Recipes & Instructions
for

Homemade
Ice Cream

and other frozen desserts

Made in your new RCW freezer:




Thank you for buying this RCW Yum-Yum Machine. RCW freczers are the
natior's most popular because they make the freazin’ fun!

whether you've just purchased an "old fashioned” hand cranked model, or an
alforiless @lsctric moded, the results will be the same . ... delicious homemade
ice cream of unequaked texture and flavor.

This baokiet talls yau how to operate your RCW freazer and also gives you some
deficious trind and proven recipes. So get ready fora treat, . . . from basicvaniila
{0 whalever your imagination can create, with an RCW “Yum-Yum" maching,
making It is hall the fun,

-

PLEASE, PLEASE, READ THIS BOOKLET THOROUGHLY BEFORE
STARTING TO MAKE ICE CREAM.

~ IMPORTANT SAFEGUARDS

When using elecirical appliances, basic safety precautions should atwiys be
fodlowed including the following:

1. Read all instroctions.

2. To protect against riskof glectrical shock do not put glactric motar in water
o ather liguid.

3, CIaﬁﬁmwﬁm & niacessary when any appliance |5 used by or near
children,

4. Unplugfrom outletwhen not in m.balureptmmgmunakingull pearts. and
betore cleaning.

& Avoid contacting moving parts.

& Do nol operate any appliance with 2 damaged cord or plug or after ihe appil:
ance mallunctions, or is dropped of damaged in any mannes Ratum apphance
to Freezer Parls Supply, F.O. Box 3388, Danville, V. 24543, for examination,
fepait of adjusiment,

7. The use of attachments not recommended or sold by the apaliance manu-
faciurer may cause fire, electric shock or injUry.

8 Do ot use outdoors.

g, Do not et cord hang over edge of table or counter or touch hot surlaces.

SAVE THESE INSTRUCTIONS



Your ice cream freezer and its parts.

HAND CRANK UNIT
CAN TOP—— —
1
BEATER
REEZING CAN
DRAIN HOLE
B

CARE OF FREEZER WHEN NOT IN USE.

After using your freazer, waah end-dry can, can top and beater thoroughly, Be surne cin
i iy befona raplacing can top. Do not put plastic part in destrwashen Wipe moiar or
erank and pail with a dry clofhy sfter each use. Do not Emmerse ebecirs; motor i wabed.
Sore freezar in i cool dry place. Take care of your freezer and it will give you many
years of trouble-free service




‘Rsad all Instructions.
Vo make and pack up to 4 quars of cream. you will need about 15 po

HOW TO USE YOUR FREEZER

ol erushed koe and aither 4 cups of inblesall or & cups of rock sall.

EEAWMTIHWQHTHLMHWHMMM!WWWEEM
Making tor Hardening and FF::“II‘#'M mmmm Tablesalt for HTI'MH,:':!
m h:u:.wm .;plﬁlﬂhn'rl-ﬂ icw Craam Ripening les Cream Making lce Cream Eupq:ulnqlucrm
4 gia. 15 Ibs. erushed ice 5 Ibs. crushed ioe 1 cups 3 oups 2 oups 2 cups
5 g, 10 Ibs. crushed ica 5 iba. crushed ice 2¥ cups 2}y cups Thoups 1% cups
6 gis. 20 ibs. crushed oo 5 Ibs. crushed loce ﬁﬂﬂl A% cups 2% cups 2% cups
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betora using, Lt the pirls oool bakona using.
8 o will et much fadler freaeing of your

“eream i parts are oold.
WCFTE o g s crw ol b i e, " v o
i oty oy Lslleey GHEYEE BN 1N, uep [ Moy

wilhl Crasung G o M ol B TioNGE. Skl Wit e
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Pul baarbir in can, msking sure i iset weall mn

= batiom of can Pour in mixiure io ba frozen,
mace fromyour lavoribs recipe or e of the
delicicts recipes Showr in s bocklet, The
e Funa shou el Be-coal Betons pOuring in can
tor fastar, more even freazing, Fill the can
anby two-thinds Lull [up to fiR line stamped on
can} {0 allow lor expansion?
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Put top on can and place can in tub, making
= surer that cam is cantarid on can rest in bot-
tem of tub

4.

Attach motior (crsnkling machanism il hand
oparited] making surs beater s stHl st pro-
perly in cin and can 1 still on botiom rest in

tiby, Emtoh dewr well by pushing thumb loch
owaEr prong on frame.

Thug Molor In O Slecirie moda] Dalons pack-

5" ing icw nind Jalt. (Steg 63 Thi can will begin

1o furn: steadily to the right. On hand oper-
e mocked, yousiart ing a8 BO0n s b
Ia packed. Turn crank steadity 10 the right
{voied turmieg beft], not Yoo fast.

