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A food processor can be one of the most useful appliances in your kitchen if you know how to make

the most of it. This book will show you how to do just that, whatever your level of culinary skills and

however short of time you are. With a simple food processor on-side you can whiz up soups and

spreads and purees and all kinds of savoury treats. A simple food processor will give you another

level of expertise as a home-baker. Light sponge cakes and melt-in-the-mouth pastry and biscuits,

which you might have thought too difficult to attempt before are now within your reach. This book

will enable cooks to make the most out of their food processor, rather than it become an expensive

dust collector on the kitchen counter.
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My husband got me a food processor but I needed ideas for using it now I couldn't live without it!

not what I thought it was very disappointed in the content - not worth the cost

Very good old style (well, mostly) recipes. No complications, just have the ingredients ready and

jump right in! Yummy! Lots of useful tips, too. Really glad I bought it, despite not so great reviews of

others.

I didn't realize that I would run into terms that aren't used in USA and would need Wikipedia to

explain. I was wanting a recipe that I could make right now; however, many of the recipes look

interesting so I will come back to it when I have more time to spend with it.
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