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Thank you for purchasing Panasonic product.

e Please read the instructions carefully to use the
product correctly and safely.

e Please read the "Important Information” (P. EN3)
carefully before use.

e Please keep the Warranty Card and this Operating
Instructions for future use.

e Panasonic will not accept any liability if this
product is operated improperly or if the relevant
instructions are not followed.
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Important Information

e This product is only applicable to Panasonic Automatic Bread
Makers containing ice cream menus.

e Do not allow infants or children to play with packaging
materials (this may cause suffocation).

e This product is not intended for use by children or persons
with reduced physical, sensory, or mental capabilities, or lack
of experience and knowledge, unless they have been given
supervision or instruction concerning the use of the product
by a person responsible for their safety.

e Please be sure to keep infants and children away from this
product.

e Please be sure to ensure the ice cream container is installed
correctly and securely on the bread maker.

e This product cannot withstand heat; do not heat this product
to avoid the risk of melting or explosion.

e During operation, do not let hands, hair, or clothing come into
contact with rotating parts to avoid injury.

e Do not place the ice cream container on a flame or hot plate
for operation. Do not expose to heat sources or clean in
a dishwasher. Failure to do so could result in fire, electric
shock, damage, or failure to freeze.

e \When not using this product, be sure to turn off the power
switch of the bread maker and unplug the power plug from
the socket before moving and cleaning.

e Please ensure that this product is at room temperature before
moving or cleaning it.

e Do not drop this product to avoid damaging it.

e Be sure to clean this product after every use.

e This product is for household use only.

e If the ice cream container coolant (the liquid is blue) leaks
out, please stop using it and contact the Panasonic Customer
Service Center.
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Parts Names and Instructions

m Upon first use, please wash the stirring blade,

ice cream container, etc.
(P. EN8 "Cleaning & Care”)

EN4

Stirring Blade

Panasonic

Ice Cream Container

Bucket Base
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How to Use

m Use in conjunction with the specified bread maker.

1 Remove the ice cream container from the
freezer. Align the bucket base with the groove
and rotate counterclockwise until a “click” is
heard, ensuring it is securely locked.

Before use, the ice cream container (excluding ﬁ
the bucket base) needs to be frozen in a freezer -

(-18 °C or lower) for 8 to 16 hours.
2 Open the lid of the bread maker, install the
ice cream container with the bucket base onto
the base of the bread maker, and then rotate
it clockwise into the slot.
g Install the stirring blade onto the stiring shaft A\
inside the ice cream container.

Tip: If the stirring blade pops out, it needs to be
pressed back manually.

4 Take the ingredients that have been mixed
and refrigerated in advance out of the
refrigerator. Slowly pour them into the ice
cream container and close the lid.

Note: Do not add ingredients with temperatures
above 25 °C, and only include ice cream
ingredients. First, install the stirring blade,
then pour in the ingredients.

5 Connect the power supply and select the
corresponding menu on the bread maker.

It is advised to start the bread maker within one
minute to prevent flash freezing of ingredients,
which can hinder stirring.

6 WWhen the buzzer sounds continuously, the
bread maker stops working automaticalle/. )
Rotate the jce cream container counterclockwise
to remove it; the ice cream is now ready to be

taken out and eaten.
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How to Use

e Before freezing, please clean and wipe dry the ice cream container
(including the bottom).

e When freezing the ice cream container in the freezer, it must be placed
upright on a flat surface. Do not place it upside down or on its side. To
ensure the ice cream sets properly, the freezing temperature must be
-18 °C or below, and the freezing time should be 8 to 16 hours.

(It is best to freeze it at night and use it during the day.)

e \When removing the Ice cream container from the freezer, confirm
that it is completely frozen. Shake the bucket gently; if there is no
sound of liquid flowing, the cooling liquid has frozen.

e Do not freeze the ice cream container for more than 48 hours. Do not
put the bucket base into the freezer to freeze.

