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Mazoa soft ice cream

YAIKATIA 2 MEPIAEZ

3 KpOKOL QUYWV

230 ml A peg yaha

275 ml kpgpa ydhaktog

70 g Aeukn) {axapn

8 g okovn matcha

Emine&o Aettoupylag: LE:03-LE:04

YAIKATIA 3 MEPIAEZ

4 KpOKOL AUYWV

270 ml TAnpeg yaha

320 ml kpgpa ydAaktog

80 g Aeukrn| {axapn

10 g okovn matcha

EmtimeSo Aettoupylac: LE:04-LE:06

—

EKTEAEZH

@ Zeotdvete to ydha otoug ~60°C.

@ XtumAoTe TOUC KPAKOUC pE TN Zayapn
pEXPL va SLaAUBEL.

® MNpoohéote to pelypa avywv oto {eotd
yaAa avakatevovtag cuvexwe. Mayelpete
O XAUNAN @WTLA PEXPL EAAPPU Bpacpo.
AgnoTe to pelypa va kpuwoet otoug ~5°C.

@ XTuTIAOTE TNV Kpépa péxpL va TiREEL
EAAPPWG (pEUOTH UPN).

® Avapel&te To KpUO pelypa ydhaktog, tnv
KpEPa Kal tn okovn matcha og PTAgvTep (N
okovn matcha xpetdletat kahn Stdiuaon).

® Pi&te 10 pelypa otov kAo avapetEng tng
Taywtopnxavng Soft n Serve.
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@ Em\é€te o mpodypappa «SOFT ICE CREAM».
H 006vn deixvel “LE:04" amo mpoemAoyn.
PuBpiote avaldywg, av BéNeTe S10POPETIKN
voen.

‘Otav To Peiypa Maywoel , n gnxavr eueavifel
v évdegn “COOL" kat akoluyovTal 3 «umum».
H unxavn pmaivel autopdtwg o€ Aettoupyia
Siatripnong Beppokpaciag. Tpafri§te Tov poxAd
Kal oepPipeTe.




KAaocoixo soft
ice cream

YAIKATIA 2 MEPIAEZ

280ml mAnpeg ydha

280 ml kpéua yaAakTtog

90g {axapn

Eninedo Aettoupyiag: LE:03-LE:04

EKTEAEZH

@ Avapei€te 6ha Ta UAIKA Kat pi€Te Ta 0ToV KAdo
avdaueigng tng maywtounxavrig Soft n Serve.

(@ Emé€te to mpdypappa «SOFT ICE CREAM».
H 006vn Seixvel “LE:04" amo mpoemAoyn).
PuBuiote avahdywg, av BéAete Sla@opeTikn
voen.

® otav 1o MElyMa TTAYWOEL , N unxavr eugavifet
v évée§n “COOL" kat akovyovTal 3 «umum».
H unyxavn pmaivel autoudtwg oe Aettoupyia
Slatipnong Bepuokpaociag. Tpapn&te Tov poxAd
Kal oepBipeTe.

YAIKATIA 3 MEPIAEZ

325ml mrfipeg yaha

325ml kpéua yaAakTog

100g Caxapn

Emimebo Aertoupyiag: LE:04-LE:06

AVTIKATAOTAOTE TO YAAA Kal TNV KPEUA YANOKTOG
Je Ta avtioTotxa @uTIKA. MNa kdde 100 g {axapn

npooBéote 75 g olpdmi.

YAIKATIA 2 MEPIAEZ

520ml mAfpeg yaha

105ml kpéua yahaktog

90g {éxapn

10ml exxUAopa Bavikiag

Emninedo Aertoupyiag: LE:03-LE:04

EKTEAEZH

@ Avapeite 6Aa Ta UANIKA kat pi€te Ta otov kddo
avAuegng Tng maywtopnxavig Soft n Serve.

(@ Emé€re to npdypappa «SOFT ICE CREAM».
H 0086vn deixvel “LE:04" amod mpoemAoyn.
PuBuiote avaloywg, av BéleTe SlapopeTikn
voen.

® Otwavto MElypa TTAYWOEL , N gnxavr ueavifel
v évdegn “COOL" kat akovyovTal 3 «umum».
H pnyavr pmaivel autopdtwg og Asttoupyia
Slatripnong Bepuokpaciac. TpaPri&te Tov poxAo
Kal oepPipeTe.

YAIKATIA 3 MEPIAEZ

600 ml mAnpeg yéha

120 ml kpépa yahaktog

100g Caxapn

15ml ekxUAlopa Bavihiag

Emimedo Aertoupyiag: LE:04-LE:06

AVTIKATAOTAOTE TO YAAQ Kal TNV KPEUA YAAOKTOG

Je Ta avtiotolxa @uTIKA. MNa kdde 100 g {axapn
npooBéote 75 g olpodm.




Soft ice cream

bpaovAa

YAIKATIA 2 MEPIAEZ

1309 @péokog oupEG ePAOUAAG
215ml m\fpeg yaha

290ml kpépa yahaktog

55g Caxapn

Emimedo Aertoupyiac:
LE:03-LE:04

YAIKATIA 3 MEPIAEZ

1509 @péokog MoUPEG PPAOUNAG
250ml m\npeg yaha

340ml kpépa YyaAakTog

60g Caxapn

Eninedo Aettoupyiag:
LE:04-LE:06

EKTEAEZH

(D MoATOTOIROTE TIC PPAOLAEC (TpoTeiveTal n
XPRon UmAévtep), avapeifte GAa Ta UAIKA Kat
pite Ta oTOV KASO AVANEIENS TNG
naywtopnxavig Soft n Serve.

(® EmAé€re to mpoypappa «SOFT ICE CREAM».
H 006vn Seixvel “LE:04" a6 mpoemAoyn.
PuBuiote avahdywg, av BéAete SlapopeTikn
voen.

@ ‘Otav To Pelypa TaywaoEl , N gnxavr epgavicel
v évdei§n “COOL" kat akovyovtatl 3 «uUmim».
H pnxavr umaivel autopdtwe og Aettoupyia
Slatripnong Bepuokpaciag. Tpapn&te Tov poxAd
Kat oepBipete.

AVTIKATOOTAOTE TO YAAA Kal TNV KpEUa YAAAKTOG

ME Ta avtioTolxa @uTIKA. MNa kabe 100 g (axapn
npocBéate 75 g olpdmi.

