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1. Read all instructions.

2. To protect against risk of electrical
shock, do not put motor power main-
frame in water or other liquid.

3. Close supervision is necessary when
any appliance is used by or near
children.

4. Unplug from outlet when not in use:
before putting on or taking off parts,
and before cleaning.

3, Avoid contacting moving parts.

6. Do not operate your ice cream
maker with a damaged cord or plug, or
after the appliance malfunctions, is
dropped, or is damaged in any manner.
Return the ice cream maker to the
nearest authorized service facility for
examination, repair, or adjustment.

7. The use of attachments not recom-
mended or sold by the appliance
manufacturer may cause fire, electric
shock, or injury.

PARTS DIAGRAM

SPRINGFIELD ONLY
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Texture Meter

or units equipped with a Texture Meter: In addition to {he follow
1g, read and follow ALL instructions for making ice cream con-
ined in this book before beginning. The can MUST be at LEAST
'4 tilled to insura proper function of the Texture Meter, When you
lug i your unit, the Texture Meter will $el itsalf at START. The
igicator will begin to move slowly toward SERVE as the ice
ream is being churned. When most ice cream recipes are raady.
18 Indicator will have movad to SERVE, axcept that variations in
e cream iexiure may resulf from some recipes being ready

. Do not use electric ice cream maker
autdoors.

9. Do not let cord hang over edge of .
table or counter or touch hot surfaces.

NOTE: & shorter power cord is provided

to reduce hazards resulting from

becoming entangled in or tripping over
a longer cord. Longer cords or exten-
slon cords may be used if care is exer-

cised in their use. If a longer cord or
extension cord is used: A. The elec-

trical rating of the cord or extension

cord should be at least as great as the

electrical rating of the appliance. B.

The longer cord should be arranged so

it will not drape over the counter top or

table top where it can be pulled by

children or tripped over accidentally. C.

Be cerfain that the connection he-

tween the power plug and the exten.

sion cord is not wet or allowed to lie in

water.
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NSTRUCTIONS
ALL OTHER MODELS
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el Bucket

Power Mainframe

efore the Indicator reaches SERVE. This iz normal. The churning process is complete when
te ice cream mixiure looks like flufly mashed potatoes. Howevar, if the motar slows dowr
1d stops, the ice cream Is ready, even though the Texture Mater may not be at SERVE.
APORTANT: If you desire to churn less than the 3/d volume of liguid recipe, the Texture Meter
ay not move to the SERVE position, nor will thaimotaor sfop, Qcocasionally check mixture unrtil
e cream |ooks like fluffy mashed potatoes.
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1. Wash your lce Gream Gan, Cover, and
Dasher thoroughly in hot, soapy water before
using for the first time. Rinse well, dry, and
allow lce Cream Can, Cover and Dasher to

caol,

2 About 15 to 20 pounds of crushed, crack:
ed, or chipped e is used for each bateh of
Ice Cream. Plan ahead - ice cubes can be

premade and storad in the
freezer. If you use ice
cubes, thay =should be
crushed. Place fce cubes in
a cloth bag and crush with a
mallet, or grush lce cubes

with an elactrie ice crusher,

The finer the ice, the smocihar the texture of

ROCK SALT ROCK SALT
ICE CREAM FOR MAKING FOR HARDENING
MAKER SIZE ICE CREAM ICE CREAM
Zquaits . ~2oups ¥ ouRs |
4 guars 3 Eups 2 cups
-B aumla 4 ;:ma dcups

Lingle Walt's Lig Fasniona e Lrasm |
Place lce Cream Mixture in a containe
chill in the refrigerator for at least 30 mir
The cocled mixtura will freeze fasie
miora gvanly.

4, Since salt is used in making home
lca ! CGream, it is important
that the axcess salt water is
allowed to drip from the
drain ‘hole on the side of
your lce Cream Bucket. Sai
[ce Gream Bucket on sink or
ahove sink drain to cateh ax-
cess waler.

