RECIPES & INFORMATION
A Multipurpose
Juicer/Steamer/Cooker
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WARNING:
Do not let the pan run dry. The water level in the base pot must be checked regularly.
Refill water as needed.

PROPER. HANNDLING & CARE

The different parts of the juicer are easy to wash by hand.

Sudden temperature changes may cause rainbow color in the steel. This is a totally harmless
phenomenon that will disappear by itself.

Always wash the juicer after use to avoid any sediments caused by minerals in the water.

Remove the sediments from the pot by:

Boiling a mild detergent solution (1 qt.) Brush the pot afterwards.

ng a vinegar solution (1 qt.) Wash the pot with an alkaline detergent and rinse.
Cut a lemon in half and rub against the sediments.

ASSEMBLING FOR. USE Lid

Pour 4 to 4-1/2 quarts water in the
water pot.

Place juice container on water pot

and check to make sure plastic tube 11.75Q111L

and clamp are properly in place. - Steamer
Insert

‘Place steamer insert on top of juice

container.

Add berries or fruit, always place 4QT/3.8L
lid on top. Juice

Rubber
Tube &

7.25Qt/6.8L
Water Pot with
Encapsulated
Base

WARNING:
Do not let the pan run dry. The water level in the base pot must be checked regularly.
Refill water as needed.

Corned Beef and Cabbage
Prepare corned beef as directed for chicken, adding cabbage during the last half hour of
cooking. If desired, you may season the corned beef with 1 to 4 teaspoons caraway seeds.

Steamed Ham

Prepare ham the same as for the chicken, allowing 20 minutes per pound for a large ham,
30 minutes for a small one. Boil down drippings and make gravy from it, or save drippings
for adding to pea or bean soup.

Steamed Bratwurst, Potatoes, and Sauerlraut
1 pound bratwurst

4 medium sized potatoes, well scrubbed

1 pint sauerkraut

1 teaspoon caraway seed

Place bratwurst, potatoes, and sauerkraut in steamer insert. Place over boiling water, cover
and steam for 20 to 25 minutes or until the potatoes are tender when pierced with a
toothpick. Serve immediately with mustard and melted butter.

Homemade Sausage

5 pounds hamburger meat

2 tablespoons salt

1/2 teaspoon saltpeter (optional for reddish color)
2-1/2 teaspoons whole mustard seed

2-1/2 teaspoons coarsely ground black pepper
2-1/2 teaspoons garlic salt

1 teaspoon hickory smoke salt

Mix all ingredients well and refrigerate 8 to 12 hours for flavors to blend well. Shape into
4 rolls of uniform size and shape. Wrap each roll in aluminum foil and place in steamer
insert. Steam over vigorously boiling water for 1 hour and 15 minutes. Remove from
steamer and chill immediately. Slice thinly. Makes about 5 pounds sausage.




WARNING:
Do not let the pan run dry. The water level in the base pot must be checked regularly.
Refill water as needed.

STEAMING POULTRY, MEAT & FISH

he steamer insert holds the meat above the water, allowing steam to surround all surfaces
f the meat for retention of flavor and even cooking. Steam meats with water at a simmer
s high temperatures toughen protein. Keep water at 185°F. Do not salt meats. Any meat
ou would normally braise, you can steam. You'll find that the process is so much simpler
ou'll be tempted to steam foods more often than you ever did in the past.

lasic Steamed Chicken
stewing or roasting chicken, disjointed or left whole
‘arsley and paprika

'lace roasting chicken, washed and dried, in the steamer insert. Sprinkle with parsley and
aprika if desired. Cover and steam with water at a simmer for 2 to 2-1/2 hours or until
hicken is tender when pierced with a fork. About 1/2 hour before chicken is done, add
‘hole carrots, potatoes, broccoli or cauliflower to the pot. If vegetables don't test done
then chicken is done, simply remove chicken from the pot, turn up the heat and steam

r 5 to 10 minutes while you get the chicken ready for the table. Drippings from the chicken
fill collect in the juice kettle, along with some condensed water. These may be boiled
own, seasoned and thickened to use as gravy.