GR




Soft ice cream ue
npalAiva GouvviovKion

YAIKATIA 3 MEPIAEZ

325ml i peg yéha

325ml kpépa YAAaKTog

100g Caxapn

609 mpahiva pouvtoukiov
Eminedo Aertoupyiag: LE:04-LE:06

EKTEAEZH

@ Avapeite 6Aa ta UAIKA kat pi€te Ta otov kddo
avaueigng tng maywtopnxavrig Soft n Serve.

@ Em)é€te o npdypappa «SOFT ICE CREAM».
H 066vn deixvel “LE:04" amd mpoemAoyn.
PuBuiote avahdywg, av BéNeTe Sla@opeTikn
ven.

® Otwav o JElyHa TTAYWOEL N unxavn eggavilet
v évdegn “COOL" kat akovyovTal 3 «umum».
H punyxavn pmaivel autopdtwg og Aettoupyia
Slatpnong Bepuokpaciag. Tpapn&te Tov HoxAd
Kat oepPipeTe.
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AVTIKATOOTAOTE TO YAAA Kal TNV KpEPa YAAAKTOG

JE Ta avtioTolxa @uTIKA. MNa kabe 100 g (axapn
npocBéate 75 g olpdmi.




YANIKATIA 3 MEPIAEZ

325ml mrpeg yaha

325ml kpéua yahaktog

100g Caxapn

60g mpahiva @LoTiKiov

Eninedo Aettoupyiag: LE:04-LE:06

EKTEAEZH

@ Avapei€te 6ha Ta UNIKA Kat pifTe Ta oTov KAdo
avdauegng Tng maywtopnxavrig Soft n Serve.

(@ Em\é€te to npdypappa «SOFT ICE CREAM»,
H 006vn deixvel “LE:04" amo mpoemAoyn).
PuBuiote avahdywg, av BéAete Sla@opeTikn
uopn.

® otav 1o JElyUa TTOYWOEL , N Inxavr ueavifel
v évée§n “COOL" kat akolyovTal 3 «umum».
H unyavn pmaivel autoudtwg og Aettoupyia

Slatipnong Bepuokpaociag. Tpaprn&te Tov poxAd

Kal oepBipeTe.

AVTIKOTOOTHOTE TO YAAA Kal TNV Kpépa YAAOKTOG

JE Ta avtioTolxa @uTIKA. MNa kdBe 100 g {axapn
npocBéate 75 g olpomt.

YANIKATIA 3 MEPIAEZ

45049 ylaovpTt oTpayylotod 2%
40ml kpéua yahakTtog

60ml mAnpeg yaha

70-80g Caxapn

10ml exxuMiopa Bavikiag
Eminedo Aettoupyiac: LE:04

EKTEAEZH

® Avapei€te dAa Ta UNIKA Kat pi€te Ta otov kddo
avapegng tng maywtopnxavig Soft n Serve.

@ Enécre 0 npoypapua «SOFT ICE CREAM».
H 006vn Seixvel “LE:04" amod mpoemAoyn).
PuBuiote avaldywg, av BéAeTe Sla@opeTIKA
uen.

® omav o MElyUa TTOYWOEL , N Inxavr eheavifel
v évéelgn “COOL" kat akovyovTal 3 «umim».
H pnyxavn pmaivel autopdtwg og Aettoupyia
Slatripnong Bepuokpaaiag. Tpafri§te Tov HoxAO
Kal ogpPipeTe.




Soft ice cream
YIXOUPT1 ME MEAL

Soft ice cream vPnAo
O€ MPWTEIVI

| | | | | |
YAIKA T'A 3 MEPIAES YI\K’AF,AB MEPIAEZ YI\KI'\I'A3 MEPIAEZ
Xwpig Zaxapn Me Zaxapn
480ml VIG,OUPTl, OTPaYYIOTS 2% 200ml mAnpeg yaha 2% 200ml mArpeg yaha 2%
240ml kpépa ydhaktog . i . .
60ml kpéua yahaktog 60ml kpéua yahakTtog
120ml honey , . . .
i 2209 ylaoupTt oTpayyloto 2% 2209 ylaoUpTl oTPayyloto 2%
2 K.y. Baviha i " .
) 2 scoops okévn mpwteivng (60g) 2 scoops okoévn mpwteivng (60g)
V2 ky. ahdu 40ml olpdm ayaung 70-80g {axapn
Eminedo herovpyiac: LE:04 1K.y. ekxUNlopa Baviliag 1K.y. ekxOAlopa Baviliag
Emimedo Aertoupyiag: LE:04 — LE:06 Eninmedo Aertoupyiag: LE:04 — LE:06
EKTEAEZH
EKTEAEZH

@ Avapei€te OAa Ta UAIKA Kal pifTe Ta oTov K&do
avdapegng Tng maywtopnyxavig Soft n Serve.

®@ Em)\é€te o mpdypappa «SOFT ICE CREAM».
H 086vn Seixvel “LE:04" amd mposmAoyn.

(D Avauei€te 6Aa ta UAIKA Kat pi€te Ta otov kddo
avaueigng Tng maywtopnxavrig Soft n Serve.

PuBpiote avaloywg, av OéNeTe S10POPETIKNA
ven.

@ ‘Otav 10 helypa mMaywaoel , n inxavr eheavifel

v évdei§n “COOL" kat akovyovTal 3 «Umim».
H pnxavn pmaivel autopdtwg o€ Asttoupyia
Satripnong Bepuokpaciag. TpafBréte Tov
HOXAO Kkal oepPipeTe.

@ Em)é€te o mpdypappa «SOFT ICE CREAM»,
H 006vn deixvel “LE:04" a6 mpoemAoyn.
PuBuiote avahdywg, av BéAete SlapopeTikn
ven.

® otav 1o MElypa TTAYWOEL , N gnxavr epgavifet
v évdeign “COOL" kat akovyovtatl 3 «uUmim».
H pnxavr ymaivel autopdtwe og Aettoupyia
Slatpnong Bepuokpaciag. TpaPriéte Tov
HoxAS kal ogpipete.

Xpnowomolnote okovn mMpwTeivng o€ émola
YEUON MPOTIUATE, YlA VA TTPOCAPUOCETE TO
AMOTENEOUA OTIG OIKEG OOG YEUOTIKES
TIPOTIUNOEIG.

