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KITCHEN COUTURE

RECIPE BOOK
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Vanilla lce Cream
with Chocolate Chips

PREP: 5-10 MINUTES | FREEZE TIME: 24 HOURS |
PROGRAMTIME: 1 1/2 MIMUTES | MAKES: 4 SERVINGS

INGREDIENTS

Strawberry

Ice Cream

PREP: 15 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

1 tablespoon (' ounce) Cream Cheese
"3 cup granulated sugar

1 teaspoon vanilla extract

** cup thickened cream

1 cup whole milk

" cup mini checolate chips, for mix-in

Vel

"/

TOOLS NEEDED
INGREDIENTS
Whisk 1 ' cups fresh ripe strawberries, trimmed, cut in quarters
172
Large bowl cup granulated sugar

1 teaspoon light corn syrup
1 teaspoon lemon juice
1 cup thickened cream

ﬁ Rubber spatula

MAKE IT DAIRY-FREE: Use vegan cream cheese for cream cheese MAKE IT LITE: Use "* teaspoon stevia and 2 &
unsweetened coconut cream for thickened cream, and unsweetened oat nectar for granulated sugar, Frocess on the L MAKE IT DAIRY-FREE: To replace thickened cream, you can use |
milk for whole milk. Whisk the coconut cream untif smooth, then add

the remaining ingredients

Heat the cream cheese in a microwave-safe bowl for 10
seconds. Then, add the sugar and vanilla extract, and use a
whisk or rubber spatula to combine the ingredients until the
mixture reaches a frosting-fike consistency, for about 60
seconds.

@

®

To make a larger batch, you can double or triple the
ingredients by using two or three times the amount of each
ingredient. This will allow you to prepare multipte DESSERT
Station cups at once, which is convenient for keeping your

freezer stocked with frozen treats that can be whipped up in
minutes. For instructions on how to use multiple cups at
once, please refer to the user guide.

Gradually incorporate the thickened cream and milk into the
mixture until thoroughly blended and the sugar has dissolved.

Pour base into an empty CREAM Whizz Cup. Place storage lid on
cup and freeze for 24 hours.

® ©®

After removing the pint from the freezer and taking off the lid,
please consult the quick start guide for instructions on how to
assemble the bowl and interact with the unit.

®
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ICE CREAM @ Select ICE CREAM.

unsweetened coconut cream., Start b

g the coconut cream until
it becomes smooth, and then add the other required ingredients ‘

\

TOOLS NEEDED

/

ﬁ Rubber spatula

Large bowl

2F opiion, You Can use

MAKE IT LITE: For a health

sugar blend as a subst or granulated sugar anc
agave nectar as a substitute for light cormn syrup. Proces
the LITE ICE CREAM program for a Hghter version

In a large bowl, combine strawberries, sugar, corn syrup, and
lemon juice. Using a fork, mash the strawberries. Let the
mixture sit for 10 minutes, stirring occasionally.

O]

Using a spoon, make a hole in the cup that is about 1 1,2
inches wide and reaches the bottom of the cup. Once the hole
is made, add mini chocolate chips into the hole. Then, run the
MIX-IM program again to mix in the chocolate chips.

Pour thickened cream into the bowl with the strawberry mixture
and mix thoroughly until all ingredients are well combined.

After mixing the base, pour it into an empty CREAM Whizz Cup,
then cover the cup with the storage lid. Place it in the freezer
and allow it to freeze for 24 hours.

The MIX-IN program is not designed to break down harder
ingredients, therefore we suggest using mini chocolate chips, as
they are the ideal size to be mixed in without causing any issues.

To'make black raspberry ice cream, you can replace the 1 1/2
cups of fresh strawberries in the recipe with 3/4 cup of fresh

raspberries and 3/4 cup of fresh blackberries. Follow the rest
of the recipe as usual.

Adding mini white chocolate chips or frozen strawberry slices

After processing, you use a spoon or a spatula to remove the ice
cream from the cup and transfer it to a bowl or dish for serving.
It is recommended to serve the ice cream immediately, while it
is still at its optimal consistency.

to the black raspberry ice cream would definitely enhance its
flavor and texture,

To get started, take out the cup from the freezer and remove
the lid. For instructions on how to assemble the bowl and
interact with the unit, please consult the quick start guide.

O

ICE CREAM

@ Select ICE CREAM.

After the processing is done, you can either add mix-ins or take
out the ice cream from the cup and serve it right away.
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Limoncello
fce Cream

PREP: 5-10 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS TOOLS NEEDED

2 tablespoons granulated sugar
" cup store-bought lernon curd
2 tablespoons limoncello

1 cup thickened cream

¥4 cup whole milk

Zest of 1 lemon

Whisk

@ Large bowl

MARKE IT DAIRY-FREE: For this recipe, you can use unsweetened
cocanut cream as a substitute for thickened cream, and unswestened oat

onut cream

:
milk as a substitute for whole milk. Start by whisking the ©
until it's smooth, then add in the remaining ingredients.

@ Whisk together the sugar, lemon curd, and limoncello in a large
bowl until the sugar is dissolved and the ingredients are well
combined. Next, add in the thickened cream, milk, and lemon zest
and whisk everything together until it is fully combined.

@ Four the lemon ice cream base into an empty Whippi
cup. Cover the cup with the storage lid and place itin the
freezer. Let it freeze for 24 hours.

@ Take the cup out of the freezer and remove the lid. Consult the
quick start guide for instructions on assembling the bowl and
interacting with the unit.

ICE CREAM

@ Select ICE CREAM.

After the processing is complete, you can either add mix-ins or
remove the ice cream from the cup and serve it immediately.

Lite Mint Cookies
& Cream (ce Cream

PREP: 5-10 MINUTES | FREEZE TIME: 24 HOLRS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

™ cup unsweetened coconut cream

" cup monk fruit sweetener with erythritol

2 tablespoons raw agave nectar

5-6 drops green food coloring

"F teaspoon mint extract

1 cup unsweetened oat milk

3 chocolate sandwich cookies, cut in quarters, for mix-in

TOOLS NEEDED

P O

Whisk
Large bowl

MAKE IT DAIRY-FREE: Use plant-based vanilla creamer instead of

regular dairv-based coffee creamer

@ Whisk the unsweetened coconut cream until smooth in a large
bowl. Combine the monk fruit sweetener, raw agave nectar,
food celoring, and mint extract in the same bowl and whisk
until the monk fruit sweetener is dissolved and well combined.
Add cat milk to the mixture and whisk until everything is well
combined.

@ Pour the ice cream mixture into an empty Whippi cup
and cover it with the storage lid. Then, place it in the freezer
and let it freeze for 24 hours.

@ Take the cup out of the freezer and remove its lid, For
instructions on how to assemble the bowl and operate the unit,
please consult the quick start guide.

ICE CREAM @) select ice cream.

@ Using a spoon, make a 1 " -inch wide hole that goes all the way

to the bottom of the cup. Add cookie pieces to the hole, and
then use the MIX-IN program to process again.

@ After the processing is finished, take out the ice cream from the
cup and serve it immediately.
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Fruity Cereal
Ice Cream

PREP: 20-35 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

1" cups whole milk

1" cups fruity cereal, divided
1 tablespoon Cream Cheese
"' cup granulated sugar

1 teaspoon vanilla extract

" cup thickened cream

TOOLS NEEDED

Whisk

@ @ 2 Large bowl

Fine-mesh strainer

on of the ice cream recipe, replace |

Fiespoons ar

MAKE IT LITE: To make a lighter vers
the granulated sugar with '
AW agave nectar. Process the mixture on the LITE ILE CREAN program

teaspoon stevia and 2

@ In a large bowl, combine whole milk with 1 cup of fruity cereal.
Let the mixture sit for 15-30 minutes, stirfing occasionally to
ensure that the milk absorbs the fruity flavor from the cereal.

@ Microwave the cream cheese in a second large microwave-safe
bowl for 10 seconds. Then, add the sugar and vanilla extract
and use a whisk or rubber spatula to combine the ingredients
until the mixture has a frosting-like consistency. This should
take about 60 seconds.

@ After the 15-30 minutes have passed, pour the milk and cereal
mixture through a fine-mesh strainer into the bowl containing
the cream cheese mixture, Press on the cereal with a spoon to
release more milk, then discard the cereal. Add the thickened
cream and mix until all the ingredients are well combined.

@ Transfer the mixture into a Whippi cup that is empty,
making sure not to overfill it. Securely place the storage lid on
the cup and put it in the freezer. Allow it to freeze for 24 hours
or until it reaches your desired consistency.

MAKE IT DAIRY-FREE: To replace thickened cream, you can use

unsweetened coconut cream. Start by '.-"'a'l"l".l‘ill'IL] the coconut cream until

it becomes smooth, and then add the other required ingredients,

®

@

Take the cup out of the freezer and remove its lid. Consult the
guick start guide for instructions on assembling the bowl and
interacting with the unit.

