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INTRODUCTION

omemade ice cream offers a refreshing and fun way to enjoy this

beloved treat. If you make your own ice cream, you can try out

different tastes, textures, and ingredients to make something that

is just right for you. It's easier than you think to make ice cream,
whether you use a regular machine or the simpler "no-churn" way. This
book will teach you everything you need to know to make your own ice
cream, from the products to the best ways to do it. You will learn how to use
fresh ingredients to make ice cream that is creamy and full of taste. You will
also get tips on how to make sure that the texture is always smooth and rich.
Get ready to enjoy some tasty, home-made frozen treats that will fill any
craving. The world of homemade ice cream is yours to discover, whether
you want to make basic vanilla, fruity sorbets, or something a little
different.

About the KitchenAid Ice Cream Maker

Many people like to use the KitchenAid Ice Cream Maker attachment with
their stand mixers. This machine makes it easy to make ice cream, sorbet,
gelato, and other frozen treats in your own kitchen. This part connects
directly to the power hub of your KitchenAid mixer and has a bowl, a
paddle, and a drive unit. Here is a more in-depth look at what it does and
how it works:

Design and Components

The ice cream maker device is designed to be easy to use and quick. The
main part is a strong bowl that can be frozen and is made of two types of
insulation. Before you use it, the bowl needs to be frozen for at least 15



hours so that it can mix the ice cream base and freeze it properly. Along
with the attachment, there is a special paddle that goes into the bowl and
helps mix the items. The mixer's motor turns this paddle, which moves the
ingredients around while they freeze.

How it Works

You'll need to make your ice cream base before you can start making ice
cream. You can either make this base from scratch or use a mix that has
already been made. When the base is done, put it in the bowl that has been
frozen and set the KitchenAid speed to low. The paddle will start to stir the
mixture, and as it freezes, air will slowly be added to the base. The ice
cream should be ready to eat after 20 to 30 minutes of mixing. By that time,
it will have thickened. The KitchenAid Ice Cream Maker tool is great
because it's made to be easy to use. It doesn't need any extra motors or
complicated setups because it uses the power of your current KitchenAid
stand mixer. The stirring process makes sure that the ice cream is smooth
and creamy, without having too many ice crystals, which can happen when
you make ice cream at home without a machine.

Capacity and Versatility

Each batch of ice cream made with this attachment can hold about 2 quarts.
This is great for small to medium-sized families, but unless you plan to
make more than one batch, it might not be enough for bigger events or
parties. Because the bowl is big, you can make a lot of ice cream at once
without having to worry about spilling or making it unevenly. You can
make more than just ice cream with the KitchenAid Ice Cream Maker. It
can also make sorbet, frozen yogurt, and gelato. This addition lets you make
a lot of different frozen treats by making small changes to the recipe, like
using yogurt as the base or adding fruit purée for a sorbet.

Maintenance and Cleaning

The KitchenAid Ice Cream Maker tool is easy to clean, but you do need to
be careful. Because of how it freezes, the bowl can't be submerged in water,
so it has to be washed by hand. The paddle and drive unit can be taken off
and cleaned in the dishwasher. Before refreezing the bowl, it's important to



let it dry completely. Any wetness that's still inside could affect how well it
freezes the next batch.

Pros and Cons

Pros:
The KitchenAid Ice Cream Maker is easy to use and can connect to your
current KitchenAid machine, so it doesn't need much setup.

. Good results: it makes smooth, creamy ice cream with little work,
so you can look like a pro without having to pay a lot for a
commercial machine.

. Flexibility: It can make more than just ice cream. It can also make
gelato, sorbet, frozen yogurt, and more.

. Capacity: It can hold 2 quarts, which is enough for small to
medium-sized homes.
Cons:
. Time to freeze: The bowl needs to be frozen for at least 15 hours

before i1t can be used, so you need to plan ahead.

*  Small amount: The 2-quart volume might not be enough for bigger
events.

. Storage space: The frozen bowl can take up a lot of room in your
freezer, especially if you need to keep it there for more than one
batch.

If you like making your own frozen treats but don't want to buy a separate
ice cream maker, the KitchenAid Ice Cream Maker attachment is a great
choice. This is a useful addition to your KitchenAid mixer because it works
well, is simple to use, and gives you good results. You can use this
attachment to make homemade frozen treats easily and effectively, whether
you're making vanilla ice cream, fruity sorbet, or rich gelato.

Why Choose KitchenAid Ice Cream Maker?

