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KNOW YOUR DONVIER ™
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WELCOME TO THE FUN WORLD
OF EASY FROZEN DESSERTS
8Y DONVIER™

Have fun with your Donvier™ lce Cream Maker. To add to
your family's enjoyment, we are providing some hagic recipes
and variations for ice cream and other frozen dess2ris.

Discover the Donvier magic as you and your family create your
own ice crean flavors and scrumptious frozen treats. Send us your
favorite recipes so that we may include them in our next edition
for others to enjoy. Mail your Dorwier specialties to:

dean Douglas
- Nikkal Industries, Lid.
o548 Sandfiddler Road
Virginia Beach, Virginia 23456

W look forward to hearing f1om Yyou.

I E{L’. 1A s.t' li i Sl i 1 11 & & 2
e i, nandle, & nd {
. ) i Acle 3f ne a1 S [2ArT
jfa o . oo the (\\q. . i i x)oﬂ\z. 31" il, : (.l’,& il
fhé’. 'L.}{)nvié”.r ouier case h o o | o

0o

Wipe the inside of t ; :
r o inside of the cylinder thoroug .
cloth. yinder thoroughly with a clean dry

Pl

A

ce the Chillfast alumin b

;—a thie Chillfast alusinum eylinder in the freezer. (Free

turt}}f‘_)eraturq, should be at least 187 C (0" F ) it iea . ‘;FJLE

emperaire shoul least 157 C 10" | § importan
oroughiy freeze the Chillfast aluminum cylinder P
vionsr freezer has a cold air vent. place the ¢

.
directdy in front of she aly vent




MAKING ICE CREAM 6. Lock the lid by turning if counter-clockwise into position.
THE DONVIER ™ WAY 7. Hold the Donvier case handle with one hand covering the

Uend ice cream ingredients in a se pamte howi Cool. (The '4" mark on the cylinder ring with your thumb.

der the mixture is. the benter it will freeze 8. lmmediately attach the handle and turn it clockwise slowly

TTEPS 2 THROUGH 8 SHOULD BE DONE AS QUICKLY three or four times. (Diagram #6)

POSSIBLE TO KEEP THE CYLINDER PROPERLY 9. Let the mixture sit for two of three minutes and tum the
HLLED , handle clockwise again two or three times,

Take the Chillfast alumiinum eylinder out of the freezer 10 Continue this procedure for 15-20 minutes.

Place the chilled cylinder in the Donvier outer case, matching .
up the "4" marks on the ring and outer case 10 prevent
slipping. {Diagram #2}

. The top of the turn handle has a small plastic cap. This can
be removed to plug the opening in the top of the lid prior
to serving the contenits. Do not allow children to play with

_Fit the boettorn of the blade in the shallow hole in the bottom the cap.

of the eylinder. {Diagram #3)

_ Pour the blended ingredients into the Chilifast aluminum NOTE: Ef_’tlje ste;ﬂdy free:_:ing of ﬁhe ingredieni{s m_akes. turning
cylinder {Diagrarm #4) - difficult, fum the handle in the opposite direction.

. Place the lid on the (wnuermrefmiy n.ujmng ﬂ'\e "4 marks it is not necessary 1o continuously turn Ihe: andleP In
on the cylinder ring with the “lock™ tab on the lid. The hale L&Lt turning rhg handle oo fr_eqx;leﬁt!y w1l‘ del a;,.- 'Lhe
in the kid shoud it directhy over the top z;l e blade, freezing process. LET DONVIER DO THE WORK!

Diagrarn #5)
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| CHOCOLATE CHIP

CARING FOR YOUR DONVIER™

Care and Cleaning
1

L. After using, wash the freezer cylinder with a sponge or soft
cloth in luke warm water with a mild detergent.

2. Rinse compietely,

3. Wipe the cylinder thoroughly dry.

4. Store In a diy place or keep in the freezer.

NOTE: The Chillfast refrigerant used in the Donvier oylinder is
absolutely non toxic and safe.

Newver wash the freezer cyvlinder in the dishwasher.

« Never use a scouring pad. i
= Mevar wipe the plastic parts with cleaning solvents.

+ Never heat the freezer cylinder in any way.

