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Homemade Ice Cream Maker

ICM-150
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Please read these instructions and warranty information carefully
before use and keep them handy for future reference.

it BHE OPERATING INSTRUCTIONS
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Please register your warranty information now !
For Warranty Terms & Conditions,

please refer to the last page of these operating instructions.
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Important

For safety purpose, you should read the instructions
carefully before using the appliance for the first time.
Save the instructions for future reference.

The appliance is designed for domestic use and may
only be installed and operated in accordance with
these instructions for use.

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

2. Children should be supervised to ensure that they do
not play with the appliance. Close supervision is required
when any appliance is used by or near children.

3. Place the appliance on a level surface. Do not tilt
the product.

4. Place the appliance properly and avoid collision.

5. Do not immerse the main body, electric motor
assembly, cord or plugs in water or any other liquid,
in order to prevent electric shock or other hazards.

6. Avoid contact with moving parts. Keep hands and
utensils out of detachable bucket and chilling
chamber during operation. It is to prevent injury
or damage to the appliance.

7. Do not clean the detachable bucket and chilling
chamber with sandpaper, steel wool pads or
abrasive detergents.

8. Remove plug from wall outlet, and allow paddle,
detachable bucket and chilling chamber to cool down
to room temperature, when the appliance is not in
use, before cleaning and before removing parts.

9. Stop operating if the power cord or plug is
damaged or the appliance malfunctions.
They must be replaced and repaired by the
manufacturer or qualified electricians in order to
avoid hazards.

10. Using accessories not recommended by the
manufacturer may cause fire, electric shock or
other injuries.

11. Loose plug may cause overheating. If this
happens, seek help from qualified technicians.
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Do not let cords hang over the edge of countertop
or be in touch with hot surfaces, in order to
avoid tripping and prevent the appliance from
becoming overheated.

Do not place any appliance on or near gas
or electric cooker or other heat-generating
appliances.

To disconnect, remove plug from wall outlet. Do
not remove plug by pulling the cord.

Do not use the appliance for purposes other
than ice-cream making, as per these operating
instructions.

The appliance is designed for domestic use. Do
not use it in the outdoors.
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Body BT

Motor Unit

HEHETHEIRG

ZIAEE (aREs) )
Motor Unit Power Cord

See-through Cover (can be removed for cleaning)

B
Paddle

KA
Detachable Bucket

RIRER

Chilling Chamber
FEEER
Locking Ring

FHE (RS RE)
Main Body (with compressor and chilling chamber)

EE+] B 2R

Timer (for motor)

BRO

Ventilation Grille

ST SRR SIRFAE

Socket for Motor Unit Power Switch

FEMECHF

Accessories

ERA 26ZF B
Ice Cream Scoop 25 ml Measuring Cup
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Attention

This appliance must be settled on a firm and
flat surface. Wait for at least 5 hours before
first operation or after every transit.

Do not block the ventilation grilles on both
sides, in order to ensure proper air circulation
through the grilles.

. Prepare the Appliance Before Using for the

First Time

. Hygiene is important for ice cream making. Clean

the Cover (do not wash Motor Unit), Paddle,
Detachable Bucket and Chilling Chamber
thoroughly before you use it for the first time.
See “Care and Maintenance” section.

. Ensure Detachable Bucket is dry, and put it into

the Chilling Chamber. Make sure both ends of
its Handle are properly placed in the notches of
Chilling Chamber, in order to keep Detachable
Bucket in place and allow Motor Unit to fit properly
on Locking Ring (See Fig. @).

. Check whether Paddle is properly inserted into the

Motor Unit (See Fig. @).

. Place Motor Unit onto Locking Ring (see Fig. ©).

Note:

Safety Interlock Switch will cut off the motor power
automatically if Motor Unit departs from Locking Ring.

5. Connect the cord of Motor Unit to the socket on

Main Body (See Fig. @).
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B. Operating Procedures

1. Precooling:

Connect the plugto a power outlet. Turn on Power
Switch and let Ice Cream Maker run for at least 5
minutes to “pre-cool” the Chilling Chamber.