1. Convenience and Versatility: You don't need a separate machine to
make ice cream because the KitchenAid Ice Cream Maker attachment is
made to work with your KitchenAid stand mixer. It's a quick and easy way
to make sorbet, frozen yogurt, or ice cream without adding more tools to
your kitchen. It can be used to make vanilla, more complicated tastes, and
even plain vanilla.



2. Results of High Quality: KitchenAid is known for making lasting, high-
quality cooking tools, and this ice cream maker is no different. It's designed
to give you smooth, creamy results with little work. The motor of the stand
mixer drives the built-in churner, which keeps the ingredients moving so
that they freeze evenly and have a smooth texture.

3. Easy to Use: It's simple to set up and use the ice cream maker accessory.
The bowl only needs to be frozen for 15 to 24 hours ahead of time. Then it
can be connected to your stand mixer, the ingredients added, and the
machine left to do its thing. In 20 to 30 minutes, you'll have fresh ice cream.
Anyone who wants an easy way to make frozen treats should try this.

4. Capacity: The KitchenAid Ice Cream Maker tool can hold 2 quarts of ice
cream, so you can make a lot of it all at once. It's enough for a family or a
small group of people, and it's great for trying out different tastes.

5. Smaller Storage: Because it's an add-on for the stand mixer, it's much
smaller and easier to store than regular ice cream makers that sit on a table.
The cold bowl and paddle don't take up much room when they're not in use.
You can throw them away in your kitchen.

6. Affordability: The KitchenAid stand mixer attachment is cheaper than
buying a separate ice cream maker if you already have a KitchenAid stand
mixer. You can get the same level of speed as stand-alone machines without
having to pay more or find more storage room.

7. Customizable Tastes: One of the best things about the KitchenAid Ice
Cream Maker is that you can try out different tastes. You can choose any
items you want, whether you want to make standard chocolate or something
completely different. It's up to you what you put in the ice cream—fruit,
nuts, swirls, or even candy pieces.

8. Durability: The clip 1s made with good materials so it will last a long
time. The bowl is made of strong metal that has a special treatment that
helps it freeze. The paddle is also strong, so the churning process goes
smoothly and quickly.

9. Simple to Clean: The KitchenAid Ice Cream Maker is simple to clean.
You only need to wipe down the bowl for freezing. You can wash the
mixing paddle in the sink. The attachment doesn't have many difficult parts,
so it's easy to clean up after each use.

10. Brand Reputation: KitchenAid is a well-known and trusted brand of
cooking appliances for being reliable and coming up with new ideas. The



fact that their goods, like the ice cream maker, are made to last make buying
an accessory from them even more valuable.

Understanding the Basics of Ice Cream Making

Millions of people around the world love ice cream, but there's a lot of
science behind its smooth smoothness and delicious taste. Temperature,
science, and skill all play a role in the finely tuned process of making ice
cream, from the ingredients that go into the mix to the techniques that are
used.

The History of Ice Cream

Ice cream has changed a lot over the years. Its roots can be found in ancient
China, where rulers liked milk and rice mixed together and served cold in
snow. Over time, cool treats like these started to show up all over Europe,
mostly in France and Italy. The 18th century saw the start of the modern ice
cream we know today. This was when ice houses were invented and better
ways of making ice cream were developed. Today, it's a worldwide trend,
with regional favorites like Italian gelato, French-style frozen custard, and
American-style ice cream taking the lead.



The Science of Making Ice Cream

At its core, ice cream is a complex mix of sugar, fat, water, and air. All of
these parts work together to make the taste smooth and creamy like butter.

Here's a closer look at the main parts:

Fat: Cream or milk fat is a key ingredient that gives ice creams its
rich flavor and smooth smoothness. A smooth texture comes from fat,
which stops ice crystals from forming. Most of the time, dairy fats
are used, but sometimes plant-based fats like coconut or almond milk
is used instead, like in vegan ice cream.

Water: Water is an important part of ice cream because it makes the
base of the frozen stuff. It's hard to freeze it without making big ice
crystals, though, because that would make the structure rough.

Sugar: Adding sugar drops the ice cream mixture's freezing point,
which keeps it from getting solid. It also makes it taste sweeter and
smoother in the mouth because sugars stop crystallization, keeping
the texture soft and easy to scoop.

Air: Air is an unexpectedly important part of ice cream. Air 1s added
to the blend during the churning process, which changes the texture
and volume of the finished product. The amount of air mixed into the
ice cream is called "overrun," and it has a big effect on how it feels in
your mouth. Premium ice creams have fewer overflows, which makes
them thicker and fancier.

