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lm portant Safety I  nstruct ions-:

P lease  keep  th i s  i ns t ruc t i on  manua l  i n  a  sa fe  p lace ,  a long  w i th

the warranty card,  purchase receipt  and car ton for  fu ture refer-

ence.  The safety precaut ions enclosed herein reduce the r isk of

f i re ,  e lect r ic  shock and in jury wheh correct ly  adhered to.

- l f  t he  supp l y  co rd  i s  damaged ,  i t  mus t  be  rep laced  by  t he

manu fac tu re r  o r  i t s  se rv i ce  agen t  o r  a  s im i l a r l y  qua l i f i ed  pe rson  i n

order to avoid a hazard.
-  Be fo re  t u rn ing  on ,  ensu re  t he  e lec t r i ca l  vo l t age  and  f requency  o f  t he

.  c i r cu i t  co r respond  to  t hose  i nd i ca ted  on  the  app l i ance .
-The  app l i ance  i s  no t  i n tended  fo r  use  by  young  ch i l d ren  o r  i n f i rm
persons  w i thou t  supe rv i s i on .
-Young  ch i l d ren  shou ld  be  supe rv i sed  to  ensu re  t ha t  t hey  do  no t  p lay

w i th  t he  app l i ance .
-  Do  no t  ope ra te  t he  app l i ance  ou tdoo rs
-  Before d isconnect ing power p lug,  turn the contro ls  to of f .
-Power p lug must  be removed f rom power socket  before c leaning,

se rv i c i ng ,  ma in tenance  o r  mov ing  the  app l i ance .
-  When  the  app l i ance  i s  no t  i n  use ,  sw i t ch  i t  o f f  and  unp lug  i t .
-The  app l i ance  shou ld  be  p laced  on  a  f l a t  su r face  when  ope ra t i ng  t o

avo id  ove r tu rn ing .
-To reduce the r isk of  e lect rocut ion,  never  operate th is  product  wi th

we t  hands ,  submerge  unde r  wa te r  o r  sp i l l  l i qu ids  i n to  t he  p roduc t .
-  Do  no t  i nse r t  any  ob jec t s  i n to  t he  app l i ance .
-Do  no t  k i nk  o r  damage  the  power  co rd .
-  lmp rope r  i ns ta l l a t i on  may  resu l t  i n  t he  r i sk  o f  f i r e ,  e l ec t r i c  shock  and

o r  i n j u r y  t o  pe rsons .
-The  manu fac tu re r  i s  no t  respons ib le  f o r  any  even tua l  damages

caused  by  imprope r  o r  f au l t y  use .
-The  un i t  has  no  use r - se rv i ceab le  pa r t s  con ta ined  w i th in .  Do  no t

a t t emp t  t o  repa i r ,  d i sassemb le  o r  mod i f y  t he  app l i ance .
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-Do not  take apart  the machine and deal  wi th the f i l l ing l iqu id by yoursel f

f reely . l f  there have some breakage of  the i lachine , i t  should be repai red

or  deal  wi th by professional  s taf f .

lmportant Safety Instruct ions

-The lcecream Maker is  in tended for  household use only.  Do not  use

th is  appl iance for  anyth ing other  than i ts  in tended use.
-Do not  operate the appl iance near l iqu ids (bath- tubs,  showers,  water

bas ins ,  sw imming  poo l s  e t c ) .
-Please wai t  unt i l  the appl iance is  turned of f  and unplugged f rom the
power supply before at tempt ing to move.

. -  Do not  p lace on or  near  a hot  gas or  e lect r ic  burner ,  or  in  a heated

oven or  microwave.

Using  your  l cecream Maker
Before f i rs t  use

1 .  Read a l l  inst ruct ions carefu l ly  and keep them handy for  fu ture refer-

ences .

2 .  Remove  a l l  packag ing .

3.  Check that  the vol tage on the rat ing p late of  your  appl iance corre-

sponds  w i th  you r  house  e lec t r i c i t y  supp l y .  (Mus t  be  24OV A .C .
(Al ternat ing Current) .  l f  the socket  out le t  in  your  home is  not  su i table

fo r  t he  p lug  supp l i ed  w i th  t h i s  app l i ance ,  t he  i cec ream make r  w i l l  be

damaged and become dangerous to use.

4.  Clean a l l  components,  except  the motor ,  wi th neutra l  detergent  and

wipe of f  excess water .

5.  Thoroughly dry a l l  accessor ies and re-assemble.
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KnoutYgur Paftg

( 1 ) . M o t o r ;

(2 ) .LCD d i sp lay

(3 ) .Bu t tons

(4 ) .Cyc l i ng  sha f t ;

( 5 ) .Cove r ;

(6 ) .S t i r r e r ;

( 7 ) .  F i x i ng  g roove ;

(8 ) .Con ta ine r ,wh i ch  can  be  used

as  w ine  coo le r  o r  con ta in  i ce ;

(9 ) .F i x i ng  face t ;

(1  0 ) .Ma te r i a l  en te rance ;

( 1 1 ) . P o w e r  l i n e  a n d  p l u g .

