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65% of food preparation involves cutting and chopping.  This tool will significantly improve your prep time in the kitchen. Self-rotating, multi-angle stainless steel blades provide fast, easy chopping. Chopped food size is controlled – hit the plunger three to four times for a coarse chop, seven or more times for a fine chop.  Plastic-covered plunger with soft rubber top makes chopping comfortable. Compact design doesn’t take up counter space. Easily disassembles for thorough cleaning.  Plus it has a 5 year guarantee and is dishwasher safe.

Salsa

4 Red Tomatoes – Seeded, Squeezed and Chopped 

1 Large Onion Chopped

2 Cloves of Garlic Minced

1 Bunch of Cilantro Minced

1 Jalapeno Minced (Add more if you want it hotter)

Salt

Lime Juice (about a teaspoon

Seed and squeeze your tomatoes before chopping.   Place in a bowl and sprinkle with salt.  Chop and add all other ingredients.  Season to taste with lime juice and more salt as needed.

** You can make this recipe and then can it, but it tastes much better fresh!

Green Tomato Chutney

4 lbs green tomatoes
2 medium onions
1 and 1/2 green apples, peel and core
1 cup golden raisins
1 tsp salt
1/2 tsp ground red pepper-may add more if you want it hotter
1 tsp allspice
1 tsp curry-may increase to taste
1 cup brown sugar
2 cups cider vinegar

Coarsely chop first three ingredients with your food chopper.  In a saucepan, add chopped tomatoes, apples and onion. Add all other ingredients, stir to mix well.
Simmer for 45 minutes to 1 hour until chutney is thick, stirring to avoid burning

Ladle into jars leaving 1/4 inch headspace
Process 10 minutes in boiling water bath
Let set for 1 month minimum for flavor to develop
Olive Salad

1 jar of green olives, drained of juice

1 small onion

2 cloves of garlic

Pinch of red pepper flakes

Using the food chopper chop all ingredients and place in a bowl.  Serve it with crusty bread, or cream cheese and crackers.  
Caramelized Onion and Jalapeno Relish

2 tablespoons olive oil 
2 large yellow onions, finely sliced 
Kosher salt and freshly ground pepper 
1/2 cup bottled and sliced jalapeno chilies, drained 
1/2 cup dark brown sugar 
To make the Caramelized Onion and Jalapeno Relish:
Chop the onions and the jalapenos in the food chopper till they reach a coarse consistency. 
Heat the olive oil in a heavy skillet over medium-low heat. Add the onions and season with salt and pepper. Add the jalapeno chilies and the brown sugar. Sauté for 15 minutes or until the onion and the chilies are caramelized and soft. 
 Red Pepper Mayonnaise

2 medium jarred roasted red bell peppers, drained 
3/4 cup mayonnaise
To make the Red Pepper Mayonnaise: 
Drain the roasted red peppers and chop them finely. Add the mayonnaise, and season with salt and pepper. Puree the mayonnaise and roasted red peppers until well combined and the mixture is smooth. NOTE: This may be done up to 2 days ahead of time, and in fact the flavor will be more complete with an overnight chilling. 

