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THE DELIGHT OF
HOMEMADE ICE
CREAM WITH YOUR
SUNBEAM ICE
CREAM MAKER

There  is  something
undeniably  magical
about  the  process  of
transforming  simple
cream,  sugar,  and
flavorings  into  a
velvety,  frozen  treat
r ight  on  your  own
c o u n t e r t o p .  F o r
generations,  home
cooks have trusted the
Sunbeam  ice  cream
m a k e r  t o  d e l i v e r
consistent,  creamy
results without the fuss
of hand-cranking or the

need  for  rock  salt  in
many  of  its  modern
models.  Whether  you
are a seasoned dessert
enthusiast or a parent
l o o k i n g  f o r  a
wholesome  weekend
activity,  mastering  a
few key Sunbeam ice
cream maker recipes
will open up a world of
flavor  possibilities  that
far  surpass  anything
found  in  a  grocery
store  freezer  aisle.
This guide is designed
to  walk  you  through
everything you need to
k n o w :  f r o m
understanding  how
y o u r  S u n b e a m
mach ine  works  to
crafting  classic  bases,
inventive  mix-ins,  and
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e v e n  d a i r y - f r e e
alternatives.  Each
recipe has been tested
to work beautifully with
the  dua l -can is ter
freezing  system  and
the  powerful  motor
that Sunbeam is known
for. Let us dive into the
creamy, dreamy world
o f  homemade  i ce
cream.

Why
Choose a
Sunbeam
Ice
Cream
Maker for
Your

Kitchen
Before  we  get  to  the
recipes,  it  helps  to
appreciate what makes
t h e  S u n b e a m  i c e
cream maker a favorite
among  home  chefs.
U n l i k e  s o m e
c o m p r e s s o r - b a s e d
machines  that  require
a long pre-freeze cycle,
many Sunbeam models
feature a simple push-
button operation and a
self-contained  freezing
bowl that you keep in
your  f reezer .  This
design means you can
whip up a batch of ice
cream in  about  20  to
30 minutes of churning
time,  making  it  ideal
f o r  s p o n t a n e o u s
dessert  cravings  or
last-minute  dinner
parties.
Another  advantage  is
t h e  m a c h i n e ' s
cons i s tency .  The
steady churning action



Sunbeam Ice Cream Maker Recipes 3

3

incorporates  just  the
right  amount  of  air,
known  as  overrun,
which gives homemade
ice  cream its  smooth,
scoopable  texture.
When you follow well-
crafted  Sunbeam ice
c r e a m  m a k e r
recipes, you will avoid
the  icy,  crystall ine
results that sometimes
plague  other  home
machines. The key is to
start  with  a  properly
chilled base and to let
the  machine  do  its
w o r k  w i t h o u t
interruption.

Essential
Tips for
Perfect
Ice

Cream
Every
Time
To get the most out of
your  Sunbeam  ice
cream  maker,  a  few
foundational  practices
will make a noticeable
difference  in  your  final
results.  First,  always
ensure  your  freezer
bowl  has  been  frozen
solid  for  at  least  24
hou rs  be fo re  you
begin. Give it a gentle
shake; if you hear any
liquid sloshing inside, it
is  not  ready.  Second,
chill  your  ice  cream
base thoroughly in the
refrigerator for several
h o u r s ,  o r  e v e n
overnight. A cold base
churns  faster  and
results  in  a  smoother
texture.
Third, resist the urge to
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overfill  the  canister.
Most Sunbeam models
have a fill line, but as a
general  rule,  leave
about  one  inch  o f
headspace  for  the  ice
cream to expand as it
c h u r n s .  F i n a l l y ,
consider  adding  any
solid  mix-ins,  such  as
chocolate  chips,  nuts,
or  fruit  pieces,  during
the  last  two  to  three
minutes  of  churning.
This  prevents  them
from  sinking  to  the
bottom  and  ensures
they  are  distributed
evenly  throughout  the
batch.

