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INSTRUCTION
MANUAL

Ice Cream Maker



Thank you for choosing us! Since 2002, Best 
Choice Products has been bringing customers 
high-quality products at the absolute lowest 
price. With everything ranging from instruments 
and toys to furniture and outdoor, we’ve got 
your everyday living essentials covered. We’re 
centered around a customer-first philosophy – 
with free shipping, exceptional customer 
service, and a catalog sourced with you in mind.
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Please retain these instructions for future reference.WARNING
• Unplug the machine before fitting, removing, or cleaning parts.

• Do not let children play with this machine.

• Do not let children use this machine unsupervised. Do not let the cord hang down where a child could grab it.

• Do not place the cord, plug, or motor unit in water or other liquids.

• Avoid contact with moving parts. Keep hands, hair, clothing, spatulas and other utensils away during operation.

• This machine is intended for indoor use only. 

• Never leave the machine unattended while it is on.

• If the freezing solution appears to be leaking from the inner bowl, discontinue use. The freezing solution            
is non-toxic.

• Do not place the machine on hot surfaces such as stoves, hotplates or near open gas flames.

• This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental 
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction 
concerning use of the appliance by a person responsible for their safety.

• If any parts are missing, broken, damaged, or worn, stop using this product until repairs are made and/or factory 
replacement parts are installed. 

• Do not use this item in a way inconsistent with the manufacturer’s instructions as this could void the        
product warranty.

• Make sure the inner bowl is completely dry before placing it in the freezer. 

• Do not remove the inner bowl from the freezer until ready to make ice cream or sorbet.

• Place the inner bowl in a plastic bag before placing it in the freezer.

• Freeze the inner bowl in an upright position.

• Do not puncture or heat the inner bowl. 

• To prevent freezer burn, ensure that hands are protected when handling the inner bowl, especially when the 
bowl is first removed from the freezer.

• For best results, refrigerate the recipe mix before making ice cream or sorbet.

• Make sure the machine is thoroughly clean before making ice cream or sorbet.

• Never freeze ice cream that has been fully or partially defrosted.

• The addition of alcohol in recipes inhibit the freezing process.

• Do not stop and start the machine during the freezing process, as the mixture may freeze when in contact with 
the bowl and prevent the paddle from moving.

• To avoid overheating the motor, the direction of rotation will change if the mixture is too thick. If the direction of 
rotation continues to change, stop the machine because the mixture is likely ready.

• In the unlikely event of the motor overheating, a safety cut-o� will cause the motor to stop. If this happens, 
switch o�, unplug the machine and allow the power unit to cool.

• Be aware that the paddle is designed to hit the inside of the inner bowl when it moves.

• Any ice cream or sorbet containing raw ingredients should be consumed within one week.

• Ice cream or sorbet that contains raw or partially cooked eggs should not be given to young children, pregnant 
women, the elderly, or people who are generally unwell.

• Do not use metal utensils to remove the mix from the inner bowl.

NOTICE
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• Thoroughly wash all the parts. 

• Eight hours before using the machine, place the inner bowl in the freezer.

• Prepare the ice cream or sorbet mix and allow the mix to cool in the refrigerator.
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MAKING ICE CREAM OR SORBET
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Insert the paddle into the power unit/lid. 

Place the power unit into the lid and it will 
lock into place.

2
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MAKING ICE CREAM OR SORBET
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Remove the inner bowl from the freezer. Place the 
inner bowl into the outer bowl and turn it clockwise 
until it locks.

Place the assembled lid into the bowl and turn it 
clockwise until it locks.
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MAKING ICE CREAM OR SORBET

Plug the machine into the wall outlet. The timer will automatically display 20:00.

115
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MAKING ICE CREAM OR SORBET
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Press the “Add Time” button to add run time at 1-minute increments. Select a time between 20 and 40 
minutes depending on your recipe.

Press the “Start/Stop” button to start the machine. The timer will begin to count down.

Important: The machine must be switched on before adding the ice cream or sorbet mix to prevent the mix 
from freezing on the inner bowl.



Use the chute to add the ice cream or sorbet mixture 
into the inner bowl. Do not fill the bowl more than 2 
inches from the top. 

NOTE: If necessary, press the “Add time” button to 
reset the run time before adding the mixture. 

Allow the mixture to churn until frozen or the desired consistency is reached. This typically takes around 15 
to 30 minutes. 

MAKING ICE CREAM OR SORBET
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The machine will stop when the timer reaches 0. 
Unplug the machine and remove the power unit/lid. 

9
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RECIPES

Preparation

• Mash the bananas until smooth.

• Mix in the milk, heavycream and sugar.

• Pour the mixture into the freezer bowl with the paddle running. 

• Allow to freeze until the desired consistency is achieved.

Ingredients

• 1 large ripe banana

• 7/8 cup skimmed milk

• 7 tbsp heavy cream

• 1/4 cup confectioner’s sugar

BANANA ICE CREAM

RASPBERRY FROZEN YOGURT   

Preparation

• Mash the raspberries or pure them. 

