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CREATING YOUR OWN ICE CREAM AT HOME CAN BE A DELIGHTFUL AND REWARDING EXPERIENCE, ESPECIALLY WITH THE KoJi IcE
CREAM MAKER. THIS MANUAL AIMS TO PROVIDE YOU WITH A COMPREHENSIVE GUIDE TO OPERATING YOUR KoJi Ice CREAM
MAKER EFFICIENTLY AND EFFECTIVELY. WHETHER YOU ARE A NOVICE OR AN EXPERIENCED ICE CREAM ENTHUSIAST, UNDERSTANDING
HOW TO USE YOUR MACHINE CAN ELEVATE YOUR HOMEMADE DESSERTS TO A WHOLE NEW LEVEL.

INTRODUCTION TO THE KoJi IcE CREAM MAKER

THE KoJi Ice CREAM MAKER IS DESIGNED FOR THOSE WHO WISH TO CRAFT THEIR OWN FROZEN DELICACIES WITH EASE. WITH ITS
USER-FRIENDLY FEATURES AND ADVANCED TECHNOLOGY, IT ALLOWS YOU TO EXPERIMENT WITH FLAVORS, TEXTURES, AND
INGREDIENTS WITHOUT THE NEED FOR STORE-BOUGHT OPTIONS. THIS MANUAL WILL GUIDE YOU THROUGH THE SETUP,
OPERATION, CLEANING, AND TROUBLESHOOTING OF YOUR KoJi Ice CREAM MAKER.

GETTING STARTED

UNBOXING AND SETUP

W/HEN YOU FIRST RECEIVE YOUR KoyJi Ice CREAM MAKER, CAREFULLY UNBOX IT AND VERIFY THAT ALL COMPONENTS ARE
INCLUDED:

- |CE CREAM MAKER UNIT

- MIXING BOWL

- CHURNING PADDLE

-Lip

- INSTRUCTION MANUAL

- Recipe BookLET (IF INCLUDED)

TO SET UP YOUR ICE CREAM MAKER:
1. PLACE THE UNIT ON A FLAT, STABLE SURFACE AWAY FROM HEAT SOURCES.
2. ENSURE THAT THE POWER CORD IS NOT DAMAGED AND IS SAFELY POSITIONED TO AVOID TRIPPING HAZARDS.

3. W ASH THE MIXING BOWL AND CHURNING PADDLE WITH W ARM, SOAPY WATER, THEN RINSE AND DRY THOROUGHLY.
4. ASSEMBLE THE CHURNING PADDLE INTO THE MIXING BOWL AND SECURE THE LID.

UNDERSTANDING THE CONTROLS

THe KoJi |ce CREAM MAKER FEATURES SEVERAL ESSENTIAL CONTROLS:
- PowEer BUTTON: TURNS THE MACHINE ON AND OFF.
- TIMER SETTING: ALLOWS YOU TO SET THE CHURNING TIME, TYPICALLY RANGING FROM 20 To 45 MINUTES.

- MoDE SELECTION: SOME MODELS MAY OFFER DIFFERENT MODES SUCH AS “SofFT ServE,” “Harp Ice CreaM,” orR “SorseT.”

FAMILIARIZE YOURSELF WITH THESE CONTROLS BEFORE PROCEEDING TO ICE CREAM PREPARATION.



PREPARING YOUR Ice CREAM BASE

CREATING A DELICIOUS ICE CREAM STARTS WITH A WELL-PREPARED BASE. HERE’S A SIMPLE RECIPE TO GET YOU STARTED:

BAsic VANILLA Ice CREAM RecCIPE

INGREDIENTS:

- 2 CUPS HEAVY CREAM

- 1 CUP WHOLE MILK

- 3/4 CUP GRANULATED SUGAR

- 1 TABLESPOON PURE VANILLA EXTRACT

- A PINCH OF SALT

INSTRUCTIONS:

1. IN A MIXING BOWL, COMBINE THE HEAVY CREAM, WHOLE MILK, SUGAR, VANILLA EXTRACT, AND SALT.

2. WHISK UNTIL THE SUGAR IS FULLY DISSOLVED.
3. CHILL THE MIXTURE IN THE REFRIGERATOR FOR AT LEAST 2 HOURS OR OVERNIGHT FOR THE BEST RESULTS.

FLAVOR V ARIATIONS

FEEL FREE TO GET CREATIVE WITH FLAVOR VARIATIONS. HERE ARE A FEW IDEAS:
- CHOCOLATE: ADD ]/2 CUP OF COCOA POWDER OR MELTED CHOCOLATE TO THE BASE.

- FRUIT: PUREE FRESH OR FROZEN FRUIT AND MIX IT INTO THE BASE.
- NUTTY: INCORPORATE CRUSHED NUTS OR NUT BUTTER FOR A RICH FLAVOR.

