When using electrical appliances, basic safety precautions should
always be followed, including the following:
10. Do not place on or near a hot gas
1. Read all instructions.
or electric burner, or in a heated
2. Do not touch hot surfaces. Use
oven.
handles or knobs.
3. To protect against electrical haz- At: Extreme caution must be used
when moving an appliance conards do not immerse cord, plugs,
taining hot oil or other hot liquids.
or control in water or other liquid.
12. Always attach plug to appliance
. Close supervision is necessary
first, then plug cord into the wall
when any appliance is used by or
outlet. To disconnect, turn any
near children.
control to “OFF”, then remove
Unplug from outlet when not in
plug from wall outlet.
use and before cleaning. Allow to
13. Do not use appliance for other
cool before putting on or taking
than intended use, which is the
off parts, and before cleaning the
heating and cooking of food.
appliance.
When
cooking or keeping food
14.
. Do not operate any appliance
warm for extended
periods of
with a damaged cord or plug or
time, be sure the control dial is
after the appliance malfunctions,
set high enough to avoid possible
or has been damaged
in any
food spoilage. When
crockery
manner. Return appliance to the
cooking, the control knob should
nearest authorized service facility
not be set below the center red
for examination, repair or adjustband.
ment.
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The use of accessory attachments not recommended by the
appliance
manufacturer
may
cause hazards.
Do not use outdoors.

Do not let cord hang over edge of
table or counter, or touch hot surfaces.

19.

Do not operate the slow cooker if
the vessel is cracked. Electric
shock may result.

sudden
temperature
16. Avoid
changes, such as adding refrigerated or frozen foods to an empty,
heated pot.

SAVE THESE INSTRUCTIONS
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GENERAL INSTRUCTIONS
Your Sunbeam Crocker Cooker-Fryer is really three appliances in one—a slow
cooker (using the crockery vessel), a regular cooker (when the crockery vessel

is removed from the appliance, and a deep fryer (when the crockery vessel is
replaced by the fry basket). It is intended for household use only.

Sections of this recipe book are divided

by the three types of use—Slow

Cooking, Regular Cooking and Deep Frying. A handy cooking guide is pro-

vided right on the appliance that gives normal cooking-frying times for basic
recipes in the three categories.
Become thoroughly familiar with the thermostatic control dial (shown below).
You will find that the numerals shown on the dial are temperature references
only. Temperatures may vary, as with most appliances, depending upon the
types of food cooked. With practice, you will find that the precise heat you
need will become easier and easier to achieve.

Bon Apetite!
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The Sunbeam Crocker Cooker-Fryer makes an already versatile product—
the regular Sunbeam Cooker-Fryer— even more useful and convenient.
For you can prepare all those foods that are enhanced by the slow cooking
method as well as regular cooking and frying.
What's more, if you can’t be home to watch over foods that require longer
periods of cooking such as soups and roasts, you can lengthen the cooking
time by using the Crocker and reducing the heat. So that you can turn on
the food in the morning and turn it off at night. Your recipe is ready to
eat and deliciously prepared.
The Crocker makes it possible because it helps control the heat at a low
level so that foods can cook without burning or drying out. Flavor actually
can be enhanced!
You'll love too, the simple, short-step recipe preparation for slow cooking.
It’s usually just a matter of adding all the ingredients together in the one
vessel, selecting the proper temperature, and letting the Sunbeam Crocker
Cooker-Fryer do the rest! You may serve right from the Crocker and save
clean-up time and dishes.

CROCKERY COOKING
1.

Remove

cover and basket. Turn dial to “OFF.”

2. Place crockery vessel into cooking chamber.
wide ring near the top.

It will slide in as far as

3. Plug cord into 120 volt A.C. electrical outlet.

Place food into vessel as directed in recipes under ‘Crocker Cooking
Recipes’”” section. Cover.

5. Set temperature control knob to Red Band on control dial. The indicator light will go on at once.
6. Allow food to cook for time suggested in recipe. Most foods will be
flavorably cooked before the suggested cooking time, or can be left
cooking an hour or two longer than the suggested time without harm
to the food.
7. To keep food hot, serve directly from the appliance.
When cooking and/or serving are complete, turn control dial to “OFF”
position and remove cord from wall outlet. Wash unit as directed.

/
IMPORTANT
The temperature within the crockery vessel will vary depending on the
type of food being cooked. Since crockery cooking is primarily slow cooking, it utilizes very low temperatures. It is important that all of the food
inside the crockery vessel is hot enough to be cooked properly and avoid
possible food spoilage. Be sure that you do not fill the crockery vessel
above the slanted part of the vessel wall to insure proper heat distribution.
Best results are obtained if the temperatures are at least 180 F, but in general they should not exceed 205 F unless you wish to speed the cooking.
The red band dial setting will give you these temperatures. This can be
checked using a suitable meat, or other food thermometer. Allow at least
3 hours after starting before check is made.
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REGULAR COOKING
PREPARATION
This appliance is not recommended for dry cooking, such
not use olive oil, butter or margarine as a substitute for
cooking oil. If recipe calls for turning or rearrangement
cooking, use long-handled fork or spoon. Do not attempt
unit with hands while it is in use.

as baking. Do
shortening or
of food while
to reach into

1. Remove cover and basket. Turn dial to “OFF.”
2.

Plug cord into 120 volt AC electrical outlet.

3. Place food into appliance as directed in recipes.
4 . Set temperature control dial to setting recommended in_ recipes
under “Regular Cooking Recipes’ section. The indicator light will go
on at once.

5. When boiling point is reached or food is browned as directed, turn
temperature control to “SIMMER.” Adjust the position of the pointer
in the “SIMMER” range so that foods boil gently while the light is on
and so that the signal flashes off and on frequently. Cooking action
will be more rapid while the light is on. The simmering point will vary
with amount and type of food being prepared. Cover food.
6. Several minutes before suggested cooking time has elapsed, remove
cover and test food for tenderness. If not ready, continue to check food
at short intervals.
7.

To keep food hot, serve directly from appliance. If plugged
dial to “S” in “SIMMER” range.

in, turn

8. When cooking and serving are finished, turn temperature control dial
to “OFF” position and remove cord from wall outlet. Wash unit as
directed.

TO COOK

FROZEN

VEGETABLES

Place in appliance in frozen state. Add amount of water packer’s label
directs. Bring to boil at 300. Then reduce heat to simmering point. Cover,
cook for time specified by packer. Season as desired.

To Defrost Frozen Foods Quickly: Place basket in cooker
— put frozen
foods unopened in basket. Cover and set dial in low “SIMMER” range.

TO USE AS A STEAMER
Put basket into cooker.

(Remove

handle first.) Place batter filled mold or

tin into basket. Add boiling water to come half way up the side of mold —
or pan. If mold does not have cover, cover top with double thickness of
waxed paper and tie with a string. Start at 300 until water is boiling then
set dial at “SIMMER,” adjusting dial to simmering point. Cover unit, steam
for time directed in recipe, adding more boiling water if necessary to keep
water up to half way level. Add 2 tablespoons vinegar to water to help
prevent stains from minerals in water.

DEEP FRYING
PREPARING
*

TO “FRY”

Remove cover, basket and crockery vessel. All deep frying is done with
— the cover off.

Assemble handle. Slide collar (A) to closed
handle wires together at (B) so that prongs
expand for secure fit when released. Then
position as close to the basket as possible.
curely in basket.

end of handle. Squeeze
slip into bracket (C) and
slide collar (A) back into
Make sure handle is se-

Pour in oil in sufficient quantity to cover food completely when frying.
Leave at least three inches between oil level and top of unit. Three
to five pints of oil or three to five pounds of shortening is sufficient.
Do not use olive oil, butter or margarine.
Plug into 120 volt AC electrical outlet.
Set temperature control to setting recommended on cooking guide or
in recipe. Indicator light will go on. When light goes out, proper frying temperature has been reached. (About 8 minutes to preheat oil at
375 setting.)

Place basket into oil for preheating. Indicator light will again go on.
When indicator light goes out, lift basket and hook over drain supports inside unit.

FRYING
a

FOODS

Place foods into basket, never filling it more than 2/3 full. (For dough
mixtures, leave basket in appliance and drop foods directly into preheated oil.)
Slowly lower basket into unit. Foods which contain excessive moisture,
such as potatoes, cause foaming. When this occurs, lift basket quickly

and lower slowly again.

|

Do not crowd in too many pieces while frying. Overcrowding
creases frying time and more oil is absorbed into food.
Use long-handled

fork or spoon

|

in-

for turning food, if recipe directs.

Raise frying basket above level of oil, shaking food occasionally during
frying.
Do not worry about oil overheating. The accurate thermostatic control
watches this.

DRAINING

OFF

FOODS

1. When

food is fried to directions, raise basket. Hook over drain supports, and allow to dry.
2. Turn food out of basket onto double thickness of absorbent paper
towel. (It is handy to place paper towel on cookie sheet.)

SECOND

BATCH

1. When frying a
Bs Skim out food
a4 If time elapses
“SIMMER” and

second batch, wait for indicator light to go out.
particles.
between frying batches of food, lower temperature to
reheat to frying temperature when ready to fry. This
makes oil last longer.

CLARIFY
STRONG
es
a
=

FRYING OIL AFTER
FLAVORED FOODS

REPEATED

FRYING, OR

Cut a few potatoes into thick slices and put in fry basket.
Lower into partially cooled shortening or oil.
Set indicator dial at 300 and gradually increase to 400 to brown
potatoes.

Drain by placing basket over drain support and discard potatoes.
Add small amount of new oil with each frying to prevent “wearing
out.”

“WORN OUT” shortening or oil won’t brown; foams excessively, has
a strong odor and tends to become gummy. When this happens, use
new oil.

STRAINING OIL AFTER EACH
MAKES IT LAST LONGER

USE

1.

Let it cool, but while still warm strain back into original container
by ladling it into a strainer lined with cheese cloth or fat filter.
fi Store shortening in a cool place or in refrigerator.
a; If you store fat in appliance, wipe down inside of fryer above shortening level with paper napkin to avoid formation of a brown sulmimy
film. Cover and put in cool place.

STORAGE
1. Set control dial to “OFF.” Remove cord from outlet. Remove basket
and wash as directed in cleaning instructions.
21 Remove handle by following reverse of step 2 under “Preparing To
Fry” section.
Store oil or shortening directly in appliance, if desired, by covering
and keeping in a cool place: Otherwise, strain cooled shortening or

oil and put back into original container.

DIAL
SETTING

FOOD
BREAD

BASKETS

APPROXI| MATE
TIME*
1 to 1¥% min.

HOW

TO PREPARE

| Remove crust from 1 to 1%” thick slices
bread (use unsliced bread). Hollow out,
leaving bottom. Fry as directed for Croutons below, turning. Drain. Sprinkle with
celery salt, grated cheese and paprika.
Fill with creamed vegetables, meats or fish.

CROUTONS

1 to 1¥% min. | Cut sliced bread into fancy shapes or smali

cubes.

Fry in preheated

fat until

brown,

using basket, turn. Drain. Sprinkle with salt
or dry grated cheese. Serve with soup or
salad.

CROQUETTES

375

Shape,

dip into crumbs,

then

into 1 egg

beaten with 1 tablespoon water or milk and

again

into

crumbs.

Chill.

Brown

heated fat, turning. Drain. See page

DOUGHNUTS,

Regular

400

2 to 3

min.

DOUGHNUTS,

Drop

375

2 to 4

min.

FRITTERS
FRITTERS, Apple

375
400

See

recipe

page

in pre36. _

41.

