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Introduction

The Euro-Gourmet Kitchen Addition is a special machine. It can cut any
kind of vegetables, such as carrots, lettuce, cabbage, potatoes, onions, etc.

The Euro-Gourmet Kitchen Addition contains heavy-duty blades that will
cut ten to twenty times faster than by hand, and it will cut everything

into equal sizes.

The Euro-Gourmet Kitchen Addition is for kitchen use. You can use it to
make your own salsa, sauces, salad, or anything else you like to make,

including snacks.

Besides cooking delicious meals, the Euro-Gourmet Kitchen Addition is a

handy machine when preparing to bake cakes and pies.

The Euro-Gourmet Kitchen Addition is an ideal kitchen tool.

Caution: The blades are very sharp, so be careful. Please keep out of

reach of children.

A. Place top cabinet on the
bowl as shown. Firmly
press down and insert the
knob and arm on to the
shaft.

B. To chop food, place the
blade on the pole of the
bowl, and then put the
food to be chopped
evenly around the bowl.

C. Place the top cabinet on
the bowl, and then turn it
clockwise to secure it.

D. Place the spout cover and
egg white separator as
shown. Then with one
hand, firmly place it on
the egg white separator,
and with the other hand
on the knob, turn the
arm in a clockwise
direction quickly to chop
and mix the ingredients.
The faster you turn the
arm, the more finely
chopped the food will be.

E. With the egg white
separator removed,
seasonings and other
ingredients can be added
to the mixture through
the hole in the top of the
cabinet.

F. Sauces and liquids can be
poured out of the bowl
with the top cabinet and
spout cover removed.

G. To separate egg whites,
crack egg on bridge of
egg white separator as
shown. With the egg
white separator in place
on the top cover, let the
egg white flow into the
egg white separator, and
shake the egg white
separator with a slight left
to right motion until the
egg white separates.

H. To whisk water from
salads, place salad spinner
in bowl and turn the
handle.

Recipes for the Euro-Gourmet Kitchen Addition
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SALSA/DIP/SAUCE

Salsa Fresca

Ingredients

2 medium size ripe tomatoes
(quartered)

1/4  medium size onion

4 sprigs cilantro (parsley)

2 cloves of garlic

1  tsp garlic salt

2

1

tbsp lemon juice

jalapeno (1/3 for mild, 2/3 for

medium, all for hot and spicy)
Directions
Put all the ingredients in your Euro-Gourmet
Kitchen Addition and mix to consistency
desired. Euro-Gourmet Kitchen Addition spins
make finer cuts.
Serve with tortilla chips.

Oriental Mango Salsa

Ingredients
Salsa Fresca

1 medium size green or ripe mango
Directions

With your salsa already mixed, simply add in
chunks of the mango to your Euro-Gourmet
Kitchen Addition and mix.

Serve with chips just like your salsa and enjoy the
mango difference.

Hawaiian Lomi-Lomi
Salmon Delight

Ingredients
Salsa Fresca

1/4  Ib smoked salmon, cubed

1 thsp BBQ sauce

Directions

With your salsa already mixed, add the cubed
smoked salmon with the BBQ sauce in your
Euro-Gourmet Kitchen Addition. Mix and
blend together.

Serve with tortilla chips and enjoy.

Guacamole

Ingredients
1/4  onion

2 garlic cloves
1 medium tomato
2 ripe avocados
2 thsp lemon juice
1/2  tsp salt
pepper to taste
Directions
Add all ingredients into Euro-Gourmet Kitchen
Addition and blend until smooth.
Serve with fresh vegetables or corn chips.

Cucumber Salsa

Ingredients

1/2  small onion

1-1/2 medium tomato

1/2  bunch of cilantro

1/2 peeled cucumber

1/4  tbsp medium hot chillis, salt to taste
Directions

Add all ingredients in small pieces and blend
them in the Euro-Gourmet Kitchen Addition
machine. Chill and serve.

Green Tomatillo Salsa

Ingredients
1 pound cold peeled tomatillo

1/2  medium onion

3 sprigs of cilantro

3 cloves of garlic

Directions

Place all ingredients into Euro-Gourmet
Kitchen Addition machine and chop to desired
consistency and pepper to taste.

Recipes for the Euro-Gourmet Kitchen Addition 1
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Mint Salsa

Ingredients
1/2  small onion

1 large tomato

1/2  mint brunch

2 green chillis

1/8 tsp black pepper

Directions

Salt to taste. Chop in Euro-Gourmet Kitchen
Addition.