ZupBOUAN




MiAxozeuc XoOxKOAGTOS

YNIKATIA 4 pe 6 MEPIAEZ

640ml yaha

240ml kpépa ydhaktog

120ml o1pomt cokoAdTag

3k.0. olpomt {dxapng 1 ENappL olPOTIL ayaung
1K.y. ekxUAIopa Bavihiag

EnimeSo Aertoupyiag: LE:03

EKTEAEZH

@ Avakatéyte OAa Ta UNKG, OE £va o), PéxPt va
opoyevoroinBouv.

(® Pigte 10 peiypa oToV KASO avAPEENE TNG
maywtopnxavig Soft n Serve.

® Em)é€te 1o mpdypappa "MILKSHAKE". H
0006vn Seiyvel "LE:03" amd mposmAoyn.
PuBuiote avahdywg, av Bélete SlapopeTiki
voen.

(@ Otav To peiypa maywoet , n pnxavr egeavilet
v évdei§n “COOL" kat akovyovtatl 3 «Umim».
H pnyxavn pmaivel autopdtwg og Aettoupyia
Slatpnong Bepuokpaciag. TpaPri&te Tov
HOXAO Kal oepPipeTe.

=
< 7 o o
=) MT[OpElTE VA AVTIKATAOTNOETE TO OLPOTTL

mo. OOKOAATAG PE OLPOTIL @PAoUAAG 1y
g. KOPOpENAG.
W




I'pavita coke

YAIKATIA 2 MEPIAEZ YNIKATIA 3 MEPIAEZ YNIKATIA 4 MEPIAEZ
650 ml Coke 1000 ml Coke 1200 ml Coke
Eminedo Aettoupyiag: LE:02 Eninedo Aertoupyiag: LE:04-LE:05

Eminedo Aertoupyiag: LE:06-LE:07

EKTEAEZH

@ Picte 10 avayuKTIKO TUTou cola otov kado
avdaueigng Tng maywtopnxavig Soft n Serve.
(@ EméEte o mpoypauua "SLUSHIE". H 086vn
Seiyvel “LE:04" amé mpoemhoyry. PuBpiote
aAVOAOYWG, av BENETE SLAPOPETIKA LPN.
® Otav 10 peiypa Taywoel , n Pnxavh epgavilet
v évdeign “COOL" kat akovyovtal 3 «uUmim».
H pnyxavr pmaivel autopdtwe og Aettoupyia

Slatipnong Bepuokpaciag. Tpapn&te Tov poxAd
Kal oepPipeTe.

AOKIUAOTE e XUUO TTOPTOKAAL, OTAQUAL N

MO yla éva TTIO LYIEIVO aTTOTENECAL.




I'pavita Mavyxo

YANIKATIA 2 MEPIAEZ

1759 @péokog TOATOG Javyko
220ml mAnpeg yoha

220ml vepod

509 Caxapn

Eminedo Aertoupyiag: LE:O3

YAIKATIA 3 MEPIAEZ

2509 @ppEokog MOATOG pavyko
310ml mA\ripeg yoAa

310ml vepo

759 {axapn

Eminedo Aertoupyiag: LE:04-LE:05

YAIKATIA 4 MEPIAEZ

3009 ppéokog MOATOG HaVYKO
375ml m\npeg yaha

375ml vepd

90g {axapn

Eminedo Aertoupyiag: LE:06-LE:07

EKTEAEZH

©) IMoATomoIRoTE To havyko (mpoTeivetal n xpron
umAévTep), avapei&te GAa Ta LAIKA Kat pi€te Ta
otov Kado avdaueing Tng maywtopnyaviig Soft
n Serve.

@ Em)é€te o mpdypapua "SLUSHIE" . H 086vn
Seiyvel “LE:04" amé mpoemhoyry. PuBuiote
avaloywg, av BENeTe S1AQOPETIKA LPN.

® Otwav o HElypa TTAYWOEL , N gnxavr eueavifel
v évdegn “COOL" kat akovyovTal 3 «umum».
H pnyxavn pmaivel autopdtwg og Agttoupyia
Siatripnong Beppokpaaiag. TpaPri§te Tov HoxAd
Kal oepPipeTe.

GR




IFpavita Kapriool

YANIKATIA 2 MEPIAEZ

YAIKATIA 3 MEPIAEZ

YAIKATIA 4 MEPIAEZ

325ml xupdg kapmoult
260ml vepo

50g Caxapn

Emninedo Aertoupyiag: LE:03

500ml xupd¢g kapmoull

400ml vepd

80g Caxapn

Eninedo Aertoupyiag: LE:04-LE:05

600ml xupdg kapmoull

480ml vepo

95g Caxapn

Eninedo Aertoupyiag: LE:06-LE:07

EKTEAEZH

® Avapeite OAa Ta UAIKA Kal pi€Te Ta oTov KAdo
avapegng e maywtopnyxavrig Soft n Serve.

@ Em\é€re o mpoypappa "SLUSHIE" . H 086vn
Seixvel “LE:04" amd mpoemhoyr). PuBuiote
avaldywg, av BENeTe SIAPOPETIKA LPH.

® Otwv o UEyUO TTOYWOEL, N Pnxavn eeavidet
v évdegn “COOL" kat akovyovTal 3 «umum».
H unyxavn pmaivel autoddtwg o€ Aettoupyia
Siatripnong Beppokpaciag. Tpafri§te Tov HoxAd
Kat ogpPipeTe.

GR




‘Etoipo Iaywpéevo
Cocktail

YANIKATIA 2 MEPIAEZ

YAIKATIA 3 MEPIAEZ

YAIKATIA 4 MEPIAEZ

650ml étopo Cocktail
Eninedo Aertoupyiag: LE:03-LE:04

1000ml €toipo Cocktail
Eninedo Aertoupyiag: LE:05-LE:06

1200ml étoipo Cocktail
EnineSo Aertoupyiag: LE:07-LE:08

EKTEAEZH

@ Pi€te To £TO1HO KOKTEIN OTOV KASO avduelEng
g maywtopnxavrg Soft n Serve.

@ Emé€te o mpoypauua " SPIKED SLUSHIE" . H
0006vn Seixvel “LE:04" amd mpoemioyn.
PuBuiote avahdywg, av BéAete SlapopeTiki
ven.

@ ‘OTav 10 PEiyMa Maywoel, n unxavn egeaviet
v évdeign “COOL" kat akovyovtal 3 «Umim».
H pnxavr ymaivel autopdtwe og Aettoupyia
Slatipnong Bepuokpaociag. Tpapn&te Tov poxAd
Kal oepBipeTe.