Prepare batter, see page 38. Dip fruit into
batter or stir chopped fruits or vegetables
into batter. Drop coated fruit pieces into
preheated shortening or chopped mixture
by spoonfuls. Fry until browned, turning.
Drain. Sprinkle fruit fritters with confec-

tioner’s sugar

CHOPS, VEAL BREADED

375

CHOPS, PORK

350

BREADED

and cinnamon.

Bread with crumbs and egg mixture—see
page 32—Breading.
Season. Fry in preheated shortening until tender. Drain. (Pork
chops must be thoroughly cooked until no

pink color remains.)

FRENCH FRIED
FRANKFURTERS,
FRANKFURTERS,

Dipped)
Plain

400
375

Pour boiling water over franks, let stand a
few minutes. Then drain and dry well. Dip
into Dipping Batter—Page 27, allowing to

drip slightly. Fry in preheated fat until
brown. Drain—or split and fry without drip-

ping. Also see Page 30.

FRIED LIVER,
BEEF OR CALF

375

Dip liver into milk or buttermilk, then in
seasoned flour. Fry in preheated fat until
brown. Drain. May also be dipped first in
seasoned flour, then in beaten egg, then in
fine dry crumbs.

CUBE

SALTED

STEAKS

400

Dip steaks into seasoned flour, then into 1
egg beaten with 2 tbsp. water, then into
fine dry crumbs. Fry in preheated shortening only until browned. Do not overcook.

NUTS

375

Blanch almonds, remove skins from
nuts. Preheat salad oil. Fry until
brown, stirring. Drain, sprinkle with

FISH

375

3 to 7 min.

375

2 to 2%

Bread as desired,
Brown in preheated
(Do not over-cook,
but still be moist.)

pealight
salt.

see coatings Page 32.
fat, turning as needed.
should flake with a fork
Drain. Serve hot. Also

see page 31.

FRIED

CLAMS

min. | Beat 1 egg with 2 tablespoons water.

clams removing

Drain

bits of shell. Sprinkle with

salt. Dip into egg, then into fine dry crumbs
Or corn meal and flour mixture. Page 32.
Preheat fat, fry until browned. Drain. Serve
with tartar or chili sauce. May also be
dipped into Dipping Batter Page 27.

CLAM

FRITTERS

375

SOFT

SHELL

375

CRABS

2 to 3 min.

Cut or chop cleaned

and drained clams.

Add to Dipping Batter—Page 27. Drop by
tablespoonfuls into preheated shortening.
Fry until browned, turning. Drain.

PREPARE FOR COOKING. Sprinkle with
salt, pepper and lemon juice. Dip as clams.
Fry until brown. Drain.

*Time and dial setting will vary to suit taste, size and quantity of food. (Foods taken from
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GUIDE
FOOD

LOBSTER

|

DIAL
SETTING

APPROXI| MATE TIME*

TAIL

HOW
Cook
large

TO PREPARE

lobster, cool. Remove

meat, cut into
then

cubes. Roll in seasoned flour,
in beaten egg diluted with milk and

into the dry crumbs.

then

Fry in preheated

shortening until brown, drain. Sprinkle with
chopped parsley. Serve with tartar sauce
and lemon wedges. May also be dipped into Dipping Batter—Page 27

FRIED

SCALLOPS

Clean. Cut if large. Combine 2 tablespoons
lemon juice, % teaspoon salt, %4 teaspoon
celery salt. Mix with scallops. Dip into 1
egg beaten with 1% cup milk or water, then
into fine dry crumbs.
Fry in preheated
shortening
until browned.
Drain. Serve
with tartar sauce. May also be dipped in
Dipping Batter—Page 27.

2 to 2% min.

OYSTERS

Pick over, removing bits of shell. Strain off
liquid. Sprinkle with salt or seasoned salt.
Dip and fry as clams in this chart or dip

into
then
May
Page

SHRIMPS
CHICKEN, BREADED
(2 to 3% Ibs.)
CHICKEN, FLOURED

See

350

15 to| 20 min. -

375

10 to 15 min.

CHICKEN (LARGER)

CHICKEN, IN BATTER

27.

recipes

Page

35.

Cut up chicken, coat and season as desired. See Page 27 — Breading. Preheat.
fat. Fill basket not over half full. When
brown as desired, test for tenderness.
Drain. Serve hot.

Prepare as above. Drain when browned,
put in baking dish. Add % cup water, 1
onion cut up. Sprinkle with salt, pepper
and poultry seasoning. Cover, bake 325°
about 45 minutes, removing cover last 15
minutes. Make gravy with drippings.

6 to 10 min.

ONIONS

Simmer chicken until almost tender. Drain,
cool. Sprinkle with salt, pepper and celery
salt. Dip into batter. See page 27, allowing
to drip slightly. Fry as above only until
browned. Drain. Small fryers may also be
batter dipped and fried without precooking. Fry 12 to 15 minutes.

Peel large onions, slice crosswise 1%4” to
¥%” thick. Separate into rings. Dip into
seasoned flour, then into 1 egg beaten
with % cup milk, then into fine dry
crumbs. Fry in preheated shortening, a few
rings at a time, turning. Drain. Sprinkle
with salt. Serve with hamburgers, liver,
etc.

POTATOES
(One-Frying Method)

mayonnaise thinned with lemon juice.
into egg mixture, then into crumbs.
also be dipped into Dipping Batter—

10 to 15 min.

See

Page

44.

See recipes Page 45.

FRENCH FRIED
EGGPLANT

Cut crosswise into %” slices or lengthwise into slices and then into strips. Dip
into seasoned flour, then into 1 beaten
egg diluted with 1 tablespoon water, then
into fine dry crumbs. Fry in preheated
shortening, turning. Drain. Sprinkle with
salt and pepper. May also be dipped into
Fritter

Batter.

MUSHROOMS

Wash

large

Page

38.

mushrooms,

drain.

Remove

part of stem. Sprinkle lightly with seasoned salt. Dip into Standard Fritter Batter
—Page 38. Turn stem side down and drain.
slightly. Fry in preheated shortening until
browned, turning. Drain on absorbent
paper. Sprinkle with salt. Serve with steak,
hamburgers or as hot appetizers. Keep
warm in a slow oven. Leave door ajar.

refrigerator may take longer than foods at room temperature.) Preheat shortening or oil before adding food

2

CLEANING INSTRUCTIONS
1. Unplug from electrical outlet before cleaning. Let cool.

2. DO NOT IMMERSE UNIT IN WATER. This will damage the thermostat and
heating element.
3. Pour out oil or, wipe out cooking residue. Wipe inside of appliance with
paper toweling. (Best done when appliance is slightly warm.) If used for
frying next, no further cleaning is necessary.

4. To clean for cooking, a small amount of hot water can be put into unit with
detergent. Wash, rinse with clean, very hot water and dry well.
5. To keep outside surface clean, wash with cloth and soapy water, polish
with clean, dry cloth.
6. Before washing basket, wipe with paper towel to remove excess oil. Wash
in sudsy dishwater and rinse with hot water.

STORAGE
Do not store the Crocker Cooker-Fryer in the refrigerator or oven. When the
unit is cool, coil the electrical cord and secure it with a twist fastener. Store the
unit in a dry location such as on a cupboard shelf.

~CROCKERY VESSEL CARE AND CLEANING
As soon as possible after emptying Crockery Vessel, it should be washed. It is
dishwasher safe, so it may be washed in this manner as a regular dish. If filled
with hot soapy water to loosen food deposits, a sponge, cloth or rubber
spatula will usually remove the residue. If necessary, a plastic cleaning pad
may be used. Do not use abrasive cleaning compounds.
If persistent
by using a
enough hot
the mixture

stains accumulate, they can be removed and the finish restored
Teflon cleaner. Use three or four tablespoons of cleaner with
water to cover stain. Place vessel into cooker and adjust to simmer
for about an hour. Rinse well and dry.

If a slight discoloration appears inside the vessel, it may be eliminated by
wiping the crockery with a little vegetable oil to restore the appearance.
Stoneware, being highly glazed and non-porous, can show water spots and
streaks just as would a window.
Care should be taken to avoid hitting the vessel against hard objects like
faucets, as all crockery can be broken by a sharp blow.

MAINTENANCE
Aside from the recommended cleaning, no user maintenance or lubrication
should be necessary. Other servicing should be performed by an pnerized
service representative.
|
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INSTRUCTIONS

FOR TEFLON*

COOKING

SURFACE

Try to avoid digging into the finish or cutting into the surface with a
sharp knife. Use a “light touch”. with metal cooking tools. Light or fine
scratches or stains on the no-stick surface seldom affect its non-stick
properties. Such damage, within limits, is really a matter of appearance
and not performance. To remove stains, considerable success may be
obtained with the Sunbeam Appliance Service Company Cleaner For NoStick Finishes, available in leading food, hardware, appliance and department stores everywhere, as well as in Sunbeam Appliance Service
Company stations throughout the United States. After application, recondition appliance as instructed.
=
=<
LS

¥

Before using appliance for the first time, wash it with warm soapy
water. (See Cleaning instructions.) Be certain it is oiled prior to the
first use in order to condition the no-stick surface. This may be done

by wiping the surface with salad oil.
Always wash the appliance with hot, sudsy water. DO NOT IMMERSE.
Although water from the faucet will rinse away most visible residues,
a thin layer of food or grease may cling to the surface and eventually
build up and cause the finish to stain or even lose its release
properties.

. Weekly scrubbing. with a plastic or rubber scrubber or stiff sponge,
to insure removal of grease or food residue is suggested to maintain
highest level of release property.

DO NOT USE STEEL WOOL, CLEANSER OR METAL SCOURING PADS
ON THE NO-STICK SURFACE as they will scratch the coating.
*Teflon is DuPont’s trademark for its TFE finish.
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CROCKERY
COOKING

cost

Crockery
Setting

RECIPES
CHICKEN

_

PAPRIKA:

Cooking setting: Red Band
Cooking time: 9-10 hours
Serves: 4 to 5
4-5 Ib. stewing chicken, cut up
1 clove garlic, minced
1 1/2 cups water
1 teaspoon salt
1 chicken bouillon cube
1/2 teaspoon pepper
2 medium tomatoes, peeled
1/4 teaspoon oregano, crushed
and chopped
1/4 cup flour
1 green pepper, chopped
1/4 cup water
1/2 cup chopped onion
1 cup sour cream
2 tablespoons paprika
Put all ingredients except last 3 into crockery vessel. Stir thoroughly.
Cover and cook 9-10 hours at setting.
Remove chicken pieces from vessel.
Blend flour with water in cup and stir into liquid in vessel.
Stir gently until slightly thickened.
ee
Blend in sour cream, return chicken to vessel and heat thoroughly,
but do not boil.
Ps, Serve over rice or noodles.

LAMB

STEW:

Cooking setting: Red Band
Cooking time: 8-10 hours
Serves: 6
3 Ibs. lean boneless lamb,

cubed
4-5 medium potatoes, pared and
cubed
1 teaspoon salt

1
1
2
4
1/4

1/4 teaspoon pepper

1/4 cup water

1/2
1/2
1.
2.
3.

4.

medium onion, sliced
bay leaf
stalks celery, sliced
cups water
cup flour

teaspoon rosemary, crushed
teaspoon thyme, crushed
Put all ingredients except last two into crockery vessel. Stir thoroughly.
Cover and cook 8-10 hours at setting.
Blend flour and 1/4 cup cold water together. Slowly add to stew,
stirring constantly.
Cook until thickened.