. Prepare the ingredients:

Major ingredients include whipping cream,
evaporated milk and condensed milk, as
well as any desired toppings (e.g. fresh fruits,
chocolate chips). Please refer to “Suggested
Recipes” section.

When using store-bought ice cream powder,
operate according to the instructions on the
package of the ice cream powder.

(Please refer to Ingredient Preparation in
“Notice for Operation” section.)

. Put in ingredients:

Pour ingredients into Detachable Bucket. Do not
add ingredients of more than 2/3 of the bucket
(i.e. 1L). Otherwise, the ingredients will spill over
during churning.

. Fit Motor Unit to Locking Ring.

. Set Timer:

Turn Timer knob to the desired time (See Fig. ©).
The time required ranges from 30 - 40 minutes.
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Time reference:

Ingredients in bucket (Volume) | Time Required

1/ 3 Full (approx. 500 ml) 30 - 35 minutes

1/ 2 Full (approx. 750 ml) 35 - 40 minutes

2 / 3 Full (approx. 1 L) 40 - 45 minutes

You may increase the time if you need a harder
texture, and vice versa.

The time required may be a bit shorter or longer
than the time stated above due to different room
temperature.

If Paddle stops to move at an earlier time, turn
Timer to OFF and remove Paddle from Motor Unit.
On the contrary, if ice cream shape has not formed
yet, reset Timer to extend the operation time.

. Further cooling (if necessary):

After the Timer has finished (Timer turns to OFF),
if you desire a harder texture, leave the ice cream
in the Chilling Chamber and keep Power Switch
on for 5 - 10 minutes. But before this, remove
Paddle, in order to prevent it from freezing on the
ice cream.

. Power off:

When finished, turn off Power Switch. Unplug the
cord of Motor Unit from Main Body and then unplug
Main Power Plug from wall socket.

. Serving:

Remove Motor Unit and take out Detachable
Bucket. Use the supplied ice cream scoop or other
plastic or wooden spoon to scoop out ice cream
from Detachable Bucket.
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Ingredient Preparation

- Peel, seed and chop fruits into small pieces, and
ensure ingredients are free of any inedible parts
before putting into Detachable Bucket.

- You may chill ingredients in the fridge before
pouring into the appliance, as this will reduce the
time required to make the ice cream.

Motor Operation

- Motor Unit only starts operating when both Power
Switch and Timer are on.

If Ice Cream Hardens during Operation

- When the ice cream has become too hard and
glutinous that Paddle does not rotate, unplug
Motor Unit and remove it from ice cream.
Otherwise, ice cream will freeze on Paddle.

- Do not turn Timer to OFF unless the ice-cream
is ready. If Motor Unit is turned off too early, the
ingredients may freeze on Paddle.

Condensation

- Moisture might be found under the appliance due
to condensation. This is normal.

- The condensed water between Detachable Bucket
and Chilling Chamber may freeze and make the
Detachable Bucket difficult to remove. If this
happens, turn off the power and take it out after a
while.

- Carefully wipe away the water in Chilling Chamber
by a cloth.

- Do not ilt or turn the appliance upside down.

Ice Cream Scoop

- Do not use metal utensils to stir or scoop the ice
cream in Detachable Bucket, as they may damage
the bucket.
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A Caution

Before starting to clean, make sure that the
appliance is switched off and unplugged.

See-though Cover

- Take out the Paddle. Slightly press See-through
Cover downwards and pull it out from Motor
Unit (See Fig. ®@). Wash See-through Cover
in warm water.

Paddle, Detachable Bucket and Supplied
Accessories

- Wash them in warm, soapy water.

- Wipe away water or impurities from Detachable
Bucket to prevent rusting.

Chilling Chamber

- Wipe with a damp sponge and dry it with a cloth.
Do not tilt the appliance or turn it upside down
to clear the water.

Motor Unit and Main Body

- Clean with a damp cloth.
- Do notimmerse them in water (See Fig. @).
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* Recipes below are for reference. Actual time for ice cream making can be adjusted according to food portion and
personal preference. It is recommended to monitor the progress through the See-through Cover.

