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General description

A Motor unit
B Mains cord
C On/off button for soft ice cream
D On/off button for compact ice cream
E Filling opening
F Release button for removing the motor unit from the cover
G Transparent cover
H Clamps to fix the cover with motor unit to the bowl
I Stirrer
J Cooling disc
K Bowl
L Handgrips

Important

Read these instructions for use carefully before using the appliance and save them for future reference.

◗ Check if the voltage indicated on the base of the appliance corresponds to the local mains
voltage before you connect the appliance.

◗ If the mains cord is damaged, it must be replaced by Philips, a service centre authorised by
Philips or similarly qualified persons in order to avoid a hazard.

◗ When making ice cream, hygiene is of the utmost importance. Make sure that all parts of the
ice-cream maker are entirely clean, especially the parts that come into contact with the ice-
cream mixture.

◗ Prevent the ingredients from freezing onto the cooling disc to guarantee proper functioning
of the stirrer.

- Only put ingredients in the bowl while the stirrer is rotating.
- Do not switch the appliance off until the ice cream is ready.
◗ Never insert an object, e.g. a spoon, into the bowl while the appliance is operating.
◗ Never exceed the quantities indicated in the recipes.
◗ Keep the appliance out of the reach of children.

Safety shut-off function
The ice-cream maker is equipped with a safety shut-off function.After 120 minutes of operation and
also if overloading occurs, the motor is switched off automatically.

Preparing for use

Freezing the cooling disc

Make sure the cooling disc is properly frozen when you put it in the ice-cream maker.

1 Make sure that the cooling disc is clean and dry.

2 Put the cooling disc in the freezer or in the freezer compartment of a fridge to cool it to the
required temperature of -18cC/cF or colder.

It will take 18 to 24 hours to freeze the cooling disc.

Do not place other objects on top of or against the cooling disc while it is being frozen.

◗ Store the cooling disc with the bottom pointing downwards in a well-closed plastic bag in the
freezer to prevent ice from forming on the cooling disc. In this way the disc will always be
ready for use.

3 Remove the cooling disc from the freezer after you have prepared the ingredients for the ice
cream.
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Using the appliance

How does the ice-cream maker work?

The ice-cream maker contains a frozen cooling disc.This disc quickly cools down the ingredients
while the stirrer is rotating.The mixture is stirred until it has turned into ice cream.

The preparation time greatly depends on the type of ice-cream mixture and the temperature of the
ingredients. Compact ice cream will take about 40 minutes, soft ice cream will be ready in approx.
20 minutes.

B The cooling disc is filled with a non-toxic saline solution.

1 Prepare the mixture of ingredients for the ice cream in a separate bowl.
Preferably use ingredients at fridge temperature.

◗ You can find delicious recipes and many tips in the separate recipe booklet!

Assembling the appliance

1 Remove the cooling disc from the freezer.
Make sure your hands are dry when handling the frozen cooling disc.

2 Check if the disc is properly frozen and free of ice.
- If the disc is properly frozen, its contents will have turned hard all over.
- If the disc is not not properly frozen, you will hear a crunching sound when you press the

bottom of the disc with your thumbs.
- If a thin film of white frost has developed on the cooling disc, you can remove it by means of

wooden or plastic spatula. Do not use metal utensils for this purpose to prevent damage.

Do not rinse the frozen cooling disc, as this will cause a thick film of ice to develop on the 
outside of the disc right away!

3 Place the frozen cooling disc in the bowl of the ice-cream maker (fig. 1).

4 Insert the front edge of the motor unit into the cover (fig. 2).

5 Push the motor unit downwards into the cover until it locks into place (you will hear a click)
(fig. 3).

6 Place the stirrer on the cooling disc (fig. 4).

7 Place the cover with the motor unit attached onto the bowl in the right position. Press the
cover down until it locks into place and push the clamps towards the bowl until they snap
home (you will hear a click) (fig. 5).

8 Put the mains plug in the wall socket.

The ice-cream maker is now ready for use.

Making ice cream

1 Before putting the ingredients in the bowl, switch the appliance on by pressing one of the
two buttons.

This is necessary to prevent the ingredients from freezing onto the cooling disc right away.

