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Cuisinart Pro Classic Food Processor Manual: Your Ultimate Guide to Mastering the Kitchen Helper

cuisinart pro classic food processor manual is an essential resource for anyone who owns this
versatile kitchen appliance and wants to unlock its full potential. Whether you’re a seasoned cook or
a kitchen novice, having a clear understanding of how to properly use and maintain your Cuisinart
Pro Classic Food Processor can transform your cooking experience. This article dives deep into
everything you need to know about the manual, offering practical tips, troubleshooting advice, and
insights to help you get the most out of your food processor.

Understanding the Cuisinart Pro Classic Food
Processor Manual

When you first unbox your Cuisinart Pro Classic Food Processor, the manual might seem like just
another booklet to skim through. However, this manual is actually a treasure trove of information
tailored specifically for your model. It provides step-by-step guidance on assembly, operation, and
safety features, ensuring you use the appliance correctly and safely.

The manual typically includes detailed diagrams showing the various parts such as the motor base,
work bowl, lid, feed tube, and multiple blades and discs. Understanding these components is crucial
before diving into food prepping tasks like chopping, slicing, shredding, or kneading dough.

Key Features Highlighted in the Manual

The manual outlines several standout features of the Cuisinart Pro Classic Food Processor,
including:

- **Large capacity bowl:** Perfect for preparing big batches of ingredients, ideal for families or
entertaining.
- **Multiple blades and discs:** Includes a stainless steel chopping blade, slicing disc, and shredding
disc for versatile food prep.
- **Powerful motor:** Designed to handle tough ingredients easily.
- **Easy-to-use controls:** Simple on, off, and pulse buttons for precise control.
- **Safety interlocks:** Prevent the motor from running if the lid or bowl isn’t properly locked.

By familiarizing yourself with these features through the manual, you can maximize efficiency and
avoid common pitfalls like improper assembly or blade misuse.

How to Use Your Cuisinart Pro Classic Food Processor



Effectively

The manual serves as a practical guide for operating your food processor with confidence. Here are
some essential tips derived from it to enhance your food prep sessions.

Step-by-Step Operation Guide

1. **Assemble the unit correctly:** Attach the work bowl to the motor base, insert the blade or disc
you need, and secure the lid firmly.
2. **Add ingredients properly:** Use the feed tube to add ingredients gradually, avoiding overfilling
which can strain the motor.
3. **Select the right setting:** Use the “on” button for continuous processing or “pulse” for short
bursts to control texture.
4. **Monitor and adjust:** Stop the processor occasionally to scrape down the sides or check
consistency.
5. **Finish and clean:** Turn off and unplug before disassembling for cleaning.

Tips for Best Results

- For even slicing or shredding, cut ingredients into uniform sizes before processing.
- Use the pulse button to prevent over-processing soft ingredients.
- Avoid processing very hot foods as this can damage the plastic parts.
- When making dough, use the dough blade attachment as instructed for optimal kneading.

Common Issues and Troubleshooting as per the Manual

Even the most reliable food processors can encounter hiccups, but the cuisinart pro classic food
processor manual offers straightforward solutions for many common problems.

Food Processor Won’t Start

- Ensure the bowl and lid are locked securely; the safety interlock won’t allow operation otherwise.
- Check that the unit is plugged in and the outlet is working.
- Inspect the power cord for damage.

Uneven Chopping or Slicing

- Make sure you are using the correct blade or disc.
- Don’t overload the bowl; process in batches if necessary.
- Pause and scrape down the sides during longer processes.



Loud Noise or Motor Overheating

- Stop the machine and let it cool down if overheating occurs.
- Remove any stuck food debris from blades or discs.
- Avoid processing very hard items like bones or frozen foods.

Maintaining Your Cuisinart Pro Classic Food Processor

Proper care and maintenance are key topics covered extensively in the manual. Following these
guidelines will extend the lifespan of your processor and keep it running smoothly.

Cleaning Instructions

After each use, disassemble the parts carefully and wash them with warm, soapy water. Most
removable parts are dishwasher-safe, but always check the manual for confirmation. Avoid
submerging the motor base in water; instead, wipe it clean with a damp cloth.

Blade Care and Storage

Blades should be handled with care as they are extremely sharp. Dry them thoroughly after washing
to prevent rusting and store them in a safe place away from children.

