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RIVAL GC8155

Gourmet Creamery”

Owner’s Guide

READ AND SAVE THESE INSTRUCTIONS
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BEFORE YOU USE YOUR GOURMET CREAMERY™

Before Lsing your Gourmet Creamerym for the first time, remove ali packaging
materiais and literature from inside the ice cream maker. Wash the COVER,
PADDLE, and FREEZER CANISTER inwarm soapy water. DO NOT CLEAN WITH

ABRASIVE CLEANERS ORHARD IMPLEMENTS. Rinse and dry all parts thoroughly.

DONOT immerse MOTOR BASE in water. Wipe MOTOR BASE with damp cloth,

' FREEZING THE FREEZER CANISTER

The most importantstapin making frozen desserts is to make sure the FREEZER
CANISTER s properly frozen. The Rival Gourmet Creamery features a double
insutated canister and requires thorough freezing. For bestrasults, the canister
should be wrapped in 2 plastic bag and placed uprightin the back of your freezer,
where the temperature isthe coldest. Wrapping your canisterin a plastic bag will
guard against freezer burn. The length of time necessary to properly freeze the
canister depends on your freezer temperature.

As thereis liquid in between the canister walls, shake the canister to check the ideal
freezing condition; you should not hear any digeid moving within the walls of 2
frozen canister.

NOTE: Continually storing the freezer containgr in the freezer allows you the
fiexibility to make your favorite frozen dessert at a moment's notice.

FREEZER TEMPERATURE APPROX.MIN.FREEZING TIME
-30°CI22°F §-9 hours
-25°CI3°F 12 13hours
18°CI0°F 20-22 haurs
| -157CI5°F 24 haurs or mare

~ HOW TO MAKE ICE CREAM WITH YOUR GOURMET CREAMERY

- Fellow recipes to make ice cream mixture. Any recipe can be used for your
frozen dessert providing it does not yield moze than the capacity of the
FREEZER CANISTER.

. Remove the FREEZER CANISTER from freezer and place onthe MOTOR RASE,
The FREEZER CANISTER should beused immediately after removing from
freezer (asit hegins to thaw once removed from the freszer).

3. Place the paddle inside the FREEZER CANISTER. [See Fig. 1)
4. Place COVER on the MOTOR BASE.

5. $elect the Low setting for firmerice cream or the Highsetting for a softer
consistenty. Both should take 30 - 45 minutes to become frozen, For even
harderice cream, atlow theice creamto remainin the FREEZER CANISTER for 2
- Sminutes or COVER the FREEZER CANISTER and put Tnto your freezerfor 15
minutes before serving. ONCE LOW IS SELECTES AND THE MIXTURE HAS
STARTED TOFREEZE, DO NOT SWITCH TO HIGH THE FASTER SPEED IS
NOT ABLETC SPINTHE FIRM ICE CREAM.

- Pour dessert mixture through the holein the center of COVER into FREEZER
CANISTER. Stop when mixture reaches the maximum fitl ling located on the
paddie (asthe mixture will increase in valume during freezing process).,
ingredientsichocolate chips, nuts, flavorings, etc.izan e added after the
freezing process has begun through the center hoig in the COVER.

- Unplug unit before serving, Scoop off excess dassert using rubber,plastic,
or wooden utensils, Remove COVER and scoop remaining dessert from
FREEZER CANISTER.
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HOW TO CLEAN YOUR GOURMET CREAMERY™ __

Wash the COVER, paddle, and FREEZER CANISTER in warm soapy water. DONOT
CLEAN WITH ABRASIVE CLEANERS OR HARD IMPLEMENTS. pinse and dryall
partsthoreughly. Do NOT Immerse the moToR BASEin water, Wipe MOTOR
BASE with damp sponge or cloth. DO NOT freeze when FREEZER CANISTER is still
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« Some recipes require the mixture to be pre-cooked. Make the recipe at feast
one day ahead. This will allow the mixture to cool complstely and acds
velumeé.

