Use and Care Guide
MCFP4

4-CUP FOOD PROCESSOR




READ AND SAVE
THESE INSTRUCTIONS

WARNING: A risk of fire and electrical shock exists in all electrical
appliances and may cause personal injury or death. Please follow all
safety instructions.

IMPORTANT SAFEGUARDS

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

1. Read all instructions.

2. o protect against risk of electrical shock, do not put Motor Hous-
ing, Cord or Plug in water or other liquid.

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

4. Unplug from outlet when not in use, before putting on or taking off

parts, before removing food and before cleaning.

Avoid contacting moving parts.

6. Do not operate any appliance with a damaged cord or plug, or after
appliance has been dropped or damaged in any way. Return appli-
ance to the nearest authorized service facility for examination,
repair or electrical or mechanical adjustment.

7. The use of attachments not recommended or sold by the
manufacturer specifically for this model may cause fire, electrical
shock, personal injury, or damage to your food processon

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

11. 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 A scraper may be used, but must
be used only when the Food Processor is not running.

12. Blades are sharp. Handle carefully.

13.To reduce the risk of injury, never place Chopping Blade or Slicing/
Shredding Discs on base without first putting bowl properly in place.

14. Be certain Lid with Food Chute is securely locked in place before
operating appliance.
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15. Never feed food by hand. Always use Food Pushen
16. Do not attempt to defeat the cover interlock mechanism.

17. Make sure motor has completely stopped before removing Lid with
Food Chute. Never use the Lid with Food Chute interlock as a
means of turning on or shutting off the maotor. Only use the ON/OFF
button or Pulse button to operate this appliance

18.To disconnect, press the ON/OFF button, then remove plug from
wall outlet. Always hold the plug, never pull the cord.

19. Do not use this appliance for other then intended use.

SAVE THESE INSTRUCTIONS
THIS PRODUCT IS FOR HOUSEHOLD USE ONILY.

ADDITIONAL IMPORTANT SAFEGUARDS

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

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

3. Do not leave this appliance unattended during use.

4. If this appliance begins to malfunction during use, immediately turn
the unit OFF and unplug the cord. Do not use or attempt to repair
the malfunctioning appliance.

5. 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 waten

6. 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.

8. Always use extreme care when handling Chopping Blades and
Slicing/Shredding Discs. These are extremely sharp and may
cause injury if handled incorrectly. Always store processing blades
and cutting discs as referenced in the section “Storing Your
Food Processor”.

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

10. Do not put hat liquids into the food processor, warm liquids
are acceptable.
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ADDITIONAL IMPORTANT SAFEGUARDS (conm

11. Place the processor bowl onto the base of the processor before
fitting any attachments.

12. All blades and attachments should be removed with care before
cleaning.

13. When using the lid with the Food Chute door closed do not overfill
the processor The maximum levels for the 4 cup work bowl is 1 cup
of thin liquid, and 1.5 cups of thick liquid. For salids such as cheese,
vegetables, etc. no more than 4 cups.

14. Always remove the Chopping Blade and Shredding/Slicing Discs
before emptying the processor bowl of its contents.

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.

SHORT CORD INSTRUCTIONS

A short power supply cord is provided to reduce the risk resulting from
becoming entangled in or tripping over a longer cord. Do not use an
extension cord with this product.

ELECTRIC POWER

If the electrical circuit is overloaded with other appliances, your appli-
ance may not operate. 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
counter top or table top or other furniture, place NON-PLASTIC
coasters or place mats between the appliance and the finish of the
counter top or table top.

Failure to do so may cause the finish to darken, permanent blemish-
es may occur or stains can appear.
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GETTING TO KNOW YOUR
MasterChef® 4-CUP FOOD PROCESSOR

PRODUCT MAY VARY SLIGHTLY FROM ILLUSTRATIONS

1.

8.
10.
11. — -

1. Food Pusher (P/N MCFP4-RP-FP) 7. Power Base
2. Food Chute Door (PN MCFP4-RP- 8. ON/OFF Button with Indicator Light

CD) 9. Pulse Button
3. Lid with Food Chute (P/N MCFP4- 10. Storage Drawer (storage for
RP-FD) Shredding and Slicing Discs)
4. Ejector Chute 11. Non-skid Feet
5. Blade Assembly 12. Cord storage (not shown)
a. Chopping Blade 183. Slicing Disc
(PN MCFP4-RP-CB (PN MCFP4-RP-SD)
b. Blade Shaft with flexible side 14. Shredding Disc
tabs (for use with the (P/N MCFP4-RP-GR)
Chopping Blade or Ejector 15. Ejector Disc (for use when ejecting
Disc) (PN MC FP4-RP-BS) food into another container)
6. Processing Bowl with Drive Shaft (hot shown)
(PN MCFP4-RP-PB) (PN MCFP4-RP-ED)




BEFORE FIRST USE

WARNING: Blade Attachments are very sharp. Use extreme care
when handling Blades. Failure to do so can result in personal injury.

