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Food Processor Recipes
Pearl Hart, FACS Education Specialist, Utah State Office of Education
Frozen Strawberry Yogurt

1 Bag Frozen Strawberries

2 8 oz. cartons yogurt (plain or flavored)

Sugar to taste

Brake up the strawberries in the unopened bag 
By hitting it on the counter.  Pour into the food
 processor that has the steel blade in place.  
Process on high until the strawberries are a powder. 
Add yogurt and sugar to taste (about ½ cup). 
 Process until smooth.
Peanut Butter Squares 
(like Reeses Peanut Butter Cups)

1 cube butter or margarine, melted
1 ½ c. powdered sugar

½ c. peanut butter

6-8 graham crackers

6 oz. chocolate chips

Process graham crackers in food process until fine

crumb. Mix in melted butter.  Add sugar and peanut butter and process until smooth.  Press mixture into  pan. Melt chocolate and spread over top.  Refrigerate for 30 minutes. After 15 to 20 minutes deeply score 

into squares. 

Pesto - Fast

Try all the flavor variations of the traditional basil pesto—all are equally as good!  Keep pesto on hand to toss with pasta, spread on sandwiches, mix into salads, top hot meats or vegetables.

2 cups firmly packed fresh basil leaves

¾ cup grated Parmesan cheese

¼ cup pine nuts

½ cup olive or vegetable oil

3 cloves garlic

1.  Place all ingredients in a blender or food processor.  Cover and blend on medium speed about 23 minutes, stopping occasionally to scrape sides, until smooth.

2.  Use pesto immediately, or cover tightly and refrigerate up to 5 days or freeze up to 1 month (color of pesto will darken s it stands).

Cilantro Pesto:  Substitute 1½ cups firmly packed fresh cilantro and ½ cup firmly packed fresh parsley for the fresh basil.

Winter Spinach Pesto:  Substitute 2 cups firmly packed fresh spinach and ½ cup firmly packed fresh basil leaves or ¼ cup dried basil leaves for the fresh basil.

Sun-dried Tomato Pesto:  Use a food processor.  Omit basil.  Decrease oil to 1/3 cup; add ½ cup oil-packed sun-dried tomatoes (undrained).

Hummus
	Serve this Middle Eastern favorite as a dip, a spread, a sandwich filling, or as a salad.
· 3 T. lemon juice 

· 1 can ( 15-16 oz.)garbanzo beans, drained, liquid reserved 

· 1-2 garlic cloves, peeled, quartered 

· ¼ - ½  c. tahini (sesame seeds paste)
· 1-1/2 tablespoons olive oil (use if use only sesame seeds in recipe not tahini)
· 1 teaspoons salt 

· 1/4 cup chopped parsley 

· Pita bread wedges, crackers, or raw vegetables, if desired.
1.  Place reserved bean liquid, the sesame seeds, and garlic in a blender or food processor.  Cover and blend on high speed until mixed.

2.  Add beans, lemon juice, and salt.  Cover and blend on high s peed, stopping blender occasionally to scrape sides if necessary, until uniform consistency.

3.  Spoon into serving dish.  Garnish with parsley.  Serve with pita bread wedges.




Tahini (Sesame Seed Paste)

2 ½ cups sesame seeds

¾ cups olive oil or vegetable oil

Preheat oven to 350. Toast sesame seeds for 5-10 minutes, shaking the seeds frequently with a spatula. Do not allow to brown. Cool for 20 minutes. 
Pour sesame seeds into food processor and add oil.  Blend for 2 minutes. Check for consistency.  The goal is a thick, yet pourable texture. Add more oil and blend until desired consistency.  Yield: 2 cups
