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Food Mill
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0X0's userfriendly Food Millis the perfect tool for preparing fresh purees, sauces, soups, baby
food and more. Simply place cooked fruits and vegetables into the Food Mill and rotate knob to
easily separate seeds, skins and pits. Use the fine disc for homemade jellies, creamy sauces and
baby food, the medium disc for applesauce and vegetable soups, and the coarse disc for mashed
potatoes and chunkier sauces.
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This copy has been updated.


INSTRUCTIONS

1. Unfold legs.
2. Insert disc with domed side up into
bowl of Mil.
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4. Insert post info hole in disc.
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3. Align notches in disc with grooves in Mill.
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SLOT OPENING
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5. Press bar down and position slot
opening under either hook in bowl.
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6. Press bar down onto opposite hook
to lock into place.

You do not need to slide release button
back when locking knob into place.
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8. Tun knob in clockwise mofion to
push food through Mill.

Reverse direction frequently to
reposition food and prevent sticking.
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7. Place Mill on top of bowl or pot.
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9. To change discs or disassemble
Mill, slide release button back and
remove bar. Then remove disc.
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RECIPES L&

Apple Sauce PYFNY—A

Yield : 940g #9409

Ingredients # R

. s hAT 518
5 apples, guurTers . o a—/UFEY EE

= Sugar / Cinnamon (optional) (BEFHT)

Suitable disc FARY

Medium FEDH 0D

Directions

1. Cut apples into quarters and remove the seeds. Put apple pieces info a large cooking pot and fill the pot
halfway with water.

2. Cook the apples, covered, on medium heat until they are soft. The fewer the apples, the quicker they
will cook. Once cooked, turn off the heat, and let them cool down a little.

3. Place the Food Mill over a pot or a bowl, making sure it's secure.

4. Strain the cooked apples from the pot.

5. Fill the Food Mill with the apples, turn the handle on the Food Mill, and it will mill the apples into a
smooth sauce.

6. Once all the apples have been through the Food Mill, your applesauce is finished. Add a little cinnamon
and sugar for flavor as needed.
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Raspberry Sauce FARY—Y—2

Yield : 230g #1230g

Ingredients % R

o 1 pint raspberries (2 cups) e SANY— 250g

« 1 Y2 tablespoon sugar ¢ S5 a—¥E KEU1%

* 60ml water ° K \ 60ml‘

« Y teaspoon lemon juice s LEVH LY
o ) .

* 1 teaspoon chery orrospherry brondy a\l&;&é FANY=TZYT haCl

(optional)

Suitable disc F4RY

Fine AT

Directions

1. Pass the raspberries through the Food Mill fitted with the fine disk.

2. Heat the sugar and the water together until the sugar is dissolved to create a simple syrup.

3. Stir the simple syrup into the raspberry puree and add the lemon juice. (If desired, add the fruit
brandy.)

4. Taste and adjust with additional sugar, lemon juice or fruit brandy as desired.

5. If the sauce is too thin, place it over low heat and stir unfil it reaches desired texture.

Variations
Raspberries can be substituted with Strawberries or Blueberries.
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Tomato Sauce for Pasta rRY—Z (SRTHE) |

Yield : 600ml (4 servings) #600g (4M%)
Ingredients OB
« 1 tablespoon extra virgin olive oil e THRNTN—TVAAI K&
o 2-3 garlic cloves, minced or thinly sliced ~ © IcA k< 2~3K
o 3 Ibs ripe tomatoes, quartered o ERbL b 1.4kg (#718fE)
« 1/8 teaspoon sugar * I MEC1/8
°iE NEUY%

o 2 fresh basil leaves

« 1 tablespoon chopped fresh basil © MRS R b
« Salt / ground pepper * NINU—7 o8
o AARNRIILY =7 K01
Suitable disc .
Medium DL

Directions

1. In a wide, nonstick frying pan or saucepan, heat the oil over medium heat and add the garlic. Cook,
stirring, just until fragrant, about 1 minute.

2. Add the tomatoes, sugar, basil leaves, and Y2 teaspoon of salt. Bring to a simmer.

3. Reduce the heat to medium low and simmer, stiring often, until thick.

4. Pulpy tomatoes will usually take 20 to 30 minutes. However, if the tomatoes are very juicy, it will take
longer for them to cook down. The longer you cook the sauce, the sweeter it will be. You can speed up
the process by tuming up the heat, but stir often so the sauce doesn’t scorch.

5. Towards the end of cooking, stir in the chopped fresh basil and some freshly ground pepper. Taste and
adjust seasonings as desired.

6. Put through the medium blade of the Food Mill and stir.
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Mashed Potatoes EOPEY vl S

Yield : 4 servings f4ms

Ingredients . !

« 2 pounds golden creamer potatoes, e Uehtnd 900g (5f&)
peeled and cut into quarters eb-VUT 12

« 1 bay leof o 35 /R EN MR

« Salt and freshly ground black pepper : ia Vh 240mi 1

o 240ml heavy cream © RE/Y— AZU1%

« 1% tablespoons unsalted butter

Suitable disc FARY

Medium or Coarse FEOED /HHNED

Directions

1. Peel and cut potatoes info quarters, put the potatoes info a large pot, add the bay leaf, 1 tablespoon of
salt, and cover with cold water.

2. Bring to a boil over medium-high heat and cook until the potatoes are tender, about 20 minutes.

3. Drain them well and remove the bay leaf. Meanwhile, heat the cream and butter in a small soucepan.

4. Put the potatoes through the Food Mill into a bowl. Add the hot cream and season with salt and
pepper. Mix together with a spoon.
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(reamy Corn Soup J—viRky—a

Yield : 4 servings A%

Ingredients " E

« 3 ears of com e 3320 3%

o 1 medium size onion o Fh¥E 11

o 300ml milk o 43 300ml

« 500ml vegefable soup stock . zﬁ;‘“_ 7A k7 500m

« 1 tablespoon unsalted butter © BT — AUl
o iE INE LY

« Y teaspoon salt

Suitable disc F4RY

Fine HAWE D

Directions

1. Prepare the com by cutting the kemels off the cob (Com peeler comes in handy!). Dice the onions.

2. Put unsalted butter into a large pan, add the kemels and onions and sauté unfil translucent. Add the
cobs and vegetable soup stock and bring to a boil. Reduce the heat and simmer for about 20 minutes.

3. Remove the cobs. Put soup mixture through the fine blade of the Food Mill and sfir.

4. Put the soup mixture back to the pan, add milk and salt. Simmer over medium-high heat, stirring
occasionally, until the soup has thickened.

Variations
Corn can be substituted with Avocado or Cauliflower.
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