(®) selectice cream.

Using a spoon, make a 1 " -inch wide hole that goes all the way
to the bottom of the cup. Add the remaining ' cup of fruity
cereal into the hole and then process again using the MIX-IN
program.

Once the processing is finished, take out the ice cream from the
cup and serve right away.




Chocolate

fce Cream

PREP: 1 MINUTE | FREEZE TIME: 24 HOURS |
PROGRAM TIME: 2 “* MINUTES | MAKES: 4 SERVINGS

INGREDIENTS

1 tablespoon Cream Cheese
2 tablespoons cocoa powder
'3 cup granulated sugar

1 teaspoon vanilla extract

# cup thickened cream

1 cup whole milk

MAKE IT DAIRY-FREE: Repla

ole milk with unsweeten:

@ In a large microwave-safe bowl, microwave the cream cheese
for 10 seconds. Add the cocoa powder, sugar, and vanilla
extract. Using a whisk or rubber spatula, stir the mixture
together until it looks like frosting, which should take about 60
seconds.

@ Slowly incorporate the thickened cream and milk inte the misture,

stirring until fully combined and the sugar is dissolved.

@ Transfer the rmixture to an empty Whippi cup, ensuring
it is filled to the MAX FILL line. Cover the pint with the storage
lid and freeze it for 24 hours.

You can elevate the flavor of your chocolate jce cream by adding

some edible cookie dough chunks and mini chocolate chips as
rrix-ins.

05

TOOLS NEEDED

ﬁ Whisk
@ Large bowl

f Rubber spatula

|  MAKE IT LITE: Instead of granulated sugar, use "7 teaspoon of steviz

m L wl! W FEw aoa Tectar. Process the (CF Credm miixtug

@ Once the cup has been removed from the freezer and the lid
has been taken off, please follow the instructions provided in
the quick start guide for assembling the bowl and interacting

with the unit.

ICE CREAM (B) selectict creAM.

@ Consider adding chopped nuts, chocolate chips, or a drizzle of
chocolate syrup as mix-ins for this chocolate ice cream. Enjoy!

add mix-ins.

Cinnamon Bun
ice Cream

PREP: 5-10 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

1 tablespoon Cream Cheese
"* cup light brown sugar

1 teaspoon vanilla extract

1 teaspoon ground cinnamaon
" cup thickened crearmn

1 cup whale milk

MAKE IT DAIRY-FREE: Whisk the unsweetened coconut cream unt

smooth and combine it with vegan cream cheese and unsweetened oat

milk, replacing thickened cream and whaole milk respectively. Mix the

@ In a large microwave-safe bowl, heat the cream cheese for 10
seconds in the microwave. Then, add the stevia, raw agave
nectar, vanilla extract, and ground cinnamon to the bowl. Use a
whisk or rubber spatula to combine the ingredients until the
mixture resembles frosting, which should take around 1
minute.

@ Gradually pour the thickened cream and milk into the bowl with
the crearn cheese mixture, stirring slowly and continuously
until the sugar has dissolved and everything is fully combined.

@ After pouring the ice cream base into an empty DESSERT
Station cup, cover the cup with the storage lid and place itin
the freezer for 24 hours.

You can adjust the amount of cinnamon according to your
o _ ; .
= preference. We recommend starting with 1 teaspoon and
adding more as desired,

TOOLS NEEDED

{ﬁ Whisk

G’ Large bowl

‘/'é:) Rubber spatula

Take out the cup from the freezer and open the lid of the cup.
Consult the quick start guide for information on how to
assemble the bowl and interact with the unit.

(B) selectice cream.

Once the processing is finished, you can choose to add mix-ins
to the ice cream or remove it from the cup and serve it right
away.

E-SPIM func 1 oCe

pecially if you're not adding any
Mix-ins.




Coconut Vanilla

Dairy-Free Ice Cream

PREP: 5-10 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

1 can full-fat unsweetened coconut milk
" cup granulated sugar
1 teaspoon vanilla extract

MAKE IT LITE: To make a I
of stev

CLEL

mixture on the LITE ICE CHEAM program

®

Begin by whisking the coconut milk in a medium-sized bowl
until it becomes smooth. Mext, add the other ingredients and
whisk until everything is well combined and the sugar has fully
dissolved.

Transfer the prepared ice cream mixture to an empty DESSERT
Station Cup. Cowver the cup with the storage lid and place it in
the freezer for 24 hours to allow the mixture to freeze and set.

Take the cup out of the freezer and remowve the lid. Consult the
quick start guide for instructions on how to assemble the bowl
and interact with the unit.

You can experiment with different flavers by incorporating 2
tablespoons of cocoa powder to create a chocolate coconut ice
= cream, 2 tablespoons of instant coffee to make a coffee caconut

ice cream), or replacing the vanilla extract with lemon extract fora
lemon coconut ice cream.

g

TOOLS NEEDED
Whisk
@ Medium bowi

ICE CREAM @ Select ICE CREAM.

Once the ice cream is done processing, you can either add
mix-ins or serve it immediately.

B An alternative option is to replace the full-fat unsweetened

= coconut milk with 13/4 cup of full-fat oat milk.

col!l!ee

Dairy-Free lce Cream

PREP: 5-10 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

# cup unsweetened coconut cream
"* cup granulated sugar

1 " tablespoon instant coffee

1 cup rice milk

1 teaspoon vanilla extract

MAKE IT LITE: To make a lower-sugar version of the p
recipe, use cup o

mank fr

the LITE ICE

@

Start by whisking the unsweetened coconut cream in a large
bowl until it becomes smooth. Mext, add the remaining
ingredients to the bowl and continue whisking until the
mixture is well combined and the sugar has dissolved.

After mixing, pour the coconut ice cream base into an empty
Whippi Mix Cup. Cover the cup with the storage lid and
place it in the freezer. Allow it to freeze for at least 24 hours
before serving.

After removing the pint from the freezer and taking off the lid,
please refer to the quick start guide for information on how to
assembile the bowl and interact with the unit.

Make sure to add the crushed pretzels after the ice cream has
been processed and is still soft enough to stir in the mix-ins.

If you prefer, you can'use cashew milk instead of rice milk as a
substitute in this recipe,

TOOLS NEEDED

Ve

</

®

ICE CREAM

Whisk

Large bowl

@ Select ICE CREAM.

ou can add mix-ins such as chopped nuts, chocolate chips, or
fruit to the ice cream right after processing is complete, or you
can remove the ice cream from the cup and storeitin an
airtight container in the freezer for later. Just be aware that the
longer the ice cream sits in the freezer, the more likely itis to
develop ice crystals and lose its smooth texture.




Cherry Chip
Ice Cream

PREP: 5-10 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

Blue Raspberry
Lite lce Cream

PREP: 5-10 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

Dairy-Free Ice Cream

PREP: 5-10 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS INGREDIENTS
INGREDIENTS TOOLS NEEDED : : :
2 cups canned red tart cherries in water, drained 2 tablespoons monk fruit sweetener with erythritol
1/2 jar sliced peaches, drained Whisk "2 cup sweetened French vanilla coffee creamer 2 tablespoons raw agave nectar
"2 cup sweetened almond milk creamer f = 2 tablespoons raw agave nectar %4 cup thickened cream
2 tablespoons raw agave nectar - Medidin Béw 1-teaspoon almond extract o 1 cup whole milk TOOLS NEEDED
1 teaspoon vanilla extract "' cup mini dark chocolate chips, for mix-in "2 teaspoon vanilla extract
"* teaspoon raspberry extract Whisk
TOOLS NEEDED " teaspoon lemon extract {ﬁ -
5-6d blue food colori
MAKE IT DAIRY-FREE: You can substitute regular vanilla coffee creamer R RN U Large bowl
for almond milk creamer. ﬂ Whisk
@ Large bowl MAKE IT DAIRY-FREE: For a dairy-free alternative, whisk unsweetened |
coconut cream until smooth and use it as a substitute for thickened cream,
T Replace whole milk with unswe e oat milk. Add the remaining
L MAKE IT DAIRY-FREE: Use plant-based vanilla creamer instead of raredients and vikisk antl Rl coinbied:
Begin by whisking the coconut milk in a medium-sized bowl When taking the cup out of the freezer, remove its lid and regular dairy-based coffee creamer —

until it becomes smooth. Next, add the other ingredients and
whisk until everything is well combined and the sugar has fully
dissolved.

Whisk the remaining ingredients in a large bowl until they are
well combined. Fill an empty CREAM Whizz Cup with sliced
peaches up to the MAX FILL line. Pour the mixture into the cup
to cover the peaches up to the same line, and stir to combine. if
needed, add more creamer to reach the MAX FILL line. Place the

storage lid on the cup and freeze it for 24 hours.