1. Carefully unpack the Food Processor and wash the Processing
Bowl, Lid with Feed Chute, Food Pusher and attachments in warm
soapy water. Rinse and dry thoroughly.

2. Wipe the Power Base with a soft, moistened cloth.

Never immerse the Food Processor Power Base in water or any
other liquid.

ASSEMBLY INSTRUCTIONS

1. Before assembling the Food Processor ensure that the Cord is
unplugged.

2. Place the Power Base facing you on a dry, level surface.

3. Place the Processing Bowl onto the Power Base. The Processing
Bowl will only sit correctly when the handle is positioned to the right
in the three o'clock position (see Figure 1).

4. Turn the Processing Bowl clockwise to lock into the Power Base (as
indicated by the graphics on the right side of the Power Base). The
handle will be in the 6 o’clock position (see figure 2).

Figure 1 Figure 2

5. Determine which attachment is to be used: Chopping
Blade, Slicing Disc or Shredding Disc (Refer to Instructions for Use:




Chopping Blade and Slicing/Shredding
Discs)

6. Insert the attachment of choice in the
Processing Bowl over the Drive Shaft (see
figure 3).

7. Place the Lid on the Processing Bowl with
the tab on the Lid directly to the right of
the Processing Bowl handle (see figure 4).
Ensure that the center pin of the Lid is
inserted into the center of the Blade Shaft.
Turn the Lid clockwise until it engages the
interlock of the handle (see figure 5).

Note: If the Processing Bowl and the Lid are
not correctly assembled, the interlock
mechanism will not be engaged and the Food
Processor will not function.

8. Insert the Food Pusher into the
Feed Chute.

9. Plug the Cord into a 120V AC power Figure 5
outlet.

10. The Food Processor is now ready to begin use.

4-CUP FOOD PROCESSOR OPERATION
CHOPPING

CAUTION: Always unplug Food Processor 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. Attach the - ‘/
Processing Bowl to the Power Base. See Assembly
Instructions for details.
2. Place the Chopping Blade over the Blade Shaft until
it snaps into place to form the Blade Assembly (see
figure B). The top of the Chopping Blade has a rim
that must slide onto the Blade Shaft with the rim

side up (see page 8, figure 7). If the Chopping Blade _
Figure 6




4-CUP FOOD PROCESSOR OPERATION conm

is placed rim side down on the Blade Shaft, the Chopping blade will
not snap into place and it will not be configured correctly (see figure
8.

Note: If Chopping Blade is

incorrectly placed onto the -
Blade Shaft, use a flat-tipped b
screwdriver or other blunt
instrument to depress the
flexible side tabs in order to
release the Chopping Blade
from the Blade Shaft.

3. Place the Blade Assembly onto the Drive Shaft ensuring that it is
fully seated onto the Drive Shaft. It may be necessary to turn the
Blade Assembly slightly to the right or left to ensure correct
placement. You should not be able to see the metal stem.

Figure 7 Figure 8
Correct assembly Incorrect assembly

4. Place up to 4 cups of the food to be chopped into the Processing
Bowl (see Food Processing Hints for food preparation details).

9. Place the Lid on the Processing Bowl with the tab on the Lid
directly to the right of the Processing Bowl handle. Ensure that the
center pin of the Lid is inserted into the center of the Blade Shaft.
Turn the Lid clockwise until it engages the interlock of the handle.
(the handle will be in the six o’clock position)

Note: If the Processing Bowl and the Cover are not correctly
assembled, Safety Interlock Mechanism will not be engaged and the
Food Processor will nat function.

6. Plug the Food Processor into a 120V AC electrical outlet.

7. To turn the Food Processor on, Press the ON/OFF button. The unit
will run continuously and the indicator light will illuminate.

PULSE function: To Pulse, Press and hold the PULSE button to start
the processing. To stop pulsing, release the PULSE button. The
Indicator Light will iluminate each time the PULSE button is pressed.
The PULSE button allows precise controls of the duration and
frequency of processing.

8. 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.

9. When finished processing, Press the ON/OFF button (if pulsing,
simply release the PULSE button) and the Indicator Light will go off.
Unplug the unit. Make sure that the Blade Assembly has completely
stopped before you remove the Lid or unplug the unit.

