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Recipes for your 
Pampered Chef  

Manual Food 
Processor 

(Or, as consultants more affectionately 
call it, the MFP) 

 
from your Pampered Chef Consultant: 

Kathie Rotz 
kathierotz@yahoo.com 

Shop Our Outlet Store at 
www.PamperedChef.biz/kathierotz 

 
 

 
 

 
 
 
 
 
 
 

 
Our Manual Food Processor is a great 

tool for chopping items very quickly.  It 
has become popular with any cook 

looking to save time.   Add a chopped 
potato to a casserole or make 

hashbrowns in a few minutes, make a 
fresh salsa in no time,  make fresh baby 
food, have an onion chopped in under a 
minute – the list of things you can do are 
endless.  Just check out some of these 

ideas & recipes! 

 

General Uses  
 
Used in conjunction with our Veggie, 
Mango, or Apple Wedgers, our MFP 
quickly and easily turns chunks of food into 
small pieces a little smaller than a pea. 
 
 
 
 Fruits: Blueberries, Raspberries, 

Nectarines, Mangos, Strawberries into 
ices, salsas, or toppings for dessert, ice 
cream, yogert , frozen sorbets 

 Potato into hashbrowns or to add to 
casseroles 

 Baby Food – almost any fruit or 
vegetable  

 Tomato for taco & salad toppings, 
sauces, or salsa – a firm one is best 

 Cabbage for coleslaw 
 Eggs to add as toppings for fresh 

salads, potato salad, egg salad, or the 
yoke for Deviled Eggs 

 Nuts for desserts, salads or making 
granola 

 Cookies/crackers for crusts or ice 
cream toppings 

 Onion – do the entire onion at once, put 
the extra in a freezer bag and then you 
can just break off chunks as needed to 
save you time 

 Almost any vegetable –add to salads,  
casseroles, dips, salsas, bruchetta,  
fillings, saute for recipes/omlets or 
appetizers like Veggie Pizza or Garden 
Dip 

 Dill pickles for salads or tarter sauce 
 Black olives for appetizer spreads 

 Mix eggs for scrambled eggs or 
omelets, and don’t forget the veggies 
that you want to add.  Do veggies first, 
saute, then add eggs mixed in MFP 

 Beans/Chickpeas into hummus or 
other bean dips 

 Iceburg lettuce for tacos or subs 
 Herbs for pestos, recipes or beverages 

– mint, cilantro, basil, or parsley 
 Chicken for chicken salad or casseroles 
 Butter/cream cheese (softened) mix 

with seasonings for flavored spreads 
 Tapenades- Olive or Artichoke 
 Cooking with kids 
 College students 
 Cooking by the single, elderly and 

handicapped 
 Travel and vacation - camping etc. 
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Salsas 
 

One of the advantages of the MFP is that 
if you add multiple ingredients at the 

same time, they will not only be 
chopped, but already blended by the 

time you are done. 
 

 
Fresh Garden Salsa 
 
6-8 Roma tomatoes 
1/2 jalapeno peppers 
1 small onion 
1 bunch fresh cilantro 
2 cloves fresh garlic 
1 lime 
salt to taste 
lime flavored Tortilla chips 
  
On Large Grooved Cutting Board, dice 
and seed tomatoes, jalapeno peppers and 
cut into 1-in pieces using Chef's Knife. Cut 
onion using veggie wedger. Combine fresh 
cilantro, 1/2 of the tomatoes, jalapeno, 
onion, and pressed garlic in Manual Food 
Processor; cover and pump handle until 
coarsely chopped. Put in Bamboo Bowl. 
Continue with the rest of the ingredients, 
pump handle to chop to desired 
consistency, removing lid and scraping 
down sides of bowl as necessary using Mini 
Mix 'N Scraper. Pour salsa into serving 
bowl. Serve with tortilla chips, if desired. 
  
 
 
 
 
 

Easy Fresh Salsa  
 
3-4 plum tomatoes wedged with the Veggie 
Wedger 
1 very small onion wedged with the veggie 
wedger 
Put into MFP and start to process 
Add loose handful of cilantro – can add 
more to taste 
Add 2-3 garlic cloves that have been peeled 
with the Garlic Peeler 
Add about 2-3 teaspoons of Southwestern 
Seasoning – can add more to taste 
Process to desired texture 
Add ½ lime pressed with the Citrus Press 
 
Salsa 
 
1/2 green bell pepper 
1/2 red onion 
1 jalapeno 
1 - 2 garlic cloves 
1/4 cup cilantro 
1/2 lemon, pressed 
1/2 lime, pressed 
14 oz. can of regular petite diced tomatoes 
14 oz can of rotel  
salt as necessary 
  
Add the pepper, onion, jalapeno, garlic, 
cilantro to the MFP and process to the 
desired consistency.  Open the cans of 
tomatoes and rotel and put in Classic 
Batter Bowl.  Juice 1/2 lime and 1/2 lemon 
into the tomatoes.  Add the vegetables from 
the MFP.  Mix well.  Add salt if necessary. 
 
