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Do You Scream for Ice Cream? 
You’re not alone if you love sweet, cold, creamy, delicious ice cream. The 
average American eats 20 pounds of it a year. New Zealanders eat even more! 
With Tiny Ice Cream, you can crank out your own signature ice cream flavors 
all year round. Better yet, our molds and tools let you create waffle cones, ice 
cream taco shells, ice cream sandwiches, and ice cream bowls! It’s a tiny ice 
cream party in a box!

The coolest (please excuse the  
pun) thing about your ice  
cream maker is that all you  
need is your favorite liquid,  
some crushed ice, and salt.
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Your Tiny Ice Cream kit comes with:

Thoroughly hand wash all components before use.

The

guide to
Makingenormously

 deliciousICE CREAM!
TINYTINY

Making 
Ice Cream

 Start with a cold ice cream canister (see above).
 Start with cold ingredients: Mix the ice cream ingredients together  
and then chill them in the refrigerator for about 20 minutes before  
you start churning.

 Keep the brine super cold by using lots of crushed ice and salt.

Tips for Successful Ice Cream:

How to Assemble Your 
Ice Cream Machine:

You’ll Need:
 Small bowl for mixing the ice cream recipe
 Sturdy bowl large enough to hold your ice 
cream maker and plenty of crushed ice.

 Crushed ice (to reach the top of the metal 
canister in the bowl)

 Salt

 Your tiny ice cream maker (with chilled 
metal canister, see above)

 Ice cream mixture (precooled)
 Measuring cups and spoons
 Your tiny spatula

Ingredients used in the 
basic ice cream recipe:
 Cream
 Half-and-half
 Sugar
 Vanilla

 Ice
 Salt

Flavors, add-ins & toppings (optional):
 Baking chips (chocolate, butterscotch, 
peanut butter, mint)

 Berries
 Candy
 Cookies
 Sprinkles
 Nuts
 Granola
 Cherries

 Chocolate milk
 Fruit juice
 Lemonade
 Orange peel
 Chocolate
 Dried fruit
 Cocoa powder
 Peanut butter
 Banana

Ingredients used in the 
basic waffle recipe:
 Eggs
 Milk
 Flour (all-purpose)
 Sugar

 Butter
 Vanilla
 Water
 Salt

 Remember to thoroughly wash your ice cream machine with warm, soapy 
water after each use. Never wash any of your Tiny tools in the dishwasher.

 Make sure you check with an adult before using any ingredients. Do not use 
any ingredients that you are allergic to. If you are sharing your ice cream with 
a friend, make sure they are not allergic to any of the ingredients.

 Do not use raw eggs in any of the recipes.
 Keep your creams and ice creams in a cold place, as these ingredients will spoil.

Something missing or broken? Call SmartLab Toys Customer Service at 1-866-319-5900. We will happily resolve your concerns.

The Rules of Cool:
Always work with clean hands, a clean work area, and a clean ice cream maker.

As weird as it seems, physics and chemistry 
actually play a big role in making ice cream.

Cool Science

Who Invented Ice Cream? Good Question!

The Chill Factor

If you place cream in the freezer and leave it for an hour, it will turn into a 
solid block with long ice crystals. So, why doesn’t ice cream look like that? 
It all has to do with the mixing.

As you turn the handle, the paddle inside the container scrapes the frozen 
cream from the sides and mixes it with  the liquid. The constant mixing of 
tiny frozen crystals into the liquid forms a smooth, creamy texture.

Whip It Up!

As you mix, the amount of ice cream in your canister will grow. That’s 
because you are also adding a very important, but invisible, ingredient to 
your ice cream—AIR! Fats in the cream trap the tiny air bubbles. Cream is 
thicker than milk and is better at trapping and holding air when stirred.

Secret Agent

“Ices” made from flavored goat, cow, or water 
buffalo milk were first tasted in China over 1,000 
years ago. Mixtures of heated milk and flour were 
placed into metal tubes and lowered into ice 
pools until frozen. The mixture was flavored with 
camphor, a substance produced by evergreen 
trees. Frozen creams sweetened with fruit and 
sugar were later made in Italy, France, and 
England. In the 1700s, immigrants from Europe 
brought their love of ice cream to America.

Pass the Buffalo-sicles!

Both George Washington (1732–1799) and Thomas Jefferson (1743–
1826) loved ice cream. During the summer of 1790, Washington spent 
more than $200 on ice cream! Jefferson’s home, Monticello, had ice houses 
that could hold 62 wagonloads of ice—and plenty of ice cream.

Presidential Sweets

How does the ice cream get so cold? When ice surrounds the liquid in the 
metal container, it cools it. As you know, pure water freezes at 32 degrees 
Fahrenheit. When you add salt, the resulting salty water, or brine, can have 
a temperature below 0 degrees! That’s because the super-cooled salty brine 
has a lower freezing point than pure water.