GR




Iaywnévo Mojito

YANIKATIA 4 pe 6 MEPIAEZ

MNa 1o cpom pévrag:
10-15gr @péoka @UAN\a pévtag
240ml vepod

200gr Caxapn

MNa 1o Mojito:

480 ml vepod

360ml xupdc lime (katd mPoTiunon GPECKOCTUHNEVOC)

240ml oipoémt pévtac (amd Ty mapandvw cuvtayn)
180ml Agukd poupt

Opéoka eUNa pévtag (yia yapvipiopa)
Oéte¢/koppdrtia lime (ya yapvipiopa)

Eninedo Aertoupyiag: LE:04

EKTEAEZH

@ «Mwhwniote» eAa@pd Ta UANA pévTag
méCovTag Ta otnv MaAdpn oag. Baite oe
KOTOAPOAdKL TN hévTa, TO VePO Kal Tn {dxapn
o€ PETPLA QWTIA. MayelpéPTe avakaTeELOVTAG
péxpt va StahuBei mAnpwg n (axapn. AocUPETE
KOl AQNOTE Va KPUWOEeL o€ Bepiokpaaia
Swpartiou (~15 Aerrtd). AQaipéote Ta @UNNa
pévrag kat metaéte ta. (MNa mo évrovn yelon
pévtag, BAhte mepPLoodTEPN PEVTA KAl APHOTE
TO JEiyMa yia TTEPIOCOTEPN WPA TPV TN
GOUPWOETE.)

(@ =& pmo) Ry KavdaTa avapeiETe To GIPOTT PEVTac
JE TO VEPO, TOV XUMO lime Kal To poUuL Jéxpt va
opoyevorolnBouv. Pi€te To peiypa otov kddo
Tou Soft n Serve.

® Em)é€te o mpdypapua " SPIKED SLUSHIE" . H
006vn Seixvel “LE:04" a6 mpoemloyn.
PuBuiote avahdywg, av Bélete Sla@opeTikn
ven.

@ otav 1o HElyMa TAYWOEL, N hnxavr epeavilel
v évdei§n “COOL" kat akovyovTal 3 «UTIT».
H pnxavn pmaivel autopdtwg o€ Aettoupyia
Siatripnong Bepuokpaciag. Tpapr&te Tov PoxAd
Kal oepPipeTe e PPEOKA GUANA PEVTAG KAl
@éteg amd lime.

Frozen Margarita

Cocktail

YNIKA TIA 2 MEPIAEZ

YAIKATIA 3 MEPIAEZ

305ml Zupmukvwpévog Xupodg pdoulag
205ml vepo

120ml texida

30ml olpomt

Eminedo Aertoupyiac: LE:03-LE:04

YANIKATIA 4 MEPIAEZ

400ml Zupmukvwpévog Xupog gpdoulag
270ml vepo

135ml tekiha

40ml olpoém

Eminedo Aertoupyiag: LE:04-LE:05

EKTEAEZH

480ml ZupmukvwPEVOG XUUOG @PAOUAAG
325ml vepod

160ml tekida

50ml oipomt

Emimedo Aertoupyiag: LE:06-LE:07

@ Avapei€te 6Aa Ta UNIKA Kat pi€te Ta otov kddo
avapegng tng maywtopnxavig Soft n Serve.

@ Em\é€te to mpdypaupa " SPIKED SLUSHIE" . H
0Bovn Seixvel “LE:04" and mpoemhoyn.
PuBuiote avaldywg, av BéAeTe Sla@opeTikr
uen.

® Otav 1o peiyya maywoel, n unxav pugavidel
v évée§n “COOL" kat akovyovTal 3 «umim».
H pnxavn pmaivel autopdtwg og Aettoupyia
Slatripnong Bepuokpaciag. Tpafri&te Tov HoxAO
Kal ogpPipeTe.




INaywnévo KoxtélA
Daiquiri

YAIKATIA 2 MEPIAEZ

YAIKATIA 3 MEPIAEZ

YANIKATIA 4 MEPIAEZ

305ml Zupmukvwpévog Xupdg pdoulag
205ml vepo

120ml poupt

30ml olpomt

Enimedo Aertoupyiag: LE:03-LE:04

400m| ZupmuKkvVwPEVOG XUPOG @PAoUAag
270ml vepo

135ml poUut

40ml opdm

EmineSo Aertoupyiag: LE:04-LE:05

480m| ZupmUKVWPEVOG XUPOG GPAOUAAG
325ml vepo

160ml poupt

50ml oipom

Enimedo Aertoupyiag: LE:06-LE:07

EKTEAEZH

O) Avapei€te dAa Ta UAIKA Kal pi€te Ta oTov Kado
avapegng Tng maywtopnxavrig Soft n Serve.

@ Em)\é€te o mpdypapua " SPIKED SLUSHIE". H
000vn Seixvel “LE:04" amd mpoemoyn).
PuBpiote avaloywg, av OéNeTe S10POPETIKN
voen.

® Otav o MEyMA TTAYWOEL, N unxavr epgavilel
v évdei§n “COOL" kat akovyovTal 3 «UTTIT».
H pnxavn ymaivel autopdtwe og Aettoupyia
Siatripnong Bepuokpaciag. Tpapri&te Tov PoxAd
Kal ogpPipeTe.

GR




INaywpévo Paloma

Mocktail

YAIKATIA 4 pe 6 MEPIAEZ

480ml @peokooTUPPEVOG XUHOG poC
ykpéumgpout (anéd 3—4 ykpémepouT)
480ml vepo

80ml xupog lime (katda mpotiunon
QPEOKOOTUUMEVOC)

85gr péht i eEhagpL olpoTL ayaung
Oétec/kopparia lime (yia yapvipiopa)
Eminedo Aertoupyiac: LE:04

EKTEAEZH

@ Avapei§te 6Aa Ta UAIKA Kal pi&Te Ta oTov Kado
avAapegng Tng maywtopnyaviig Soft n Serve.

Em\é€te To mpoypapua " SPIKED SLUSHIE" . H

@ 000vn Seiyvel “LE:04" and mpoemAoyn.
PuBuiote avahdywg, av Bélete Sla@opeTikn
ven.

@) Otav To peiyHa Maywoel, n unxavr epgavidet
v évdei§n “COOL" kat akovyovTal 3 KU,
H pnxavn ymaivel autopdtwg oe Aettoupyia
Siatripnong Beppokpaciag. Tpapri&te Tov PoxAd
Kat oepPipete. Xpnopomnotrote To lime yia
yapviptiopa.