 
 
 

No Nonsense Salsa 
 
4-6 Serrano peppers 
2-3 tomatoes 
  
Core & Seed peppers.  Wedge tomatoes 
with Veggie Wedger.  Add peppers and 
pump until even diced pieces.  Add tomato 
wedges and pump until desired 
consistency.   
 
 
 
 
 
 

LET ME DEMONSTRATE 
“Salsa Your Way” 

AT YOUR COOKING SHOW!!!   
MY HOSTS EARN an AVERAGE of $165 

in FREE Tools! 
CALL ME TODAY to reserve your date! 
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Pico de Gallo 
 
1/2 onion  
2 tomatoes 
1-2 Tbsp cilantro 
1-2 serrano or jalapeno peppers 
1/2 lime 
1 garlic clove 
Salt to taste 
Optional: 1 tsp Chipotle Rub or a little 
cumin for a different flavor 
  
Wedge onion with veggie wedger, and toss 
into MFP.  Core & Seed pepper, add to 
MFP.  Pump until chunky.  Wedge tomatoes 
with Veggie Wedger, add to MFP.  Press 
garlic with garlic press, and squeeze lime 
over ingredients.  Add cilantro and desired 
spices & salt.  Pump until desired 
consistency. 
 
Want Guacamole?  Mash 2 avocados and a 
TBSP for sour cream, add Pico de Gallo.  
YUM 
 
 
 

When is the last time you checked out 
our On-line Outlet?  Products change 

weekly. Get great discontinued tools at a 
great price – sometimes all that changed 

is the color! 
Go to: www.pamperedchef.biz/holub   & 

click on order products, then Option #2, 
the outlet is listed at the bottom of the 

screen. 
 
 
 

 
TPC Chunky Artichoke Salsa  
 
1 6oz jar marinated artichoke hearts   
¼ cup pitted ripe olives 
2 tbsp. red onion    
3 medium plum tomatoes 
1 garlic clove      
2 tbsp fresh basil leaves 
salt and ground black pepper    
lettuce leaves 
Baked Pita Chips (see recipe) 
 
Drain the marinade from the artichokes in 
the Classic Batter Bowl.  Using the 
Manual Food Processor, chop the 
artichokes, olives, and red onion.  Add the 
tomatoes, garlic and basil and chop.  Using 
the Kitchen Scraper, place the vegetables 
in the Batter Bowl. Season with salt and 
pepper.  To serve, spoon the salsa into a 
Simple Additions® Small Square Bowl 
lined with lettuce leaves and place in the 
center of a serving plate.  Surround with 
Baked Pita Chips. 
 
 
 
 

Looking for Fun?  Try selling 
Pampered Chef!  Everyone looks 

forward to a Pampered Chef party, 
they love to eat and socialize, and in 
addition to that you will make money 

on a flexible schedule.  You have 
nothing to lose and everything to 

gain.  Give it a try! 
 
 

 
CUCUMBER SALSA 
 
1 cup cucumber     
¼ cup red bell pepper 
¼ cup red onion     
1 jalapeño pepper, seeded 
1 garlic clove, pressed    
3 tbsp rice vinegar 
2 tbsp vegetable oil   
¼ teaspoon sugar 
⅛ teaspoon salt 
 
For the salsa, using the Manual Food 
Processor, chop the cucumber, bell 
pepper, onion, jalapeño pepper and garlic.  
Place the vegetables in the Classic Batter 
Bowl.  Add the vinegar, oil, sugar, and salt, 
mixing well. 
 