You can expariment with different flavors by incorporating 2
tablespoons of cocoa powder to create a chocolate coconut ice
cream, 2 tablespoons of instant coffee to make a coffee coconut
ice cream, or replacing the vanilla extract with lemon extract for a
lemon coconut ice cream.

An alternative option is to replace the full-fat unsweetened
coconut milk with 1 ** cup of full-fat cat milk.

consult the quick start guide for information on how to
assemble the bowl and interact with the unit.

ICE CREAM (@) selecticEcream.

Once the processing is finished, you can either add mix-ins to
the ice cream or remove it from the cup and serve it right away.

Lire, you Ca

re a little lon

@
@

®

Fill an empty Whippi Mix Cup to the MAX FILL line with
pitted cherries.

Combine the remaining ingredients in a large bowl and whisk
until fully incorporated. Pour the mixture over the cherries in
the cup until it reaches the MAX FILL line. Stir well to combine,
and if needed, add mare creamer until it reaches the line. Cover
with the storage lid and freeze for 24 hours.

After remaving the pint from the freezer, take off the lid fram
the cup. Refer to the quick start guide for instructions on how
to assemble the bowl and interact with the unit.

ICE CREAM (@) selectict cream.

®

®

Create a hole im the ice cream by using a spoon to diga 1172
-inch wide cavity that goes all the way to the bottom of the
cup. Pour dark chocolate chips into the hole, then use the
MIX-IM program to process the ice cream again.

When the processing is complete, you can remove the ice
cream from the cup and serve it immediately. Enjoy your
delicious homemade cherry chocolate chip ice cream!

@
©)

®

Whisk all the ingredients together in a large bowl until they are
well combined and the monk fruit sweetener is fully dissclved.

Combine the remaining ingredients in a large bow| and whisk
until fully incorporated. Pour the mixture over the cherries in
the cup until it reaches the MAX FILL line. Stir well to combine,
and if needed, add more creamer until it reaches the line. Cover
with the storage lid and freeze for 24 hours.

After removing the pint from the freezer, take off the lid from
the cup. Refer to the quick start guide for instructions on how
to assemble the bowl and interact with the unit.

LITEICECREAM (@) selectLiTe IcE CREAM,

After the processing is complete, you can choose to add mix-ins
or remove the ice cream from the cup and serve it immediately.

o
re not adding



Chocolate Ice Cream
Lite
rlE:E;TI;IgEFR%ﬂ jH I:;I;'DGE!.MTIME: 1 1/2 MINUTES |

INGREDIENTS

1 '* cups chocolate ice cream
2 cup whole milk

{E IT DAIRY-FREE: L: Qan i

® Whisk the unsweetened coconut cream in a large bowl until it
becomes smooth.

@ Whisk the unsweetened coconut cream in a large bowl until it
becomes smooth. Then add monk fruit sweetener, dark cocoa
powder, raw agave nectar, and vanilla extract to the bowl.
Whisk the ingredients until they are well combined and the
monk fruit sweetener has dissolved. Add chocolate oat milk to
the bowl and whisk the mixture until it is well combined.

@ After preparing the base, pour it into an empty Whippi Mixing
cup and cover it with the storage lid. Place the cup in the
freezer and allow it to freeze for 24 hours.

@ To begin, take the cup out of the freezer and remove its lid. If
needed, consult the quick start guide for instructions on how to
assemble the bowl and interact with the unit.

LITE ICE CREAM @ Select LITE ICE CREAM.

When processing is complete, either add mix-ins directly to the
ice cream in the cup or remove the ice cream from the cup and
add mix-ins before serving immediately.

If your ice cream appears crumbly due to a very
0 process the m a litth
M, especially if vou're not adding

Lite Vanilla ice cream
with Chocolate Chips

PREP: 5-10 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

1% cup fat-free half and half

" eup stevia cane sugar blend

1 teaspoon vanilla extract

" cup mini sugar-free chocolate chips, for mix-in

TOOLS NEEDED

ﬁ -, Whisk

@

®

Medium bowl

Whisk all the ingredients in a medium bowl until they are well
combined and the stevia cane sugar blend has dissolved. Allow
the mixture to rest for 5 minutes until the foam settles. If the
sugar has not yet dissolved, whisk the mixture again.

Transfer the mixture into a2 Whippi Mix Cup that is empty,
making sure not to averfill it, Securely place the storage lid an
the cup and put it in the freezer. Allow it to freeze for 24 hours
or until it reaches your desired consistency.

Take the cup out of the freezer and remove its lid. Consult the
quick start guide for instructions on assembling the bowl and
interacting with the unit.

LITE ICE CREAM @ Select LITE ICE CREAM.

®

®

Using a spoon, make a 1 "2-inch wide hole that goes all the way
to the bottom of the cup. Add the remaining "2 cup of fruity
cereal into the hole and then process again using the MIX-IN
program.

Once the processing is finished, take out the ice cream from the
cup and serve right away.

KITCHEN COUTURE

Whinni

THE ICE CREAM MAKER
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Fruit Sorbet
One-Ingredient

PREP: 1 MINUTE | FREEZE TIME: 24 HOURS |
PROGRAM TIME: 2 “* MINUTES | MAKES: 4 SERVINGS

INGREDIENTS

1 can of canned fruit

@ To make a fruit sorbet, fill a CREAM Whizz Pint with fruit chunks
up to the MAX FILL line, then pour the liguid from the can until
it reaches the same level. If you want to make a smaller amount,
you can use a smaller can and fill below the MAX FILL line,
Cover the cup with the storage lid and freeze it for 24 hours.

® Mfter taking the cup out of the freezer, remove the lid. For
instructions on how to assemble the bowl and interact with the
unit, please consult the quick start guide.

@ Select SORBET.

@ Once the processing is finished, take out the sorbet from the
CREAM Whizz and serve it right away.

S

~ lemon
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Sorbet

PREP: 5 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS TOOLS NEEDED

2 cup granulated sugar ;

1 tablespoon light corn syrup {ﬁ Whisk

1 cup warm water Large bowl

J

"2 cup lemon juice

MAKE IT LITE: You can use 1/4 cup of monk fruit sweetengr with

=rytnntol instead of granulated sugar, and 1 tablespoor

Whisk the sugar, corn syrup, and warm water together in a large
bowl until the sugar has dissolved. Then, add the lemon juice
and continue whisking until all the ingredients are fully
combined.

cover it with the storage lid. Put the cup in the freezer and let it

@ Transfer the mixture into an empty Whippi Mix Cup and
freeze for 24 hours.

Please refer to the quick start guide for instructions on how to
aszemble the bowl and interact with the unit. Remove the cup
from the freezer and take off the lid.

- Select SORBET,

Once processing is complete, scoop out the sorbet from the
cup and serve immediately.

If your ice

TEMpEer

Blueberry
Pomegranate sorbet

PREP: 2 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 3 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

1 can blueberries in light syrup
'"? cup pomegranate juice

@ Fill a Whippi Mix Cup with blueberries up to the MAX FILL
line. Pour the liquid from the can owver the fruit, ensuring it is
fully covered. Add pomegranate juice to reach the MAX FILL
line and stir thoroughly to mix. Cover the cup with the storage
lid and freeze for 24 hours.

@ Take the cup out of the freezer and remove the lid from the
cup. For detailed instructions on how to assemble the bowl and
interact with the unit, please consult the quick start guide
provided.

After the processing is finished, take out the sorbet from the
cup and serve it immediately.

mibly du

hick White Russian
Milkshake

PREP: 2 MINUTES | MAKES: 1-2 SERVINGS

INGREDIENTS

2 cups vanilla ice cream
2 tablespoons coffee liqueur
2 tablespoons vedka

® Arrange all the listed ingredients in the given order inside an
empty Whippi Mix Cup.

@ For detailed instructions on how to assemble the bowl and
interact with the unit, please consult the quick start guide
provided. It will provide you with the necessary information for
bowl assembly and guidance on how to use the unit effectively.

(SHAKE @ Select MILKSHAKE.

@ Once the processing is complete, remove the milkshake from

the cup and serve it immediately. Enjoy your refreshing treat!

Elevate this boozy milkshake by adding broken chocolate
sandwich cookies as mix-ins.

For the thickest consistency, it is recommended to process
the ice cream immediately after removing it from the freezer.

mMix-INs.
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Thick Chocolate
Milkshake

PREP: 2 MINUTES | PROGRAM TIME: 1 1/2 MINUTES |
MAKES: 1-2 SERVINGS

INGREDIENTS

1 "2 cups chocolate ice cream
2 cup whole milk

———— ...

‘ MAKE IT DAIRY-FREE: llse vegan ice cream for ice cream and

oat milk or veagan coffee creamer for whole mill

@ Place all ingredients in an empty Whippi Mix Cup in the
order listed.

