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Instruction and Recipe Manual




Carob-Honey Frozen Yogurt

3 cups unflavored yogurt
/2 cup honey
3/4 cup powdered carob

Mix the yogurt, honey and powdered carob in a bowl until smooth.

Pour the mixture into the bowl of the machine and freeze about 25 to 30
minutes.

Makes about 1 quart.

Frozen Strawberry Yogurt

4 cups commercial strawberry yogurt

Place the yogurt in the bow! of the machine and freeze about 25 to 30
minutes.

Makes 1 quart.

SAUCES

Although ice creams are undeniably creamy and rich, sometimes we seek
total self-indulgence. For these occasions, a thick, sweet topping or a fresh
fruit sauce make the superb divine.

We include a recipe for one simple fruit sauce. You can easily make others
by reserving some of the mixture from most of the fruit sorbet recipes to use as
a sauce.

Raspberry Sauce

Two 10-ounce packages frozen raspberries packed in syrup, defrosted
Juice of /2 lemon

Place the raspberries in the work bowl of a food processor fitted with the steel
blade. Add the lemon juice and process until smooth. Press through a strainer to
remove the seeds.

Makes about 2 cups.

Note: This sauce can be made with other fresh or frozen fruits. If using
fresh fruit, add sugar to taste.




Butterscotch Sauce
Beautifully rich and creamy.

11/3 cups firmly packed dark brown sugar
/2 cup light corn syrup

4 tablespoons unsalted butter

1/4 teaspoon salt

2 tablespoons water

2 teaspoons vanilla extract

/3 cup heavy cream

Mix the brown sugar, syrup, butter, salt and water in a saucepan and bring
to a full boil. Immediately remove from the heat, stir in the vanilla, then slowly
pour in the cream.

Serve warm or cooled.

Makes 1'/2 cups.

Caramel Sauce
A w‘onderfully gooey sauce.

11/4 cups sugar

/2 cup corn syrup

Pinch of salt

/3 cup plus 1 tablespoon heavy cream

Place the sugar in a heavy saucepan over medium heat and stir continuously
until the sugar becomes liquid. Crush any lumps against the side of the pan.
Cook only until the sugar is golden brown. If there are persistent lumps, remove
the pan from the heat and continue to stir vigorously until the lumps dissolve.

Return to the heat and slowly pour in the heavy cream.

Serve warm.

Makes 11/2 cups.



Hot Fudge Sauce
Guaranteed to make a lush hot fudge sundae.

/2 cup heavy cream

3 tablespoons unsalted butter

/3 cup sugar

1/3 cup firmly packed dark brown sugar
/8 teaspoon salt

/2 cup unsweetened cocoa, sifted

Combine the cream and butter in a saucepan. Stir over medium heat until
the butter melts and the cream just begins to boil. Add the sugars. Gently heat
and stir until the sugars are completely dissolved.

Add the salt and cocoa, whisking continuously over low heat until smooth.
If there are any remaining bits of cocoa, press them against the side of the
pan with a spoon or spatula until they dissolve, then stir them into the sauce.

Serve immediately.

Makes 1 cup.

Note: This sauce keeps well in the refrigerator, but it may thicken when
chilled. Reheat very slowly in a double boiler, adding hot water a few drops at
a time, if necessary.

FROZEN DRINKS

If you’re having a party, you can make wonderful smooth slushy drinks
without using ice. You can even make drinks before your guests arrive and
greet them at the door with thick, frosty creations in hand.

Although all our recipes are for alcoholic drinks, you can make non-alcoholic
ones like slushy lemonade as well. Allow less freezing time to make non-alcoholic
drinks slushy and drinkable rather than firm like sorbets.

Pina Colada
This is good, it could be a dessert.

One 20-ounce can crushed pineapple, drained
1 cup coconut cream

4 dashes bitters

/4 teaspoon salt

1 cup water

1 cup rum

Purée the pineapple in a food processor. You should have about 11/2 cups
of purée. Place the purée in the bowl of the machine with the remaining
ingredients and freeze 25 to 30 minutes, depending on how firm you like your drinks.

Serves 6.



Banana Daiquiri

3 ripe bananas

/3 cup fresh lemon juice
3/4 cup rum

/2 cup superfine sugar
%4 cup water

Working quickly to keep the bananas from darkening, peel and place them
in a food processor with the lemon juice. Purée until smooth, then stir in the
remaining ingredients.

Pour the mixture into the bowl of the machine and freeze about 25 to 30
minutes, depending on how firm you like your drinks.

Serves 6.

Strawberry Daiquiri

This is a potent brew, but you can replace some of the rum with water if
you prefer. We like these garnished with additional fresh berries.

2 pints strawberries, washed and hulled
Y2 cup superfine sugar

/2 cup fresh lemon or lime juice

173 cups rum

Purée the strawberries in a food processor. Place the purée in the bowl of
the machine with the remaining ingredients and freeze about 25 to 30
minutes, depending on how firm you like your drinks.

Serves 6.

Frozen Margarita

¥4 cup tequila

Y2 cup triple sec

1 cup fresh lemon or lime juice
1/4 cup water

Pour all the ingredients into the bow! of the machine and freeze about 25
to 30 minutes, depending on how firm you like your drinks.

While the mixture is freezing, rub the rims of 6 glasses with lemon wedge.
Dip the rims in salt.

Serve in the salted glasses.
Serves 6.
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