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Assembly Instructions

Before assembling your Sauce Master |I™ for the first time, wash and dry all
componenis thoroughly. Coat the crankshaft and bushing of the hody with

a little vegetable oil.

1. Clamp the body firmly to your countertop
or fable.

L

M2

1]

Assemble the crankshaft and spring,
Place a drop of vegetable 2il on the rubber seal
ring on the shaft to lubricate it. (Fig. A}

)

o2

Place the thin flat rubbsr gasket in the
inside collar of the screen assembly,

B

Insert the squase end of the crankshaft
assembly into the square hole inside the
spiral assembly. (Fig. B)

5. Now it the screen, spiral, and shaft assembly
into the body, inserting the round end of
the shaft through the bushing in the body.

(Fig. C)

L=R]

Rotate the screen until the notches slide aver
the tabs on the body, then fighten the screen
screw s0 that the screen can not come loose.
Snap the small end of the spout into place on
the end of the screen. Slide the squirt guard
over the screen from the rear so that it snaps
onto the body and small end of the spout.
(Fig. D)

=~

Attach the handle into the shaft protruding from

the back of the body.

8. Insert the funnel hoppar and basg into the fop
opening of the body unti! snug.

@

Parts List Diagram

Optional Screens & Spiral

Available to Purchase Separately

1994 199455
&/S Pumnpkin Screen /8 Salsa Screen

1993

1995
Grape Spiral
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Basic Operations & Wm&ﬁmm

Tomato Puree

Quarter ripe tomatees and fill the Sauce Masters ™ spacious hopper. Nc need to pesl or
core, the Sauce Master ™ does it all for you! Then just push the plunger as you turn e
handle in a clockwise direction. In moments thick, tangy pures will be pouring from the
fray to quickly fill your bow!l. Meanwhile, dry skins, seeds, and cores fall out tha end of
the screen into a second how! with absolutely no juice wasted. |n just minutes, you'll have
gallons of puree ready to put up as velvety-smooth tomato juica. Or simmer it with your
favorite seasonings for the most flavorful spaghetti sauce you've ever tasted! For an aven
thicker textured tomato sauce with seeds, but no skins, try using the optional pumpkin
screen (avaitable separately) in place of the standard screen,

Appissauce

Simply cut apples into quarters and simmer in boiling waler until tender. No need to peel
or core! Drain and let cool slightly. Fill the hopper and push the piunger while you crank
in a clockwise direction. If jamming occurs, apples are too hard and need to be cooked a
little longer. For a thicker, chunky-style apple sauce, use the optional pumpkin scrasn
{available separately) in place of the standard scraen,

Berry Juice

By using the optional berry screen (available separately), you can remove even the tiny
seeds found in blueberries, blackberries, raspberries, and currants, Hull and Juice gations
of strawberries fast for jelly or syrup. Add some crushed whole berries for delicious jam!

Pumpkin, Squash, or Potato Purees

The optional pumpkin screen (available separately) creates the smoothest oumpkin, squash,
or sweet potato pie fillings or mashed Irish potatoes {no peeling naeded). Before processing,
simply dice into 1 inch squares and steam or bake unti} tender. Allow to cool.

ahy Food
With today's concern over additives and excess sugar in our children's food, the Sauce
Master [I™ is an Ideal alrernative to store bought baby food. ft can easily puree fresh

vegetadles and fruit. And by using the three different sizad screens, you can tai{or the texture
ofthe food to meet your baby's needs!

Grape Juice
The optional grape spiral (available separately) is specially designed to let you make gallons
of deficious grape juice! Wash the grapes and remove from the stem. Assemble your Sauce

Mastsr [I™ with the standard screen and the optional grape spiral in place of the standard
spiral,

\wm_:a fake

3 C (6500) carrots, pureed
48008

1-1/4 C (300m{) vegetabls oil
2 C {460q) sugar

2 C {460¢) flour

1/2 tsp. (2.5g) salt

2 1sp. (2.50) baking powder
1-1/4 C (460g) walnuts, chopped
1 tsp. {5mi) vanilla

1/2 tsp. (2.5g) ground ginger

Preheat avan to 350°F In large bowl mix together carrot pures and eggs. Add oil and blend.
Gradually stir in sugay, flour, salt and baking powder mixing wall. Add nuts, vanilla and ginger.
Combine and scoop into greased loaf pan. Bake for 1-1/2 hours until cake sets. Test by inserting
toothpick or knife into the center of cake, when you pull it out clean, your cake is done. Remove
from oven and allow to cocl befre icing.

