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Cuisinart ICE-70P1 Ice Cream Maker Instruction
Manual

Model: ICE-70P1

1. INTRODUCTION

The Cuisinart ICE-70P1 Ice Cream Maker is designed to create delicious frozen desserts quickly and easily.
This 2-quart capacity machine allows you to prepare homemade ice cream, frozen yogurt, gelato, and sorbet in
as little as 20 minutes. Featuring an intuitive LCD screen, multiple speed settings, and a convenient countdown
timer with automatic shutoff, this appliance simplifies the dessert-making process. The unit includes a lid with
an ingredient spout and an integrated measuring cup for easy additions and minimal mess.

2. IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,
electric shock, and/or injury, including the following:

Read all instructions before operating the appliance.

To protect against risk of electric shock, do not place cord, plug, or base of the appliance in water or
other liquids.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use, before putting on or taking off parts, and before cleaning.

Avoid contact with moving parts. Keep hands, hair, clothing, as well as spatulas and other utensils away
from the mixing paddle during operation to reduce the risk of injury and/or damage to the appliance.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has
been dropped or damaged in any manner.

The use of attachments not recommended by Cuisinart may cause fire, electric shock, or risk of injury.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Do not use appliance for other than intended use.

Do not clean the freezer bowl in the dishwasher. Doing so may cause damage to the bowl.
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3. PARTS AND FEATURES

Familiarize yourself with the components of your Cuisinart ICE-70P1 Ice Cream Maker:

Motor Base: Houses the motor and control panel.

Freezer Bowl: Double-insulated bowl containing a cooling liquid. Requires pre-freezing.

Mixing Paddle: Mixes and aerates ingredients.

Transparent Lid: Clear lid with an opening for adding ingredients and an integrated measuring cup.

Control Panel: Features an LCD screen, Start/Stop button, and dedicated buttons for Ice Cream,
Gelato, and Sorbet settings, along with time adjustment arrows.

Figure 3.1: The Cuisinart ICE-70P1 Ice Cream Maker, showcasing its sleek design and placement on a kitchen counter.



Figure 3.2: Detail of the one-button operation and digital LCD time programming with countdown timer and auto shutoff.



Figure 3.3: The easy-to-use ingredient spout with integrated measuring cup for convenient pouring and reduced spills.

4. SETUP

Before First Use

1. Wash all parts (except the motor base) in warm, soapy water. Rinse thoroughly and dry.

2. Place the freezer bowl in the freezer for at least 24 to 48 hours. The bowl must be completely frozen
before you begin. To test if the bowl is frozen, shake it; if you do not hear liquid sloshing around, it is
ready.

5. ASSEMBLY

1. Place the motor base on a clean, dry, and level countertop.

2. Insert the frozen freezer bowl into the motor base. Ensure it sits securely.

3. Place the mixing paddle into the center of the freezer bowl, ensuring it is properly seated.

4. Position the transparent lid on top of the motor base, aligning the tabs on the lid with the slots on the
base. Twist clockwise until the lid locks into place.



6. OPERATING INSTRUCTIONS

1. Prepare your ice cream, gelato, or sorbet mixture according to your recipe. Ensure the mixture is chilled
before adding it to the machine for best results.

2. Plug the unit into an electrical outlet. The LCD screen will illuminate.

3. Press the desired program button (Ice Cream, Gelato, or Sorbet). The default time will appear on the
LCD screen (e.g., 25 minutes for Ice Cream). You can adjust the time using the up/down arrows.

4. Press the Start/Stop button to begin the mixing process.

5. Immediately pour your chilled mixture through the ingredient spout in the transparent lid.

6. The machine will churn the mixture until the set time expires, then it will automatically shut off. The ice
cream will be soft-serve consistency. For a firmer consistency, transfer the mixture to an airtight container
and freeze for an additional 2-4 hours.

Figure 6.1: The mixing paddle efficiently processes ingredients for smooth, creamy results.

7. ADDING MIX-INS

Mix-ins such as chocolate chips, nuts, fruit, or candy can be added during the last 5 minutes of the churning



cycle. Simply open the ingredient spout on the transparent lid and slowly add your desired mix-ins. The mixing
paddle will incorporate them evenly into the frozen dessert.

8. CARE AND CLEANING (MAINTENANCE)

Proper care ensures the longevity of your ice cream maker:

1. Unplug the unit before cleaning.

2. The motor base should be wiped clean with a damp cloth. Do not immerse the motor base in water.

3. The freezer bowl, mixing paddle, and lid are top-rack dishwasher safe. However, hand washing is
recommended to prolong their life. Do not use abrasive cleaners or scouring pads.

4. Ensure all parts are completely dry before storing or re-freezing the bowl.

9. TROUBLESHOOTING

If you encounter issues with your ice cream maker, refer to the following common solutions:

Problem Possible Cause Solution

Machine does
not start.

Unit not plugged in; lid not
properly secured.

Ensure unit is plugged in; check that the lid is
locked into place.

Ice cream is not
freezing.

Freezer bowl not sufficiently
frozen; mixture not chilled.

Freeze bowl for 24-48 hours; ensure mixture is
thoroughly chilled before churning.

Loud noise
during operation.

Mixture is too thick; paddle is not
properly seated.

Ensure mixture consistency is appropriate; re-seat
the mixing paddle.

10. SPECIFICATIONS

Brand: Cuisinart

Model Name: ICE-70P1 Cool Creations 2-Quart Ice Cream Maker

Capacity: 2 Quarts

Material: Brushed Chrome

Operation Mode: Automatic

Product Dimensions: 9.74"L x 8.62"W x 13.22"H

Item Weight: 13.5 Pounds

Product Care Instructions: Hand Wash

UPC: 086279176196



Figure 10.1: Product dimensions for the Cuisinart ICE-70P1 Ice Cream Maker.

11. WARRANTY AND SUPPORT

The Cuisinart ICE-70P1 Ice Cream Maker comes with a limited 3-year warranty. For warranty claims or
product support, please refer to the contact information provided in your product packaging or visit the official
Cuisinart website.
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