• For a smooth result remove the pips by sieving.

• Add the sugar and natural yogurt and mix together. 

• Pour the mixture into the freezer bowl with the paddle running. 

• Allow to freeze until the desired consistency is achieved.

Ingredients

• 1 cup fresh raspberries

• 1/2 cup confectioner’s sugar

• 7/8 cup natural yogurt

CHOCOLATE MINT ICE CREAM 

Preparation

• Place the milk and sugar into a saucepan. 

• Place over a low heat and stir until the sugar has dissolve, then 
leave until cold. 

• Stir the cream and a few drops of peppermint extract into cooled 
milk. 

• Pour the mixture into freezer bowl with the paddle running.

• When the mixture starts to freeze add the grated chocolate down 
the chute. 

• Allow to freeze until the desired consistency is achieved.

Ingredients

• 7/8 cup skimmed milk

• 1/4 cup confectioner’s sugar

• 7/8 cup heavy cream

• Peppermint extract

• 1/4 cup grated chocolate

STRAWBERRY ICE CREAM

Preparation

• Pure the strawberries until smooth.

• Squeeze out the lemon juice and add the remaining ingredients.

• Pour the mixture into the freezer bowl with the paddle running.

• Allow the mixture to freeze until the desired consistency               
is achieved.

Ingredients

• 1 cup fresh strawberries

• 1/2 cup confectioner’s sugar

• 7 tbsp heavy cream

• 1/2 small lemon  



RECIPES

Preparation

• Place the sugar and water in a saucepan.

• Stir over a low heat until the sugar has dissolved. 

• Bring the mixture to the boil and allow to boil for 1 minute.

• Remove from heat and allow to cool.

• Add the orange and lemon juice. 

• Whisk the egg white until almost sti� and then stir into the lemon 
mixture. 

• Pour the mixture into the freezer bowl with the paddle running. 

• Allow to freeze until the desired consistency is achieved.

Ingredients

• 3/4 cup granulated sugar

• 12 tbsp water

• 1/2 orange

• 7 tbsp lemon juice

• Egg white

LEMON SORBET

Preparation

• Place the egg yolks and sugar in a glass bowl and beat together. 

• In a saucepan slowly bring the milk to boiling point, then pour 
onto the egg mixture beating together. 

• Return the mixture to the pan and stir constantly until the mixture 
thickens and forms a film over the back of the spoon.

• Do not let it boil or the mixture will separate. 

• Remove from heat and leave until cold. 

• Stir in the cream with a few drops of vanilla extract. 

• Pour the mixture into the freezer bowl with the paddle running. 

• Allow to freeze until the desired consistency is achieved.

Ingredients

• 2 egg yolks

• 1/4 cup confectioner’s sugar

• 7/8 cup skimmed milk

• 7/8 cup heavy cream

• Vanilla extract

CUSTARD BASED VANILLA ICE CREAM
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CLEANING AND MAINTENANCE
• Allow the inner bowl to reach room temperature before washing.

• Hand wash the bowls, paddle, and lid with warm water and a mild detergent.

• Wipe the power unit with a damp cloth to remove dirt.

• Store machine in a cool, dry place.
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ENJOY YOUR PRODUCT!

All items can be returned for any reason within 60 days of the receipt and will receive a full refund as long as the 
item is returned in its original product packaging and all accessories from its original shipment are included. All 
returned items will receive a full refund back to the original payment method. All returned items will not be charged 
a re-stocking fee.

All returned items require an RA (Return Authorization) number, which can only be provided by a Best Choice 
Products Customer Service Representative when the return request is submitted. Items received without an RA 
may not be accepted or may increase your return processing time. Once an item has been received by Best Choice 
Products, refunds or replacements will be processed within 5 business days.

All returns must be shipped back to the Best Choice Products Return Center at the customer’s expense. If the 
reason for return is a result of an error by Best Choice Products then Best Choice Products will provide a pre-paid 
shipping label via email. Boxes for return shipping will not be provided by Best Choice Products, and is the 
customer’s responsibility to either use the original shipping boxes or purchase new boxes.

Pictures may be required for some returns to ensure an item is not damaged prior to its return. Items returned are 
not considered undamaged until they are received by Best Choice Products and verified as such. All damages to 
items are the customer’s responsibility until the item has been received by and acknowledge by Best Choice 
Products as undamaged.

CONTACT US; WE’RE HERE 7 DAYS A WEEK TO HELP YOU!

WARNING
Manufacturer and seller expressly disclaim any and all liability for personal injury, property damage or 
loss, whether direct, indirect, or incidental, resulting from the incorrect attachment, improper use, 
inadequate maintenance, or neglect of this product.  

PRODUCT WARRANTY INFORMATION

bestchoiceproducts.com customerservice@
bestchoiceproducts.com

844.948.8400
LEARN MORE!