BEEF

N’ SPICE:

Cooking setting: Red Band
Cooking time: 8-10 hours
Serves: 5 to 6

3-4
1
1
1/4
1

Ibs. beef pot roast
1-lb. can tomatoes
tablespoon wine vinegar
cup water
clove garlic, minced

6
1/2
1
1/4
1

1. Trim fat from meat. Cut to fit vessel.

2. Put all ingredients into crockery vessel.
3. Cover and cook 8-10 hours.
12

whole cloves
teaspoon mixed pickling spice
teaspoon salt
teaspoon pepper
bay leaf

Mitesh siiaa incrrastoees svapann maemo taemoeewise®
5

sasouoen?

BOEUF BOURGUIGNONNE:
Cooking setting: Red Band
Cooking time: 8-10 hours
Serves: 4-5
2-2 1/2 lbs. beef stew, cubed
1 tablespoon parsley,
1 large carrot, peeled and
chopped
:
sliced
1/2 teaspoon thyme
1 medium onion, sliced
1 10 oz. can condensed
2 slices bacon, diced
beef broth
1 clove garlic, minced
1 tablespoon tomato paste
1 1/2 teaspoons salt
2 cups Burgundy
1/4 teaspoon pepper
1/2 lb. fresh mushrooms,
1 bay leaf
sliced
1. Put all ingredients except mushrooms into crockery vessel. Mix.
2. Cover and cook 8-10 hours.
3. Add mushrooms 1 hour before serving.
4. To thicken, add 2 tablespoons flour to cold water to form a paste. Stir
into hot mixture and cook, stirring until mixture is smooth and slightly
thickened.
OLD-FASHIONED BOILED BEEF:
Cooking setting: Red Band
Cooking time: 8-10 hours
Serves: 6-8
3-4 Ibs. beef pot roast or brisket
1 tablespoon chopped parsley
2 cups water
1 bay leaf
2 medium onions, sliced
1 1/2 teaspoons salt
4 medium potatoes, pared
1/4 teaspoon pepper
and cubed
1/2 teaspoon thyme
4 medium carrots, peeled
1/4 teaspoon rosemary
and sliced
1 beef bouillon cube
1 stalk celery, sliced
1. Put all ingredients into crockery vessel. Cut meat into large pieces if
necessary to fit into vessel.
2. Cover and cook 8-10 hours.

MEAT

SAUCE:

Cooking setting: Red Band
Cooking time: 8-9 hours
Makes approx. 2 1/2 quarts
1 1/2 lbs. lean ground beef
1 cup chopped onion
2 cloves garlic, crushed

2 teaspoons salt
2 teaspoons oregano, crushed
1/2 teaspoon basil

2 large cans tomatoes

1/4 teaspoon pepper

(1 Ib. 12 oz. cans)
1/8 teaspoon fennel seeds
1 6 oz. can tomato paste
(optional)
2 tablespoons parsley,
2 stalks celery, with
chopped
tops, chopped (optional)
1 Bay leaf
1/4 teaspoon thyme, crushed
1. Put all ingredients into crockery vessel. Stir thoroughly.
2. Cover and cook for 8-9 hours at setting.
3. Serve over noodles or spaghetti.

14
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Crockery

Cooking
Setting

“‘Red Band”

LENTIL SOUP:
Cooking setting: Red Band
Cooking time: 8-9 hours
Makes approx. 2 quarts
1 1/2 cups lentils, rinsed and
drained

1 clove garlic, minced
1 1/2 teaspoons salt

6 cups water

1/4 teaspoon pepper

2
1
2
2

slices bacon, diced
1/2 teaspoon crushed oregano
medium onion, chopped
1 Ib. can tomatoes
carrots, thinly sliced
2 tablespoons lemon juice
stalks celery, with tops,
sliced
1. Rinse and drain lentils.
2. Put all ingredients into crockery vessel. Mix thoroughly.
3. Cover and cook 8-9 hours.

BOSTON STYLE BEANS:
Cooking setting: Red Band
Cooking time: about 12 to 14 hours
Serves: 8-10
1 lb. dried beans, pea, navy
1 large onion, diced
or great northern)
1/4 cup brown sugar
6 cups water
1/4 cup molasses
1 1/2 teaspoons dry mustard
1/2 cup catsup
1/4 teaspoon pepper
1/4 lb. bacon or salt pork,
1 tablespoon salt
diced
Pick over beans.
2. Drain, put in crockery vessel, add water. (Soak pea or navy beans
overnight—great northern or quick-cooking variety do not need soakBe

ing.)

3. Combine remaining ingredients
4. Cover. Cook 12-14 hours.

and add to beans.

BEEF VEGETABLE
Cooking setting: Red Band
Cooking time: about 8 to 10 hours
Makes approx. 3 quarts
1-1 1/2 lb. shin of beef, with bone
and meat
1 1/2 quarts cold water
1 tablespoon salt
3/4 cups diced celery
3/4 cups diced carrots
'
3/4 cups pared raw potatoes,
diced
1.

Cut meat into small cubes.

2.

Put all ingredients into crockery vessel.

3.

Cover. Cook 8-10 hours.
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Mix thoroughly.

SOUP:

3/4 cups diced onions
1 cup frozen or canned
mixed vegetables
1 Ib. can tomatoes
1/8 teaspoon pepper
1 tablespoon chopped
parsley

CHILI
Cooking setting: Red Band
Cooking time: 12-14 hours

WITH

BEANS:

Serves: 4 to 5

1/2 lb. dry pinto beans or
1 green pepper, chopped
kidney beans
2 cloves garlic, crushed
1 cup water
3 teaspoons chili peer,
2 1 lb. cans tomatoes
2 teaspoons salt
1 8 oz. can tomato sauce
1/2 teaspoon pepper
1 Ib. ground beef
1/4 teaspoon cloves, ground
2 medium onions, chopped
1. Pick over beans. Soak overnight in 2 cups of water. Drain
2. Brown ground meat.
3. Put all ingredients into crockery vessel. Stir to distribute spices.
4. Cover and cook 12-14 hours.
STEWED CHICKEN:
Cooking setting: Red Band
Cooking time: 10 to 12 hours
Serves: 6
1 4 lb. stewing chicken, cut
1 carrot, cut in pieces
in serving pieces
2 stalks celery, cut in pieces
1 1/2 teaspoons salt
2 sprigs parsley
1 medium sized onion, cut in
3 or 4 peppercorns
half
1/2 bay leaf
1 1/2 cups chicken broth or water
1 whole clove
1. Clean chicken, cut up in serving pieces, and place in crockery vessel,
putting the back in first, then giblets, legs, and wings, with breast on
top.
2. Add remaining ingredients (bay leaf, clove, peppercorn may be
omitted).
7
3. Cover. Cook 10-12 hours.
SPLIT
Cooking setting: Red Band
Cooking time: about 5 to 6 hours
Serves: 8
2 cups dried split peas
2 quarts cold water
1 onion, sliced

PEA

SOUP:

2 tablespoons butter or
margarine
2 teaspoons salt (less if ham
bone or salt pork is used)
1/8 teaspoon pepper
Dash of seasoned salt
Dash of Nutmeg
2 tablespoons chopped parsley

2 stalks celery, sliced
1 carrot, sliced
4 slices salt pork or bacon
diced, or ham bone or shank
1/4 bay leaf
|
3 cups milk
1. Wash peas, soak in the cold water several hours or overnight. (If
quick-cooking peas are used, do not soak).
2. Place in crockery vessel, add onion, celery, carrot, salt pork or bacon,
and bay leaf. Cover and cook until peas are tender.
3. If desired, put peas through a coarse strainer. Return to unit. Add milk,
butter and seasonings. Heat at same setting. (Slice 2 or 3 frankfurters
thinly and add for garnish, if desired).
4. Sprinkle with chopped parsley. Serve with croutons, Page 8 or crackers.
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REGULAR COOKING
Favorite Meat Recipes

PORK
Cooking setting: 350 until

CHOP

DINNER:

browned, then simmer
Cooking time: about 45 minutes
Serves: 4

4 loin pork chops, 1/2 inch thick
salt

1 cup raw regular rice

pepper
poultry seasoning or sage
1 tablespoon fat

1 No. 2 1/2 can tomatoes (3 1/2
|
cups)
1 1/2 teaspoons salt

1/2 cup diced onion
1/3 cup diced green pepper

1 teaspoon sugar
1 teaspoon prepared mustard

1. Trim off excess fat and sprinkle chops on both sides with the salt,
pepper and poultry seasoning. Set dial, add fat to appliance. As soon
as melted, add chops and brown, turning as necessary.
3
2. Remove browned chops, add onion and green pepper to drippings
and saute at 300 . Add rice, tomatoes and seasonings.
3. Arrange chops in unit. Bring to boil, set dial at simmering point. Cover.
Simmer 45 minutes or until chops are tender and rice is done.

Note: 1/2 lb. elbow macaroni cooked and drained may be used in place
of rice. Cook tomato mixture and chops, omitting rice then add cooked
macaroni last 10 minutes of cooking time.

CHOP

SUEY:

Cooking setting: 300 until brown, then simmer
Cooking Time: about 50 minutes Serves: 4

3 tablespoons fat

1/8 teaspoon pepper

1 1/2 Ibs. lean pork cut in cubes
1 teaspoon ginger
(or veal and pork)
1 3/4 cups hot water, bouillon,
1/2 Ib. sliced mushrooms
meat or chicken stock
1 cup sliced onions
3 tablespoons soy sauce
2 cups sliced celery
2
1 No. 2 can bean sprouts
1 teaspoon salt
3 tablespoons corn starch
1. Put fat into appliance. Set dial at 300 . As soon as fat is melted, add
meat and mushrooms. Brown, stirring to brown evenly.
2. Add

onions, celery, seasonings, and water.

Bring to boil, then turn

dial to simmer, adjusting dial to simmering point. Cover, simmer about
40 minutes or until meat is tender.
3. Add soy sauce, well drained bean sprouts, and more seasoning, if
desired. Thicken with corn starch which has been stirred into a smooth
paste with 1/2 cup cold water. Cook until thickened, then turn dial to
simmer, and simmer 10 minutes longer. Serve on hot, cooked rice or
fried noodles.
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MEAT

STEW:

Cooking setting: 300 until
browned, then simmer

Cooking time: 1 to 2 hours
Serves: 6to 8

6 to 8 small carrots, scraped
and cut in pieces
1 cup sliced celery

2 to 3 tablespoons fat
2 Ibs. boned beef, lamb or veal,

1/4
1
1/8
Hot

cut in 2-inch cubes
cup flour
teaspoon salt
teaspoon pepper
water

1/2 cup diced onion
1 or 2 cloves garlic, minced
1 1/2 cup raw, shelled, or a 10 oz.

pkg. frozen peas
1 teaspoon additional salt
or seasoned salt

. Put fat into appliance, set dial at 300 .
. Combine flour, the one teaspoon salt and pepper, and roll meat in
flour mixture. As soon as fat is melted, add meat. Brown, turning
as needed (brown 1 Ib. at a time). Leave cover tilted.
. Add just enough water to barely cover meat. Bring to boil. Set dial at
simmer, adjusting to simmering point. Cover. Cook about 1 1/2 hours,
until meat is almost tender.
Add vegetables, and remaining salt. Turn dial to 300 until boiling,
then reduce to simmer and cook until vegetables are tender—about
30 minutes. Thicken with flour and water stirred to a smooth paste.
Season further to taste. Add gravy coloring and chopped parsley,
chives or celery leaves as garnish. Also may be served with dumplings.

ox)

Note: 1 cup canned tomatoes may replace part of liquid and a 4 oz. can
of mushrooms may be added.

