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Whenever you need a powerful Mixer . . 
Just call on me- I'm a handy food fixer. 

M y bow 1 is on top - so e as y to see . . . 
And turned by the motor - automatically! 

And look- 1 need only one big beater 
to mix faster and smoother and neater! 

I'll mix your cookies and breads and cakes 
Lady ... 1 have just what it takes! 

• • • • • • • o • • • • o • • • • 

Just wait till you try all my fl.avorful treats 
1 shred for your salads and chop for your meats. 

1 can pulverize ice ... or whip a frosty drink ... 
Or puree tasty foods- as quick as a wink! 

I can chop, blend, or grind whatever you choose, 

I'm light ... and handy . . . and easy to use, 
And as for speeds- why, I have four more

To do things no blender could do before! 

• • • o • • o o o e • • • • o • • 

Now you can have a really sharp knife ... 
And every blade can have much longer life. 

I'm safe for your finest; yo u take no risks; 
Because 1 sharpen with flexible discs! 

Your knives won't stay in the drawer any more, 
They'll be sharp as they carne from the store. 

I can keep your sharpest knives keen-

And make them like new, sparkling and clean. 



Let me 

Work 

for you 

USE ME AS A MiXER ... 
for delicious cakes, breads, muffins, 
cookies, ... for beating candy, whipping 
cream ... for whipped potatoes ... 

1' M CALLED TH E "POWER 
MAl D" 'FOR TWO REASONS: 
l. I have all the power you'll 

ever need for, food mixing, 
blending, knife sharpening ... 
scores of kitchen uses. 

2. I'll be your kitchen maid to 
do your complete food pre
paration with ease and speed 
you've never known befare. 

• • • • • • • • • • • • • • • • • 

USE ME AS A BLENDER . .. 

for nutritious soups, salads, pureed fruits 
and vegetables, spreads and dressings, hot 
and cold beverages. 

• • • • • • • • • • • • • • • • • 

USE ME AS A KNIFE SHARPENER ... 
to keep your finest knives sharp as new 
... and give them longer life, too ... 
I sharpen with revolutionary new flexible 
grinding dis:::s insead of solid stones . 

. , 



I 1 LL SAVE YOU SPACE AND TIME 

I measure only 51/2" and take up so little space on your kitchen 
counter top. And because of my neutral shades I can blend with any 

color in your kitchen. I'll save you time, too, because there's just one 
of me to take the place of a half dozen separate motor units usually 
needed for doing all the things I can do. 

Here1s our promise 
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Your ~7Wte /V~ has 

all these Convenience Features! 
A Motor-Driven Bowl! 

The Mixing Bowl rests on a plat
form directly conne cted to the 
NuTone Power Unit. The Motor, 
not the beater, turns the bowl
keeps it revolving automatically all 
during mixing, regardless of the 
consistency of the batter. This ex
clusive, patented feature eliminates 
hand-turning of the bow l. Y our 
NuTone Mixing Bowl won't stop 
even when you're mixing a thick 
cookie, or yeast dough. And
while the bowl revolves automat
ically, the beater turns in the 
opposite direction. This "counter
motion" feature prevents lumpy, 
incomplete mixing. 

The Bowl is Designed for Better Mixing ! 

In NuTone's exclusive Mixing Bowl with the tube 
in the center, the mix is kept constantly in the path 
of the beater. One egg white can be whipped as 
easily as a dozen in this large 3% quart bow l. Y o u 
won't have to stop your NuTone Mixer to scrape 
down the side of the bowl during mixing. Just hold 
edge of rubber scraper lightly against side. of bowl 
or tube-sides will be scraped clean as bowl revolves. 

lt has a special pouring rim 

all around the Mixing Bowl. Liquid can be poured 
from it in a fine stream- Batters can be removed 
E"asily without spreading out and spilling as you pour. 
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lt's light-weight ... 
e sy to handle 

Yo u can hold N uTone's 
feather-weight Mixing 
Bo;wl in one hand without 
strain or tiring, even when 
it's filled with batter. Re
moval · of batter is easy -
awkwa'rd "hugging" or 
"cradling" of the bowl is 
eliminated forever. 

lt's unbreakable
it's long-lasting 

No need to worry about breaking 
this sturdy, one-piece aluminum Mix
ing Bowl. It's ANODIZED, inside and 
out, to give you a bowl with a hard, 
hard finish that will stay bright and 
new-looking for years and years. 

Special metal cap 
which closes the tube-opening and 

makes hand-folding easy. Example: Fold
ing dry ingredients into egg-whites when 
making an Angel Food cake . 

. . . . to remove cap 
insert handle of scraper through tube 

in underside of bowl- a _quick tap and the 
cap pop~ out. 

One Easy-to-clean Beater 
instead of two, revolves in one direction 

- as bowl revolves in opposite direction, to 
give thorough, even mixing. Beater blades 
reach from center tube to side of bowl
catsh every bit of mix in bowl. Designed 
without a center post, the beater is easy to 
clean with two strokes of your rubber 
scraper. 
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Beater can be placed in • positions 

The beater head may be placed in any one of six 
positions in the hexagon shaped tube in the center 
of the Mixing Bowl. Placed at the left (as shown) 
or at the back of the bowl, the beater and beater 
head are out of the way- bowl is left free and 
open for adding ingredients. Or, in making a boiled 
frosting, when it's important that the hot syrup be 
mixed with the beaten egg whites as quickly as 
possible, the beater can be placed toward the front, 
where it is convenient to pour the syrup just in 
front of the beater! 

With such a wide choice of beater positions 
the NuTone Mixer is equally convenient for the 
left- or right-handed person. 

The Speed Dial is placed on the front of 
the NuTone Power Unit where it's easy 
to see and to use. Each of the tested 

. recipes in this book specify the speed at 
which the Mixer should be run during 
each step. The following Speed Guide, 
however, will prove convenient when you 
are preparing your own recipes with your 
NuTone Mixer. 

Convenient Speed Guide 

You Need Only 6 Mixing Speeds
Because our New Engineering Ideas 
hove simplified methods of mixing. 

(Although the speeds for the Mixer are marked on your NuTone Power Unit, 
these are more complete recommendations) 

1 or 2 

3 or 4 

5 or 6 

(Low Speed) for blending dry ingredients and heavy 
batters ... folding, mashing, stirring, juicing. 

(Medium Speed) for creaming shortening and sugar ... 
beating prepared mixes, candy ... whipping cream. 

(High Speed) for whipping potatoes, gelatin ... beating 
egg whites, icings. ,; 



Your Mixer will do all 
this for you ! 
Mix cakes, cookies, breads, and yeast dough. 
Beat icings, eggs, prepared mixes and candy. 
Whip cream, gelatin, desserts, or salads. 
Mash potatoes. other vegetables and fruits. 

The Mixer is easy to clean! 
The NuTone Power Unit, Tumtable and 
Beater Head should be washed with a damp 
cloth, then wiped dry. Never put Unit, Turn
table or Beater Head in water. Do not let 
water, fruit juice or any other liquid get 
into any part of the Power Unit. 

The Mixing Bowl and Beater should be 
washed in mild soap and water. To protect 
the finish and to keep the bowl bright and 
new-looking, never use a metal scraper, gritty 
scouring powders or strong soaps or detergents. 
Washing the bowl in an automatic dish-washer 
is not recommended. 

Facts About Your 
NuTone Power Unit! 
Because your NuTone Power Unit is a high
ly effi.cient motor- with a full 300 watts 
to operate all three appliances-Mixer, Blend
er, and Sharpener, you may be conscious of 
the motor hum when you first use your Nu
Tone Power Unit. This "hum" is normal
indicative of the power of the Unit. 

lmportant! 
The Power Unit was oiled at the time of 
manufacture but a storage period may have 
permitted the oil to drain back into the reser
voir. 

Before using any of the attachments, please 
run the Power Unit for a short time to insure 
lubrication. 

At intervals of one to two months, depending 
on the amount of use given the Unit, a few 
drops of ordinary household oil should be 
placed around the shaft opening. 

The Power Unit will warm up in proportion 
to the length of time it runs and the load it 
carries. This is quite normal. However, if 
you run it unusually long or hard, give the 
Unit a rest- before you put it to work again. 

. ' 

When you flrst use your 
Mixer, be careful not to over· 

beat or overmix. Remember, your 
NuTone Mixer is much faster than 
your hands. DO NOT OVERBEAT! 

Before starting to Mi~: 
Hove all ingredients at room ftlJ11· 

perature. Measure all ingredients 
ond set oven control at desired 
temperature. 

The mixing speeds and 
times given with each recipe will 

serve as a guide when usi_ng your 

Mixer to prepare your own favorite 
recipes. 

Folding: When making Angel 

Food, Sponge Cakes and the like, 

the dry ingredients may be folded 
into the beaten egg whites in the 
Mixer using Speed One. Or, they 
may be folded in by hand. 

When Mixer is used for folding 
the volume will be slightly less and 
the texture will be finer. 

Storing Mixer: Use your Mix

ing bowl as a handy, compact 
storage container. Place Beater, 
Turntable and Beater Head inside 
Mixing Bowl. 
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Now 

Let's Assemble 

Your NuTone 

First familiarize yourself with your Mixer by identifying each of 
its parts. The cut-away view above shows: (1) The Beater Head 
(2) Beater (3) Mixing Bowl (4) Turntable and Shaft (5) Locking 
Lever. 

To assemble the Mixer follow these simple steps: 

A. Place Turntable in position on the Power Unit. 
B. Lock Turntable in place by turning Loeking ·Lever clockwise. 

C. Place Mixing Bowl on Turntable. 

D. Fit Beater into opening in Beater Head- Beater "clicks" when 
it is locked in place. 

E. Drop Eeater Head Shaft into center tube; Turn Dial to Speed 1 
and turn Beater Head slightly, until it drops down and snaps 
into position. 