Av Bé\eTE va TOVIOETE TIEPIOCOTEPO TA

=
=)
8_ £0mePISOELSN, AVTIKATACTHOTE PEN/ayaln
E}- pe aipomt {axapng (simple syrup).

YAIKATIA 4 pe 6 MEPIAEZ

400ml yaha kap0dag mARpe¢ (kovoépRa), Kaha
QAVOKIVIOPEVO

360ml xupog avavd

240ml vepod

80ml upog lime (katd mpotiunon
(PPECKOOTUMHEVOC)

3 K.0. ENa@pU olPoTL ayaung

Kopudtia/@éteg avavd (yia yapvipiopa)
Eninedo Aertoupyiag: LE:04

EKTEAEZH

@ e éva pmo) XTUMMoTE To yéha KapUSag PEXEL
va yivel Teleiwg Aeio, xwpig ofwlouc.
MNpooBéote Ta umOAoITa UAIKA Kal AVAKATEPTE
pEéXpL va opoyevoroinBouv.

® Pite 10 peiyua oTov KASGO AVAPEIENE TNG
maywtopnxavig Soft n Serve.

® Em)é€te to mpdypapua " SPIKED SLUSHIE" . H
006vn Seiyvel “LE:04" amd mpoemAoyr).
PuBpiote avaloywg, av OéNeTe S10QOPETIKNA
voen.

@ Otav 1o peiypa MAYWOEL, N UNxavr| eueavidet
v évdein “COOL" kat akovyovTal 3 KUmim».
H unxavn umaivel autopdtwg o€ Aetrtoupyia
Siatripnong Beppokpaciag. TpaBr&te Tov poxAd
Kal oepPipeTe. XpNOWOTOINOTE TIG PETEG AVaAVA
yla yapvipiopa.
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FYMBOYAEX eowe

Mnv mipocBétete (eotd UAIKA, TTAYO 1| OTEPEA UAIKA OTIWC PPOUTA, TTAYWTO 1 KATEYUYHEVA
ppouTa.

‘OAa ta UAIKA ipémel va Trepiéxouv Touldyiotov 6% (axapn. Eav n mepiektikdtnTa o€ {Axapn

EAéXL0T 006 TTa UALKGY yLa ypaviteg, soft ice cream, kpoa gival katw amd 6%, umopeite va mpoobéoete o1pdmL ) va PelwoeTe To emimedo Yuénc. H xprion

po@Rpata, milkshakes: 650 ml UAIKWV Xwpic Caxapn 1 pe meplekTIKOTNTA KATW o 6% umopei va mpokahéoel BAAPN otn
OUOKEULN.

Mé£yLotn mocsotnta yLa ypaviteg: 1200 ml

MéyLotn tocoTNTA yLa HaAako Ttaywto: 750 g (ml) Otav xpnowJomoleite To mpdypauua SPIKED SLUSHIE, 6Aa ta étolua peiypata mpémet va

niepiExouv 2,8% €wg 16% aAkoOA.

Min & Max

MéEyiotn mogotnta yia kpua popnipata: 1600 ml

MNa Bértiota amoteAéopata, YUEte Ta uypd VAIKA otouc 15-20°C mplv ta mpooBéoeTe oTn
OUOKEUN.

Ma tnv 18avikn ver, XPNOoIKOTIoINGTE TN pUBUIoN EAéyxou EmméSou Oepuokpaciag (Tempera-
ture Level Control).

5

Eav 10 TeNIKS TPOidV Sev pmopei va e€ENBeL TpafwvTag Tov HOXAG, Urmopeite va mpoobéoete
MIKPH TTOOOTNTA VYPOU [EiydaToc. Av otnv 086vn epgaviotei n évdelfn "EEE”, otapatiote
Aertoupyia yia 5—10 Aentd, emavekKIVOTE Tn CUOKELN, EMAEETE TN AcrToupyia e§aywyng Kal
OUVEXIOTE.

>

lNa kaAUTePN yeuon, n cuokeun dlatnpei To Poidv KpLo yia 2 wpeg and mpoemoyn. Edv dev
KatavoAwBei péoa og auto to Sldotnpa, cuviotatal va adeldoeTe To eplexOpeVo o€ SOXEIO Kal
va To anoBnkevoeTe oTo YPuyeio.

Katd tnv e€aywyn maywtou, n xprion tng Asttoupyiag e€aywyng, emrtayUvel kal BeATiotomolei T
Sladikaaoia.

Metd amd mapatetapévn Youén, n yevon tou maywtou Kal tou milkshake evdéxetal va aAolwbei,
SNUIOVPYWVTAC CUCCWPEVOEIC KAl UTTOAEIMMaTa. XuvioTtdtal n katavalwon 1 n e€aywyry Tou
UTTOAOITTOU TIPOTOVTOC EVTOC UICHC WPAC Yia Tn Slatrpnon TnG KaAUTePNC YeLoNC.

@ ® @

A OAEC TIC TTPOTEIVOUEVEC CUVTAYEC, AVAMEIETE TTPWTA OAA TA UAIKA o€ EexwploTto Soxeio
avAauelgng Kal oTn cuvéxela TPooBEoTe To peiypa otov kKado avapelEng tou Soft n Serve.

@
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INGREDIENTS FOR 2 SERVES

3 egg yolks

230ml whole milk
275ml cream

70g white light cream
8g matcha powder
Gear level: LE:O3-LE:04

INGREDIENTS FOR 3 SERVES

4 egg yolks

270ml whole milk
320ml light cream

80g white sugar

10g matcha powder
Gear level: LE:04-LE:06

STEPS

@ Heat the milk to about 60 °C.

@ Beat the egg yolks and sugar until the sugar
is dissolved.

(® Add the beaten egg yolks with sugar into the
hot milk. While heating the milk, add the egg
yolks and stir evenly. Then turn down the
heat and cook until it is slightly boiling; let
the cooked egg and milk mixture cool to
about 5°C.

@ Whip the cream until it becomes thick
(like milk).

® Then pour the cooled egg milk, whipped
cream and matcha powder into a blender
and mix well (matcha powder It is difficult to
dissolve in the slurry and needs to be mixed
with a machine).

® Pour the evenly mixed stock solution into the
mixing bucket.

EN

@ Press the menu button and select the "SOFT
ICE CREAM" function. The program will start
from the default gear. The screen will display
"LE:04".3If you need to adjust the taste of
the finished food, you can rotate the knob to
select the gear as needed.