5 Wooden buckhets WITHOUT LI
should be soaked in water prior 1o U
swell the wood and thus cloge the seal

CRUSHED |

TABLE SALT TABLE SALT FOH MARKE

FOR MAKING FOR HARDENING AND HARDE

ICE CHEAM IGE CREAM IGE GREA
11z qups 1 cup | 12 ibs,
G eups 1% cups 17 ils.
3'.'.:- GUps Y2V Cups 5 g

FOR BEST RESULTS: USE ROCK SALT

-

HOW TO MAKE DELICIOUS iCE

1. Carefully read through Check List.

-

2 Pour chilled lce Cream Mixture into cooled
can. Fill can 34 full, as mixture will expand
during freezing. [Sherbets, lces, and frazen
yogurl may be filled to a highar level if cream

is not usad in recipe.)

NOTE: See Page 4, Step 12, Electric Models.

3. Insert Dasher.

4. Place cover oncan be-
Ing certain to line up
cover notches with can.

8. Place filled can in lce
GCream Bucket making
cartain can [s centerad in
bottom wall of lce Craam

Bucket.
6. Install Power Mainframe.

MODELS OTHER THAN SPRINGFIELD

0

i

1
] e Raised Line

ff.._i’z"'f ';(.‘:}1}
E g
"—""7:‘/:{”313] Dasher Stem

4 |

TRE

A. Place power unit over can so that metal
stem of dashar engages with the hole In the
bottom of the mainframe. Rotate can slightly

until power unit engages can cover.

Provided

by www.pickyourown.org/icecreammakermanuals.htm
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CREAM

B. Twist power main- [ ELECTRIC |
frame countarclock- i
wise info plastic lugs - l_f
an top of bucket, Plug .- i
slactrlc powsr main- 2;
frame into any 120 i_,"‘] =
volt AG outlet. -

SPRINGFIELD MODELS QNLY
A. Same as 6A, Page 3.

B. Engage two sided
tangs at end of mainframe
into matal lug plate, Lower
rourded tang at other end
of mainframe intc laich
plate. Switch latch lock
over rounded lang.

7. FORB ALL HAND
MODELS — Engage lock
tabs on hand modals. In-
zerl crank handle into
hand power mainframea
and begin cranking
clockwise.

B. Allow ice cream can to rolate two
before packing with salt and ice.
Mote: The Dasher will remain stationa
the lce Cream Can rolates,

@ While lce Cream Maker (s |
running or being cranked,
distribute 2 inches of ice
arcund the bottom of buck-
at. Sprinkle approximately
1/2 cup of salt uniformily
over layer of ica.
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zall batween each layer un-
til the ica lavel reaches the
top of tha rolating lce
Cream Can.

IMPORTANT: To achieve a smooth textured
ice cream, the ice and =alt amounts must be
carefully followed, As the ice melts and the
ice level decreases add small amounts of ice
to maintain the original level,

Special Note: Should your lce Craam Maker
stop before churning |s complete, {(approx-
imataly 2040 minutes), check {o see if largs
cubes are jammed against the rolaling lce
Gream Can.

Ao Unplug the glectric
powar plug and twist the lce
Cream Can sevaral times 1o
loosan the jammed ice. Flug
in to reatart motor and con-
tinue churning process. If
necessary, rapeat twisting
oparation in order to clear
famimed lce.

B. To loosen jammed ice
far hand crank models,
simply crank backwards ong
half turn then resume
clockwise cranking. Repeat
procedure  if necessary.
Mewvar force, hit or strike the
hand crank to unjam the ice.

-
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PREFERRED HARDENING METHOD

1. Pushlce Cream down into can and raplace
COVEr,

. Putcork into center hole located on cover.

. Drain off brine (salt and water) through

drainage hole In side bucket.
Repack ice and salt layers as previously
described in item 10, abowa. This time
covar entire can including cover with ice
and 3alt layers.

. Place a few newspapers over top of buckat
for insulation and allow to harden for two
to three hours, Hardening time varies with
type of ice cream mixture used.

