Food Processor

This electric kitchen appliance can be used to quickly chop, slice, shred, grind and purée most foods. It basic components are a motorized base, a transparent work bowl with lid and feed tube and a set of attachments or discs that perform different tasks. 

The standard attachment is a stainless steel "S"-blade used for chopping. Common extra attachments include dough blades, egg whips, julienne discs, French fry discs and citrus juicers.

A Little Bite of History

The invention of the food processor is credited to Carl Sontheimer, an accomplished engineer whose microwave direction finder was used by NASA in a mission to the moon. In 1971, Sontheimer attended a cooking show in France where he discovered an elaborate industrial blender. His long-time love for cooking inspired him to adapt the machine for use in the home kitchen.

After a year of modifications, Sontheimer marketed his new device, the "Cuisinart," in 1973. It took two years for the public to realize the benefits of the food processor, but once they did, it revolutionized food preparation in kitchens around the world. 

Buying Tips

• Food processors come in three basic sizes: full, compact and mini. 
    Full-size bowl = 9 to 13 cup capacity
    Compact bowl = 5 to 7 cup capacity 
    Mini bowl  = 2 to 5 cup capacity

• The heavier the base, the less likely it is to move around when being used.

• Buy extra work bowls if you don't want to wash out the bowl between tasks.

• Check that the parts are dishwasher-safe. This saves cleanup time.

Usage Tips

• Use a shredding disc to efficiently grate ingredients like cheese, chocolate and carrots.

• Use the slicing disc for perfectly even slices of potatoes, apples and onions.

• To chop vegetables into more uniform pieces, pre-cut into 1-inch pieces and then process on "pulse."

• To chop hard foods like garlic and cheese, drop food through the feed tube while the machine is running.

• To more easily grate soft foods like dried fruit, meat or chocolate, chill the food in the freezer to stiffen.

• To chop fresh herbs, make sure the work bowl and chopping blade are completely dry
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Welcome to Natural History of the Kitchen, by EMD's Stephanie Butler. Each week, Stephanie explores the background of an appliance, gadget or product that helped to make cooking what it is today. This week: the Food Processor.
Making salsa for a crowd? Need a pie crust in a jiffy? If you've had to do either of these things by hand, chances are you've longed for a food processor. A kitchen tool that genuinely changed how home-cooks prepare food, it chops, slices, dices, and blends in half the time. But this reliable instrument wasn't always a busy home-cook's best friend — food processors started life as restaurant-only appliances in the 60s. This week's Natural History of the Kitchen looks at the food processor and its journey from Parisian restaurant kitchens to the American home.

The Wonderful F.P. Machine

Before the Slap Chop, before immersion blenders, before the storied Cuisinart, there was the Robot Coupe. French catering company salesman Pierre Verdon spent his life traveling over the country, watching his clients dice onions, blend dressings, and grind spices by hand. Realizing the sheer number of man hours that went into these routine tasks, he invented the Robot Coupe. Unlike a traditional blender with a deep bowl that requires liquid to incorporate ingredients, the Robot Coupe had a shallow, wide bowl that didn't need extra liquid.
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It took until 1972 for Verdon to create a home version of the machine. Le Magi-Mix did everything the Robot Coupe did, but in a scaled-down, counter-top appliance. French cooks rejoiced once more, but Americans were still making coleslaw and cookie dough the hard way. Carl Sontheimer, an American engineer raised in France, spotted the Magi-Mix at a French trade show in 1971. He knew the machine had real potential in the American market, so he and his wife Shirley founded the Cuisinart company to bring European cookware to the US. [Photograph: David Blaine]

Sontheimer redesigned the machine, adding safety mechanisms and improving the chopping disks and blades. He debuted the Cuisinart in Chicago in 1973, but it was surprisingly slow to catch on. Poorly marketed, home cooks thought the machine was just an overpriced blender. Sontheimer had to call in the big guns, and sent machines to food world luminaries like James Beard, Julia Child, and Craig Claiborne.