® The quick start guide contains information about how to
assemble the bowl and interact with the unit. Please consult it
for guidance.

MILKSHAKE @ Select MILKSHAKE.

Once processing is finished, take out the milkshake from the
cup and serve right away.

Transform any ice cream recipe from the inspiration guide into a
milkshake by following these steps: First, process your frozen
base on the ICE CREAM program. Once complete, create a hole in

the cup and add milk and any desired mix-ins. Finally, process the
mixture again using the MILKSHAKE program, and your milkshake
is ready to enjoy!

If you prefer a thinner consistency for your milkshake, you can
add 1-2 tablespoons of milk and select the RE-5PIM program.
Process until the desired texture is achieved.

Mix up
the plavor

Great idea to shake things up! Before
processing, use a spoon to createa 1 1/2-inch
wide hole that reaches the bottom of the cup.

Pour in your milk and mix-ins into the hole,
then select the MILKSHAKE program to
process. Enjoy your custom milkshake!

de

For mix-ins, we suggest using mini chocolate
chips and candies or chopping nuts and other
hard ingredients.

For softer mix-ins like cookies and cereal, it is
recommended to use bigger pieces to prevent
thern from getting broken down too much
during the MIX-IN program.

Mocha Banana
Dairy-Free Milkshake

PREP: 5 MINUTES | MAKES: 1-2 SERVINGS

INGREDIENTS

1'% cups vegan chocolate ice cream

5 cup cashew milk

5 cup fresh ripe banana, cut in "*-inch pieces
1 tablespoon instant coffee powder

@ Transfer the ice cream into an empty Whippi Mix Cup.

@ Using a spoon, create a 1" -inch wide hole in the ice cream,
ensuring it reaches the bottom of the cup. Add the remaining
ingredients into the hole,

@ Please consult the quick start guide for instructions on how to
assemble the bowl and interact with the unit.

MILKSHAKE Select MILKSHAKE.

Once the processing is complete, take out the milkshake from
the cup and serve it right away.

g, Foroptimal thickness, it is recommended to process the ice
— cream immediately after removing it from the freezer.

Matcha Coconut -
Dairy-Free Milkshake

PREP: 2 MINUTES | MAKES: 1-2 SERVINGS

INGREDIENTS

1 " cups vegan vanilla coconut milk ice cream
"2 cup coconut milk

2 teaspoons raw agave nectar

1 teaspoon matcha powder

@ Arrange the ingredients in the specified order inside an empty
Whippi Mix Cup.

@ Please consult the quick start guide for detailed instructions on
how to assemble the bowl and interact with the unit.

MILKSHAKE @ Select MILKSHAKE.

Once the processing is complete, carefully remove the
milkshake from the cup and serve it immediately. Enjoy!

For the best and thickest results, it is recommended to
process your ice cream directly from the freezer. This helps to
maintain its solid and creamy consistency throughout the
blending process.




Thick Coffee

Milkshake

PREP: 2 MINUTES | MAKES: 1-2 SERVINGS

INGREDIENTS

1 '2 cups coffee ice cream
"2 cups whole milk

@ Arrange all the ingredients as per the listed order into an empty
Whippi Mix Cup.

@ To incorporate mix-ins, create a hole in the ice creamn using a
spoon. Ensure that the holeis 1 1/2 inches wide and reaches
the bottom of the cup. Then, pour the milk and mix-ins into the
hole.

@ Please consult the quick start guide for detailed instructions on
how to assemble the bowl and interact with the unit. [t will
provide you with all the necessary information to get started.

Toachieve the thickest consistency, it is recommended to
process your ice cream directly from the freezer, without
allowing it to-thaw, This will help maintain the desired
thickness and texture of the ice cream.

®

MILKSHAKE

@) select MILKSHAKE.

After the processing is complete, carefully remove the
rmilkshake from the cup and be ready to serve it immediately.
Enjoy your delicious milkshake!

To enhance the flavor and texture of this milkshake, we
suggest adding cacao nibs as a delightful mix-in. The cacao

nibs will add a rich and chocolaty element, making the
milkshake even more delicious.

can add 1-2

thinner,

-~ -t
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Chocolate l-laz'nutv
Belato

PREP: 10-15 MINUTES | FREEZE TIME: 24 HOURS |
COOK TIME: 7-10 MINUTES | MAKES: 4 SERVINGS

INGREDIENTS

" cup granulated sugar
" cup thickened cream
* cup whole milk

1 teaspoon vanilla extract

2 large egg yolks
"I cup hazelnut spread

2 teaspoons cocoa powder
1 tablespoon light corn syrup

] as a substitute for

MAKE IT DAIRY-FREE: Use vegan h

reqguliar hazelnut

nut cream

ad of whaole
nut cream until it becomes smooth, and

ning ingredients to the mixture.

TOOLS NEEDED
Small saucepan
{ﬁ Whisk
Rubber spatula
EF: S Thermometer

Fine-mesh strainer

————

MAKE IT LITE: Use 2 ' tablespoons of raw agave nectar anc

i 35 a SUD5SIIRUTE for Wght Com SyTup anc

[Easpoon ol

uaar, This combination provides sweetnes: ._,_,:-”:._ adu

sugar content. Process the gelato using the LITE ICE CREAM program to

@ In a small saucepan, combine the egg yolks, hazelnut spread,
cocoa powder, corn syrup, and sugar. Whisk the ingredients
together until they are fully combined and well incorporated.
Make sure there are no lumps and the mixture is smooth.

@ Combine the thickened cream, milk, and vanilla extract in the
saucepan and stir well.

@ Heat the saucepan on the stove over medium heat, stirring
constantly with a whisk or rubber spatula, until the temperature
reaches 165°F-175°F on an instant-read thermometer.

@ Remove the base from heat and carefully pour it through a
fine-mesh strainer into an empty DESSERT Station Pint, filling it
up to the MAX FILL line. Place the cup into an ice bath to cool
down. Once cooled, cover the cup with the storage lid and
freeze it for 24 hours.

@ Take the cup out of the freezer and remove the lid. For detailed
instructions on how to assemble the bowl and interact with the
unit, please consult the quick start guide.

@ Select GELATO.

Once the processing is finished, you can either incorporate
mix-ins into the gelato or remove the gelato from the cup and
serve it right away.
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nilla Bean
Gelato

PREP: 10-15 MIMUTES | FREEZE TIME: 24 HOURS |
COOK TIME: 7-10 MINUTES | MAKES: 4 SERVINGS

INGREDIENTS

4 large egg yolks
1 tablespoon light corn syrup

" cup + 1 tablespoon granulated sugar

1 cup thickened cream

*3 cup whole milk

1 whale vanilla bean, split in half lengthwise, scraped

MAKE IT DAIRY-FREE:

cream until it becomes s

Ina bowl, w

to the bowl ar

In a small saucepan, combine the egg yolks, corn syrup, and
sugar. Whisk the mixture until everything is fully combined and
the sugar is dissolved.

Stir in the thickened cream, milk, and vanilla bean to the saucepan,
ensuring that all the ingredients are well combined.

Place the saucepan on the stove over medium heat and begin
stirring constantly with a whisk or rubber spatula. Continue
cooking and monitoring the temperature with an instant-read
thermometer. Cook until the temperature reaches a range of
165°F to 175°F (74°C to 79°C).

Once the base reaches the desired temperature, remove the
saucepan from the heat. Carefully pour the mixture through a
fine-mesh strainer into an empty DESSERT Station Pint. Set the
cup in anice bath to cool down the base more rapidly. Once
the base is cooled, place the storage lid on the cup and transfer
it to the freezer. Allow it to freeze for a minimum of 24 hours
before serving.

Maintaining the temperature range of 165°F~175°F is crucial
for food safety and achieving the desired texture in your
recipe. [t ensures that the eqgs are sufficiently cooked to be
safe to consume while preventing them from curdling or
scrambling. This termperature range also allows the sugar to

fully dissolve and helps in thickening the mixture, resulting in
asmoother and more desirable texture for your final product.

TOOLS NEEDED

Rubber spatula

%) ‘ﬁ :ﬂcw Small saucepan
R Whisk

®

Thermometer

Fine-mesh strainer

Retrieve the cup from the freezer and remove the lid from the
cup. For detailed instructions on how to assemble the bowl and
interact with the unit, please consult the quick start guide
provided.

W ©

After the processing is complete, you have the option to add
mix-ins to your gelato or simply remove it from the cup and
serve immediately. The choice is yours!

r after being frozen in a very

note that thi
planning to add :

Maple

(8

PREP: 10-15 MINUTES | FREEZE TIME: 24 HOURS |
COOK TIME: 7-10 MINUTES | MAKES: 4 SERVINGS

INGREDIENTS

4 large egg yolks

1 tablespoon maple syrup

"“cup + 1 tablespoon light brown sugar
1 teaspoon maple extract (optional)

" cup thickened cream

1 cup whole milk

TOOLS NEEDED

MAKE IT DAIRY-FREE: Start by whisk
cream until it becomes smooth ano
remaini i

ingredient

esired additions, wi

@ Combine egg yolks, maple syrup, sugar, and maple extractin a
small saucepan. Whisk the ingredients together until they are
fully combined and the sugar is dissolved. This mixture will
form the base for your recipe and provide a delicious maple
flavor to the ice cream.