Regular Inspections

Periodically inspect the appliance for any signs of wear or damage, especially the power cord and
safety mechanisms. Replace any defective parts promptly to maintain safety and performance.

Downloading or Accessing Your Cuisinart Pro Classic
Food Processor Manual

If you’ve misplaced the physical manual, don't worry. Cuisinart offers digital copies of their product
manuals on their official website. Simply enter your model number, and you can download a PDF
version. This is especially handy for quick reference or when troubleshooting while cooking.

Additional Resources and Support

Beyond the manual, Cuisinart’s customer support provides helpful videos, FAQs, and user forums



where you can find tips from other users and professional advice. This community can be invaluable
for exploring creative uses of your food processor or resolving unusual issues.

---

Owning a Cuisinart Pro Classic Food Processor is like having a trusted sous-chef by your side, and
the manual is the key to unleashing its full capabilities. By understanding the instructions, following
recommended maintenance, and utilizing troubleshooting tips, you’ll enjoy smoother meal
preparations and more culinary success. Whether you’re slicing vegetables, whipping up sauces, or
kneading dough, this kitchen appliance paired with its comprehensive manual is an unbeatable
combo for any cooking enthusiast.

Frequently Asked Questions

Where can I download the Cuisinart Pro Classic Food
Processor manual?
You can download the Cuisinart Pro Classic Food Processor manual from the official Cuisinart
website under the 'Support' or 'Customer Service' section by searching your model number.

How do I assemble the Cuisinart Pro Classic Food Processor?
To assemble the Cuisinart Pro Classic Food Processor, place the work bowl on the motor base, align
it properly, insert the desired blade or disc, secure the cover, and lock it into place as described in
the manual's assembly instructions.

What are the safety precautions mentioned in the Cuisinart
Pro Classic Food Processor manual?
The manual advises always unplugging the food processor before cleaning, avoiding contact with
moving blades, not operating without the cover securely locked, and keeping hands and utensils
away from the feed tube while processing.

How do I clean and maintain my Cuisinart Pro Classic Food
Processor?
According to the manual, disassemble all removable parts, wash them in warm soapy water or
dishwasher safe if applicable, wipe the motor base with a damp cloth, and regularly inspect the
blades for sharpness and damage.

What should I do if my Cuisinart Pro Classic Food Processor is
not working properly?
The manual recommends checking that the unit is properly assembled and plugged in, ensuring the
cover is locked, inspecting the cord and plug for damage, and if problems persist, contacting
Cuisinart customer service for further assistance.



Additional Resources
Cuisinart Pro Classic Food Processor Manual: A Detailed Review and User Guide

cuisinart pro classic food processor manual serves as an essential resource for users aiming to
maximize the potential of their Cuisinart Pro Classic model. This staple kitchen appliance, known for
its robust performance and versatility, often requires a comprehensive understanding to fully
harness its capabilities. The manual not only provides operational instructions but also offers
valuable insights into maintenance, troubleshooting, and safety protocols, making it indispensable
for both new and experienced users.

Understanding the Cuisinart Pro Classic Food
Processor Manual

The manual for the Cuisinart Pro Classic food processor is designed to be both user-friendly and
thorough, catering to a wide audience with varying levels of culinary expertise. It begins with an
overview of the appliance’s key components—the motor base, large work bowl, feed tube, and the
array of included blades and discs. This foundational knowledge helps users grasp the machine’s
architecture before delving into its operational aspects.

One of the strengths of the manual lies in its clear, step-by-step instructions on assembly and usage.
From attaching the slicing discs to setting the pulse control, the manual breaks down each action
into digestible segments. This clarity minimizes user errors and enhances safety, crucial for an
appliance with sharp blades and high-speed motors.

Features Highlighted in the Manual

The Cuisinart Pro Classic food processor is equipped with several features that the manual
emphasizes:

Powerful 7-cup capacity bowl: Suitable for small to medium food preparation tasks, ideal for
household use.

Multiple blade attachments: Including an S-blade for chopping and mixing, reversible
slicing discs, and shredding discs for versatile food processing.

Simple control panel: Featuring On, Off, and Pulse buttons, allowing precise control over
processing intensity.

Safety locking system: The processor only operates when the bowl and lid are properly
secured, reducing the risk of accidents.

These features are extensively explained in the manual, ensuring users understand their purpose



and how to use them effectively.

