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Mix ‘N Masher Uses
(Comments by Pampered Chef® Independent Consultants)
“I have one Mix ‘N Masher that I was going to give away 
as a Thank You. I bought it a few years ago and it's still
 in the bag. I thought about taking it out of the bag putting 
a ribbon on it and little cards with ideas on what you can 
use it for. In the catalog, it looks like it's for 
Mashed Potatoes but I wouldn't think to use it for that
because it doesn't seem strong enough. 

Any ideas on what else this can be used for?”
~ Joanna 
░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░
“It’s stronger than it looks. I have made Mashed potatoes, sweets & turnips with it. I also make fresh Gucamole with it. Mash up bananas before I add them to my banana bread. If I think of more I'll add them” ~ Ginger 428
 ░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░

“I use mine for bananas, softened cream cheese with our sauces, guacamole, mashed potatoes.”
~ Teresa
░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░

“It is deceptively strong. I use it for mashed potatoes all the time and I leave the skin on and have never had a problem I love it as much as the Mix ‘N Chop”
~ Layla
░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░

“I've also used it for "chopping" up eggs for egg mayo sandwiches/salads.”
~ Belinda
░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░

“I love it to mix cake batter. Easier to clean than a whisk, less hassle than an electric mixer, and easier to mix than a spoon. it's perfect.”
~ menehune
░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░

“I used it to "mash" garlic when making the White Chicken Chili.”
~ skaugchef
░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░

“Yes, it's strong enough to mash potatoes. It works beautifully. It's also the perfect shape for mixing quick breads like banana or nut bread. It mixes without incorporating lots of air.”
~  Rae
░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░“In addition to all of the above, I also use mine as a flat whisk for my nonstick cookware, and as a pastry blender for making dough.
When I make homemade onion dip, it gets the onions incorporated into the cream cheese/sour cream/mayo like no one's business.”
~ Keith
░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░

“My favorite use for this is a pastry blender! Didn’t know it till one of my hosts called to order 4 more and I asked what she was doing with them?! Then she told me she uses these for making her pie crust ... I tried it and it is the best ever! Just cut in your shortening into the flour and then add the water at the end ... you wont believe it!!”
~ MillThayer
░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░

“This is my favorite!! I usually mix all my batters with it because it helps to break up the chunks.”
~  wadesgirl
░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░░
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