@ Pour the thickened creamn and milk into the saucepan with the egg

yolk mixture. Stir well to combine all the ingredients. This will
create a creamy and rich base for your ice cream, ensuring a
smooth and velvety texture.

@ Place the saucepan on the stove over medium heat. Use a
rubber spatula to stir the mixture constantly as it heats up.

Cook the mixture until it reaches a temperature between 165°F

and 175°F on an instant-read thermometer. This ternperature
range ensures that the eggs are cooked through and the
mixture is safe to consume. Continue to stir the mixture to
prevent it from scorching or curdling.

@ After removing the base from heat, carefully pour it through a

fine-mesh strainer into an empty DESSERT Station Pint. This will

help remove any lumps or impurities from the mixture. Next,
place the cup into an ice bath to cool it down quickly and

prevent further cooking. Once the base has cooled, place the
storage lid on the cup and transfer it to the freezer. Allow the

gelato to freeze for at least 24 hours before serving to ensure it

reaches the desired consistency.

Rubber spatula

= o Small saucepan
ﬁ = Whisk

Thermometer
Fine-mesh strainer

@, Take out the cup from the freezer and carefully remove the lid

from the cup. If you need assistance with the bowl assembly or
understanding how to interact with the unit, please refer to the
quick start guide provided. It will provide you with detailed
instructions on how to assemble the bowl and use the unit
effectively.

@ Once the processing is complete, you have the option to either
add mix-ins to your gelato or simply remove it from the cup
and serve immediately. The choice is yours based on your
preference. Enjoy your delicious gelato!




Triple Chocolate
Gelato

PREP: 10-15 MINUTES | FREEZE TIME: 24 HOURS |
COOK TIME: 7-10 MINUTES | MAKES: 4 SERVINGS

INGREDIENTS

4 large egg yolks
3 cup dark brown sugar

2 tablespoon dark cocoa powder

1 tablespoon chocolate fudge topping

# cup thickened cream

#oup whole milk

2 tablespoons chocolate chunks, chopped

MAKE IT DAIRY-FREE: For a

eam instead of thickened «

instead of whaole milk. Whisk the coconut cream

@ In a small saucepan, combine the egg yolks, sugar, cocoa
powder, and fudge topping. Whisk the ingredients together
until they are fully combined and the sugar is dissolved.

Pour the thickened cream and milk into the saucepan with the
other ingredients. Stir well to combine everything together.

® ®

heat. 5tir constantly using a whisk or rubber spatula to prevent
sticking or burning. Cook the mixture until it reaches a
temperature of 165°F-175"F (74°C-79°C) on an instant-read
thermometer.

@ After rernoving the base from heat, add the chocolate chunks

and stir until they are fully melted and incorporated into the
mixture, Pour the base through a fine-mesh strainer into an
empty Whippi Mix Cup to remove any lumps or solids.
Place the cup into an ice bath to cool the mixture rapidly. Once
the base has cooled, place the storage lid on the cup and
transfer it to the freezer. Allow it to freeze for a minimum of 24
hours before serving.

Place the saucepan with the mixture on the stove over medium

TOOLS NEEDED

AP

| MAKEIT LITE: Process the mixture on the LITEICE CREAM |

®

:fﬂcw Small saucepan
N Whisk or rubber spatula
Thermometer

Fine-mesh strainer

cup o 5  brown coconut sugar as a substitute for darl

Retrieve the cup from the freezer and carefully remove the lid
from the cup. For detailed instructions on how to assemble the
bowl and interact with the unit, please consult the quick start
guide provided.

@

Once the processing is complete, you have the option to either
incorporate mix-ins into the gelato or remove the gelato from
the cup and serve it immediately. The choice is yours
depending on your desired preferences.

1,'.

the R

will help to smoothen the t

re of the gelato.

e

PBE&J
Gelato

PREP: 10-15 MINUTES | FREEZE TIME: 24 HOURS |
COOK TIME: 7-10 MINUTES | MAKES: 4 SERVINGS

INGREDIENTS

4 large egg yolks

3 tablespoons granulated sugar

' cup thickened cream

1 cup whole milk

" cup smooth peanut butter

3 tablespoons grape jelly

"* cup honey roasted peanuts, chopped, for mix-in

MAKE IT DAIRY-FREE: Substitute unsweetened coconut cream
thickened cream and unsweetened oat milk for whole mill

coconut cream until smooth anc

@, In a small saucepan, combine the egg yolks and sugar. Whisk

the mixture until the sugar is fully dissolved and the ingredients

are well combined.

@ Pour the thickened cream, milk, peanut butter, and grape jelly into
the saucepan with the egg yolks and sugar. Stir the mixture well

until all the ingredients are thoroughly combined.

@ Place the saucepan on the stove over medium heat.

Continuously stir the mixture using a whisk or rubber spatula to

prevent it from sticking or burning. Cook the mixture until it
reaches a temperature between 165°F and 175°F on an
instant-read thermometer. This ensures that the mixture is
heated to the desired consistency.

@ Once the base has been heated to the desired temperature,
rermove it from the heat source. Pour the mixture through a

fine-mesh strainer to remove any lumps or impurities, into an
empty Whippi Mix Cup. Then, place the cup in an ice bath
to cool the mixture rapidly. Once the base has cooled down,
place the storage lid on the cup and transfer it to the freezer.
Allow it to freeze for approximately 24 hours until it reaches a
firm consistency.

@ Take the cup container out of the freezer and carefully remove
the lid from the cup. For detailed instructions on how to
assemble the bowl and interact with the unit, please refer to
the quick start guide that came with your Whippi. The
guide will provide you with step-by-step instructions on how to

properly assemble the bowl and use the unit for optimal results.

TOOLS NEEDED

AP

Small saucepan
Whisk
Rubber spatula

Thermometer
Fine-mesh strainer

MAKE IT LITE: Incorporats % cup plus 1 tablespoon of organic

Using a spoon, carefully create a hole in the gelato inside the
cup. Make the hole about 1 1/2 inches wide and ensure it
reaches the bottom of the cup. Add the chopped honey
roasted peanuts into the hole. Once the mix-ins are added,
place the lid back on the cup and process the gelato again
using the MIX-IN program as specified in the quick start guide.

When the processing is complete, it's time to enjoy your gelato!
Remuove the gelato from the cup and serve it immediately. The
gelato should be soft and creamy, ready to be enjoyed as a
delicious frozen treat.

after beis
SPIM fun
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Frozen Margarita

PREP: 3 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 2 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

For freezing:

1 cup + 2 tablespoons water

1 cup + 2 tablespoons margarita mix

For processing:

Pour-in: equal parts water and gold tequila

@ Pour the desired amount of water and margarita mix into an
empty Whippi Mix Cup, ensuring it reaches up to the
DRINKABLE FREEZE FILL line.

@ Stir the mixture until well combined. Then, place the storage lid
on the Deluxe Cup and freeze it for 24 hours.

@ Remove the Whippi Mix Cup from the freezer and take
off the lid from the DESSERT STATION Pint,

Transform your drink into a refreshing mocktail by replacing
the pour-in ingredient with water or juice of your choice.

In the event that an icy layer forms aleng the edges of your
frozen drink; simply break up the Icy sections and select the
RE-5PIN option.

TOOLS NEEDED

Jﬁ Spoon

@ Add the pour-in ingredients to the designated DRINKABLE
POUR-IN line. For detailed instructions on bowl assembly and
unit interaction, please refer to the guick start guide.

Select FULL, then use the dial to
select FROZEM DRINK.

FROZEN DRINK

Once the processing is complete, carefully transfer the
rmargarita from the Whippi Mix Cup to a glass. Serve the
rargarita immediately and enjoy!

Frozen Hard
Lemonade iced Tea

PREP: 3 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 2 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

For freezing:

"4 cup simple syrup

14 cups pre-made unsweetened lemonade iced tea

For processing:

Pour-in: equal parts unsweetened lemonade iced tea and vodka

@ Pour the desired amount of simple syrup and pre-made
unsweetened lemonade iced tea into an empty DESSERT
STATION Pint, filling it up to the DRINKABLE FREEZE FILL line.

@ Stir the mixture in the Whippi Mix Cup to ensure it is well
combined. Then, place the storage lid on the Cup and placeitin
the freezer. Allow it to freeze for 24 hours before serving.

