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Have fun with your Donvier™ lce Cream Maker. To add to

ad other frozen desserts.

Diiscover the Donvier magic as you and your family create your

them in our next edition

yaur Donvier specialties Lo

WELCOME TO THE FUN WORLD
OF EASY FROZEN DESSERTS
BY DONVIER™

your family's enjoyrment, we are providing some basic recipes

and variations for ice cream a

cwn ice cream flavors and scrumptious frozen treats. Send us your
- favorite recipes so that we may inciude

for others to enjoy. Mail

Jean Douglas

. Nikkal Industries, Ltd.

o648 Sandfiddler Road

Virginia Beach,

Virginia 23456

We look forward to hearing from you.

PREPARING

YOUR DONVIER ™

I Remave the lid, hand]
nove the lid, handle, and blade of the Donvier fce Crear
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MAKING ICE CREAM 6. Lock the lid by tuming it counter-cieckwise into position.
THE DONVIER ™ WAY 7. Hold the Donvier case handle with one hand covering the

Uend ice cream ingredients in a se pamte bowi Cool (The v4" mark on the cylinder ring with your thumb.

der the mixture is, the better it will freeze ) 8. Immediately attach the handle and turn it clockwise slowly

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

POSSIBLE TO KE FE EP THE CYLINDER PROPERLY 9. Let the mixture sit for two of three minutes and turn the
HLL_!’:D ’ handle clockwise agam two or three times.
Take the Chillfast aluniinum eylinder out of the freezer 10 Continue this procedure for 15-20 minutes.

. Place the chilled cyl%ncier‘m the Donvier outer case, matching L. The top of the turn handle has a small plastic cap. This can
up the "4" marks on e ring and outer case 1o prevent be removed to plug the opening in the top of the id prior
shipping. (Diagram #2) to serving the contenits. Do not allow children to play with

_Fit the bottom 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_’the steady free;_:ing of ';he ingredienfts m_ake,s. turning
aylinder {Diagrarm #4) - difficult, fum the handle in the opposite direction.

. Place the lid on the (yunuermrufu;iy n.ujmng ﬂ'\e "& marks it is not necessary 1o continuously turn Ihe: handle. P}:n
on the cylinder rning with the Vlock” tab onthe ld The hole fact, turmning the handle tO'O f{eqxfeﬁt!y w1l‘ de[g;,- ! @
in the kid shouid ft directly over the top ol e blade, freezing process. LET DONVIER DO THE WORK!

Diagrarn #5)

| CHOCOLATE CHIP

CARING FOR YOUR DONVIER™

Care and Cieaning

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 dry place or keep in the freezer.

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

Never wash the freezer cylinder in the dishwasher.

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

» Never heat the freezer cylinder in any way.

» Never handle the frozen cylinder with wet hands,
+ Never allow children ¢ use without superyision.
o MNever 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.
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11

12.

13.

14.

. Richer, creamier ic@ creams can be made by a

Provided bc}/
ding maore
cream and Jess milk,

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

cream, or by eliminating 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 f you use an

electric mixer to ‘cream’” the eqgs 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 rathar
than at the beginning.

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

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

. Acidic ingredients {including aimost all fruits} should be

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

When pouring the ice cream base into the frozen cylinder,
stop 14" from the top as the ice cream will increase in velume
during freezing.

Use only a rubber or plastic scraper or a woaden spoon to
remove the conlents to avoid darnage © the aluminum
cylinder.

lee 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 allow it to sit for /2 hour.

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

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

https://pickyourown.org/icegleafiMae ANIRPRBUIPES

FRENCH CHOCOLATE SILK

1 cup sugar
3 egq yolks
1172 cups milk

2 cups ¢ream
iy cup cocoa
1 tsp. vaniila

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

{Makas a quart)

BASIC VANILLA
2 eggs

i cup Sugar

14a cups milk

2 cups cream
2 tsp. vanilla

Beat aggs and sugar with an electric mixer until 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 U, cup cream

1/ cup sugar } wp. venitla

3ja cup roitk

/ oD
FRENCH VANILLA { ,)

2 cups milk
2 tsp. vanilla

3 eqggs
1 cup sugar
2 cups cream
Beal eqqs and milk 1ogether in a large saucepan. Add sugar.
Cook over low heat, stirring constantly until thickened {approx.
10 min. . Mixture should smoothly coat the spoon. Cool, then
add cream and vanilla. Refrigerate overnight
{Makes a quart
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HONEY VANILLA

3 eags
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 fow heat, stirring constantly until thickened (approx.
10 min.}. Mixtura should smoothly coat the spoon. Cool. then
add cream and vanilla. Refrigerate overnight.

