Whipped ¢
Information

Thark you for choosing this versatile and high
quality kitehen teol. Ths whipped cream
dispenseris designed t be used with 8 gram
N20 canridges.

Betore using IFis whippad cream dispenser,
please raad the folowing instructions carefully.

Insiructions for use:

1. Cleaning: Before inifial use thareughly claan
your whipped cream dispanser wilh warm waler
and dish soap. Itis not recommanded to washin
Ihe dishwasher as this may damage the bottle
and head. Forbast resuls, lower tamperature of
botile by eiter placing n refrigerator or rinsing
With cold water.

2. Fill whipped cream canister with wel-chilled
fresh whipping cream (Fig. 1) and Jor cther
ingredients depending on the recibe.

Do not fil the whipped cream dispenser with
more than the permssible quantity, When
preparing recipes, please dissolve solids frstin
ordar 1o aveid clogging the davice.

3 Locate the larger gasket that seals between
the: haad and the btz {See Fig 6) Place the
gasketinside the head and screw headon I
bote evenly and frmy. The haad is i plzce
correclly when no thread is visitle (See Fig 2).
Do noterogs-thread, and if you cannot propedy
find the threading- try again.

4. Insext cream charger (8g N20) info the charger
holder (Fig. 1). Use only a high quality 8 gram
Nitrous Oxide whipped cream charger.

5, Screw the charger halder on to the inlet vale
Fig. 3) until the charger contentis kully

released with a hissing seund . Use Icharger for
each filing unless otherwise speciied. Never use
moxe than 2 cartricges for a 1 pint (500mi)
whipper and 3 for a 1 tar unt. Normal whipped
coeam (28% minimum mik fat) typically only
requires 1 charger par 800 ml.

6. Shake whipper briskly

four to five times in a verbcal diraction. When
using well cocled light cream ar

othar mixtura shake up fo ten limes unscrew the
charger holder and charger .The

light hissing sound while unscrewing Is
nomal(See Fig £). Remove and discard empty
steel chargers which are recydlzble as strap
meal.

7. Todispansa hold whippad cream dispenser
verically (decorating nozzke pointng dowrwards|
about -3 cm (1 inch) above the surfacs :To
decorate depress the lever (See Fig ), This wil
depress the head valve into the head and alow
the cream to exit

8. Do not ‘over shake” as ihis may actually
narden the craam oo much. This is & very
efficient way to dzlver the gas to the whipping
cream and agitafing too much can creale buller.
However, T whipped creém (mousse. creme)is
notfirm enough, shake once more. When using
ater do not shake again,

9. Always keep your whipped cream dispenser in
the refrigerator (never in the deap-reezing
compartment o the freezer).

10. Storage instucions: Remove the decorating
nozzie from nozzle adaptor. Rinse thoroughly
and put nozzke back an. After use pleca the
whipped cream dispenser in the refigerator. The
cortent will stay frash for saveral days.

11, Cleaning and-storage of the emply whpped
cieam dispenser:

IMPORTANT: Belcre removing the head allow
remaining pressure to escape by oressing the
lever.

-Unserew fhe head and remove gasks! and
decoraling rozzle. Hold end of valve

Inide the head while Unscrewing nozzie adaptor
with e other hand

~Tharoughly clean each individual component
with & mid detergentand a brush

~Aliow the parts to dry and store head and bottle
Sepaalely.

-Do rot dlean any companznt of the whipped
cieam dispenser n bofing water!

- Same dishwasher detergents are very
agoressive. We therefore do ot recommend

{0 pul whipped cream dispenser inlo dshwasher.
Helpful hints:

1. Before Hing the whinper pleasa cool well
Unde cold water orin the

refrigerlor.

2. Orly use soluble ingredients. Insouble
subslances such as

Seeds, puip eic... preventthe cosure of the
delivery value or might impair the

proper functoning of the whipped cream
dispenser.

3. For sweelening I is best to use powdar sugar
o lyuid sweeteners. Granulied

sugar or sall should frst ba dissoved nwater or
ik,

4, Over agitatng wil make heavy craam too stif,
Therslore please shaks only

34 fimes.

5. When dspensing always hold the whinper
upside down (dacoraling nozle

pointing downwards) othemise pressure will

escape and cream wil remain inside fhe whipper,

6. Forbest results, serve immedialely upen
dispansing.

7. Forlony time storage please keep head and
boitle separziely.

Safety Measurements:

1. Do ot use any sharp obiects or abrasive
materials when cleaning fie botlle,

2. Do nat put ihe whipped cream dispenser in e
freazing compartment or fh froezer.

3. Do not expose the whipped cream dispenser
o hieat (slove, sun, miciowave efc).

4. Only open the whipped cream disperser when
the prassuro has complataly

escapad. Press e lever untl the hissing saund
stops.

5. When ceaning orly ramove parts as shown in

figh.

6. Al parts can be assemblad ezsly, therehie
naver usé e,

7. For salely reasons aim upside down while

chaiging.

8. D not put the cream into botile more than 213
of s capaciy, the liquid wil expand when
charged.

9, Do not use mere than 2 chargers once
dispensaris in use.

10. ifcorten! wil natcome out of the whipped
cream dispanser, release N20 gas before
unserewing the head and call the menufacturer
for assistarce. Please see web sita for
nlomation

11, Incase of improper filing of he whipped
cream diepensar with solid ingredinte, which
might cause clogging of the vaive. Flease dothe
Tolowing: Under no circumstances atiemot to
unstrew the head! Place the whipper on the
counteriog and wail undl conent has settied oa
the bottor. Then cover head with a thick col
and press lever several fimes until the gas
escapes complelely. If you stil cannct unstrew
head-pleasa send in far repair.

12, Altantion: Use only original spare parts!
Never combine parts with other

products o other manutacturers products,

13. For repairs always retumn complete unit (head
and bettle).

14. Do rol attempl ko make any medificatons fo
{he whipoed cream dispenser yoursell.

15. I ever possible use ariginal chargers.

16. Tha whipper as well as the chargers are
pressure vessels, which require

Increazed attention and cars.

17, Never use lha whipper if damaged. Always
send wihvpped cream dispenser in for a safety
check.

18. Kezp whipped cream dispanser and chargers
out of tha reach of chilcren.

19, Cr=amWhipper can cnly ba uged for whipping
liquids for the preparation of whipped

cream

20. Please keep irsiruction bookls,

21. Any anempt I repair the whipper yourseT or
an improper manipulation of

the whipper wil tarminzte all guaranises and
liabililies.

22. For spare parls please confact wurdmkzr.
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