Provided by https://pickyourown.org/icecreammakermanuals.htm

VRN, & PR S .

Pl aied | Jubed A L & Lol 3§ 03

pod el dadid gt LISl geo ALES CdaaS S Jad ge dlgdl Jadl
AU ST e G AT sde padfed of JLabM) aado

dpdaa Jdbdt ohe Lpeer Gt badide pes LAY dds dpd s Y
codbd gl ope adaddi gl ol ddey 3ledl Jlaxiel dadg ¥
, febd gt (LBea o Slgdl bade Lile § gt

Shglwdl g1 o Gt 51 o LeiagSed! Gaedl pbs e Laosdd
Joba glal LAt @ sbdl ol pualidl gad Y1 e dasaddd|
=Y

Lg e i Oldmla )lgdkl & R E SRR |

Gdkdt e tagl § £ admiady

fuf g gao LI URS Y

Sl @ gy JLabY L g nd Y

g W".ﬂ ot Joped Aol el ABUBS G ws bt S SH E T R

oo g sdgl o LB gl S Lisled) phedl e SLedt mad Y
g Ladd

bt p b Apd LG Bl aw e s ahd oader @l g1 g8 el
doly gaswl ggae § ASHgdal

Lsdad BO~60 g0 o« @by 12 o0 ed0 o 240 220 o pdd

ce Cream Maker

Model: BLT1100
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Safety

B Read sl of the instructions carelully
before use.

B Unplug the machine before fitting,
removing, or cleaning parts.

& Children should not use this machine
unsupervised. Do notietthe cord hang
down where a child could grab it

B Donoloperate any appliance with
damaged cord or plug, or after the
appliance malfuncotions, is dropped, or
has been damaged in any manner,

8 Toprotect against the risk of fire. slectric

shock, or personal injury, do not place

the cord, ptug, or unit in water or other

Hguids,

Never use an unauthorized altachment,

Avold contact with moving parts, Keep

hands, hair, clothing, spatulas and other

utensils away during operation to reduce
the risk of injury to persons and/or
damage to the machine,

Do not use outdoors,

Never leave the machine on unatiended,

Do not et children play with this machine,

Only Use the machine for its intended

domestic use.

Always make sure everything is

thoroughly clean hefore making ice

oream or sorbel,

Neverfreeze ice ¢ream that has baen fully

or partially defrosted,

# Anyice cream or sorbet containing raw
ingredients should be consumed within
ohe weak, loe cream tastes best when
fresh,

M lce cream or sorbat that containg raw or

partially cooked sggs should not be

given to young children, pregnant
woman, the elderly or people who are
generally unweltl,

To praventfreezer burn, always ansure

that hands are protected when handling

the bowl, especially when first removed
from the freezer,

B Il the freezing solution appears to be
leaking from the bow!, discontinue use.
The freszing solution is non toxic.

2 Donotplace the machine on hot surfaces
such as stoves, hotplates or near open
gas flames.

E BREEES

Before plugging in

#  Make sure your electricity supply i3 the
same as the elecirical rating specified
on the underside of the power unit.

NOTES ON DISPOSAL

2’ This product must not be disposed
>< together with the domestic waste.

* This product has to be disposed at an

o cuthorized place for recyeling of
elecirical and electronic appliances.

Before using for the firsttime

1 Remove all of the packaging.

Wash the parts: see “cleaning™.

Eight hours in advance, place the

freezer bowf into & froezer.

4 Prepare the ice cream or sorbet mix (see
recipe ideas). Allow the mix to cool In the
refrigerator.

Ly B

Te use your ice cream maker

Key
1 power unit
2 On/off button

3 Spindie
4 Lid

] Fadddle
6 Bowl

7 Cordand plug

8  Locking device

9 Filling hole

10 Dowel{one each side)

Fit the spindle (3) into the powsr unit (1) .
Fit the power unit into the id (4), so the
Jdowets at the front and sides of the

powearunit fit into the slots in the lid,

Fit the paddle (B) onto the spindle.

Remove the bowl (8) from the freezer,

5 Lower the lid with power unit, spindie
and paddle down into the bowl, $0 the
two locking devices(8) are opposite the
two dowels (10) on the inside of the
bowt,

6 Totpckthe lid firmly in place on the
bowl, push the locking device putwards,
away from the power unit, until they
connect with the dowels,

7 You can now switch the ice cream maker
nn using the onfotf button{2).

R
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THE MAGHINE MUST BE SWITCHED
OM BEFOREADDING THE ICE CREAM
OR BCRBETRECIPE TO PREVENT
THE MIX FROM IMMEDIATELY
FREEZING ONTHE INSIDE OF THE
BOWL.,

& Usetha chute and pour the ice cream or
sorbet mix into the fraeszer bowl.

8 When pouring mixturs into the bowl,
always stop atieastd cm (1,575 inch)
from the top, as the mixture will increase
involume during freezing.

9 Altow the mixture to churn until frozen or
the desired consistency is reached,
This can take up to 15 to 30 minutes, hut
maost recipes will be ready inless time.