(Makes a quart)

CARAMEL KW ‘

‘2 cup sugar \;_'f/
2 eqq volks
Ha cup milk

s cup cream
1 tsp. vanilla

Heat sugar stowly 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 pint}

PUMPKIN

I eag U Cream
Ve oup sugar ‘
5o, cinnamon
sp. ginger

P enp milk

dash ground cloves
v fo Yaooup sobd pack
ok

Beat eqq and sugar until
son, ginger, cloves. milk, cream. and pumpkin, Blend well
iMakes 4 pint)

ed.by https://pickyourown.org/icecreammakermanuals.htm

e -

.
Ll
]




vaRB®Qyide9w https://pickyourown.org/iceereampaeiter rratfuals. htm

Use pint amount of any of these bases for variations:
(you may wish to reduce vanilla to /2 tsp.)

« French Vanilla

« Basic Vanilia

Add Y2 cup semi-sweet mini chocolate chips of shaved
chocolate.

GRASSHOPPER

+ Honey Vanilia z

- Sugar Free Vanila Add 2 T. creme de menthe and Us cup {about &) crumbled

chocolate cookies {sandwich or wafer type).

I :Lg]?m 2 T. rum for 30 Ch BUTTER PECAN
Soa raisins 0 2 T. rum for 30 minutes. Chop raising, ‘ . I
i’ then return io rum 1o continue soaking. Add toward the micdle Beat softened or melted butter (1 T} in with egg and sugar

; . ) until completely blended. Add /z cup chopped pecans {plain
of freezing process. ot roasted).

j  RUM COCONUT ) N KAHLUA AND CREAM

i 1 e {518

§ Add 2 T. rum and Vs cup freshly gratec coconut Add 4 T. Kahtua mid-way through freezing

| EGGNOG . ; TOASTED COCONUT
Add 1 T. brandy and 1 T. rum. Dash nutmeg Add Yz cup lightly toasted shredded coconut. Optional: add
PEPPERMINT 1/4 tsp. almond extraci .
Add Va4 cup crushed peppermint candy. Optional: add a few COFFEE

drops red food coloring and/or /s tsp. mint extract.

PEANUT BRITTLE
Add Yz cup crushed peanut britile.

Increase sugar to /z cup. Dissalve 177z T. instant coffee in
smailest amount of very warm water, Add to base.

COOKIES AND CREAM

TR

MACAROOCN. add e cup {about 8) crumbled chacolate cookies.
Crumble about 5 macaroorns into ¢ream mixture. Onptional; } TOPPERS
add Y« tsp. almond exfract; macaroons may be scaked in sherry ;
{about Y/« cup} before adding. j Crushed or chopped nuts Crushed Heath Bars
§ : Chocolate chips M & M's
i MINT CHOCOLATE CHIP

Crushed cookies {any kind) [iquors

Add /4 tsh. mint extract and a cup semi-sweet mini chocolate Macaroons Shredded coconut

chips-{or shaved chocolate). Optional: add a few drops of green Granola Sauces
food coloring.

Preserves {good heated)

_ SIMPLE CHOCGLATE SAUCE

1 pkg. {6 0z.) chocolate chips (Semi-sweet) _
1 can {5.3 o=} EVAPORATED milk . i
1 tsp: vaniila :

Melt chacolate chips in double boiler, add milk and stir. When g
thoroughly mixed, remove from heat and add vanilla. !

FRUIT BASES, SHERBERTS, AND ICES

_ Fruit ice creams are measured for pint size. Double alt ingre-
dients when using quart size, .

BERHY GOOD

1 eag

/3 cug sugar
tis tsp. vanilla
1 cup cream

1 cup fresh berries
{strawberries, raspberrias,
or baysenberties) — or
you may use one 10 oz,
pkg. frozen herries, thawed.

Beat eqq and sugar untit thick and cream-colored. Mash berries,

ithen add along with cream and vaniifa. w
PEACHY
1 eqq 1 cup mashed or chopped

iy cup SUgar fresh, ripe peaches

Ve tsp. vaniila {frozen peaches work well
Ha tsp. almond extract alsol

I cup cream

Beat egg and sugar until thick and gream-colored. Add cream,
peaches, and extracts. Mix well o blend,

Paricnts can be substifuted for the peaches for a terrifi
different taste.

alfy

rown.org/icecreammakermanuals.htm 4
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FRUITS
1 egg 1 cup cream
Ya cup sugar fruit

Ya tsp. vanilla

Beat eqqg and sugar until thick and cream-colored. Add vamila, ~

<ream, and fruit. Mix well,
Frufts — choose one of the following:

| cup mashed ripe banana {not over-nipe)
1 cup chopped or mashed cheries (fresh or frozen, thawed)
%4 cup mashed blueberries (fresh or frozen, thawed)

CANTALOUPE

1 cup cantaioupe, pureed
with 1 tsp. lemon juice

{4 cup sugar

2T honey

Reat sugar with milk and cream. Add vanilla. Add pureed can-
taloupe along with honey and mix ieng enough to blend honey
and dissclve sugar.

