-1/2 teaspoons vanilla extract
3 large eggs, room temperature
1 egg yolk, room temperature

Topping
1 cup milk chocolate chips

Temperature and Bake Time: 350°F/177°C for 15 minutes, then reduce
to 200°F/93°C and bake for an additional 1 hour 10 minutes.

Place Stainless Steel Mixing Bowl on Turntable.

Attach the Beater and mix together cream cheese, brown sugar, corn-
starch, corn syrup and vanilla extract on Speed 4 for 2 to 3 minutes.
Add the eggs and yolk one at a time beating after each addition on
Speed 3. Pour into the baked crust. Bake as directed.

Remove the cheesecake from the oven and sprinkle the chocolate
chips over the top. Return to the oven and bake for 5 minutes. Chill
overnight. Store in refrigerator.

Makes 12 servings
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SPICY ASIAN SALAD DRESSING
1/2 cup soy sauce

1/4 cup lemon juice

1/4 cup peanut oil

1/4 cup olive oil

1 jalapeno pepper

1/2 cup cucumber

1/2 cup red onion

1 tablespoon cilantro

Place ingredients into Blender. Cover and mix on Speed 3 for 45 to 60
seconds or until smooth.

Makes 2 cups

VEGETABLE CREAM SOUP
1/4 cup margarine

1 cup cauliflower, cut into pieces

1 cup broccoli, cut into pieces

1/4 cup carrots, cut into pieces
1/4 cup onion, cut into pieces

1 cup cold milk
1/2 cup chicken broth
1 cup cream

Melt butter in pan and sauté vegetables until tender. Cool. Place milk,
broth and vegetable mixture in Blending Jar. Cover and stir on Speed 1
or 2 for 30-40 seconds or until smooth. Pour mixture back into pan, stir
in cream and heat to simmer, stirring occasionally.

Makes 3 to 4 servings.
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COLD CUCUMBER SOUP
2 cups cucumber, cut into pieces
1/2 cup onion, cut into pieces

2 cups chicken broth

1/2 teaspoon mustard

salt and pepper to taste

1 cup cold evaporated skim milk

Place vegetables, broth and seasonings in a pan. Cover and simmer
5 minutes or until tender. Cool. Place mixture into Blender. Cover and
mix on Speed 5 or 6 for 30 seconds or until smooth. Chill thoroughly.
When ready to serve, stir in milk.

Makes 3 to 4 servings.

FROZEN FRUIT CUPS

1 can (15-1/4 oz.) pineapple chunks, with juice
1 banana, sliced

1 cup frozen strawberries (slightly thawed)

1/3 cup sugar

Place ingredients into Blender in order listed. Cover and stir on Speed 2
for 15 seconds or until smooth. Pour into cups and freeze.
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PANCAKES

Preheat griddle or skillet. Place ingredients into Blender in order listed.
Cover and stir on Speed 1 or 2 for 5 seconds, scrape sides and stir on
Speed 2 until large lumps disappear. Pour onto hot greased griddle.
Cook on both sides until done.

CHOCOLATE FUDGE PANCAKES
6 tablespoons water

2 tablespoons vegetable oil

1 egg

1/4 teaspoon vanilla

2 tablespoons plus 2 teaspoons cocoa
1/2 cup sugar

3/4 cup biscuit mix (like Bisquick®)

PEANUT BUTTER PANCAKES
3/4 cup milk

1 tablespoons vegetable oil

1 egg

2 tablespoons sugar

1/4 cup peanut butter

1 cup pancake mix
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COLORFUL COLESLAW

4 cups cabbage, cored and cut into pieces
1 small red apple, cored and cut into pieces
1/3 cup salad oil

2 tablespoons lemon juice

1/2 tablespoon vinegar

1/4 cup sugar

1 can (8 oz.) pineapple chunks with juice

Place 2 cups of cabbage and 1/2 of the apple into Food Processor.
Chop on Speed 3 for 5 seconds or until vegetables are coarsely
chopped. Repeat for remaining cabbage and apple. Place remaining
ingredients into container in order listed. Cover and mix on Speed 5 or
6 for 5 to 10 seconds or until smooth. Stir into cabbage mixture and
marinate in refrigerator a few hours, stir occasionally.

Makes 4 cups.

HUMMUS

1 (15-0z.) can garbanzo beans (chickpeas)
1/4 cup tahini (sesame seed paste)

3 tablespoons lemon juice

3 cloves garlic

3/4 teaspoon ground cumin

1 teaspoon salt

1/2 teaspoon pepper

Drain beans, reserving liquid. Put all ingredients in Blending Jar.
Remove Lid Cap from Lid. Process on Speed 6 until smooth, adding up
to 1/4 of liquid through the hole in Lid until desired consistency is
reached.

Makes 3 cups

39



CRAB DIP

1 8-ounce container lump crab meat

1 medium cucumber, peeled, seeded and cut into 1 inch pieces
11 ounces cream cheese, softened

% cup mayonnaise

2 teaspoons chili sauce

2 teaspoons Worcestershire sauce

% teaspoon sugar

% teaspoon Old Bay seasoning

salt and pepper to taste

Add all ingredients to the food processor with the chopping blade.
Pulse until all ingredients are chopped and mixed. Remove from the
bowl, cover and refrigerate for 2 hours to enhance flavor.