NOTE: Tho boater is nod mada to e 1
siayn atlll. and the can turns around i

Ef calt
eE
g salt.
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Packing lee and Sall—Use aithar arushad
ica cubmes or crushed sore-bought lge. (The
finer fhe o i crushesd, The betier (1 s, as the
freazar is made 1o operabe with crushed oo

Ajsp, fmety crushed e will met more gyvan-
Iy and will, therehome. qivie yol- A smoothir
tetuned ice cream. ]

Aln put about three inches of ioe in
fubs all around can, and sprinkle about 3 oz of
wnideaall, or 5 oz of rock sall, evanly over ice

mepsura).
B Boding cognd salt [in i nbowd

proporhons’ ayar by lEyar, Tub = filed
0 10, bt motower, o of can.
C. When fub |a hall hull, (s 2 layers ol

lce mnd salt) pour one cup of cohd wales cvar
Ihe i and sal mixung, This will haig e de

irrae, v will i ks sce fnom jamnmng o
CaLsing Amar tub i fifed, pour another
cup of cold waler over tha ice and sl

MNOTE: Friesar gy DoGoma cloggad win
ehumnig of cracked loa, which can cauan uni
ko stall bofore cheam immade., I his happon
simply reainrt unid by furming can with hands

HAND OPERATED=Tha Irsdging poriod
shoudd take about 20minuling of steady crank-
vy Aler freezer lum4 reasonably Bard, the
cream i§ feady Al this point, contknuing o
furm s rol necessany [ Sea siep B

.:ﬂur ohearm s ready, T‘r'mu oo uﬂl-dl
crankeng machanism | hand operstod.
‘Wipe all ice and salt from can {og and then
ramove the top, Hold can Gown. on Botiom
sl wehile taking out bisater The ice cream
thyouilch b alowt the texdure of mush. Scrape
thi eriarm from boader snd pack: down with
long handiad spocn. |11 you wilh 10 rpen or
hircen he ioe cream further see atep 8 |

-

NOTE: I you have REW'S. 5 iniar Ireamms
Ihin gan i degigred 8o i inio most maliiged
MOr lreeres comgartmenis, and o mny
mpliEvinato ntep D below' 1 pou wish, and hmed
wi Ul eroim righl by your ralvjgosli: iroae-
1A e Pl Fmsi

CALTHON: De reol sllesst hew, asll, or wabis b
@l i alr holes at base o fop of mator s
Irigh, it A will consts Ehde fodor 16 ruat

Fepening and Hirdening loe Crearn —Atier

* hecrasm has been packe down, plaoe tha
ok i cm RS nch pra Can 1o Dadk o ingag-
& Hepack resrer (glcwsng wasr Io remain
n fub up 10 crgin 1, ity imane e and
st (approcimalely 3 or ol ablesal or &
G, Of rock Gt 10 Gvary Two doubds handiuls
ol ‘fon), unbl can and [oOp are- compleely
covarad Ciover witlhi haay Iowel o
mwSOaDer and 564 away in a cool place unbl
L 10 -sorve. The craam will Row. Iroazd
Mard. 1wl wint b hoidd 1he Chaarn o more
than an houe befors usng. add mors ce and
it (in BhOwe propomons) o keep the can
and w0 S



Hints For Making Better lce Cream

WMHHMMKE foom batch io
balch Saveral tacions thal mlitect 1hi firmness of
constency ol e cream are, recipe Lused, oul-
gidn femperatires, alze of ko, lampeistem of salt
wiblisr and 1emparaiune of mches belom 1 is

nmmmmumm% : o sand

had model yoir boal nd. or g, of

i mlg«:mdoqutmmtwmun 3 eirt Fraety

alles 30 minules, then fhi salt waber is not cold
. fherelom the chesn s

;‘uu mow add anather 3 o2, of lnbieaalt of

ﬁmmﬁwﬂnm o hael 10 Y
in oy than 20 mmites on hand oparaied model

I3 faat, i 1hi paas,

I epearm froce oo {a8lon the sdge of the gan,
andfor your tniled 1o ute crushed e
RECIPE HINTS

Propanng he ke crenm auxiure (e’ day betors
m&u smonither on gream and InCreaaen 1ho

MAKING LESE THAN CAPACITY
FREEZER

QF
When iy lesa woe croam han ihe ol
e Iresazer, Hﬂﬂmprmhhl will :ﬁ ’u;u'

RCW RECIPES

e Sflowing recxpes: should be incruased o decrasesd propoctanaiity, i youwan| ko masn mom o lees e
foe

W recipa cafis

EXANPLE—To masin 54la. fom o4.g] rocioe creass sl ingredesits by e—Ta muke 5 gte, from a 2 gt e

i inciaase all mgrediands by 2% bman.