Suddenly, Sontheimer's machine was hailed as a miracle. Claiborne called it "perhaps the best food invention since toothpicks." James Beard wrote an entire cookbook around it, with recipes from such famous friends as Simone Beck and Jacques Pepin. Julia Child rewrote recipes around "the wonderful F.P. machine" that enabled "every one of us to make perfect pastry dough every time." The food processor was finally a hit in American homes, and pie crusts haven't been the same since.

Julia Child's Perfect Pastry Dough

Recipe from The Way to Cook (buy it[image: image3.png]


).

· 1 ½ cups all purpose flour 

· ½ cup bleached cake flour 

· 1 tsp salt (for desserts, ¼ tsp salt and 2 Tbls sugar) 

· 1 ½ sticks chilled unsalted butter, diced 

· ¼ cup chilled vegetable shortening 

· ½ cup ice water 

Put the flour, salt/sugar, and cied butter in the container of the processor and pulse 5 or 6 times to break up the butter roughly. Add the shortening, turn on the machine, and immediately pour in the ½ cup of ice water, then pulse 2 or 3 times. Remove the cover and feel the dough – it should look like a bunch of small lumps, and will just hold together in a mass when you press a handful together. If too dry, pulse in more droplets of water.

Turn the dough out on your work surface and roughly and rapidly push egg-sized clumps of dough out in front of you in 6-inch smears across the counter. Form the clumped dough into a cake, wrap in plastic, and chill at least 2 hours. Makes two 9-inch tart shells. 
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A one-cup mini-processor

Food processors are one of the first small appliances that kids moving out on their own think of when it comes to outfitting a kitchen. It's hard to believe that when our parents were children, processors like microwave ovens, weren't at all common. The first processor, invented by French catering salesman Pierre Verdan, used the general idea behind blenders seen in bars and malt shops since the 1920s. It was designed for preparing foods, not blending liquids, and was marketed to restaurants by Robot Coupe of France beginning in the 1960s. Machines were heavily weighted in the base to keep the machine from "walking" on a counter. An induction motor turned a vertical shaft upon which rested an extremely sharp Sabatier S-shaped steel blade. The machine saved time and endless knife sharpening for sous-chefs and kitchen helpers. Verdan introduced a domestic version of the Robot Coupe to England as the Magimix in 1972. If the design of the Robot Coupe sounds familiar, that's because an American, Carl Sontheimer, began selling a home version with a clear plastic bowl in the U.S. in 1974. He called it the Cuisinart food processor. The original machines were rugged---thousands of Magimix 1800's and original Cuisinarts are still in service. 
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Bowl top with tower and pusher

Today's food processors still use Verdan's basic design. A heavy motor drives a vertical shaft that turns a blade to chop, blend or puree food, depending on the length of operation. The position of the blade is low, using gravity to keep chopping large, heavier pieces while the smaller pieces rise or drift to the sides of the bowl. The action is started and stopped, or pulsed, repeatedly to allow for contents shifting as the blade chops, making finer chops as the pulses continue. Continuous operation pulverizes or purees foods. Accessory blades have been added, including blades for shredding and slicing that are mounted close to the top of the bowl to process food lowered through an opening. This opening is generally built into a sort of tower and a removable "pusher" keeps fingers away from the sharp blade. All cutting attachments are made of steel except dough blades and egg white blades which are generally plastic. The towers and pushers have holes in the bottoms for adding liquids to the food. 
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An original Cuisinart admonishes to "read instructions before using"

Since the blades are so sharp, food processors are built with the type of safety features not found in many small appliances until quite recently. The first machines had one speed with two choices---"pulse" and "on." Today's processors may have a choice of speeds but generally have "off" and "on" switches for each speed. The motors have trip switches that prohibit operation if the bowl and lid are not properly seated. Machines are available from a number of makers and in a number of sizes from a one or two cup mini used to chop a bit of onion for a recipe to large 12 to 15 cup bowls for whole holiday dinner dishes. 

Food Processor - Wikipedia

A food processor is a kitchen appliance used to facilitate various repetitive tasks in the process of preparation of food. Today, the term almost always refers to an electric-motor-driven appliance, although there are some manual devices also referred to as "food processors".