When the ice cream reaches the preset level,
the screen automatically displays "COOL",
the machine beeps 3 times, and then the
machine Enter the keep cold state, Pull the
handle to squeeze out the soft ice cream and
enjoy it immediately.




Classic soft
ice cream

INGREDIENTS FOR 2 SERVES

280ml whole milk

280 ml light cream

90g white sugar

Gear level: LE:0O3-LE:04

STEPS

@ Mix whole milk, cream and white sugar
evenly and pour into the mixing bucket.

(@ Press the menu button and select the "SOFT
ICE CREAM" function. The program will start
from the default gear, The screen will display
"LE:O4If you need to adjust the taste of the
finished food, you can rotate the knob to
select the gear as needed.

(® When the soft ice cream reaches the preset
level, the screen automatically displays
"COOL", the machine beeps 3 times, and
then the machine Enter the keep cold state,
pull the handle to squeeze out the soft ice
cream and enjoy it immediately.

INGREDIENTS FOR 3 SERVES

325ml whole milk
325ml light cream
100g white sugar
Gear level: LE:04-LE:06

For a vegan version: swap the milk with
almond or other plant-based milk and the light

cream with a plant-based one. For every 100g
sugar add 759 agave syrup.

INGREDIENTS FOR 2 SERVES

520ml whole milk
105ml light cream

90g white sugar

10ml vanilla extract
Gear level: LE:O3-LE:04

STEPS

@ Mix whole milk, cream, sugar and vanilla
extract evenly and pour into a mixing bucket.

(@ Press the menu button and select the "SOFT
ICE CREAM" function. The program will start
from the default gear, The screen will display
"LE:04. If you need to adjust the taste of the
finished food, you can rotate the knob to
select the gear as needed.

(® When the soft ice cream reaches the preset
level, the screen automatically displays
"COOL", the machine beeps 3 times, and
then the machine Enter the keep cold state,
pull the handle to squeeze out the soft ice
cream and enjoy it immediately.

INGREDIENTS FOR 3 SERVES

600 ml whole milk

120 ml light cream
100g white sugar

15ml vanilla extract
Gear level: LE:04-LE:06

For a vegan version: swap the milk with
almond or other plant-based milk and the light

cream with a plant-based one. For every 100g
sugar add 75g agave syrup.




Strawberry soft

ice cream

INGREDIENTS FOR 2 SERVES

1309 fresh strawberry puree
215ml whole milk

290ml light cream

55g white sugar

Gear level: LE:03-LE:04

INGREDIENTS FOR 3 SERVES

1509 fresh strawberry puree
250ml whole milk

340 ml light cream

60g white sugar

Gear level: LE:04-LE:06

STEPS

(D Mix fresh strawberry puree (use a blender to
turn it into puree),, whole milk, cream and
white sugar evenly and pour into a mixing
bucket.

(® Press the menu button and select the "SOFT
ICE CREAM" function.

® When the soft ice cream reaches the preset
level, the screen automatically displays
"COOL", the machine beeps 3 times, and
then the machine Enter the keep cold state,
pull the handle to squeeze out the soft ice
cream and enjoy it immediately.

For a vegan version: swap the milk with
almond or other plant-based milk and the light

cream with a plant-based one. For every 100g
sugar add 75g agave syrup.

EN




Hazelnut soft ice cream

INGREDIENTS FOR 3 SERVES

325ml whole milk
325ml light cream
100g white sugar

60gr hazelnut spread
Gear level: LE:04-LE:06

STEPS

@ Mix whole milk, cream, hazelnut spread,
white sugar evenly and pour into the mixing
bucket

(® Press the menu button and select the "SOFT
ICE CREAM" function. The program will start
from the default gear, The screen will display
"LE:04If you need to adjust the taste of the
finished food, you can rotate the knob to
select the gear as needed.

® When the soft ice cream reaches the preset
level, the screen automatically displays
"COOL", the machine beeps 3 times, and
then the machine Enter the keep cold state,
pull the handle to squeeze out the soft ice
cream and enjoy it immediately.

EN

For a vegan version: swap the milk with
almond or other plant-based milk and the light

cream with a plant-based one. For every 100g
sugar add 75g agave syrup.




INGREDIENTS FOR 3 SERVES

325ml whole milk
325ml light cream
100g white sugar

60gr pistachio spread
Gear level: LE:04-LE:06

STEPS

@ Mix whole milk, cream, pistachio spread,
white sugar evenly and pour into the mixing
bucket.

(@ Press the menu button and select the "SOFT
ICE CREAM" function.
The program will start with the default gear;
The screen will display "LE:04". If you need to
adjust the taste of the finished food, you can
rotate the knob to select the gear as needed.

® When the soft ice cream reaches the preset
level, the screen automatically displays
"COOL", the machine beeps 3 times, and
then the machine Enter the keep cold state,
pull the handle to squeeze out the soft ice
cream and enjoy it immediately.

For a vegan version: swap the milk with
almond or other plant-based milk and the light

cream with a plant-based one. For every 100g
sugar add 75g agave syrup.

INGREDIENTS FOR 3 SERVES

4509 Greek yogurt 2%
40ml heavy cream
60ml whole milk
70-80g white sugar
10ml vanilla extract
Gear level: LE:04

STEPS

@ Mix Greek yogurt, whole milk (or whole
cream & whole milk) , sugar and vanilla
extract evenly and pour into a mixing bucket.

@ Press the menu button and select the "SOFT
ICE CREAM" function. The program will start
from the default gear. The screen will display
"LE:04". If you need to adjust the taste of the
finished food, you can rotate the knob to
select the gear as needed.

® When the soft ice cream reaches the preset
level, the screen automatically displays
"COOL", the machine beeps 3 times, and
then the machine Enter the keep cold state,
pull the handle to squeeze out the soft ice
cream and enjoy it immediately.




Honey Frozen
yogurt

INGREDIENTS FOR 3 SERVES

480 ml Greek yogurt 2%
240 ml heavy cream

120 ml honey

2 teaspoons vanilla extract
1/2 teaspoon kosher salt
Gear level: LE:04

STEPS

@ In a medium mixing bowl whisk together all
the ingredients until evenly combined.

® Pour the mixture into the Soft n Serve mixing
bowl and cover with the mixing bowl cover.

Select the Soft Ice Cream Mode and choose
level 3. Churn until the Frost switches to
Cool and beeps, or until your preferred
texture is reached.

® Serve immediately or transfer to an airtight
freezer safe container and place in the
freezer to store.