Stabilizers and Emulsifiers: Stabilizers, such as guar gum and
xanthan gum, keep ice crystals from building during storage and
freezing. Emulsifiers, such as egg yolk or lecithin, help mix the fat
and water so the texture 1s smooth and even.



Types of Ice Cream

Ice cream comes in many forms, each with its own unique characteristics:

. Gelato: This is an Italian-style ice cream that is thicker and tastes
stronger because it is made with more milk than cream. It is mixed
with less air because it is made more slowly, and it is usually served a
little warmer than regular ice cream.

*  Frozen Custard: This is like ice cream, but it has egg yolks added
to it, giving it a rich, smooth feel. When compared to yogurt, it has
less air in it, which makes it thicker.

*  No-Churn Ice Cream: This type of ice cream is easier to make and
doesn't need an ice cream maker. This way of making ice cream skips
the stirring step and is usually made with whipped cream and
sweetened condensed milk. However, it isn't always as smooth as
regular ice cream.

. Sherbet and Sorbet: Sorbet is mostly made of water, sugar, and
fruit, while sherbet has a small amount of dairy in it. Instead of heavy
ice cream, these frozen treats are lighter and more refreshing.

Temperatures and Overrun: The Key to Texture

Controlling the temperature is very important when making ice cream. The
goal is to freeze the water as finely as possible during the freezing process
so that big ice crystals don't form. This is why ice cream makers are so
useful: they cool the mixture quickly while stirring it at the same time,
making sure it has a smooth, creamy texture. When talking about ice cream
smoothness, the idea of "overrun" is very important. When air is added
during spinning, the volume goes up. This is called "overrun." A lot of



commercial ice cream has a lot of extra, which makes it lighter and fluffier.
Premium and craft brands, on the other hand, try to keep overruns low so
they can make products that are thicker and creamier.

Ice Cream Makers: Essential Tools for Perfect Ice

Cream

Ice cream makers come in a wide variety of styles, from simple hand-crank
models to high-end automatic ones:

. Manual Ice Cream Makers: Hand-crank ice cream makers give
you more control over the stirring process, but they are hard to use.

*  Electric Ice Cream Makers: these come in two types: ones with a
bowl that is already frozen and ones with a motor built in. The
handiest types are the ones with compressors because they let you
make ice cream all the time without having to freeze the parts first.

. No-Churn Methods: In no-churn methods, you have to whip air
into the mixture by hand, which usually makes the ice cream less
smooth and rich than when it's made in a machine.

The Difference between No-Churn and
Traditional Ice Cream

Instead, you can make no-churn ice cream, which is easy, quick, and
usually only needs a few ingredients. It is thicker and a little grainier than
regular ice cream, though, because it doesn't go through the stirring process.
Adding air to standard ice cream is what makes it different, and an ice
cream maker helps you get the smooth, creamy taste that most people love.

Food Safety in Ice Cream Making

Food safety needs to be carefully thought out when making ice cream at
home or for a business. Milk and eggs go bad quickly, so it's important to
handle them the right way. To keep germs from getting into food,
pasteurized foods should be used as much as possible. When making a
custard-based ice cream that needs to be cooked, the mixture needs to be
heated to a safe level (usually around 170°F or 75°C) to get rid of any
germs that might be in it. Also, storing ice cream the right way is important



for keeping it safe and fresh. To keep homemade ice cream cold and safe to
eat, keep it in a freezer that is below 0°F (-18°C).

Conclusion: The Art and Science of Ice Cream

It takes both art and science to make ice cream. Every step is important for
getting the perfect scoop; from making sure the ingredients are balanced to
learning temperature control and knowing how to add air. The basic steps
for making ice cream are the same whether you like no-churn recipes for
ease of use or an ice cream maker for accuracy. If you know what each item
and method do, you can make homemade ice cream taste like it was made
by a pro, enjoying one of the world's favorite treats.

Overview of the KitchenAid Ice Cream Maker
Attachments

A popular KitchenAid stand mixer attachment i1s the Ice Cream Maker
Attachment, which lets you make ice cream, gelato, and sorbet at home
quickly and easily. Here is a list of its traits and advantages:

1. Attachment Compatibility
. Fits Most KitchenAid Stand Mixers: The device works with all
KitchenAid stand mixers, so people who already have one can use it.
«  Easy to Connect: It connects to the power hub of your KitchenAid
stand mixer and uses the motor of the mixer to make ice cream. This
makes it more efficient and requires less work than stand-alone ice

cream makers.
2. Design and Build



. Strong Construction: The clip is made of strong materials,
including a mix of metal and plastic parts, so it will last a long time
and stay stable while in use.