Food processors are similar to blenders in many ways. The primary difference is that food processors use interchangeable blades and disks (attachments) instead of a fixed blade. Also, their bowls are wider and shorter, a more appropriate shape for the solid or semi-solid foods usually worked in a food processor. Usually little or no liquid is required in the operation of the food processor unlike a blender, which requires some amount of liquid to move the particles around its blade.

History
The idea of a machine to process food began when a French catering company salesman, Pierre Verdun, observed the large amount of time his clients spent in the kitchen chopping, shredding and mixing. He produced a simple but effective solution, a bowl with a revolving blade in the base. In 1960, this evolved into Robot-Coupe [1], a company established to manufacture the first commercial "food processor" for the catering industry. In the late 1960s, a commercial food processor driven by a powerful commercial induction motor was produced. The domestic market had to wait until 1972 for a domestic food processor. The Magimix [2] food processor arrived from France in the UK in 1974, beginning with the Model 1800. See first patent of this machine
Carl Sontheimer introduced this same Magimix 1800 food processor into North America in 1973 under the Cuisinart brand, as America's first domestic food processor.

Functions
Food processors normally have multiple functions, depending on the placement and type of attachment or blade. These functions normally consist of:

· Slicing/chopping vegetables 

· Grinding items such as nuts, seeds (eg spices), meat, or dried fruit 

· Shredding or grating cheese or vegetables 

· Pureeing 

· Mixing and kneading doughs 

Design and operation
The base of the unit houses a motor which turns a vertical shaft. A bowl, usually made of transparent plastic, fits around the shaft. Cutting blades can be attached to the shaft; these fit so as to operate near the bottom of the bowl. Shredding or slicing disks can be attached instead; these spin near the top of the bowl. A lid with a "feed tube" is then fitted onto the bowl.

The feed tube allows ingredients to be added while chopping, grinding or pureeing. It also serves as a chute through which items are introduced to shredding or slicing disks. A "pusher" is provided, sized to slide through the feed tube, protecting fingers.

Almost all modern food processors have safety devices which prevent the motor from operating if the bowl isn't properly affixed to the base or if the lid isn't properly affixed to the bowl.

Classic English Shortbread

This is the best butter cookie of all. Very simple to do and you'll get many complements.
Ingredients

· 0.5 cup Butter; - at room temp. 

· 0.33 cup Powdered sugar 

· 0.25 teaspoon Vanilla extract 

· 1 cup Flour; - unsifted 

Preparation

Pre-heat oven to 325

In work bowl of food processor add butter and sugar. process briefly to cream the butter. Add the vanilla and pulse again. Add the flour 1/2 cup at a time, pulsing to mix. Process to a moderately firm dough. 

Spray a shortbread pan (or other flat pan) with non-stick spray. Pat out the dough to a uniform thickness then prick it all over with a fork to break any bubbles. 

Bake for about 30 - 35 minutes until lightly browned. Remove and let it cool for about 10 minutes. Place a wooden cutting board on top of the pan and carefully turn the pan and board over. Removing the pan should leave the shortbread on the cutting board. If it sticks try tapping one edge of the pan to release it. 

Cut the shortbread into serving sized pieces while it it still warm. Allow cut pieces to cool completely before storing away. 

This recipe multiplies nicely by 2 or 3 if you need a larger batch. 

Each (1.5 oz) piece contains:

Cals: 178, FatCals: 105, TotFat: 12g

SatFat: 7g, PolyFat: 0g, MonoFat: 3g

Chol: 31mg, Na: 118mg, K: 21mg

TotCarbs: 17g, Fiber: 0g, Sugars: 5g

NetCarbs: 17g, Protein 2g

Cranberry Orange Ginger Relish

This is really quick and wonderfully fresh compared to most cranberry sauces. I love the addition of ginger but if you don't like ginger, it is perfectly fine without.
Ingredients

· 12 ounces Cranberries (1 bag - you can use frozen if necessary) 

· 1 medium Orange 

· 1 piece Ginger (about a 1 inch cube) 

· 1/3 cup Sugar 

Preparation

1. Cut the orange - unpeeled - into about 12 chunky pieces. Peel the ginger and chop it finely.

2. Mix oranges, cranberries and ginger. Process in a food processor in batches.

3. Stir in the sugar. The longer you let this sit, the more the flavor will develop.

Cuisine: American