= Uncooked recipes will yield sest results when an electric mixer 1S used tocream
the eggs and sugar. This heips increase volume in the ice cream mixture.

» Mostice creamrecipesare a combination of cream, milk, 995 and sugar You
canuse any type of cream you fike, but the type of cream you use will affect
the flavorand texture The higher percentage of fat, the richer the ice cream
ang the softer the texture For example, heavy cream has atieast 36% fat,
followed by: whipping cream {30%) coffee orlightcream (18%) and half &
half (10%}.Any combination can be used, but make sure the liquid
measurementremains the same. For example, fighter ice creams can be made
byusing more mitk than cream, or by eliminating cream altogether, Skim milk
may be Used, but there will De 2 noticeable differencein texture,

» The ice crezm mixture will stay freshin the refrigerator for several days. Be sure
to shake welibefore adding tothe Canister,

= When pouring mixture intothe Canister, ston whan mixture reachesthe
maximum fill ling located onthe paddie (zs mixture willincreaseinvolume
during the freszing precessl,

s Alcohol inhinits the freezing process. Use flavorings or extracts.if alcahe! must
be 2dded  fo arecipe, add when the mixture is semi-stiff,

« The flavorof a serbet will depend greatly on the ripeness and swestness of the
fruitand/or juice.If fruitis too tart, add sugar; if the fruitis very rige, decrease
oromitthe sugar, Freezing subdues sweetness, sothe recipe will not e quite 25
sweet when frozen,

= Artiffcial sweetenerscanbeused asa substitute for sugarNOTE: Heat affects
the sweetness of artificial sweetener.Only add artificial sweeteners to mixture
thatarecold or have bean completely cocled. When 2 recips calls for heating
liquid to dilute sugar, omit the heating procass and simply stirinthe sweetener
untilicis well dissolved.

1 packet of sweetener = 2 teaspoons (10mb) sugar
& packets =4 cup 160 mi

8 packets ="f= cup {75 mil
12 packets ="z (125 m)

* Theice creammixfure should te liguid when preparation starts.Do not use stiff
mixturesti.e. whipped cream, frozen liquigs),

« When adapting your ownrecipes tothe maximum amount of Tquart (1 liter,
youshould change all ingredients to the same percentage.

* Do not operate the appliance longer than required If after 40 minutes,the
mixure is ot yet solid, or has thawed again, do notcontinue.
possible reasons for mixtare not freezing:
-the Freezer Canister wasnot cold 2nough
-the mixture was toowarm
-the proportion of ingredients was incorrect

. Eo ngt store preparedice cream inthe Freezer Canister for more than 4
ew days,

'WASTE DISPOSAL.

The liquid in the Freezer Canister cantaias no taxic materials. Dispose 25 normal
hausehold waste.

_ - . THERECIPES

HINT FOR LOWER -FAT RECIPES

For ower-fat content, substitute 4% milk for whale milk, whale mitk forhalf and
half; and evaporated milk skim milkfor whipping cream. Higher-fat dairy
products-suchas whipping cream-create a smooth, rich and craamy dessert.
Lower-fat dairy proqucts create a lighter dessertwith a slightly diffarent texture,

EASY VANILLA ICE CREAM
{*A cupwhole milk
"o cun sugar
dash soft
"o cup half and holf
'f: cup whipping creom
/e teaspeon vianille extroct
Compine milk, sugar and salt. Stir with awire whisk untii sugar s dissolved.
Stirinnalfand half, whipping cream and vanilla,
Pour inte canister and freezeas directed on pages 4.5,
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CHOCOLATE ICE CREAM

2 cuowhole mii

T cup sugar

dosh saif

3 ginces semiswee chosoloe souares,

finsly chopoed

2 equs. baaten

ocup bk ond palf

5D whinging creom

Ttensgoos vanilia exfroct

Combine milk, sugar. s3it and thocolate in a saucepan. Cook over medium
heat,stirringconstantfy,untilchocoiate s melted and mixture almost hails.
Gradually stir about 1 clp ofthe fot mixtura into the beaten egys. Add the
eggstoramaining hot mixture. Conk and stiroverlow heas untit stightly
thickenedQminutesJ.Stirinhalfand haif, whipping ¢raam and vanjila,
Cover and refrigerate for 2 hours.