CLASSIC SUNBEAM
ICE CREAM MAKER
RECIPES TO
MASTER

Now we arrive  at  the
heart  of  the  matter:
t h e  r e c i p e s
t h e m s e l v e s .  T h e
following selections are
designed  to  highlight
the  versatility  of  your

Sunbeam  machine
wh i le  p rov id ing  a
reliable framework that
you  can  adapt  and
expand  upon.  Each
r e c i p e  y i e l d s
approximately  one
quart  of  finished  ice
cream,  which  is  the
standard  capacity  for
most Sunbeam models.

1. Perfect
Vanilla
Bean Ice
Cream
Vanilla is far from plain
when  you  use  real
vanilla beans or a high-
quality  paste.  This
base  rec ipe  is  the
cornerstone  of  many
Sunbeam ice  cream
m a k e r  r e c i p e s
because it teaches you
t h e  f u n d a m e n t a l
technique of creating a
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custard-based  ice
cream.

2 cups heavy
cream
1 cup whole
milk
3/4 cup
granulated
sugar
1 vanilla bean,
split and
scraped, or 2
teaspoons
vanilla bean
paste
5 large egg
yolks
Pinch of fine
sea salt

In a medium saucepan,
combine  the  cream,
milk,  and  half  of  the
sugar. If using a vanilla
bean, add the pod and
scraped  seeds  to  the
mixture.  Heat  over
medium flame until the
mixture  is  steaming
b u t  n o t  b o i l i n g .
M e a n w h i l e ,  i n  a
separate  bowl,  whisk

the egg yolks with the
remaining  sugar  and
the  sa l t  un t i l  t he
mixture  is  pale  and
thick.  S lowly  pour
about  one  cup  of  the
hot cream mixture into
the  egg  yolks  while
whisking constantly  to
temper them. Pour the
tempered egg mixture
back into the saucepan
and  cook  over  low
h e a t ,  s t i r r i n g
constant ly  w i th  a
wooden  spoon,  until
the  custard  thickens
enough  to  coat  the
back of the spoon. Do
not let it boil. Remove
from  heat  and  strain
through  a  fine-mesh
sieve into a clean bowl.
Stir in the vanilla bean
paste if  you are using
that  instead  of  the
bean .  Cove r  w i th
plastic  wrap  pressed
d i rec t l y  on to  the
surface  to  prevent  a
skin from forming, and
chill  for  at  least  four
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hours  or  overnight.
Churn in your Sunbeam
i c e  c r e a m  m a k e r
a c c o r d i n g  t o  t h e
m a n u f a c t u r e r ' s
instruct ions,  then
transfer  to  a  freezer-
safe  container  and
allow  to  firm  up  for  at
least two hours before
serving.

2. Rich
Dark
Chocolate
Sorbet
This dairy-free option is
a  r e v e l a t i o n  f o r
chocolate  lovers.  It  is
intensely  flavored  and
surprisingly  creamy,
thanks  to  the  natural
pectin in the cocoa and
the fat content of high-
quality dark chocolate.

2 cups water

3/4 cup
granulated
sugar
1/2 cup
unsweetened
cocoa powder,
sifted
4 ounces dark
chocolate (70%
cacao), finely
chopped
1 teaspoon
vanilla extract
Pinch of salt

In  a  saucepan,  whisk
together  the  water,
suga r ,  and  cocoa
powder  until  smooth.
Bring to a simmer over
medium heat, whisking
occasionally.  Remove
from heat and add the
c h o p p e d  d a r k
chocolate, stirring until
f u l l y  m e l t e d  a n d
smooth.  Stir  in  the
vanilla  and salt.  Allow
the mixture to cool to
room  temperature,
t h e n  c h i l l  i n  t h e
refrigerator for at least
three  hours.  Pour  the
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chilled  mixture  into
your  Sunbeam  ice
c ream  maker  and
churn  until  the  sorbet
is  thick  and glossy.  It
will  be  softer  than  a
dairy-based ice cream,
so  a  longer  freezing
time in the freezer will
h e l p  i t  a c h i e v e  a
scoopable consistency.