F. Turn Dial to desired speed. 
(Note: to remove beater, turn counter-clockwise and lift. 

N u Tone's handy, handsomely 
styled motor u ni t offers the 
greatest power in its class- a 
full 300 watts, yet it is extremely 
compact. Its design and neutral 
colors were carefully chosen to 
add harmonious beauty to any 
kitchen. 



A. lnsert turntable . B. Push "lock lever" clockwise . 

C. Place bowl on turntable . D. Fit beater into head. 

E. Drop beater shaft in position. F. Turn dial to speed desired . 



lt has all these Features: 

A Speed Dial on the front of the 
Power Unit where it's easy to see 
and easy to use. 

Six powerful Speeds for every 
type of blending, for liquefying 

solids, pureeing, grating and 
chopping. You can use the four 
lower speeds to prepare foods -
which can't be done on blenders 
with only one or two speeds. 

Sealed-in Blades at base of con
tainer-safe-no hazard for chil
dren-container won't leak . 

. . . Stainless steel blades are extra 
sharp- Travel at high speed to 
chop and blend ingredients. Blades 
placed at bottom for finer, more 
thorough blending. 

Blender Container made of spe
cially developed plastic is light
weight, durable, transparent, won't 
absorb food odors. Beautiful pink 
color is complimentary to foods. 

. . . Triangular shape of Blender -
speeds blending action - makes 
Blender easy to hold, use, pour 
from, and clean. 

. . . measuring guide - in cups and 
ounces-embossed on Blender for 
your convenience. 

Tight-fitting Blender Lid of hard, 
durable rubber has a removabJe in
sert for convenience in adding solid 
foods while blades are in motion. 
Cover-insert locks in place with a 
slight turn. The small round open
ing in the insert is ideal for adding 

10 oil when making mayonnaise. 



• • • to Blend~ Beat~ Whip, Chop, 
Puree, Grind~ Liquefy~ Grate 

Your NuTone Blender makes meal preparation and entertaining less 
work and more fun. It does with speed and ease- without muss or 
fuss- all the time-consuming and tiring tasks of grating, chopping, 
shredding and mincing; and it does something no other appliance 
can do - it liquefies solids and blends them to perfection, making 
possible an entirely new kind of cooking -

You will find detailed directions for using the Blender on pages 13, 
14 and 15- and throughout the entire Recipe section. Here, in brief, 
are sorne of the things your Blender can do for yo u. I t will -

1fvlee ... , vegetables and fruits. 

8~ .... liquids, sandwich fillings and spreads. 

,ff/Utté .... potatoes, onions, carrots, peppers, coconut, cheese, dry bread. 

Bea.t .... egg yolks or whole eggs ... other ingredients. 

e~ .... nuts, cooked meats, hard cooked eggs. 

L~aeff .... vegetables and fruits. 

Mi¡J .... frosty drinks. 

_ffAb«( .... coffee. 

1 or 2 
(Low Speed) for simple tasks such as 

beating eggs; blending liquids. 

3 or 4 

5 or 6 

(Medium Speed) for chopping, grating, 
mincing; blending thick mixtures . 

.. f .. 

(High Speed) for liq~efying solids, 
aerating juices and to puree foods. 

11 
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l. Place Blender in p osition on 
power unit. 

3. When adding solids, turn Dial 
to desired speed. Remove insert 
from lid and cover Blender. Add 
food through opening in lid 
while blades are in motion. 

your Blender 

2. Put food in Blender. Cover 
Blender. Turn Dial to desired 
speed. Or-

4. To remove contents from Blend
er, use a long-handled Rubber 
Bottle and J ar Scraper or a 
wooden spoon or fork. (Never 
use a metal spatula or spoon. ) 



~ tJ1& ~ the Blender 

IMPORTANT- when chopping SOLIDS like ice, carrots, etc . ... turn 
dial to desired speed and add foods through opening in Blender Lid 
WHILE BLADES ARE IN MOTION. 

l. Blend only small amounts at one time. 

2. For light loads such as milk shakes and fruit drinks-fill container % full. 

3. For heavy loads- such as when liquefying vegetables, mixing cheese or 
meat spreads- fill Blender only 1f4 to 1/2 full. When the food mixture is 
too thick or sticky, add a small amount of liquid. With thick mixtures, a 
low speed gives more agitation than a high speed. 

4. Always use cover to avoid ~plashing. 

5. Crack ice cubes before placing in Blender. Use Speed 1 or 2 for cracking 
ice. Chill the Blender Bowl 20 to 30 minutes in freezing compartment 
before cracking ice and you'll get snow-white ice. 

6. Start with % to % cup liquid to liquefy solids. Cut or break solids into 
small pieces- 1" or 2" cubes. Add small amounts at a time with blades in .. 
motion. If large chunks stop the blades, turn off Power Unit at once, remove 
chunks and cut into smaller pieces. 

7. Increase speed as load increases but avoid overtaxing Power Unit. 

8. Overblending, like overcooking, should be avoided. 

9. Use a long-handled rubber Bottle and Jar Scraper or wooden spoon to 
remove contents from Blender. 

10. Turn Power Unit off and wait until blades stop before removing contents, 
or before taking Blender off Power Unit. 

(Note: for beating egg whites, use the Mixer rather than the Blender.) 

the Blender _ 

Cleaning the Blender is easy if done very soon after each use. To clean blades: 
and bottom of Blender, add a little soap or detergent and a small amount of 
water. Turn Dial to Speed 3 or 4 for a few seconds. Then wash Blender iust 
as any other dish or container. Rinse and dry. Never put Blender in automatic
dish washer. 

The Power Unit should be washed with a damp cloth, then wiped dry. ··Never 
put Power Unit in Water. 

N O T E The Power Unit will warm up in proportion to the length .of time 
it runs and the load it carries. This is quite normal. However, if 

you run it unusually hard or long, give the Unit a rest before you 

put it to work again. 
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1 Grating coconut: 

Crack and remove shell and brown skin. Cut into cubes. Set dial 
on speed 3 or 4 and while blades are in motion, add a small 
amount of coconut at a time, through opening in lid. Blend until 
coconut is as fine as desired. Empty Blender and repeat the pro
cess until the whole coconut is grated. 

2 Making bread crumbs: 

Break one slice of dry bread into Blender. Blend on speed 4 a 
few seconds until a uniform crumb is made. Empty Blender and 
repeat the process until the amount desired is prepared. 

3 Making crack~r crumbs: 

Break 3 or 4 crackers into Blender. Blend on speed 4 a few 
seconds until crumbsJare as fine as desired. Repeat if more are 
needed. 

4 Chopping nuts: (finely chopped) 

Measure % cup shelled nuts into Blender. Blend on speed 3 a 
few seconds. Empty and repeat for larger amounts. Note: To 
make peanut butter, continue blending on speed 3 until nut 
meats are blended to a fine paste! 

5 Preparing pureed foods: 

Portions of the fruit, vegetable, or meat cooked for the family 
may be blended for the young child. Solids should be cut or 
broken into pieces. With sorne foods add a small amount of liquid. 
Blend toa smooth or fine pulp on speed 6. 

6 Chopping carrots, cabbage, fruits, etc.: 

Turn dial to speed 3. Add small portions through opening in lid 
while blades are in motion. Blend until chopped to the desired 
fineness. For finer grating add a small amount of liquid and use 
speed 6. 

7 Grinding coffee: 

Measure 11/z cups of coffee beans into Blender. Turn dial to speed 
6 and blend until as fine as desired. 



8 Chopping meats for spreads: 

Dice cooked meat. Turn dial to speed 3 and add a small amount 
at a time through opening in lid while blades are in motion. 
Blend until chopped. 

9 Mixing frozen iuices: 

Combine frozen juice concentrate and water in Blender. Blend on 
speed 6 a few seconds. 

1 O Crushing ice: 

To get snow-white ice- chill Blender before using by placing 
it in the freezing compartment of your refrigerator for 20 or 30 
minutes. Break or crack ice cubes. Remove insert in lid. Turn · 
on the motor to speed 3 so blades are in motion before adding 
ice. Add a small quantity of ice at a time through opening in lid. 
(Hold hand over lid-opening after adding ice to keep any large 
pieces from popping up out of Blender.) 

1 1 Blending drinks: 

Place liquid in Blender. Add other ingredients. Cover. Blend 
on speed 6 a few seconds. 

1 2 Whipping cream: 

Pour chilled cream into Blender and blend a ~few seconds on 
speed 3 until desired stage is reached. Do not overwhip. 

1 3 Grating orange, lemon and lime peels: 

Cut peel (not white membrane) from fruit. Place peel and l/4 
cup liquid, (juice or water called for in recipe may be used) in 
Blender. Blend on speed 6 until grated as fine as desired. For 
dry grated peels, drain off liquid after preparing it. 

14 Making salad dressings and sauces: 

Place ingredients in Blender. Blend on Speed 3 until smooth. 

1 5 . Preparing Milk from Milk Solids: 

Follow directions on package. Place liquid and milk solids in 
blender. Cover container and blend on speed 3 a few seconds 
until thoroughly mixed. 

15. 
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Never Before a 

Like This! 

Your NuTone Sharpener with its entirely new, flexible 
grinding discs, operates at high speed to sharpen knives 
without destroying their temper. Other sharpening devices 
using hard grinding stones must turn at slow, ineffective 
speeds to prevent the knife edge from burning. 

With your NuTone attachment you can sharpen knives 
quickly and easily. Just follow the simple steps given on 
opposite page and you'll see how easy it is! 



To use the Kn ife S ha rpener 
follow these simple steps: 

1. Insert sharpener attachment into 
Power Unit. Be sure the slot of 
the knife sharpener is facing 
toward you. Give sharpener at
tachment a slight turn to lock 
into position. 

