Serves 5« Sarving size: 1 burgsr

:. 1 .: PREF: £ minutes
. mrimnies /. CO0E: 10 mimuates

asemiaddng

Hawaiian Chicken

BURGERS
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1 k455 g chicken breasts, large chunks
2 garlic clovas, peaked

1 zmal red anion, pesed and quartsesd
0oz, /570 g can pinsapplke slices

¥ cup Swiss cheasa

% cup plain breadcrurmbs

Y tep. coarss kosher saltt

1. Fit Fusion Mastar™ with fine mincer disc. Flacs bowl undemasth happer

2. Fil hopperwith & small portion of chicksn, and tum handle to begin processing.

3. Cnioa thera is spacein the bopper, sdd garic and half the onicn. Continue to process, and as
thersis spacein the hopper, continue adding chicksn until it is all processed into bowl.

4. Add halftha can of pinasppla ta the hopper, ressrving & slices for gamish, and tum hande to
process pinesppls into bow|with chicksn. Discard any extra pineapple jice kit in the Fusion
Pastsr™,

5. Mix cheess, breadorumbs and sahtinto chicken miturs in bowl.

G, Heat Chaf Serizs 12430 cm Menstick Gridde over madium heat,

7. Shapa chicken midurs into 5 patties.

8. Placa patties onto gidde and cock untl brown on both sidss and intema temiperaturs
mmachas 165° F/75° G, about 4-5 minutas per sida.

%, Keap warm untl sarving. Top with remaining pinsapple slices and red onion, and add
bart=cua sauce or amy cther desired condments.

aster

i

Beef-Bacon Burger Blend
Vialds & to & burgars

Far the burger mix

2 pounds beef (sroin, chuck, short rib, and'or brigket), cutinto cubes
12 punies (10 - 12 slices) thick-out bacon, cut imto pisces

Cracked black pepper
Koesher sait, for cooking

T ossambla
Saft burger buns, American or cheddar cheese slices, Crisp red lesf lettuce, Ripe tomato slices
Slived red anions, Sliced pickes, Ketchup, mustand, and mayonnaize

On a large rimmied baking sheet, toss the cubes of beef and bacan together with a generous amount of
cracked black pepper. Spread into 2 thin [ayer and freeze until very cobd, at least one hour.

Assemble the rinder attachment fitted with the coarse disc. Nestle 2 medium mizing bow! inside 2
arger bow filled with ice {to help keep the ingredients chilled] and place under the grinder. Using the
food pushes to press the meat through the tube. Continue until il the meat is ground.

Firmly rall into 2 ball the size of 2 softhall. To coak the I:-Jdgers prehest the 'r|II on high hest until the
temperature reaches 375 - 400°F, about 10 - 15 minutes depending on the '|

Sprinile 2 very genarous amount of salt (and mare pepper if desired) over the top of the patties. Place
the burgers, seasaned side down, on the grill srates/eriddle. Cover and coak until the burgers have
d:'.en:lpedir.u:e charred crust, 3- 4 minutes. Sprinkle the tops with additional 52k and fifp. Top witha
slice of cheese if desired. Cover the grill and allow the other side to develop 2 good orust, about 3-4

minutes mare. Check the center of the patties with an instant read thermometer and remaove the
burgers when desired temperature is reached.

Chipotle Beef Tacos

1 1b./455 g beef round chunks
1 medium onion, peeled and quartered

2 garlic cloves, peeled

1 tbsp. Simple Indulgence Southwest Chipotle Seasoning Blend

10 hard taco shells

1. Assemble Fusion Master™ with coarse mincer disc. Place bowl underneath hopper.

2. Fill hopper with as much beef as will fit in hopper and turn handle to begin processing.

3. Once there is room in the hopper, add onion and garlic and continue to process.

4. Continue to fill hopper with beef until all has been processed into bowl.

5. Add seasoning blend to beef in bowl and mix together to thoroughly combine.
6. Place beef in TupperWave® Stack Cooker Colander, inserted into 1%:-Qt./1.75 L Casserole.

Cover and microwave on high power 8-10 minutes, or until beef has completely cooked through. Stir halfway

through.

7. Add beef to taco shells and serve with desired toppings.



Press aster

Orange Pineapple JUICE

Grapefruit LEMONADE

1% Qups crange juica (about &6 orangas) 1 cup lemon Jlca jabout S lemone)

1 cup praapple uics (bout 1 b./455 g fresh chopped pineappls) fupﬂmnuwmwmn
cup

1. Agsemble Prass Master JUicerwih Fress hMagler Cannection 1o base 1cupasgEr

2. Place ME-H-S1om Picher Lndar Press Magter splesh guarnd,

3, Slce oranges In ¥ and resert one i of th frufl In 1ha charmbsr, making surs
tve cu skis ke tachg down, Press down Lnil 2 jics & drained,

4. Papeat untl al orarges ors presssd o Mic-H-Store Phchar,

5. Place phhaappls chunks Nt the chambsr and press down untl il ks
draned, Papeat Ll al phaappls Lice s draned i he phicher

6. Pour|uce nto two 1202380 L Lmblers, Deink Immeckately o Treeza untl
raack to dink.

Mirtritioral Imlormation [per servingl:
Caorles: 150 Totml Fak Oy Sarated Fat: 0 Choastardl: Dng Carbobychae: 36g Sugar: 3 g
Fiar: Og Proteh: 4g Sodume Omg Hamin&: 8% Vhamin 0 480% Caldurm 4% rorc 4%

Fresh juice —=

COC KTAILS%E =

1. Azsarmble Prazs Master Jicer i Fress Masier Connection to base,
2. Piaca Wb M-S1o6 Pitcher Under Press Master spleh guand.
3. SKcecinus I hal Gnd s one hall of ha Lt N e chambsr, makng surshal
v CLIT S [ FICING OOWN. FYEss don Lntl 2 Jcs i dransd
4. Rep=at Untl 2 Cins 6 pressed o Mi-h-Stort PHcher.
5. ComEnewaler and sugar it 1-26/L Micro PRohar, Microwase on high power
2 rirutes o Lt SLgar has dissched.
. SHF 0 M- N-S100 FHCNE WHR FETSining s Ll sl combnsd.
7. Four ko b 12-02./350 P mikers. Drink Immeckately o faaze Ll ready bo ornk.

Mkbnal inforrnatin (par st
Caborlas: 440 Tot Fat: O Saturmied Fat: (g Chokstarct Dmyg Carbohydiater 1163 Sugar 1043
Fliar: (g Frotoh: g Scdurm 10mg Vhamin: B% Vhamin C: 100% Colchere 2% bore 2%
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Semwdrver Tequila Sunrisa Fomag Mi Broaze SaltyDieg Margarita Grapefruit Mojito
1% a2 /45 mLvedka 1% oz /45 L tequia 6a2/175 ML champagns 2 o /50 ML grapefruk Jice 14 Gz/45 mL grapsiut juos 1% G245 mL tequl % 0z./15 ML simgls syup
4 @/115 ML omngs Jcs 4c2/115 Ml orangs pics 1.az/30 mL orange Jios 2.c2/50 mL phaappis s 146 oz /45 mLvedka 12430 mLime Jics 146 @245 ML um
Sarve over ks Splazh of grenadre % 0z./15 mL pormegranata 146 Gz /45 mLgn Saited 1m 1.G2./30 mL simpks syup 2.0 /50 mL grapefuk pice
Serve over i3 Jice 2@/E0 mLaubscda Serve over s Seve over ica 3-4 mint lsves
Serve over ca 2@ /S0 mLcubscda

Serve over o3