Fat making 2 afs’ from 0 4 gt recpe decraess all ingradhants by 1y

VANILLA CREAM (Basic Recipa)
il : 4 qlirw“'m et

af CTEAT
cup ager ., cupa L

Sealel ralk. Ao thie aned sl o e mi and she
unid bath e | dmsoked. Add e gream
Snir i the vamilla. Coal. Tusn wnta the et Mabes
Bppros. 2 gquars

LOW CALOAIE YANILLA ICE CREAM

& £k cupn hadt ared hall
] ik T plain gelndin
1 f warily

VANILLA ICE CREAM [Philndaiphia) _
Nqﬂanhm 1T wania
1 gisart crearm Biga
[iaf & Had) H'Ih':fﬂhﬂl
IW ol ingreckents, o frecns WMakes
appros. 1 r:#‘ll

COUNTRY STYLE VANILLA

+ opgs 2% pups dugas
' 5 cups mik & cisps whipping croam
?m_upnu

oty seigu, Do) ungil 1 Lo
vanilli and sall ana min Samoghly oan
A itk 1o 1 fine on: con st wll, Fresre as

VANILLA ICE CREAM (Mo Casking)
dapm 2 cane condongesd mik
e mugar Ebnllll_n'l'}h

{mppioe. 1% guarts)
zall

Cambingg , onenm, sugar, s and vaniia in
bowd mnd - Witk miver Pou g an
it condenssd mik and sticwell Acd dairy mil o
i on can and s, Maked' sppfos, d guarts

Ctaah ol salt
W cup evaporatod mil
uiflavorod gelabe 1 leonpoonn vanid

Bealrd praporaled milk owr ke Billd sty
mionaly to dvoed th “skin® fo twer fhe top of
the il Acd nugar, sull and soltened gelitin. St
uniil thorooghty Sistctved and mndue @
Thetughly in ieiigesnios Sor 2 hours-of longer, P
ity cm, et Freazg, Makis: appas. 2 guarts.
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CHOCOLATE ICE CREAM
1 Glig sugal 1% teappoons wEnily
5 tups emporated ik % henapoca sall

Scakd ths melk, Dwnsolve the sugar m(wo, cugs of
poaldod ik, Pout sdgar and milk milun alowly ow
melied checolate, il conatanily o wvdd e
apocks. fdd the remalting theos cups of il Snion
1w wanifia and salt. Fieaze. bakss spormi 2 guaits.
PEPPERMINT CANDY ICE CREAM
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COFFEE ICE CREAM

% oup powdbred natand colles wilh Thie

“Bugar i The banie wardla rocipe. Fropane and reezo

i ghop sermawesl chocolate to mike 1%
‘caips, A 10 vanilia <1 cronm mcipn ofte i has fio-
e el it i muahy about 15 manubes. Conbnie
Fwering as dirccied Wakes apgece £ty
.ﬂll.m .mm‘ !.n"ﬁ
2 Wega conn mynporatag s + eups swgar
lﬂmmmll!mh
i or 5 tresh aof peeches mosised imi (of T g can

mndl Fanhodl|

. Diairy /il 1 Ml ug 18 1wo theds of cnaem.can

are) freare aocsmding 1o reg-

Combine pll ingrediants:
i frpnzing estroclions Makes sppme. 4 quarts
- HAWAIIRN FREEZE
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A8 mitiidling, o rot tol, Aamaove
i ang. sugar, Sie bl com
i Erbordng and wid for Hﬁm

ROCHY ROAD ICE CREAM (Low Chileslenol)

Prapane chocolate e craom Allpr ireszmg add 4
cup iy marahEadicwn

LEMON SHERBET

< ougs sugar 1 cnanrd itk
e of § leemons 1 et gt o tabie cromm
pai 0f 2 prangan i apge whies

Chill tha lweon ond- deange juice: and. mugar n i
bzt Al ha ik mnc chanm, Foid in The sty
IEsnaben o0 whiban. Fraese Makes apnros. Jouaris.

LIME SHERBET

1% cupe 4 cupd It o tabie croany
|4 cups waler 1 cup My e
b tnampoan st 1 feuponn vanda

Bl 11 aLiggns el wabur g e unsd o neme i haci,
myrup At e =28, Aliow 1he murs io cool, Add
;mn.mmuﬂ.lfmummm
T st

2 Tablpspioana cornsinech ilw:w-m'n

W cup Kugas ey yolky

1| cup shong cofles W iman oo wali
E 14 cufn ey crant

Coming comulan, sgarmnd sall, sfif mmdk. B

i epty volks and coBles: Sin and cok ovar low
o8 i Bouble Boss wnlll medee hckans Chil
wehip vrlll shff. Fold m ceoaen Fiosze Seiviin

topped . wilh whipped  crasm
T s darin BT

CREAM
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TApR (BERE, BANDRAN. BITAWEGITSE. 00
iy ot Truibe cr Mo and may desm (We
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USING RCW'S ICE CREAM BASE
Fummm.nm;mmmmﬁm
isna0 which nged in @0z pouches and matkns.
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inghughana oe incloded an each packags This m
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We hope you enjoy your

ice cream freezer!

Richmond Cedar pionesred in the manufactune of home lce Gream
Freazers in 1868, and today’s models are a fine product ol expe-
rience and modem technology. You can be assured of years of
depandable; care-free service.

It has been caretully finished for parmanant “good looks™. All work-
manship, matenals. and pants are of highest quafity. I you do enjoy
i1 a5 much as wa balkeve vau will, won't you tell your Inends about it,
amnd wherne you bought 17 Your enthusiastic recommaondation is aur
best advartising. We will appreciate this impartant favor. Thank you,

RICHMOND CEDAR WORKS MFG. CORP.
P.0. Box 3388, Danville, Virginis 24543-3388
400 Bridge St., Danville, Virginia 24541
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