UsING THE KoJi Ice CReaM MAKER

CHURNING PROCESS

ONCE YOUR ICE CREAM BASE IS READY:

1. POUR THE CHILLED MIXTURE INTO THE MIXING BOWL OF THE KoJi |IcE CREAM MAKER.
2. SELECT THE DESIRED MODE USING THE MODE SELECTION BUTTON.

3. SET THE TIMER ACCORDING TO THE RECIPE OR YOUR PREFERENCE.

4. PRESS THE POWER BUTTON TO START THE MACHINE.

THe Koji Ice CREAM MAKER WILL CHURN THE MIXTURE UNTIL IT REACHES THE DESIRED CONSISTENCY, TYPICALLY TAKING
BETWEEN 20 To 40 MINUTES.

CHeckING CONSISTENCY

DURING THE CHURNING PROCESS:

- MONITOR THE MIXTURE TO ENSURE IT IS THICKENING PROPERLY.



- IF YOU LIKE SOFT-SERVE ICE CREAM, YOU CAN STOP THE MACHINE WHEN THE MIXTURE IS CREAMY BUT STILL A BIT LOOSE.
- FOR FIRMER ICE CREAM, ALLOW IT TO CHURN UNTIL IT REACHES A THICKER CONSISTENCY.

STORING YOUR Ice CREAM

ONCE CHURNING IS COMPLETE, TRANSFER YOUR ICE CREAM TO AN AIRTIGHT CONTAINER:
1. USE A SPATULA TO SCOOP THE ICE CREAM FROM THE MIXING BOWL.
2. PACK IT TIGHTLY INTO THE CONTAINER TO PREVENT AIR FROM ENTERING.

3. SEAL THE CONTAINER WITH A LID.

ToO ACHIEVE A FIRMER TEXTURE, PLACE THE CONTAINER IN THE FREEZER FOR AT LEAST 2-4 HOURS BEFORE SERVING.

CLEANING YouRr KoJi Ice CReEaM MAKER

PROPER MAINTENANCE OF YOUR KoJi IcE CREAM MAKER WILL ENSURE ITS LONGEVITY. FOLLOW THESE STEPS TO CLEAN YOUR
MACHINE:

1. UNPLUG THE MACHINE AND ALLOW IT TO COOL COMPLETELY.

2. REMOVE THE MIXING BOWL AND CHURNING PADDLE.

3. W ASH ALL REMOVABLE PARTS IN WARM, SOAPY WATER. RINSE AND DRY THOROUGHLY.

4. \Y/IPE DOWN THE EXTERIOR OF THE MACHINE WITH A DAMP CLOTH. AVOID USING ABRASIVE CLEANERS.
5. REASSEMBLE THE UNIT ONLY WHEN ALL PARTS ARE COMPLETELY DRY.

TROUBLESHOOTING COMMON ISSUES

WHILE USING YOUR Koyi Ice CREAM MAKER, YOU MAY ENCOUNTER SOME ISSUES. HERE ARE COMMON PROBLEMS AND THEIR
SOLUTIONS:

Ice CReaAM NoT CHURNING

- CAUSE: THE MIXTURE MAY BE TOO WARM.
- SOLUTION: ENSURE YOUR ICE CREAM BASE IS WELL-CHILLED BEFORE POURING IT INTO THE MACHINE.

Ice CreaM Too SoFT

- CAUSE: INSUFFICIENT CHURNING TIME.
- SOLUTION: ALLOW ADDITIONAL CHURNING TIME OR PLACE THE ICE CREAM IN THE FREEZER TO FIRM IT UP.

MACHINE NoT TURNING ON

- CAUSE: POWER SUPPLY ISSUES.
- SoLuUTION: CHECK THE POWER CORD AND ENSURE THE OUTLET IS FUNCTIONING.



FREQUENTLY Askep QuesTions (FAQs)

1. CAN | MAKE DAIRY-FREE ICE CREAM WITH THE KoJi IcE CREAM MAKER?

YESI YOU CAN USE ALMOND MILK, COCONUT MILK, OR ANY NON-DAIRY SUBSTITUTES TO CREATE DELICIOUS DAIRY-FREE ICE
CREAMS.

2. How LONG DOES IT TAKE TO MAKE ICE CREAM?

TYPICALLY, IT TAKES BETWEEN 20 To 40 MINUTES, DEPENDING ON THE RECIPE AND DESIRED CONSISTENCY.

3. CAN | USE FROZEN FRUIT IN MY ICE CREAM BASE?

ABSOLUTELY! FROZEN FRUIT CAN ADD FLAVOR AND TEXTURE.JUST ENSURE IT IS BLENDED WELL TO AVOID CHUNKS.

4. |s THE KoJi Ice CREAM MAKER EASY TO CLEAN?

YES, THE REMOVABLE PARTS ARE EASY TO CLEAN, AND PROPER MAINTENANCE WILL ENSURE THE MACHINE REMAINS IN GOOD
CONDITION.

