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ice cream in minutes 4-in-1 freezer bowl

melt proof system super easy to clean



THANK YOU

Cocinare Offers a 12-Month
Product Warranty.

6 MONTHS EXTENDED WARRANTY

Register to extend your warranty to 18 months
on cocinare.com within 3 months of your purchase.
Scan the code below to register,
or visit our official website.

Questions?

If your product is defective and
under warranty, please contact us at Email.
Email : support@cocinare.com
Phone: +1833 655 1778 (US)
Available time: Mon-Fri 9:00 am - 5:00 pm (PST/PDT)
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Product Diagram

Type-C Chorgerﬁ/%

Power supply

Charging port

Motor Part

Dasher

—  Operation Window

Freezer Bowl!

Freezer Bowl

Container
Specifications
Product Name Cocinare KRUSH Ice Cream Maker
Model CICM-301
Power Rating 4LOW
Power Supply 7.4V
Battery Capacity 2000mAH
Capacity 350mll
Amount of speed 20rpm
Inner liner 304 Stainless Steel

01



NOTE:

1. Do not place product under sunlight directly, and Keep away from heat
sources such as heater and stove, Do not use the machine in
unstable places.

2. Prohibit children touch the frozen ice bucket to avoid frostbite.

3. Please do not use bare hand/wet hand to touch frozen ice bucket.
To avoid cold injury, please use gloves/cloth.

4. If coolant split out, do not touch with bare skin to avoid cold injury.

5. Please only use official parts ONLY to avoid failure.

6. Do not move grinder while turn on.

7. Single operating duration of KRUSH cannot exceed 20 minutes. If exceed
20mins, KRUSH MUST pause 30mins & more before next operating.

8. This product is only for personal use & commercial use is strictly prohibited.
Please operate according to the instructions to avoid unnecessary injury.

Use Instructions

Manual for Ice Bucket:
1. Ilce Bucket must off power unit before frozen.

2. When freezing the ice bucket, please make sure that the ice bucket opening is
upward and vertically placed in the refrigerator freezer. Do not tilt the ice bucket
or invert it for freezing.

3. When freezing the ice bucket, please be sure no extra water left, otherwise
mixing rod cannot rotate.

4. Please wait until all coolant melt before next operation, to avoid uneven distribution.
(shake ice bucket so we can freeze again.)

5. Please do not damage or drop the ice bucket to avoid coolant overflow.

6. Please use plastic spoon or wooden spoon to take out content from the ice bucket.
Do not use sharp tableware and metal spoon to avoid damage on the ice bucket.

7. Please keep ice bucket stay away from any kind of heat source such as
microwave oven, oven etc. Heating will cause damage to the ice bucket.
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1 2

Refrigerator

1. Freeze the ice cream bowl at 2. Prepare your ingredients. You may
-18°C/-0.4°F for12 hours before use. use a blender to crush the ingredients.

3. Place the ice cream bowl into the 4. Attach the mixing rod to the motor
bowl container and install the part.
operating window on top of the bowl.
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5. Pour the crushed ingredients into 6. Having the ingredients ready in the bowl,
the bowl. Do not exceed 210ml place the mixer (with the motor head)
Max line. into the bowl by aligning the slots of

the operating window.

7. Press the Start button for 1.5 seconds 8. When the ice cream is done, the machine
and it will start churning. will shut off automatically after 20 minutes
with 3-second flashlight and buzzing sound.
To enjoy the ice cream, simply take out the
mixer component and the operational window.
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Indicator light Description

Working Light:
1 on: 100%-50%;
2. on: 25%-49%:;
3. Red light on: 6%-24%;
4. Red light flashing: 0-5%;
(light always on white when working)

Type-C Charger

When Charging:

Power less than 24% red light on to prompt charging,
power, Green light always on.
power, Green light breathing.
power, Orange light breathing.
6%-24% power, Red light breathing.
0-5% power, Red light flashing.
Product charging, can not start working
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NOTE:

1. During operation, if the main unit is moving up and down or turning left and right,
please turn off the power, take out the main unit and stirring rod, use a spoon to
break up the iced ingredients in the ice bucket and mix them, then put back the
main unit and stirring rod again to continue operation.

2. The red light flashes for 6 seconds when the motor is idle; when it is blocked
(food is iced), the red light flashes for 6 seconds when the current is 1.5A.

3. If the texture of the ice cream is soft, if you want to get a harder texture,
you can put the blended ingredients together with the ice bucket into the
freezer for 15-25 minutes.

4. Do not freeze the ice bucket with the ingredients for a long time to avoid
damaging the bucket.

Tips & Tricks For Users

1. Before putting the bowl into the freezer, please wipe the bowl dry from inside out,
so to avoid water freezing which will cause the churning mixer stop working.