10. Turn the Lid counter clockwise to disengage the locking tabs and lift
the Lid from the Processing Bowl.

11. Carefully lift the Blade Assembly from the Processing Bowl.

12.Turn the Processing Bowl handle counter clockwise to disengage
the locking tab and lift the bowl from the Power Base.

13. Remove contents from the Pracessing Bowl with a spatula.
CHOPPING

CAUTION: Always unplug Food Processor 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. Attach the Processing Bowl to
the Power Base. See Assembly Instructions for details.

2. Place the Blade Shaft onto the Drive Shaft ensuring that it is fully
seated on the Drive Shaft. It may be necessary to turn the Blade
Shaft slightly to the right or left to ensure correct placement. You
should not be able to see the metal stem.

3. Select the reversible Slicing or Shredding disc.
Note: There are two sides to each disc: one large and one small.
The disc with the desired cut you are wanting should be placed
facing up on the Blade Shaft.

4. Place the Lid on the Processing Bowl with the locking extension at
approximately the three o'clock position. Turn the Lid clockwise to
engage the locking tabs and the upper Interlock Mechanism (the
handle will be in the six o’clock position). Ensure that the Food
Chute Door is in the down position so ingredients will flow into
Processor bowl and will not eject from the Lid.

5. Remove the Food Pusher and insert the food to be processed into
the Feed Chute (see Food Processing Hints for preparation details).




4-CUP FOOD PROCESSOR OPERATION conm

6. Plug the Food Processor into a 120V AC electrical outlet.

7. Insert the Food Pusher into the Food Chute and apply
slight pressure.

Note: If the Processing Bowl and the Cover are not correctly
assembled, Safety Interlock Mechanism will not be engaged and the
Food Processor will not function.

8. To turn the Food Processor on, Press the ON/OFF button. The unit
will run continuously and the indicator light will illuminate.

PULSE function: To Pulse, Press and hold the PULSE button to start
the processing. To stop pulsing, release the PULSE button. The
Indicator Light will iluminate each time the PULSE button is pressed.
PULSE button allows precise controls of the duration and frequency
of processing.

9. When the Food Chute is empty, press the ON/OFF button or
release the Pulse Button (the Indicator Light will go off), and unplug
the unit. Make sure that the Blade Assembly has completely
stopped before you remove the Lid or unplug the unit. It is normal
for a small piece of unprocessed food to be left between the Slicing/
Shredding Discs and Lid.

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

10.Turn the Lid counter clockwise to disengage the locking tabs and lift
the Lid from the Processing Bowl.

11. Carefully lift the Disc before removing the Processing Bowl by
turning the handle counter clockwise to disengage the locking tab
and lift the bowl from the Power Base.

Using the Ejector Disc — Processing more than 4 cups

The Ejector Disc is to be used with the Shredding or Slicing Discs when
is more than 4 cups of food to be processed. The Food Chute Door is to
be in the UP position.

1. Make sure the unit is unplugged. Attach the Processing Bowl to
the Power Base. See Assembly Instructions for details.

2. Place the Blade Shaft onto the Drive Shaft ensuring that it is fully
seated on the Drive Shaft. It may be necessary to turn the Blade




Shaft slightly to the right or left to ensure correct placement. You
should not be able to see the metal stem.

3. Place the Ejector Disc on top of the Blade Shaft BEFORE adding
the Shredding or Slicing Disc. The Ejector Disc will allow the food to
bypass the Processing Bowl and eject into a container of your
choice. The Ejector Disc should placed so that the raised ridge is
facing up and the Ejector Disc is flush to the Processing Bowl.

4. Select the desired Shredding or Slicing Disc.
Note: There are two sides to each disc: one large and one small.
The disc with the desired cut you are wanting should be placed
facing up on the Blade Shaft.

5. Place the Lid on the Processing Bowl with the locking extension at
approximately the three o’clock position. Turn the Lid clockwise to
engage the locking tabs and the upper Interlock Mechanism (the
handle will be in the six o’clock position). Ensure that the Food
Chute Door is in the UP position so ingredients will flow through the
feed chute and into the container.

6. Remove the Food Pusher and insert the food to be processed into
the Feed Chute (see Food Processing Hints for preparation details).

7. Plug the Food Processor into a 120V AC electrical outlet.

8. Insert the Food Pusher into the Food Chute and apply
slight pressure.

Note: If the Processing Bowl and the Cover are not correctly
assembled, Safety Interlock Mechanism will not be engaged and the
Food Processor will not function.