FRANKFURTER & BEAN
CASSEROLE:

yee =

Cover six frankfurters with boiling
water and let stand about 10 minutes. Drain. Cut part way through
frankfurters lengthwise. Fill with
pickle relish or spread with prepared mustard. Meanwhile, set dial
of appliance at 300 . Add at once
4 strips bacon diced and 1 large
onion diced fine. Fry bacon and
onion, stirring constantly. Add 2
cans No. 1 tall baked beans with
pork, 1 teaspoon prepared mustard, 1/4 cup chili sauce, 2 tablespoons brown sugar. Stir until
blended. Place frankfurters on top.
Heat until bubbling, then adjust
dial to simmering point. Simmer
about 20 minutes. Serves 6.
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SPARERIBS:
Cooking setting: 325 until
brown, then simmer
Cooking time: About 1 1/2 hours
Serves: 4

2
2
1
1/8

3/4 cup hot water
1 No.2 1/2 can or 2 pounds bulk
sauerkraut
1/4 teaspoon caraway seed, if
desired

to 3 Ibs. spareribs
tablespoons fat
teaspoon salt
teaspoon pepper

1 large onion, peeled and sliced

1 large apple grated, if desired

1. Cut spareribs into 3 or 4 rib pieces. Put fat into appliance with dial
set at 325 . As soon as melted, add ribs a few pieces at a time and fry
until browned, turning as necessary. Add salt, pepper and onion.
2. Add water slowly. Bring to boil, then set dial at simmer, adjusting dial
to simmering point and cover. Simmer about one hour, or until tender. Remove ribs. Skim off excess fat, and put sauerkraut into appliance. Sprinkle with caraway seeds and spread grated apple over kraut.
Put ribs back into unit, arranging on top of kraut. Add a small amount
of boiling water, if necessary, when using bulk kraut. Bring to boil at
300 , then simmer, 30 minutes, adjusting dial to keep liquid simmering. Serve directly from appliance. Sprinkle ribs with chopped parsley if desired.

BARBECUED

RIBS:

After browning ribs add quick barbecue sauce Page 28. Omit other ingredients except fat. Bring to a boil at 300 , then set dial to simmering
point. Simmer about 1 1/2 hours until tender.

CORNED
Cooking setting: 300 until
boiling, then simmer
Cooking time: 45 minutes per lb.

BEEF:

Serves: 4 to 6
1/2 bay leaf
3 to3 1/2 Ibs. corned brisket of | 1 clove garlic, cut in pieces, if
beef
desired
1/2 onion sliced
2 or 3 celery tops
6 peppercorns

1 carrot, cut in pieces

4 whole cloves
4 sprigs parsley
1. Wash corned beef in cool water. Place in appliance. Add enough cold
water to cover.
2. Bring to boil at 300 . Remove scum, if any. Add remaining ingredients
and reduce heat to simmer, adjusting dial to simmering point. Cover
appliance. Turn corned beef occasionally during cooking. Simmer
until tender. Test for doneness by piercing thickest muscle.
3. Remove from stock. Serve sliced hot or chilled with horseradish, chili

sauce or mustard pickles.
For Boiled Dinner. Remove meat from stock when tender. Keep warm in
a covered dish in a slow oven. Add to stock: 6 pared medium-sized
potatoes, 6 pared medium-sized carrots or white turnips, 6 small peeled
whole onions. Cover; bring to boil at 300 , then simmer for 15 minutes.

Add 1 medium-sized head of green cabbage, which has been cut into
sixths and cored. Bring to boil again at 300 . Then reduce to simmer,
adjusting dial to keep liquid just simmering. Simmer until vegetables are
tender. Serve around corned beef. Sprinkle with paprika.
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POT

ROAST:

Cooking setting: 325-350
until browned, then simmer
Cooking time: about 2 to 3 hours
Serves: 6

3 to3 1/2 lbs. rolled beefrump,

1/4 cup water

boned and rolled chuck or
round of beef
2 tablespoons shortening or fat
cut from meat
Flour
2 teaspoons salt

1/4 cup chili sauce or wine, if
desired
6 carrots
6 medium-sized potatoes
6 small onions, if desired
3 stalks celery, cut in 1-inch

1/4 teaspoon pepper

pieces

1 sliced onion

net.
Wipe meat with a damp cloth.
2. Set dial at 325 . Add shortening or fat. As soon as melted, add meat
which has been dipped in the flour. Brown on all sides, turning occasionally—takes about 15 minutes. Leave cover tilted while browning.
3. Add salt, pepper, sliced onion, then add water slowly, pouring directly
on top of meat. Spread meat with chili sauce or add wine. Cover, simmer until almost tender—about 2 1/2 hours, adjusting dial to simmering point.

4. Add

carrots, potatoes,

cut as desired.

Add small whole

onions and

celery. Sprinkle with salt. Cover. Simmer until vegetables are tender.
Gravy: Remove meat and vegetables to heated platter. Keep warm in
300 oven. Skim excess fat from meat juice, thicken with flour and water
stirred to a smooth paste. Add a few drops of gravy coloring, season
further to taste. Turn dial to 300 while making gravy. Pour over meat
and vegetables or pass separately.
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MEAT

BALLS

WITH

TOMATO

SAUCE:

Cooking setting: 300 until
browned, then simmer
Cooking Time: about 45 minutes
Serves: 6

Meat Balls:
1 Ib. ground beef, round steak
or veal (or 3/4 Ib. beef, or veal

1 egg, beaten slightly
1 clove garlic, chopped fine
1 cup soft, fine bread crumbs

and 1/4 Ib. pork)

3 tablespoons water

1/4 cup chopped parsley
1 teaspoon salt
1/4 teaspoon black pepper

2 tablespoons grated Parmesan
cheese, if desired
2 tablespoons fat or salad oil

1. Combine ingredients except fat in a bowl. Mix, stirring with a fork
until blended. Shape into 12 medium-sized balls.
2. Set dial at 300°. Put fat into appliance. As soon as melted, add meat
balls, and brown, turning to brown on all sides. Remove when
browned. Prepare sauce given below or canned tomato sauce.

PREPARE SAUCE AS FOLLOWS: Heat 3 tablespoons salad oil or fat
in appliance with dial set at “R” in simmer (or use fat remaining from
browning meat balls). Add at once 1/3 cup peeled, diced onion, 1 peeled
clove garlic, diced fine, 1/2 cup diced celery. Fry until partially tender,

stirring constantly. Add 1 No. 2 1/2 can Italian or American style toma-

toes, whole or strained, 2 6-oz. cans tomato paste, 1 4-oz. can mushrooms

with liquid, 1 1/2 teaspoons salt, 1/8 teaspoon pepper, 1/4 teaspoon
nutmeg, 1/4 teaspoon allspice, 1/2 teaspoon oregano, 2 teaspoons
granulated sugar, 3 tablespoons chopped parsley, 4 tablespoons grated
Parmesan cheese. Bring to boil at 300, then turn dial to simmer, adjusting
to keep at simmering point. Cover appliance and simmer for about one
hour. Add browned meatballs and simmer 1/2 hour longer. One half
pound chicken, veal or beef may be cooked in sauce for richer flavor.
Also Italian or other sausage may be browned with meat balls and added
to sauce. Taste for seasoning. Serve over hot, cooked and drained spaghetti. Sprinkle with parmesan cheese.

4h

BEEF STROGANOFF:
Cooking setting: 300 until
browned, then simmer
Cooking time: about 1 hour
Serves: 4

1 Ib. round steak, cut in 3/4 inch
cubes
1/4 cup all-purpose flour
1 teaspoon salt
1/8 teaspoon pepper
Dash of seasoned salt
2 tablespoon fat or drippings
1/2 cup chopped onions
1 clove garlic, minced
1/2 Ib. fresh mushrooms or
1—4 oz. can

1—10 1/2 oz. can condensed
tomato soup, consomme—
or 1 bouillon cube dissolved
in 10 oz. boiling water
1 tablespoon Worcestershire
Sauce
Dash of tabasco sauce
1/2 cup diced green pepper
1 cup commercial sour cream
chopped parsley
cooked noodles or spaghetti

1. Cut meat into cubes. Combine flour and seasonings and roll meat in
mixture.

. Preheat appliance, add fat.
. As soon as melted, add meat, brown, turning to brown all sides—about

Ro
WW

10 minutes. Add onion, garlic and mushrooms (drain liquid from
canned mushrooms and use as part of liquid—or if using tomato soup
just add to mixture). Saute until partially tender.
. Add liquid, Worcestershire Sauce, tabasco sauce and green pepper.
. When boiling, turn dial to simmering point. Cover.
. Simmer 1 1/4 hours or until meat is tender. Stir in sour cream.

Heat

at low simmer—do not boil. Sprinkle with chopped parsley. Serve over
hot cooked noodles or spaghetti.

DUMPLINGS:
ho
Wd

cups sifted all-purpose flour
teaspoons baking powder
teaspoon salt

3.

tablespoons shortening
1 cup milk

. Sift together flour, baking powder, and salt. Blend in shortening with
pastry blender or two knives until mixture looks like coarse meal.
. Add milk, mix quickly with a fork only until blended.
. Drop by tablespoonfuls onto chicken or meat pieces. Slide dough off
spoon with a rubber spatula. Do not put dumplings into liquid, as this
makes them soggy.
. Cook ten minutes uncovered with dial set at simmer so that liquid
keeps bubbling. Cover. Cook ten minutes more. Serve directly from
appliance to keep hot. Sprinkle dumplings with paprika or chopped
parsley for garnish.
Note: 1/4 teaspoon dried sage is good added in step 1 when dumplings
are to go on top of chicken. Try adding 1/3 cup grated cheese in step 2
when dumplings are to be served with stew.
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Cooking setting: 300 until
browned, then simmer
Cooking Time: about 1 hour
Serves: 4

1 to 2 tablespoons chili powder (as desired)
2 tablespoons cold water

2 tablespoons fat
1 cup diced onion

1/2 green pepper, diced
1 cup diced celery

1 1/2 teaspoon salt
2 teaspoons sugar

1 small clove garlic, cut fine,
if desired
1 Ib. ground beef
2 cups canned tomatoes

1 teaspoon Worcestershire
Sauce
s,
2 cups cooked or canned red
kidney beans

. Melt fat in bottom of appliance with dial set at 300 . Immediately add
onion, green pepper, celery and garlic. Cook until partially tender,
stirring constantly.
. Add beef; fry uncovered until slightly browned.
has been mixed with the two
NO
W . Add tomatoes, and chili powder which
tablespoons cold water. Add salt, sugar and Worcestershire sauce.
Bring to boil, then turn dial to simmer, adjusting dial to simmering
point. Cover, simmer about one hour, or until thickened.

. Add beans which have been drained of excess liquid, and heat well.
Wn.

Serve in bowls with crackers,

hard rolls, or corn

bread and a green

salad.

#1— Note: A nice addition is to pass a bowl of finely chopped onions and
another bowl of finely cut cheese cubes to top your Chili. |

#2— Note: Recipe may be doubled.