 
HAWAIIAN PINEAPPLE SALSA 
 
2 cups fresh pineapple    
2 tbsp red bell pepper 
2 tbsp. Serrano chili    
4 tsp fresh cilantro 
1 tbsp unseasoned rice wine vinegar 
pinch of sugar 
 
Coarsely chop the pineapple, red bell 
pepper, chili and cilantro using the Manual 
Food Processor.  Transfer to the Small 
Batter Bowl.  Stir in the vinegar and sugar.   
Pour into a Simple Additions™ Small 
Bowl and serve. 
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Apple Raspberry Salsa  
 
 1 apple (any variety) 
handful of fresh raspberries 
1 tbsp of sugar 
 juice from 1/2 a lemon 
Pulse in MFP until desired consistency.  
Yummy fresh fruit salsa, or microwave for 
15-30 seconds for a topping on oatmeal or 
ice cream.  
 
 
Papaya Salsa 
2 cups papaya     
½ cup red bell pepper 
¼ cup red onion     
1 jalapeño pepper 
½ tsp crushed red pepper   
2 tbsp fresh cilantro 
1 lime 
 
Using the Manual Food Processor, 
coarsely chop the papaya, red bell pepper, 
red onion, jalapeño and cilantro. Juice the 
lime using the Citrus Press over the salsa.   
 
 
 
 

Share your love for great food with 
everyone you know while getting paid!  

JOIN MY TEAM!  All it takes is 8 minutes 
to learn more by calling to listen to a 

recording at 630.261.3537 
 
 
 
 

TPC Apple Berry Salsa with Cinnamon 
Chips 
 
Cinnamon Chips: 
4 7-inch flour tortillas                   
1 tbsp granulated sugar 
½ tsp ground cinnamon 
 
Salsa: 
2 medium Granny Smith apples  
1 cup strawberries 
1 kiwi      
1 small orange 
2 tbsp packed brown sugar  
2 tbsp apple jelly 
 
Heat the oven to 400°F.  For the Cinnamon 
Chips, lightly spray the tortillas with water 
using the Kitchen Spritzer.  Combine the 
sugar and cinnamon in the Flour/Sugar 
Shaker and sprinkle over the tortillas.  
Using the Pizza Cutter, cut each tortilla into 
eight wedges and place in a single layer on 
the Large Round Stone.  Bake 8-10 
minutes or until lightly browned and crisp.  
Remove to the Nonstick Cooling Rack to 
cool completely.  For the salsa, peel the 
apples using the Serrated Peeler. Wedge 
the apple using the Apple Wedger.  Cut the 
apples pieces in half and chop with the 
Manual Food Processor.  Add the 
strawberries and kiwi to the Food 
Processor and pump the handle until 
chopped.  Zest the orange using the 
Microplane® Zester.  Juice the orange 
using the Citrus Press.  Add the orange 
zest, orange juice, brown sugar and apple 
jelly to the fruit mixture.  Mix gently using 
the Classic Scraper.  Serve with the 
Cinnamon Chips*. 

TPC Mango Confetti Salsa 
1      large mango     
1/2   small jicama  
1/3   orange bell pepper     
1/3   red bell pepper  
1      jalapeño pepper, stemmed    
1/3   small red onion (see Cook’s Tip)  
1      tbsp fresh lime juice     
1/4   tsp salt  
1/2   tsp Chili Lime Rub     
Tortilla chips (optional)  
  
On Large Grooved Cutting Board, cut 
mango using Mango Wedger. Remove skin 
from mango using Avocado Peeler. Peel 
jicama using Serrated Peeler. Dice mango, 
jicama and bell peppers into 1-in. pieces 
using Chef’s Knife. Cut jalapeño in half; 
remove seeds using Core & More.   
Combine mango, jicama, bell peppers, 
jalapeño and onion in Manual Food 
Processor; cover and pump handle until 
coarsely chopped. Add lime juice and salt; 
pump handle to chop to desired 
consistency, removing lid and scraping 
down sides of bowl as necessary using Mini 
Mix ‘N Scraper®. Pour salsa into serving 
bowl. Sprinkle with rub. Serve with tortilla 
chips, if desired.  Yield: 6 servings (about 2 
cups salsa)  
 
 
 
 

Do you Facebook?  Click us out at 
http://www.facebook.com/ThePampered

Chef Great food tips are shared! 
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Mango Salsa 
 
1 ripe Mango- peeled, pitted, and diced  
1 cup halved red and green seedless 
grapes 
2 tbsp minced red onion    
1 tbsp fresh cilantro 
1 jalapeno pepper- seeded and diced  
Lime 
 
Add in this order:  cilantro, jalapeno, onion, 
grapes and mango.  Process in MFP. 
 