@ Take the Whippi Mix Cup out of the freezer and carefully
remove the lid from the Cup.

Transform your drink into a refreshing mocktail by replacing the
pour-in ingredient with water or juice of your choice.

In the event that an icy layer forms along the edgesof your
frozen drink, simply break up the icy sections and select the

RE-5PIM option.

CICIIEY

TOOLS NEEDED

d/;? Spoon

@ Four the desired pour-in ingredients into the Whippi
Pint, filling it up to the DRINKABLE PCUR-IN line. For more
detailed instructions on how to assemble the bowl and interact
with the unit, please consult the quick start guide.

Select FULL, then use the dial to
FROZEN DRINK @ select FROZEM DRIMK.

Once the processing is complete, carefully transfer the Frozen
Hard Lemonade Iced Tea from the Whippi Mix Cup to a
glass. Serve it immediately and enjoy your refreshing drink.

and then s

mor




Frozen Park
& Stormy

PREP: 3 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 2 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

For freezing:

1 " cups water

" eup lime juice

3 tablespoons ginger juice

"eup + 2 tablespoons raw agave nectar

For processing:

Pour-in: equal parts dark rum and ginger beer

DESSERT STATION Pint, ensuring that you fill it up to the
DRINKABLE FREEZE FILL line.

After stirring the mixture until all the ingredients are well
combined, place the storage lid on the Whippi Mix Cup.

for a minimum of 24 hours.

Take out the Whippi Mix Cup from the freezer and
carefully remove the lid from the cup.

©@ ©® 06

Transform your drink into a refreshing mocktall by replacing

the pour-in ingredient with water or juice of your choice.,

In the event that an icy layer forms along the edges of your
frozen drink; simply break up the icy sections and select the

RE-SPIM option.

25

Pour water, lime juice, ginger juice, and agave into an empty

Carefully transfer the cup to the freezer and allow it to freeze

TOOLS NEEDED

e

@

FROZEN DRINK

Spoon

Pour the desired pour-in ingredients into the Whippi

Pint, making sure to fill it up to the DRINKABLE POUR-IM line. If
you need guidance on how to assemble the bow! and interact
with the unit, please consult the gquick start guide.

@ Select FULL, then use the dial to
select FROZEN DRINK.

Once the processing is complete, carefully transfer the Dark &
Stormy rmixture from the Whippi Mix Cup to a glass.
Serve the drink immediately to enjoy its refreshing flavors,

Pina
Colada

PREP: 3 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 2 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

For freezing:

1 cup + 2 tablespoons water

1 cup + 2 tablespoons bottled pina colada mix
For processing:

Pour-in: equal parts light rum and pineapple juice

Pour water and pina colada mix into an empty DESSERT

on the Deluxe Cup and freeze it for 24 hours.

® ® 6

Transform your drink into a refreshing mocktail by replacing
the pour-in ingredient with water or juice of your choice.

In the event that an icy layer forms along the edges of your
frozen drink, simply break up the icy sections and select the
RE-SPIM option.

STATION Pint, filling it up to the DRINKABLE FREEZE FILL line.

Stir the mixture until well combined. Then, place the storage lid

Remove the Deluxe Pint from the freezer and take off the lid
from the Whippi Mix Cup.

TOOLS NEEDED

e

O]

FROZEN DRINK

®

Spoon

Add your pour-in ingredients to the designated DRINKABLE
POUR-IM line in the Whippi Mix Cup. For detailed

instructions on how to assemble the bowl and interact with the
unit, please consult the quick start guide.

@ Select FULL, then use the dial to
select FROZEN DRINK.

Once the processing is complete, carefully transfer the pifa
colada from the Whippi Mix Cup to a glass. Make sure to
serve it immediately for the best experience. Enjoy your
refreshing drink!




Coffeecinno

PREP: 3 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 2 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

For freezing:

"3 cup granulated sugar

1 cup hot black coffee, brewed
*cup half and half

For processing:

Pour-in: coffes

(D Pour the desired amount of sugar into an empty DESSERT
STATION Cup.

0. Toachieve the best results, it is recommended to add the

F= sugarto the DESSERT STATION Pint first,

@ Pour the coffee into the DESSERT STATION Pint.

@ Stir the mixture until the sugar is completely dissolved.

Add half and half to the DRINKABLE FREEZE FILL line in the
Whippi Mix Cup. Place the storage lid on the cup and
freeze it for 24 hours.

@ Remove the Whippi Mix Cup from the freezer and take
off the lid from the pint.

remaining drinkable

TOOLS NEEDED

Jﬁ Spoon

@ Add the desired pour-in ingredient to the DRINKABLE FOUR-IN
line.

® Please consult the quick start guide for instructions on how to
assemble the bowl and interact with the unit.

. Select FULL, then use the dial to
select COFFEECCING.

COFFEECCING

When the processing is complete, pour the Creamiccino into a
glass and serve it immediately.

If you prefer a thinmer consistency for your frozen drink, you

can add 2-4 additional tablespoons of your p pour-in.
After adding the extra pour-in, select the RE-5PIN option to
further process the mixture.

Frozen
Hot Chocolate

PREP: 3 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 2 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

For freezing:

“* cup hot chocolate powdered mix
1 " cups whaole milk

For processing:

Pour-in: whole milk

Pour the hot chocolate mix into an empty Whippi
Cup. Make sure to follow the instructions on the packaging for
the appropriate amount of mix to use.

DRIMKABLE FREEZE FILL line. Make sure not to exceed the
recommended fill line.

Heat the Whippi Mix Cup in the microwave for about 1
minute.

@ Pour the milk into the DESSERT STATION Pint, filling it up to the

The Whippi Mix Cup is safe to use in the microwave.

Stir the mixture thoroughly until the powder is completaly
dissolved. Then, place the storage lid on the Whippi
Cup and freeze it for 24 hours.

Take out the Whippi Mix Cup from the freezer and
remove the lid from the cup.

@

TOOLS NEEDED

f Spoon

For an extra chocolatey flavor, you can substitute whole milk
- with chocolate milk. This will enhance the chocolate taste in

your recipe.

@ Pour the desired pour-in ingredient into the Whippi
Pint, fillimg it up to the DRINKABLE POUR-IM line,

® Please consult the quick start guide for detailed instructions on
how to assemble the bowl and interact with the unit. It will
provide you with the necessary information to proceed.

COFFEECCINO

Select FULL, then use the dial to
select COFFEECCING,

Once the processing is complete, pour the Frozen Hot
Chocolate into a glass and serve it immediately. Enjoy your
delicious treat!

If wou prefer a thinner c

Chocolate, can add 2-4 additional ta ons of your

select the RE option. This will

preference. Enjoy!




irish Coffee

PREP: 3 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 2 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

For freezing:

"* cup granulated sugar

1 cup hot black coffee, brewed

* cup half and half

For processing:

Paur-in: equal parts Irish whiskey and coffee

MAKE IT DAIRY-FREE: Use any dairy-iree alternative

reamer for half and half

Pour the desired amount of sugar into an empty DESSERT

STATION Cup.

g Toachieve the best results, it is recormmended to add the
= sugar to the DESSERT STATION Pint first,

@ Pour the coffee into the DESSERT STATION Pint.

@ 5tir the mixture until the sugar is completely dissolved.

TOOLS NEEDED

e

Spoon

®
@

COFFEECCING

®

MAKE IT LITE: Use "* cup + 2 tablespoons allulose for

Add the desired pour-in ingredient to the DRINKABLE POUR-IN

line.

Please consult the quick start guide for instructions on how to
assemble the bowl and interact with the unit.

Select FULL, then use the dial to
select COFFEECCING.

Once the processing is complete, carefully transfer the frozen
Irish coffee from the pint to a glass, making sure to pour it

Frozen Chai
Latte

PREP: 3 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 2 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

For freezing:

1 cup + 2 tablespoons Chai tea concentrate
1 cup + 2 tablespoons whole milk

For processing:

Pour-in: chai tea concentrate

MAKE IT DAIRY-FREE: Use any dairy-free alternative

ismaar Far Balf and BalF
crealre rar nal ANG Mgkl

Pour the chai tea concentrate directly into the empty DESSERT
STATION Cup. Fill it up with the desired amount of chai tea

concentrate.

Pour the milk into the DESSERT STATION Pint, filling it up to the
DRIMKABLE FREEZE FILL line. Make sure not to exceed the

designated line.

Stir the mixture thoroughly until the sugar is completely
dissolved. Once done, place the storage lid securely on the

Whippi Mix Cup and place itin the freezer. Allow it to
freeze undisturbed for 24 hours.

TOOLS NEEDED

F

®

COFFEECCINO

Spoon

Flease consult the quick start guide for instructions on how to
assemble the bowl and for information on how to interact with
the unit.