Spaghetti Sauce

Ingredients
Ib lean ground beef (optional)

can tomato paste

green pepper

medium size ripe tomatoes
medium onions halved
button mushrooms

garlic cloves

thsp oregano

thsp basil

cups water

olive oil

Directions

Use Euro-Gourmet Kitchen Addition to chop
garlic cloves and set aside. In a pot, fry beef
and add 2 tsp. of chopped garlic, and use
remaining garlic for sauce. Add 1 tsp. of salt.
Fry beef and garlic until beef is brown. Set
aside. Use Euro-Gourmet Kitchen Addition to
finely chop halved onion and set aside in
bowl. Also chop the green pepper, button
mushrooms and tomatoes and set aside. Pan
fry onions, green peppers and chopped garlic
in a little olive oil until onions are cooked. Add
oregano and basil. Add beef, tomato paste
and chopped tomatoes in mixture. Add 2
cups of water and allow sauce to simmer over
low heat. Stir occasionally for about 45
minutes or until sauce thickens. Add salt,
pepper and oregano to taste.

N
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breakfast

Morning Energizer
Ingredients
3 fresh squeezed oranges (chilled)
1 medium size banana

(cut in 3 equal parts)
Directions
Put your banana in the Euro-Gourmet Kitchen
Addition and puree it, then through the
adding hole, pour over your freshly squeezed
oranges. Mix and blend.
Serve in your sports glass and enjoy your
morning zing! Can also be enjoyed any part of
the day for a healthy boost of energy.

Milk Shakes

Ingredients
1 cup of fresh strawberries

(or your choice of fruit)
2 scoops of yogurt ice cream

(your choice of flavor)
1 cup of milk
Directions
Put strawberries in your Euro-Gourmet Kitchen
Addition and puree it. Open the lid and add
the remaining ingredients. Mix and blend.
Enjoy a healthy shake. Ideal for a night cap
too.
Note: Yogurt ice cream may be substituted for
real ice-cream if desired.

Hash Brown

Ingredients
2 large potatoes, brushed well or peeled

2 thsp canola oil

1 tsp garlic powder

Directions

Quarter potatoes and drop in Euro-Gourmet
Kitchen Addition, spin and chop to consisten-
cy desired. One potato at a time. Mix garlic
powder with chopped potatoes, heat up
frying pan and add your canola oil. When pan
is hot and ready, pour in your chopped
potatoes, brown one side and then turn over
and brown the other side. Serve with
guacamole, salsa or ketchup as your sauce.
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Hash Brown Omelette

Ingredients
brown hash as per Hash Brown recipe

2 eggs (or egg white only, if desired)

1 thsp canola oil

Directions

Put all cooked hash brown in your Euro-
Gourmet Kitchen Addition then add the eggs,
blend and mix. Heat up frying pan and add in
the canola oil, pour in mixed ingredients 1/2
portion at a time. Wait for eggs to get cooked
on one side then flip over. When done, finish
up with the remaining mix, follow the same
procedure. Ready to serve and to be enjoyed.

Western Omelette

Ingredients

4 eggs

1 onion skinned and halved

1 green pepper

1/4  cup grated cheddar cheese

1/4  cup ham

1 tsp garlic powder

2 tspcanolaoil

Directions

Put onion, green pepper and ham into Euro-
Gourmet Kitchen Addition. Finely chop and set
aside. Use whipper blade attachment, then
break eggs into Euro-Gourmet Kitchen
Addition. Beat thoroughly. Add onions, green
pepper and ham into egg mixture. Mix
thoroughly. Heat frying pan with canola oil
over medium heat. Pour mixture into pan and
fry. When egg mixture is cooked, fold in half.
Serve with grated cheddar cheese as topping.

salad

Tuna Salad

Ingredients
1 small can of tuna - drained

1/2  onion
2 stalks of celery
cut into 1 inch sized pieces
1/4  cup pickles (sweet or dill)
4 thsp mayonnaise
Directions
Combine all ingredients in Euro-Gourmet
Kitchen Addition machine.
Serve on bread or crackers.

Egg Salad

Ingredients

6 large hard boiled eggs

1/2  small onion

1 celery stalk

1/2  (sweet or sour) pickle

3 heaping thsp mayonnaise

Directions

Chop and blend in Euro-Gourmet Kitchen
Addition.