Pourinto tanister and freeze as directed on pages 4-5.

CINNAMON WALNUT iCE CREAM

T4 cupswhole ity

T ctip half ang olf

< cup whipping cream

e tup sugor

T cup chafped wotnuts

/2 teuspoons voniia exiroet
' teasioan cinnamon

dosh sl

Thoroughly combine a)l ingredients.Four into canister and freeze as
directed on pagesd-s.

DOUBLE ALMOND CHOCOLATE ICE CREAM

T4 cuinwhole milk

oo sugor

fash salt ,

2 0unces semisweal chocolote squtre, finely chonped
2 6003, becten

'/ cup whinping creom

T teaspoon vopilly extrog!
2 teaspoons almend extrost

1 ¢up chopped oimends

Combine milk, sugar, saltand chocolatein saucepan. Cook over medium
heat stirring constantly, untii chocolate is melted ang mixture almost poils.
Gradually stir 1 cup of the hot mixture into the begten €90 Pour egos into

the remdining hot miture and continue cooking over Jow heat untj/ slightly
thickenediz-3 mirutes) Remove from heat.

Stirin Whipping cream, vanilia, almond extract and chopped atmonds.
Coverangd refrigerate 2 hours,

Pourinto cam’sterandfreezeasdirecred 0n pagss 4-5.

STRAWBERRY SORBET .
4 ctipsfresh or frozen [thawed) sirowberries, pureed
‘froup sugor

T oup woler

HUJerspaon lemon juice

Combing sugarand water ina small saucapzn. Hapi tobailing. Reduce heat
and simmer until sugar dissolves.Remove from heat and coolcompletely
t1-2 hours). Combine with pureed strawberries and leman Juice,

Paur into canister and freeze a5 directed an pages 4-5.
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D VANILLA ICE CREAM

-
OLD FASHIONE
"‘/J CUG sugor

i leaznogn salf

T oup whole min

2 8955, beaten

T/ eup Whipping oream

1 fablespoan purey

Cniila exiraot

Combine sugar, sait ang milkin saucepan. cogk OVEr medium heat, stirring
0ccasionally untii mixtpre almost bails, Reduce heat talow.

Gradualllystirabqut’/z cup of hot milkintg ihe beaten £905. Addegygs to

Femaining hiot m
thickenad, aboyt
2 hours.

Combine Whippi
iy

-Whiskto combine

Pour into caniste
VARIATIONS: Adq

Ixtire. Cook over!owheat.stirrmgconsrantly unti!slightiy
2-3 minutes. Remove from heat and refrigerate at legst

f1g cream, vaniila and ¢hilled mixture, stirring with a wire

rand freeze as directeqd 0N pages 4.5.
a variety of ingredients to the ice cream during tha jast

5 minutes of freezing, Use i cup 0f any of the following: chocolate chips,
crumhies chocolate sandwich copkies, MEM>E, crushed peppermint

tandies, chocola
FRUIT: Adg 1 tup
biveberries, etc.

tecovereg peanuts, ete,
of pureed fruit sych a5 strawherries, bananas, Peaches,

PRALINE ALMOND FUDgGE ICE CREAM
/e 6D fight brows sugar

72 feaspoon sl

2/ cups whole mile

28005, heoten

T CUD whinging craom

1 tablesnoon Ruevenloertioot

/: Cupslivered gimongs

2 fabiaspoons bities

YCup chocolote ludge fooping

Combine brown sugar, salt and milkin saucenan. Cook over mediym

heat untumlxture,startsto bubblearoundthe edges. Cradually stir about

Tcup of hot milk into the beaten £905. Add toremaining ot milk, stirring

g%nstantrv.contmue caoking 1 minute, Remova from heat. Refrigerate
ours.