® Select FULL, then use the dial to
select COFFEECCING,

Once the processing is finished, take out the ice cream from the
cup and serve right away.

gently to maintain its creamy texture. Serve the frozen Irish

caoffee immediately to enjoy its rich and delightful flavors.
Add half and half to the DRINKABLE FREEZE FILL line in the yiaeny 3 @

Whippi Mix Cup. Place the storage lid on the cup and
freeze it for 24 hours.

Take the Whippi Mix Cup out of the freezer and remove
the lid from the Whippi Mix Cup.
pour-in,

(8) Add the desired pour-in ingredient to the DRINKABLE POUR-IN i IEto bt po I s
line of the Whippi Mix Cup. ; : = &

@ Hemove the Whippi Mix Cup from the freezer and take
off the lid from the pint.




Lemonade
talian lce

PREP: 3 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

'3 cup lemonade powdered drink mix
1'% cups hot water

Pour the drink powder into the empty Whippi Mix Cup.

Pour hot water into the DESSERT STATION Pint, filling it up to
the SCOOPABLE MAX FILL line.

Stir the mixture in the Whippi Mix Cup until the drink
powder is fully dissolved.

Once the mixture is well combined, place the storage lid on the
Whippi Mix Cup and place it in the freezer. Allow it to
freeze for a duration of 24 hours,

Remove the Whippi Mix Cup from the freezer and take

off the lid from the Pint. For instructions on how to assemble
the bowl and interact with the unit, please refer to the quick
start guide.

® & © 0 6

TOOLS NEEDED

f Spoon

Choose the desired position (TOF,
FULL, or BOTTOM) and use the dial
to select the ITALIAN ICE setting.

ITALIAN ICE

Once the processing is complete, pour the LEMONADE Italian
lce into a glass and serve it immediately. Enjoy your delicious
treat!

perature and the italian

ption to

iger. This will help achieve a

Spiced Apple
Cider Halian lce

PREP: 3 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

2 cups hot apple cider
2 tablespoon pumpkin spice

@ Pour the hot apple cider and pumpkin spice into an empty
DESSERT STATION PFint, filling it up to the SCOOPABLE MAX FILL
line.

@ Stir the mixture until it is evenly combined. Then, place the
storage lid on the Whippi Mix Cup and freeze it for 24
hours.

@ Remowve the Whippi Mix Cup from the freezer and
carefully remove the lid from the cup. For instructions on how
to assemble the bowl and interact with the unit, please refer to
the quick start guide provided.

TOOLS NEEDED

/;3 Spoon

“m I.CE @ Choose the desired position (TOF,

FULL, or BOTTOM) and use the dial
to select the ITALIAM ICE setting.

When the processing is complete, transfer the Italian ice from

the Whippi Mix Cup to a bowl and serve it immediately.

osing t
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Blue Raspberry

talian lce

PREP: 2 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

TOOLS NEEDED

'3 cup granulated sugar
2 teaspoons raspberry extract
1 # cups hot water

/} Spoon

3 drops blue food coloring

Place the desired amount of sugar and raspberry extract into an

Ch the desired ition (TOF,
empty Whippi Mix Cup. oose the desired position |

FULL, or BOTTOM) and use the dial
to select the ITALIAN ICE setting.

ITALIAN ICE

Pour the hot water into the DESSERT STATION Pint, filling tup
to the SCOOPABLE MAX FILL line. Then, add the desired amount
of food coloring to the mixture.

Once the processing is complete, transfer the Italian ice from
the Whippi Mixing Cup to a bowl. Serve the Italian ice
Stir the mixture thoroughly until the sugar is completely immediately and enjoy its refreshing flavors.
dissolved. Once done, place the storage lid securely on the
Whippi Mix Cup and place it in the freezer. Allow it to

freeze undisturbed for 24 hours.

Take the Whippi Mixing Cup out of the freezer and remove
the lid from the Cup. For detailed instructions on how to
assemble the bowl and interact with the unit, please refer to
the quick start guide provided. mix-ins.
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Water melon
(talian lce

PREP: 3 MINUTES | FREEZE TIME: 24 HOURS |
MAKES: 4 SERVINGS | BEST WITHIN: 2 WEEKS

INGREDIENTS

" cup watermelon syrup
1'% cups hot water

@ Four the syrup into the Whippi Mix Cup.

@ Pour the hot water into the DESSERT STATION Pint, filling it up
to the SCOOPABLE MAX FILL line.

@ Stir the mixture in the Whippi Mix Cup until the syrup is
fully dissolved. Then, place the storage lid on the Cup and
freeze it for 24 hours.

@ Take out the Whippi Mix Cup from the freezer and
rermove the lid from the Cup. If needed, consult the quick start
guide for instructions on how to assemble the bowl and
interact with the unit.

TOOLS NEEDED

/;3 Spoon

ITALIAN ICE

@ Choose the desired position (TOF,
FULL, or BOTTOM) and use the dial
to select the ITALIAM ICE setting.

Once the processing is complete, pour the Italian lce into a
glass and serve it immediately. Enjoy your delicious treat!
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Chocolate

Ilce Cream
FREEZETIME: 24HOURS

INGREDIENTS

18g cream cheese,softened
53g caster sugar
150ml double cream

PREPARATION

1.Microwave the cream cheese for 10s.

20g cocoa powder
1 teaspoon vanilla extract
230m| whole milk

2.Add cocoa powder,sugar and vanilla extract.

3.Slowly mix in the double cream and milk until fully combined and
sugaris dissolved.

4.Place storage lid on tub and freeze at -20°C(-4°F) for 24 hours.

5.Then use “lce cream” program to process.

Select RE-SPIN program if crumbly for a creamier result.

Y
Raspberry Crush

Ice Cream
FREEZETIME: 24HCURS

INGREDIENTS

140g frozen raspberries,divided  120g condensed milk,divided
210ml double cream . teaspoon vanilla extract
2 ready-made meringue nests,broken into pieces,for mix-in

PREPARATION

L.In a small bowl, add 120g raspberries and microwave for 1 minute
to thaw. Stirin 3 fork mash together.

2.1n a large bowl,whisk remaining condensed milk,double cream
and vanilla extract together,until thick.Fold in raspberry puree
from step 1.

3.Placestorage lid on tub and freeze at -20°C(-4°F) for 24 hours.
4.Then use “Ice cream” program to process.

MIX-IN: with a spoon,create a 4cm wide hole that reaches the bottom of the processed
portion of the tub. Add meringue nest and 20g of frozen raspberries to the holz in the

tub and select MIX-IN program to mix.*It's fine if level is above MAX FILL Line.
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Strawberry
Ice Cream
FREEZE TIME: 24HOURS

INGREDIENTS

180g fresh strawberries,trimmed,cut in quarters
80g granulated sugar 1 teaspoon golden syrup
1 teaspoon lemon juice 210m| double cream

PREPARATION

1.In a large bowl,add strawberries,sugar,golden syrup and lemon
juice.Using a fork,mash strawberries.Allow mixture to sit for 10
minutes,stirring regularly.

2.Add cream and mix until well combined.
3.Place storage lid on tub and freeze at -20°C(-4°F) for 24 hours.
4. Then use “lce cream” program to process.

Select RE-SPIN program if crumbly for a creamier result.

YV EYCA T
Ice Cream
FREEZETIME: 24HOQURS

INGREDIENTS

220 ml cream 130 ml milk 65 g sugar
45 g egg yolk 22 g white chocolate 6 g Matcha
4 g vanilla bean

PREPARATION

1.Boil the cream and milk, mix and stir in the egg yolk and sugar,
heat to 82°C(179.6°F). Add thematcha powder, white chocolate
and 2 vanilla pods and stir until the chocolate hasmelted.Pour
into tube.

2.Freeze at -20°C(-4°F) for 24 hours.

3.Then use “Ice cream” program to process.

Select RE-SPIN program if crumbly for a creamier result,
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Light Vanilla

ice Cream
FREEZE TIME: 24HOURS

INGREDIENTS

290ml single cream 180ml semi-skimmed milk
1 teaspoon vanilla extract 2 tablespoons stevia granules
2 tablespoons agave syrup

PREPARATION

1.Placeall ingredientsinto a large bowl.

2.Whisk ingredients until completely mixed.
3.Freeze at -20°C(-4°F) for 24 hours.
4.Select “LIGHT ICE CREAM” .

Select RE-SPIN program if crumbly for a creamier result.

# Light Blue Raspberry
Ice Cream
FREEZE TIME: 24HOURS

INGREDIENTS

2 tablespoons monk fruit sweetener with erythritol

2 tablespoons raw agave nectar 180ml heavy cream

235ml whole milk V2 teaspoon vanilla extract
/2 teaspoon raspberry extract Vs teaspoon lemon extract
5-6 drops blue food coloring

PREPARATION

L.In a large bowl, whisk all ingredients together until combined and
monk fruit sweetener is dissolved.

