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1. Hand Crank Unit
(or Motor Drive Unit)

before making ice cream

Cover
1. Clean lco cream can, cover and dasher.
Wash in hot scapy waler and rinse thor-
oughly with hot water. Allow to ccol before
using.

Cork

. Dasher

2. Prepare ice cream mixture, Select any of the following recipas or
Scrapers : your favorite mix. Chil mixture bofore pouring it inta the cealed can.

S

Can ;’. 3. Prepare ice. Use crushed or cracked lea.
| "I Ice cubes may be used, but first they should
be pul in a bag and crushed with a mallel.

Drain Funnel % : The finer the ice, the smoother the texture
{on Carlsin Madaln) B A ) 01 the lce cream.
Latch - ' R . Quantities of oo and Salt (Reck or Table Sall) Required for fdaking
: Ice Cream in Various Size Freezers,
Handle
(on Cortain Medeln) T ——— . y— - ————y—— .
; bomfor Making | Rock Salt | Motk Salt | TobdeSad | Yabie Sat
Bucket N Sire of eod Rigening | for Mabing | fer Biganing | for Making | for Bigening

Froszes fee Craan Iee Crean ice Croam ics Crean Jow Craan

Cauarts] 0 pgcunds | 2% cops 2% cugs 155 cups 155 cugs
Squarts| 25pounds | 3% cups 3% coot 2% cups 2% cugs
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4. Place drain funnel in drain hele of freezer bucket. The
pouring fip of the funnel must be on the out side of the bucket,
Important! Remove the cork which was placed in the funnel
for shipping purpases.

NOTE: Drain Funnel is only supplied on woaden and paly
styrene madels,

how to make ice cream
1. Insert dasher in can.

2. Pour chilled mixture into can. Fill
any mixture containing cream 10 only
14 full to allow for expansian. Sherbet
ar ice mixtures may be filled to a
nigher level, since they will nat ex-
pand a5 much as mixtures centaining
cream.

3. Position can in freezer bucket. Make sure can is properly
placed into the well in bottom of bucket, Flace cover on can.

4. Position Motor Drive (or Hand Crank) Unit,
a. Raise bucket handle to carrying position,
b. Place motor or hand-crank unit
over can so that top stem of dasher
engages with hole of motor drive. Ro-
tate hd untll dasher snaps into place.
c. Depending on the type locking
mechanism
either...fil two prongs located on
drive unit into two holes on freezer
bucket and push handle down com:-
pletely to lock drive unit in place . . .
or, it prongs of bucket into holes af
drive unit and twist to engage prongs in
narrawer key slot section,

5. Start Motor. Plug into any 115 valt-AC outiet. NOTE: Dasher
rémains stationary, can revolyes,

6. Packing salt and ice. Allow matar to run
for appraximately twa (2) minutes; (at this
point, in making ice cream in a 6 qt. madel
only, add one pint of cold tap water to
bucket—this does nol apply ta sherbets
and freezes)—then distribute about 2° of
crushed ige in bollom of tub-—sprinkle
approx, three (3) tablespoons af salt aver
this layer of ice, Alternate the distribution
of ice and salt until mixture is level with top

afcan. As brine settles, add ice and approx.
ane (1) tablespoon of salt, as required.

7. Check the drain hole pericdically. It 4
must be free from obstruction in orderfes
that the brine can drain properly. A plugged
hele may allow brine Lo seep inta the can
and contaminate the ice cream. A lead
pencil is suitable for this purpose.

8, Allow ice cream to churn about 20 to 30
minutes or unlil motor slows or stops; or
when hand model becomes difficult to
turn. Disconnect immeadiately when molor
stops. Motor damage can result if left on
after stalling, Ice Cream will be of the con-
sistency of whipped cream or mush when
it is finished churning . . . See instructions
for ripening or hardening. Freezing time
depends an the type of ice cream mixture
used and the temperature of the mix before
it is churned. If 1ao much salt is used, the
iceé cream mix will freeze tao rapidly, pro
ducing coarsedextured ke cream; also, an
excessive amaunt of salt will reduce the freezing time to the
extent that a crust of frozen cream will farm on the inside of
the can. This will, at times, be scraped clear and transferred




to the center of the dasher . . . or may stap the dasher (stalling the
motor on electric model) resulting in a ‘'mushy’ mix In the center.