 
 
 
 
 
 

Ever wanted to own your own 
business, but didn’t know how to get 

started?  I’m building an amazing 
team of women who are strong, 
independent, fun, positive, and 

successful. I know that everyone has 
the ability to have those attributes, 
even though you might not always 
tap into them.  I’d love to visit with 
you about how this business could 

boost your confidence and just 
possibly change your life!  I invite 

you to call me! 
 

 
 
 
 

 
Dips & Spreads 

 
Hummus 
 
1  can chick peas – drained   
2 cloves garlic 
10 kalamata olives    
1 tsp Greek Rub 
1 tbsp olive oil     
Salt 
Blend in MFP 
 
Hummus, low fat 
1 can Chickpeas 
A few pieced of roasted pepper 
A clove of crushed garlic 
A squeeze of lemon juice. 
This recipe is less fattening, but also less 
creamy. 
 
 
Hummus--Another twist on 
10 Pitted Kalamata olives 
Some Lemon juice 
1 can Chickpeas 
Little olive oil 
One crushed clove of garlic 
Hummus & blue corn tortilla chips, yum! 
 
 
Olive Tapenade 
1 can pitted black olives    
1 jar green olives with pimentos 
1-2 cloves of fresh garlic   
2 tbsp Olive oil 
Put ingredients into MFP and process.  
Serve with crackers, toasted bread/bagels, 
or with pasta.  
 

 
Easy Olive Spread 
 
8 oz. block cream cheese, softened (tofutti 
works great if trying to stay away from dairy) 
1 garlic clove pressed 
1 teaspoon Italian Seasoning mix 
  
Mix 1st three ingredients together and 
spread onto Simple Additions Rectangle 
Platter 
  
16 kalamata olives 
1/2 jar green olives (with pimentos are OK) 
1/2 jar Roasted Red Pepper, drained and 
patted dry 
1 garlic clove, pressed 
  
Take olives and roasted red pepper and 
chop in MFP. Combine with garlic and 
spread over cream cheese mixture.  Serve 
with Nut Thins, rice crackers or Wheat thins. 
 
 
Toasted Baguette Slices 

20 slices French bread, cut 1/4 in. (6 mm) 
thick 
2 tbsp (30 ml) olive oil   
 
Preheat oven to 375°F. Place bread slices 
on Rectangle Stone; lightly brush bread 
slices with oil. Bake 10–12 minutes or until 
lightly browned.  Yield: 20 slices 
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Guacamole 
 
2 - Avocados – mash to the texture you like 
using Mix & Chop in Classic Batter Bowl. 
 
In MFP, add: 
 
1 jalapeño pepper, seeded   
1 clove fresh garlic (Garlic Press) 
¼ red onion (wedge with Veggie Wedger) 
¼ c loose fresh cilantro leaves 
 
Pulse a few times to chop then add 
 
1 Roma tomato, seeded and cut into 4 
chunks 
1 tsp fresh lime juice (Citrus Press) 
1 tsp fresh orange juice (Citrus Press) 
  
Pulse a few more times until everything is 
uniform.  Add Manual Food Processor 
mixture to mashed avocados, stir and serve 
with tortilla chips 
   
 
 
 
 
Looking for extra cash or just need a fun 
night out?  Call me to learn more about 

owning your own business.  New 
consultants earn about $100 a night! 

 
 
 
 
 
 

 
 

Salads 
 

Cole Slaw 
¼ head green cabbage, quartered   
1/4 of an onion and processed. 
1 small carrot, julienned 
 
Dressing: 
1/4 cup mayo      
1 tbsp white vinegar 
1 tbsp sugar     
1 tsp celery seed 
 salt & pepper 
 
Put cabbage and onion into mfp, then 
process.  Transfer to batter bowl.  Julienne 
one small carrot into slaw.  Mix dressing 
ingredients in another small bowl.  Pour 
over slaw and mix.  Chill for about one hour. 
 
 
Chicken Salad  
 
Pulse a rib of celery which has been cut into 
4-5 pieces with some cut up apples a few 
times. 
Add left-over chicken, pulse some more 
times. 
Add a few walnuts, pulse. 
Add mayo and salt, pepper pulse, add stir in  
raisins or cranberries. 
 
 
 
 
 
 
 

 
 
 
 
Mom’s NC Famous Slaw  
 
1 very small head of cabbage (green, not 
purple) 
1 medium green bell pepper 
1 can (14.5 ounces) petite diced tomatoes 
1 cup apple cider vinegar 
2 tbsp sugar 
Salt 
Pepper 
  
Wash the cabbage and cut into chunks. 
Wash the pepper and cut into chunks. 
Open tomatoes with Smooth Edge Can 
Opener. 
Measure vinegar using Easy Read 
Measuring Cups. 
Measure sugar with Adjustable Measuring 
Spoons. 
  