CoNCLUSION

THe KoJi Ice CREAM MAKER OPENS UP A WORLD OF CULINARY CREATIVITY, ALLOWING YOU TO EXPLORE VARIOUS FLAVORS
AND TEXTURES RIGHT IN YOUR KITCHEN. BY FOLLOWING THIS COMPREHENSIVE INSTRUCTION MANUAL, YOU CAN MAXIMIZE YOUR
ENJOYMENT AND EFFICIENCY IN MAKING HOMEMADE ICE CREAM. REMEMBER/ THE KEY TO DELICIOUS ICE CREAM LIES IN THE QUALITY
OF YOUR INGREDIENTS AND THE CARE YOU TAKE IN THE PROCESS. HAPPY CHURNING!

FREQUENTLY AskeD QUESTIONS

WHAT IS THE BEST WAY TO CLEAN MY KOJI ICE CREAM MAKER?

To CLEAN YOUR KQJI ICE CREAM MAKER, UNPLUG THE MACHINE AND DISASSEMBLE THE REMOVABLE PARTS. W/ ASH THEM WITH
WARM, SOAPY WATER, THEN RINSE AND DRY THOROUGHLY. \WIPE THE MAIN UNIT WITH A DAMP CLOTH.

How LONG DOES IT TAKE TO MAKE ICE CREAM WITH A KOJI ICE CREAM MAKER?

TvypicALLY, IT TAKES ABOUT 20 To 30 MINUTES TO CHURN ICE CREAM IN A KOJI ICE CREAM MAKER, DEPENDING ON THE RECIPE
AND INGREDIENTS USED.

CAN | MAKE SORBET IN MY KOJI ICE CREAM MAKER?

YES/ YOU CAN MAKE SORBET IN YOUR KOJI ICE CREAM MAKER.JUST ENSURE TO USE A FRUIT PUREE AND SUGAR MIXTURE THAT IS
PROPERLY CHILLED BEFORE POURING IT INTO THE MACHINE.



\WHAT INGREDIENTS WORK BEST FOR MAKING ICE CREAM IN MY KOJI ICE CREAM MAKER?

THE BEST INGREDIENTS FOR MAKING ICE CREAM INCLUDE HEAVY CREAM, WHOLE MILK, SUGAR, AND FLAVORINGS SUCH AS VANILLA
EXTRACT OR COCOA POWDER. FRESH FRUITS CAN ALSO BE ADDED FOR FLAVOR.

IS THERE A RECOMMENDED FREEZING TIME FOR THE BOWL OF THE KOJI ICE CREAM MAKER?

YES, IT'S RECOMMENDED TO FREEZE THE BOWL OF THE KoJI ICE CREAM MAKER FOR AT LEAST 24 HOURS PRIOR TO USE TO ENSURE
OPTIMAL ICE CREAM CONSISTENCY.

\WHAT Do | DO IF MY ICE CREAM IS TOO SOFT AFTER USING THE KOJI ICE CREAM MAKER?

IF YOUR ICE CREAM IS TOO SOFT, TRANSFER IT TO AN AIRTIGHT CONTAINER AND FREEZE IT FOR A FEW HOURS TO FIRM IT UP
BEFORE SERVING.

CAN | USE NON-DAIRY MILK IN MY KOJI ICE CREAM MAKER?

YES, YOU CAN USE NON-DAIRY MILK SUCH AS ALMOND, COCONUT, OR OAT MILK IN YOUR KoJl ICE CREAM MAKER.JUST ENSURE
TO BALANCE THE RECIPE FOR TEXTURE AND S\WEETNESS.

How Do | ADJUST THE SWEETNESS OF MY ICE CREAM IN THE KOJI ICE CREAM MAKER?

To ADJUST THE SWEETNESS OF YOUR ICE CREAM, SIMPLY INCREASE OR DECREASE THE AMOUNT OF SUGAR OR SWEETENER IN
YOUR RECIPE BEFORE CHURNING IN THE KOJI ICE CREAM MAKER.

Does THE KoJI ICE CREAM MAKER HAVE A BUILT-IN TIMER?

MosT KoJI ICE CREAM MAKERS DO NOT HAVE A BUILT-IN TIMER, SO IT'S IMPORTANT TO KEEP TRACK OF CHURNING TIME
MANUALLY, WHICH IS USUALLY AROUND 20 To 30 MINUTES.

\W/HERE CAN | FIND ADDITIONAL RECIPES FOR MY KOJI ICE CREAM MAKER?

YOU CAN FIND ADDITIONAL RECIPES FOR YOUR KOJI ICE CREAM MAKER IN THE INSTRUCTION MANUAL, ON THE Koyl WEBSITE, OR
THROUGH VARIOUS COOKING BLOGS AND RECIPE BOOKS FOCUSED ON ICE CREAM MAKING.
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