how 1o care for
your ice cream freezer

9. Unplug motor. Clear away ice and salt
to zbowt 1 inch below the cover of the can.
Remave motor drive unit, Wipe cover care-
fully before removing. Lift out dasher and
scrape clean with rubber spatula,

10, Prapare for hardening. Push ice créam

dawn into can; cover can with sheet of wax

per or aluminum foil. Replace cover.
ut cork into hole located in cover,

how to ripen or harden ice cream

1. Running the motor or turning the crank
does not ripen or harden ice cream, Full
ripening or hardening is obtained only when
you drain off brine (sall water) through
drainage hole and add salt and ice to cover
can and lid complately with the mixtura, Put
a few newspapers on top of bucket for in-
sulation and ripen two to three hours. The
time required for hardening depends on
the type ice cream mixture used.

2. To ripen or harden in your Food Freezer. lce cream may be hard-
enad directly in the freezer can or it may be spconed Into plastic
containers.
a. Toripen in the freezer can. Remave can from freezer bucket,
Fush ice cream down Into can and cover with & sheet of waxed
paper or aluminum foil. Replace cover and pul cark info hole
located in cover.
b. Toripen in plastic containers, Spoon ice cream Into containers,
allowing at least 15 inch of space at the top for expansion. Push
ite cream down inta containers and caver with a tight fitting lid,




These recipes make four quarts of ice cream and will
serve about 12 1o 16 people, Twa quarts may be made
satisfactorily by reducing the recipes by one-half. For
6 quarts, increase recipe by one-half. Best resuits are
attained by making at least half 2 freezor full, bul it is
possibie to make as little as one guarl.

COUNTRY VANILLA ICE CREAM

No cooking! Just eggs to beat and milk to measure. ke
cream to being back memones of Sunday afterncons
long ago.

4 agps 4 cups heavy cream
25 cups sugar 44 teaspoons vanilla
5 cups milk ¥z teaspoon sait

Add sugar gradually to bealen eggs. Continue to beal
untdl mixture is very stitf, Add remaining Ingredients and
mix thoroughly. Pour inte gallon freezer und freoze
08 directed,

PHILADELPHIA ICE CREAM
A rich Vanilla 1ce Cream that Is easy 1o make,

10 cups light cream 2 tablespoons vanilla
2 cups sugar % teaspoon salt

Pour cream into galion freezer, Gradually add sugar,
stirring constantly until sugar is dissolved, Stir in vanilla
and salt. Freoze as directed,

S

VANILLA ICE CREAM
(Custard Base)

The cuslard takos a Mtle more time and effort, but a
smosth toxtured crearm is the reward.

2% cups suger 6 egiEs
6 tablaspoons flour % cups heavy cream*
L% teaspoon salt A% tleaspoons vanidla
5 cups milk, scalded

Far antey £ich iom cream uee oV Cream and omit milk

Combine sugar, flour and salt in saucepan. Slowly
slir in hat milk. Cook ovar low heal for about 10
minutes, stirring constantly until mixture I thickened,
Mix small amount of hot mixture into beaten eggs.
Add to hot mixlure and coo% 1 minute longer. Chill
in refrigersior, Acd cream and vandls, Pour into
gallon freezar,




CUSTARD ICE CREAM

Another version of custard. Nol so sweet, itis perfect served
wilh sauces.

S oggs, Mghtly beaten 6 cups milk, scalded
1% cups sugar 4 cups heavy cream
3% teaspoon salt 2 tablespoons vandla

Cambine eggs. sugar and salt in saucepan. Pour hot milk
over egg mixture carefully, stirring constantly. Cook avar
low heat until mixture coats a spooan. Chill in refrigerator,
Sur in cream and vanilla,

CHOCOLATE ICE CREAM

A rich deop chacolate flavored ice cream. The custard
takes a little more time, but If chocolate is your favorite,
you will find it worth every minule.

5 squares unswoetened 3% teaspoon salt

chocolate, meited 4 egps, slightly beaten
S cups mik 5 cups cream
2% cups suger 2 leaspoons vanilia
5 tablespoons flour

Seald milk over low heat. Stir in melted chocolate. Combine
sugar, flour and salt in & bowl; add eggs and mix well, Pour
hot mik over egg mixture carefully, stirring constantly.
Cook over low heat until mixture coats a spoon. Chill In
reéfrigorator, Stir in cream and vanilla,
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CHOCOLATE CHIP-MINT
ICE CREAM

A smooth velvely Ice cream with a dillerent flavor,
It's madée with evaporated milk, yot tastes just like it
was prepared with pure cream.