  
Put cabbage in MFP (bits at a time) and 
pump till desired consistency. 
Remove to Classic Batter Bowl. 
Put bell pepper in with last bit of cabbage 
and pump till desired consistency. 
Remove to Classic Batter Bowl. 
Add rest of ingredients to Classic Batter 
Bowl and mix well.   
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Egg Salad 
 
5 hard boiled eggs    
1 stalk celery 
1/3 red onion     
2 tbsp. mayo 
1 tbsp Dijon mustard    
1 tsp dill mix 
Salt and pepper 
 
Put ingredients into MFP and process 
  
 
Tuna Salad 
 
Into MFP put: 
1 stalk celery    
1/4 onion 
press press press 
add spoonful of mayo   
can of tuna, strained   
dill mix 
press press press 
Done!   
  
 
 
 
 

 
Want more recipes?  Go to my website! 
Go to pamperedchef.biz/holub and search 

recipes.  Did you know you can find recipes 
for a specific product?  

 
 
 

 
 

 
Meal Ideas 

 
 
TPC Seafood Caesar Pasta Salad 
 
10 oz  uncooked penne pasta 
8 oz  imitation crabmeat, cut into 1-in. 
pieces 
1/2 cup diced red or green bell pepper 
2 hard-cooked eggs, chopped 
1/4 cup chopped red onion 
1 oz fresh Parmesan cheese, grated (1/4 
cup) 
2 tbsp snipped fresh parsley 
1 cup reduced-fat creamy Caesar salad 
dressing 
6 cups thinly sliced romaine lettuce 
 
1. Cook pasta according to package 

directions. Drain and rinse under cold 
running water until cool.  

2. MFP can chop crabmeat, pepper, eggs, 
onion & parsley. 

3. Combine pasta, crabmeat, bell pepper, 
eggs, onion, cheese and parsley in large 
mixing bowl. Pour salad dressing over 
pasta mixture; mix well. Cover; 
refrigerate 2-3 hours to allow flavors to 
blend. 

4. To serve, place lettuce in bottom of 
Large Bamboo Square Bowl; top with 
pasta mixture.  Yield:  6 servings 

 
 
 
 
 

 
 
Chili Lime Salsa Chicken 
 
Make your choice of salsa recipes from 
beginning of booklet 
Serve with chicken pieces or grilled fish 
seasoned with Chili Lime Rub and cooked 
in Grill Pan or on grill.  
Serve with Goya Yellow Rice in Rice 
Cooker, shredded lettuce and sour cream.  
30 minutes and dinner is ready to eat. 
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Dessert Ideas 
 

Try breaking up cookies to add on top of ice 
cream. 
 
 
Oreo Truffles 
 
8 oz. cream cheese 
1 pkg. Oreo cookies 
1 pkg. semi-sweet chocolate morsels 
  
Soften cream cheese in a batter bowl.  
Crush the Oreo cookies in the MFP.  Mix 
well into the cream cheese.  Refrigerate the 
cream cheese mixture until chilled.  Melt the 
chocolate morsels. Using the Small Scoop, 
scoop the cream cheese mixture into balls 
and dip them into the melted chocolate.  
Place them slightly apart on a pan covered 
in Parchment Paper.  Refrigerate overnight 
and serve. 
  
  
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
Strawberry Ice 
 
2 tbsp. sugar 
2 tbsp. cold water, divided 
2 cups frozen unsweetened strawberries 
 
Place sugar and 1 tbsp cold water in 1 cup 
Prep Bowl and stir.  Microwave 20-30 
seconds or until dissolved.  Add remaining 
water and stir.  Place frozen berries in 
Small Batter Bowl and microwave on high 
30-50 seconds or until slightly thawed.  Add 
one third of strawberries to MFP, cover and 
pump until coarsely chopped, scraping 
sides as necessary.  Add sugar mixture to 
strawberries and process to desired 
consistency.  Serve ice immediately or 
place in freezer until ready to serve. 
 
 
 
 
 
 

Questions about a tool you own? 
Kathie Rotz   

Director 
: 563.580.0231 

:  www.pamperedchef.biz/kathierotz 
: kathierotz@yahoo.com 

 
Visit my website 24/7 to order products, 
gifts, gift certifciates or OUTLET items! 

 
 


