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Vanilla Soft Serve P. 5
Double Chocolate Soft Serve P. 7
Strawberry Soft Serve P. 9
Pumpkin Spice Soft Serve P. 11
Chocolate Covered Strawberry Soft Serve P. 13
Vegan Vanilla Soft Serve P. 15
Vegan Almond Joy Soft Serve P. 17
Fall Slushie P. 19
Fresh Juice Slush P. 21
Frosé P. 23
Frosty Screwdriver P. 25
Vanilla Milkshake P. 27
Vegan Vanilla Milkshake P. 29
Purple Cow Milkshake P. 31
Coffee Frappé P. 33
Mocha Frappé P. 35
Frozen Hot Chocolate P. 37
Fruit Sorbet P. 39
Magic Shell P. 41
Easy Hot Fudge P. 43

Freeze time may vary based on the ingredients and room temperature. The
freeze times listed are a starting point. Adjust as needed for desired texture.
Note: For best results, it is best to ensure ingredients are chilled before using.






Vanilla

Soft Serve

SERVINGS: 1.1 Liters / 8 Small cones | FREEZE TIME: 35 minutes

2 cups (500 ml) whole milk

1 cup (250 ml) heavy cream

% cup (165 g) sugar

1 tablespoon vanilla extract

Vs teaspoon kosher salt OR % teaspoon (equal to 1 pinch) or
table salt

Mix all ingredients together.
Pour the mixture into the fill port. Use the SOFT SERVE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Double Chocolate

Soft Serve

SERVINGS: 1.1 Liters / 8 Small cones | FREEZE TIME: 35 minutes

2 cups (500 ml) full fat chocolate milk
1 cup (250 ml) heavy cream

Y% cup (12 g) cocoa powder

Y% cup (28 g) light brown sugar

2 teaspoons vanilla extract

Y% teaspoon kosher salt OR % teaspoon (equal to 1 pinch)
sea or table salt

Mix all ingredients together.
Pour the mixture into the fill port. Use the SOFT SERVE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Strawberry

Soft Serve

SERVINGS: 1.1 Liters / 8 Small cones | FREEZE TIME: 35 minutes

2 cups (500 ml) whole milk

1 cup (250 ml) heavy cream

Y2 cup (110 g) sugar

Y4 cup (60 ml) strawberry puree (114 g frozen strawberries
thawed, pureed in a blender, and strained)

2 teaspoons vanilla extract

Y% teaspoon kosher salt OR % teaspoon (equal to 1 pinch)
sea or table salt

Mix all ingredients together.
Pour the mixture into the fill port. Use the SOFT SERVE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Pumpkin Spice

Soft Serve

SERVINGS: 1.1 Liters / 8 Small cones | FREEZE TIME: 35 minutes

2 cups (500 ml) whole milk

1 cup (250 ml) heavy cream

Y2 cup (110 g) sugar

Ya cup (63 g) pumpkin puree

2 teaspoons vanilla extract

V2 teaspoon pumpkin pie spice

Y% teaspoon kosher salt OR % teaspoon (equal to 1 pinch)
sea or table salt

Mix all ingredients together.
Pour the mixture into the fill port. Use the SOFT SERVE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Chocolate Covered

Strawberry Soft Serve

SERVINGS: 1.1 Liters / 8 Small cones | FREEZE TIME: 35 minutes

2 cups (500 ml) full fat chocolate milk
1 cup (250 ml) heavy cream

V2 cup (125 ml) strawberry jelly

2 teaspoons vanilla extract

Y% teaspoon kosher salt OR % teaspoon (equal to 1 pinch)
sea or table salt

Mix all ingredients together.
Pour the mixture into the fill port. Use the SOFT SERVE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Vegan Vanilla

Soft Serve

SERVINGS: 1.1 Liters / 8 Small cones | FREEZE TIME: 45 minutes

2 cups (500 ml) plant based milk

1 cup (250 ml) full fat coconut milk
% cup (165 g) sugar

1 tablespoon vanilla extract

Y% teaspoon kosher salt OR % teaspoon (equal to 1 pinch)
sea or table salt

Mix all ingredients together.
Pour the mixture into the fill port. Use the SOFT SERVE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Vegan Almond Joy

Soft Serve

SERVINGS: 1.1 Liters / 8 Small cones | FREEZE TIME: 45 minutes

2 cups (500 ml) almond milk

1 cup (250 ml) full fat coconut milk
% cup (165 g) sugar

Y% cup (20 g) cocoa powder

1 tablespoon vanilla extract

Y% teaspoon kosher salt OR % teaspoon (equal to 1 pinch)
sea or table salt

Mix all ingredients together.
Pour the mixture into the fill port. Use the SOFT SERVE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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SERVINGS: 4 | FREEZE TIME: 20 minutes

4 cups (1 liter) apple cider
Ya cup (65 ml) bourbon (optional)
1 teaspoon pumpkin pie spice mix

Mix all ingredients together.
Pour the mixture into the fill port. Use the SLUSH function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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SERVINGS: 4 | FREEZE TIME: 20 minutes

4 cups (1 1) fresh juice
(orange, cranberry, pomegranate, grape, lemonade, etc.)