◗ If you want to make soft ice cream, press the 1 button.The pilot light goes on (fig. 6).
The stirrer will start rotating at a relatively high speed to make the ice cream airy and voluminous.

◗ If you want to make solid ice cream, press the 2 button.The pilot light goes on (fig. 7).
The stirrer will start rotating at a relatively low speed to make the ice-cream solid.
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2 Pour the mixture of ingredients into the bowl via the opening in the cover (fig. 8).

Never insert an object, e.g. a spoon, into the bowl while the appliance is operating.

3 Let the appliance operate until the pilot light starts blinking to indicate that the time required
for preparing a standard quantity of ice cream has elapsed.

Making soft ice cream requires approx. 20 minutes and making compact ice cream approx. 40
minutes.

4 When the ice cream is ready, switch the appliance off by pressing the appropriate button
again.

5 Unplug the appliance and remove the cover with the motor unit from the appliance.

6 Scoop the ice cream out of the bowl with a spoon or ice scoop (fig. 9).

◗ When scraping the last of the ice cream out of the bowl, use a plastic spoon to prevent
damage to the cooling disc (fig. 10).

It is not possible to make another batch of ice cream right away, because the cooling disc must first
be properly frozen again. If you want be able to make two batches of ice cream in a row, you should
order an extra cooling disc.

Tips
- Up to 10 minutes after switching the appliance on, you can still switch from making compact ice

cream to making soft ice cream (or the other way around).
- If you have pressed the button for soft ice cream and have not switched the appliance off after

30 minutes, the appliance will reduce stirrer speed to keep the soft ice cream in optimal
condition for some time.

- Do not switch the appliance off too early! If the appliance is switched off too soon, the
ingredients may freeze onto the cooling disc, which will make it impossible for the stirrer to
continue rotating.

- Do not let the ice-cream maker operate too long. Switch it off as soon as you see that the ice
cream is starting to melt at the surface or on the sides.

After use

Disassemble the appliance and clean the parts after use.

1 Release the two clamps and lift the cover with the motor unit from the ice-cream maker (fig.
11).

2 Remove the stirrer from the cooling disc (fig. 12).

3 Press the release button and remove the motor unit from the cover (fig. 13).

4 Remove the cooling disc from the bowl (fig. 14).

Cleaning

1 Make sure the appliance is unplugged.

2 Clean the cover (without the motor unit!), the stirrer and the bowl in hot water with some
washing-up liquid. Clean the cooling disc in lukewarm water (max. 40cC/100cF) with some
washing-up liquid.

These parts are not dishwasher-proof!

3 Clean the motor unit with a damp cloth.
Never immerse the motor unit in water nor rinse it under the tap.
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Replacement

The following accessories are available from your dealer :
- Transparent cover available under no. 4822 441 81116
- Stirrer available under no. 4822 690 40297
- Cooling disc available under no. HR2968 / 4822 511 90025
- Bowl available under no. 4822 418 40973

B Tip:An extra cooling disc (HR2968) will enable you to prepare larger quantities or two different
flavours.

Guarantee & service

If you need information or if you have a problem, please visit the Philips website at www.philips.com
or contact the Philips Customer Care Centre in your country (you will find its phone number in the
worldwide guarantee leaflet). If there is no Customer Care Centre in your country, turn to your
local Philips dealer or contact the Service Department of Philips Domestic Appliances and Personal
Care BV.

Troubleshooting

1 The appliance does not start operating.
B There is a connection problem.

◗ Check if the plug has been inserted into the wall socket properly. Remove the mains plug
from the wall socket and reinsert it.

B The cover has not been properly attached to the bowl.

◗ Press the cover down onto the bowl until it locks into place with a click.

2 The stirrer does not rotate.
B The appliance has not been switched on before the ingredients were added, causing the ingredients

to freeze onto the cooling disc.

◗ Always switch the appliance on before putting the ingredients in the bowl.

3 The cooling disc cannot be removed from the bowl.
B The cooling disc has frozen onto the bottom and walls of the bowl.

◗ Allow the cooling disc to defrost for a few hours until it has come loose from the bottom
and walls of the bowl.You can speed up this proces by pouring some lukewarm water into
the bowl.
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