2. Turn dial to speed 3 or 4. 

3. Be sure knife is clean and dry. 

4. Draw the knife lightly through 
the slot. Do not saw .. . Move 
the knife in one direction (from 
the handle to the tip of the 
blade). Use one or two light strokes ... then examine for sharpness. 
If a sharper edge is desired, repeat with several more strokes .. 

The NuTone Knife Sharpener puts a keen edge on the blade very 
rapidly ... because it is ten times as fast as ordinary electric stone 
sharpeners ... and NuTone sharpens both sides of the blade at the 
same time. If the blade is oversharpened it may have a wire edge. 
In case a wire edge appears, it may be easily removed by running 
the blade over the end of a soft board. 

Removable Cap on the end of the Sharpener catches the grinding grit 
and is removable for cleaning. To remove cap, loasen the small screw that 
holds it in place and pull cap off. Empty cap and replace, being sure to 
tighten screw. 

Grinding discs: Extra grinding 
discs (an ample two-year supply) 
are packed with the Sharpener at
tachment. More may be obtained 
from your dealer at small addi
tional cost. 

To replace discs, remove metal 
cap as explained above. Use pliers 
to remove the nut which holds 
the discs in place as follows: Hold 
metal shaft (in opposite end of 
Sharpener) firmly so it won't re
volve as you turn acorn nut clock
wise until it is loase enough to re
move. Hold Sharpener attachment 
with disc end up. Lift off metal 
washer. Remove old discs, leaving 
second metal washer and spacer 
ring in place on Sharpener. Slip 
new pair of discs in place, (rough 
si des together). Replace washer and 
nut by turning it counter-clockwise. 
(Be sure a steel washer is on each 
si de of the pair of grinding discs.) 
Then replace cap and tighten screw. 

(Caution: Always be sure metal cap 
is firmlv in place befare attempting 
to use Knife Sharpener again.) 

17 
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At Slight 

Extra Cost 

You Can 

Add a 

NUTONE 

Here at last is a full size Juicer that holds enough juice for ten 4-oz. 
glasses at one making. 

Hard pressure is not necessary; the motor has plenty of power at low 
speeds to remove all juice. 

Strainer is perforated with slots instead of holes in order to keep desir
able pulp in but to strain out the seeds and inedible pulp. 

to use you Nu n cer: 

l. Place Mixing Bowl in position on Turntable. 
2. Insert strainer over center tube in Bowl. 
3. Place Reamer through center tube to make contact with power shaft.. 
4. Cut fruit in half. 
5. Turn dial to speed 1 or 2 (A higher speed may cause juice to spatter!) 
6. Press fruit halv ~s gently but firmly over Reamer. Turn fruit around 

to extract all juice. 
7. To prevent fruit stain, rinse strainer and bowl shortly after use. 
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CHOCOLATE MALTED MILK 

2 cups milk 
% cup chocolate syrup 
% pint vanilla ice cream 

4 heaping teaspoons malted milk 
powder 

Sprinkle salt 

Put all ingredients in Blender. Cover. Blend on speed 6 until smooth. 
Serves 2 generously. 

FRESH VEGETABLE COCKTAIL 

2 cups chilled tomato juice 
1 small stalk celery 
1 carrot, diced 

lJ4 small onion 

Worcestershire sauce 
112 teaspoon salt 
% teaspoon sugar 

2-3 broken ice cubes 

Put all ingredients in Blender. Cover. Blend on speed 6 until lique
fied and smooth. Serves 4. 

FRESH FRUIT DRINK 

1 cup pineapple juice 
1 cup orange juice 
1 peach, cut in pieces 

1 banana, cut in pieces 
2 cracked ice cubes 
1 tablespoon sugar 

Put all ingredients in Blender. Cover. Blend on speed 6 until smooth. 
Makes 3 tall glasses. 

HAWAIIAN COOLER 

% cup orange juice 
% · cup pineapple juice 

J uice 1 lemon 
2 tablespoons maraschino 

cherry juice 

% cup dry gingerale 
1 tablespoon honey 

112 pint vanilla ice cream 
1 tablespoon sliced maraschino 

cherries 

Put all ingredients in Blender. Cover. Turn dial to speed 6 for a few 
seconds until blended. Serve in glasses; top with cherry slice. Makes 3 
servings. 
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BEVERAGES 

FROSTED COCKTAIL 

lh cup sugar 
% cup unsweetened pineapple 

2 tablespoons lime juice 
1 unbeaten egg white 

juice 4 cups cracked ice 
% cup lemon juice 

Put all ingredients except ice, in Blender. Cover. Turn dial to speed 6 
and blend a few seconds until sugar is dissolved. Remove insert from 
lid and add ice through insert opening. Continue blending until light 
and frothy. Serve immediately in small chilled cocktail glasses. Makes 
4 servings. 

CHOCOLATE SODA 

Put 2 tablespoons ice cream, 2 tablespoons chocolate syrup, 1fa cup 
milk in Blender. Cover. Blend a few seconds on speed 6. Pour into tall 
glass, add a scoop of ice cream and fill glass with carbonated water or 
gingerale. Makes one serving. 

1 egg 
1 cup milk 
1 to 2 teaspoons sugar 

BASIC EGGNOG 

% teaspoon vanilla 
Nutmeg 

Put all ingredients except nutmeg in Blender. 
6 for a few seconds. Pour into serving glass. 
Makes 1 serving. 

Cover. Blend on speed 
Sprinkle with nutmeg. 

FRUIT FRAPPÉ 

1 cup orange juice 1fa cup sugar 
J uice one lemon · 1 pint cracked ice 

Put juice and sugar in Blender. Cover. Turn dial to speed 3 and blend 
a few seconds until sugar is dissolved. Remove insert from lid and add 
ice through insert opening. Blend on speed 6 until sherbet consistency. 
Serve in sherbet glasses with short straws. Makes 6 servings. 

V4 cup cocoa malt 
2 cups milk 

lfs teaspoon salt 
% teaspoon vanilla 

CHOCOLATE-MINT FLIP 

1fs teaspoon peppermint 
flavoring 

% pint vanilla ice cream 

Put all ingredients except ice cream in Blender. Cover. Turn dial to 
speed 3 and blend until thoroughly mixed. Add ice cream and continue 
blending until smooth. Makes 6 servings . 

~1 
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1 cup milk 
2 eggs 

POPOVERS 

1 cup sifted all-purpose flour 
lh teaspoon salt 

Place milk and eggs in Blender and blend on speed 3 a few seconds. 
Stop Blender. Add flour and salt and blend on speed 3 until smooth. 
Pour batter into well greased muffin pans or custard cups until lh full. 
Bake in oven 425° F. for 40-50 minutes. Serve hot. Makes 5 to 9 pop
overs, depending on size. 

WAFFLES 

(No need to melt shortening with a Blender!) 

2 egg yolks 2 teaspoons baking powder 
1 cup milk lfz teaspoon salt 

% cup soft shortening 1 teaspoon sugar 
1lh cups all-purpose flour 2 egg whites 

Blend egg yolks, milk and shortening in Blender on speed 3 until 
smooth. Turn into a mixing bowl. Add dry ingredients which have been 
sifted together, beating just until smooth. Beat egg whites in Mixer 
on speed 6. Fold in stiffly beaten egg whites. Bake in a hot waffie iron. 
Makes 4 to 5 waffies. 

BANANA NUT BRE 1\D 

1 cup nut meats 
1 cup pureed bananas 
1 teaspoon lemon juice 
1 cup sugar 

% cup butter or shortening 

2 eggs 
2 cups sifted flour 
3 teaspoons baking powder 

1fz teaspoon salt 

Chop nuts in Blender on speed 3-lfz cup at a time. Remove from 
Blender, add banana. Blend on speed 3 a few seconds until smooth. Put 
sugar, butter and eggs in Mixing Bowl. Turn dial to speed 3 and cream 
-about 2 minutes-scraping sides of bowl occasionally. Sift flour, bak
ing powder and salt together. Add with pureed bananas and nuts to 
creamed mixture. Mix on speed 2 until thoroughly mixed-about 30 
seconds. Pour into greased 11fz pound loaf pan. Bake at 350° F. for 1 
hour and 15 minutes. 
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DATE NUT BREAD 

1 cup nuts 
1 cup dates, pitted 
1 teaspoon baking soda 

:.:34 cup boiling water 
1 egg 

% cup sugar 
1 tablespoon soft butter 

1 %cups all-purpose flour 
% teaspoon salt 
1 teaspoon vanilla 

Chop nuts in Blender on speed 3, % cup at a time. Remove from 
Blender. Put dates, soda and boiling water in Blender. Turn dial to 
speed 6 and blend until smooth. Put egg, sugar and butter in Mixing 
Bow l. Turn dial to speed 3 and cream for 2 minutes, scraping si des of 
bowl occasionally. Add dates, nuts, flour, salt and vanilla and mix on 
speed 2 about 30 seconds or until thoroughly mixed. Pour into greased 
loaf pan and bake at 350'° F. about 1 hour. 

BASIC YEAST BATTER 

1 package active dry yeast 
lj4 cup warm water 
% cup shortening 
1/4 cup sugar 

1 teaspoon salt 
1 cup milk, scalded 

3lf4 .cups sifted all-purpose flour 
1 egg 

Soften yeast in warm water; let stand 5 minutes. Put shortening, 
sugar and salt in Mixing Bowl. Add scalded milk. Turn dial to speed 2 
and beat until shortening is melted-about 1 minute. Cool to lukewarm~ 
Add 2 cups of the flour. Beat on speed 3 for 1 minute or until gluten 
strands are practically visible. (This brisk beating will take the place of 
kneading) Stop Mixer. Add yeast and egg. Beat on speed 3 until batter 
is smooth-about % minute. Add remaining 1lf4 cups flour. Beat on 
speed 3 for 2 minutes or until smooth. Remove Mixing Bowl from, 
Power Unit. Cover bowl with a cloth and set in a warm place~ 
Let dough rise until bubbly on top and double in size-about 1 hour. 
Replace Mixing Bowl on Power Unit. Beat on speed 1 a few seconds tó 
"stir down" batter, then beat on speed 3 for 1 minute. Let rise again 
until double-about 30 minutes. Stir down and shape into rolls. 