Ugingyou r lqecleam Maker

1)  P lace  con ta ine r  (8 )  i n  f r eeze r  and  f reeze  a t  - 1g '  c  f o r  a t  l eas t  12  hou rs
p r i o r  t o  mak ing  i cec ream.
2 )  C l i p  S t i r r e r  ( 6 )  t o  t he  Cyc t i ng  Sha f t  ( 4 ) .
3)  Mix the icecream mater ia ls  and take conta iner  (g)  out  of  f reezer .  put
m ixed  i ng red ien ts  i n to  t he  con ta ine r .
4)  Place the st i r rer  (6)  in to the conta iner  (8) .  c l ip  f ix ing facets (9)  in to the

- .  f ix ing grooves (7)  and check l id  is  on securely .
5)  f  tug power cord in to oui le t  and press the "ON/OFF" swi tch.  press
" 'START"  bu t ton  and  l cec ream make rw i l l  r un  f o r  15  m inu tes .
6 )  When  t ime  has  f i n i shed ,  d i sconnec t  t he  power  co rd  and  undo  f i x i ng
facets (9) .  Remove st i r rer  (6)  and l id  sect ion f rom conta iner  (g) .  The f in
ished icecream wi l l  be of  sof t  consis tency.  l f  you prefer  hard icecream,
ei ther  p lace conta iner  (8)  in  f reezer  for  an hour or ,  i f  you wish to make
more jcecream, put  icecream in a separate conta iner  ih  f reezer for  t  hour .
7)  l f  you wish to make more icecream, a l low at  least  5 minutes between
each batch so the motor  can cool  down-
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Makinglqe cream

when making icecrearn,  ensure the fo l lowing procedures are a lwavs fo l
lowed pr ior  to  inser t ing St i r rer .
1 )  Ensu re  suga r  i s  d i sso l ved  i n  m ix tu re .
2 )  Ensu re  a l l  i ng red ien ts  a re  p rope r l y  m ixed .
3 )  on l y  use  r i pe  f r u i t  as  i ng red ien ts .  A f t e r  wash ing ,  remove  sk in ,  seeds ,
co res  e t c  and  s l i ced  i n to  sma l l  enough  p ieces .
4)  Use f resh,  pure ju ices to ensure maximum taste.
5 )  NEVER pu t  more  ma te r i a l  t han  ha l f  a  t ank  as  t h i s  w i l l  s t op  i cec ream
mixing proper ly .
6)Always p lace conta iner  in to af reezer  12 hours before making icecream.
7)Warming reminder:  l f  the mixed raw mater ia ls  can be kept  in  the
tempera tu re  be low  10c ,  i t  w i l l  t ake  you  l ess  t ime  to  make  the  i ce  c ream.
Otherwise i t  wi l l  take you a more t ime tp make the ice cream.

Ige Cfeam Recipes

1)  P la in  Van i l l a  l ce  c ream
Ing red ien ts :  2  egg  yo l ks ,  400m1 M i l k ,  75g  suga r ,  5m l  Vege tab le  o i l ,  10g
Fecu la  ( t h i cken ing  agen t ) ,  seve ra l  d rops  o f  van i l l a  essence .

Evenly mix and st i r  raw ingredients.pour  in to conta iner  and set  ice cream-
maker  f o r  15  m inu tes .

2)cof fee lce cream 
l t ,

I ng red ien ts :  2  egg  yo l ks ,  400m1 M i l k ,  Z5g  suga r ,  5m l  Vege tab le  o i l ,  10g
Fecu la  ( t h i cken ing  agen t ) ,  seve ra l  d rops  o f  van i l l a  essence ,  6  t easpoons
of  instant  cof fee.

M ix  raw  i ng red ien ts  even l y  and  s t i r  we l l .  pou r  i n to  t he  con ta ine r  and  se t
ice cream maker for  15 minutes. .

3 )  Banana  l ce  c ream
Ing red ien ts :  3009  o f  Bananas ,  400m1 M i l k ,  75g  suga r ,  Sm l  Vege tab le  o i l ,
109  Fecu la  ( t h i cken ing  agen t ) ,  seve ra l  d rops  o f  van i l l a  essence  ,  112  tea
spoon  o f  C i t r i c  j u i ce .

c rush  banana  and  then  m ix  i n  w i t h  o the r  i ng red ien ts  s t i r r i ng  we l l .  pou r
i n to  Con ta ine r  and  se t  i ce  c ream make r  f o r  15  m inu tes .

tt
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Crush  be r r i es  and  then  m ix  even l y  w i t h  o the r  i ng red ien ts .  S t i r  we l l  and

add  to  Con ta ine r  and  se t  i ce  c ream make r  t o  15  m inu tes .

5)Be[y]{sghult lce cleam

lngredients:  2009 of  berr ies ( t ry  mix ing your  favour i te  berr ies such as

strawberry,  wood berry,  b lackberry etc) ,  1509 Sugar,  250m1 of  Natura l

yoghurt ,  1 /2 teaspoon of  c i t r ic  ju ice.