iasic Steamed Fish

ish is very tender fleshed and cooks quickly. If fish is more than 2 inches thick, cut in half
long the backbone or info slices (steaks) of uniform thickness. Place fish into steamer,
over and steam for approx. 10 minutes or until fish flakes easily when probed with a fork.
ierve with lemon juice, fresh chopped parsley and melted butter.

iteamed Lobster, Crabs, or Crawfish

vash fish thoroughly and place in steamer insert. Steam crawfish over high boil for 5 to

i minutes, crabs for 8 to 10 minutes, and lobster for 10 to 12 minutes. Shellfish continue
) cook as they cool. Serve with lemon juice and melted butter.

iteamed Shrimps, Clams, and Mussels

Jash thoroughly and place in steamer insert. Do not remove shells; steam over boiling
ater for 3 to 5 minutes or until shrimps are pink. Be careful not to overcook. Smaller
hrimps, clams and mussels will cook more quickly than large pieces; check to be sure
1ey are cooked before removing from heat. Remove from heat and take lid off.

WARNING:
Do not let the pan run dry. The water level in the base pot must be checked regularly.
Refill water as needed.

PREPARING FOR JUICEMAKING

Assemble juicer and place it on stove. Wash the berries or fruit. Apples, crabapples, plums,
and other pitted fruit may be left whole, however, you can fit more in the insert and extract
more juice from cut fruit. Rhubarb should be cubed, but not peeled. Stems from fruit like
cherries, currants, and grapes need not be removed.

Place fruit in the steamer. Layer fruit with sugar, if a sweetened juice is desired for punch
bases and beverages. If using fruit for jellies do not add sugar. Use 1/4 to 1 cup sugar per
basketful of fruit depending on the tartness of the fruit.

Attach drain tube with clip in place.

Fill water pot up to the water level mark
(a slight ridge that encircles the top of the
pan). Bring to a boil and set steamer and
juice kettle on top.

Steam fruit over continuously boiling water
for approximately 60 minutes or longer for
hard fruits (see chart). Don't let pan run dry.
The highest heat is not recommended as
pan will boil dry more quickly.

Have sterilized bottles and bottle caps hot and
ready for sealing, or have canning jars with two
part lids hot and ready for sealing. You may keep
the lids or bottle caps in a pan of simmering water and the bottles or jars stored in the oven
with the temperature set just under 200°F until you are ready to fill them with hot juice.
Place hot jar or bottle in a plastic beverage pitcher or hold in a saucepan while draining
hot liquid into it, being careful not to burn yourself.

Immediately top jars with lids filling the container to an inch or less from the top. Wipe top
of jar clean and place lid on with sealing composition next to the glass; screw the band on
firmly. Set apart on rack or folded cloth, out of draft to cool. To fill bottles, fill to the very
top of the bottle. Put sterilized bottle cap on, twisting it downward. Cool out of draft, and
when sealed the rubber is curved downward. Store upright in a cool, dark place.
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WARNING:
‘Do not let the pan run dry. The water level in the base pot must be checked regularly.
Refill water as needed.

Spiced Apple Juice (For plain apple juice, omit spices)
10 pounds apples, hard, ripe, juicy variety

1 cup sugar (optional) omit if making jelly

10 whole cloves

4 whole allspice

Wash the apples and remove leaves or other debris. Apples need not be cut up, however,
you get more juice from cut fruit and you fit more into the steamer insert, too. Sprinkle
with sugar if used, add cloves, cinnamon, and allspice. Top with second half of apples.
Cover and steam over rapidly boiling water for 1-1/2 to 2 hours or until apples have tumed
into a tasteless, colorless mush. Extract juice into hot sterilized bottles or jars and top with
bottle caps or two part lids, or use immediately for some of the following recipes.

Apple Cranberry Punch
Combine 3 cups chilled spiced apple juice, 2 cups chilled cranberry juice and 1 quart chilled
ginger ale. Serve over ice cubes in punch cups and garnish with sliced orange.