Comparative Insights: Manual vs. Other Food Processor
Guides

When compared to manuals of similar food processors, the Cuisinart Pro Classic manual strikes a
balance between technical detail and accessibility. Some competitor manuals tend to overwhelm the
user with jargon or lack sufficient troubleshooting sections. In contrast, the Cuisinart guide includes:

Comprehensive troubleshooting tips: Addressing common issues such as motor
overheating, blade jams, or inconsistent slicing.

Maintenance guidelines: Detailed instructions on cleaning, blade sharpening, and storing
accessories to prolong appliance life.

Warranty and customer service information: Clearly outlined for user convenience.

This structure fosters user confidence, encouraging safe and effective use of the appliance.

Operational Instructions and Best Practices

The manual meticulously guides users through the food processor's operation, emphasizing best
practices:

Ensure all components are clean and correctly assembled before use.1.

Use the pulse function for controlled chopping or when processing delicate ingredients.2.

Avoid overfilling the bowl to prevent uneven processing and motor strain.3.

Allow the motor to rest intermittently during prolonged use to prevent overheating.4.

Such detailed operational advice helps users optimize performance and avoid common pitfalls that
could lead to appliance damage or subpar results.

Maintenance and Troubleshooting as Described in the



Manual

Maintenance is a critical aspect covered extensively in the cuisinart pro classic food processor
manual. The guide underscores the importance of regular cleaning, recommending that all
removable parts be washed in warm, soapy water and dried thoroughly. The motor base, which
houses the electrical components, should never be submerged in water but can be wiped clean with
a damp cloth.

Troubleshooting sections are straightforward, addressing typical user concerns such as:

Processor not starting: Check if the bowl and lid are locked securely.

Uneven chopping: Ensure the blade is sharp and properly installed.

Motor overheating: Reduce processing time and allow the machine to cool.

By following these guidelines, users can extend the lifespan of their food processor and maintain
consistent performance.

Safety Precautions Outlined in the Manual

Given the mechanical and electrical nature of the Cuisinart Pro Classic model, the manual dedicates
significant attention to safety. Key precautions include:

Always unplug the appliance before cleaning or assembling parts.

Handle blades with care, as they are extremely sharp.

Keep hands and utensils away from the feed tube during operation.

Ensure the appliance is placed on a stable, flat surface to prevent accidents.

These safety measures are critical, especially in households with children or inexperienced users.

Enhancing User Experience Through the Manual

The value of the cuisinart pro classic food processor manual extends beyond its pages by enhancing
the overall user experience. Clear diagrams and labeled illustrations facilitate quick identification of
parts and assembly processes. The inclusion of recipe suggestions, although limited, inspires users
to experiment with different food preparations, demonstrating the appliance’s versatility.



In the digital age, many users also seek online versions of the manual for convenience. Cuisinart
offers downloadable PDF versions on their official website, ensuring accessibility even after the
physical copy is misplaced. This digital availability supports troubleshooting and maintenance on the
go, aligning with modern consumer expectations.

Potential Limitations of the Manual

While the manual is comprehensive, some users might find areas for improvement:

Limited advanced recipes: The manual primarily focuses on operational guidance, lacking
extensive culinary inspiration.

Basic troubleshooting scope: While common issues are addressed, rare or complex
malfunctions require contacting customer support.

Language and regional variations: Some non-English speaking users may face challenges if
localized versions are not available.

These factors, however, do not significantly detract from the manual’s overall utility.

The Impact of the Manual on Appliance Longevity and
User Satisfaction

Adherence to instructions within the cuisinart pro classic food processor manual directly correlates
to appliance longevity and user satisfaction. Proper use and maintenance reduce the risk of
mechanical failures, while safety guidelines prevent accidents, fostering a positive cooking
environment.

Moreover, understanding the manual’s content enables users to utilize the food processor’s full
range of functions, from basic chopping to more sophisticated slicing and shredding. This knowledge
translates into time savings and improved food preparation quality, hallmarks of a well-designed
kitchen tool.