HELPFUL HINTS FOF
HOMEMAD
1. The consistency of lce cream varies. The
firmness of ice cream depends on the mix-
ture used, room temperature, size of ice, and
temperature of mixture before it's churned,
For best results, place Ingredients in metal
ice cream can, mix and chill in refrigerator
savaral hours or overnite,
2. TOQ SOFT, If churning takes longer than
40 minutes or the ice cream is toomushy, add
maore ice and & lablespocns of =alt fo
gtimulate the cold transfer to the ice cream
can, |f ice cream is stlll too mushy, add more
jce and an additional 6 tablespoons of salt.
This procedure should stiffen the ice cream
to & fluffy mashed potato texture.
Provided

LI 1

laaty RIENLIUAER LG PG 05
plugged drain spout may
allow the salt water to seep
into the can and ruln the lee
Greanm,

i

12. ELECTRIC MODELS: Ice Cream shi
churn approximately 20:40 minutes |
motor stops. Important: |If you desin
churn less than the 34 volume of i
recipe, the maotor MAY NOT stop. ©
sionally chack mixture until lce cream le
like fluffy mashed potatoes. Unplug ele
modal and remove powear mainframe.,
HAND MODELS: the churning pericd is
proximately 20-40 minutes of steady cr
ing. When cranking becomes very diff
for anyone other than a child, ica crea
ready,

13, HAND AND ELECTRIC MODELS: f
away ice and salt to at least one inch b
cover of lce Gream Gan. Wipe cover car
ly to remove salt and water residue be
remaoving. Lift out Dasher and scrape «
with a rubber spatula. Push lee Gream o
into can.

Procead to “How To Harden™

HOMEMADE iCE CREAM

R "'E": *.'EH

FREEZER HARDENING METHOD

A, lce Cream Can
1. Push ice cream down into can.
2. Replace cover and put cork int
located in cover.
3. Place in freazer for several hour
B. Plastic Containers
1. Spoon lce cream into plastic corn
allow 1/2 inch for expansion.
2. Push ice cream down into co
and cover with a tight fitting lid.
3. Place in freezer for sevaral hour

L .&Si*!I{ENED

—u.—u—..ll

# &

3. TOO HARD OR LUMPY. When the
ing time iz less than 20 minutes and
cream Is coarse and lumpy through:
adding less sait and finar chopped lc
4. When making less than 2 guaris
cregam, motor shut-off may not occ
cream should churn approximately
minutes or until the motor stops.

5. Homemade ice cream is very den:
quart weighs about the same as 2 qu
commercial ice cream. Sodon't be su
if your homemade ice cream gels vary
your freezer, Simply sotten, il desi
placing ice aream in the refrinerator fi
minutes before sarving.

by www.pickyourown.org/icecreammakermanuals.htm
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RECIPES
FRESH FRUIT SUGGESTION:
To obiain the best possible

flavor, add overripe fruit to ice
cream mixture.

ICE CREAM

VANILLA (FRENCH)

Ingradiants 2 Guarls 4 Quearts 6 Quarts

ik 3 oups B cups 10 cups

Hoaten agg yolke 5 o 15

Siegar 34 cup 112 cups 2 12 eups
Wanilla Extract Z 1M teaspoons 4 12 teaspoons ¥ L2 teaspoons
2all 118 teasponn QB lsaspoon Q6 TeRERoan
Light cream

{Half & Hally 1 12 cups 3 cups 5 cups

Thoraughly combine milk, agg yolks, sall and sugar. Coos slawly in double
beiler until mixtura thickans o 1he consistency of a thin pancake batter and
toals the speon. Approcimately 30 minutes, Coal o room lemperaiure. Acd
wanltla and nall and half. Chill in relrigaratar dor 2 hours, Churn Freess acconding

1o directions.