» Never handle the frozen cylinder with wet hands,
¢ Never alfow children to use without supervision.

o Mever freeze the p}av tic parts of your Donvier, Always remove !
the blade. lid. and handle before placing the (nlhm all |
misum cylinder in the freezer.

ICE CREAM RECIPES AND HiNTS
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. Richer, creamier ic@ creams can be made by adding more

creamn and less milk,

. Lighter ice creams can be made by using more milk than

crears, or by éliminating the cream altogether. Most recipes

will work if skimmed milk is used, although there will be a .

change in texture.

 Uncooked ice creams will give best results If you use an

electric mixer to “cream” the eyds and sugar {or honey).
This maximizes the volume and helps incorporate the sugar
into the mixture.

Since alcohol added to ice cream results in a softer texture,

you may wish to add this later in the freezing process rather
than at the beginning.

" All ice cream mixtures should keep well for several days in

your refrigerator. Just pour into the frozen Donvier when
ready to use.

. Acidic ingredients {including almost all fruits) should be

mixed and stored in non-metallic containers as metals may
cause color or flavor changes. :

When pouring the ice cream hase into the frozen cylinder,
stop /4" from the top as the ice,cream will increase in volume
during freezing.

Use only a rubber or plastic scraper or a wooden spoon to
remove the conlents to avoid damage the aluminum
cylinder.

lce cream made in the Donvier will be a soft, smooth texture.
For a firmer texture simply remove the blade and replace
the lid and cap, and alow it to sit for e hour.

Water based frozen treats {such as sherbets, juices, sorbets)
require more frequent tming of the blade. Just turn every
minute or two for a smooth freeze.

In the unfikely event any ice cream is left over, you may
store it in a plastic container in the freezer.
8

BASIC FLAVOR RECIPES
FRENCH CHOCOLATE SILK

1 cup sugar
3 eqq yolks
1172 cups mitk

2 cups cream
iy cup cogoa
1 tsp. vaniila

Beat milk and eqg yolks together. Blend in sugar. Cook over
medium heat, stirring constantly, unti} thick encugh to coat
the spoon. Remove from heat, sift cocoa into the mixture, then
beat until well blended. Cool. Add cream and vanilla. Mix well
Refrigerate avernight.

{Makas a quart)

BASIC VANILLA
2 eqggs

i CUup Sugar

144 cups milk

2 cups cream
2 1sp. vanilla

Beat eggs and sugar with an electric mixer intil thick and cream-
colored. Add milk, cream, and vanilia. Mix well

This one may be refrigerated or used immediately!

{Makes a quart)

For a pint:

1 eqg Y cup cream

1 cup sugar } wp. vanilla

sia cup milk

/ o

FRENCH VANILLA { ,)

3 eggs — 2 cups milk
1 cup sugar

2 cups cream

2 tsp. vanilla

Beal equgs and milk 1ogether in a large saucepan. Add sugar.
Caok ouver low heat, stiring constantly until thickened {approx.
10 min. . Mixture should smoothly coat the spoon. Cool, then
add cream and vanilla. Refrigerate overnight
iMakes a quart)
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HONEY VANILLA

3 eggs
2 cup honey
2 cups cream

2 cups mitk
2 tsp. vanilla

Beat eggs and millk together in a large saucepan. Add honey.
Cook over low heat, stirdng constantly until thickened (approx.
10 min.}. Mixture should smoothly coat the spoon. Cool. then
add cream and vanilla. Refrigerate overnight.

(Makes a quart)

CARAMEL ( w

o ) ) \ &
2 cup sugar S
2 eqq volks

Ha cup milk

i cup cream
1 tsp. vanilla

Heat sugar slowly in a skillet until melted and light brown, stirring
constantly. In a saucepan, scald milk and nour into sugar. Cook
to dissolve sugar. In a large bowl beat egg yolks and add hot
itk and sugar mixture SLOWLY stirring constantly. Cook slowly
until thickened. Cool. Add cream and vanilia, Stir. Refrigerate
overnight. )
{Makes a pintl

PUMPKIN
I eqg ugup creatmn
Ve gy sugar dash geound ¢

i tsp. cinnamon
Ha tsp. ginger
P enp itk

v fo Yaooup sobd pack
ok

Beat eqq and sugar until
mon, ginger cloves, milk, cream. ard
iMakes & pint)

s Add cinna
1
i

Blend well

)
P