R EE = BR 180 ml
HENETO%RRE ] 80¢g
43 25¢

Evaporated milk 180 ml
Condensed milk 60 ml
Whipping cream 180 ml

Sugarless 70% dark
chocolate 80 g

Butter 25 g

=K mE (AN) | M8 BO%
Ice Cream Serving Size | Ingredients Procedures
(person)
ZRETRE 4 1640 180 ml 1. BPTE MBI A KE - B ERSRHEZ40
Vanilla Ice Cream 1547 60 mi wax
REE = EE 180 ml 1. Add all ingredients into Detachable Bucket. Set
%Wﬁ%‘}ﬁﬂ am Timer to 40 minutes.
Evaporated milk 180 ml
Condensed milk 60 ml
Whipping cream 180 ml
Vanilla essence 8ml
BRAENER: | 4-6 140 180 m 1. B 70gRBAR N R HIB A ERE
Rich Chocolate 15475 60 ml 60°C: R BABREEA °
Ice Cream

HEFTAMRHEI KR - K ERERHZE40

S8R TEN 1 OgRe PR ©

HERZRBIEE BRI I - (8
A EEARAC A E DA — R

N

> w

1. Cook 70g dark chocolate and butter over low
heat at about 60°C. Stir unitil it melts. Then,
remove from heat and let it cool down to room
temperature.

N

. Add all ingredients into Detachable Bucket. Set
Timer to 40 minutes.

w

Chop the remaining 10g chocolate into chips.

4. When Timer reaches the 5-minute mark, mix
in chocolate chips through the opening on
See-through Cover.
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Suggested Recipes

Banana & Honey
Frozen Yogurt

IR (ERE)
RBEZEE 120 ml
222 60 ml
SEHEFLES 100 m
EH (28%F)

Bananas 2-3 pc

Lemon juice (of 1 lemon)
Whipping cream 120 ml
Honey 60 ml

Unsweetened yogurt
100 ml

Egg whites 2 pc

E=p s mE (N) | #8 BO%
Ice Cream Serving Size | Ingredients Procedures
(person)
TL BT 4-6 164 180 ml 1. S AR T2 R R E o
Strawberry Ice J&47 50 ml " . o
Cream 2. B FTEMEHEI A JKiR - B ERZRHZE40
TR ES =R 180 m TME o
if ij' * 3. W T II2KIE S AL o
2BEL 6 .
4. TEERF R BB E S DB - 2188
Evaporated milk 180 ml BAEEE T ENROMENERA—E
Condensed milk 50 ml B
Whipping cream 180 ml 1. Chop 4 pc of strawberries into puree.
Rum 8ml 2. Add all ingredients into Detachable Bucket. Set
Strawberries 6 pc Timer to 40 minutes.
3. Chop the remaining 2 pc of strawberry into bits.
4. When Timer reaches the 5-minute mark, mix in
strawberry bits through the opening on See-
through Cover.
EERTIBEEL | 3-4 BE 238 1. BEEMEE - IMAEET  REB=

ERARNMRENS - KEBHEHES -

2. B ERBEBETENAIAKE - 5 ERS
HZE4004% o

1. Mash banana and mix in lemon juice, whipping
cream, yogurt and honey. Whisk egg whites
until stiff.

2. Mix banana mixture and egg whites and add into
Detachable Bucket. Set Timer to 40 minutes.
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7R #& Technical Specifications

AIgE Model ICM-150
FEJER Voltage 220-240V
S8 Frequency 50 Hz

IhZE Power 120 W
B Electric Current 1A

A& Capacity

1.5 L (REHEE Ice Cream Yield: Max. 1.3L)

JBEEEEE Temperature Range 15°C
EfE Refrigerant R134a
TERFES A FARSEENE Timer Adjustment Range 0 - 60 minutes
R~ Dimensions (H) 300 mm
(W) 360 mm
(D) 255 mm

EmRELREINMEEE - BASITEA -

Specifications are subject to change without prior notice.

