
Old-Fashioned Strawberry Ice Cream 

(with manual ice cream maker) 
 

Ingredients (for one batch, about 4 cups of ice cream) 
 

2 cups   strawberries 

1 cup   milk 

1 cup   whipping cream 

¾ cup   granulated sugar 

 

 

The secret for success with a manual ice cram maker is to 

completely freeze the metal insert, which has an enclosure with 

low temperature freezing fluid. This insert must be washed and 

perfectly dry before placing in the freezer for several hours, or 

even a couple of days. The berries, cream and milk should be 

stored in the fridge until the metal insert is ready.  Wash and 

dry strawberries; remove hulls and slice in half. Place in a 

blender jar with the rest of the ingredients; process until 

smooth; reserve.   

 

Remove metal insert from the freezer (handle with dry hands and a dry 

towel); The plastic ring has a groove; push the ring down in place, groove 

facing down, guiding it around the rim of the metal insert, then place inside 

the plastic bucket, aligning the arrows marked on the ring and the bucket. 

Prop the paddle at the centre, then pour ice cream mix in. 

 

 

 

Place the lid, again aligning arrows with the ring, then turn to lock; attach 

the handle to the paddle, and it is ready to go (photo right).  Hold the 

bucket and lid with one hand, pressing down with the thumb, while turning 

the handle on the top 3 times, clockwise, with the other hand.  Let rest for 2

-3 minutes, then turn 3 times, always clockwise, again. Repeat for 15-20 

minutes until the ice cream is thick.  

 

 

 

The ice cream is soft right out of the machine; the manual recommends 

letting the ice cream rest in the machine with the lid on for up to 30 minutes 

for firmer consistency, or transfer to a container and keep in the freezer 

until needed.  
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