NEW RECIPES
=FASHIOMED FAVOGRITES

PARTY TREATS
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1. Hand Crank Unit
{or Maotor Drive Unit)

Cover
Cork

Scrapers

.
3.
4. Dasher
5.
6.

Can

7. Drain Funnel
{oi Cariain Magain)

Lateh
Handle

{in Garisin Mpdpin

Bucket

hefore making ice cregm

using.

L Clean ke cream cam, cover and dasher.
Wash in hol scapy waler and nnse thor-
QUEnly with hat water. Allow to cool before

2. Prepare ice cream mixture, Select any of the fcllowing recipas or
yaur favarite mix. Chill mixture bofors pauring it inta the coaled can.

3. Prepare ice. Use crushed or erackad 1ea.
lee cubas may be used, but first they shouled
b pal in a bag and crushad with a mallal,
The finer the ice, the smaothar the texturs

al the lce craam.
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4. Place drain funnel in drain hole of freezer bucket. The
pouring fip of the funnal must be on tha gut side of the becket,
Impartant! Remove the cark which was placed in the funnel
for shipping purpases.,

MOTE: Drain Fuanel is oy supplied on woaden and paly
styrene madels,

hine o make ice cream
e A L. Ingart dasher in can.

2. Pour chilled mixture inte can. Fill
any mixtura confaining cream (0 only
4 full to allaw for expansion. Sherbet
ar ice mixtures may be fillad to a
highes fevel, since they will nat ex
pand as much as mintures containing
Grenim .,

3. F‘Mlt_lnn can in !fFEzer bucket. Make sure can is properly
placed into the well in bottom of bucket. Flace cover on can.

4. Paslticn Motor Drive [or Hand Crank} Unit.
a. Raise bucket handle to carryng positeen.
k. Place motor or hand-crank unit
over ¢an o that top stem of dasher
cngages with hole of motor drive, Ro-
tate i until dasher snaps into place.
c. Depending on the type locking
miezhanism
Ei!.hl'.'r'. ._..'_|1. twa prongs located on
drive unit inte ten holes on reszer
pucket and push handle down come
pletely to lock drive wnit in place . ..
oF, it prongs of bhucke! inte holes of
drive unit and twist {0 engage prongs in
narrawer key slot section,

3. Start Motor. Flug into any 113 valt-AC outlet. NOTE: Dasher
remains statinrary, gan revolvas,

6. Packing salt and ice. Allow matar to run
far appraximately twa (2 minutes; (at this
paink, in making ice cream in a & qt. madel
anly, add one pint of cold tap water to
buicket—thiz daes pol spply fa sherbets
and freezes)—then distribule about 2° of
crushed ice in bollem of tub—sprinkie
apprax, three (3] tablespaons af salt awver
thig layer ¢ ice, Alternate the distribution
of ipea salt unfil mixtura ig leval with top
afcan. As brine settles, add ice and approx.
ane (1] tabdespoon of salt, as required

7. Check the drain hole periedically. It
must be free from obstruction in orde
ilsal the Brine candrain praperly. A pluogged ¥
icle may allow brice to seep inta the can
and contaminate 1he ice craarm. A lead
pencil is suitable Tor this purpose.

B, Allow ice cream lo chern about 20 to 30
minules or until moter slows or stops; or
wihan hand model bacomes difficult fao
turn. Disconnect immadiately when molbor
slops. Motor elamage can rasull if 1&lt on
after stalling, Ice Gream will be of the can-
siste noy of whipped craam ar mush when
it is finished churning . . . See insiructions
for ripening or hardening. Freezing time
depends an the type of ice cream micture
usad and the temperature of the mix before
il is churnad. If taa much salt is used, the
ice cream mix will freeze too rapidiy, pro
ducing coarse-daxtured e cream) alag, an
excessive amaunt of salt will reduce the freezing time to the
exlent that a crust of frozen cream will farm on the inside of
the can. This will, at times, be scraped clear and transferred




o the centers of the dasher . . . ar may stap the dasher (stalling the

motor on alectric model) rc'ulllng in a ‘'mushy’ mix in the cantar. : :