VANILLA (PHILADELPHIA)

!rugr-d_lnnr.a 2 Dunrl.:_ 1 Quars i B Quearts =
Suguar 1 112 cups 3 clps 5 cups

Heawy craam

Whipping Cramm) 1112 quarts J quarts 5 quaris

Salt 116 fdashj 4 teaznoon 114 teaspoon

Vanilla Exiraci 2 1M leaspoans 4 /2 easgoans T U2 teaspoons

Combing sugar and orearm. Stisuniil sugar Iz thorsughly dissaived, Add salt and
wanlia. Ghill in refiigerator for 30 minuies. Chure lropza acoording Lo diractions

BANAMA ICE CREAM

Ingredients 2 Quarts: 4 Quaris & Quarks

Fipe Banaraz A migdlum® u,g mesium T medium
MEIK 2 oups TURG b cups

Sugas 1cup L 13 cups o A4 cups
Salt 112 teaspoon il | tuanuuﬁ v 1 teasgaon
Mutmieg 148 traspaan 114 beaspaon 112 leaspoon
Laman Juice 1 ftablespoon 2 lablpspoons A tablasgaons
Wanilla Extract 112 leaspoon ! lgaspoon 1 12 laaspon
Heavy Croam

(Whipping Creamp Z oups 4 s, 8 cups

Seald 1 cup milk Ll ukew anm {for 2 guartsk scald 3 cups milk unilil |ukewarm
(far 4 and & guaris). Add sugar and sall., Stic until dlasolved Add remaining milk,
Pour into lea Cream Can. Add nulmeg and vanilla ox acl. Fold in lghily whip-
ped cramm. Chill in relrgeralas for 30 minutes. Grush bananas with & fork to a
fine pulp, sir In lemon juice. Add fo chilled mixture sefors churming. Churm
frepzg according 1o directions.

CHOCOLATE (BASIC)

SBeleal your favarile vanilla recipe and add 5 cunces of shocolate BYTUR Or
shocadate fudge 1or @ash 2 quarts of iga cream
Chill In refrigarater for 30 minutes. Churn freeee according 1o direstions,

PEACH ICE CREAM

Ingradiants 2 Quarts 4 Quarks & Quarls !
Milk 2 tups 4 cups G cups
Sugar - 1 cup 134 cups 2 30 gups
Halt U2 taaspoonn 1{4 taaspoon 1 taaspoan
Wanilla Exlract 132 1aasponn 1 teaspoon 1112 traspoon
Heawy Crioam k.
(W hipping Craam) 2 sups 4 cups B cups

| Crushed
Ripe Paaclms £ cups 4 oups B cups

Geald 1 cug milk until fukewarm flor 2 guards); scald 2 cups milk unhl fukowarm
{le & wnd B quarts), Add sugar and salt Ste unlil dissolead, Add ramaining milk,
Pour infa lea cream can. Add vaniita sxtract and Told in ligiy whipped cream.
Chidl In refrigaralar e 30 mingtes. Add crushes prachas to chilled mixtens
hetora churning. Chuon-freaze accorl ng 0 dirgoilons

e R R R R R EEEE—E—

CINNAMON NUT SPRINKLE

Ingradients 2 Duenrts 4 Cuarls & Guarts

Haawy Cream

Whizsping Craam) 2 aups 4 tups B cups

Light Craam =

{Half & Hal) 2 clups 4 cups B Cups

Sugar 1 cug 2 Cups I CunGs
Chocolale Decors

(Sprinkies) 1 raq. conlainer Freg containers 3req. conlainers

Pipra Vanilla Extract 1 172 leaspaans: 3 leasnaons 4 112 tensponng

Greand Cinnamon 14 feaspaon 152 leanpoon Al |easpoon
Sal 1% teaspoon 14 lenspoan 112 imaspoon
Chopanes Muls 12 cup 1 aup 1 U2 qups

Thorgughly combing all ingredlents ligted aboee Chill in altigerator for 30
minutes. Cham Meeze acoarding te direations.

