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Why Weigh Your Flavors? 

As we have developed starting-point recipes for premium ice creams over the years, we have 

found that a difference of five percent flavor level in the recipe can often be the difference 

between “very good” and “OUTSTANDING!”  We have also learned that it is difficult to 

consistently dose the same flavor level when using volumetric measurement methods, because 

volumetric measurement can often result in differences of plus or minus 5-10% flavor on a 

weight basis. 

For these reasons, we strongly recommend that you consider adding flavors to your recipes by 

weight instead of by volume, as this ensures accuracy and consistency on a batch-to-batch 

basis.  The extra 30-60 seconds it takes to weigh your flavors instead of eye-balling them on a 

volume basis are a worthwhile investment to ensure that your finished product is the best it 

can be on a consistent basis. 

Because many of our flavors are very potent and their usage levels are quite low, we 

recommend that you purchase a scale that measures in grams instead of pounds or ounces.  

Specifically, we recommend one that measures to a tenth of a gram, and that has a maximum 

capacity of 2,000 grams.  You should be able to purchase this type of scale for about $25.00 on 

Amazon.  Below is information on one such scale that we have used ourselves and 

recommended to customers who have successfully used it: 

American Weigh Scales AMW-SC-2KG 

Digital Pocket Scale  

Price: 

$17.70 Free Shipping for Prime Members 

Free 5-8 business-day shipping within the U.S. when you order $25 of eligible items 

sold or fulfilled by Amazon. 

Or get 4-5 business-day shipping on this item for $5.99. 

  

 Digital kitchen scale with large stainless steel platform, measuring 4 by 4 inches  

 Blue, backlit LCD screen is easily readable even in low light conditions  

 Measurements in standard and metric in 0.1 gram/0.01 ounce increments  

 Operation buttons include an on/off switch and a tare function  

 Powered by 2 AAA batteries (included); 10-year warranty 
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We also recommend that you get at least several reusable droppers you can use to more 

accurately meter the flavor, rather than relying on your ability to pour the flavor accurately.  

We will be happy to send you several at no cost along with any flavors and/or colors you order, 

or that we sample you. 

When you go to weigh your flavors/extracts/colors, we recommend that you not weigh them 

into an empty container, as some of the product will likely remain in the container, and you 

won’t get the full benefit of it.  Instead, we recommend that you:  put about a cup of your mix 

into a container; put the mix and the container on the scale and tare the weight; add the 

flavor/extract/color to the mix; stir the mix once all flavor/extract/color has been added; then 

pour the combination into the rest of your mix or into your machine. 

By following this methodology, we are confident that when you capture lightning in a bottle 

with a recipe, you will be able to duplicate it later! 