9. To turn the Food Processor on, Press the ON/OFF button. The unit
will run continuously and the indicator light will illuminate.

PULSE FUNCTION: To Pulse, Press and hold the PULSE button to start
the processing. To stop pulsing, release the PULSE button. The
Indicator Light will iluminate each time the PULSE button is pressed.
PULSE button allows precise controls of the duration and frequency of
processing.

10. When the Food Chute is empty, press the ON/OFF button or
release the Pulse Button (the Indicator Light will go off), and unplug
the unit. Make sure that the Blade Assembly has completely
stopped before you remove the Lid or unplug the unit. It is normal
for a small piece of unprocessed food to be left between the Slicing/
Shredding Discs and Lid.




4-CUP FOOD PROCESSOR OPERATION o

Caution: When using the Food Processor with the Food Chute Door
Open (in the UP position), keep hands fingers away from the Food
Ejector Chute. NEVER reach into the opening to remove food.
Should the Ejector Chute become clogged, turn the Food Processor
OFF and wait for the blades to stop spinning and unplug the unit.
Remove the Lid and remove the clogged food.

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

11.Turn the Lid counter clockwise to disengage the locking tabs and lift
the Lid from the Processing Bowl.

12. Carefully lift the Disc and the Ejector Disc before removing the
Processing Bowl by turning the handle counter clockwise to
disengage the locking tab and lift the bowl from the Power Base.

CAUTION: The Blades are sharp! Handle with care! Use extreme
care when handling the Blades and Slicing/Shredding Discs. Do not
touch the Blades and Slicing/Shredding Discs with your fingers.

SLICING, SHREDDING & CHOPPING GUIDE

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

Attachment Food

Slicing Disc Apple, Cabbage, Carrots, Celery, Cucumber,
Mushrooms, Onions, Peppers, Potatoes,
Summer Squash

Shredding Blade | Apple, Carrots, Cheese, Parmesan, Romano
Cheese, Soft or Semi-Soft Cheddar, Mozzarella,
Swiss, Summer Sguash

Chopping Blade | Apple, Bread, Cabbage, Carrots, Celery,
Crackers, Eggs (Hard Boiled), Garlic, Mushrooms,
Onions, Parsley or other Herbs, Peppers,
Potatoes, Walnuts




FOOD PROCESSING HINTS

1. Chopping: For best results, cut or tear food into pieces
approximately equal in size before processing. The finished results
will be more uniform. Consistent processing results are achieved if
the container has 2 to 4 cups of fruits or vegetables.

2. Mincing: Pre-cooked meat into cubes approximately 1-inch sguare.

3. Fruits and Vegetables: Before processing fruits and vegetables,
clean and cut into 1-inch pieces.

4. Mixing: Quantities that can be processed within the Processing
Bowl will vary depending upon the density of the ingredients
being used.

5. Adding Ingredients: Liquid ingredients may be added while the
processor is operating by pouring through the Feed Tube in
the Cover

6. Using the Feed Tube: The most important factor for successful
slicing and shredding is the way in which the food is packed into the
Feed Tube. The Feed Tube should always be packed firmly to allow
each piece of food to support the others. There will always be a
small portion of food left unprocessed between the Food Pusher and
the Blade.

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

7. Slicing and Shredding: Cut all ingredients to a size that fits com-
fortably into the Feed Tube. Pack the Feed Tube and, while holding
food steady and upright with the Food Pusher, press down evenly
until all ingredients are sliced or shredded. Do not use excessive
force or you may damage the Food Processor

8. Long Slices: Pack food items horizontally in Feed Tube.
9. Short Slices: Pack food items vertically in Feed Tube.

10. Shredding: For best results remember that softer foods such as
cheese (Cheddar, mozzarella or Swiss) should be well chilled before
processing. Harder foods such as Parmesan or Romano cheese
should be at room temperature before processing.

Note: \When grating Parmesan cheese do not apply excessive
pressure to the Food Pushen
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11. Before processing, cut meat into cubes approximately 1” square. It
is best to process very cold meat (not frozen). Always use the
PULSE button in 2 second increments.

12. When processing vegetables such as onions, peel and quarter or
cut large vegetables into eighths.

13. When processing herbs or garlic cloves, best results are achieved
when using the PULSE button in short increments. Herbs must be
dry prior to processing.

14. The quantities that can be processed within the Processing Bowl
will vary with the density of the mixture.

15. When processing sauces or semi-liquid ingredients, stop the food
processor and scrape down the container sides with a spatula.