2.Pour base into an empty Pint. Freeze at -20°C(-4°F) for 24 hours.
3.Select “LIGHT ICE CREAM”

4.When processing is complete, add mix-ins or remove ice cream
from pint and serve immediately.

If your freezer is set to a very cold temperature, the ice cream may look crumbly. If this
occurs, select RE-SPIN to process the mixture a little moreif not adding mix-ins.




Gelato

FREEZE TIME: 24HOURS

INGREDIENTS

INGREDIENTS

4 medium egg yolks 215ml whipping cream
4 medium egg yolks 85g caster sugar Large pinch of salt 215ml whole milk large pinch of salt
210ml whipping cream 175ml whole milk 70g strong flavoured honey(such as forest honey)
3 teaspoons(3 sachets,about 6g)instant espresso

PREPARATION
PREPARATION

L.In a small bowl,lightly whisk the egg yolks and set aside.

2.Place whipping cream,milk,honey and saltin saucepan and stir to
combine.

3.Place saucepan over medium heat,stirring constantly with a
whisk,wooden spoon or silicone spatula.

4. Whisk in a small aomount of the warm honzy mixture into the egg
yolks,then whisk yolks into the saucepan and continue to cook
until temperature reaches 75-80°C(167-176°F) on an instant-read
thermometer.

5.Remove base from heat and pour through a fine-mesh sieve into
an empty tub.Place pint into an ice bath.

6.0nce cooled,freeze at -20°C(-4°F) for 24 hours.
7.Then select "Gelato” program to process.

1.Place egg yolks and caster sugar into a small saucepan and whisk
until fully combined and sugar is dissolved.

2.Add whipping cream,milk,instant espresso and salt to saucepan
and stir to combine.

3.Place saucepan over medium heat,stirring constantly with a
whisk,wooden spoon or silicone spatula.Cook until temperature
reaches 74-79°C(165.2-174.2°F) on an instant-read thermometer.

4.Remove base from heat and pour through a fine-mesh sieve into
an empty tub.Place pintinto an ice bath.

5.0nce cooled,freeze at -20°C(-4°F) for 24 hours.
5.Then select “Gelato” program to process.

Select RE-SPIN program if crumbly for a creamier result.



Mango

Sorbet

FREEZE TIME: 24HOURS

INGREDIENTS

330g mango 70g sugar 70g water
10g lemon juice

PREPARATION

1.Dice the mango. Mix water and sugar with lemon juice until sugar
is dissolved. Mix all ingredients together and pourinto a pint.

2.Placelid on tub and freeze at -20°C(-4°F) for 24 hours.

3.Then select “Sorbet” program to process.

Select RE-SPIN program if crumbly for a creamier result.

o-Prep Pineapple
Sorbet

FREEZE TIME: 24HOURS

INGREDIENTS
470g tinned pineapple,chunks or rings.

PREPARATION

1.Fill an empty tub to the MAX FILL line with chunks of fruit.
2.Cover pineapple with liquid from the can.

3.Placelid on tub and freeze at -20°C(-4°F) for 24 hours..
4.Then select “Sorbet” program to process.

Select RE-SPIN program if crumbly for a creamier result.




Mango & Lime
Slushi

FREEZE TIME: 24HOURS

Sugar Free Diet Cherry Cola
Slushi

FREEZE TIME: 24HOURS

INGREDIENTS INGREDIENTS

For freezing: For freezing:

40g granulated sugar 165g fresh mango pieces 250g cherry 100ml cola

140ml hot water 60-70°C{140-158°F) 3 tablespoons liquid zllulose 2 tablespoons lemon juice

For processing:

. " : For processing:
Pour-in: water,alcohol,or juice to the MAX FILL line.

Pour-in: cola to MAX FILL line.

PREPARATION

l.Placediet cherry. cola. liquid allulose. lemon juice in an empty
pint. Use a fork to blend the mixture.

2.0nce cooled, freeze at -20°C(-4°F) for 24 hours.
3.Remove pints from freezer before processing.
4.Add cola to MAX FILL line.

5.Select “SLUSHI” for processing. Add 4 more tablespoons of your
desired pour and selzct RE-SPIN.

PREPARATION

1.Place the sugar and mango pieces into an empty pint.Combine
mixture with a fork.

2.Add hot water and lime juice to the pint and sitr until sugar has
dissolved.

3.0nce cooled,freeze at -20°C(-4°F) for 24 hours.
4.Take out pint from freezer before processing.
5.Add pour-in to the MAX FILL line.

5.Select “SLUSHI” to proccess.Add 4 additional tablespoons of
your desired pour-in,then select RE-SPIN.




Coconut Mango

Smoothie Bowl
FREEZE TIME: 24HOURS

INGREDIENTS

14 ounces coconut milk to the pint.
Pour-in Fresh or frozen mango to the MAX FILL line,
cut in 1-inch pieces

PREPARATION

1.Shake or stir the can of coconut milk and cover the mangoes with
the coconut milk up to the pint.

2.Fill an empty pint to the MAX FILL line with mango pieces.

3.Stir the mangoes and coconut milk and if necessary.Place storage
lid on pint and freeze at -20°C(-4°F) for 24 hours.

4.Select “SMOOTHIE BOWL" program to proccess.

|

Very Berry Cherry
Smoothie Bowl
FREEZE TIME: 24HOURS

INGREDIENTS

200ml frozen cherry berrry blend.
50ml raw agave nectar
220ml cranberry juice cocktail to the MAX FILL line

PREPARATION

L.Fill an empty pint to the MAX FILL line with the cherry berry fruit
blend.

2.In a large bowl,whisk together the raw agave nectar and cranber-
ry juice cocktail until well combined.Cover the frozen fruit with
the mixture up to the MAX FILL line and stirto combine.If neces-
sary,add more cranberry juice cockrail to reach the MAX FILL
line.Place storage lid on pint and freeze at -20°C(-4°F) for 24 hours.

3.Select “"SMOOTHIE BOWL" BOWL program to proccess.




Chocolate - " Strawberry Banana

Frozen Yogurt Frozen Yogurt
FREEZE TIME: 24HOURS FREEZE TIME: 24HOURS

INGREDIENTS

/2 cup granulated sugar 40ml whole milk
130g banana, peeled and cut into 1-inch pieces

170g fresh (hulled) or frozen, thawed strawberries

20ml orange juice concentrate, thawed

/2 teaspoon pure vanilla extract
110ml fat free or lowfat vanilla yogurt

PREPARATION

1.Place the banana, strawberries, sugar, milk, orange juice concen-
trate, and vanilla in a blender jar (or food processor fitted with
the metal “s” blads) and blend on high until smooth and ho-
mogenous. Transfer to a medium bowl and stir in yogurt with a

whisk.

INGREDIENTS

90ml whole milk, warmed to a simmer  Va cup granulated sugar
170ml fat free or lowfat yogurt 1 teaspoon pure vénilla extract
190g semisweet chocolate, chopped

(may use semisweet chocolate morsels)

PREPARATION

1.Stir the chocolate and sugar into the warmed milk. Stir until choc-
olate is completely melted and sugar is dissolved. Let come to
room temperature. Add the yogurt and vanilla and stir with a
whisk until completely combined.

2. Mix all ingredients and pour into the pint up to the MAX FILL line.
3.Freeze at -20°C(-4°F) for 24 hours.
4.Then select “FrozenYoghurt” program to process.

Select RE-SPIN program ifcrumbly for a creamier result.

2.Mix all ingredients and pour into the pint uo to the MAX FILL line.
3.Freeze at -20°C(-4°F) for 24 hours.
4.Then “Frozen Yoghurt” Yoghurt program to process.

Select RE-SPIN program if crumbly for a creamier result.



Pina Colada

FREEZE TIME: 24HOURS

INGREDIENTS

For freezing:
2*165ml cans Pina Colada cocktail

For processing:
Pour-in 70ml coconutcream and 70ml pineapple juice.

PREPARATION

1.Pour re-mixed pina colada into the pint.

2.Stir to combine mixture until combined.

3.Freeze at -20°C(-4°F) for 24 hours.

4.Remove pint from freezer and remove lid from pint.
5.Add pour-in ingredients to the MAX FILL lin2.
5.Select “FROZEN DRINK" program to proccess.

Frozen Mango

Frozen Drink
FREEZE TIME: 24HOURS

y

Fi

INGREDIENTS

For freezing:
220g mango, peeled and diced 125ml coconut milk
25ml honey

For processing:
Pour-in 100ml orangejuice.

PREPARATION

L.Pour mango, coconut milk and honey into the pint.

2.Stir tc combine mixture until combined.

3.Freeze at -20°C(-4°F) for 24 hours.

4.Remove pint from freezer and remove lid from pint.
5.Add pour-in ingredients to the MAX FILL line.
6.Select “FROZEN DRINK" program to proccess.