1 .  C rush  be r r i es  and  then  add  suga r .

2.  Pack berr ies and sugar and f i l ter  excess ju ice.

3 .  Add  na tu ra l  yoghu r t  and  c i t r i c  j u i ce ,  even l y  m ix  and  s t i rwe l l '  Pou r

i n to  Con ta ine r  and  se t  i ce  c ream make r  t o  15  m inu tes

Q)ManSo lse cleam

Ing red ien ts :  3509  o f  Mango ,  2  egg  yo l ks ,400ml  M i l k ,  759  Suga r ,  5m l

Vege tab le  o i l ,  10g  Fecu la  ( t h i cken ing  agen t ) ,  seve ra l  d rops  o f  van i l l a

essence

S l i ce  mango  and  add  res t  o f  i ng red ien ts .  S t i r  we l l  t i l l  i t  ach ieves  even

cons i s tency .  Add  to  Con ta ine r  and  se t  i ce  c ream make r  t o  15  m inu tes .

Z)Ecry_-Ssrucl
l ng red ien ts :  3009  be r r i es  , 125m1wate r ,  1259  suga r ,  1 /2  t easpoon  c i t r i c

j u i ce .

4lBcrrL[ee crcam
Ingredients :  3009 Blueberr ies,  +00m1 MiR,
o i l ,  109  Fecu la  ( t h i cken ing  agen t ) ,  seve ra l

1 /2  t easpoon  o f  C i t r i c  j u i ce .

759 Sugar,  5ml  Vegetable

d rops  o f  van i l l a  essence ,

pot  and boi l  for  2 minutes.  Al low to cool  to

add to conta iner  and set  ice cream maker

reaches desi red consistencY.

1 )  M ix  suga r  and  wa te r  i n  a

room temperature.
2 )  C rush  Be r r i es .
3 )  Comb ine  a l l  i ng red ien ts ,

t o  15  m inu tes .  o r  t i l l  so rbe t
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Pincapple Sqrbel
Ingredients: 2509 of pineapple, 125m1 wat6[,  2509 sugar,  1/2 teaspoon
citr ic ju ice, several  drops of vani l la essence.

1)  Mix  sugar  and water  in  a  po t  and bo i l  fo r  2  minu tes .  A l low to  coo l  to
room temperature.
2)  Crush the  p ineapp le .
3 )  combine  a l l  ingred ien ts ,  add to  conta iner  and se t  i ce  c ream maker  to
15 minutes. or t i l l  sorbet reaches desired consistencv.

Leman Safbet
Ingred ien ts :  125m1 o f  lemon ju ice ,  300m1 water ,  125g sugar .

1 )  Mix  sugar  and water  in  a  po t  and bo i l  fo r  2  minu tes .  A l low to  coo l  to
room temperature.
2 ) C r u s h  B e r r i e s .
3) combine al l  ingredients, add to container and set ice cream maker to
15 minu tes .  o r  t i l l  so rbe t  reaches  des i red  cons is tencv ,

orange Sorbc!
Ingred ien ts :250mlo f  o range ju ice ,250ml  water ,  125g sugar ,  112tea
spoon c i t r i c  ju ice .

1)  Mix  sugar  and water  in  a  po t  and bo i l  fo r  2  minu tes .  A l low to  coo l  to
room temperature.
2)  Crush Ber r ies .
3 )  combine  a l l  ingred ien ts ,  add to  conta iner  and se t  i ce  c ream maker  ro
15 minutes .  o r  t i l l  so rbe t  reaches  des i red  cons is tencv .
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Gare and Glean ing  Ins t ruc t ions
tr

The app l iance is  no t  des igned to  be  d ismant led  w i thout  spec ia l too ls .
P lease do  no t  a t tempt  to  separa te  the  un i t ,

1  .  Ensure  app l iance is  d isconnected  f rom the  power  supp ly  and
switched off  before attemptin$ any cleaning.
2 .  C lean ing  the  ex ter io r  o f  the  un i t  shou ld  on ly  be  a t tempted w i th  a
s l igh t ly  damp,  soapy  c lo th .  A f te r  w ip ing  down the  un i t  w i th  the  soapy
c lo th ,  d ry  any  wet  spots  w i th  a  d ry  c lo th .  Never  p lace  lcecream maker
un,der or in water.
3 .  Do no t  use  abras ive  c leansers  o r  sharo  u tens i l s  to  c lean the  ice-
c ream maker  as  scra tch ing  may weaken i t  and cause shat te r ing .

Technical  Data
-  Voltage; 24OY - SOHz
-  Power  consumot ion :  15W

Dis t r ibu ted  by  Tempo (Aus t )  P ty  L td  ABN 70 106 100 252
PO Box 6056 Frenchs  Fores t  LC

Sydney,  Aus t ra l ia  NSW 2086
Fax:  (02)  9975 2688

Emai l  :  in fo@tempoaust ra l ia .com.au
Customer  He lp l ine :  1300 88  66  49
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