9. Unplug motor. Clear away ice and salt how ta care fm'
te abouwt 1 inch below the or of the: can. oy f
Remave motor drive unit, 'Wip ar CArs- e t.ﬂ‘.ﬂ M‘{ﬂm Feger
fully balora removing. LiTt ouf dasher and y . =

strape clean with rubser spatula. '

10, Prapare for kardening. Push e cream
dawn info can: eover can with sheeat =
aper or aluminum foil. Beplace oo
ui cork into hole located in c

how o ri pe‘w, or harden ice cream

1. Running the molor or turning the crank

d_nu:_rmt ripen ar harden ice cream, Full

ripening or hardening is obtained only when

oL drain ol brine (sall l.'.li'f.l:l‘."l':l through

drainage hole and add salt and ice to cove

can and lid compia i with the m

@ Taw riewspap 1 Lop of Duckel for |r'|-

sulation and ripen fwo ta three hours. The

fime required for hardening depends on

the tepe e craam mixture used. 5

Z. Ta ripen or harden in your Food Freezer, loe cream may be hard-
ennd directly in the freezer can or it may be speoned into plastic
conkainers.
a. Toripen in the freezer can, Bem can fram freezer bucket,
Push ize cream down into can a var with a sheel of waxad
paper of aluminem 19l Repglace cover and pul cark inlo hale
lesabed in cover.
b. Taripen in plastie cantalners, Spoon ice cream Inlo cantainers
alflweng at least Y5 inch of space at t op for expansion. Fus
ite cream down inta containers and cover with a tight fitting lid,




Those recipes make four quans of ice cream and will
serve about 12 to 16 people, Two quarts mgy be made
satisfactarilly by reducing the recipes by ane-half. Far
& quarks, inerease racipe by one-half. Best rosuits arg
atiained by making at least half = freergr full, bul il 13
poatitle to make a5 Btfle as ona guar.

COUMNTRY VAMILLA ICE CREAM
Mo cooking! Just 1o beal and milk (0 measure. ke
cream to biing back memanies of Sunday aftermoons
long ago:

A4 agps 4 cujps aavy cream
245 cups SUEaT 414 temspanns vanila
5 cups mikk Y& poaspoon Salt

Add sugsr gradually to beslen eggs. Continue to besl
untd mixters b5 very stiff, Add remaining ingredients and
mix theroughly, Pour inte gafon freezer and freeze
s diractad,

PHILADELPHIA ICE CREAM
A rich Vanilla lce Gream that is easy Le maks.

10 cups lght cream 2 tablespoons wanilla
2 Cups SUgar 4 teaspoon salt

Pour cream into galon freczer, Gradually add sugar,
slirring constantly uniil sugar is dissolved, S1ir in vanilla
and sall. Fraeza as diraciad,

=r)

VAMILLA ICE CREAM
{Custard Base)

The cuslard takes a Fille more time and eifort, but a
smtoth toxtured cream iz the reward.

23 cups suger & egEs
& tablaspaons flour 4 cups haavy craam®
Y beaspoon salt ALk leaspoch s vandla

% cups millk, scalded
*Far mxfey oicl foe cream pes §0 Geaam and pmil i

Combine sugar, flour and salt in saucapan. Slowly
alir in hat milk, Cook avar low heal for about 10
minutas, stirding constantly until micture 14 thickened.
Mix serall armount of hot mixture into baaten eggs.
Add to kot mvxlure 2nd coo® 1 minute longer. Chill
in refripersigr, Add crepm and wandia, Pour into
gallon Treszar,
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CUSTARD ICE CREAM

Ancther version of custard. Mol so sweel, it is perlect Served
willl ShuCEs.