BOILED

POTATOES:

Cooking setting: 300 until
boiling, then simmer
Cooking Time: about 45 minutes

5 lbs. cooking potatoes

2 1/2 cups boiling water
1 teaspoon salt

Serves: 8 to 10

1. Pare potatoes. Cut in half if very large. Place in appliance, add water
and salt. Cover. Bring to boil at 300 . (Cook in skins if desired.)
2: Set dial at simmer, adjusting to simmering point. Cover, cook until
tender.
oe Drain by tilting cover slightly and pouring off water that remains.
Remove cover, allow potatoes to dry out, leaving dial set at simmer.
Shake occasionally. Serve plain, or mashed if desired.
Note: Mashed potatoes may be kept warm
in simmer marking, leave cover tilted slightly.
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CHICKEN

GUMBO

SOUP:

Cooking setting: 300 until
boiling, then simmer
Cooking Time: about 40 minutes
Serves: 4to6

2 tablespoons bacon or chicken

1
1/3
2
1
2

1 teaspoon salt*

fat

1/8 teaspoon pepper

medium-sized onion, diced
cup diced green pepper
stalks celery, sliced
qt. chicken or turkey stock
cups canned tomatoes

1/3 cup uncooked rice
1 cup canned or cooked okra
1 to 2 cups cooked chicken,
diced
2 tablespoons chopped parsley

1. Melt fat in appliance with dial set at 300 . Add onion, green pepper
and celery. Fry stirring constantly until partially tender—do not brown.
2. Add chicken stock, tomatoes,
drained), and okra.

salt, pepper,

rice (washed

well and
3

3. When mixture is boiling, turn dial to simmer, adjusting to simmering
point. Cover.

4. Just before serving, add cooked chicken and parsley.

* Amount ofsalt will depend on seasoning in chicken stock.
Note: This is a substantial soup and can be served as the main dish—just
add a salad, hot rolls and dessert to complete the meal.

COMPOTE

OF FRESH

FRUITS:

Cooking setting: 300 until
boiling, then simmer
Cooking Time: about 8 minutes
Serves: 8

4 fresh pears
4 fresh peaches

3 slices canned pineapple cut in
quarters

8 small whole plums

1/2 to 3/4 cup sugar
Water or pineapple juice

1. Peel fruits, remove seeds or core. Leave plums whole if
pineapple.
2. Place fruit in appliance. Add sugar and enough water or
juice to barely cover fruit.
3. Start at 300 until boiling, then cover and reduce heat to
point until fruits are tender. Remove to serving dish. Cool
Serve topped with whipped cream, if desired.
Ps

small. Cut
pineapple

simmering
and chill.

STEWED

APPLES

OR

APPLE

SAUCE:

Cooking setting: 300 until
boiling, then simmer
Cooking Time: about 15 minutes
Serves: 8

3 Ibs. cooking apples
(about 12)

!

1 1/2 cups water
1 cup sugar

1. Wash apples, pare, and core. Place in appliance. Add water. Set
dial at 300 until boiling. Cover. Simmer until apples are tender (about
15 minutes).
2. Lift cover and stir occasionally.
3. Add sugar (amount of sugar will depend on tartness of apples). Cook
5 minutes longer. Remove from unit. Add sliced lemon, lemon juice,
butter, or spices to taste.
NOTE:

1. Apples may be cooked with peeling on. Wash, cut in quarters, cut
out cores, cook as above. When tender put through a coarse strainer
or food mill. Add sugar and stir until blended.
2. Any other fruit may be cooked in similar manner. Dried Fruits—cook
as directed by packer. Put into appliance with directed amount of
water, start at 300 until boiling . .. then simmer until tender, adjusting
dial to point where fruit will be kept simmering. Add sugar last 5
minutes. Sliced lemon, orange or cinnamon may be added. Dried
fruits mixed and stewed make a delicious combination.

QUICK

CRANBERRY

SAUCE:

Cooking setting: 300 until
boiling, then simmer
Cooking Time: 5 to 10 minutes
Makes: about 1 quart

1 1/2 cups sugar
1 1/2 cups water

Dash of salt
4 cups cranberries (1 Ib.)

1. Combine sugar, water and salt in appliance. Set dial at 300 .
2. When boiling, add washed cranberries, cover, set dial at simmering
point. Cook until skins pop open.
3. Cool. Chill.

Thinner Sauce: Use 2 cups sugar and 2 cups water.

Strained or Jellied Cranberries: Cook cranberries in 2 cups water about
10 minutes. Strain through fine sieve pressing out pulp. Stir in 2 cups
sugar. Boil 3 minutes. Pour into mold. Chill.

Extra Good Cranberry Sauce: Cook as above 2 cups water, 2 cups sugar
together until sugar dissolves. Add 2 or 3 Roman Beauty or other
cooking apples, pared, cored and cut in eighths. Cover. Cook at simmering point until apples are almost tender. Add cranberries. Cover. Cook
5 to 10 minutes longer. Cool, then chill.
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DEEP FRYING RECIPES
CHICKEN

AND

MEATS

Deep Fry
Setting

Evenly browned, tender, crisp fried chicken is no trick at all with your
Sunbeam cooker and deep fryer. Broilers or small Fryers are best deep
fried, but less tender chicken can first be deep fried to give that even
brown crust, then finished in the oven or as desired. Heavy chickens
can first be cooked, then deep fried.
Choose your coating as you like it. Shake in a bag with flour and seasonings. Shake off excess coating and let coated chicken stand a few
minutes before frying.

GENERAL

DIRECTIONS

FOR

FRYING

CHICKEN:

1. Split chicken in half lengthwise by cutting through ribs on each side
of backbone. Take out backbone and neck. Divide front by cutting
along one side of breast bone. Snap cartilage in each joint (makes
chicken easier to eat)—or cut up in pieces.
2. Wash chicken, dry, sprinkle with seasoned salt, put flour and season-

ings in a paper bag. Shake one half of broiler or, if chicken is cut
in serving pieces, place several pieces at a time in bag until well
coated. Flour mixture may also be placed on a pie plate and chicken
rolled in it.
3. One whole chicken up to 3 Ibs. in weight may be fried at one time.
Fry in preheated shortening until browned and tender, filling basket
about one half full or slipping one piece at a time into shortening
with tongs or long handled spoon (best way when frying half broilers). Arrange meaty, larger pieces in bottom of basket and bony,
smaller pieces on top. Time will vary with size of chicken or pieces
and quantity fried at one time. See Chart Page 9, Test for tenderness
by lifting basket to drain slot. Pierce thickest part of drumstick with
a sharp knife. It should cut easily and show no trace of pink color.

|
|

|
|

When frying large quantities, fry large pieces at one time and small
pieces at another. Keep fried pieces hot in 300° oven if you can’t serve
at once.

DIPPING

BATTER

For cut-up fruit and vegetables, fish, chicken, etc.

2 eggs

1 teaspoon baking powder

1/2 to 2/3 cup milk

1/2 teaspoon salt

1 cup sifted all-purpose flour

2 tablespoons melted shortening

Put eggs into small bowl of electric mixer and beat on medium speed for
1 minute. Add milk. Sift together flour, baking powder and salt and add
to milk mixture. Add shortening. Beat on low speed until blended. Dip
food into batter, let excess drain off. Fry in preheated shortening until
golden brown.
Note: Double recipe when frying larger amounts. To use for fruit mixture, add 1 tablespoon sugar.
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CHICKEN

BREASTS

SUPREME

Frying setting: 375
Frying time: 10 to 15 minutes
Serves: 6to 8
SAUCE:

1/4
1
1/3
1/2

cup butter or margarine
clove garlic, minced
cup chopped onion
Ib. sliced fresh mushrooms or

1
1/4
1/2
1/4

1 4-oz. can stems and
pieces, drained

1b. can tomatoes
cup sherry
teaspoon salt
teaspoon Seasoned salt
Dash of pepper and basil

4 chicken breasts, boned and
cut in half

1 teaspoon salt

1/8 teaspoon pepper
1/2 teaspoon poultry seasoning

1/2 cup flour

1. Melt butter in a frypan, add garlic, onion and mushrooms. Sauté.
2. Stir in 2 tablespoons flour (use left-over coating flour).
3. Slowly add tomatoes and sherry while stirring constantly. Add seasoning. Simmer a few minutes, stirring.

4. Meanwhile preheat fat. Coat chicken with combined flour and seasonings. Fry until golden brown and tender.
5. Place on a heated platter and pour sauce over browned chicken—or
pass sauce separately to be served over cooked noodles or rice.

CHICKEN

WITH

STUFFING:

Dip halves of broilers or fryers into any desired coating. Fry in preheated shortening at 375 only until browned. Drain. Sprinkle with salt and
pepper. Fill body cavity with your favorite stuffing, put in a greased baking pan, stuffing side down. Cover and bake 325 (moderate oven) 45
minutes, taking cover off last 15 minutes to crisp crust.

BARBECUED

CHICKEN:

Brown chicken as directed above. Place in baking dish, sprinkle with
salt, add 1 cup barbecue sauce. Cover and bake at 325 (slow oven)
about 45 minutes, until tender. Serve on heated platter with additional
sauce poured over chicken.

QUICK

BARBECUE

SAUCE:

1/3 cup chopped onion
3 tablespoons butter or

1/2 cup water
2 teaspoons prepared mustard

margarine
1

1 tablespoon Worcestershire
sauce
Salt to taste

cup catsup

1/3 cup vinegar or lemon juice
2 tablespoons brown sugar

1/8 teaspoon pepper

1. Slowly cook onion in butter in a saucepan until onion is tender.
2. Add remaining ingredients. Cover. Simmer about 15 minutes.
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BARBECUED
Cooking setting: 300 until

HAMBURGER:

browned, then simmer
Cooking Time: about 30 minutes
Serves: 4to6

2 tablespoons fat or drippings

1 Ib. ground beef
1/2 cup chopped onion
1/2 cup finely diced celery

1 teaspoon dry mustard

|

1 clove garlic, minced
1/4 cup chili sauce
1/4 cup catsup
3/4 cup water

1/4 large green pepper, chopped
fine
1 tablespoon Worcestershire
Sauce
2 tablespoons vinegar
1 teaspoon brown sugar

1
1/8
1/2
1/2
1

teaspoon salt
teaspoon pepper
teaspoon paprika
teaspoon chili powder
tablespoon chopped parsley

1. Preheat unit, add fat, as soon as melted, add meat, onions, celery and
green pepper. Brown, stirring constantly.

2. Spoon off excess fat. Combine remaining ingredients except parsley.
Mix well. Pour over meat. Set dial at simmering point, cover. Simmer
Stirring a few times.
3. Add parsley. Serve between hot hamburger buns or over mashed potatoes, rice or noodles.

Note: Less seasonings may be used—or recipe may be doubled.

sca

BARBECUED

PORK

CHOPS

Dip pork chops in seasoned flour, fry at 375 in preheated shortening
only until browned. Drain. Put in a baking dish, add Quick Barbecue
Sauce, page 28. Cover. Bake 350 (moderate oven), about 45 minutes.

}
HAWAIIAN PORK CHOPS
Dip pork chops or pork steak in seasoned tlour. Fry in preheated shortening at 375 until browned. Put into a baking dish. Place a slice of
canned pineapple on each chop with a prune in center of slice. Arrange
peeled carrots, cut in quarters, around chops. Add 1/2 cup water or
juice from pineapple. Cover. Bake 350 (moderate oven), about 1 hour.