J
“We have found the
Sauce Master 1™ efficient
and easy to use.
IMaking tomato juice is
no fonger a chore.”
Sondra Hastreiter
Wisconsin
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Recipes

4 Chicken Cacciatore
1/2 cup (115g;} fiour

1 onion, finely chopped
1 tsp. (5g) salt

1 carrat, chopped

1 tsp. (50) paprika 1 sialk celery, chopped

174 cup (80ml) olive oif 1/8 cup (30g) parsley, chopped
8 chicken thighs 1 bay leaf

2 garlic cloves, minced 2 cups (454L) tomato puree
174 cup (60ml) dry white wine

Dredge chicken in flour mixed with sait and paprika. Heat oil and brawn chicken on all sides.
Remave from heat. Sauté gariic, onion, carrot, and celery uniil soft, Add parsley, bay leaf and
tomelo purse. Bring te boil. Add chicken and wine. Redtce heat ang simmer, Cover far 30
minutes. Serve with pasta. Makes 4 servings.

-

1/2 cup (120ml) vegetable ail 1 hay leaf
/2 cup (120ml) each chopped  salt and pepper to faste
onions and scallions 2 |bs. {.90kg) firm white fish cut in large pieces
1 gragn pepper, chopped 1 1b. {45kg) frash crab cut in pisces
2 garlic cloves, chopped 1 1b {.45kg) shrimp, shalled
3 cups (.71L} tomato puree 1 pint (50L) clams or mussels
2 cups (A7L) red wine

In deep heavy saucepan heat oil. Add onions, scallions, green pepper, and garlic and cook
untf! soft. Add tomato puree and red wine. Add bay lsaf and sait and pepper to taste. Bring
to a boll and simmer for 10 minutes. Add fish, labster or crab, and shrimp. Cook 15 minutes.
Add clams or mussels and cook for 5 minutes. Serve very hot in deep howls with plenty of
French bread and red wine.

N

J
\ﬁmm%:a for B N

\ganﬂ_ Tomato Salad for 6

1 8 0z (225g) package cream cheese
1-1/2 cups (340g) mayonraise

{not salad dressing)

1 onion, grated

Juice of 1/2 lemon

118p. (5g) salt

Dash of Tabasce

1-1/2 packages plain gelatin

3 cups (.71L) fomato puree

1 cup (230g) finely chopped celery

Soften cream cheese and beat in mayonnaise, onion, and seasonings. Seften gelatin in
1/4 cup (60 ml) tomato pures. Dissolve by placing cup in hot water unti gelatin is liguid.
Stir into remaining tomato pures and combine with cheese mixiure. Fold in celery.

Tum into 6 cup (1.42 L) ring mo'd. Freeze. Remave to refrigerator 1 hour before sarving.
Tum out and garnish with cucumbers and greens. Serve with tuna or chicken saiad.

N

/
/

/
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Recipes

( Vegetable Juice N
For torato juice just add water and your favorite seascning to tomato puree-or try
this!

8 gts. (7.57 L) ripe tomatoes

8 stalks of ceiery

3 small onion, finaly chopped

1 lsek, white part finely choppad
1/4 cup (80g) parsley 1 Thsp. (15ml) Worcestershire sauce
Juice of one lemon fresh ground pepper to taste

Wash tormatoes and cut info quarters. Put tomatoes, celery, anjon, leak, parsley, lemon juice,
carrat and green pepper into largs non-alurinum cooking pot. Cook over medium heat for

30 minutes until vegatabies are soft. Put mixture through the Sauce Mastar ™. Season with
salt, allspice, Worcestershirs sauce and pepper. Ghill and serve, Yields approximately 6 quarts.

- /

1 cup (230qg) carrots, finely chopped

1 cup (230g) green pepper, finely chopped
1 Thsp. {15q) salt

1/2 tsp. (2.50) ground allspice

\mu_n_.q Applesauce N
8 Ibs. (3.63kg) apples - quartsred 1/4 cup (60ml) honey

12 whole cloves ground nutmeq

1 cinnaman stick

Place apples in a large ketfle with a smalt amount of watar, clovas and cinnamon stick. Cover
and steam until tender over medium heat, ahout 15 minuzes. Removs the cloves and cinnamon
and put the mixture through the Sauce Master ™. Add remaining ingredients to taste.

\- S/

/" Danish Apple Cake )
2 cups {4550} finely crushed zwieback crumbs

1 cup (230g) melted butter 1/2 tsp. (2.5q) ground cardamon

3/4 cup (1509) sugar 3 cups (680q) unswastenad applesauce
1-1/2 tsp. {7 50) cinnamon whipped cream

Preneat oven to 350° F/ 177% C. Mix crumbs and melted butter, In a separate bowl mix sugar
and spices. Put thin layer of crumbs on bottom of buttered 9" tube pan. Sprinkle with sugar
mixture. Add thin layer of applesauce. Repeat layers until Ingredients are used up. Bake for
1 hour. Cool and turn out. Frost with whipped cream.

. /