CINNAMON NUT TWISTS 

Chill basic batter 1 hour. Combine 1 cup sugar, 2 teaspoons cinnamon, 
1 cup finely chopped nuts. Spread on waxed paper. Grease hands; roll 
dough into 8" strands, %" thick. Roll strands in sugar-nut mixture. 
Coil on greased baking sheet. Let rise until double-about 30 minutes. 
Bake in 375 ° F. oven for 15 to 20 minutes. 
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YELLOW CAKE ( QUICK MIX METHOD) 

2 cups silted cake ftour 
1% cups sugar 

3 teaspoons double acting 
baking powder 

1 teaspoon salt 

% cup soft shortening 
1 cup milk 
2 eggs 
1 teaspoon vanilla 

l. Measure dry ingredients into Mixing Bowl. Add shortening and 213 
cup of milk. Beat at speed 3 or 4 for 2 minutes, scraping bowl occa
sionally while beating. 

2. Add remaining milk, eggs and vanilla. Beat at speed 3 or 4 for 2 
minutes, scraping bowl occasionally while beating. 

3. Pour batter into greased and lightly ftoured layer cake pans 8" x 1%" 
deep or 9" x 1%" deep. 

4. Bake in oven 350° F. for S0-35 minutes. 
5. Allow cake to cool for about 10 minutes befare turning out of pans 

onto cake racks. 

YELLOW CAKE (CREAMING METHOD) 

:¿ lf2 cups slfted cake flour 1% cups sugar 
2% teaspoons baking powder 3 eggs 

1 teaspoon salt 1 cup milk 
2Ja cup shortening 1% teaspoons vanilla 

l. Sift fiour, baking powder and salt together. 
2. Place shortening, sugar, and eggs in Mixing Bowl. Cream on speed 3 

or 4 for 4 minutes, scraping bowl occasionally while creaming. 
3. Add vanilla to milk. 
4. Turn dial to speed 1 or 2. Add dry ingredients alternately with the 

liquid; 113 of dry ingredients, then 1/2 of the liquid. Repeat, ending 
with dry ingredients. Mix 15 seconds after each addition. Do not over
beat. 

5. Stop Mixer. Scrape sides of bowl. Turn to speed 3 or 4 and beat 30 
seconds. 

6. Pour batter into greased and lightly floured layer cake pans 8" x1%" 
deep or 9" x 1 %" deep. 

7. Bake in oven 350° F. for 25-30 rr.inutes. 
8. Allow cake to cool for about 10 minutes befare turning out of pans 

onto cake racks. 

Packaged Cake Mixes 

Layer Cake: Follow instructions on package using speeds 1 or 2 for 
LOW and 3 or 4 for MEDIUM. 

Angel Food Cake: Re-hydrate egg whites on speed 1 for 2 minutes, 
then beat on speed 6 for 5-6 minutes. Proceed according to directions 
on the box. 



CAKES 

CHOCOLATE CHIFFON LAYER CAKE 

2 eggs, separa ted 
llh cups sugar 
1% cups sifted cake fiour 

% teaspoon soda 
% teaspoon salt 

Ya cup cooking (salad) oil 
1 cup buttermilk* 
2 squares (2 oz.) unsweetened 

chocolate, melted 

l. Place egg whites in Mixing Bowl. Beat on speed 6 until frothy-1% 
minutes. Gradually beat in % cup of the sugar and continue beating 
until stiff and glossy-1 minute. Transfer to another bowl. 

2. Sift together remaining sugar, fiour, soda and salt. Without washing 
Mixing Bowl or beater, place dry ingredients into bowl. 

3. Add oil, half of buttermilk. Turn to speed 3 or 4 and beat 1 minute, 
scraping bowl occasionally while beating. 

4. Add remaining buttermilk, egg yolks and melted chocolate. Beat 1 
more minute on speed 3 or 4, scraping bowl occasionally while beating. 

5. Remove Mixing Bowl from Power Unit. Close center tube of Mixing 
Bowl with metal cap. Fold in meringue by hand using a rubber 
scraper. (See illustrations on page 5) 

6. Pour batter into greased and lightly fioured layer cake pans 8" x %" 
deep or 9''- x 1%" deep. Bake in oven 350° F. for 30 to 35 minutes. 
*Sweet milk may be substituted for buttermilk in this recipe. 

ANGEL FOOD CAKE 

1% cups sifted cake fiour 
2 cups sugar 

1% cups egg whites 
% teaspoon salt 

11/2 teaspoons cream of tartar 
1% teaspoons vanilla 

1 teaspoon almond extract 

l. Sift fiour and 1 cup of the sugar together 3 times. 
2. Place egg whites, salt, cream of tartar, and fiavoring in Mixing Bowl 

and beat at speed 4 until all egg whites are frothy, about 2 minutes. 
3. Add the remaining cup sugar, a tablespoon at a time while beating 

at speed 4 for 1 minute. Increase to speed 6 and beat until stiff 
enough to hold up in definite soft peaks, 4-5 minutes. 

4. Remove Mixing Bowl from Power Unit. Insert metal cap in center 
tube of bowl (see illustration page 5). Sift fiour-sugar mixture evenly 
over egg white mixture about % cup at a time. With rubber scraper, 
fold in lightly but thoroughly after each addition. 

5·. Pour into ungreased 10'" tube pan. Gently cut through batter going 
around tube 5 or 6 times with knife or steel spatula to break large 
air bubbles. Even up batter so it is level and touches sides of pan. 

6. Bake in oven 375° F. for 30-35 minutes, or until top springs back 
lightly when touched. 

7. Immediately turn pan upside down, placing tube part over neck of 
funriel or bottle. Let cake hang in pan until cold. To remove cake, 
loosen from sides and tube with rigid spatula or silver knife. 
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REFRIGERATOR SUGAR COOKIES 

1 lemon 
2 eggs 
1 cup shortening 
2 cups sugar 
1 teaspoon salt 

3 cups all-purpose flour 
1h teaspoon soda 
1 teaspoon baking powder 

1h teaspoon mace 

Cut lemon in quarters and remove seeds. Put one egg in Blender ~ 
Cover. Remove insert from lid. Turn to speed 6 and add lemon through 
insert opening. Blend until lemon is liquefied. This should measure 1/2 cup. 

Cream shortening, sugar and other egg in Mixer on speed 3. Add dry 
ingredients alternately with egg, lemon mixture on speed 2. Dough will 
be stiff. Divide into 3 portions on waxed paper. Chill until firm, then 
shape each portion into a long roll as thick as you want the cookies to be. 
Wrap each carefully in waxed paper and chill overnight. Slice in Vs'~ 
slices. Place on cookie sheet. Sprinkle with sugar. Bake at 375° F. 
about 10 minutes or until the edges are delicately browned. Makes 6 
dozen. 

CALIFORNIA DREAl\'1 BARS 

First Part 
1/2 cup brown sugar % cup melted butter 
1 cup all-purpose flour 

Put ingredients in Mixing Bowl and mix on speed 2. Remove from 
bow 1 to an ungreased 71f2" x lllh" x 1%" pan. Line bottom and si des of 
pan with mixture. Press firmly. Bake at ~75o F. about 15 minutes. 

2 eggs 
1 cup brown sugar 
1 cup chopped pecans 
1 cup coconut 

Second Part 
2 tablespoons all-purpose flour 

1/2 teaspoon baking powder 
lf4 teaspoon salt 

Put eggs in Mixing Bowl and beat on speed 6 untillight. Add remain
ing ingredients and mix thoroughly using speed 3. Spread over baked 
crust. Return to oven. Bake at 375° F. about 15 minutes longer. When 
cold, cut into strips, bars or squares. Makes about 30. 



COOKIES 

ALMOND MOONS 
lf2 cup blanched almonds 1 egg 
2 tablespoons butter 1 cup sifted cake flour 

% cup powdered sugar 1f4 teaspoon salt 

Put almonds in Blender. Cover. Turn dial to speed 3 for a few sec
onds until almonds are ground to a powder. Put butter, sugar and egg 
in Mixing Bowl. Cream on speed 3 about 2 minutes, scraping bowl 
occasionally. Add remaining ingredients and almonds. Mix a few sec
onds longer. Roll with hands, to pencil-thickness, cut in 2%" lengths. 
Shape into crescents. Place on greased cookie sheet and bake at 350 ° F. 
about 12 to 15 minutes. Makes about 3 dozen. 

2h cup butter 
1 teaspoon sal t 

1fz teaspoon soda 
% cup cocoa 
1 cup sugar 

CHOCOLATE MINT WAFERS 
1 egg 
2 cups all-purpose flour 
1 teaspoon baking powder 

1f4 cup milk 

Put butter, salt, soda, cocoa, sugar and egg in Mixing Bowl. Cream 
on speed 3 about 2 minutes, scraping bowl occasionally. Sift flour and 
baking powder together. Add alternately with milk to creamed mixture 
-using speed 2. Beat 30 seconds or until thoroughly mixed. Place 
dough in refrigerator to chill. Roll thin on floured canvas and cut with a 
2-inch cookie cutter. Place on greased cookie sheets and bake at 350° F. 
about 8 to 10 minutes. Put cookies together with Mint Filling. 

MINT FILLING 
1f4 cup cream 1/s teaspoon salt 
lj4 teaspoon peppermint extract 2 cups sifted powdered sugar 

Put ingredients in Blender. Cover. Blend on speed 3 until smooth. 
If necessary, stop Blender and scrape down sides of Blender. 