16. When shredding soft cheese, ensure that it is fully chilled but not
frozen. This will prevent cheese from getting clogged between the
Shredding Disc and Ejector Disc.

Warning! Never use fingers to push food down the Feed Tube.
Always use the Food Pusher.

USER MAINTENANCE INSTRUCTIONS

This appliance requires little maintenance. It contains no user service-
able parts. Any servicing that requires disassembly other than cleaning
must be performed by a qualified repair technician.

CAUTION: The Blades are sharp! Handle with care! Use extreme
care when handling the Blades and Slicing/Shredding Discs. Do not
touch the Blades and Slicing/Shredding Discs with your fingers. The
Blades are very sharp and can cause injury if touched.

CAUTION: Never place Food Processor Power Base in water or any
other liquid.
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CLEANING YOUR 4-CUP FOOD PROCESSOR

1. Always unplug the unit before cleaning. Make sure the Chopping
Blade, Slicing or Shredding Disc has completely stopped before
any disassembly.

2. Remove all attachments.

3. [If using the Blade Assembly, remove the Blade Assembly from the
Drive Shaft. Depress the two flexible tabs located just above the
Chopping Blade and press in while pushing the Chopping Blade Up.

4. Wash the Processor Bowl, Lid with Feed Chute, Food Pusher,
Blades, Blade Holder Stem, Slicing/Shredding Blades, and Chopping
Blade in warm soapy water. Removable parts may also be cleaned in
the dishwasher Load parts on the top rack away from the
dishwasher heating cail.

5. Never immerse the Food Processor Power Base in water or any
other liquid. If necessary, wipe exterior surface with a soft, damp
cloth or sponge and dry thoroughly.

STORAGE

Unplug and clean the unit. Push the cord into the Cord Storage area
located on the back of the appliance. Never wrap the cord around the
appliance. The appliance should be stored in a clean, dry place.

The Shredding and Slicing Discs can be stored in the storage drawer
located in the front of the unit.




RECIPES

Fresh Basil Pesto

1 small garlic clove, peeled

2 cups fresh basil

1/4 cup pine nuts

1/2 cup extra-virgin olive oil

1/2 cup Parmesan cheese, grated
1/4 teaspoon kosher salt

Chop garlic in Processor Bowl. Add basil and pine nuts. Purée until
smooth. With machine running, drizzle in olive ail. Pulse in grated
Parmesan cheese and salt. Place in covered container in refrigerator
until ready to use. Keeps for three days. Makes 3/4 cup.

Tomato Pesto

1 cup sun-dried tomatoes, not oil-packed
1 cup extra-virgin alive ail

1/3 cup roasted pine nuts

1/4 cup freshly grated Romano cheese
1/4 cup fresh basil leaves

3 clove garlic, peeled

1/4 teaspoon kosher salt

Place all ingredients in Processor Bowl. Purée until smooth. Place in
covered container until ready to use. Should be refrigerated.
Makes 1 cup.




Citrus Aioli

2 tangerines, zest and juice reserved
1 egg yolk
1 cup canola oil

Salt and pepper to taste

Place tangerine zest, juice and egg yolk to processor bowl. Process
slowly. Add the canola oil, processing until the oil is emulsified. Add salt
and pepper to taste.

Fresh Coleslaw

1/2 head cabbage

1/2 large onion

1/2 tablespoon freshly ground black pepper
1/2 tablespoon celery salt

3 tablespoons sugar

1 cup mayonnaise

Combine sugar and mayonnaise in a small bowl and set aside.

Quarter the cabbage. Place a quarter at a time in the processor bowl.
Process until finely chopped. Place in a large bowl. Repeat with each
guarter. Place onion in Praocessor Bowl. Process until finely chopped.
Add to the cabbage. Add the pepper, celery salt and dressing. Mix well.
Chill before serving.




Homemade Peanut Butter

18 oz. dry-roasted unsalted peanuts
4 - 5 tablespoons peanut ol

1/4 teaspoon kosher salt

1 1/2 tablespoons corn syrup

Place all ingredients in processor bowl. Process until smooth and the
consistency of peanut butter.

Enjoy as peanut butter or use to make the following candy.