& oggs. sHghlly boealen & cups milk, scabdad
1% cups sugar & cups haavy cream
15 teaspaan salt 2 tablespoons vanilla

Cambing eggs. sugar and salt in saucepan. Pour hot milk
ewar apg misture carefully, stirring constanily. Cook avar
lcw hgat unkll misture coats a speon. Chill in refrigérator,
Stir in craam and vanilla.

CHOCOLATE (CE CREAM

A rich deap chacslate flavored ice eream. The custard
{akes = lktle mors time, but If chocoolate is vour favarite,
o will find it warkh @vary minule.

§ snuares unsweotened 3 teaspoon Salt

chocalate, melted 4 eggs, slighthy bealen
5 cups midk B Cups Cresm
216 cupE Sugsr Z leaspoons vanilla

5 tableipoons Nour

Zeald millk ever low haat. Stir in mebted chocolale. Combing
sugar, our and 2all in & bowd; add egps and mix well. Pour
hot midk aver egg mixture carefully, stiring constantly.
Cook cver low Beat unt mixture ceats a spoan. Chill in
rafrigarater, SUr in cream and wanilla.
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CHOCOLATE CHIP-MINT
ICE CREAM

COFFEE ICE CREAM

Thiz is an eulra rich ice cream with @ true coffeq flaver.

A smoath valvely Ice cream with a dillerant flavor, 4 teaspoons instant coffes 6 agg yolks,

It's made with avaporatled milk, et tastes just like it

245 cups sugar sl baaten
was pragared with pura craam. g :a:flspnni sall Ecu:::ﬁ;aw cream
4 BpEps 1% cups grated 2 tablespoons flaur 5 Lpospoans vandla
? Cups SURAF ik chacalats 215 cups milk ¥ cup Bgueur (optional)
I teaspoan salt 1% teaspoons mint 214 cups coffen
G cups evaporatad milk extract

Combine instanl coffaa, sugnr, sall and fkgur in a saucepan.
Gradually pour in mik and coflea, stiering conslantly; cook
aver low heat vntil slighily thickengd, FPour some of the
hot mixture aver the eges and Bland woll, Add 12 hot mix.
{ura: continue to cook 1 minute kenger, Chill in refrigeralor.
Stirin cream and vanilla.

(3. L3 ounde cang)

Agdd sugar gpradually 1o bealen eggs and continue ta
bBaat until stff, Stir In remaining ingredisnts,



VANILLA ICE MILK

Try this delicioiis, sconamical dessert that is not
SRy II'I.‘IEIII rich a5 ice cream.

" Geges 2 quarts mik

e T T 2 tablespoons vanilta
T !-tmllﬂdnahit _
‘Eﬂt Add r:udwu aml GO
tinue ;E mmqu'mwgm Is very_ st . Stir In

| TROPICAL FREEZE

A rafroshing combination: of Truit with bananas to
.H-:t-llml smoath lextura. :

2 cu ps water: i cup urnnil]uku

3 CUpE SURAT 1o euplaman jure

% teaspoon salt 2 cups maghed bananasg
3 cups water (about 8 bananas)

Combing 2 cups waler, sugar and salt in saucepan;

_hn’ng to o boll. Cool. Add additional water, orange
and lemaon juice, and mnﬂ-ﬁd I:ﬂlnlnu Freezo as
directed,

STRAWBERRY SHERBET

This sherbel hag a delightiul frech strawberry flavor.
Try 8 scoopluling glass of gingerale for 2 special ireat.

G- 10 ounca packages 2 sups milk
frazen, swedtenad W aup orange julas
sirawberries, thawad 4 leaspoon cinnaman

Purgs strawberries and straln through & sieve to
remove secds. Combing them with remainder of
ingredients and froeze as directed. Makes aboul
I quarts.