MEXICAN WEDDING CAKES 
1 cup nuts 2 cups all-purpose flour 
1 cup soft butter 1f4 teaspoon salt 

1fz cup powdered sugar 1 teaspoon vanilla 

Put lfz cup of nuts at a time in Blender. Cover. Turn dial to speed 3 
a few seconds until chopped. Remove from Blender and chop rest of 
nuts. Put butter and sugar in Mixing Bowl. Turn dial to speed 3 and 
cream until smooth-about 2 minutes. Add flour, salt, vanilla and nuts. 
Mix on speed 2, scraping bowl occasionally, until thoroughly mixed (Mix
ture will be quite stiff!) Chill dough. Roll dough into balls the size of 
a marble. Place 2lfz" apart on ungreased baking sheet. Bake at 40'0 ° F. 
for 10' to 12 minutes. While still warm, roll in confectioners sugar. Cool. 
Roll in sugar again. 
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MERINGUE SHELLS 

6 egg whites (% cup) % teaspoon salt 
% teaspoon cream of tartar 2 cups sugar 

l. Place egg whites, cream of tartar, and salt in Mixing Bowl. Beat at 
speed 6 until soft peaks form, about 3 minutes. 

2. Add sugar, a tablespoon at a time while beating at speed 6 for 3-5 
minutes or until very stiff. 

3. Drop by spoonfuls in a circle on baking sheet covered with brown 
paper. Use back of spoon to hollow out in center and shape. 

4. Bake in oven 275° F. for 45 minutes to 1 hour, or follow "Easy Method" 
given below. 

5. Remove from paper while warm. Serve with ice cream and crushed 
fruit. Makes 12 meringues. 

Another Easy Baking Method 

Heat oven to 400° F. Place meringues in oven, close door, turn oven 
off. Do not open oven door but let meringues stand overnight in oven. 

LEMON CHIFFON PIE 

1 tablespoon gelatin 
1/4 cup cold water 
2 tablespoons boiling water 

% lemon, with peel, seeded 
4 eggs, separated 

% teaspoon salt 
1 cup sugar 
1 9-inch graham cracker or pastry 

pie shell 

Dissolve gelatin in cold water. Add boiling water. Stir. Empty into 
Blender. Cover and blend a few seconds to dissolve gelatin. Remove 
insert from lid. Continue blending on speed 3 and add the cut up lemon 
through insert opening. Blend until finely chopped. Add unbeaten egg 
yolks, one at a time, salt and % cup of the sugar. Blend until sugar is 
dissolved. Pour into small bowl and chill this mixture in refrigerator. 
Beat egg whites in Mixing Bowl until stiff but not dry, 2-3 minutes. 
Gradually beat in the remaining % cup sugar. Fold chilled mixture 
into egg whites. Pour into 9" pie shell and chill until firm. 

CRUMB PASTRY 

1 cup crumbs 1/4 cup sugar 
1 teaspoon cinnamon 1/4 cup melted shortening 

Make fine crumbs from graham crackers, vanilla wafers or rusks in 
Blender, using speed 4. Mix with sugar, cinnamon and shortening. Pack 
:firmly in a greased pie pan. Fill with desired :filling. Chill thoroughly 
before serving. Enough for 1 nine-inch shell. 



DESSERTS 

ANO PIES 

ANGEL PIE 

% cup vanilla wafer crumbs 
% cup nuts ( chopped) 
3 egg yolks 

cup sugar 

Vs teaspoon salt 
1 teaspoon baking powder 
1 teaspoon vanilla 
3 egg whites (stiffiy beaten) 

Blend a few vanilla wafers on speed 4. Empty Blender and repeat 
until you have % cup crumbs. Chop nuts on speed 3. Empty Blender. 
Blend egg yolks with % cup sugar on speed 6. Combine crumbs and nuts 
with salt and baking powder, then with egg yolk m ixture. Beat egg 
whites in Mixing Bowl. When stiff, add other % cup sugar gradually. 
Fold the whites into yolks and crumbs along with vanilla. Turn into a 
greased 8-inch layer cake pan. Bake at 350'° F. about 40' minutes. Cool 
in pan. Cut in wedges and serve with ice cream or whipped cream. 
Serves 6 to 8. 

LEMON CAKE-TOP PUDDING 

Y ellow rind from 1 lemon 
1f3 cup lemon juice 
V4 cup toasted almonds, if 

desired 
4 egg whites 
1 cup sugar 

% teaspoon salt 
4 egg yolks 
3 tablespoons butter 
3 tablespoons fiour 
1 cup milk 

Put lemon rind and juice in Blender. Cover. Turn to speed 6 and 
blend until lemon is very finely cut. If almonds are used, add to lemon 
mixture and blend on speed 3 until chopped. Put egg whites in Mixing 
Bowl. Beat on speed 6 until stiff-about ·2 minutes. Transfer to a bowl. 
Without washing beater or Mixing Bowl, put sugar, salt, egg yolks and 
butter into Bowl. Cream 4 minutes on speed 4, scraping sides of bowl 
occasionally. Add fiour and beat 15 seconds or until mixed. Add lemon 
mixture and milk. Beat 30 seconds until thoroughly mixed. Remove 
bowl from Power Unit. Insert metal cup in tube. Fold in egg whites. 
(See illustration page 5) Pour into baking dish 9 x 5". Set in pan of 
hot water and bake in slow oven (325·o F.) 40 minutes. Turn oven to 
350 ° F . and bake until brown-about 10 minutes. Serve warm or chilled. 
Makes 8 servings. 

BAKED PRUNE WHIP 

1 cup prunes ( cooked, drained, 
pitted) 

3 tablespoons confectioners' 
sugar 

Vs teaspoon salt 
1 teaspoon lemon juice 
3 egg whites 

Put all ingredients except egg whites in Blender. Cover. Blend a few 
seconds until smooth. Put egg whites in Mixing Bowl. Beat on speed 6 
until stiffiy beaten-about 2 minutes. Remove Mixing Bowl from Power 
Unit. Cover center tube with metal cap. Add prune mixture to egg 
whites and fold. (See illustrations, page 5.) Pour into buttered 1 quart 
casserole. Set in pan of water (1" deep) . Bake at 350 ° F. for 30 to 35 

... minutes. Amount-6 servings. 
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CHOCOLATE ICING 

1 egg 1 teaspoon vanilla 
% cup soft shortening 2 squares chocolate, melted 
% teaspoon salt 2 cups sifted confectioners' sugar 

Put egg, shortening, salt, vanilla, and chocolate in Blender. Blend on 
speed 3 until smooth. Stir into sugar in a bowl until smooth. Enough to 
ice 2 eight-inch layers. 

Other uncooked icings are similarly made. Sugar may be added in 
Blender but. the above method is more satisfactory. 

STRAWBERRY FLUFF 

1 cup hulled strawberries 1fs teaspoon salt 
1;2 cup sugar 1 unbeaten egg white 

Put all ingredients in Mixing Bowl. Mix on speed 1 until berries are 
crushed, then beat on speed 6 until very light and fluffy, about 5 minutes. 
Pile lightly on sponge or Angel Food cake. If substituting frozen berries, 
omit sugar. 

1;2 cup tart jelly 

PASTEL JELLY ICING 

1 egg white 

Beat egg white on speed 6 until fluffy, 1-2 minutes. Add a spoonful of 
jelly and continue beating. Continue adding jelly and beating until fluffy, 
yet stiff. Spread on cool cake. Ices 2 eight-inch layers. 

BOILED FROSTING 

21;2 cups sugar 
1/16 teaspoon cream of tartar 

1/4 cup white corn syrup 

% cup water 
2 egg whites 

11;2 teaspoons vanilla 

Combine sugar, cream of tartar, syrup and water in saucepan. Cook 
on high heat and stir constantly until sugar is dissolved. Cover sauce
pan for 2 minutes. Remove cover and boil rapidly, without stirring, until 
syrup spins a thread, 242° F. When syrup is almost ready place egg 
whites in Mixing Bowl. Turn to speed 6 and beat until whites begin to 
hold their shape, 1 to 11;2 minutes. Add syrup in a fine stream-about 2 
minutes, add vanilla and continue beating on speed 6 until frosting 
loses its shiny appearance, and will stand in soft peaks. (Amount
frosts top and sides of 2 eight- or nine-inch layers of cake) 



rfROSTINGS 

.AND FILLINGS 

QUICK FUDGE FROSTING 

1'4 cup warm milk 
8 marshmallows 

1 6-oz. package semi-sweet 
chocolate bits 

Pour warm milk into Blender. Add lfz package of the chocolate bits . 
..Cover and turn to speed 3 until blended. Add remaining chocolate bits, 
·.cover, and blend until smooth. Remove insert from lid. Add marsh
mallows one at a time through ópening in lid. Stop. Scrape down sides. 
·Continue to blend until frosting is smooth. (Amount-enough to frost 1 
-eight- or nine-inch layer óf cake) 

FUDGE ICING 

2 cups granulated sugar 
Ys teaspoon cream of tartar 
:3,4 cup milk 

2 squares (2 oz.) chocolate 
2 tablespoons butter 
1 teaspoon vanilla 

Combine sugar, cream of tartar, milk, and chocolate in saucepan . 
.Cook on medium heat, stirring constantly until sugar is thoroughly dis
-solved and chocolate is melted. Continue cooking on low heat to 230° F . 
.or until syrup forms a soft ball in cold water. Remove from heat, add 
butter and vanilla. Cool to lukewarm (110° F .) Pour into Mixing Bowl 
and beat on speed 6 until right consistency for spreading. (Frosts top 
.and sides of 2 eight- or nine-inch layers of cake) 

CARAMEL ICING 

Yz cup butter 
:22h cups brown sugar (1 lb.) 