3. Fresh
Strawberr
y
Buttermil
k Ice
Cream
Buttermilk  brings  a
tangy  brightness  that
perfectly  complements
s w e e t ,  r i p e
strawberries.  This
recipe does not require

eggs, making it a quick
and  refreshing  choice
for summer afternoons.

2 cups fresh
strawberries,
hulled and
sliced
3/4 cup
granulated
sugar, divided
1 tablespoon
fresh lemon
juice
1 1/2 cups
heavy cream
1 cup
buttermilk,
well shaken
1/2 teaspoon
vanilla extract

In a bowl, combine the
strawberries  with  1/4
cup  of  the  sugar  and
the  lemon  juice.  Toss
g e n t l y  a n d  l e t
macerate for about 30
minutes  to  draw  out
the  juices.  Mash  the
strawberries  lightly
with  a  fork,  leaving
s o m e  c h u n k s  f o r
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texture.  In  a  separate
large  bowl ,  wh isk
together the remaining
1/2  cup  sugar,  the
h e a v y  c r e a m ,
buttermilk,  and vanilla
u n t i l  t h e  s u g a r
dissolves.  Stir  in  the
strawberry  mixture.
Cover  and  refrigerate
for at least two hours.
Churn in your Sunbeam
ice cream maker until
the  mixture  is  thick
and  resembles  soft
serve.  Transfer  to  a
container  and  freeze
for at least four hours
before serving to allow
the flavors to meld.

UNIQUE FLAVOR
VARIATIONS FOR
YOUR SUNBEAM
ICE CREAM MAKER

O n c e  y o u  f e e l
confident  with  the
classic  recipes,  it  is
time  to  experiment.
T h e  b e a u t y  o f
Sunbeam ice  cream
maker recipes is their

adaptability.  You  can
take a vanilla base and
t r a n s f o r m  i t  i n t o
countless  variations
with  a  few  thoughtful
additions.  Below  are
some  inventive  flavor
combinations  that  will
impress  your  family
and  friends.

Brown
Sugar
and
Candied
Pecan
Replace the granulated
sugar  in  the  vanilla
base  recipe  with  an
e q u a l  a m o u n t  o f
packed  dark  brown
sugar.  The  molasses
notes  add  a  caramel-
like depth.  During the
last  two  minutes  of
churning,  add 3/4 cup
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of  roughly  chopped
candied  pecans.  The
resu l t  i s  a  deep ly
satisfying,  autumnal
ice  cream  that  pairs
beautifully  with  warm
apple crisp.

Mint
Chocolate
Chip with
Fresh
Mint
F o r  a  g e n u i n e l y
h e r b a c e o u s  m i n t
flavor, steep one cup of
fresh mint leaves in the
warm  cream  mixture
for  30 minutes  before
s t r a i n i n g  a n d
proceeding  with  the
vanilla  custard  base.
After churning, add 1/2
cup  of  finely  chopped
dark chocolate or mini
chocolate  chips.  The

fresh  mint  provides  a
clean, bright flavor that
is  worlds  apart  from
artificial extracts.

Toasted
Coconut
and Lime
T o a s t  1  c u p  o f
unsweetened shredded
coconut in a dry skillet
over medium heat until
golden  and  fragrant,
stirring frequently. Add
the toasted coconut to
the  cream  mixture  in
the vanilla base recipe
and steep for one hour
before  straining.  Add
the zest of two limes to
the  custard  while  it
cools.  The  tropical
combination  is  bright,
nutty,  and  utter ly
refreshing  on  a  warm
day.
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TROUBLESHOOTIN
G COMMON ISSUES
WITH SUNBEAM
ICE CREAM