Recipes
Vanilla Ice Cream Time required: approx. 25 min
[ Milk 40g Strawberry Ice Cream

:S-a-trawberries__ 160 g
C| Granulated sugar| 25 g

@ A Whippir:1:g cream| 160 g
a Condensed milk| 30 g
L-Vanilla extract 2.3 mL

-------------------------------------------------- L_Lemon juice 10g
* All ingredients in A mix and stir evenly. Whipping Cre‘ém 100 g
Milk "l 20g

Matcha Ice Cream

_Condensed milk | 15 g

. * Cook C into a strawberry jam
@ B Whipping cream| 180 g (approx. 150 g), then mix the
Condensed milk| 40 g strawberry jam with heavy cream,
fMatcha“powder 8g milk, and condensed milk until
--------------------------------------------------- well combined.
* All ingredients in B mix and stir evenly.

EN6
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Recipes
Strawberry sauce recipe

The ice cream container needs  cut 160 g of strawberries into
to be treated in advance. around 5 mm dice, add 25 g of

sugar, mix well, and let stand for

(D Before use, the ice cream Sl 4] (e

container needs to be frozen in
a freezer (-18 °C or lower) for 8
to 16 hours.

(2 The effect is greatest when the
frost on the inner wall of the ice
cream container is even.

-

1. Ingredients: Mix milk, whipping

cream, condensed milk, and
vanilla extract and stir evenly.
(Vanilla Ice Cream)

2. Assemble the ice cream
container.
(P. EN5 "How to Use")

3. Start the bread maker.

(D Select the menu number
corresponding to ice cream;

(2)Press the "Start" button
immediately after pouring in the
ice cream ingredients (this step
needs to be completed within
1 minute);

(3)Press the "Cancel" button after
the beeping sound is emitted, and
remove the ice cream container.

4. Completion

The ice cream can be removed for

immediate consumption using a

silicone spatula, which should be

prepared separately.

e Afterward, pour the diced
strawberries and their juice into a
pot. Add 10 g of lemon juice and
over medium heat for 5 minutes.

% Make sure to stir constantly during
this stage to prevent the mixture
from burning on the bottom.

e Place the prepared strawberry
sauce in the refrigerator to chill to
below 20 °C before use.

[ Tips J

e Use fine-grained sugar as it is easy
to melt and avoids affecting the
texture.

e Choose relatively ripe fruits, and
be sure to wash them clean and
remove the stems.

e Do not exceed half the capacity of
the ice cream container to prevent
overflow due to expansion after
forming.

e When mixing powder ingredients,
it is recommended to mix them
evenly with milk first before adding
whipping cream.

e For a firmer ice cream, you can
place it in the freezer compartment
for an additional 1 to 2 hours after
processing in the ice cream maker.

e |t is recommended to place the
mixed ingredients in the refrigerator
to cool to 5 ~ 10 °C before use.

EN7
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Cleaning & Care

o Before the first use, please soak the ice cream container
and stirring blade in cold water to clean them.
e After use, please wash and dry as soon as possible.

(Do not store in an unclean or wet state.)
e Please use a soft sponge for cleaning.

(Do not use scouring powder, metal brushes, the nylon side
of sponges, scouring pads, and do not use a dishwasher for

cleaning.)

e When not in use for a long time, please dry thoroughly

before storing.

Remove, rinse with cold
water, wipe dry, or air dry
naturally.

e Please clean dirt away with a
neutral kitchen detergent.

e Before freezing, please clean
and wipe dry the ice cream
container (including the bottom).

~— Stirring Blade & Ice Cream Container

]

(Bottom of the ice
cream container)

Bucket Base

Clean the surface with a dishcloth
and then allow it to air dry naturally.

EN8
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Specifications

Dimensions

(WxDxH) (approx.) 14.4 cm x 14.4 cm x 16.2 cm

Maximum Capacity (approx.) [0.7 L

Mass (approx.) 0.87 kg

Panasonic Manufacturing (Xiamen) Co., Ltd.
© Panasonic Manufacturing (Xiamen) Co., Ltd. 2025

Printed in China
Issue Date: May 2025
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