2. Please place the bowl in the right vertical direction in the freezer with the opening
facing upwards. Do not tilt or place upside down.
(NOTE: The motor part can not be placed in the refrigerator)

3. The bowl should be placed in the freezer at -0.4 F(-18°C) to -4F(-20°C), (switch to
5th gear or more in the mechanical refrigerator) to ensure the freezing effect.

4. The freezing time needs to be 10-12 hours, less than 10 hours may lead to poor
effect or unsuccessful making of ice cream.

5. Please refer to the recipe accompanying KRUSH to prepare the ingredients,
the total amount of ingredients should not exceed 210ML;

6. The ingredients need to be prepared in advance, use a blender or other tools to
break up the ingredients and mix well.

7. In order to get a better taste, it is recommended that the prepared ingredients
are freezed for 1-2 hours before production.

8. The Start button won't work when the device is being recharged.lt cannot be
charged and used simultaneously.

9 After pouring the ingredients into the ice bucket, please start the power immediately
to start blending, so that the ingredients do not freeze, resulting in failure to blend.

10. Use water or diluted kitchen cleaner to clean the freezer bowl. After rinsing and
cleaning, wipe well with a dry cloth. The freezer bowl and the churning mixer can not
be cleaned in the dishwasher, nor in the disinfection cabinet.

To avoid heat damage, do not clean with liquid which is above 50°C/122°F

T1. If the ice cream reaches your desired result quicker than 20 minutes.

press the Start button for 3 seconds to turn off the operation, no need to wait for the
20-minute auto shut down program.
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Safety Caution

Important

To ensure safe use and avoid injuries and property loss, please follow the below
instructions.

Violation of the safety warning and wrong use of this device may cause
accidents.

Use of the following condition is not included in this guide:

---Use by unattended children and disabled people

---Children play with the device

Frequently Asked Questions

Problem Possible Cause Solution

Cannot be switched

on or Sudden stops Insufficient power Please recharge

and red light
Make sure if power unit and Check & reassemble power

Mixing rod not rotate the mixing rod connecting unit and mixing rod; Check if
correctly& the ingredients the ingredients frozen in the
in the ice bucket frozen ice bucket

a. Whether the ingredients Turn the freezer to the
Ice cream does not

N OIVENY DOOT are in proportion to the maximum setting and place
P recipe, or whether there are | the ice bucket in the freezer for
texture . i
too many ingredients; 10-12 hours or more; place the
b. Whether the ice bucket is ingredients in the freezer for
frozen; 1-2 hours before preparation

c. Whether the ingredients
are chilled in the fridge
before mixing.




Cocinare provides a 12-month product warranty from the date of purchase for all
our products.We will take care of all quality-related issues with a REPLACEMENT or
FULL REFUND including any returnshipping costs. If your product is defective and
under warranty, please contact us at Email:support@Cocinare.com

Please carefully follow our warranty process to minimize any delays:

1.Note the product model name. It can be found on a sticker located underneath or
on the back of the product.

2.Provide order number for a purchase made through Amazon.

Typical turn around time to address Warranty claims is 10 business days, depending
on your geographicaocation and type of damage or Warranty claim.

This warranty does not apply to the following:

» Damage due to abuse, accident, alteration, misuse, tampering, or vandalism.
* Improper or inadequate maintenance.

* Damage in return transit.

« Unsupervised use by children under 18 years of age

Cocinare and its subsidiaries assume no liability for damage caused by the use of
the product other than for its intended use or as instructed in the user manual.
Some states do not allow this exclusion or limitation of incidental or consequential
losses so the foregoing disclaimer may not apply to you. This warranty gives you
specific legal rights and you may also have other rights which may vary from
state to state.

ALL EXPRESSED AND IMPLIED WARRANTIES,
INCLUDING THE WARRANTY OF
MERCHANTABILITY, ARE LIMITED TO THE
PERIOD OF THE LIMITED WARRANTY.

FCC Statement

This device complies with Part 15 of the FCC Rules. Operation is subject to the

following two conditions:

(1) this device may not cause harmful interference.

(2) this device must accept any interference received, including interference
thatmay cause undesired operation.

CUSTOMER SUPPORT

Any issues or questions regarding your new product , please feel free to contact us.
*Please have your order number ready before contacting Customer Support

Email: support@cocinare.com
Phone: +1833 655 1778(US) Mon-Fri 9 am - 5 pm (PST/PDT)
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NEED HELP? TALK TO US!
CUSTOMER SUPPORT

Phone: +1833 655 1778 (US)
Mon-Fri 9:00 am - 5:00 pm (PST/PDT)
support@cocinare.com

Cocinare Limited.

UNIT 616, 6/F KAM TEEM IND

WEST SAI WAN

BLDG 1835 CONNAUGHT RD

HK

Designed by Cocinare in California, Made in China

EU | REP

Company: E-CrossStu GmbH

Address: Mainzer Landstr.69 60329 Frankfurt
am Main Hessen Germany

Email: E-CrossStu@web.de