---

Navigating the intricacies of the Cuisinart Pro Classic food processor becomes significantly easier
with the manual as a guide. Its comprehensive approach to assembly, operation, maintenance, and
safety equips users with the confidence to integrate this appliance seamlessly into their culinary
routines. Whether tackling everyday meal prep or experimenting with new recipes, the manual
remains a cornerstone in unlocking the full potential of this classic kitchen device.
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  cuisinart pro classic food processor manual: Cuisinart Food Processor Model DLC-7 PRO ,
1982
  cuisinart pro classic food processor manual: The New Cooking School Cookbook America's
Test Kitchen, 2022-11-01 Attend your personal culinary grad school and learn to cook your best,
with 100 advanced courses full of 400+ recipes and new-school techniques given by 20 expert
test-kitchen instructors. Finally, a cookbook written for confident home cooks ready to explore new
territory and learn by cooking spectacular recipes. Travel beyond the basics into 100 engaging
themed courses such as Stuffed Pasta, Pho, Grilled Salad, Koji Magic, and Soufflés. Enhance your
skills and satisfy your curiosity by whipping up creamy ice cream and gelato, frying crunchy chicken,
rolling out and shaping gnocchi (and gnudi) with ease, fermenting vegetables, and perfecting pastry
cream to fill choux au craquelin, Boston cream pie, and bolo bao. Within the course structure,
recipes are supplemented by illustrated core techniques, food science sidebars, and infographic
resource pages packed with valuable behind-the-recipe information. You will confidently learn to: •
make your own cheese • be your own butcher • fearlessly fry • bake challah, baguettes, and
croissants • put the icing on all kinds of cakes.
  cuisinart pro classic food processor manual: Cuisinart DLC-7 Super Pro Food Processor
Ruth S. McElheny, 1984
  cuisinart pro classic food processor manual: Cuisinart Food Processor Model DLC-7 SUPER
PRO Food Processor Ruth S. McElheny, 1984
  cuisinart pro classic food processor manual: Cuisinart DLC-8 Plus Food Processor
Cuisinarts, Inc, 1984
  cuisinart pro classic food processor manual: Cuisinart Food Processor , 1995
  cuisinart pro classic food processor manual: The New Cooks ̓catalogue Burton Wolf,
Emily Aronson, Florence Fabricant, 2000 Updated, expanded, thoroughly revised, and now in full
color--the definitive guide to cooking equipment and utensils This book offers detailed evaluations of
more than a thousand items of kitchen equipment--from paring knives to grill pans to espresso
machines--providing you with practical information about brands, models, size, function, and
performance. Each entry is accompanied by a color photograph and includes features and tips on
care and usage. Also included are sections on what to look for when purchasing, as well as recipes
and sidebars by more than a hundred culinary celebrities. Whether you are setting up a kitchen for
the first time or adding to a long-standing collection, you will findThe New Cooks' Cataloguean
invaluable and entertaining guide to making the right selections. Contributors include: Bruce Aidells
Lidia Matticchio Bastianich Mario Batali Michael & Ariane Batterberry Rick Bayless Daniel Boulud
Terrance Brennan Giuliano Bugialli David Burke Penelope Casas Helen Chen Julia Child Bernard
Clayton Shirley Corriher Marion Cunningham Ariane Daguin Rocco DiSpirito Alain Ducasse Florence
Fabricant Susanna Foo Larry Forgione Edward Giobbi Dorie Greenspan Jessica B. Harris Marcella
Hazan Maida Heatter Pierre Hermé Ken Hom Dr. Ernesto Illy Steven Jenkins Thomas Keller Gray
Kunz Daniel Leader Sarabeth Levine Michael Lomonaco Nobu Matsuhisa Michael McCarty Danny
Meyer Joan Nathan François Payard Jacques Pépin James Peterson Alfred Portale Paul Prudhomme
Eric Ripert Claudia Roden Douglas Rodriguez Michael Romano Julie Sahni Marcus Samuelsson
Nancy Silverton Raymond Sokolov André Soltner Jane & Michael Stern Christopher Styler Jacques
Torres Barbara Tropp Margaret Visser Jean-Georges Vongerichten Alice Waters Nach Waxman
Jasper White Paula Wolfert Kevin Zraly
  cuisinart pro classic food processor manual: Almost Vegetarian Entertaining Diana
Shaw, 1998 What made me think I could pull off a meal that's worth a detour to my place? Did I
really just invite people over for dinner? What made me think I could put together a meal that would
(a) be delicious, (b) look attractive, and (c) leave my friends talking about what a talented host I am?
Leave nothing to chance! Diana Shaw, author of cookbook classics such as Almost Vegetarian and