Peanut Butter Balls

1 batch of fresh peanut butter (see recipe above)
1 box confectioners’ sugar

1 1/3 cup graham cracker crumbs

1 1/2 sticks butter, room temperature

12 oz. milk chocolate, melted for dipping

Place peanut butter and confectioners’ sugar in a large bowl with a
paddle attachment. Mix well. Add graham cracker crumbs and softened
butter Mix until smooth. Rall into bite-size balls and place on a cookie
sheet. Put in the refrigerator for at least 30 minutes to chill. Remove
and dip in melted chaocolate. Set on waxed paper and let the chocolate
set up. To speed up cooling time, cover a second caookie sheet with
waxed paper and set the dipped balls on it. Return to the refrigerator
for 10 minutes. Makes about 50




Lemon Curd

4 lemons at room temperature

1 1/2 cups sugar

1 stick butter at room temperature

4 extra large eggs at room temperature
1/8 teaspoon kosher salt

Remove zest from lemons with a vegetable peeler Be careful to avoid
the white pith. Place the zest in the Processor Bowl. Add the sugar
and pulse until the zest is very finely minced. Squeeze the juice from the
lemons and measure out 1/2 cup.

Cream the butter in bowl with a hand mixer. Beat in the sugar/zest
mixture. Add the eggs, one at a time mixing after each one. Add the
lemon juice and salt. Mix until combined.

Pour the mixture into a 2-quart saucepan. Cook over low heat,

stirring constantly until thickened, about 10 minutes. It will register
about 175°F on a candy thermometer if checked. Do not overcook or it
will curdle. Remove from heat and let cool. Refrigerate if not using
right away.

Chive Oil

1 bunch chives
1 cup canola ail

Salt and pepper to taste

Blanch chives in boiling water for 10 seconds. Remove and place in ice
water. When chilled, squeeze out excess water: Place in processor bowl
with canola oil. Process briefly, strain through a coffee filcer until clear




Buttermilk Dressing

2/3 cup sour cream

1 cup mayonnaise

1/4 teaspoon garlic, minced
1/2 teaspoon salt

1/2 teaspoon pepper

1 teaspoon dry mustard

2 tablespoons sugar

1/2 cup buttermilk

Place all ingredients in Processor Bowl. Process until smooth. Remove
and refrigerate in covered container for a couple of hours to blend
flavors. Shake well before serving.

Virginia Ham

Fully cooked spiral-cut ham, about 14 Ibs.
6 garlic cloves, peeled

3/4 cup mango chutney

1/2 cup Dijon mustard

1 cup brown sugar

Zest of 1 orange

1/4 cup orange juice

1/2 teaspoon ground ginger

Preheat oven to 350°F Place ham in a heavy roasting pan.

Mince the garlic in the Processor Bowl. Add the chutney, mustard,
brown sugar, zest and orange juice. Process until smooth. Pour over
ham and spread so the ham is evenly covered. Bake for about an hour
Ham should be warmed through and the glaze should be browned.




Farmer’s Cheese Bruschetta with Tomatoes

8 oz. farmer cheese

1/4 cup fresh basil

1 teaspoon fresh lemon zest

1 teaspoon salt, plus extra for seasoning

1/2 teaspoon coarsely ground black pepper, plus extra for seasoning
8 - 1/2 inch slices of French baguette

Extra-virgin alive oil

4 cloves garlic

8 cherry tomatoes, quartered

Please cheese, basil and lemon zest in Processor Bowl. Process until
smooth. Add the 1 teaspoon salt and 1/2 teaspoon pepper; pulse
to incorporate.

Heat a grill to high. Brush bread with olive oil and season with extra salt
& pepper. Rub with garlic. Grill on each side until slightly charred.
Spread each slice with cheese mixture. Top with tomato and pepper to
taste. Makes 4 servings.




Chicken Chimichangas

1/2 cup chopped onion

2 cloves garlic, minced

2 tablespoons extra-virgin olive oil
1/3 cup chili powder

16 oz jar salsa

1/4 cup water

1/2 teaspoon cumin

1/2 teaspoon cinnamon

1 Ib. cooked boneless chicken breasts
Salt

6 — 10" flour tortillas

1 cup refried beans

Qlive ail

Sour cream

Guacamole

Preheat oven to 425°F Grease a 10" x 15" glass baking dish.

Add 2 tablespoons alive oil to skillet. Sauté the chopped onion and garlic
until tender. Place in Processor Bowl along with chili powder;, 1 1/3 cup
salsa, water, cumin and cinnamon. Process until smoaoth. Pour back into
skillet. Shred chicken and add to skillet. Mix well. Salt to taste.

Warm tortillas. Working with one tortilla at a time, keeping the rest
warm, place a heaping spoonful of the refried beans down the centen
Place about 1/2 cup of the chicken mixture on top. Roll up, tucking in
the ends. Repeat with remaining tortillas, refried beans and chicken
mixture. Place in greased baking dish, seam side down. Brush with
extra olive oil. Bake 15 minutes, turning every 5 minutes. Chimichangas
should be golden brown and crisp when done. Serve with sour cream,
guacamole and remaining salsa. Serves G.