. Freezer Bowl: The freezer bowl is the most important part of the
device and needs to be frozen before it can be used. The liquid in this
bowl freezes and helps cool the ice cream mix as the paddle stirs it.

. Paddle and Dasher: The moving and cleaning paddle and dasher
that come with the set help mix the ingredients evenly and clean the
sides of the bowl so that the ice cream or gelato has a smooth texture.

3. Ease of Use

. Freezing the Bowl Ahead of Time: The freezer bowl needs to be
put in the freezer for 15 to 24 hours before it is used to make sure that
all the liquid inside freezes. This will let the bowl chill your ice
cream recipe.

e  Churning: Once the bowl is frozen and put into the stand mixer, the
paddle scrapes the sides of the bowl to add air and churns the
mixture, making it smooth and creamy.

4. Capacity

. Makes Up to 2 Quarts: The KitchenAid Ice Cream Maker
Attachment can make up to 2 quarts of ice cream at once, which is
enough for home-style meals or small parties.

5. Versatility

. Make Different Frozen Desserts: The extension was made for
making ice cream, but it can also be used to make sorbets, frozen
yogurt, and gelato, so you can try making different frozen desserts.

. Customizable Flavors: You can change the ingredients, like how
sweet 1t 1s and what flavors it has. This makes it a better or more
personal choice to buy ice cream from the store.

6. Cleaning and Maintenance

. Simple to Clean: The freezer bowl and paddle can be washed by
hand after use. The attachment's main parts can't go in the machine,
but they're simple to clean with warm water and a light soap.

Doesn't need any special maintenance: The only thing that needs
to be done 1s to make sure the freezer bowl is properly frozen before
using it.

7. Benefits



. Convenience: Plus, the attachment uses the power of your
KitchenAid mixer, so you don't have to keep an extra gadget out of
the way.

* Consistent Results: The churner is made to get the right texture, and
it may do that more consistently than churning by hand or some tools
that work on their own.

« Affordability: The KitchenAid attachment is a cheaper way to make
homemade ice cream than buying a separate ice cream machine. This
is especially true if you already have a KitchenAid mixer.

8. Limitations

 Time to Freeze: You have to plan ahead because the freezing bowl
needs to be frozen for 15 to 24 hours ahead of time.

*  Small Batch Size: The 2-quart size is fine for most home uses, but
people with bigger families or groups may find it a bit small if they
need to make more than one batch.

. Not for Heavy Use: If you want to make a lot of ice cream often,
you might want to look into getting a separate ice cream maker.

9. Price

. The KitchenAid Ice Cream Maker Attachment costs around $70 to
$100, which makes it a cheaper choice than high-end ice cream
machines that stand alone.

10. Customer Reviews

. Most users like how easy the addition is to use, how consistent the
results are, and how good the ice cream it makes is. Some people
have said, though, that the pre-freezing process can be hard at first.
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CHAPTER 1

UNBOXING YOUR KITCHENAID ICE
CREAM MAKER

t's fun to make your own ice cream, sorbet, and other frozen desserts

in the kitchen with the KitchenAid Ice Cream Maker addition for your

KitchenAid stand mixer. When you take the KitchenAid Ice Cream

Maker out of the box, you'll find a few important parts. Each one does
a different job to make sure the machine works smoothly and consistently.
Freezer Bowl: The freezer bowl is one of the most important parts of the
ice cream maker because it's where the frosting freezes. Inside is a special
gel that needs to be frozen for at least 15 hours before it can be used. The
bowl has two walls. When you put the gel in the freezer, it freezes, making
the cold environment you need to mix and freeze your ice cream. The ice
cream won't set right without this bowl, so make sure you give it plenty of
time to freeze before you start making the dessert.

Dasher: The dasher is a stick made of plastic that fits inside the cooler
bowl. The goal of it is to stir the ice cream mix while it freezes. The action
of the dasher makes sure that air gets mixed in, which is what makes the ice



cream light and smooth. It scrapes the sides of the freezer bowl as it turns,
which stops ice crystals from forming and keeps the mixture smooth. This
part 1s very important for making sure that your frozen treats have the right
thickness and consistency.

Drive Assembly: The feature that links the Ice Cream Maker to your
KitchenAid stand mixer is the drive assembly. It fits into the mixer's
connection hub and lets the mixer's power the dasher's spinning motion. It's
important to make sure the drive unit is attached correctly before you start
because it's meant to fit firmly. This part makes sure that the motor of the
mixer can power the dasher with enough force to mix the ice cream evenly
while it freezes.