STRAWBERRY

Ingradiants 2 Quarts A Quarts 6 Quars

Pelilk 2 eups & Cups A fups

Suger 1 oup 1 34 cups 234 cups
Salt 12 teaspoon A fRaspoan 1 teaBpoon
Wanilia Extract 12 teaspoon 1 lagspoon 1172 leaspoon
Heavy Cream

Wehipping Creamp 2 cups 4 oups B oups

Strawoarries 2 eups 4 cips B cups

Eeald 1 oup milk il lkawarm (Tor 2 gearts); 508l 2 cups milk unbil lukewsrm
(Tor 4 and § quarts). Add sugar and sali, S onfil disaodved. Add ramalning milk:
Bgur Into igé craam can, Add sanifa sract and fald i lghily whipped aream
Ghill in refrigerator lor 30 minutes; Fomok 8t rawboerios thirg<ign giews or blgnd in
Mixture toa pulp corsistency, Add siraebiernies to chilled mixiure Safona churn-
ing. Chm eees accarding fo direatiots

ICES :

“ANY BERRY"

Ingredlents. 2 Quarts A Quarts 8 Qusns
Bermas [Punasds 1 quad 2 nuarts A quarts
Sugir 1 cup 1 cup 1 112 Cups
Viater T eup ! 2 oups 3 qups

Leman Juice 1 tablasaaan 2 lablespoons 3 lablespoons

Usa for raspberrios, sirawbarries, lsgansarias, cranbierrias, ate. Comblne bar
rie= wilh sugar and el stand for 2 hows. Farca ihrough sieve. Add water and
tefvan |uige, Ghill in refrigemtor tor 30 minutes, Ghutn freaze acoording todirer
1iens, Fraeza 1 hour brdore sarving.

WINE

Ingradiants 2 CQuarls 4 Dusrls 6 ety
Sugar 2 114 cups 4 152 cups B aups
Véator M4 pup 1102 cups # cupe
Ginger Ale 1412 quarts 3 quafls d guars
Fad Wina 1112 cups 3 cups d cugs
Graled Hind ol Leman

{fing) 1152 lemans 2 lamanz 4 lamans
Lemon Jujcs 1 142 lernans 3 lamans 4 lamons

Caak sugar and water in doubln Boller unlil disscived, Coal to T
lemperature. Add remaining ingrediant) . Shura froose acgording la dirggtions.
Fraeze 1 haur tafore serving i

SOUTHERN COOLER f

Ingrediants 2 Quaris 4 Quanrts B Cearts
Drange Sada %

(Drange Crush '

praferred) 3 oans B cang 12 cans
Eagla Brand j

Ganzanzad Milk 114 zup T2 aup 1Gun
Vanilla Extract 112 leaspoon 1 teaspoon 2 leasnaons
Mk 104 cup 12 cup 1 cun
Crushnd Pinaanple W2 small can 1 small can 2 small cans

Theraughly combine ingredlents. Chure Irmnea according ta directions, Frasens
1 hoir hatore gorving,

Provided Dby www.pickyourowri.org/ic_ec?eammakermanuals.htm

IMPORTANT - The motor MAY NOT STOP when making quantit
the unit. Refer to each specific recipe for exact volume of mix

SHERBET

LEMON
Ingradiants

Gelatin

O wale

Laman Juitm

LATLY

Hall & Hald

Sall

Sisgar

Leght G Syrup
Soller golatin in wa
room tamparaiurs, ©
corn sy Add caol
accoding la dingotio

s0Da
ingrudlnnr&_
13 oz Can ol
Evaparated Milk
A2 oz Boltle of
Sode Pag
Thorsaghly combing
! hour befare seming

DIETETIC

DESSERTS
VAMNILLA ICE C
Ingradients

Gatatin

Warnm Waler

lilk

Fiour

Salt

Wanilka Extract
Evaparsled Skim M
Epps (beatand
Thorowghly combine |
Iilmixiurg shickens. o
Eofien gelatin in war
fure. Whip evaparaian
desire a swaeler 183
honay. Shill in rafrige