1/16 teaspoon cream of tartar 
1 cup milk 

Combine all ingredients in a saucepan and cook over low heat, stir
ring until sugar is dissolved. Continue to cook without stirring to 238 o 

F. or until it will forma soft ball when dropped into cold water. Remove 
from heat and cool10 minutes. Pour into Mixing Bowl and beat on speed 
6 until light in color and stiff enough to spread. (Amount-frosts top 
.and sides of two eight- or nine-inch layers of cake) 

1 cup water 
Y ellow rind of 1 lemon 

Yz cup lemon juice 
1 cup sugar 

LEMON FILLING 

4 egg yolks 
3 tablespoons cornstarch 

Yz teaspoon salt 
2 tablespoons butter 

Put water, rind and lemon juice in Blender. Cover. Turn dial to 
speed 6 and blend until lemon rind is finely chopped. Add other ingre
dients and continue blending until smooth. Pour into a saucepan. Bring 
io a boil and boil 1 minute, stirring constantly. Chill before using. 
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llh pounds beef (ground) 
1/2 pound pork (ground) 
1 egg 
1 onion, sliced 

MEAT LOAF 

% cup milk 
1fa cup uncooked oats 
1 clove garlic (skin removed) 
1 teaspoon salt 

1 stalk celery ( inch lengths) 1fs teaspoon pepper 

Combine meats in dish. Put all other ingredients in Blender and 
blend on speed 5 until uniform. Combine with meats. Mix and shape 
loaf as desired. Bake uncovered on a rack in a shallow roasting pan at 
350° F. 1% to 2 hours. Serves 8. 

1 egg 
1 onion, quartered 
4 small diced potatoes 
1 tablespoon flour 

POTATO PANCAKES 

1 tablespoon butter 
1f4 teaspoon sugar 
% teaspoon salt 

Put egg in Blender with onion. Cover. Blend on speed 5 until lique
fied. Remove insert from lid and add potatoes-a few at a time-through 
insert opening. Blend on speed 5 or 6 until potatoes are chopped. Add 
flour and seasonings. Blend a few seconds. Bake on hot greased griddle. 
When brown on one side, turn and brown second side. Makes 12 cakes. 
Serve with country sausage and apple sauce. 

EGG OMELET 

4 eggs 1fs teaspoon pepper 
1f4 cup milk 3 tablespoons butter 
% teaspoon sal t 

Place all ingredients except butter in Blender. Blend on speed 3 a 
few seconds. Heat butter in an 8-inch skillet. Pour in egg mixture. 
When beginning to cook around edges lift firm edges to let uncooked 
portian run to bottom of pan. Continue until entire amount is firm. 
Leave in pan a few minutes to brown. Fold and serve at once. Serves 4. 

MASHED POTATOES 

Rinse Mixing Bowl with hot water. Add drained boiled potatoes. 
Break up potatoes on speed l. Mix on speed 2 until smooth, stopping 
Mixer occasionally to scrape any lumps from sides of bow l. Add hot 
milk, butter and seasonings. Mix on speed 1 until milk disappears, then 
beat on speed 6 until fluffy. 



PUREED and BABY FOODS 

VEGETABLES 

lh cup fresh green vegetables, Y4 cup liquid (milk or water) 
cooked 1 teaspoon butter or margarine 

Put all ingredients in Blender. Cover. Turn dial to speed 6 and 
blend to a smooth pulp. 

FRUITS (Canned or Fresh) 

Put fruit in Blender with no liquid. Cover. Turn dial to speed 2 and 
blend until smooth. 

lh cup diced cooked meat 

COOKED MEAT 

2 tablespoons cooking liquid or 
mil k 

Put all ingraiients d n · ·Blender-.; · eov:eE;,;: · T;urn: dial· ·tcr·· speed 6-- ·and 
blend until smooth. 

EGG YOLK AND CEREAL 

tablespoon cere~l 
hard cooked egg yolk 

1 oz. milk or formula 

Put all ingredients in Blender. Cover. Turn dial to speed 6 and 
blend to a custard consistency. 

LIVER 

1f4 cup cooked liver 3 tablespoons broth 

Put all ingredients in Blender. Cover. Turn dial to speed 6 and 
blend until smooth. 

COTTAGE CHEESE 

Put cottage cheese in Blender. Cover. Turn dial to speed 2 and blend 
until smooth. 

33 



34 

SUNSHINE SALAD 
(Grated carrots in a jiffy!) 

1 cup water 1 No. 2 can crushed pineapple 
1 cup diced carrots 1 package lemon-flavored gelatin 

Put water in Blender. Cover. Remove insert from lid. Turn dial to 
speed 3. Add carrots through opening in lid. Blend until carrots are 
chopped. 

Drain pineapple. Measure juice. Add water to make 1 cup. Bring 
juice to a boíl. Pour over gelatin in a bowl. Stir until dissolved. Chill 
until slightly thickened, then add carrots, water and crushed pineapple. 
Chill again stirring occasionally to keep fruit and vegetables in suspen
sion. When nearly firm, turn into salad molds and chill until firm. 

PERFECTION SALAD 

1 package lemon-flavored gelaitin 1f4 cup mild vinegar 
% cup hot water 1/2 cup chopped cabbage 
1 cup cold water 1 cup sliced celery 

% teaspoon salt 1 pimento 

Place gelatin and hot water in Blender. Cover. Turn dial to speed l. 
Blend until gelatin is completely dissolved. Add cold water, salt and 
vinegar. Remove insert from lid. Turn to speed 3 and add vegetables 
through opening in lid. Blend until vegetables are coarsely chopped. 
;pour into a bowl and chill until mixture begins to thicken. Stir to dis
tribute vegetables. Pour into molds and chill until firm. 

LIME AND CUCUMBER SALAD 

1 package lime-flavored gelatin 1/4 cup vinegar 
% cup boiling water % teaspoon salt 
% cup cold water Dash of cayenne 
% small onion 1% cups diced cucumber, seeds 
2 stalks celery, sliced removed 

Place gelatin and hot water in Blender. Cover. Turn to speed l. 
Blend until gelatin is completely dissolved. Add remaining ingredients 
except cucumber and blend . on speed 3 . until celery and onion ha ve been 
chopped. Add cucumber and blend until cut fine. Turn into bowl and 
chill until mixture stiffens. Stir to distribute vegetables. Pour into indi
vidual molds and chill. 



SALAD S 
ANO 

SALAD 
DRESSING 

MOLDED CRANBERRY SALAD 

1 package lemon-fiavored 1 cored, sliced apple 
gelatin 1 cup sugar 

1 cup hot water 1/4 teaspoon salt 
1 peeled quartere<i orange 1f2 cup pecans 

1lf2 cups fresh cranberries 

Put gelatin and hot water in Blender. Cover. Turn dial to speed 3 
and blend until gelatin is dissolved. Set Blender in refrigerator and 
chill until gelatin is partially set. Return Blender to Power Unit, turn 
to speed 3. Remove insert from lid and add remaining ingredients (in 
order listed above) through insert opening. Blend until finely chopped. 
Turn into a 1-quart mold and chill until firm. Makes 5 tó 6 servings. 

BASIC MAYONNAISE 

1 egg 1 teaspoon sugar 
lfs teaspoon white pepper 2 tablespoons lemon juice or 
lfs teaspoon paprika vinegar 
1f2 teaspoon prepared or dry 1f2 teaspoon salt 

mustard 1 cup salad oil 

Put all ingredients except oil in Blender. Cover. Blenda few seconds 
on speed 3. Add oil gradually through hole in lid insert. Blend until oil 
has been mixed in . thoroughly. Store in refrigerator. Makes 11/4 cups. 

HONEY FRENCH DRESSING 

1 cup salad oil 1 teaspoon salt 
112 cup vinegar 2 tablespoons catsup 
1 tablespoon sugar 2 tablespoons honey 

Blend all ingredients on speed 3 until smooth. Store in refrigerator. 
Makes 11/4 cups. 

CELERY SEED DRESSING FOR FRUIT SALAD 

1f2 cup sugar 
1 teaspoon dry mustard 
1 teaspoon salt 

1/4 onion, cut . 

% cup vinegar 
1f2 cup salad oil 

1 tablespoon celery seed 

Put sugar, mustard, salt, onion and vinegar in Blender. Cover. Turn 
dial to speed 3 1 and blend until onion is chopped fine. Add salad oil 
gradually through hole in lid insert ... Add celery seed. Blend a few 
seconds to mix. Makes 11/4 cups. 
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CHEESE SPREAD OR DIP 

% cup pickle juice 
1 sweet pickle 
1 small onion 
1 teaspoon W orcestershire 

sauce 

1 teaspoon grated horseradish 
Garlic salt 
Salt and pepper 

% lb. cheese (Roquefort, cream, 
smoked or sharp) 

Have cheese at room temperature. Put all other ingredients in Blender 
and blend on speed 3 untilliquefied. Add cheese, a little at a time. Con
tinue to blend on speed 3 or 4 until a smooth paste is formed. Stop 
Blender and scrape down sides once or twice. Serve as a dip. Or chill 
before serving as a spread for potato chips or crackers. 

CHICKEN-ALMOND SPREAD 

1 cup chicken 
3 tablespoons toasted almonds 
2 tablespoons salad dressing 

1 tablespoon lemon juice 
Sal t and pepper 

Put all ingredients into Blender. Cover. Turn dial to speed 3 and 
blend thoroughly. Stop Blender and push down contents with a spatula, 
if necessary. Makes 4 sandwiches. 

HAM SALAD SPREAD 

lf2 lb. baked ham 4 hard cooked eggs 
1 cup pickle relish 1h cup mayonnaise 

Put all ingredients into Blender. Cover. Turn dial to speed 3 and 
blend thoroughly. Stop Blender and push down contents with a spatula, 
if necessary. Makes 4 sandwiches. 

LIVER SPREAD 

% lb. smoked Braunschweiger 
1 stalk sliced celery 
3 tablespoons pickle relish 

1 hard cooked egg 
2 tablespoons mayonnaise 

1f4 small onion 

Put all ingredients into Blender. Cover. Turn dial to speed 3 and 
blend thoroughly. Stop Blender and push down contents with a spatula, 
if necessary. Makes 4 sandwiches. 