4 egas 1% cups grated

2 CuUps SURBT milk chocolate

4 teaspoon salt 1% teaspoons mint
6% cups evaporatad milk extract

(4- 13 cunce cans)

Add sugar gradually to beaten eggs and continue 10
beat untih sl Stir In remaining ingredients,

COFFEE ICE CREAM

This is an extra rich ice cream with a true coffee flavor.
4 teaspoons instant coffee 6 agg yolks,

2% cups sugar slightly beaten

L4 teaspoon sait 5 cups heavy cream

2 tablespoons flour 9 teaspoans vanilla
2% cups milk % cup Bgueur (optional)
24 cups coffes

Combine instant coffee, sugar, salt and flour In a saucepan.
Gradually pour in milk and coffee, stirring conslantly; cook
aver low heat until slightly thickened, Pour some of the
hot mixture aver the eggs and blond well, Add to hot mix.
ture; continue to cook 1 minute longer, Chill in refrigeralor.
Stir in cream and vanilla,



STRAWBERRY SHERBET ‘

This sherbet has a delightful frosh strawbeérry flavor.
Try a scoopfulin a glass of gingerale for a special treat.

610 ounce packages 2 cups milk
frozen, sweoetenad Vs cup orange julce
strawberrios, thawed 4 teaspoon cinnamon

Puree strawberrios and straln through a sieve tc
remove seeds. Combine thom with romainder of
ingredients and freeze as directed. Makos about




ORANGE-PINEAPPLE SHERBETY

Try this low calorle dessert. Each serving (Y% cup)
contains only 69 calories.

2-6 punce cans frozen, unsweotened
pineapple juice concentrate
3.6 ounce cans frozen, unsweetoned -
arange juice concentrate
5 cups water
4 tablespoons Sucaryl®
1 cup nontat dry milk

Combine all ingredients in & large mixer bowl. Beat
on low speod about 5 minutes, or until dry milk is
mixed in. Then beat on high speed until mixture is
thick and foamy, about 5 minutes. Freeze according
to directions,




EASY CHOCOLATE
ICE CREAM

CHOCOLATE CHIP

A snap for even the novice, Chocolate syrup sweelens ICE CREAM
and flavars. Use Country Vanilla Ice Cream recipe.
Reduce the sugar Lo % cup and the milk to 3 cups.
Add 3 cups chocolate syrup to the recipe.

Prepare any vanilla ice cream recipe. Chumn
for about 15 minutes or until the ice cream
has frozen to a mushy consistency. Add 13%

cups grated or chopped semi-swéet chocolate
Orher Vaviations and freaze as directed.
Add your favorite candy or nuts to the vanilla ice cream
of your choice, Let your imagination be the anly limit. EGG NOG ICE CREAM

Substitute 134 10 2 tablespeons rum flavering
for the vanilla in any vanilla ice cream recipe.
Add 1% teaspoons nutmeg and freeze as
PEPPERMINT CANDY directed.

ICE CREAM

Prepare any vanilla ice cream recipe. Churn for about
15 minutes or until the ice cream has frozen to a mushy
cansistency. Add 1% cups crushed peppermint stick
candy and continue freezing as directed.

NUT BRITTLE ICE CREAM

Prepare any vanilla ice cream recipe. Churn for about
15 minutes or until the ice cream has frozen to a mushy
consistency, Add 2 cups crushed nut brittle and con-
tinue freezing as directed. -




BUTTER-NUT
ICE CREAM

Saute 2 cups chopped pecans, almonds or

walnuts in 3 tablespoons bulter. Cool. Pre-
pare any vanilla ice cream recipa. Churn
for sbout 15 minutes or until the ice cream
has frozen to a mushy consistoncy. Add
chopped nuts and cantinue freezing as
directed,




FOR OLD-FASHIONED

Honte W(ade ICE CREAM

. AND OLD-FASHIONED FAMILY FUN
NEW, MODERN

PROCTOR-SILEX ICE CREAM FREEZERS

ELECTRIC and NON-ELECTRIC
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7aa G uarantee = Should repairs be necessary, take
= A tor-$ ream Freezers (e 4 - bee or send your freezer to the nearest
=5 g authorized service center (see
= : = list enclosed) . . . do not send to
S8 that they are used on electrical circuits as spec =3 factory.
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