High protein soft
ice-cream

INGREDIENTS FOR 3 SERVES
Without sugar

INGREDIENTS FOR 3 SERVES
With sugar

200ml whole milk 2%

60ml heavy cream

2209 Greek yogurt 2%

2 scoops whey protein (60g)
40ml agave syrup

1tsp vanilla extract

Gear level: LE:04 — LE:06

STEPS

200ml whole milk 2%

60ml heavy cream

2209 Greek yogurt 2%

2 scoops whey protein (60g)
70-80g white sugar

1 tsp vanilla extract

Gear level: LE:04 — LE:06

(D Mix all the ingredients in a bowl and pour into

a mixing bucket.

( Press the menu button and select the "SOFT
ICE CREAM" function. The program will start
from the default gear. The screen will display

"LE:O4". If you need to adjust the taste of the

finished food, you can rotate the knob to
select the gear as needed.

(® When the soft ice cream reaches the preset
level, the screen automatically displays
"COOL", the machine beeps 3 times, and
then the machine Enter the keep cold state,
pull the handle to squeeze out the soft ice
cream and enjoy it immediately.

Use a scoop of whey protein in any

& flavor you prefer to customize the soft
= ice cream according to your personal

taste and preferences.




Chocolate Milkshake

INGREDIENTS FOR 4 to 6 SERVES

640ml milk

240ml heavy cream

120ml chocolate syrup

3 tablespoons simply syrup or light agave
1 teaspoon vanilla extract

Gear level: LE:03

STEPS

@ In a medium mixing bowl whisk together all
the ingredients until evenly combined.

(® Pour the mixture into the Soft n Serv mixing
bowl and cover with the mixing bowl cover.

® Select "MILKSHAKE" function and choose
level 3. Churn until the Frost switches to
Cool and beeps, or until your preferred
texture is reached.

@ Serve immediately in a chilled glass.

Q. This recipe works great with strawberry

|: syrup or carame! syrup too!

EN




STEPS

@ Pour Cola-type drink into the mixing bucket.
( Press the menu key and select the "SLUSH-

(] € > >
COhe SIush Ie IdEefl;tijrrtctlon. The program will start from the
gear.

At this time, the screen displays "LE:04" and
the gear level can be adjusted according to
the serving size required.

If you need to adjust the taste of the
finished food, you can rotate the knob to
select the gear as needed.

INGREDIENTS FOR 2 SERVES INGREDIENTS FOR 3 SERVES INGREDIENTS FOR 4 SERVES .

(® When the slushie reaches the preset level,
the screen automatically displays "COOL"
and the machine emits
3 beeps, then enter the keep cool state.

At this time, pull the handle to dispense the
slushie and enjoy it immediately.

650 ml Coke 1000 ml Coke 1200 ml Coke
Gear Level: LE:02 Gear Level: LE:04-LE:05 Gear Level: LE:06-LE:07

You can try orange juice, grape juice or

== gpple juice instead of coke, to create a
healthier slushie.




Mango Slushie

INGREDIENTS FOR 2 SERVES

INGREDIENTS FOR 3 SERVES

INGREDIENTS FOR 4 SERVES

1759 mango puree
220ml whole milk
220ml water

509 white sugar
Gear level: LE:03

250g mango puree
310ml whole milk
310ml water

75g white sugar

Gear level: LE:04-LE:05

300g mango puree
375ml whole milk
375ml water

90g white sugar

Gear level: LE:06-LE:07

STEPS

@ Mix mango puree (use a blender to turn it
into puree), milk, water and sugar evenly and
pour into a mixing bucket.

(® Press the menu button and select the
"SLUSHIE" function. The program will start
from the default gear. The screen will display
"LE:04" and you can adjust the gear
according to the serving size required. If you
need to adjust the taste of the finished food,
you can rotate the knob to select the gear as
needed.

@ When the slushie reaches the preset level,
the screen automatically displays "COOL",
the machine beeps 3 times, and then the
machine Enter the keep cold state, pull the
handle to squeeze out the slushie and enjoy
it immediately.
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Watermelon Slushie

INGREDIENTS FOR 2 SERVES

INGREDIENTS FOR 3 SERVES

INGREDIENTS FOR 4 SERVES

325ml freshly squeezed watermelon juice
260ml water

50g white sugar

Gear level: LE:03

500ml freshly squeezed watermelon juice
400ml water

80g white sugar

Gear level: LE:04-LE:05

600ml freshly squeezed watermelon juice
480ml water

959 white sugar

Gear level: LE:06-LE:07

STEPS

@ Mix watermelon juice, water and white sugar
evenly and pour into a mixing bucket.

(® Press the menu button and select the
"SLUSHIE" function. The program will start
from the default gear. The screen will display
"LE:04" and you can adjust the gear
according to the serving size required. If you
need to adjust the taste of the finished food,
you can rotate the knob to select the gear as
needed.

® When the slushie reaches the preset level,
the screen automatically displays "COOL",
the machine beeps 3 times, and then the
machine Enter the keep cold state, pull the
handle to squeeze out the slushie and enjoy
it immediately.

EN




Frozen Pre-mixed
Cocktail

INGREDIENTS FOR 2 SERVES

INGREDIENTS FOR 3 SERVES

INGREDIENTS FOR 4 SERVES

650ml pre-mixed Cocktail
Gear level: LE:03-LE:04

1000ml pre-mixed cocktail
Gear level: LE:05-LE:06

1200ml pre-mixed cocktail
Gear level: LE:07-LE:08

STEPS

@ Pour the pre-mixed cocktail into the mixing
bucket.

( Press the menu button and select the "
SPIKED SLUSHIE" function. The program will
start from the default gear.

The screen will display "LE:04" and you can
adjust the gear level according to the serving
size required.

If you need to adjust the taste of the
finished food, you can rotate the knob to
select the gear as needed.

(® When the spiked slushie reaches the preset
level, the screen automatically displays
"COOL" and the machine beeps three times
and then the machine enters the keep cold.
pull the handle to squeeze out the spiked
slushie and enjoy it immediately.
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Frozen Mojito

INGREDIENTS FOR 4 to 6 SERVES

For the mint simple syrup:

10-15gr fresh mint leaves

240ml water

200gr sugar

For the frozen mojito:

480 ml water

360 ml lime juice, freshly squeezed preferred
240 ml mint simple syrup (from recipe above)
180 ml white rum fresh mint leaves, for garnish
lime wedges or slices, for garnish

Gear level: LE:04

STEPS

©) Lightly bruise the mint leaves by squeezing
them firmly in your hand. Heat the mint
leaves, water and sugar in a small saucepan
on the stovetop over medium heat. Cook,
stirring occasionally, until the sugar is fully
dissolved. Remove from the heat and allow
to cool to room temperature, about 15
minutes. Remove the mint leaves and
discard. (For extra mint flavor, feel free to
use more mint, and allow it to sit longer to
cool before discarding the leaves).