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The Essential Vegetarian Cookbook, comes to the rescue of aspiring hosts everywhere, with
delicious, eclectic, sure-fire recipes, foolproof directions, and the kind of advice and encouragement
that will inspire both the novice and the veteran party-giver to issue invitations straightaway. You'll
find the basics right up front, such as how to set a table, choose a wine, buy and serve cheese, and
recover gracefully from mistakes. Then come the recipes, more than 300, geared toward the way we
want to eat today, laden with vegetables and bright, fresh flavors. Many of the recipes that call for
chicken and fish can also be made without for optimal flexibility. Sensational contemporary dishes
include Shrimp Cocktail with Mango Chutney; Risotto with Fennel, Saffron, and Tomato; Salmon
Tartare with Orange; Grilled Vegetable Salad; Chicken with Apricots and Pine Nuts; Souffleed Sweet
Potato Polenta; Artichokes in Lemon Sauce; Lavash; and Autumn and Winter Fruit Clafouti. Each
recipe supplies preparation times, storage tips, and steps to do ahead, while menus and sidebars
throughout help home cooks plan a meal that everyone--host included!--will enjoy. An Occasions
chapter offers comprehensive menus for holidays, barbecues, Sunday suppers, book club meetings,
and such events as having the love ofyour life or your in-laws over to dinner. Included are shopping
schedules, basic etiquette tips, advice for preparing your party space, and serving suggestions.
Throughout the book Diana's witty, upbeat text leaves the reader entertained as well as educated. To
read this book is to want to throw a party, and to cook from this book is to be a confident host. No
one knows how to do it better than Diana and, soon, you.
  cuisinart pro classic food processor manual: Cuisinart Prep 11 Plus Food Processor ,
2000 Instruction manual and recipe booklet for Cuisinart Prep 11 Plus food processor. Recipes
include appetizers, soups, breads, entrées, pizzas, sauces and dressings, sides, and desserts.
  cuisinart pro classic food processor manual: Cuisinart Food Processor Model DLC-10E ,
1983
  cuisinart pro classic food processor manual: Cuisinart Basic Food Processor Cuisinarts,
Inc, 1987
  cuisinart pro classic food processor manual: The Beginner's Guide to the Cuisinart Food
Processor Darryl E Hinrichs, 2024-02-26 The Beginner's Guide to the Cuisinart Food Processor:
Master Your Kitchen with Easy Recipes, Tips, and Techniques for the Cuisinart Food Processor Are
you ready to unlock the full potential of your Cuisinart food processor? Look no further than The
Beginner's Guide to the Cuisinart Food Processor. This comprehensive cookbook is designed for
beginners, providing you with everything you need to know to master your kitchen with this versatile
appliance. Inside this book, you'll find a wealth of easy recipes, practical tips, and essential
techniques to help you make the most of your Cuisinart food processor. From basic chopping and
slicing to more advanced techniques like kneading dough and grinding meat, this book covers it all.
You'll learn how to use your food processor to save time in the kitchen, experiment with new flavors
and textures, and create delicious meals with ease. What sets this book apart is its focus on
beginners. Whether you're new to cooking or just new to using a food processor, this book will guide
you every step of the way. With clear, step-by-step instructions and helpful tips, you'll be using your
Cuisinart food processor like a pro in no time. Why choose The Beginner's Guide to the Cuisinart
Food Processor? Here are a few reasons: Easy-to-follow recipes: From simple dips and sauces to
homemade bread and pizza dough, you'll find a variety of recipes to suit your taste and skill level.
Practical tips: Learn how to save time and effort in the kitchen with our time-saving tips and tricks.
Essential techniques: Master the basic techniques of using a food processor, from chopping and
slicing to shredding and pureeing. Creative inspiration: Get inspired to create new dishes and
experiment with different ingredients, flavors, and textures. Expert guidance: Benefit from our
expert advice and guidance on how to get the most out of your Cuisinart food processor. Are you
ready to take your cooking skills to the next level? Whether you're a complete beginner or just
looking to improve your culinary skills, The Beginner's Guide to the Cuisinart Food Processor is the
perfect companion for your kitchen. Order your copy today and start mastering your kitchen with
the Cuisinart food processor! Order your copy of The Beginner's Guide to the Cuisinart Food
Processor today and start mastering your kitchen with easy recipes, tips, and techniques for the