BREADED

VEAL CUTLETS OR CHOPS

Frying setting: 375
Frying time: about 10 minutes

Veal cutlets or chops

1 egg

cut 1/2” thick

1/4 cup milk

Flour
Salt, pepper, celery or garlic salt

Fine dry bread or
cracker crumbs

1. Dip cutlets or chops in flour combined with seasonings, coating on
both sides.
. Beat egg slightly, stir in milk.
Dip cutlets into egg mixture, then into crumbs shaking off excess.
. Fry in preheated shortening until browned and tender.
Wb
WH
. Drain on absorbent paper, serve with tomato or mushroom sauce.
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QUICK
Frying setting: 400
Frying time: 2 to 3 minutes

STEAK

AND

ONIONS

French Fried Onions—see Chart

pepper

Cube steaks, 1/4” to 1/2” thick
Flour
Salt, seasoned or garlic salt

1 egg
2 tablespoons water
Fine dry bread crumbs

1. Preheat shortening. Fry onions as directed on Chart—page 9 and
keep warm ina slow oven.
. Dip steaks into flour combined with seasonings.
. Beat egg slightly, beat in water.
. Dip steaks into egg mixture then into crumbs, shaking off excess.
WM
ho
&
W . Fry in preheated
shortening until browned. Serve at once garnished
with the onions.

TO COOK

FROZEN

VEGETABLES:

Place in appliance in frozen state. Add amount of water packer’s label
directs. Bring to boil at 300 . Then reduce heat to simmering point. Cover,
cook for time specified by packer. Season as desired.

To Defrost Frozen Foods Quickly: Place basket in appliance—put frozen
foods unopened in basket. Cover Sunbeam and set dial in low “simmer
range”.

FRANKFURTER

LUNCHEON

DISH

Frying setting: 375
Frying Time: 2 to 3 minutes
Serves: 4 to 6

Frankfurters (1 or 2 for each
serving)
Thinly sliced tomatoes

Buttered Toast
Cheese Sauce

SAUCE:
2 tablespoons butter or

1/8 teaspoon paprika
1/4 teaspoon dry mustard
1 cup milk

margarine
2 tablespoons flour
1/2 teaspoon salt

1 cup grated process American

1/8 teaspoon pepper
1.
2.
3.
4.
5.
6.
7.

cheese

Melt butter in a heavy saucepan or double-boiler over boiling water.
Blend in flour and seasonings.
Add milk gradually, stirring constantly until thickened and smooth.
Stir in cheese.
Preheat shortening.
Split frankfurters in half. Fry until browned, drain.
Arrange a piece of buttered toast on each serving plate. Top with tomato slices and browned frankfurters. Add Cheese Sauce.
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Fried Fish and Seafoods
THE

KIND

OF FISH TO

BUY

The frozen packaged fish is convenient to keep on hand (allow a little
extra time in frying if not completely defrosted—see packer’s directions).
Fillets, steaks and small whole fish may be deep fried. Buy only the
freshest and highest quality. Use the same day unless frozen. Keep fresh
fish wrapped in waxed paper in cold section of refrigerator.

HOW

MUCH

TO

BUY
Kind
Fillets

4 servings
1 1/2 Ibs.

Steaks
Whole Fish

2 Ibs.
3 Ibs.

Note: Cut amount in half for 2 servings—double for 8 servings.

VARIETIES
FISH

SUITED

FILLETS

Cod
Haddock
Flounder
Sole
Whitefish
Red Snapper

SERVING

TO

DEEP

FRYING

STEAKS

WHOLE

Mackerel
Ocean Perch
Hake
Trout
Pompano

FISH OR

SEA

Cod
Salmon
Swordfish
Halibut
Haddock
Pollack

FISH

Smelts
Perch
Herring

FOOD

Serve while piping hot and moist on a heated platter. Garnish attractively. (See Garnishes for Fried Fish Page 32.) Serve with an interesting sauce
frequently.
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COATINGS
1. Sprinkle fish with seasoned salt, if desired, before coating. Dip fish in
cold water or milk, then in seasoned

four, (1 cup flour, 3 teaspoons

salt, 1/4 teaspoon pepper). Seasoned pancake flour, packaged biscuit
mix, fine, dry bread or cracker crumbs may also be used.
2. Dip fish first in seasoned flour, then in mixture of 2 eggs, beaten
slightly, with 1/2 cup milk or water, then in fine, dry bread or cracker crumbs, or mixture of 1/2 cup flour and 1/2 cup corn meal. Fry
as directed on Chart.
Remember: Don’t overcook fish. This makes it dry and unappetizing.
Use leftover fried fish in scalloped dishes or for croquettes. Simply
flake and use as directed in recipe.

PREPARATION

FOR

FRYING

Your market dealer will scale, clean, and bone fish for you, saving time

and work on your part. Cut fillets or large steaks into serving pieces.

NICE

TO

SERVE

WITH

FISH

Any of the following foods: Broiled tomatoes, scalloped or stewed tomatoes, French fried potatoes, cole slaw, pickled beets, beet salad, parsley
potatoes, potato salad, mushrooms, cucumbers, peas, etc.

Any of the following sauces:
sauce,

horseradish

Tartar sauce,

sauce, mushroom

chili sauce or catsup.

TARTAR

SAUCE

Combine 1 cup chilled mayonnaise,
1 tablespoon
chopped
olives, 1 tablespoon finely chopped
parsley, 2 tablespoons chopped
pickle, 1 tablespoon chopped cap-

ers, 1/2 teaspoon grated onion
or chopped chives, if desired.
Mix well.

GARNISHES
1. Paprika,
parsley.

FOR
lemon

FRIED
wedges

FISH
and

2. Slivered almonds browned in
butter, watercress, lemon juice.
. Tomato wedges, parsley.
. Radish roses, lemon slices.
Wn
&
W . Pickled beets topped with parsley sprig.
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barbecue

sauce, tomato

sauce, cheese sauce, Caper sauce,

Sons
rasdeneneArenet
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FROZEN
BREADED

or FRESH

FISH

FISH

Frying setting: 375
Frying Time: about 5 minutes
Serves: 6

1/2 teaspoon celery salt

2 Ibs. fish fillets, steaks, or
small fish

1 egg

3/4 cup flour

1/4 cup milk or water
1 cup fine dry bread crumbs, or
part crumbs and part corn meal

2 teaspoons salt

1/4 teaspoon pepper |
1. Cut

fish into serving pieces. Mix flour and seasonings. Beat egg
slightly, stir in milk or water.
A Dip fish first in seasoned flour, then in egg mixture, then in crumbs
or corn meal mixture. Fry in preheated shortening until golden brown
and tender. Drain. Then put on absorbent paper. Serve at once on
heated platter.

MARINATED
Soak

FISH

fish steaks or fillets in the

following mixture: 1/4 cup chopped onion, 1/4 cup catsup, 1 tablespoon vinegar, 1 teaspoon Worcestershire sauce, 3 tablespoons lem-

on juice, 1/3 cup tomato juice,
1/2 teaspoon celery salt, 1/8 teaspoon pepper. Combine mixture
and cook for about 5 minutes.
Cool, pour over fish and let soak
_ several hours. (Keep covered in
refrigerator.) Remove from mixture, drain, dip into fine, dry
crumbs, or a mixture of corn meal

and flour. Fry in preheated shortening at 375 until brown and tender, about 5 minutes. Drain.

BATTER

DIPPED

FISH

Mix Dipping Batter on Page 27. Cut
fish into serving pieces, dip into
batter. Allow to drain slightly. Fry
in preheated shortening at 375
about
5 to 6 minutes,
until
browned, turning as necessary to
brown on all sides. Drain.
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CRISP

FRIED

FISH

Soak fish fillets in buttermilk for 30 minutes. Drain, sprinkle with salt and
pepper. Dip fish in packaged biscuit mix. Fry in preheated shortening at
375 until brown and tender. Drain on absorbent paper.

HUSH

PUPPIES

Frying setting: 375
Frying Time: about 6 minutes
Makes: about 3 dozen

1 1/2 cups corn meal
1 1/2 cups boiling water
1/3 cup milk
1 tablespoon oil or bacon
drippings
1/2 cup finely cut onion

2
1
3
1 1/2
1

eggs
cup sifted all-purpose flour
teaspoons baking powder
teaspoons salt
teaspoon sugar

1. Stir corn meal into boiling water and cook, stirring until batter is
heavy enough to form a ball—about 5 minutes.
. Remove from heat, stir in milk, oil and onion.
NO. Beat eggs in large bowl of electric mixer on high speed for 1 minute.
Qe
Gradually add corn meal mixture to eggs while beating on low speed.
. Sift together flour, baking powder, salt and sugar. Beat into batter.
. Preheat shortening.
. Drop batter by teaspoonfuls into shortening. Fry until golden brown,
&
nm
turning.

7. Drain on paper toweling. Serve with Fried Fish.

SHELLFISH
FRENCH

FRIED SHRIMP

(Raw Shrimp)

Wash jumbo shrimp. Remove shells, leaving on tail. Cut part way
through outside curve almost to either end. Lift out vein and flatten
out shrimp a bit. Sprinkle with lemon juice, salt and pepper, then dip
in beaten egg mixture and in crumbs. Fry in preheated shortening at
375 about 4 minutes until golden brown. Drain. Put on absorbent paper.
Serve with tartar sauce or cocktail sauce. Packaged breaded shrimp can
be bought frozen. Follow label instructions.

FRENCH

FRIED

CANNED

SHRIMP

Remove black vein. Rinse shrimp. Dip in tartar sauce or mixture of
lemon juice, seasoned with Worcestershire sauce. Then dip in fine, dry
crumbs, then in beaten egg mixture and again in crumbs. Fry in preheated shortening 375 about 1 minute, or until brown. Drain. Put on
absorbent paper.
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QUICK

COCKTAIL

1/2 cup chili sauce
1/3 cup catsup
1/3 cup prepared horseradish

SAUCE

1 1/2 teaspoons Worcestershire
sauce
3 tablespoons lemon juice

1/4 teaspoon salt

Dash of tabasco

1. Mix together all ingredients. Chill thoroughly.
2. Add 2 tablespoons finely chopped celery, 1 tablespoon finely chopped
parsley, 1 teaspoon grated onion just before serving, if desired.

TUNA

CROQUETTES

Frying setting: 375
Frying Time: about 3 minutes
Serves: 4

4 tablespoons butter, margarine
or shortening

1/3
1
1/8
1

1
1
1
2

7-oz. can tuna fish, drained
teaspoon grated onion
tablespoon lemon juice
hard cooked eggs, diced
Fine dry bread or cracker crumbs
1 egg, beaten with—
1 tablespoon water

cup flour
teaspoon salt
teaspoon pepper
cup diluted cream of mushroom soup, or milk

1. Melt butter in top of double boiler over boiling water. Blend in flour,
salt and pepper. Add milk gradually. Cook stirring until thickened
and smooth. Remove from heat.
2. Add tuna fish flaked, onion, lemon juice, and hard cooked egg. Blend
well. Turn into greased pan, 8x8x2 inch. Chill.
3. Cut into squares, lift out each with pancake turner. Mold into balls
or cones. Dip in crumbs, then in beaten egg, and again in crumbs.
4. Fry in preheated shortening until brown. Drain. Put on absorbent paper. Serve with mushroom sauce, if desired.

BREADED

FISH PARMESAN

Mix 1/2 cup grated Parmesan
cheese with the fine, dry bread
crumbs used for breading in above
recipe. Fry as directed. Serve with
sauce made as follows: Combine
1/4 cup lemon juice, 1/4 cup
finely chopped parsley, 1 small
onion, finely chopped or 2 green
onions, cut fine. Spoon over fried
fish.
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Appetite Teasers ... and
Party foods with new appeal
COCKTAIL

PIGS IN BLANKET:

Frying setting: 375
Frying Time: about 2 minutes
Vienna sausages or frankfurters
cut in slices
Standard Fritter Batter
See Page 38

. Cut Vienna sausages in half.
. Prepare Fritter Batter recipe.
. Dip sausage pieces into batter.
. Fry in preheated shortening until golden brown.
. Drain on absorbent paper. Serve piping hot with wooden picks stuck
Wm
=
&
Wh
into each.