FPESRA A A - — AR E o

If there is any inconsistency or ambiguity between the English version and the Chinese version,

the Chinese version shall prevail.
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Please fill out the form below. This information and the purchase invoice will be required for any repairs. Warranty will be invalid
if information provided is found to be inaccurate.

A% Model No.: [ ] ICM-150

FZEERE Invoice No. :
§% 5 B9 Purchase Date :

#5575 Serial No. :
B ZER9%9% Purchased From :

RAERR

IR AR EER BT ERERTEE
RAE (BEEHESE) -

* EFBAERETRA - LIRS HP—&75
NARARBTCER - REAFESERNER:

Warranty Terms & Conditions

Under normal operations, the product will receive a 1-year full
warranty provided by German Pool (effective starting from the
date of purchase).

* This warranty is not valid until Customer’s registration
information is returned to and received by our Service
Centre within 10 days of purchase via one of the
following methods:

1) Visit our website and register online:
www.germanpool.com/warranty.

2) Complete all fields on the attached Warranty Card and
mail it back to our Customer Service Centre along with
a photocopy of the purchase invoice (Warranty Card
and invoice copy will not be returned to Customer).

1IEZAABRENZRABRRE
www.germanpool.com/warranty o

2PAZRAER R - WEREHIER BIA—
HEFEEZS RIFEL (AARBAREHTRE
BIAERL ) ©

1. REEHTREEREIFAE » BNEREHEBEIRIS 1. Customer who fails to present original purchase invoice
will be disqualified for free warranty.

2. )EH}EF%{Z‘ZEEEREE%E’HEZI_—\E%T’F © K%ﬁ%ﬂﬁﬁ@% 2. Customer should always follow the operating

— J:F"ﬂﬁ%% N E"E%ﬁ“ N %&1\%%%@%#2}\191&— instructions. This warranty does not apply to:

- labour costs for on-site installation, check-up, repair,
replacement of parts and other transportation costs;

- damages caused by accidents of any kind (including
transport and others);

- plastic parts and accessories;

- operating failures resulted from incorrect voltage,
improper operations and unauthorized installations
or repairs.
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B30 - N\ AIE 2

ERE(EE)ERAT
EEN AL EE 158
FIREER T O8KE

B &G - +852 2215 4582

{HH : +852 2355 7100

ZEEL : repairs@germanpool.com

HRERBERREE

3. This warranty is invalid if:

- purchase invoice is modified by unauthorized party;

- product is used for any commercial or industrial applications;

- product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;

- serial number is modified, damaged or removed from
the product.

4. German Pool will, in its discretion, repair or replace any
defective part.

5. This warranty will be void if there is any transfer of
ownership from the original purchaser.

Repair Centre - Small Appliances

German Pool (Hong Kong) Limited
8/F, China Travel (Cargo) Logistics Centre

1 Cheong Tung Road
Hung Hom, Kowloon, Hong Kong

Tel : +852 2215 4582

Fax : +852 2355 7100
Email : repairs@germanpool.com

This warranty is valid only in Hong Kong




E#E LI Hong Kong Sole Agent

NELNEFEABENEFTELEPLOREIT2-457EF
Room 2-4, Upper G/F, Newport Centre, 116 Ma Tau Kok Road,
Tokwawan, Kin

G Tel: +852 2333 6245 (HHE Fax: +852 2765 8215

Sunﬁfﬂfﬂnds & E

mEHE(EH)BMRALAE German Pool (Hong Kong) Limited

th & 42 (£ 32 China Sole Agent

EREHLUDIREEEEREKE (F28) BYHO32

3/F, Yongwang (Jusco) Shopping Mall, Nanguo East Road,
Shunde, Foshan, Guangdong

5% Tel: +86 757 2980 8308 {HH Fax: +86 757 2980 8318
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CONSUMERS CHOICE
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©All rights reserved.

ing, reproducing or using the contents of this manual is not allowed without prior authorization from German Pool, violators will be prosecuted.

www.germanpool.com
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