Cuisinart food processor!
  cuisinart pro classic food processor manual: My Cuisinart Food Processor Family
Cookbook Tara Adams, 2016-11-02 Get a quick start with your Cuisinart Food Processor and meet
your goals for better health! This book shows you exactly how to get the most out of your Cuisinart
Stainless Steel Food Processor so you can enjoy fresh home-cooked meals like a pro!No other book
contains specific instructions and recipes for your Cuisinart Food Processor. Combined with 101 of
the best, most popular recipes, this book is the perfect companion for anyone who owns a
Cuisinart!LEARN HOW TO:- unleash the full potential of your food processor- make meals faster-
give your hands a break- make homemade nut butter- make homemade ice cream- make homemade
potato chips- grind your own meat- and much much more...!LEARN HOW TO AVOID:- messy failures-
wasted time- getting bored with the same recipes over and over again...RECIPES INCLUDE:-
delicious soups- appetizing appetizers- mouthwatering main dishes- delicious sides- healthy snacks-
dips and sauces- yummy desertsDo you own a Cuisinart Food Processor? Then this book is for you.
All of our recipes and how to information are designed specifically for the Cuisinart, and to help you
with your lifestyle and health goals. Buy today!MONEY-BACK GUARANTEEFree shipping for Prime
members
  cuisinart pro classic food processor manual: Cuisinart Food Processor Cooking Carmel
Berman Reingold, 1981
  cuisinart pro classic food processor manual: Cuisinart Food Processor Cookbook For
Beginners Natalia Gerlach, 2024-02-11 The Cuisinart Food Processor is a versatile kitchen
appliance that can make cooking quick, easy meals for your family a breeze. Cuisinart food
processor cookbook shows you how to unlock the full potential of your Cuisinart with 50+ amazing
recipes optimized specifically for the food processor. Why Cuisinart Food Processor? Saves time with
fast prep and effortless cleanup Simplifies cooking with chopping, slicing, shredding, mixing, and
pureeing functions Allows for easy homemade meals with fresh ingredients What the Cookbook
Includes: Clear Instructions to make recipes step-by-step 50+ Food Processor Recipes ranging from
basics to gourmet Broad Recipe Categories like breakfasts, appetizers, mains, and desserts Easy to
make Recipes optimized for the busy home cook Fit for beginners & advanced users alike Easy to
navigate sections and guides Types of Recipes in the Cookbook: Appetizers & Dips like hummus,
guacamole, and salsa for quick starters Breakfast & Snacks such as smoothies, oatmeal, trail mixes
for grab & go options Savory Dishes including soups, salads, entrees for family meals Desserts like
ice cream, milkshakes, mousse for sweet treats With simple instructions tailored for the Cuisinart,
Cuisinart food processor cookbook makes it easy for beginners and experts alike to make delicious
family meals. The recipes focus on fresh ingredients that you can quickly prep with your food
processor. Simplify cooking and enjoy fast homemade meals with this must-have cookbook for
Cuisinart owners!
  cuisinart pro classic food processor manual: Moulinex Regal La Machine Bowl-type Food
Processor Moulinex Regal, Inc, 1984
  cuisinart pro classic food processor manual: Oskar Food Processor Operations Manual and
Recipe Booklet , 1985
  cuisinart pro classic food processor manual: Food Processor Cookbook for Beginner: Quick
and Easy Food Processor Recipes Hollis Ke, 2021-09-02 A food processor is a kitchen appliance used
to facilitate repetitive tasks in the preparation of food. Today, the term almost always refers to an
electric-motor-driven appliance, although some manual devices are also referred to as food
processors. Get the most from your food processor with this well-researched, independent cookbook
and guide from Quick-Start(tm) Cookbooks! Perfect for first-time users or seasoned chefs. Includes
illustrated how-to instructions, plus 101 of our best recipes written for the best tool in your kitchen!
This book will teach you: - How to use your food processor to its fullest potential. - What a food
processor can do (and what it can't do). - Pro tips, tricks, and workarounds used by seasoned users
and chefs. Bonus illustrations and information include: - What all the buttons and controls are for. -
Pro tips, charts, and workarounds to make cooking easy. - Nutritional information for each recipe so



you know what you're eating.
  cuisinart pro classic food processor manual: Cuisinart Food Processor Cuisinart, 19??
  cuisinart pro classic food processor manual: Cuisinart Food Processor Cooking Outlet,
Outlet Book Company Staff, Random House Value Publishing Staff, 1988-07-01
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