Cole Slaw

Ingredients
1/4  head red cabbage

1/4  head white cabbage

1 apple peeled, cored and halved

3 carrots scrubbed or peeled and cut
into chunks

3 thsp of lemon juice

3 thsp of mayonnaise

Directions

Place all ingredients into Euro-Gourmet

Kitchen Addition and chop until mixture is

finely chopped. Serve immediately.
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gourmet

Mamasita’s Gourmet Base

Ingredients
16 cloves of garlic

1 medium size onion
2 medium size tomatoes
3 thsp canola oil

Directions

With your Euro-Gourmet Kitchen Addition,
finely chop, separately, each ingredient listed
above and set aside in a plate ready for
cooking. Heat up frying pan and add 3 tbsp of
canola oil. When ready, drop the garlic and
stir fry until flavor is released. Once the garlic
turns brown, add in onion and stir fry until it
becomes transparent. Add tomatoes and
allow to simmer and stir in a manner that it
mixes with all the ingredients. When it’s shade
turns orange-like in color, your base is how
ready to mix.

Chicken Loaf

Ingredients
1 onion

1 pimento

1 celery stalk with leaves

3 sprigs cilantros

Directions

Chop all above ingredients in Euro-Gourmet
Kitchen Addition machine. Steam chicken
until tender, remove all skin and bones. Cook
left over broth down to 1 cup and strain into
vegetable mixture in medium sized bowl.
Chop chicken and add salt and pepper to
taste. Press into pan, chill and serve cold.

Strawberry Mousse

Ingredients
1 Ib fresh or thawed strawberries

2 tbsp powdered sugar

4 thsp custard

4 thsp cream cheese

Directions

Place all ingredients into Euro-Gourmet
Kitchen Addition and chop ingredients until
they are a fine texture. Place in bowl and chill.
Serve plain or with short bread.

Gourmet Omelette

Ingredients
5  eggs

Mamasita’s Gourmet Base
1 tbsp canola oil

Directions

Crack and drop eggs in your Euro-Gourmet
Kitchen Addition and beat the eggs. Open the
lid and add all of the Mamasita’s Gourmet
Base. Mix slowly for about 3 to 5 slow turns
and you are ready to cook. Heat up the frying
pan and add 1 thsp of canola oil and pour
portions desired (this should make about 2 to
3 portions). Cook one side then flip over
continuously until the eggs are cooked and it’s
ready for serving.

Serve with rice or bread or even on the side for
breakfast, lunch, or snacks. Enjoy the amazing
blend of Mamasita’s universal delight.

Salmon Surprise

Ingredients
81016 ounces of canned or grilled

pink salmon

Mamasita’s Gourmet Base
Directions
As Mamasita’s Gourmet Base turns orange-like
in color, pour in the can of salmon with juice,
if desired, and crush to chuck size while
mixing with all the ingredients. Allow to
simmer for 3 minutes, occasionally stirring
and mixing all ingredients together.
Serve with rice or as a sandwich spread and on
some occasions, use as a dip with chips and
enjoy this surprise.

Deviled Eggs

Ingredients

4 hard boiled eggs cut lengthwise
(remove yolks)

1/2  tsp mayonnaise

1/2  tsp Worcestershire sauce

1/2  tsp mustard

1/2  tsp paprika

1/2  tsp cayenne

Directions

Blend in Euro-Gourmet Kitchen Addition.

Pepper & salt to taste. Fill whites and chill.

UOIIPPY UsYdY 19WN09-01n3 8] Jnod $811909Y

Recipes for the Euro-Gourmet Kitchen Addition

“JIpIOJ}B1 18 Saue|q S8 JIoseq
‘1006 ne ainlod np 18 [8S hp Janoly “uonippy
usyoly 18wino9-oin3g 8| suep Jabueg
uoneredald
auuaked apayre o /T
ejudedopaped ¢/1
dprenow sp syl e 3 Z/T
lIYSIaISaI0N\ 8oNES 8P Ul B 0 Z/T
asreuofew sp ayr e 9 /T

