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An electric blender.

A blender (occasionally liquidiser in British English and occasionally vitamiser in Australian English) is a kitchen appliance used to mix ingredients or puree food. Blenders are also used to prepare emulsions, such as mayonnaise, and cream soups. Blenders are to be distinguished from lower-speed hand-powered or electric mixers that are used for mixing applications. The term typically refers to a stationary, upright electrical device, but hand-held immersion blenders have become common in recent years. Blenders are also used in laboratory applications.

The blending container can be made of glass, plastic, stainless steel, or porcelain, and often has graduated markings for approximate measuring purposes. At the top of the container is a lid to prevent ingredients from escaping during operation. At the bottom is a blade assembly, sometimes removable for cleaning purposes. In cases where the blades are removable, the container should have an o-ring or gasket between the body of the container and the base to seal the container and prevent the contents from leaking. The blending container is generally shaped in a way that encourages material to circulate through the blades, rather than simply spinning around.

The container rests upon a base that contains a motor for turning the blade assembly and has controls on its surface. Most modern blenders offer a number of possible speeds. Low-powered blenders require some liquid to be added for the blender to operate correctly. This is because the liquid is used to move the solids around the jar and bring it in contact with the blade as the "whirlpool" fluid movement brings items from the top to the bottom. High-powered blenders are capable of milling grains and crushing ice without such assistance.

The hand-held immersion blender has no container of its own, but instead has a mixing head with rotating blades that can be immersed in a container. Immersion blenders are convenient for homogenizing volumes that are too large to fit in the bowl of a stationary blender or, as in the case of soups, are too hot to be safely poured into the bowl.

Some of the functions of blenders have been taken over by food processors. In particular, thicker mixtures such as mayonnaise and hummus are conveniently made in food processors.

	


Applications
Blenders are used both in home and commercial kitchens for various purposes, such as to:

· Mix and crush ice in cocktails such as the Zombie, Piña Colada and frozen margaritas 

· Crush ice and other ingredients in non-alcoholic drinks such as Frappucinos and smoothies 

· Emulsify mixtures 

· Make smooth purées of semi-solid ingredients, such as cooked vegetables and meat 

· Reduce small solids such as spices and seeds to powder or nut butters 

· Blend mixtures of powders, granules, and/or liquids thoroughly 

· Help dissolve solids into liquids 

Blenders also have a variety of applications in microbiology and food science. In addition to standard food-type blenders, there is a variety of other configurations of blender for laboratories.

Development
The Polish-American Stephen J. Poplawski, owner of the Stevens Electric Company, began designing drink mixers in 1919 under contract with Arnold Electric Company,[1] and patented the drink mixer in 1922 which had been designed to make Horlicks malted milk shakes at soda fountains. He also introduced the liquefier blender in 1922.[2] Stevens Electric was sold to Oster Manufacturing, a manufacturer of barber equipment, in 1946. Oster commercialized the liquefier blender under the trademark Osterizer. Oster was bought by Sunbeam Products in 1960.[3]
In 1935, Fred Osius invented another kind of blender. He approached Fred Waring, a popular musician who financed and promoted the "Miracle Mixer", which was commercialized in 1937 by Waring Products,[4] now part of Conair. Waring popularized the smoothie in the 1940s. Waring long used the spelling "blendor" for its product.

With the rising popularity of smoothies, Frappucinos and other frozen drinks prepared in front of the customer, new models of commercial blenders often include a sound-reducing enclosures and computerized controls.

Specialized blenders for making smoothies are becoming popular, chiefly resembling an ordinary model with a spigot added for quick serving. Some models also feature a gimballed stirring rod mounted on the lid, constructed so that mixtures can be stirred whilst the machine is running with no chance of the stirrer fouling the blades.