PINEAPPLE < -
\.,,’

1 eqq
/3 cup sugar
Yz cup crearmn

scant /4 sp. vanilla
Yz cup mitk
/¢ cup cream

e cup mitk
3/a cup crushed pineappie in
its own juice

Beat egg and sugar until thick and cream-colored. Add milk,
cream, and pineapple {don’t drain the juice), and mix well.
RASPBERRY iCE

1 pint raspberries (fresh or i cup water
frozen} 2 T orange juice
2f3 cup sugar 2 egg whites
In a saucepan, heat crushed berries with sugar. Cook over me-
dium heat for 5 minuies. Remove from heat, When cool strain

16

to remove seeds, Add water slowly while stiming, Cool. Add
orange juice. in a separate bowl, beat egg whites until foamsy.
Then fold in egg whites to berry mixture.

ORANGE SHERBET
1i/s cups orange juice
I T leman juice

s cup sugar

2 egg whites

Simmer sugar and water for 10 minutes. In a small bow!, beat
egg whites until foamy. Set aside. Add orange rind to sugar
mixture and cook for 5 minuies. Remove from heat and cool.
In a large bowl, mix juices. Add rind mixture. Fold in beaten
eqa whites along with cream.

LEMON SHERBET

1 egg white
14/2-2 cups lemonade

Beat egg white until foarmy but not dry. Mix in lemonade and
sweetener and pour into Donvier. Freeze o desired consistency,

DONVIER™ HEALTH NOTES

Most of us can handle an occasional dive into a rich and
creamy dessert. However, many pennle are concerned about
their consumption of refined sugars, salt, and fatty foods. Sugar
can sometimes be reduced or eliminated. Often, several rable-
spoons, or for the guart capacity, 'Ya ta Ys cup, less sugar will
cause little taste difference. Honey may often replace sugar. Just
use half as much honey as sugar,

The following are general figures concerning the calaric, car-
bohydrate, fat, and cholesterol content of various frozen des-
serts. They may vary according to the different amounts of
ingredients each person may use to suit his or her taste. Re-
member, it's not only the type of frozen dessert you eat, but
the portion size that is important.

17

iz cup water
orange rind, finely grated
Y2 cup cream

sweeten to taste

DIET CONSCIOUS RECIPES

The Donvier is an excellent way to watch what you
consurne. You can reduce the fat content of a recipe by

uging more milk, less cream, and eliminating egg yolks
from uncooked recipes.

SUGAR-FREE ICE “CREAM”

1 egg 6 pkgs. Equal

1tz cups milk 1 tsp. vanilla extract

Beat all ingredients together. Pour inth the Donvier,

NO"EE A combination of milk and cream may be used; how-
evigr, the dalirie Lonscials may want to use mitk only.

Most variations that are possible with other ice creams
are also easy 1o use with this base. Just add any “var-
iation” ingredient listed.

Fruit ice ¢reams can he made by omitting a portion

{about Vs cup) of the milk and substiuring your choice
of fruit in its place.

FROZEM YOGURT

Any flavored or fruited yogurt may be used right from the
original container. Simply p’a..cfe 2 cups of any flavared vogurt
into the frozen eylinder and fraeze as you would ice cream. Plain
yoguit may a also b@ wsed, Just add ' cup of sugar, e o up of
honay, ar 5 phkes. of E‘,thl Fruit ray be added, and no
edditional sweetener may be necessary. This is especially rug
with fruits canned in their own fruit ices &mo‘r. TEY W
Aﬁdlrg swegteners 5 0 use only 1 cups of vo
fuft pitces 1 cuo) as favor and natural sweeieners

In any case, o beauliful soft, smooth fozen yoquit eme

org/icecreammakermanuals.htm




HONEY PUMPKIN
1 egg

Us to 4 cup haney
Hz tsp. cinnamon

s tsp. ginger

dash ground cloves
Beat egg and honay

Provided by https://picky

tz cup mitk

Yia cup cream R

e 1o M cup solid packed
pumpkin

together. Add pumpkin, spices, and milk.

Biend well. Fold in cream.

HONEY CARCB
/o ta 2 cup honey
3 egg yolks

1 tsp. vanilla

i cups mitk
2 cups cream
t;5 cup carab powder

Beat honey, egg yoiks, and milk together until well blended.
Cook over medium heat, stirring constantly until thick enough

to coat the spoon. Rem
and beat until well blen

well. Refrigerate over

night.

FLUFFY PINEAPPLE

1 egg white

31y cup crushed pineapple

{in its awn juice)

172 cup pineapple juice
{unsweetened}

iy cup either: mitk, iight
cream, or half and half

Beat egg white until foamy {not dry). Add pineapple. juice, and
cream choice to beaten white.