Hot Apple Punch
Heat spiced apple punch. Top with a dab of butter and serve.

Apple Grape Punch
Make the above apple cranberry punch using grape juice in place of the cranberry juice.

Cherry Juice
10 pounds tart, sweet, red or black cherries
1 cup sugar (optional) omit if using for jelly

Wash cherries, remaving any debris. Put into steamer insert. Sprinkle sugar over if used.
Cover and steam over high heat for 1 hour. Drain hot juice into hot sterilized bottles or jars
following standard directions. Seal with bottle caps or two part lids as directed.

Cherry Cocktail
Pour chilled cherry juice aver ice cubes in cocktail glasses or punch cups. Add a drop of
lemon juice, if desired.

Cherry Fruit Soup
2 cups cherry juice :
2 tablespoons cornstarch

Combine juice and cornstarch, add sugar if desired, Bring to a boil, stirring and cook until
thick and clear. Chill. Serve with whipped cream. ,

WARNING:
Do not let the pan run dry. The water level in the base pot must be checked regularly.
Refill water as needed.

STEAMING VEGETABLES

Vegetables can be cooked with little nutritive loss. The bottom pan is filled with water as
usual and vegetables placed in the steamer insert. Steam over high heat and the vegetable
will cook quickly. For instance, a head of cauliflower,-whole carrots, whole potatoes or
parsnips will be tender in twenty minutes. To check for tenderness pierce with a toothpick.

Most vegetables can be cooked in the steamer, and a combination may be cooked together
at one time. Try combining 3-4 kinds of root vegetables and a meat at the same time.

STEAM BLANCHING VEGETABLES FOR. FREEZING

Prior to freezing, blanching is neccessary to stop the enzyme action in produce. Enzyme
action brings about off flavors and nutritional losses. There are two methods of blanching;
boiling and steaming. Steam blanching takes about 1 minute longer. Most vegetables may
be steam blanched except for leafy ones such as spinach and kale, which must be bailed.
Vegetables that are watery like squash and sweet corn lose flavor if boiled, and it is best
to steam blanch them.

Select veg etables and cut into uniform pieces. Place them, not more than one pound, in
steamer insert. Put insert on pot when water is at a rolling boil, then cover and time. Shake
the insert once or twice to move vegetables around. \When finished, immerse steamer-
insert immediately into ice water to stop the cooking, drain well, seal, and freeze.

Asparagus, small to large stalks 2inch lengths 3-5 minutes
Beans, Lima Shelled 3-5 minutes
Beans, shell, green Shelled 2 minutes
Beans, snap green or wax 1inch length 4 minutes
Broccoli Wash, 1-1/2" diam. 5 minutes
Brussel sprouts Small - large 4-6 minutes
Cauliflower 1inch pieces 4 minutes
Corn whole kernel Cut off kernels 5 minutes
after blanching

Corn on the cob Husk, wash 8-11 minutes
Mushrooms Dipin1tsplemon 3-5 minutes

) juice and 1 pint water
Peas, green Remove from pod 2-1/2t0.3 minutes
Peppers, green or red Wash, deseed, dice 2 minutes
Squash, summer, winter Deseed & cutup 10 10 minutes
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WARNING:
Do not let the pan run dry. The water level in the base pot must be checked regularly.
Refill water as needed.

JELLY MAKING

1ere is no reason in the world why you cannot make jellies during the long cold days of
inter rather than during the hot humidity of summer. You can make your juices, bottle
- seal the juice in jars or bottles, and make your jellies at leisure, a small batch at a time.

is important that you know about pectin content in juices. Pectin is the protein substance
certain fruits and berries that makes jellies gel. Once the fruit or juice is frozen, it alters
1e quality of the pectin, and therefore, if you have frozen your fruit or juice, you should
se a powdered or liquid pectin package and use the juice straight. Some peaple like to
llute the juice, as some come out very concentrated.

gcause juice is concentrated, you should be careful to taste it and dilute it accordingly.
rabapples and apples, especially, may be very concentrated and make a very tart jelly -
erhaps too tart for your tastes if the juice isn't diluted.