Important

B Do not stop and start the machine during
the freezing process, as the mixturs
may freeze incontact with the bow! and
prevent movement of the paddle.

# Toavoid overheating the motor, the
direction of rotation will change if the
mixture becomes too thick. If the
dirgction of rotation continues to
changs. stop the machine when the
mixiure is ready.

B in the unlikely event of the molor
overheating, a safety cut out will operate
causing the motor to stop. If this
happens, switch off, unpiug the machine
and allow the power unitto cool.

10 Switch off, remove the power unitid.
The ice cream is ready 1o serve.

B Theice cream produced should be a soft
sponnable typa, This can be transferred
toa separate container for storage n
the freezer of if you wish {o firm the ice
cream before ealing.

important

B Do not use metat utensils to remove mix
from the bowl,

B Donotremove the freezer bowl from the
frepzer until ready to make ice cream,

Hinis

B We suggest that you keep the freezer
bowt inthe freezer so thatitis ready for
use. Place ina plastlic bag before freszing.
Froeze the

2

bowl in the upright position.
B Always make sure th e freezer howl is
thoroughly dry before placing in the
freazer.
Do not puncture or heat the freezer bowl.
The freezer bowl should be placed ina
freezer thatis operating at a
temperature of ~18° Centigrade { -0.40°
Fahrenheit) or below for 8 hours before
use.
B Forbestresults always refrigerate  the
ingredients before making ice cream.

W The addition of alcohol to recipes inhibits
the freezing process.

Cleaning

W Always switch off, unplug and dismantle
before cleaning,

B Never putthe power unitin water or let
the cord or plug get wet.

M Do notwash parts in the dishwasher.

® Do notclean with scouring powders, steel

wool pads, or other abrasive materials.

Freezer Bowl

8 Allow the freszor bowlto reach room
teinperature Defore atlempting to clean.

#  Wash the inside of the bowl, then dry
thoroughly, Do not immerse in water.

Paddle
B Remove the paddle from the power unit.
# Washthen dry thoroughly.

Lid
®  Wash the fid then dry thoroughly.

Power unit
B Wipe with a damp cloth, then dry.

=
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Recipes

bananaice cream

ingredients

large ripe banana 1
Skimmed milk 2/3 cup
Heavy cream Ve nup
Confectioner's sugar 3.5 Thsp

Mash the bananas until smooth. Mix in the
milk, heavy cream and sugar. Pour the
mixture into the freezer bow! with the
paddie running. Allow to fresze until the
desired consistency is achieved,

raspberry frozen yoghurt

ingredients

fresh raspberries Ya Gup
Confectioner's sugar  1/3 cup
natural yoghurt Yaoup

Mash the raspberries or puree them. Fora
smooth resull remove the pips by sieving.
Add the sugar and natural voghurt and mix
togaether. Pour the mixture into the freezer
bow! with the paddie running. Allow to
freeze until the desired consistency is
achieved.

chocolate mint ice cream

ingredients

Skimmed milk 213 cup
Confectioner's sugar 3.5 Thsp
Heavy cream Ve cup
peppermint extract few drops
grated chocolate 3.5 Thsp

Place the milk and sugarinto a saucepan,
Place over alow heat and stir until the
sugar has dissolve, then leave until cold.
Stir the cream

and peppermint essences into cooled milk.
Pourthe mixiure into freezer bowl with ihe
paddie running. When the mixture starts io
freeze add the grated chocelate down the
chute. Allow to freeze until the desirad
consistency is achieved.,

strawberry ice cream

ingredients

fresh strawberries 1cup
Confectioner's sugar /3 cup
Heavy cream 13 qup

lemon juice juice from 172

small size lamon

Puree the strawberries until smooth, add
the remaining ingredients. Pour the
mixture into the freezer bowl with the
paddle running. Allow the mixiure te fresze
untit the desired consistency is achioved,

lemon sorbet

ingredients

granuiated sugar

Water

orange juice juice from 1/2 medium
slze orange

femon juice Yo cup

egg white 112 meadium size
eqg white

Place the sugar and water in a saucepan.
Stir over a low heat unti the sugar has
dissolved, Bring the mixture to the boil ant
allow to boll for 1 minute. Remove from
heat and allow to cool. Add the orangs and
lemon juice  Whisk the egy white until
almost stiff and then stirinto the lemon
mixture, Pour the mixture Into the freezer
bowt with the paddie running. Allow to
freeze until the desired consistency is
achigved.



sustard based vanilla ice cream

ingredients

ayg yolks 2
Confectioner's sugar 3.5 Thap
Skimrmed milk 213 cup
Heavy cream 213 cup
vanilla extract few drops

Flace the egg yolks and sugar in a glass
bowl and beat together. in a saucepan
slowly bring the milk to boiling point, then
pour onto the egg mixture beating together,
Feturn the mixture to the pan and stir
constantly until the mixture thickens and
forms a film over the back of the spoon. Do
not let it boil or the mixture will separate
Raemove from heat and leave until guld,
Gtirinthe cream and vanilla extract, Pour
the mixture into the freezer bow! with the
paddie running. Allow o freeze untii the
dasired consisiency is achieved.
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