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#2945 The Kitchen Store That Comes To Your Door®
Ice Shaver

Homemade snow cones, frozen drinks, and healthy frozen desserts are fast and easy with this exclusive Ice Shaver. The three enclosed plastic tubs with lids put ice at your fin​gertips, ready to shave when you crave something cool and refreshing. And better yet, the adjustable stainless steel blade allows you to vary the size of the ice shavings.

Use and Care

· Fill tubs about 2/3 full with liquid and freeze until solid.

· Remove Shaver top by turning counterclockwise. Empty ice from tub into Shaver. (Run tub under water briefly for easy removal.)

· Replace Shaver top by turning clockwise.

· Place a container underneath to catch shavings.

· Turn handle in clockwise direction.

To adjust the blade for a fine to coarse texture:

· On underside of hopper, loosen blade screws with Phillips head screwdriver. Push blade up from bottom to desired height.

· Gently tighten screws.

· If the blade slips below the Shaver bottom and won't shave, loosen blade screws again and reposition the blade.

NOTE: THE FURTHER THE BLADE IS POSITIONED UPWARD, THE COARSER THE ICE SHAVINGS.

Cleaning

-The Ice Shaver is made of high-quality, food-grade plastic that can be cleaned in warm, soapy water.

- Rinse thoroughly and dry. The blade is replaceable.

IMPORTANT SAFEGUARD:

THE ICE SHAVE BLADE IS EXTREMELY SHARP TO OFFER YOU THE BEST PERFORMANCE. PLEASE FOLLOW THESE IMPORTANT SAFEGUARDS.

· DO NOT PUT FINGERS IN'PO SHAVER.

· DO NOT LET CHILDREN USE UNATTENDED. THE SHARP BLADE AND METAL POINTS CAN CAUSE INJURY.

------------------RECIPES------------------

Snow Cone Syrup

1 envelope (.13 — .18 ounce) unsweetened powdered soft drink mix

1 cup sugar

½ cup water
Combine all ingredients in 1-Qt. Batter Bowl and stir until sugar is dissolved. Pour into a squeezable bottle and pour over shaved ice. Store unused syrup in the refrigerator.

Yield: 1 cup syrup

Authentic Italian Lemon Ice

2 cups water

⅔ cup sugar 

½-⅔ cup bottled lemon juice from concentrate

2 lemons

Heat water and bring to a boil over medium heat. Reduce heat; simmer 5 minutes. Remove from heat. Remove zest from lemons and set side; juice lemons. Add enough bottled lemon juice to fresh lemon juice to measure 1 cup. Stir lemon zest and juice into sugar syrup. Cool to room temperature. Divide mixture evenly among 3 Ice Shaver tubs. Freeze until firm. Remove frozen mixture from tubs and shave in Ice Shaver.

Yield: 6 servings

Apple Berry Freeze
1 orange

1 can (12 ounces) frozen cranberry and apple juice concentrate, thawed

1 can (10 ounces) frozen raspberries in syrup, thawed

1½ cups water

Remove zest from orange and set aside; juice orange. Combine all ingredients in Classic 2-Qt. Batter Bowl. Divide mixture evenly among 3 Ice Shaver tubs. Freeze until firm. Remove frozen mixture from tubs and shave in Ice Shaver.

Yield: 6 servings

Pineapple Orange Frozen Yogurt

1 orange

2 cups plain yogurt

1 can (8 ounces) crushed pineapple with juice

1 cup sugar

1 cup half and half

Remove zest from orange and set aside; juice orange to measure ¼ cup juice. Combine all ingredients in Classic 2-Qt. Batter Bowl; Divide mixture evenly among 3 Ice Shaver tubs. Freeze until firm. Remove frozen mixture from tubs and shave in Ice Shaver.

Yield: 6 servings

Gelatin Slush

½ cup sugar

½ 4-serving size package any flavored gelatin (¼ cup) 

¾ cup boiling water

3 cups pineapple juice

Combine sugar, gelatin, and water in l-Qt. Batter Bowl; stir until gelatin is dissolved. Add pineapple juice. Divide mixture evenly among 3 Ice Shaver tubs. Freeze until firm. Remove frozen mixture from tubs and shave in Ice Shaver. 

Yield: 6 servings

Cappuccino Freeze

¼ cup instant coffee granules 

2¾ cups water, divided

1 can (14 oz. can) sweetened condensed milk (not evaporated milk)

Frozen whipped topping, thawed 

Semi-sweet chocolate morsels, grated

In Classic 2-Qt. Batter Bowl, whisk coffee granules into ½ cup boiling water using 10" Whisk. Whisk in remaining 2¼ cups water and sweetened condensed milk until completely blend​ed. Divide mixture evenly among 3 Ice Shaver tubs. Freeze until firm. Remove frozen mixture from tubs and shave in Ice Shaver. Garnish each serving with whipped topping. Grate semi-sweet chocolate morsels over whipped topping using Deluxe Cheese Grater.

Yield: 8 servings

Watermelon Ice

6 cups cubed seedless watermelon 

1 lemon

¾ cup sugar

Cut melon away from rind and cut into ½-inch cubes with 5" Self-Sharpening Utility Knife; Place melon in Classic 2-Qt. Batter Bowl; mash with Nylon Masher. (Mixture will have small pieces of fruit in it.) Juice lemon to measure 3-4 tablespoons juice. Add lemon juice and sugar to watermel​on; mix well. Divide fruit mixture evenly among 3 Ice Shaver tubs; freeze until firm. Remove frozen mixture from tubs; shave using Ice Shaver.

Yield: 6 servings