y determine whether or not the juice you have has enough pectin to gel properly, mix
tablespoon juice with 1 tablespoon grain alcohol. The alcohol will bring the pectin together
) form a jelly. If the juice has a lot of pectin, a single mass or clot will form when poured
om the container. This indicates that you can use equal quantities of sugar and juice to
1ake jelly. If the clot collects in 2 or 3 masses, use 2/3 or 3/4 cup sugar to each cup of
iice. If it collects in many small particles, use 1/2 cup sugar to each cup of juice. If no
lots or masses form, there is not enough pectin in the juice to make a jelly and you should
se a bottled liquid pectin or powdered pectin to make jelly. Follow manufacturer directions
r jelly making.

ere is a recipe for basic jelly using the standard method where no pectin is added to the
lixture. For apple-chokecherry jelly, use a combination of apple crabapple and chokecherry
lice. For plum, grape, cherry, or berry juices, check the pectin content of the juice first,
1en proceed.

asic Jelly
cups juice
ugar, 4 cups if juice has high pectin, 3 cups if medium pectin, 2 cups low.

ring juice to a bail in large enamel or stainless steel pan. Simmer about 5 minutes. Skim.
.dd measured sugar and stir until dissolved and keep juice at simmering point to protect
ectin and color. Stop stirring. After about 10 minutes, place a small amount of the mixture
1to a spoon and let it drop back into the pan from the side of the spoon. When the mixture

» thick enough to form a sheet on the spoon that collects in two large drops, the jelly stage
as been reached, 220°F. Meanwhile keep jars and lids in boiling water. Remove from water
1st before needed, drain, and let dry by inverting on a rack. Fill to 1/4 inch of the top with
ot jelly. Seal with paraffin or 2 part lids. Makes about 4-1/2 pints of jelly.
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WARNING:
Do not let the pan run dry. The water level in the base pot must be checked regularly.
Refill water as needed.

Chaokecherry Juice
10 pounds chokecherries

Wash and clean the cherries and place in the steamer insert. Steam for 1 hour over high
heat. Drain hot juice into sterilized hot bottles or canning jars. Cap with bottle caps or with
hot two part lids. Makes about 3-1/2 quarts, depending on the juiciness of the berries.

Crabapple Juice
10 pounds crabapples

Wash crabapples and remove leaves and debris. Place in steamer insert. Cover and steam
over rapidly boiling water for 2 hours or until the pulp remaining the insert is colorless and
almost tasteless. Be sure to keep water pot filled. Drain off juice into hot sterilized bottles
or jars, top with sterilized, hot bottle caps or lids, or, use immediately for making jelly.

Cinnamon Cranberry Juice

6 pounds cranberries

2 sticks cinnamon

1 to 1-1/2 cups sugar (optional) do not add if using juice for jelly

Put the cranberries, cinnamon, and sugar into the steamer insert. Steam for 1 hour. Drain
hot juice into sterilized bottles or canning jars. Cap with bottle caps or two part lids as
directed earlier.

Cranberry Apple Juice .
Use a combination of cranberries and apples in place of all cranberries in the steamer insert
when making juice.

Cranberry Grape Juice
Use a combination of cranberries and grapes in place of all cranberries in the steamer
insert when making juice.

Finnish Cranberry Whip

1 cup boiling water

1-1/2 cups cranberry juice

1/4 cup cream of wheat (instant)
1/4 cup sugar

Mix boiling water and cranberry juice in saucepan and add cream of wheat, stirring. Cook
at low heat for 7 minutes; add sugar and cool, beating with a whisk until very light and
fluffy. Pour into serving bowls and refrigerate. Serve with cream to pour over. Makes 6
servings.
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WARNING:
Do not let the pan run dry. The water level in the base pot must be checked reqularly.
Refill water as needed.

Strawberry Fruit Soup
2 cups strawberry juice
2 tablespoons cornstarch or potato starch

Mix strawberry juice and starch; pour into pan and quickly bring to a boil. Cook, stirring,
until thickened and clear. Pour into glass or serving bowl and cover to prevent skin from
forming. Serve with whipped cream. Makes about 4 servings.