Combine whipping Creamang vanillain large bowl: 344 Chilled mixture,

stirring with a wira Whisk to combine,

Ixture. Pourinto cani ] o pages 4
top offid ta comhine’inty the icecream.
EASY CHOCOLATE IcE CREAM
20UDs chacolgie mi

£ S stisetened, condensed mi
' Cupwhinped dasser fenping

Combmesall ingredients. Pourintg canister and freeze as directeg on
Pages 4-5.
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AT

ORTANT SAFEGUARDS

Whan using eiscirical appliances, basic safety precautions should always e

foliowed, including the following:

1. Read all instructions hefore using.

2. To protect against elactrical hazards, do not immerse main body orelectrical partsin
water or other liquid.

. Cluse supervision is necessary when any appliance is used near children.
Unplug appliance from cutlet when not in use, before putting on or taking off parts
and befare cleaning.

5. Aveid contact with moving parts. Keep fingers,hair, clothing,as well as spatulas and
otherutensils away during operation.

. Do not operate any appliance with a damaged cord or plug, after appliance
maifunctions,or if the unit has been damaged in any manner.
Call Rival Customer Servica(see warranty).

. The use of accessory attachments not recommended by the appliance manufacturer
may result in fire, electric shock or persenal injury.

- Bonot use outdoors.

. Donot let cord hang over edge of table or counter, or teuch hot surfaces.

. Heep fingers, utensils, and other foreign objects out of the FREEZER CANISTER while
in use to reduce the risk of injury to persons or to the appliancs itself.
DO NOT USE SHARP OBJECTS OR UTENSILS INSIDE THE FREEZER CANISTER,
Sharp objects will seratch and damage the inside of the FREEZER CANISTER.A
rubber spatula or wooden spoon may be used when the appliance is turned off.

] Belsure that the valtage indicated on the name plate matches with your home's
voliage.

12. Do naot place any part of the UNIT in the dishwasher,

_ SAVE THESE INSTRUCTIONS

This appliance is for HOUSEHOLD USE ONLY. No userserviceable parts inside.
Ashort power-supply cord is provided to reduce the hazards resulting from
entanglement or tripping over a longer cord. An extension cord may be Used with care;
however, the marked electrical rating should be at least as great as the electrical rating
of the Gourmet Creamery. The extension cord should not be allowed 1o drape aver the
counter or tabletop where it can be pulled on by children or tripped over.
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defeat this safety feature.

/Eﬁ, T ; POLQRIZED Pl.Ugs osdkars Bl '

<. is appliance has a polarized plug (one blade is wider than
the otﬁgr). As a safety feature, this plug will fit in a polarized
autlet only one way. If the plug does not fit fully in the outlet,
reverse the plug. If it still does not fit, contact a qualified efectrician. Do not attempt to

PADDLE

FREEZER
CANISTER

PARTS AND DESCRIPTIONS

Thank you for choosing the Gourmet Creamery™
automatic ice cream maker by Rival®. Your
Gourmet Creamery allows you to make up to 1'/2
guarts of ice cream or frozen yogurt. You can also
make sherbet, gelato, sorbet and frozen drinks in
just 20 ~ 30 minutes.

COVER

Center opening in the top of the clear COVER
allows you to add ingredients and check results
without interrupting the freezing process, Locks
onto MOTOR BASE and helds the paddle in place.

PADDLE
Churns the frozen dessert. Remains stationary,
FREEZER CANISTER rotates around paddle.

FREEZER CANISTER

Double insutated technology provides even
temperature throughout the entireice cream
making process and quickly freezes in your freezer,
Sets on the MOTORBASE and locates on center
drive shaft.

MOTOR BASE

Two spead, 45 watt MOTOR BASE keeps COVER
in place and spins FREEZER CANISTER. Fravides
cord storage in the bottom.
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