SERVING

SUGGESTIONS:

1. To accompany juice cocktail, or as hors d’oeuvres.
2. Stick wooden picks into whole grapefruit, eggplant, large apple, cucumber, small cabbage, or a turnip cut to resemble a flower. Alternate
cocktail pigs in blanket, French fried shrimp, cheese appetizers,
stuffed and ripe olives. Set in center of large tray. Surround with assorted crackers, and potato chips. Garnish tray with parsley or watercress.

LIVER SAUSAGE

BONBONS:

Mash 1 Ib. liver sausage with a fork, add 4 slices crumbled crisp bacon,
2 tablespoons chopped chives or 1 teaspoon grated onion, 1/3 cup
chopped ripe or stuffed olives. Mix and shape into small balls. Dip into
undiluted evaporated milk, then into cornflake crumbs. Fry in preheated
shortening at 375 about 2 minutes until brown. Drain on absorbent
paper. Serve piping hot in little paper bonbon cases. Sprinkle with finely
chopped parsley.
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FRANKS ON A STICK:
Fun for teen-age group
Frying setting: 400
Frying Time: 2 to 3 minutes

Makes: 8 to 10 servings

1
2
1/4
1/2

1 egg, beaten
1/2 cup milk
1 Ib. frankfurters

cup packaged biscuit mix
tablespoons yellow corn meal
teaspoon paprika
teaspoon dry mustard

1. Preheat shortening or oil.
2. Combine mix, corn meal and seasonings. Add egg and milk.
3. Stir until blended. Dip frankfurters into batter allowing to drip slightly. Fry until golden brown, turning. Drain. Push a wooden skewer
into one end. Serve piping hot with baked beans, cole slaw or carrot
sticks. Pass the Hot Dog Relish.

STANDARD FRITTER BATTER:
For cut-up fruit and vegetables, fish, etc.
Frying setting: 375

Makes: about 1 dozen

Frying Time: 2 to 4 minutes
2 eggs
1/2 cup milk
1 cup sifted all purpose flour

1 teaspoon baking powder
1 teaspoon salt
2 teaspoons melted shortening
1. Put eggs into small bowl of electric mixer and beat on medium speed

for 1 minute. Add milk. Sift together flour, baking powder and salt
and add to milk mixture. Add shortening. Beat on low speed until
blended.
Note: Double recipe when frying larger amounts. To use for fruit mixtures, add 1 tbsp. sugar.
|

THINNER FRITTER BATTER:
Use for fruit slices, etc.
Frying setting: 375
Frying Time: about 3 minutes
2 egg whites
2 egg yolks

Makes: about 1 dozen
1
1/2
1
2

1/3 cup milk
1 cup sifted all-purpose flour

1. Put egg whites into small bowl of electric
until stiff but not dry.
2. Put egg yolks and milk into large bowl.
3. Sift together flour, sugar and salt. Add to
speed until blended, scraping bowl while
lemon juice. Add beaten whites and fold
rubber scraper. Beat only until blended. Let
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tablespoon sugar
teaspoon salt
tablespoon melted butter
tablespoons lemon juice
mixer. Beat on high speed

milk mixture. Beat on low
beating. Beat in butter and
in on lowest speed, using
stand ashort time.

SWISS

DELICACIES:

Frying setting: 400
Frying Time: 2 to 3 minutes
Makes: about 100 strips

5 eggs
5 tablespoons cream

1 teaspoon vanilla
About 3 1/2 cups sifted all-pur-

1/4 teaspoon salt

pose flour

1 tablespoon sugar

1/8 teaspoon baking powder

. Place eggs in large bowl of electric mixer. Beat on high speed 1/2
minute. Add cream, salt, sugar and vanilla. Beat on low speed until
blended.

- Combine baking powder and 2 cups of the flour, add gradually while
beating at lowest speed, scrape bowl. Remove from mixer and stir in
enough of remaining flour to make a soft dough. Knead gently until
smooth.
. Cover bowl and let rest 15 minutes, then divide dough into about 15
round portions.
- Roll each very, very thin on floured pastry board. Lift and stretch
gently with fingers. Dough should be a circle about 10” to 11” in diameter when rolled and stretched. Stack between sheets of paper
toweling after rolling. Let stand about 2 hours.
. Preheat fat for deep frying in appliance. Cut each circle into 4 strips,
then in half.

. Fry until golden brown, turning once. Drain. Sprinkle with confectioner’s sugar. To reheat place on a cookie sheet in 400 oven for a
few minutes.

CHEESE

PUFFS:

Frying setting: 375

Frying Time: about 2 minutes
Makes: 16 to 18

2 egg whites
1 cup grated Parmesan cheese
2 tablespoons finely chopped
parsley
1 teaspoon finely grated onion

3 tablespoons flour
1/4 teaspoon celery seed
Dash of Cayenne
Fine dry bread crumbs
Paprika

. Beat egg whites with electric mixer on high speed until stiff.
. Combine and mix cheese, parsley, onion, flour, celery
cayenne.
. Fold into beaten whites. With 2 teaspoons, form mixture
balls. Roll in crumbs. Sprinkle with paprika. Lower slowly
heated fat. Fry until browned, turning. Drain. Serve as an
or with salads.

—_
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DOUGHNUTS:

Frying setting: 400

Frying Time: about 2 1/2 minutes
Makes: about 2 dozen.

4 egg yolks (or 2 whole eggs)
1 cup sugar
3 tablespoons soft shortening

cook

flour
2 teaspoons baking powder
1 teaspoon soda

3/4 cup buttermilk or
|
thick sour milk
1/2 teaspoons vanilla
1/2 to 4 cups sifted all-purpose

1
1/4
1/4
1/4

teaspoon
teaspoon
teaspoon
teaspoon

salt
nutmeg
cinnamon
mace

. Put egg yolks, or eggs, sugar and shortening into large bowl of electric
mixer. Beat on high speed until blended, about 1 1/2 minutes.
. Add buttermilk and vanilla.
. Sift together flour, baking powder, soda, salt and spices. Add 3 cups of
the flour mixture to egg mixture. Beat on low speed until blended,
scraping bowl while beating. Stir in remaining flour mixture to mix a
stiff dough. Chill dough for 2 hours.
- Roll out on floured cloth-covered

board to about 1/3 inch thickness

(roll part of dough at a time, keep rest chilled). Cut with floured
doughnut cutter.
. Slide from pancake turner into preheated shortening. Fry until doughnuts rise to top of shortening. Turn at once with long handled spoon
or fork (do not pierce). Fry and turn until brown and done. Fry about
4 or 5 at atime. Lift with basket to drain supports. Drain. Put doughnuts on absorbent paper.
|

Note: Spices in recipe may be varied as desired.

DO-IT-YOURSELF DOUGHNUTS:
Nice for unexpected guests or parties
Frying setting: 400
Frying Time: about 3 minutes
Makes: 10 doughnuts

1 can refrigerated oven-ready

Granulated sugar

biscuits

Cinnamon

1. Cut a hole in center of biscuits with a thimble.
2. Fry in preheated fat until golden brown, turning. Drain.
3. Roll at once into sugar and cinnamon combined or confectioner’s
sugar. Serve hot.

BISMARCKS:
Fry refrigerated oven-ready biscuits as above whole, (do not cut out
center.) Cool slightly and cut a slit in the side of each fried biscuit. Slip
a small teaspoon of jelly into the center and close tightly with your
finger. Roll in confectioner’s sugar. Serve warm.
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ROSETTES

AND

TIMBALE

CASES:

Frying setting: 375

Frying Time: about 1/2 minute
Makes: about 5 dozen
1 cup sifted all-purpose flour
1 tablespoon sugar
1/2 teaspoon salt

2 eggs, slightly beaten
1 cup milk

|

1 tablespoon salad oil

1. Sift together flour, sugar and salt.
2. Combine eggs, milk and oil. Stir into flour mixture (do not beat). Strain.
3. Put timbale or rosette iron into preheated shortening. Heat iron. Tap
off excess shortening on absorbent paper.
4. Dip iron into batter until 3/4 covered. Quickly immerse into hot
shortening, so that iron is completely covered. Fry until delicately
brown. Remove from shortening. Tip iron upside down and drain.
Push timbales or rosettes off iron with a fork.
5. Drain on absorbent paper. Reheat iron, stir batter and dip again, repeating until all batter is used. If rosettes are difficult to remove,
fry longer. Sprinkle with confectioner’s sugar or top with whipped
cream and fruit. When making timbale cases, omit sugar. Use timbale
iron. Fill fried cases with creamed foods or use for buttered vegetables
—glamorous for luncheon plates.

TINY TIMBALE

CASES:

Make batter above. Fry tiny Timbale Cases. Drain and fill with anchovy
paste, cheese dip or cream cheese mixture, ham or egg salad, etc.
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POPCORN:
Popping Temperature: ‘R” in
simmer until oil is heated

2 tablespoons salad oil

Popping Time: about 3 1/2 min-

1/3 cup popcorn
Salt

utes

1. Cover bottom of cold Cooker with aluminum foil, letting it come 2
or 3 inches up on sides.
2. Set dial at “R” in simmer. Place salad oil directly on foil, tilt to coat
foil with oil. Heat a few seconds, Add corn, stir with long handled
spoon until corn is coated with oil.
3. Cover, tilting cover just enough to allow steam to escape. Should
popping cease, keep turning dial to higher temperatures so light will
stay on during popping. Turn out of appliance. Season with melted
butter and salt, as desired, or use to make popcorn balls, etc.

4. Before popping another batch, wait for Cooker to cool enough for
indicator light to go on at 350 . Repeat process until desired amount
of corn is popped, using not more than 1/3- cup of corn for each
batch. Corn will pop faster if dial is turned slightly higher to keep
indicator light on.

Note:

May also be served from appliance to keep warm. Turn dial to

“S$” in simmer range.

PARMESAN

POPCORN:

CARAMEL

Sprinkle grated Parmesan cheese
over hot salted and buttered popcorn. Stir to blend.

CORN:

Pop corn as directed above; sprinkle lightly with salt. Place 3 quarts
of the popcorn in a large deep
bowl—add 1 1/2 cups salted peanuts. Caramelize 1 cup granulated
sugar by placing in a heavy 2 quart
Saucepan over medium heat. Stir
until melted and golden. Remove

from heat. Very slowly add 3/4 cup
hot water, stirring until syrupy and
caramel is dissolved. Add 1/2 cup
light brown sugar, firmly packed.
Cook to 238° F or until a little of
the mixture forms a soft ball in cold
water. Stir in 2 tablespoons butter
or margarine and 1 teaspoon vanilla. Pour over popcorn; quickly
toss until well coated. Serve warm
or cold.

Note: May also be formed into
balls. Shape with lightly buttered
hands.
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Your favorite french fried Vegetables . . .
like expert chefs do it
FRENCH

FRIED

ONIONS:

CARROT

Peel large onions. Slice crosswise
1/4 inch thick. Separate into rings.

Cook whole small carrots or larger
ones cut in half lengthwise, until
almost tender. Drain. Dip into
Thinner Fritter Batter, Page 38, or

Dip into seasoned flour, then into

1 egg beaten with 1/4 cup of milk,
then into fine dry crumbs. Shake
to remove

excess

crumbs.