Makes 4 cups

FRESH SALSA

10 Roma tomatoes, quartered lengthwise and seeds removed
1 medium jalapeno pepper, halved and seeds removed

1 large onion, cut into 1 inch cubes

% cup packed fresh cilantro leaves, stripped from the stems

1 teaspoon cider vinegar

1 teaspoon salt

% teaspoon black pepper

Place half of tomatoes into food processor with the chopping blade.
Pulse until desired consistency. Remove to a medium bowl. Repeat for
remaining tomatoes. Add jalapeno pepper, onion and cilantro to food
processor with the chopping blade and process to desired consistency.
Add to tomatoes. Stir in remaining ingredients. Cover and refrigerate
for 2 hours to help enhance flavors.

Makes 3 cups
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HUMMUS AND VEGETABLE WRAPS
Hummus

2 15-ounce cans cannelloni beans, drained and rinsed
1 tablespoon fresh parsley leaves

1 tablespoon fresh cilantro leaves

3 cloves garlic

% cup olive oil

% teaspoon pepper

1 teaspoon salt

1 tablespoon lemon juice

6 Roma tomatoes
1 cucumber, cut in half lengthwise and seeds removed

1 red bell pepper, stem removed, cut in half lengthwise and seeds
removed

1 yellow bell pepper, stem removed, cut in half lengthwise and seeds
removed

% pound fresh herb salad mix
8 pita wraps, warmed

Add beans, parsley, cilantro, garlic, olive oil, pepper, salt and lemon
juice to Food Processor with Chopping Blade. Process using Pulse
until smooth. Remove and set aside

Using slicing disc, slice tomatoes, cucumber, red and yellow bell pep-
pers. Add to fresh herb salad mix.

Spread generous amount of hummus over pita wrap. Top with a layer
of vegetable mixture.

Makes 8 wraps

41



SANTA FE CHOPPED SALAD

1 medium cucumber

1 medium green bell pepper, quartered lengthwise

2 Roma tomatoes, cut in half lengthwise and seeds removed
2 Avocados, seed removed and cut in half lengthwise

1 pound mixed greens or Romaine leaves

1 12-ounce package of Louis Rich Southwestern seasoned chicken
breast strips

1 cup whole kernel corn
Chipotle Ranch Salad Dressing

Using slicing disc, slice tomatoes, cucumber, green pepper, tomatoes
and avocados. Layer salad mixed greens, chicken breast strips, whole
kernel corn and sliced vegetables. Top with salad dressing and serve.

Makes 4 servings

ZUCCHINI SQUASH CASSEROLE

4 small unpeeled zucchini

3 carrots, peeled

1 small onion, peeled and cut in half lengthwise

1 can reduced fat cream of chicken soup

1 cup low-fat sour cream

1 6 ounce box Pepperidge Farm herb stuffing mix
1 stick butter, melted

Using slicing disc, slice zucchini and onion. Using shredding disc,
shred carrots. Boil zucchini, onion and carrots for 5 minutes only (do
not boil longer). Drain and set aside. Whisk together soup and sour
cream in large bowl. Stir in squash, carrots and onion. Combine stuff-
ing mix with melted butter. Spread one half on bottom of 12 x 7 x 2
inch casserole dish. Spoon vegetable mix over stuffing and then sprin-
kle remaining stuffing mix on top. Bake uncovered at 350 for 25-30
minutes.

Makes 6 servings
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LIMITED ONE YEAR WARRANTY

Warranty Coverage: This product is warranted to be free from defects in materials or
workmanship for a period of one (1) year from the original purchase date. This product
warranty is extended only to the original consumer purchaser of the product and is not
transferable. For a period of one (1) year from the date of original purchase of the
product, our Repair Center will, at its option, either (1) repair the product or (2) replace
the product with a reconditioned comparable model. These remedies are the
purchaser's exclusive remedies under this warranty.

Warranty Service: To obtain warranty service, you must call our warranty service
number at 1-800-233-9054 for return instructions on how to deliver the product, in
either the original packaging or packaging affording an equal degree of protection to
the Repair Center specified below. You must enclose a copy of your sales receipt or
other proof of purchase to demonstrate eligibility for warranty coverage.

To return the appliance, ship to: To contact us, please write to, call, or email:
ATTN: Repair Center Consumer Relations Department

708 South Missouri Street PO Box 7366

Macon, MO 63552 USA Columbia MO 65205-7366 USA

1-800-233-9054
E-mail: consumer_relations@toastmaster.com

What Is Not Covered: This warranty does not cover damage resulting from misuse,
accident, commercial use, improper service or any other damage caused by anything
other than defects in material or workmanship during ordinary consumer use. This
warranty is invalid if the serial number has been altered or removed from the product.
This warranty is valid only in the United States and Canada.

LIMITATION ON DAMAGES: THERE SHALL BE NO LIABILITY FOR ANY INCIDENTAL OR
CONSEQUENTIAL DAMAGES FOR BREACH OF ANY EXPRESS OR IMPLIED WARRANTY
OR CONDITION ON THIS PRODUCT.

DURATION OF IMPLIED WARRANTIES: EXCEPT TO THE EXTENT PROHIBITED BY
APPLICABLE LAW, ALL IMPLIED WARRANTIES AND CONDITIONS, INCLUDING, WITHOUT
LIMITATION, IMPLIED WARRANTIES AND CONDITIONS OF MERCHANTABILITY AND
FITNESS FOR A PARTICULAR PURPOSE OR USE ON THIS PRODUCT ARE LIMITED IN
DURATION TO THE DURATION OF THIS WARRANTY.

Some jurisdictions do not allow the exclusion or limitation of incidental or consequen-
tial damages, or allow limitations on how long an implied warranty lasts, so the above
limitations or exclusions may not apply to you. This warranty gives you specific legal
rights and you may have other rights under the laws of your jurisdiction.

For more information on our products, visit our website: www.maxim-toastmaster.com.

Made in China
Printed in China 05/06