Mechanical operation
A blender consists of a housing, motor, blades, and food container. A fan-cooled electric motor is secured into the housing by way of vibration dampers, and a small output shaft penetrates the upper housing and meshes with the blade assembly. Usually, a small rubber washer provides a seal around the output shaft to prevent liquid from entering the motor. Most blenders today have multiple speeds. As a typical blender has no gearbox, the multiple speeds are often implemented using a motor with multiple stator windings and/or multitapped stator windings; in a blender with electromechanical controls, the button (or other electrical switching device or position) for each different speed connects a different stator winding/tap or combination thereof. Each different combination of energized windings produces a different torque from the motor, which yields a different equilibrium speed in balance against the drag (resistance to rotation) of the blade assembly in contact with the material inside the food container.
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By Mary Bellis 

In 1922, Stephen Poplawski invented the blender. For those of you who have never been in a kitchen or a bar, a blender is a small electric appliance (see picture left) that has a tall container and blades that chop, grind and puree food and beverages. Stephen Poplawski was the first to put a spinning blade at the bottom of a container. He used his appliance to make soda fountain drinks. In 1935, Fred Osius improved on Poplawski's idea and invented the famous Waring Blender.  

In 1910 L.H. Hamilton, Chester Beach and Fred Osius formed the Hamilton Beach Manufacturing Co that became well known for their kitchen appliances. Fred Osius later began working on ways to improve the Poplawski blender 

History of the Waring Blender
Fred Waring, a one-time Penn State architectural and engineering student, was always fascinated by gadgets. He first achieved fame fronting the big band, Fred Waring and the Pennsylvanians, but the blender made Waring a household name. 

Fred Waring was the financial source and marketing force that thrust the Waring Blender into the marketplace, however, Fred Osius invented and patented the famous blending machine in 1933. Fred Osius knew that Fred Waring had a fondness for new inventions, and Osius need money to make improvements to his blender. Talking his way into Fred Waring's dressing room following a live radio broadcast in New York’s Vanderbilt Theatre, Osius pitched his idea and received a promise from Waring to back further research. 

Six months and $25,000 later, the blender still suffered technical difficulties. Undaunted, Waring dumped Fred Osius and had the blender redesigned once again. In 1937, the Waring-owned Miracle Mixer blender was introduced to the public at the National Restaurant Show in Chicago retailing for $29.75. In 1938, Fred Waring renamed his Miracle Mixer Corporation as the Waring Corporation, and the mixer's name was changed to the Waring Blender. 

Fred Waring went on a one-man marketing campaign that began with hotels and restaurants he visited while touring with his band, and later spread to upscale stores such as Bloomingdale’s and B. Altman’s. Waring once touted the Blender to a St. Louis reporter saying, "…this mixer is going to revolutionize American drinks." And it did. 

The Waring Blender became an important tool in hospitals for the implementation of specific diets, as well as a vital scientific research device. Dr. Jonas Salk used it while developing the vaccine for polio. In 1954, the millionth Waring Blender was sold, and it is still as popular today. 
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Immersion blender

An immersion blender is a kitchen appliance to blend ingredients or puree food in the container in which they are being prepared. They are sometimes called stick blenders, wand blenders, hand blenders, Bermixers (after the brand name of professional models made by Dito-Electrolux), or Boat Motor (a nickname used by chefs Emeril Lagasse and Alton Brown). They may be used for pureeing soups and emulsifying sauces. Some can be used while a pan is on the stove. Immersion blenders are distinguished from blenders and food processors that require food be placed in a special vessel for processing. They are distinguished from hand mixers which do not chop the food as it is blended.

The immersion blender was invented in Switzerland by Roger Perrinjaquet, who patented the idea on March 6, 1950.[citation needed] He called the new appliance "bamix", a portmanteau of the French "bat et mixe" (beats and mixes). The immersion blender has been in use in European professional kitchens since the 1960s, and was adopted for home use in the United States market in the 1980s.

Models for home use usually have a shaft of ten to twelve inches, but models are available for professionals with a shaft up to two feet. Home models are available in corded or cordless versions.