Inanbuo e| ap suas
3] suep ‘xnap ua sadnod SINP SJn0. ¢
SIUBIPFIDU]

s1oJey synaQ

*asidins ad19p un
Inod $a]|11sn0Jo Sap daA. a11adWa.} BUWILLOI JIAISS
“JaBueaw uslg Jnod uoISLII0,|
B Juenwal ua sanuiw ¢ uepuad Jsrofiw
Jassie "spusipalbul s3| snol dane abuejpw 9
Sa)Ie} SNoA anb juepuad xneadlow ua Jaseld
19 ‘alisop Is ‘snl 8| 19 9AJSSUOD U UOWNES
3| Jasian ‘aburlo IN3IN0I €| B assed BlISeWR|A|
18W.N09) aseq ap abueg|A 8| NO JUsWoW ny
uoneredaid
BJISeWERIA 18WIN09) aseq ap abuepN
9|16 no
9AJBSUOI U UOWINES 3p S80U0 9T & 8
SUEle o]

asudms uownes

QTSN
18WIN09) aseq ap abueRN XnaInoAes 3| zalalope
SNO/\ "830010-35SeJ 8] No Jaunalap 3| ‘Jaunalgp mad
8| Jassneya. unod [egpi 1se || Juslusufedwoade,p
Teid awwod no ured np No zU Np 23AB JIAJS
MBS e S1a.d 19 SHND JUBI0S
sjna0 s9| anb 89 g,nbsnl 1s19da 19 9190 anne,|
3p Jauinol ‘9109 un a1n) *(suonod g & ¢ unod
JuEsIYNS) BjouRd BZ|0d B)INY,p adnos B 0 T
Jasodap A 18 9jgod e| Jayneyd alle4 ‘UOSSIND
e] Jnod 19.d ®eies abuejpw 9| 18 JUBWLIUI|
SIN0] G B € U3 1IN0 3] JB[IN "BSELWB aseq
ap abuejpwi 3] JaInofe 19 8j218AN0I B JAAINOS
"al17eq 3| 18 UORIPPY UsYdy 18WIN09-0in3J
9| suep Jaquio} Jassie| 9| ‘sjneo S9| JasseDd
toneredsid
BjOURD BZ|00 8p 9jINy,p adnose 0 T
BYISeWERIA 18WIN09) aseq ap abueN
SN G
SjusIpaInU[

18WN09) 81318]3WQ

‘9|es neayed np 2ane no janb [a1 JInIaS
“JIpIOJ}B1 18 |0q 3] SUBP 13dk|d "aul

8IN)xa] aun,p uonusigo,| e.nbsnl syusipalbul
S9| Jaydey 18 UORIPPY Usydlly 18WIN09-0in3
8] suep swsaipalbur S9| SNO)}  J8dE|d
uoneredsid

awilo ua abewoly ap adnose 0 ¥
asgissired awiaio ap adnos e o %

aipnod us a1ans ap adnos e 2 b4
s99|abuodgp no sayoleyy sasiely ap q| T
SjusIpRIBU]

SoSleld) Xne aSSNoA

JIAISS 39 JIp1oJya) ‘ured e |now Ssuep Jassald
‘o6 ne Jaiaiod 18 Jafes 19 19jnod g| JaydeH
‘auuakow ||iey ap |0q 3| suep sewnby| ap
abuegwi 8 Ins 2.1 UOJ|INOQ 3] JasIaA 18 assel
aun e a1npaJ 8] Jnod uojjinoq 8] Ja1oliA 'so sa)
10 nead | JaAs|us 18 918ipus) e,nbsnl inaden
€| © 39|n0d 8| 311N "UOIMPPY ULIMY| 18LLIN0D
-0In3 9| suep Suaipaibul s3] Sno} JaydoeH

uoneredsid

siouiyd jisiad ap seddelb ¢

So||IN3) S9] 99AR LI9J90 8p ayduelq T
anbewrer adA Juswid T

uoubio T

SyusIpRIdU]

18|nod ap ured

J19s1jn e 19.4d 158 aseq ap abueaWw 8.130A
‘aBuelo,p Inajnod auinoy abuepw 3| puend)
‘sjualpaiBul se| snoy Jsbuepw ualg Jnod
juenwial U N0} Jalofiw Jassie] 19 Sejelo}
so| Janofy yuasedsueny 3os [1,nb 82 e,nbsnf
Jaines 18 uoubio,| Jaanole ‘assiuniq ajje,nb 89
e,.nbsn( |ie,| JaInes ‘apneyd 158 a|iny,] anbsio]
‘a1l e 9Rod aun suep ajiNy,| Jayneyosy
"3]19ISSe 3UN SUBpP 9109 3P a11IBW 18 sawnby
$9| sno) juswaiedgs 18 juswBUL Jaydey
‘UOIIPPY  UBYJMY 18WIN09-0INT 3| IBAY

uoneredsid

eloUBd BZ|0D Bp BNy, p adnose > ¢
ssuusfow serewol g

uafow uoubio T

|le,p sassnob 9T

SjuSIpIBU]

elisewely 1awinoo
aseq ap abueaN

JOWLINOD



