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HINTS IMPORTANT HINTS

READ THESE CAREFULLY BEFORE USING
EMPIRE CREAM MAKER

The machine should be kept horoughly clean, therefore e hot
water through immediately after use. Then unscrew nut and
withdraw piston. Unserew nuts “B” and “C” and remove container.
Thoroughly dry all parts and replace. The machine is then ready for
use again.

THE MACHINE SHOULD WORK EASILY.  Should the
‘machine become hard to pump, loosen nut “B” about two turns. Lift
handle and depress once (this one pumpful of mixture should be
pumped into another receptacle, not into cream already made). Tighten
up nut “B” and commence to pump. Machine will now work easily.

As this machine is used for milk, etc., we strongly advise occasional

ng all parts by boiling for two or three minutes. No ill-effect

sterili
will result to any part of the machine.

‘Shhinless Steel Piston.

Emalsifjing Velve & Spring
Nowie Nt B

IMPORTANT NOTE:
I i you shocidel) 3 stight tension as you make the
jour turns.  This tension is caused by
ai ok the machnc. IF there 15 insallicient O i
the emulsifying spring and valve. Stretch the spring a little
vou should then feel a slight resistance as you make the final turns of
Failure to keep definite tension in the spring will cause your cream fo separate.

i



EMPIRE CREAM MAKER

DIRECTIONS

TO MAKE, CREAM FROM SALT BUTTER firt refer to Table "A” below
determine the grade of cream you wish o produce.” Then place the reuieed amount

Agitate the handle dlightly to mix the milk and batter together and the, taking 2
Full stroke commence to pump, forcing the handle smartly down on the commence-
pe the

You wil get the best result if you will heat the bowl of the mackine by
B R R R R e

TABLE A Table of Proportions for Cream
Extea thick whipping cream: 3 ozs. salt butter, 4 ozs. mill, § ozs. water
Approximately 32 c: 74 ozs. salt butter, 4 ozs. milk, 5 ozs. water

‘Abproximately 247 cream: 174 oss. salt butter, 4 ore. mi
Approximately 16% cream: 1~ ozs. salt butter, 4 ozs. mi

O MAKE CREAM FROM UNSALTED BUTTER glace butier and milk
according to the grade of cream you require as outlined in Table saucepan
\nd neat until alf the mixture is melced. Aflow 1o cool untl approximately blood

i pour mixture into the container and immediately start to pump.

TABLE B FLablc ol Eropoetoee foa Gl

Approximately 245 cream: 1] oss! sweet butter 4 ozs. =
‘Approximately 16% cream: 1 = ozs. sweet butter, 4 ozs. milk

n the event of your not haing fresh mill available, you can make cqually
satisfactory cream by using KLIM whole milk or CMP. Skim Milk Powder.
Hemember, skam mille powder contains no butter fat and you should in consequence
use a trifle more butter to make the necessary grade of cream you require.

‘WHIPPING CREAM
5296 cecam made from cither sweetor sat butter may be whipped if allowed to

stand at least 12 hours in a cool place and w in 3 room temperature below
0 degrees. ou will find “that EMF!KE WHIPPING CREAM wil “stand up”
for o o ‘end cven m a warm room. _For piping and peaking use the extra

ik Whipping eream formala: you will find It beats.stiffer ‘and will shape casily.

DEVONSHIRE CREAM

Pour fresy milk to Linch depth ot  bread and shallw unscamed pan Pous
over. gently, Empire-made whippi an Toinch dept

St Severan ot of over mght. Then heat slowly, Gl a thin ceust forms and
i Ol e hickened creamy surface and chill it Tuxury 1o serve
it fait, e, e




—

BANANA MARLOW

3 marshmaliows 1 cup mashed bananas
1 fablespoon Temon juice 15 Cupe eream
boiling water
1. Melt the marshmallows in boiling water. Add the banana pulp and lemon
juice. “Cool, 2 When quite cool and. slighily Pt UL

cream, which has been whipped until stiff. 3. Pour into reirigerator trays and
freeze without stirring.

PEACH MOUSSE
2 e e i peschen 3 o.:,.:m siged et
el and slice peaches; cover with the sugar and et stand one hour
Mash and rub through a sieve. 2. Fold in cream, whipped ..m mn and almond
Havoring. 3. Pour into serigerator unit. Freeze without s
e e L

CHOCOLATE SURPRISE CAKE

do. 1ady 4 eag yolks beaten lght
yz et S e 15 s ol
1 umii i v o

bottom and sides

. ‘and_cgg_yolks
add vanilla and fold in cgg white: ture into p
Put another layer of lady hngers over chocolate mixture and add remainder of
illing. i, vaxe tor for several
hours, When ready to serve, ith whil

o, Sprimiie with Chocolate shot or chopped muts. Top with red raspberes.

DELICATE MAYONNAISE

- 2 teaspoons frit sugar

$eBepaon st e
Fograins cayenne Phippins Gream: makes thicker,
54 1 34 Seaspoon mastard IR
g otk sightly, add oil; then add the seasonings and sugar, mixed
with the ager.. Best bl dwru\\ghly mixed, hen e n the cream, - Poue o
Cream Mk, St and at once punp misiure through G er. Stir

well with sy
el B
CREAM JELLY
Procure required packet of jely and make s dircced, usng sightly less
yater. Wit st hot st in & ozs, of 327 Empire Whippid créam and p
through machine (this jelly will not separate when set).

EGGNOGS
Break an cgg into the ot of the machine. Al the requivad apoust of
milk. Unscrew nozzle nut “B” about two turns and pump t . You will

Fnd that the milk am cgg have compltely cmuiied and there wil be no trace
G s e

e that every Eempire Crtam Maker Machine fonctions
satisfactonly. T the event.of your cxperiencing any trouble, bl

telephone us, and we shall be glad to help you in any way

EMPIRE CREAM MAKER SYNDICATE
45 Richmond St. West - Toronto
Telephone WAverley 1548
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