SANDWICH 
SPREADS 

ANO DIPS 

PIMENTO CHEESE SPREAD 

2 tablespoons mayonnaise 3 canned pimentos 
1 cup cubed cheddar cheese 

Blend mayonnaise and pimentos a few seconds on speed 3. Remove 
insert from lid, place lid on Blender. Add cheese through insert opening. 
Stop Blender and push contents down with a rubber spatula, if necessary. 
Blend until smooth and creamy. 

AVACADO DIP 

1 large avacado, peeled, stoned 
and diced 

1(4 small onion 
% teaspoon salt 

2 tablespoons lemon juice 
% teaspoon tabasco 

Dash of pepper 

Put all ingredients into Blender. Cover. Turn dial to speed 3. Stop 
Blender and push contents down with a rubber spatula. Blend until 
smooth and creamy. Chill and serve. 

CLAM DIP 

2 3-ounce packages cream cheese 
Thin sliver garlic 

% cup canned minced claros, 
drained 

1 to 2 tablespoons clam broth 

1 teaspoon lemon JUlCe 
1 teaspoon Wórcestershire sauce 

% teaspoon salt 
Dash pepper 

Put all ingredients into Blender. Turn dial to speed 3 and blend. 
Makes about 1 cup. 

EGG SALAD SPREAD 

3 tablespoons mayonnaise 
1 tablespoon vinegar 

% teaspoon salt 
% teaspoon celery salt 

Dash onion salt 

% teaspoon W orcestershire sauce 
lJs teaspoon pepper 
lJs teaspoon paprika 
4 hard cooked eggs 

Put all ingredients except eggs in Blender. Turn dial to speed 3 and 
blend a few seconds. Remove insert from Blender lid and add egg yolks, 
then egg whites, through insert opening. Blend a few seconds untiJ 
whites are coarsely cut. 
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Cranberry-Orange Relish 

% cup water 
1 coarsely diced unpeeled, 

seedless orange 

% cup sugar 
2 cups raw cranberries 

Put water in Blender. Cover. Remove insert from lid. Turn dial to 
speed 3 and add orange through insert opening. Blend until orange is 
coarsely cut. Add cranberries and blend until chopped. Add sugar and 
blend a few seconds. Stop Blender, push contents down with a rubber 
spatula. Blend a few more seconds. Makes 2% cups relish. 

1 cup milk 
2 tablespoons flour 

% teaspoon salt 

White Sauce 

1f4 teaspoon pepper 
2 tablespoons soft butter 

Put all ingredients in Blender. Cover. Turn dial to speed 1 and 
blend a few seconds. Pour into saucepan and cook, stirring constantly 
until thick, or pour, without ccoking, over a casserole dish in which it 
will cook with the rest of the ingredients. 

Cheese Sauce 

1 cup milk 2 tablespoons soft butter 
1f2 teaspoon salt % lb. cheddar cheese, diced 
2 tablespoons flour 

Put all ingredients except cheese in Blender. Cover. Turn dial to 
speed 3 and blend a few seconds. Remove insert from lid and add cheese. 
Blend until smooth. Pour into saucepan and cook over low heat, or in a 
double boiler, stirring constantly until thick. 

3 egg yolks 
2 tablespoons lemon juice 

Dash of cayenne 

Hollandaise Sauce 
1/2 teaspoon salt 
% cup soft butter or margarine 
% cup boiling water 

Put all ingredients except boiling water in Blender. Cover. Turn 
dial to speed 3 and blend until thoroughly mixed. Remove insert from 
lid. Add boiling water slowly through insert opening. Blend a few 
seconds longer. Pour sauce into saucepan and cook over low heat or 
boiling water, stirring constantly, until mixture thickens and coats the 
spoon. 



SAUCES 

Chocolate Sauce 

lh cup sugar 
Dash of salt 

3 tablespoons soft butter or 
margarine 

Put all ingredients in Blender. 
Sauce is ready to use. 

2 squares unsweetened chocolate, · 
cut into pieces 

% cup warm milk 
1/4 teaspoon vanilla 

Cover. Blend on speed 3 until smooth. 

Custard Sauce 

4 egg yolks or 2 whole eggs 
lf4 cup sugar 
IJ4 teaspoon salt 

1 teaspoon vanilla 
1lh cups milk 

Put all ingredients in Blender. Cover. Blend on speed 3 a few sec
onds until thoroughly mixed. Pour into saucepan and cook over low heat 
or boiling water, stirring constantly. When custard coats the spoon (thin 
coating) remove from heat. If custard should start to curdle, pour into 
Blender and blend a few seconds until smooth. 

BARBECUE SAUCE 

lf2 cup diced onion 
2 tablespoons brown sugar 
1 tablespoon paprika 
1 teaspoon salt 
1 teaspoon dry mustard 

Y4 teaspoon chili powder 
~ teaspoon cayenne pepper 

2 tablespoons Worcestershire 
sauce 

% cup vinegar 
1 cup tomato 

lf4 cup catsup 
lf2 cup water 

juice 

Put all ingredients in Blender. Cover. Turn dial to speed 3 for a few 
seconds or until thoroughly blended. Pour into saucepan and simmer 15 
minutes. Amount-Sufficient for 3 lb. ribs. 

MINT SAUCE 

1% tablespoons confectioners' 
sugar 

3 tablespoons hot water 

% cup mint leaves 
lh cup mild wine vinegar 

Put all ingredients in Blender. Cover. Turn dial to speed 6 until 
mint leaves are finely chopped. Let stand % hour before serving. Serve 
cool. Amount-1 cup. 

1 cup mayonnaise 
1 tablespoon capers 
3 stuffed oli ves 

TARTAR SAUCE 

1 tablespoon parsley 
1 tablespoon diced pickle or 

pickle relish 

Put all ingredients in Blender. Cover. Turn dial to speed 6 and blend 
a few seconds. Amount-11!4 cups. 
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CREAM OF PEA SOUP 

1 package frozen peas 
1 small onion 

lJs teaspoon salt 
Few grains pepper 

2 cups milk 
1 tablespoon butter 
1 tablespoon flour 

Cook onion with peas in a small amount of liquid in usual manner. 
Put in Blender and blend a few seconds on speed 5 or 6. Add all other 
ingredients. Blend on speed 3 until smooth. Pour into saucepan and 
simmer until slightly thickened. Serve hot. Serves 4. 

CREAMY VICHYSOISSE 

3 medium potatoes 
2 medium onions 
1 can condensed cream of 

chicken soup 
cup thin cream 

1% cups milk 
1 teaspoon salt 

V4 teaspoon pepper 
Chopped chives 

Pare potatoes and cook with peeled and quartered onions. When 
tender put half of these in Blender along with half of all other ingred
ients except chives. Blend until smooth on speed 5. Empty into a bowl. 
Similarly blend remaining ingredients. Combine with first blend. Chill. 
Serve cold garnished with chives. Serves 8. 

CHICKEN AND CORN CHOWDER 

Wings, neck, back pieces and 
giblets of chicken 

1 quart water 
1 tablespoon salt 
1 diced carrot 

1 sliced stalk of celery and leaves 
1 diced onion 
2 cups creamed style corn 
2 hard cooked eggs 

Put chicken, water and salt in covered saucepan and simmer until 
tender (about 1 hour). Remove meat from bones, dice giblets and put 
into Blender with 2 cups of broth. Blend on speed 3 until chicken is 
chopped. Remove insert from lid. Add carrot, onion, and celery through 
opening in lid. Blend on speed 3 until coarsely chopped. Remove from 
Blender, place in saucepan and add corn. Simmer about 10 minutes. Add 
hard cooked eggs which have been chopped in Blender. Makes 4 servings. 



SOUPS 

QUICK VEGETABLE SOUP 

lh lb. ground beef 
3 tablespoons fat 
2 cups water 
2 small onions, quartered 
1 cup diced carrots 
1 cup sliced celery and leaves 
2 cups tomatoes (No. 2 can) 
1 cup diced potatoes 

1 cup cut cabbage 
lh cup diced okra 
1 cup kernel corn 
1 quart broth or water 
1 bay leaf 

Dash of to basco 
lh teaspoon pepper 
2 teaspoons salt 

Brown ground beef in fat in skillet. While meat is browning, put the 
water in the Blender. Turn dial to speed 3, and add onions, carrots, and 
celery Blend until coarsely chopped. Remove from Blender and put in 
saucepan. Put tomatoes, potatoes, cabbage and okra in Blender. Cover, 
turn dial to speed 3 and blend a few seconds until coarsely chopped. 
Remove from blender and add to other ingredients in saucepan. Add 
browned beef and remaining ingredients. Cover and simmer until 
vegetables are tender-25 to 30 minutes. Serves 6 to 8. 

1 cup water 
2 cups diced potatóes 
1 small oruon, quartered 

Ys teaspoon pepper 

POTATO SOUP 

2 tablespoons butt~i
% teaspoon celery salt 
1 teaspoon salt 
2 cups milk 

Cook potatoes and onion in water until tender. Drain and put in· 
Blender with other ingredients. Cover. Turn dial to speed 3 and blend 
until vegetables are chopped. Return to saucepan. Heat to serving tem
perature. Makes 6 servings. 

CREAM OF MUSHROOM SOUP 

1 cup fresh mushrooms 
lh small onion 
3 tablespoons butter 

2% cups milk 

2 tablespoons flour 
1 teaspoon salt 

Ys teaspoon pepper 

Saute mushrooms and onion in butter for 5 minutes. Put into Blender 
with other ingredients. Cover. Turn dial to speed 3 and blend a few 
seconds. Pour into saucepan and cook over low heat until soup thickens. 
Makes 6 servings. 
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Tips on Measuring 
Dry Measuring Cup is used for any dry ingredient or shortening. Has 
no rim. Measures 1 cup when level full. Sift flour once before measur
ing. Fill cup by lifting sifted flour lightly with spoon. Do not shake 
down. Level off with edge of knife. Brown sugar is packed into the cup. 
White and confectioners' sugars are treated like flour. 