Strawberry-Rhubarb Juice
3 quarts strawberries

3 quarts rhubarb

2 cups sugar

Clean berries, removing any debris. Cut rhubarb into one inch cubes. Layer strawberries,
rhubarb and sugar in the steamer insert. Steam for 60 minutes. Drain juice into hot sterilized
bottles or jars and top with hot bottle caps or two part lids. Cool on a rack in a draft free
place. Makes 4 to 5 quarts juice.

Strawberry-Rhubarb Punch

2 quarts chilled strawberry-rhubarb juice

1 pint lemon or strawberry flavored sherbet
1 quart chilled ginger ale

Put strawberry-rhubarb juice into a cold punch bowl. When ready to serve, add the sherbet
in one block. Pour in the ginger ale. Garnish with mint leaves. Makes 24 punch cup servings,
5 ounces each.

Mint Essence
3 quarts mint leaves
1 cup sugar

Wash mint leaves and put into the steamer insert. Do not pack tightly, but let the leaves
fluff up in the insert. Steam for 1 hour over rapidly boiling water. Drain extract into sterilized
jars. Seal. Use a bit of the mint essence with apple or pear juice when making jelly.

Tomato Juice(thick pulpy variety)

10 quarts ripe fresh tomatoes, washed

1 tablespoon salt

Place tomatoes into steamer insert, and sprinkle with salt. Place over boiling water and
steam for 1 hour. Stir tomatoes occasionally after 30 minutes of steaming, extract the juice
that has collected and pour juice over tomatoes in the steam insert. Repeat this process
to get a pulpy tomato juice. For an even thicker juice, after you have steamed the tomatoes
for 1 hour, run the remaining pulp through the blender, strain, and combine with the collected
juice. Bring to a boil and pour into hot sterilized bottles or jars. Seal with cap$ or lids.
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WARNING:
Do not let the pan run dry. The water level in the base pot must be checked reqularly.
Refill water as needed.

"Ambrosia" Raspberry Rhubarb Juice

4 quarts fresh rhubarb, cut in 1 inch chunks
1 quart fresh raspberries

1 cup sugar

Layer the rhubarb with the raspberries and sugar in the steamer insert. Steam over rapidly
boiling water for 60 minutes. Drain juice into hot sterilized bottles or jars, seal with bottle
caps or two part lids. Set on a rack to cool away from draft.

Ambrosia Cocltail
Pour rhubarb-raspberry juice over ice cubes in cocktail glass or punch cup.
Garnish with a fresh raspberry, if possible.

Ambrosia Punch

2 quarts rhubarb-raspberry juice, chilled

1 pint rich vanilla ice cream or raspberry sherbet
1 quart chilled soda

Pour rhubarb-raspberry juice into chilled punch bowl. When ready to serve add the ice cream
or sherbet in one block. Pour aver the chilled soda. Serve immediately. Makes 24 punch cup
servings, 5 ounces each.

Strawberry Juice
4 quarts strawberries, washed, stems removed
1 cup sugar, 2 cups if strawberies are very tart

Layer two quarts of the berries into the perforated steaming insert. Sprinkle with half of the
sugar and top with the remaining two quarts of berries and sugar. Put cover on, and set
over water pan with water to about 1-1/2 inches from top of pan, at a rapid boil. Steam for
45 minutes to 1 hour. Have hot sterilized bottles or jars ready. Drain hot juice into bottles
or jars and top with hot sterilized bottle caps or lids. Makes about 3-1/2 quarts juice,
depending on the juiciness of berries.

Strawberry Cocktail
Pour strawberry juice over ice cubes in glass or punch cup. Garnish with a sprig of mint
or a fresh strawberry.

Strawberry Punch

Pour 1 quart strawberry juice over ice cubes in chilled punch bow!l. Pour in 1 quart of chilled
lemon flavored soda pop and garnish with fresh strawberries. Makes 8 servings.
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