® In a medium mixing bowl or large pitcher, stir
the mint simple syrup with the water, lime
juice, and rum until evenly combined then
pour into the Soft n Serve mixing bowl.

® Select the Spiked Slushie Mode and choose
level 4. Churn until the Frost switches to
Cool and beeps, or until your preferred
texture is reached.

@ Serve ina chilled glass, garnished with a few
fresh mint leaves and a lime wedge or slice.

Frozen Margarita

Cocktail

INGREDIENTS FOR 2 SERVES

INGREDIENTS FOR 3 SERVES

305ml Strawberry Juice Concentrate
205ml water

120ml tequila

30ml Arabic syrup

Gear level: LE:03-LE:04

INGREDIENTS FOR 4 SERVES

400ml Strawberry Juice Concentrate
270ml water

135ml tequila

40ml Arabic syrup

Gear level: LE:04-LE:05

STEPS

480ml Strawberry Juice Concentrate
325ml water

160ml tequila

50ml Arabic syrup

Gear level: LE:06-LE:07

@ Pour the evenly stirred tequila mixture into
the mixing bucket.

(@ Press the menu button and select the
"SPIKED SLUSHIE" function. The program will
start with the default gear, and the screen
will display "LE:04".

If you need to adjust the taste of the
finished food, you can rotate the knob to
select the gear as needed.

Select "MILKSHAKE" function and choose
level 3. Churn until the Frost switches to
Cool and beeps, or until your preferred
texture is reached.

(® When the spiked slushie reaches the preset
level, the screen automatically displays
"COOL", the machine emits 3 beeps, and
then the machine enters the cold keeping
state. Pull the handle to squeeze out the
spiked slushie and enjoy it immediately.




Frozen Daiquiri
Cocktail

INGREDIENTS FOR 2 SERVES

INGREDIENTS FOR 3 SERVES

INGREDIENTS FOR 4 SERVES

305ml Strawberry Juice Concentrate
205ml water

120ml rum

30ml Arabic syrup

Gear level: LE:03-LE:04

400ml Strawberry Juice Concentrate
270ml water

135ml rum

40ml Arabic syrup

Gear level: LE:04-LE:05

480ml Strawberry Juice Concentrate
325ml water

160ml rum

50ml Arabic syrup

Gear level: LE:06-LE:07

STEPS

@ Pour the evenly stirred rum mixture into the
mixing bucket.

@ Press the menu button and select the
"SPIKED SLUSHIE" function. The program will
start from the default gear, and the screen
will display "LE:04". If you need to adjust the
taste of the finished food, you can rotate the
knob to select the gear as needed.

® When the spiked slushie reaches the preset
level, the screen automatically displays
"COOL", the machine beeps 3 times, and
then the machine enters.

Keep cold, pull the handle to squeeze out the
spiked slushie and enjoy it immediately .
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Frozen Paloma

Mocktail

INGREDIENTS FOR 4 to 6 SERVES

480ml freshly squeezed pink grapefruit juice
(from 3 to 4 grapefruits)

480ml water

80ml lime juice, freshly squeezed preferred
85gr honey or light agave syrup — lime wedges
or slices, for garnish

Gear level: LE:04

STEPS

@ In a medium mixing bow! stir or whisk
together all the ingredients until evenly
combined.

® Pour the mixture into the Soft n Serve mixing
bowl and cover with the mixing bowl cover.

® Select the Slushie Mode and choose level 4.
Churn until the Frost switches to Cool and
beeps, or until your preferred texture is
reached.

@ Serve in a chilled glass, garnished with a lime
wedge or slice.

While the honey and agave give the
& mocktail a great depth of flavor, if you

= want to highlight the citrus more,
substitute simple syrup instead!

INGREDIENTS FOR 4 to 6 SERVES

400ml can full fat coconut milk, well shaken
360ml pineapple juice

240ml water

80ml lime juice, freshly squeezed preferred
3 tablespoons light agave syrup — fresh
pineapple spears or wedges, for garnish
Gear level: LE:04

STEPS

@ In @ medium mixing bowl, whisk the coconut
milk until fully smooth with no lumps
remaining. Stir or whisk together all the
remaining ingredients with the coconut milk
until evenly combined.

(® Pour the mixture into the Soft n Serve mixing
bowl.

® Select the Slushie Mode and choose level 4.

® Churn until the Frost switches to Cool and
beeps, or until your preferred texture is
reached.

® Serve in a chilled glass, garnished with a
pineapple spear or wedge.
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Do not add hot ingredients, ice, or solid ingredients like fruit, ice cream, or frozen fruit.

All ingredients must contain at least 6% sugar. If the sugar is below 6% syrup can be
Minimum input for slushies, soft ice cream, cold drinks, milkshakes: 650ml added or the gear can be lowered. Using ingredients without sugar or with sugar below
6% can damage the machine.
Maximum input for slushies: 1200ml

. : . o o
Maximum input for soft ice cream: 750ml When using SPIKED SLUSHIE program, all premade inputs must contain 2,8% to 16%
alcohol.
Maximum input for cold drinks: 1600ml

For optimal results, please cool the liquid ingredients to 15-20C before use, and then add
them to the device.

For your ideal texture, use the Temperature Level Control setting to adjust.

If the finished product cannot be extruded by pulling the handle, you may appropriately
add some stock solution. If the screen displays “EEE”, stop the machine for 5-10 minutes,
restart the machine, select the extrusion function, and then extrude the finished product.

To ensure the best taste, the machine is set to keep the product cold for 2 hours by
default. If it has not been consumed within these 2 hours, it is recommended to extrude all
the contents into a container and store them in the fridge.

When extruding ice cream, using the extrusion function can make the process faster and
more thorough.

After extended cold storage, the taste of ice cream and milkshake may deteriorate,
resulting in accumulation and residue. It is recommended to consume them or squeeze
out the remaining product within half an hour of cold storage to maintain the best taste.

. For all the suggested recipes firstly mix all the ingredients in a mixing bucket and then add
the mixture into Soft n Serve mixing bowl.