Liquid Measuring Cup has a space above the 1-cup line to prevent 
spillage. Place on a level surface at eye level for accurate reading. Use 
it for measuring all liquids. The lip aids in pouring. 

Graduated Measuring Cups are good for measuring 1 cup, % cup, 1/3 cup, 
1/4 cup of shortening or any dry ingredient. Each must be level full to 
give correct measure. 

Graduated Measuring Spoons are used to measure less than 1/4 cup. 
Loosen baking powder in can before measuring. Fill spoon, then level 
off with edge of knife. Spoons measure 1 tablespoon, 1 teaspoon, % 
teaspoon, and 1f4 teaspoon. 



HANDY 

MEASURING 

TABLE 

WEIGHTS 

60 drops ----- ------- --- -- -------- ---1 teaspoon 
3 teaspoons ----------- -- --- 1 tablespoon 

16 tablespoons ____________ 1 cup (8 oz.) 

2 cups ------------ ---------------------- -- --1 pint 
2 pints ( 4 cups) ----.;.-----------1 quart 
4 quarts (liquid) __ ___ ______ ___ 1 gallon 

2 cups oil-lard-butter-margarine ---- ----- ------------------- ---------- ------- ---- 1 poun.d 

2112 cups solid hydrogenated fat -- ----- ------- --- ------ ---------------- --------- ----- 1 pound 

32 tablespoons fat ------ ---- ------- ----------- --- ------------------- -- --- -- -- ------------------1 pound 

112 cup butter-margarine ·---- --- --- -----· ------- -- ------- --- -------------··----% pound stick 

1 square chocolate --------------------------------- -------- --- ----- --· ----- ---- --- ---------------1 ounce 
2Y4 cups white sugar or brown sugar firmly packed ·-- -- ------- -- -- -1 pound 

3Y2 cups sifted confectioners sugar --------------- -·-- ---- --- ---------- --- ----- -1 pound 

4 cups sifted all-purpose fl.our ------------ --= ----------- --------------·- ------ ----- --- -1 pound 

4% cups sifted cake fl.our --------- -- --------------- ----- --·------ -·-- --- -· ---- ---- --- ----- 1 pound 

SAFE SUBSTITUYES 

1 cup sifted all-purpose fl.our = 1 cup plus 2 tablespoons sifted 
cake fl.our. 

1 cup sifted cake fl.our = 1 cup minus 2 tablespoons sifted all
purpose fl.our. 

1 cup fresh milk = 112 cup evaporated milk plus lh cup water. 
1 cup sour milk or buttermilk ·= 1 cup sweet milk with 1 table

spoon vinegar or lemon juice stirred in. 

1 cup sour cream = 1 cup evaporated milk plus 1 tablespoon vine
gar or lemon juice. 

1 square chocolate = 3-4 tablespoons cocoa plus 1 tablespoon fat. 
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YOU 

ASKED 
Y es, o ver 2000 homemakers like yo u 
submitted questionnaires to our en
gineers .. and here's how we answer
ed their questions in developing the 
NuTone Mixer- Blender- Sharpener. 

How can we save space? 

W e've combined a Mixer, Blender, and Sharpener - a revo
lutionary idea; and our motor unit measures only 5lf2 inches. 
Saves not only space, but time and money, too! 

How about large capacity, yet light weight? 

We've answered with new lightness throughout- with an 
aluminum Mixing Bowl that holds 3lf2 quarts, yet is the 
lightest you've ever held; anda modern-trend Food Blender, 
made of specially developed light-weight plastic; and in a 
powerful motor unit. 

Will it be durable? 

We chose the sturdiest materials especially to avoid the 
breakage and replacement problem, with both the Mixer 
and the Blender. Even the beauty of the aluminum is made 
durable, too -by the anodizing process. 

Safe? 

Typical of our concern for safety throughout the set is the 
one-piece Blender- the bottom doesn't come off; no hazard 
to children or yourself- perfectly safe when you're putting 
it in the dishpan to wash, with no chance of cutting your 
fingers. 

How about ease in holding, using, pouring? 

Consider our Mixing Bowl- you can hold it easily with one 
hand! Look at its all-around pouring lip, with no dripping 
as you pour. And consider the triangular, hand-fitting 
Blender! 

Can You Give Us Real Selectivity in Speeds? 

We've given you 6 speeds for the Mixer, 6 for the Blender
for new artistry in preparing fine foods - and at the same 
time without useless additional speeds to confuse. 

How about a "Dream" Sharpener- easy to use, 
efficient in sharpening, but easy on knife blades? 

We've done it- with the completely new principie of flexi
ble grinding discs. 



8 What About Colors and Styling? 

After years of testing, we've chosen colors which blend with 
almost any kitchen; for example, the pink Blender Bowl 
o:ffers new modern harmony as well as a new "compliment" 
to foods; the overall design of the set is in the most hand
sorne modern style, something you can be proud of in your 
kitchen. The neutral colors of the power unit will harmonize 
with all colors in your kitchen. 

9 Can we have a really automatic Mixer -
no hand-turning of the bowl? 

Our engineers ha ve worked that out to perfection- with 
a bowl that's turned automatically by the motor, and which 
fits the beater with absolute precision ... 

1 O Can we have complete mixing - no lumps -
no "dead spots"? 

We've worked that out, too- first by the precision engi
neering of the Bowl and Beater, and also by the exclusive 
center shaft which gets rid forever of "dead center" in mix
ing- incomplete mixing is now impossible. 

11 Can we have a Mixing Bowl easy to see and use? 

We've placed it right on top! No cramped working 
new ease in adding ingredients and in seeing what you're 
doing. And, the Beater can be placed in six di:fferent posi
tions, so that it need never be in the way! 

12 And o o o something easy to clean? 

Notice that we've given you complete mixing with one 
beater . . . that means new ease in cleaning; and, for extra 
ease in cleaning, it's an open beater, with no center post. 

13 Will it be easy to assemble? 

NuTone's Mixer- Blender- Knife Sharpener and Juicer is 
simplicity itself to assemble and operate! Just a few "trial
runs" will convince you of that! 

WHY IS THE NUTONE POWER MAID DESIGNED 

IN THE WAY IT IS? ... AT EVERY STEP! 

Beca use 

YOU ASK R 
For your Home- for Birthday, Anniversary and 
Wedding Gifts- for Christmas and Shower Gifts. 
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You're first with the finest . .. the pace-setter ... the NuTone Mixer
Blender and Sharpener! Now, why not share your pleasure - let 
your friends know all about this famous NuTone Trio, so that they too 

may enjoy all its advantages: 

SAVE MONEY! They, too, can save by no longer having to 
buy three appliances, now_ that one motor 
does it all ... mixes, blends, sharpens. 

SAVE SPACE! 

SAVE TIME! 

Like yo u, they can keep the N u Tone Power 

Unit in one small corner ... it takes up only 
51h inches of space. It can be ever-handy! 

They can save time just as you do in prepar
ing foods for breakfast, lunch, or dinner and 

have better meals, too! 



Y ou Need BOTH -Mixer and Blender 
A Food Mixer for half your menu - delicious cakes, breads, cookies, 
muffins, whipped potatoes. 

A Food Blender for the balanced meal- nutritious soups, salads, 
pureed fruits and vegetables, dressings, hot and cold beverages ... 

NuTone gives you the world's finest Food Mixer ... with the most 
powerful motor in its class, and the world's only automatically 
motor-dri ven bow l. 

But that's only half the story . . . after all, your family can't live 
on desserts alone. For the complete, balanced meal, every family 
also needs a Food Blender. 

You naed both ... and NuTone gives you both ... in one compact 
unit. There has never been one appliance like this versatile NuTone 
combination, which prepares complete meals for your entire family 
-baby, the youngsters, teen-agers, and you. 

NUTONE MAKES YOUR MEAL ... COMPLETE! 

DO YOU HAVE 

MORE IDEAS 

FOR NEW 

ATTACHMENTS? 

lf so, we would very much like to hear from you. We know that our 
powerful, compact NuTone Power Unit can serve you in many ways. 
If you would care to let us know what other attachments would be 
most helpful to you, your ideas would be most welcome. 

Write to: Miss Evelyn Langston, 
Director of Home Economics, 
care of NuTone, lncorporated, 
Appliance Division, 
Cincinnati 27, Ohio. 
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SPEEDS FOR 
MIXER 

or 2 (Low Speedl for 
blending dry ingredi
ents and heavy batters 
. . . folding, mashing 
and stirring. 
3 or 4 (Medium Speedl 
for creaming shortening 
and sugar ... beating 
prepared mixes, candy 
... whipping cream. 
5 or 6 (High Speedl for 
whipping potatoes and 
gelatin ... beating egg 
whites, icings. 

(for defoiled insfructions see 
poges 4 through 9) 

SPEEDS FOR 
BLENDER 

or 2 (low Speedl for 
simple tasks such as 
beating eggs; blending 
liquids. 
3 or 4 (Medium Speedl 
for chopping, grating, 
mincing; blending thick 
mixtures. 
5 or 6 (High Speedl for 
liquefying solids, to 
aerate juices and puree 
foods. 

{for defoiled insfructions see 
poges 10 through 15) 

SPEEDS FOR 
SHARPENER 

4 Use this speed when 
sharpening knives. 

( for defoiled insfructions see 
poges 16 ond 17) 

SPEEDS FOR 
JUICER 

or 2 lf you own the 
Juice Extractor attach
ment, use either one of 
these low speeds when 
extracting fruit juices. 

(for defoiled insfructions see 
poge 18) 



Made By N UTON E, 1 NC., Appliance Division ,- Cincinnati 27, Ohio 
Manufacturers of Electrical Products used daily in millions of American homes 

LARGE MIXER 

· FOOD BLENDER 

KNIFE SHARPENER 

FRUIT JUICER 
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