ORANGE-PINEAPPLE SHERBET

Try this low calorle dessert. Each sarving (M cup)
ooniains ofly 69 calones.,

2.8 punce cans frazen, unswentenead
nlnaappln juksa concentraba

3.6 gunco cans froZen, unswealaned
arange ih.H.'.E cancontrale
5 cups waler
A l=blpspoons Sucaryl®
1 sup nentat dry milk

Combine all ingredients in a large mimer Dowl. Heat
on ke spoad abaut & minutes, er unlil dry mik is
miged in, Then baat on high spasd untll mixturs is
thick and feamy, about $ minutes. Froele acconding
fo derestians.,

LEMON ICE

Tap o frash fruit salad with o scoop of Leman loe.
Refrazhing!

Eﬁuns__wltpr_& ..+ Zfeaspoons lumnn rlnd

- 3 cups Suger- t4 teaspocn salt.
llﬂ wpshnm juice Bcup:: m‘m

_cp:ﬁﬁln- Egh:is o ws ur‘md sugar in b saucep h

n rofrigerator befora
i dlmﬂmh. Freere ag dirested.

FRESH FRUIT ICE CREAM

Fruit and croam frozen tegather to be made any

Emﬂﬂmrnrwﬂh[rﬂhmnthﬂuwﬁlrulnd
frazen fruit’ in wintertime. Use Gﬂ'l.ll'l'!l}' Wanita Iﬂ

-cramn rocipé, Substitute @ cups pures sweetonad

fruit—peaches, strawberries or

~ or 3.12 ounce packages frozen fruit, thawed lr:d'
-:nmhqd. {nr & cups of mik in the recipe. Rn;ium-'_.

sugar in the recips to 1% cups. Usa 1

-
i

teaspoon
vanills and- iﬁhq-mmp: -l.rmnd fhvum‘#ﬁu[udﬁ_: e

Frauu na’ dlm:lad




EASY CHOCOLATE
ICE CREAM

CHOCOLATE CHIP

& znap for even the novice, Chocolate syrup sweelens ICE CREAM
and flavars, Use Country Vanilla |ce Cream recipe.
Reduse the sugar o ¥ cup and the milk o 3 cups,
Add 3 cups chozolate syrup to the recips.

Prapare any vanilla ice cream recipe. Chum
for about 15 minutes or until the ice cream
has frozen te a mushy consistency, Add 1%
cups grated or chopped semi-swiet chooolate
Orher Vevintians and freaze a5 directed. :

Add your favorile candy or nuts to the vanilla ice cream :
of your choice, Lot your imagination ba the anly Gmit. EGG MOG ICE CREAM

Substitute 134 10 2 tablespaons rum flavoring

for the vanilla in any vanilla ice cream recipe.

Add 104 beaspoons nutmeg and freeze as
FEPFERMINT CANDY directed.

ICE CREARM

Frepars any vanilla ice gream recipe. Churn for about
15 minutes or wntil the ice cream has frozen to a mushy
cansistency. Add 1% cups crushed peppermint stick
candy and continue freszing as direcied.

NUT BRITTLE ICE CREAM

Propare any vanilla koo cream recipe. Churn for about
15 minutas ar until the lce cream has frozen to a mushy
consistency, Add 2 cups crushed nut brittle and can-
tinue froazing as directad,




BUTTER-NUT
ICE CREAM

Caute 2 cups chopped pecans, almonds or
walnuls in 3 tablespoons bButtar. Caol. Pre
pare any vanila ea cream reclpa. Churn
for about 15 minutes or wntl tha ice craam
nas Trozen o a mushy consistoncy. Rdd
choppad nuts and cantinue Tréezing as
direcled.




FOR OLD-FASHIONED

Hﬂhﬂ! Mude ICE CREAM

... AND OLD-FASHIONED FAMILY FUN
NEW, MODERN

PROCTOR-SILEX ICE CREAM FREEZERS

ELECTRIC and NON-ELECTRIC
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s G uarantee & Should repairs be necessary, take

- ' kr rs (excepl cor e orsend your freezer to the nearest

£ al o BClrca = authorized service center (see

5 pear from | ite of purchase, pr ; o list enclosed) . . . do not send to
. : i _ T , faclory.
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