Fried Goat Cheese with Salad

1 -11 oz log of herbed goat cheese
2 egg whites beaten with 1 tablespoon of water
Fresh bread crumbs

2 tablespoons cider vinegar

2 tablespoons champagne vinegar
Pinch of sugar

1/2 teaspoon salt

1/4 teaspoon ground black pepper

1 egg yolk

1 cup extra-virgin alive il

Mixed salad greens

Extra-virgin olive oil

Butter

To make fresh bread crumbs, cut the crust off of 2 slice of fresh white
bread. Cube it and place in Processor Bowl. Pulse until finely crumbled.

Slice goat cheese into 12 - 1/2 inch thick slices. As goat cheese is soft
it tends to smash when cut. For best results, use a piece of dental
floss. Dip each slice in egg white/water mixture. Coat with bread
crumbs; be sure it is completely covered. Place coated slices on a wire
rack and refrigerate for about 15 minutes.

While the cheese is chilling, place the rest of the ingredients except the
olive ail in the Processor Bowl. Process for 1 minute. With the motor
running, drizzle the olive oil through the Food Chute. Process until the
dressing thickens. Season to taste. Pour over mixed greens. Toss

to coat.

Add 1 tablespoon extra-virgin olive il and 1 tablespoon butter in a
skillet and heat almost to the smoking stage. Place goat cheese in the
skillet and cook quickly until browned on both sides. Watch to make sure
it doesn'’t start to melt. Each salad gets two slices of cheese.

Serves 6.




Buttermilk Biscuits

3 cups flour

1 1/2 teaspoon baking powder
1/8 teaspoon baking soda

1/2 teaspoon salt

2 tablespoons sugar

1/4 cup vegetable shortening
2/3 cup half & half

1 cup buttermilk

Preheat oven to 425° Butter 9” round cake pan.

Combine 2 cups flour and the rest of the dry ingredients in Processor
Bowl. Add the shortening and process until a few pea-sized pieces
remain. Place in a bowl and stir in the buttermilk and half & half. Let sit
for 2 minutes. The dough should be wet and resemble cottage cheese.
Place the last cup of flour on a plate and flour your hands. Use a
medium sized ice cream scoop to drop batter onto the flour With your
hands, gently turn and toss the batter until coated with flour on all
sides. Place hiscuit in prepared pan starting with the edges. Continue
until the pan is full. Bake for 15 to 20 minutes. Serve hat.

Basic Pasta Dough

1 cup flour

1 egg
1/2 teaspoon extra-virgin olive oil

Place all ingredients in Processor Bowl. Process until the dough starts
to hold together and forms a ball. Dough should hold when pinched
between fingers. Turn out of bowl until a floured surface. Knead by hand
until smooth. Wrap in plastic and let rest for 20 minutes up to 1 hour

Use to make your favorite pasta dishes.
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GET A TASTE

Ma: terChel
Get cooking like a MasterChef, or find the perfect
gift for your favorite cook, with these products
inspired by the hit show on FOX.

YOUR KEY INGREDIENTS

Make sure you have all the tools to cook like
a MasterChef! The FoxShop has everything
you need to be a MasterChef at home.

Go to foxshop.com/MasterChef.

FOXSHOP.COM

THE
CUTTING EDGE

Make slicing, chopping, cutting
and peeling a breeze with the
sharp, lightweight MasterChef set of
three Global knives. Available at better
kitchen stores everywhere.

THE WINNING KIDS-PLAY IN THE KITCHEN

PISHES Inspire your kid to be a Junior MasterChef! AICLASS/ACT]

Season One winner As seen on the hit FOX show MasterChef, Add a professional

Whitney Miller puts a the Junior MasterChef kits help kids create, touch to your dishes

fresh twist on Southern cook and serve delicious foods, from pizza to and impress your

classics and reveals pasta, burgers to red velvet cupcakes. Each friends and family

her tips and tricks for of the 10 kits comes with essential cooking with the skills learned

effortless entertaining tools and exclusive recipe cards. Perfect for in classes taught by

in Modern Hospitality. ages 5 and up with adult supervision. Order renowned Le Cordon

Available July 2011. at kidsline.com or 1-877-750-6144. Bleu chefs. Go to LE CORDON BLEU.

chefs.edu.

RECIPES FOR SUCCESS

Master your own kitchen
with the MasterChef
Cookbook, featuring more
than 75 delicious recipes
from contestants and judges,
as well as culinary how-tos
to help you master the
basics, from chopping an HEATING UP YOUR STOVE TOP
onion to cooking a lobster.
Available now wherever
books are sold.