APPLE CINNAMON

1 egg white
5 cup unsweetened
applesauce

1% t§p. mdtmeg
Ha tsp. cinnamon
tiz cup cream choice

ove from heat, sift carob into the mixture
ded. Cool. Add cream and vanilia, Mix

1z cup unsweetened apple
juice (or 2 T. frozen
concentrate)

las above}

Reat eqq white unti feamy {not dry). Add remaining ingredients
and blend gently but thoroughly.

20 1
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The Scoop on . . . Frozen Desserts !
There are frozen dessarts thatimay he healthier thamo

hecanse Ty are lawer calories, saharated far, and cholesterol.

{CE CREAM -

Cooup 2.2 o) B
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Carhohydrate .

§

rorad i

§

;

Hy frovovy fad :

E

ICE MILK

Coocup P4 oz '

AN !

* o ih arams

, %

LAl H

i

FROZEN YOGURT

IR PT A
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SOUTH SEAS

2 cup pineapple juice
iy cup apple juice

14 cup orange juice

Mix juices iogether and pour Into Donvier ™.

SOUTH SEA ISLANDER

vy cup pineapple juice
12 sup apple juice
Ly cup orange juice iuice

Mix all ingredients and pout into Donvier.

JUICE SLUSH

:*; cup crushed pineapple —
fresh or canned in s own

Pour 2 cups of any ursweetened juice or combination of
juices into the Donvier Instant health slush! Frerze to the con-

sistency you desire,

S$MOOTHIE

2 bananas
t4 cup appie juice

ii: cup strawberries

Blend mixture in
Yumt

GRAPEFRUIT SORBET
7 cups fresh grapefruit juice

Mix well and freeze. Calotie wize!

21

FROZEN MIXED DRINKS

DAIGUIRI #1

Juice of 1 Hme

dash of grenadine

t oz tight Puerte Rican rum

1 cup water

Mix all ingredients and pour into Donvier,

DAIQUIRE #2

1 oz light Puerte Rican rum
12 oz fimeade

Mix aned freeze in the Donvier.

PEACH DAIQUIRE

Live oz ourn

Juice of 142 fime

1 15p. sugar

1 cup water

1 fresh, ripe. puresd peach lor frozen, thawed]
Mix and freeze in the Donuier

STRAWBERRY DAIQUIRE [ | )
\- ¥

s pureed strawharies Vresh or frozen, thawed)

hE# [ R PR R o
Mix andd froeze 0 thg OOV
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a blender 1o puree. Pour into the Donvier

Equal sweetener to taste
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ADDITIONAL USES

Ice Bucket

Remove the handle and blade. Plug the hole in the lid with
the cap. Fill with ice and cover. [ce keeps for three hours. I
the cylinder has been in the freezer, ice will keep for a very
long time without melting.

. Make ice coffee, tea, or cold soups

Hot liquids can be cooled instantly in the frozen Chillfast
aluminum cylinder,

. fce cup

Fill the frozen cylinder with water. lce will form on the wall
of the cylinder. When the ice is about 1 cm. thick, warm the
bottom of the cylinder with tap water and remove the ice
cup. Put the ice cup into the freezer until ready to use. Fill
it with fresh fruit, shrimp, a wine bottle, etc.

\_ ) WHAT WENT WRONG?

Your frozen dessert didn't turn out right —

1.

The Chillfast™ aluminum cylinder may not have been suf-
ficiently frozen because:

The freezer was not turned to maximum cool.

The cylinder was placed too near the freezer door,

The freezer door had been apened and closed too many
times.

-

Food items blocked off the cold air vent at the back of the
freezer.

« The Chillfast alurminum cylinder was placed on its side or
upside dowr.

24
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The cylinder was left in its case ar had its Cover on. {Never
cover with anything when it's in "rh‘e fregzer,)

+ The freezer interior was oo frosty.

» The Chillfast aluminum cylinder was in the freezer less than
7 hours.

« The cyiinder was left unused at room tempetrature for maore
than 1 minutes after removing from the freezer.

. The ingredients were warmer than room temperature, (The

colder your ingredients and bases are, the beiter they will
freeze.)

You have difficutty uniocking the plastic lid. "

I

2.

Moisture has frozen between the colored ring and the edge
of the fid. .

+ Rernove the Chilifast aluminum cylinder from the Donvier
ouler case.

« Pull the fid and the colored ring off the cylinder together.

Prevention entails making sure the lid and ving are dry before
using. Alsa, make sure the lid and your hands are clean and
free of any oils or grease.

For further assistance or replacement of lost or damaged paits,
call our tolf free number between 9:00 AM and 5:00 PM Eastern

Time.
- 800~ 3344559
P-801- 131 -2825 (Virginia)
1- B8 - 387 - 0752 (Canada)
H

Provided by https://pickyourown.org/icecreammakermanuals.htm

|
i
|