Pour into the fill port. Use the SLUSH function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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SERVINGS: 4 | FREEZE TIME: 28 minutes

2 cups (500 ml) rosé wine

1 cup (240 g) frozen strawberries, thawed and pureed in a
blender or food processor

% cup (31 ml) lemon juice

2 tablespoons sugar

Mix all ingredients together.
Pour the mixture into the fill port. Use the SPIKED function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Frosty Screwdriver

SERVINGS: 4 | FREEZE TIME: 30 minutes

2 cups (500 ml) orange juice
1 cup (250 ml) vodka

Mix all ingredients together.
Pour the mixture into the fill port. Use the SPIKED function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Vanilla Milkshake

SERVINGS: 4 | FREEZE TIME: 18 minutes

2Y2 (625 ml) cups whole milk
Y2 cup (125 ml) heavy cream
Y2 cup (110 g) granulated sugar
1 tablespoon vanilla extract

Mix all ingredients together.
Pour the mixture into the fill port. Use the MILK SHAKE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Vegan

Vanilla Milkshake

SERVINGS: 4 | FREEZE TIME: 25 minutes

3 cups (750 ml) plant based milk
Y2 cup (110 g) granulated sugar
1 tablespoon vanilla extract

Mix all ingredients together.
Pour the mixture into the fill port. Use the MILK SHAKE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Purple Cow

Milkshake

SERVINGS: 4 | FREEZE TIME: 18 minutes

2Y2 cups (625 ml) whole milk

Y2 cup (125 ml) heavy cream

V2 cup (125 ml) frozen purple grape juice concentrate
1 teaspoon vanilla extract

Mix all ingredients together.
Pour the mixture into the fill port. Use the MILK SHAKE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Coffee Frappé

SERVINGS: 4 | FREEZE TIME: 18 minutes

1 cup (250 ml) half & half (or ¥2 cup (125 ml) heavy cream
and %2 cup (125 ml) whole milk)
2 cups (500 ml) black coffee

Y% cup (75 g) granulated sugar
1 teaspoon vanilla extract

Mix all ingredients together.
Pour the mixture into the fill port. Use the FRAPPE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Mocha Frappé

SERVINGS: 4 | FREEZE TIME: 18 minutes

1 cup (250 ml) half & half (or ¥2 cup (125 ml) heavy cream
and %2 cup (125 ml) whole milk)
2 cups (500 ml) black coffee

Y% cup (83 ml) chocolate syrup
1 teaspoon vanilla extract

Mix all ingredients together.
Pour the mixture into the fill port. Use the FRAPPE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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Frozen

Hot Chocolate

SERVINGS: 4 | FREEZE TIME: 18 minutes

2 Y2 cups (625 ml) whole milk
Y2 cup (125 ml) heavy cream
% cup (116 g) hot chocolate mix

Mix all ingredients together.
Pour the mixture into the fill port. Use the FRAPPE function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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SERVINGS: 1.1 Liters | FREEZE TIME: 30 minutes

4 cups (940 g) frozen fruit, thawed and drained (watermelon,
mangos, pineapples, raspberries, etc.)

Ya cup (55 g) sugar (or more to taste)

Ya cup (62 ml) water (or juice from thawed fruit)

1 tablespoon lemon or lime juice

Using a blender or food processor, puree all ingredients and strain if
desired.

Pour the mixture into the fill port. Use the SORBET function.

See Using Your Ice Cream Maker in the user manual for detailed
instructions.

Garnish as desired.
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2 cups (340 g) semisweet chocolate chips
Ya cup (60 ml) coconut oil

Add chocolate chips and coconut oil to a saucepan.

Heat over medium heat, stirring constantly, until chocolate chips
are melted.

Remove from heat.

Use immediately.
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Easy Hot Fudge

1 (400 g) can sweetened condensed milk
1 cup (170 g) semi-sweet chocolate chips
2 tablespoons unsalted butter

1 teaspoon vanilla extract

Add sweetened condensed milk and chocolate chips to a saucepan.

Heat over medium heat, stirring constantly, until chocolate chips are
melted.

Remove from heat and stir in butter and vanilla. Stir until butter is
melted. Pour fudge into warming cup and place onto warming plate
to keep warm. See Using the Warming Station in the user manual
for detailed instructions.
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