Cook like the pros with professional-grade metal
cookware and bakeware. Designed with the MasterChef
team and used by contestants in Season 2 of the

U.S. series, the MasterChef series from The Cookware
Company is made from mirror-polished stainless steel
with professional-grade construction and features rarely
found in the home kitchen.

AT YOUR FINGERTIPS

Elevate your cooking skills and have fun in
the kitchen with a little help from contestants
from the hit TV show MasterChef! The new
MasterChef Academy app for your iPhone

or iPad serves up 100+ classes, 45+ how-to
videos, plus exclusive tips from judge Graham
Elliot and SO original MasterChef recipes.

Go to MasterChef.com.

MasterChef is a trademark of Reveille Independent, LLC and used under license. The MasterChef logo is a trademark of Shine Limited and used under license. FOX™, Fox and
its related entities. All rights reserved. Neither this product nor the television program “MasterChef” are affiliated with the “MasterChef” line of cookware and kitchen products
distributed by Clad Holding, Inc. and/or its parent company, Groupe SEB.



LIMITED ONE YEAR WARRANTY

Warranty: This product is warranted by Triple Loop Housewares, LLC to be free from defects in materials
or workmanship for a period of (1) year from the original purchase date. This product warranty covers only
the original consumer purchaser of the product. Neither the retailer nor any other company involved in the
sale or promotion of this product is a co-warrantor of Triple Loop’s warranty.

Warranty Coverage: This warranty is void if the product has been damaged by accident in shipment,
unreasonable use, misuse, neglect, improper service, commercial use, repairs by unauthorized personnel,
normal wear and tear, improper assembly, installation or maintenance abuse or other causes not arising
out of defects in materials or workmanship. This warranty is effective only if the product is purchased

and operated in the USA, and does not extend to any units which have been used in violation of written
instructions furnished with the product or to units which have been altered or modified or to damage to
products or parts thereof which have had the serial number removed, altered, defaced or rendered illegible.

Implied Warranties: ANY IMPLIED WARRANTIES WHICH THE PURCHASER MAY HAVE ARE LIMITED IN
DURATION TO ONE (1) YEAR FROM THE DATE OF PURCHASE. Some states do not allow limitations on
how long an implied warranty lasts, so the above limitation may not apply to you.

Warranty Performance: During the above one-year warranty period, a product with a defect will be
refunded for purchase price less shipping and handling, when the cord and rating label are returned to the
Repair Department.

Service and Repair: Should the appliance malfunction, you should first call toll-free

1 (877) 231-9237 between the hours of 8:30 am - 5:00 pm Eastern Standard Time Monday - Friday and
9:00 am - 5:00 pm on Saturdays. Please refer to model number MCCV7P when you call and have your
receipt for reference.

InWarranty Service (USA): For an appliance covered under the manufacturer’s
warranty period, no charge is made for service or postage. Call for return authorization 1 (877) 231-9237.

For Products Purchased in the USA, but Used in Canada: You may return the cord and rating label with
postage prepaid to the USA address listed below. Please note that all customs duty/brokerage fees, if any,
must be paid by you and we will require you to pay the cost of customs duty/brokerage fees to us in advance
of our performing any service.

To contact us, please write to or call:

Repair Department

1403 Tl Boulevard

STE. B

Richardson, TX 75081

1(877) 231-9237

Email: tripleloop@fox-international.com

Limitation of Remedies: No representative or person is authorized to assume for Triple Loop any other
liahbility in connection with the sale of our products. There shall be no claims for defects or failure of
performance or product failure under any theory of tort, contract or commercial law including, but not
limited to negligence, gross negligence, strict liability, breach of warranty and breach of contract. Refund
shall be the sole remedy of the purchase under this warranty, and in no event shall Triple Loop be liable for
any incidental or consequential damages, losses or expenses.

Some states do not allow the exclusion or limitation of incidental or consequential damages, so the above
limitation or exclusion may not apply to you.

Legal Rights: This warranty gives you specific legal rights, and you may also have other rights which vary
from state to state.

ﬁTriple Loop

This product distributed by Triple Loop Housewares © 2011, Columbia MO 65203

E REVEILLE ‘ SHINE GROUP

© 2011 Reveille Independent, LLC MasterChef™ is a trademark of Reveille Independent, LLC and used
under license. The MasterChef™ Logo is a trademark of Shine Limited and used under license. All rights
reserved. FOX™ Fox and its related entities. All Rights Reserved.
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