FROZEN YO
DESSERTS
LEMON ¥YOGUR
m_dl_g_n 15 o
Linflavared Gelasin
Lemon Juice

Waler

Hugar

Eail

Gratad Leman Rird
Flain ¥ogurt

Egg Whites (aeaton)

Combing lemon juice
aelalin ard lir cansia

sugar, galt, and lnman

ang wihites CHil R el

tians. Frenze | kaur b

Weigh

Tounce = 283
1 pouncd

&

HOW TO CLEAN AND CARE FOR YOUR

ICE CREAM MAKER

1. Unplug cord fram wall outlet, wipe mofor
and mainframe with & slightly damp cloth
after usa. Do not immerse in water,

2. Wash lce Cream Can, Cover, and Dasher in
hot, soapy watar.

3. Ainse and dry thoroughly. Do not replace
cover until iee eream can iz dry. Do not put
plastic paris in dishwasher.

4. Clean lce Cream Bucket thoroughly ta
ramove salt water residus after evary use.

5. This product iz for housshaold uze u-nlg;

B. Mo lubrication is required. Servicing other
than routine cleaning should be referred to an
authorized service station.

LIMITED Wi/

This product is warranted for ona year from t
mechanical defects in material and workmans

Printedin U8, A,

Page 5

paried, raturn it prepaid to: Eleckric Servics St
liesburg, Mississippl 39401, for repalr or repl
turer's aption. This warranty gives you specifis
rights which vary from stats to state.
Warrantor: NORTHERM ELECTRIC COMPANY
Divigion of Sunbeam Corparation
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Y NOT STOP when making quaﬁtities less than the capacity of
fic recipe for exact volume of mixiure required.

4 Ouarls

4 gups

4 cups
& eups

J B Quarls

& gups

§.Lups
3 oups

2 rag, conlaingrs 3 rag. canfriness

3 teaspoons
12 teaspoon
14 tedaponn
1 aup

4 12 laaspoons
4 teaspoon
12 teaspoon
1112 cups

ed above Shill bn rafrigerator Ige 50

wchions.

4 Quarls

4 Cups

1 34 cups
34 teaspoon
1 {easpoon

4 cups
4 cugs

EiQuaris

B Cups

2304 cups

1 teagpaon

1 112 teagpoon

8 cups
§ cups

Jarts);scald 2 cupsaniks until ekewanm
= Stiruntil disselved, Add remalning milk
# pacl and fald In lighsly whippad croar.

sirambennns through sieaa of blend in
boarries 10 chilled mistune tfare churn-

B,

4 Quarts

2 puarts
1cup

Z ClEs

2 ablespooTs

& Quaris

3 quarts

1 12 cups

3 cups

3 lablespoons

hirfis, cranuarrias, ato. Gombing bar-
= Foics through siave, Add water and
Inutes. Churn freeze asconding 10 dirac-

& 112 cups
W2 pups

3 quarts

3 cupa

3 lemons
A lamans

b Quarts
B Gups

2 cupsd

4 quarls

4 GURs

& lBmons
4 lemans

| iler untll disgolvad, GO0 bo Tooem
 Chure frepze according tooginestiens,

B cons

1i2 cup
1 LeAEpIaON
12 cug
1 smadl can

_ECuwris.

12 cans

1 zup
2 foanpaons
RRE
2 gmall cans

Izppze according 1o directions. Frapze

SHERBET

LEMOMN

Ingrodiants 2 Quarls 4 Guarts b Ouatls )
Gelatin 4 {ablpEpoons 3 lablespoons 12 lablaspoons
Gold wila 102 cug 1i2 cup 12 Gui

Lemon Julca 213 aug 1 43 cups 2 tups

bt i 3 cups B cups - cups

Half & Half Toup 2 cups X cups

Sali 144 braspoon 112 feaspadn 1 tenspnan
SOqEr 0% Cup 1 113 cups 2 CUps

Light Gorn Syrug 23 eup 1143 cupg 2 Gups

Soften galalin in waler Cook 5 awly indoubla boltar until dissoteed. Cook ke
room lamperature, Combing lamon juice, il half and hall, galt, suger and
corn Syrup. Add coslod gelatin Lol e relrigeraton lor 30 minutes, ahurn (raeza
aceording 1o directions.