MAKERS

Even  exper ienced
home cooks sometimes
encounter  challenges
w h e n  m a k i n g
homemade ice  cream.
Understanding  the
m o s t  c o m m o n
problems  and  their
solutions will  help you
achieve  success  with
e v e r y  b a t c h  o f
Sunbeam ice  cream
maker recipes.
If  your  ice  cream  is
turn ing  out  i cy  or
grainy, the most likely
culprit is insufficient fat
c o n t e n t  o r  a n
imbalance  of  sugar.
The sugar and fat work
together  to  lower  the
freezing  point  and
inhibit the formation of
large  ice  crystals.  If
y o u  a r e  t r y i n g  t o
reduce  sugar  or  use

lower-fat  dairy,  you
may  need  to  add  a
stabilizer  such  as  a
tablespoon of vodka or
a  t e a s p o o n  o f
cornstarch dissolved in
a little milk.
If your ice cream is not
th ickening  dur ing
churning,  your  freezer
bowl may not be cold
enough,  or  your  base
may  be  too  warm.
Make sure the bowl has
been in the freezer for
at least 24 hours with
the temperature set to
0  degrees  Fahrenheit
or colder. Also, ensure
y o u r  b a s e  i s  w e l l
chilled before you pour
it into the machine.
If  your  machine  stops
churning before the ice
cream  is  finished,  it  is
poss ib le  tha t  the
mixture  became  too
thick too quickly, or the
m o t o r  m a y  h a v e
overheated.  Turn  the
machine  off,  let  it  rest
for  about  10  minutes,
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and then restart. If the
problem  pers is ts ,
consult  your  specific
model's  manual  for
guidance.

DAIRY-FREE AND
VEGAN
ADAPTATIONS

Modern  home  cooks
appreciate the need for
inclusive  recipes  that
accommodate  various
dietary  preferences.
Fortunately,  many
Sunbeam ice  cream
maker recipes can be
adapted  to  dairy-free
and  vegan  lifestyles
without  sacrificing
flavor  or  texture.  The
key  is  to  use  full-fat
canned coconut milk or
a rich cashew cream as
your base.
For  a  vegan  vanilla
base,  combine  two
cans of full-fat coconut
milk  with  3/4  cup  of
maple syrup or  agave
nectar, 2 teaspoons of

vanilla  extract,  and  a
pinch  of  salt.  Whisk
unti l  smooth,  chi l l
thoroughly,  and  churn
as you would any other
recipe. The natural fat
content of coconut milk
creates  a  wonderfully
c r e a m y  t e x t u r e ,
though  the  coconut
flavor will be present. If
you  prefer  a  more
neutral  taste,  use  a
cashew  cream  base
made by blending one
cup  of  soaked  raw
cashews with one cup
o f  w a t e r  a n d  a
tablespoon  of  coconut
o i l  unt i l  per fect ly
smooth.  Strain  this
through  a  fine-mesh
sieve  for  the  silkiest
results.

STORING YOUR
HOMEMADE ICE
CREAM

Proper  s to rage  i s
e s s e n t i a l  t o
m a i n t a i n i n g  t h e
texture  and  flavor  of
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y o u r  h o m e m a d e
creations.  Transfer
your  freshly  churned
ice cream to a shallow,
airtight  container.
P r e s s  a  p i e c e  o f
parchment  paper  or
plastic  wrap  directly
onto the surface of the
i ce  c ream  be fo re
sealing  the  lid.  This
prevents  ice  crystals
from  forming  on  top.
For best results, let the
ice  cream  firm  up  in
the coldest part of your
freezer for at least four
to  six  hours  before
serving. Homemade ice
c r e a m  i s  b e s t

consumed  within  one
to  two  weeks,  as  it
does  not  contain  the
commercial  stabilizers
found  in  store-bought
brands.

CONCLUSION

Owning a Sunbeam ice
cream  maker  is  an
invitation  to  explore
t h e  a r t  o f  f r o z e n
d e s s e r t s  w i t h
confidence  and
creativity.  The  recipes
a n d  t e c h n i q u e s
outlined  in  this  guide
p r o v i d e  a  s t r o n g
foundation