SURPRISES:

roll in seasoned flour, then into 1

beaten egg diluted with one tablespoon water, then into fine dry
crumbs. Fry in preheated shortening at 375 , about 2 minutes until
browned. Drain. Put on absorbent
paper. Thrust a parsley sprig in
stem end of each carrot.

Fry in

preheated shortening at 375 about
3 minutes or until browned. Drain.
Put on absorbent paper. Sprinkle
with salt. Serve hot. May also be
dipped into Dipping Batter Page 27
and fried as above, turning once.
Nice with steak, hamburgers or
liver.
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FRENCH

FRIED

POTATOES:

(Blanch and Brown Method)

Fry partly done—then just before serving finish browning—makes potatoes crisp and crunchy on the outside—mealy and tender on the inside.
1. Pare large, mature white potatoes (baking variety best). Cut into 3/8
inch slices, then into lengthwise strips 3/8 inches wide. Put into cold
water to cover. Wash. Dry well between towels. Meanwhile, preheat
shortening at 375 . (Use only 3 lbs. shortening.)
2. Fill basket not more than 1/3 full. Lower slowly into preheated shortening, and fry until potatoes are tender but not brown (5 to 7 minutes).
Lift basket to drain supports. Drain. Then put potatoes on paper towels,
laid double thickness on a baking sheet. Repeat until all potatoes are
thus partially fried. Preheat at 375 before each batch. Cover with
.
waxed paper and set aside.
3. Just before serving, preheat shortening at 400 . Fill basket half full.
Lower into shortening. Finish frying until browned and crisp (3 to 5
minutes). Shaking basket occasionally to turn potatoes, lift basket to
drain supports. Drain. Put potatoes on absorbent paper. Sprinkle with
salt. Serve at once. If you must wait—keep hot in 300° oven. Frying
time varies with kind and maturity of potatoes.

FRENCH FRIED POTATOES:
(Start to finish—one frying)
Pare potatoes, cut, wash in cold water as in Blanch and Brown

Method

above. Dry between towels. Meanwhile preheat shortening at 375 . Fill
basket about 1/3 full. Slowly lower potatoes into hot shortening. Fry until browned and crisp (10 to 15 minutes). Shake basket occasionally to
turn potatoes. Lift basket to drain supports. Drain. Put potatoes on absorbent paper. Sprinkle with salt. Serve at once.
NOTE:

1. Brown packaged frozen French Fried Potatoes as directed by packer.
2. For Potato Chips: Cut peeled potatoes into very thin slices on a vegetable cutter. Soak in ice water about one hour, then drain and dry
on towels. Fry in preheated shortening at 375 until brown (about 5
minutes). Shake basket frequently to keep potatoes from sticking
together. Drain. Put on absorbent paper. Sprinkle with salt.
3. Potatoes

may also be cut into balls, Julienne, cubes, or lattice with

vegetable cutter.
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ELECTRIC CORD
A short power-supply cord (or cord set) is provided to reduce the hazards resulting
from becoming entangled in or tripping over alonger cord.
Longer cord sets or extension cords are available and may be used ifcare is exercised
in their use.
|
lf along cord set or extension cord is used, the marked electrical rating of the cord set
or extension cord should be at least as great as the electrical rating of the appliance,
and the longer cord should be arranged so that it will not drape over the countertop or
tabletop where it can be pulled on by children ortripped over accidentally.

HOW TO GET QUICK SERVICE
If there

is a service

station

in your community

you

may take your

appliance there in person. If not:

1.

Pack

appliance

carefully in a good carton

with plenty of news-

paper or excelsior padding all around it, and tie securely. Damage

in transit is not covered by the guarantee.
2.

Carefully print on the carton the name

and address of the service

station nearest you. Don't forget your return address.

3.

Put a letter showing service desired in an enveto the same service station. In
your letter please be sure to give full informa- |
lope addressed

tion; such as, date and place of purchase, your
full name

and

address,

:

and the service,

or re-

Shipto

SASCO

pairs, desired.

PASTE ENVELOPE TO PACKAGE.
5.

Put

First Class

stamp

on envelope

and

Parcel

Post stamps on package; then mail. (The Post
Office will tell you the proper amount of postage

and insure you against loss in the mails.)
SUNBEAM

APPLIANCE

COMPANY,

a division of Sunbeam

Corporation

5400 West Roosevelt Road, Chicago, Illinois 60650
In the event you have any questions concerning use and care of the Appliance or any
complaints concerning service please write to:
CONSUMER
2001

SATISFACTION

S. York Rd., Oakbrook,

DEPARTMENT,
Illinois 6052 1

Covered by U.S. Patent 2785277

SUNBEAM APPLIANCE COMPANY, a division of Sunbeam Corporation
@® SUNBEAM
© 1976, SUNBEAM CORPORATION
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Printed in U.S.A.
029-3003849C

SERVICE

SERVICE COMPANY (SASCO) is a subsidiary of Sunbeam Corporation specializing in
SUNBEAM APPLIANCE
many
servicing and repairing Sunbeam products, It has stations and authorized independent service stations in
the United States as indicated below. Each station has a full stock of factory
throughout
principal cities located
parts and is staffed by repairmen trained by factory methods.

Alabama
Birmingham 35222, 3615 - Sth Ave., South
Mobile 36606; 108 S. Florida Street
Alaska
Anchorage 99503,
*L Ray L’s Appliance Sales & Service
100 E. Fireweed Lane

Arizona
Phoenix 85017, 3405 N. 35th Avenue
Tucson 85716,
*Button’s Appliance Repair
3825 East Broadway
California
Anaheim 92805, 1600 S. Anaheim Blvd.
Fresno 93701, 1117 Belmont Avenue

Long Beach 90806, 2258 Pacific Avenue
Los Angeles 90017, 1238 W. 8th Street
North Hollywood 91601, 11154 McCormick
Oakland 94611, 4270 Broadway
Pasadena 91107, 2265 E, Foothill Blvd,
Sacramento 95814, 1924 T Street
San Diego 92104, 4028 - 30th Street
San Francisco 94105, 655 Mission Street
Santa Clara 95050, 2100 De La Cruz Blvd.

Connecticut
Hartford 06114, 461 Wethersfield Ave.
Delaware
Wilmington

19801, 10 W. 4th Street

Florida
Hialeah 33010, 925 Hialeah Drive
Jacksonville 32207, 1636 Hendricks Ave.

Miami 33168, 12546 N.W. 7th Ave.
Tampa 33609, 3424 W. Kennedy Blvd.
Georgia

Atlanta 30340, 5730 Buford Highway

Idaho
Boise 83706,
*Boise Small Appliance Service
1503 Main Street

Illinois
Chicago 60650,
Chicago 60659,
Downers Grove
Evergreen Park

Massachusetts
Boston 02134, 1168 Commonwealth Ave.

Jackson Hts. Queens 11372, 72-20 37th Ave.
New York City 10001, 128 W. 31st Street

Detroit 48227, 15860 Schaefer Highway
Flint 48504, 4814 Clio Road
Grand Rapids 49504, 1050 Scribner, N.W.
Warren 48089, 23524 Van Dyke

Minnesota
Minneapolis 55408, 404 West Lake Street
Minneapolis 55408, 3125 Nicollet Ave.
Missouri
Kansas City 64111, 3120 Terrace Street
St. Louis 63139, 3109 Watson Road
Springfield 65806,
*Star Appliance Service, 820 St. Louis

5430 Roosevelt Road
2646 W. Devon
60515, 1644 W. Ogden Ave.
60642, 3523 W. 95th Street

Syracuse

13224, 2760

Erie Blvd. East

North Carolina
Charlotte 28204,
300 S. Independence Blvd.

Ohio
Akron 44308, 319 Water St.
Cincinnati 45202, 550 Reading Road
Cleveland 44115, 3611 Prospect Ave., S.E.
Columbus 43213, 3854 E. Main St.
Dayton 45420, 704 Watervliet Ave.
Toledo 43613, 2364 Sylvania Ave.
Youngstown 44507, 3405 Market St.
Oklahoma
Oklahoma City 73107,
538 N. Pennsylvania Ave.
Tulsa 74120, 1410 E. 6th St.

Nevada
Las Vegas, 89101,

Oregon
Portland 97214, 2448 E. Burnside St.

New Jersey
Irvington 07111, 1069 Stuyvesant Ave.

New Mexico
Albuquerque 87105
*Griffiths Appliance Center

4000 Central Ave., S.W.

New York
Albany 12205, 1555 Central Avenue
Buffalo 14202, 1006 Main Street
Carle Pl., L. |. 11514, 245 Westbury Ave.

lowa
Davenport 52802, 1466 W. 4th Street
Des Moines 50309, 1417 Walnut Street
Kansas
Wichita 67202, 333 N. Waco Avenue

Kentucky
Louisville 40213, 3215 Preston Highway
Louisiana
New Orleans 70130, 1600 St. Charles Ave.

Maine
Portland 04102, 263 St. John Street
Maryland
Baltimore 21201, 224 N. Paca Street
Beltsville 20705, 5020 Herzel Place
Langley Park 20783, 1333 Holton Lane

South Carolina
Columbia 29201, 2608 Main St.

Rochester 14609, 1099 E. Main St.

Nebraska
Lincoln 68510,
*Equipment Service Center, Inc.
930 South 27th Street
Omaha 68114, 7561 Dodge St.

*Al’s Vacuum Cleaner Service
220 N. Maryland Pkwy.

Indiana
Fort Wayne 46805, 3523 N. Anthony Blvd.
Hammond 46320, 6347 Indianapolis Blvd.
Indianapolis 46202, 705 E. Market Street

Atlanta 30309, 1228 Spring St. N.W.

Hawaii
Aiea 96701
*ASCO Service Corporation
98-1277 Kaahumanu Street
Hilo 96720,
“Hilo Radio Appliance
830 Kilauea Avenue

Colorado
Denver 80204, 405 Federal Blvd.
Denver 80211, 3650 Tejon St.
Grand Junction 81501,
*Hurt Appliance Repair
809 North Avenue

Michigan

Niles 60648, 7427 N. Harlem Ave.
Peoria 61603, 1913 N. Knoxville Ave.
Rockford 61103, 3116 N. Rockton Avenue

Pennsylvania
Allentown 18102, 1126 Linden St.
Kingston 18704, 429 Market St.
Mechanicsburg 17055, 6021 Carlisle Pike
Philadelphia 19149, 2020 Levick St.
Pittsburgh 15222, 1629 Penn Ave.
Rhode Island
Providence 02907, 320 Broad St.

*Authorized Independent Service Station

47

Tennessee.
Knoxville 37919, 4826 Kingston Pike
Memphis 38116, 1872 E. Brooks Rd.
Nashville 37203, 1519 Church St.
Texas
Amarillo 79109, 2216 Canyon Drive
Dallas 75207, 2835 Irving Blvd.
Dallas 75226, 2609 Elm St.
El Paso 79903, 2908 Tularosa St.
Ft. Worth 76107, 3813 Camp Bowie Blvd.
Houston 77056, 5156 Richmond Ave.
San Antonio 78216, 7065 San Pedro Ave.
Utah
Salt Lake City 84101, 46 W. 4th South St.

Virginia
Falis Church 22046, 1071 W. Broad St.
Norfolk 23502, 4554 E. Princess Anne Rd.
Richmond 23230, 1921 Westmoreland St.
Washington
Seattle 98109, 333 Westlake Ave., North
Spokane 99205, 2015 N. Monroe St.

West Virginia
Huntington 25703, 212 20th St.
Wisconsin
Green Bay 54303, 818 Lambeau Road

Milwaukee 53215, 3014 S. 13th St.
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