SODA 4
Ingradionis 2 Quarts A Quarls & Duarts
13 gz Can of
Evaparatad Mits 1 can # cans 4 cans
12 az. Bottle of
Soda Pop 1 pattle 2 bottles 4 matilas

Thoroughly combing Ingredients. Ghurm freaze aceonding toodivactions, Freeze
1 haour Belorg serving,

'DIETETIC

DESSERTS !
VAMNILLAICE CREAM

Ingredianis 2 0uaris 4 Quarls & Quaris
Galatin 1172 1ags poans A5 00 NG 4 laEapoonE
Wamm ‘waier 2 tanlesgoans 2 1aninspoons 2 Lablaspoans
LETIE 7 M cups 4 11E cups U2 cups
Fhour i 103 tabbegpcons 3 lablaspopns 5 Intiespoods
Salt 116 Iap. (dash) LB leaspoon 04 feaspaan
Warilla Extract 4 Lablespoonrs B fablespoons 10 tAnIRGpoonS
Evapdrated Skim Milko 2 12 cups 4 112 cups 7182 cups
Egns {beaten) R R 3 e0as & epps

Thoreughly combdna milk, flaur, salt and egQs Gk alowly in goulle bolles un:
1l mixture 10 ckens. Approsimately 160 minutes. Cool 1 ropm lemperature
Soften gelatin in warm watar, Add =oltane:d gelatin and varilia fo cooled mix-
ture, Whip svagporated milk until thics. Fold ints vanilla custard mistune Fyou
desire a awesler 1as1e, add 1 18aspoe of lquid swestanar of 1 iaHespodn
hanay. Chill in refrigarator for @ hours, Ghurn fraazo nacording to direclians

FROZEN YOGURT

DESSERTS

LEMON YOGURT FREEZE

Ingredients 2 Quarts 4 Querls & Quarte
Unflasares Galatin 1 12 amveloges 3 ervalapes & anvalopas

Lamon Juics 4 1i2 lablespoons 8 tablaspoons 15 tablespoans

YWater § 142 tablespoons 1 1/2 tablespaons 1 102 fablespoons
Sugar 1 cup 2 qups 3 113 cups

Salt 1R kEaggoon AME {aaspoan BIA teasnoon
Grated Lemon Ring 3 leaspoons B Leaspoons 1k teagnoons
Plain Yogurl 24 glncas 48 punces A0 gunces

Ega Whitas {beaten) 1 eggs 6 2ggs 10 aggs

Comblng fermon juee and watar in a small pot &id place aver hieat. Sprinkis 0
gelatin and stir canglantly uniil gelatin dissatees [aboul 3 minutes) then alir in
sugar, aall, and jemon rind. Memave fraem hifat, oot alightly. Stis in yagurt. Add
egg whites: Chill in relagarator for 30 miAautes, Ghurn reess aocording 1o dirsc:
tigns. Freeza 1 hout belore serving.

MEASURING IN METRIC

Weight Volume
1ounce = 28.3 grams 1 ounce = 296 milliliters
1 pound = A kilograms 1 guart = o liters

4 quarts = 3.8 litars
G quarls = 5.7 liters

L]

A e T e

LIMITED WARRBANTY

This product is warrantad for one year fram the date of purchase againat electrical and
mechanical dafects in material and workmanship. If tha urit fails to operate during this
pariod, return it prepaid to: Elgctric Servica Station, P.O. Box 70, Highway 49 Maorth, Hat-
tiesburg, Mississippi 38401, for repair or replacement, without chargs, at the manufac-
urar's aption. This warranty gQives you specific lagal rights, and you may also nave other

rights which var

v from state o state.

VWarrantor: MORTHERN ELECTRIC COMPANY
Divizion of Sunpeam Corporation

Printed in US4,

Provided

by www.pickyourown.org/icecreammakermanuals.htm
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