Test Kitchen; A Whirling Dervish That Dips Right Into Your Pot

By Amanda Hesser

SOMEONE who hates washing dishes must have conceived the idea for the immersion blender. Bringing the blender to the pot rather than transferring the pot's contents into the blender saves a lot of dishes. No wonder immersion blenders have been a hit with home cooks over the last 10 years -- once we discovered that pumpkin soup could be thinned to a silky puree right in the pot there was no going back. 

The immersion blender has actually been used in professional kitchens since the 1960's. When it is immersed partway into the liquid, the action of the blade draws in the contents of the pot, creating a sort of whirlpool as the food is smoothly blended. The immersion blender can also be used to make thicker vegetable purees and milkshakes and to emulsify sauces. 

It does not perform all the functions that a blender or food processor can -- like grating and slicing -- and it does not aerate drinks and shakes as well as a blender, but the immersion blender, or hand blender, can be a very useful tool. 

Over the last year, manufacturers have greatly improved the power and convenience of their home models. Cuisinart recently introduced two designs, the Cordless Rechargeable Hand Blender (CSB-44) and the Smartstick Extendable Shaft Hand Blender (CSB-55). Braun also came out with a new model, the Multiquick Handblender with Chopper and Whisk (MR430HC). 

I tested them against Cuisinart's tried-and-true model, the Quick Prep Hand Blender (CSB-33). When put to action on a watercress soup, a banana cardamom milkshake and whipped cream, the differences among the four blenders were astonishing. 

The Quick Prep blender, the five-year-old senior in the group, performed well on all three. The 135-watt blender, with high and low speeds, was not the highest charged, but it worked consistently and evenly, pureeing the soup and whipping up a fine milkshake. But the blade shaft does not detach from the handle, which makes it difficult to clean, and it doesn't look nearly as sleek and modern as the newer models. It is $45.99 at Vinegar Factory, 431 East 91st Street (York Avenue), (212) 987-0885. 

The Braun blender, the slimmest and lightest of the four, is 200 watts. Though it is equipped with a hand blender's typically small blade, this blender is like the Tasmanian Devil. In the watercress soup, it created an instant whirlpool. But because the top is light and the action is concentrated at the blade end of the blender, it is difficult to control and tips easily in the hand -- as I learned the hard way. I had watercress soup all over my kitchen walls. In the milkshake, it plowed through the bananas like a lawn mower. 

The blender shaft is detachable and is interchangeable with a whisk attachment and a mini-chopper. The whisk whipped cream well -- and quickly -- but the chopper reduced a cup of walnuts to mere crumbs in about three seconds. It would be difficult to get an even rough chop. It is $34.99 at Bed, Bath and Beyond, 620 Sixth Avenue (19th Street), (212) 255-3550. 

With no cords to deal with and a detachable blade shaft, the Cuisinart cordless hand blender is the best of the lot in terms of pure convenience. But the nonslip handle, which has been redesigned with the on/off button at the top of the handle like a joystick, was actually not very comfortable -- in my hand, at least. I found it thick and heavy, like a tennis racket grip that was too large. 

Working with its single speed, it pureed the soup efficiently and made a smooth shake. It comes with a plastic disk attachment for whipping cream and blending batter, which works fairly well. But it whips so quickly that the cream can easily turn to butter. Its list price is $82. 

Cuisinart's Smartstick was, by far, the best all around. It has four speeds, a detachable shaft and comes with a chopper and a disk for whipping cream. I am usually skeptical of equipment designed to do so many tasks. But this one performed well on all levels. It pureed the soup and sliced through the bananas in the shake with no effort. And with the slow speed option, it whipped cream properly. 

The chopper, a fat, round container designed like a food processor, worked like a dream, cutting through the walnuts evenly. Its cord extends away from you, which makes it easier to keep the cord out of the pot. You will probably never use the extendable shaft, unless you are making soup for an army. The Smartstick's list price is $90. 