Splash Guard: The splash guard is a simple but useful part that keeps things
clean while the mixing is going on. It fits snugly around the edges and goes
over the top of the freezer bowl. It's not exactly necessary for the freezing
process, but it keeps your kitchen clean by stopping the ice cream mixture
from spilling out as it's being churned. This is helpful when adding
chocolate chips, fruit, nuts, or other mix-ins because it keeps them inside
the bowl.



Instructions and Recipe Booklet: Most models come with an instruction
manual and recipe booklet that will help you set it up and give you ideas for
different ice cream and frozen dessert recipes. Usually, the guidebook has
step-by-step directions on how to set up the Ice Cream Maker, use the parts
properly, and clean the attachment after each use. There are usually
standard ice cream recipes, sorbets, frozen yogurts, and mix-ins in the
recipe booklet. This lets you try out different tastes and textures. By
following the directions, you can be sure to get the best results and keep
your Ice Cream Maker in good shape. Before you start making ice cream,
you need to make sure that all of the parts are put together correctly and that
the freezer bowl has been frozen for long enough to make the right
conditions for churning and freezing. Once you have everything ready, you
can start getting your goods ready and enjoy making your frozen desserts in
the comfort of your own home.

How to Attach a Kitchenaid Ice Cream Maker to
Tilt-Head Mixer

That's it! Your KitchenAid® tilt-head stand mixer now has an ice cream
attachment. It only takes a few easy steps. It is important to follow the
directions and use the right side of the drive attachment that is made for tilt-
head types.

1. Insert the Dasher
Drop the dasher straight down into the freeze bowl to put it inside. There's
no need to lock or twist.

2. Connect the Freeze Bowl
Putting the freeze bowl on the bowl-clamping plate is easy. Just tilt the
motor head back and twist to lock the bowl, just like you would with a



regular mixing bowl.

3. Connect Drive Assembly

When you put the drive unit on the mixer, side A should be closest to the
beater shaft. Place the motor head on the drive unit and slide it on until it
stops moving.

4. Check Alignment.

When the drive unit is put together correctly, the motor head should be in
the middle of the outer bent edges. There should be no gaps between them.
To fix this, move the drive unit back or forward until it is level with the
motor head. Press up on the drive unit to make sure it is firmly in place.



5. Lower Motor Head

To connect the drive unit to the dasher, lower the motor head. If the drive
part doesn't properly contact the dasher, move it back or forward until it
does.

6. Lock in Place
Make sure that the motor head is down. Place the locking lever in the
LOCK position. Before mixing, try to raise the motor head to test the lock.



How to Attach a Kitchenaid Ice Cream Maker to
Bowl-Lift Mixer

The bowl connects like any other bowl and then side B of the drive
attachment links to the motor head and turns on the dasher. Setting up your
KitchenAid Ice Cream Maker tool for a bowl-lift mixer is easy. Just follow
these steps.

1. Connect the Freeze Bowl

Put the bowl-lift handle down. Place the freeze bowl on top of the
identifying pins. The freeze bowl's pin should snap into the spring latch
when you press down on the back of it.

Please note that the freeze bowl is made to fit all bowl-lift mixers except the
KPMS. The bowl pin on the back of the bowl should be able to snap into



the spring latch. If it is not, take the bowl off and turn it so the other bowl
pin faces the spring latch. Do step 1 again.

2. Insert Dasher
Drop the dasher straight down into the freeze bowl to put it inside. There's
no need to lock or twist.

3. Connect Drive Assembly

When you put the drive unit on the mixer, side B should be closest to the
beater shaft. Place the drive unit on top of the motor head and slide it on
until it stops moving.



4. Check Alignment

When the drive unit is put together correctly, the motor head should be in
the middle of the outer bent edges. There should be no gaps between them.
To fix this, move the drive unit back or forward until it is level with the
motor head. Press up on the drive unit to make sure it is firmly in place.




5. Raise the Bowl.

Before mixing, raise the bowl to connect the dasher to the drive unit. If the
drive part doesn't properly contact the dasher, move it back or forward until
it does.

How Long Does It Take to Make Ice Cream In A

Kitchenaid Stand Mixer?

With the KitchenAid Ice Cream Maker tool for your stand mixer, making
ice cream takes about 20 to 30 minutes. Soft-serve ice cream can be made
by churning for this long. You can freeze the ice cream for two to four hours
and then serve it if you want it harder and easier to scoop.
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