Ice is a crystal that forms as water  
molecules cool, slow down, and  
“lock” together in a pattern. Dissolved  
salt molecules get between the  
water molecules and keep them from  
becoming crystals. Adding more salt  
lowers the freezing point even more. 

Lowering the melting point of ice  
draws heat out from the ice-cream  
mixture faster. A faster freeze gives  
you smaller ice crystals and smoother  
ice cream.

Chill Out!
Fill two identical bowls or cups about halfway with water. In one of the cups, 
stir in a tablespoon of salt until it dissolves. Place both cups in the freezer. 
Check the cups in an hour. Has either cup started to freeze? Which one? 
Place the cups back in the freezer and check them in another hour.

Prove It!

Have you ever had “brain freeze”? Your brain reacts to the chilling 
effect of ice crystals on the roof of your mouth by giving you a nasty 
pain in your forehead, temples, or behind your eyes. The pain is 
probably caused by blood vessels in the roof of your mouth that 
quickly tighten when the cold hits them. When they relax, the rush 
of blood through them causes the pain. The trick is to keep the 
frozen mixture from contacting the roof of your mouth.

Brain FREEEEEZE!

Until the 19th century, ice cream was made in “pot freezers,” where the 
cream was stirred and then shaken up and down in a bucket of salt water 
and ice. In 1843, a New Jersey woman named Nancy Johnson invented 
the first version of a hand-cranked freezer. Your Tiny Ice Cream machine is 
a small version of Mrs. Johnson’s famous invention.

Crank It Up!

Ice cream consists  
of 4 physical states:
Ice crystals, fat crystals, 
air bubbles, and a thick 
sugary solution. Yum!

It’s believed the 
explorer Marco 
Polo (1254–1324) 
witnessed ice cream 
being made in China 
and introduced the 
idea to Italy.

In winter, many cities sprinkle 
salt on icy roads to clear them.

Fats in the cream 
make the ice cream 
feel smooth on 
your tongue.

Tiny Ice Cream Crank

Tiny Ice Cream Dasher
Tiny Ice Cream Canister

Tiny Waffle Cone 
& Bowl Shaper

Tiny Ice 
Cream Bowls

Tiny Ice 
Cream Scoop Tiny 

Spatula

Tiny Mixing 
Spoon

Tiny Ice Cream Lid

Tiny Silicone Baking Pan  
(makes 6 waffles)

Wee-Spoons

Tiny Ice Cream Truck & Hamsters

Cone Holder
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Cone Holder Template

Menu Board Treats

Tiny Mixing Bowl

Bone Appetite!
Frozen treats can bring a smile to any 
face. At some zoos, jungle cats and 
bears beat the summer heat with fruit-
filled ices and blood-sicles made from, 
you guessed it, blood and bones. 

The medical term for “brain freeze” 
is sphenopalatine ganglioneuralgia. 
(SPEEN-lee-oh PAL-uh-teen GANG-
glee-oh-nur-AL-juh)

Place the clean, dry metal canister in 
the freezer about an hour before you 
make ice cream. It needs to be super 
cold before you start or your ice cream 
will take a LOOONG time to freeze.

Ice Crystals

Air

Fat Globules

1 wee-spoon

Slip the paper treats into the 
slots in the menu board to 
show off today’s specials!

Assemble the Ice 
Cream Truck by folding 
along the scores and 
sliding the tabs through 
their corresponding 
slots. You can even 
place your tiny 
hamsters inside!

½ wee-spoon¼ wee-spoon

Once you assemble 
your ice cream maker, 
do not take it apart.



Basic Ice 
Cream Recipe

Making
Waffles

1 Mash the berries in 
the your tiny mixing 
bowl. You want there 
to be a lot of juice.

2 Spoon 4 tablespoons of 
the ice cream mixture into 
the metal canister.

3 Strain 1 tablespoon of the berry juice into the canister. Large 
bits of fruit can clog the dasher, so try to add juice only.

4 Follow steps 3-13 of the basic 
ice cream recipe instructions.

Thaw out some frozen berries or use overripe fruit to make a 
refreshing dessert!

Ingredients
 Basic ice cream recipe
 Mashed berries (strawberries, 
blueberries, blackberries, 
and/or raspberries)

 Makes 1 batch 

Learn some cool science as you make your own creamy orange delight.

1 Prepare the ice 
cream base.

2 Use a fork to mash 
up the banana. Get 
the banana as soupy 
as you can.

3 Thoroughly mix the 
mashed banana into 
the ice cream mixture.

4 Add 4 tablespoons of the 
mixture into the canister.

5 Follow steps 3–13 of the basic ice cream recipe instructions.

Don't worry! There isn't really a monster in this monstrously 
delicious creation!

Ingredients
 Basic ice cream recipe
 Really ripe banana, 
smashed

1 Pour the juice into the 
canister and churn until 
thick and frozen. Juices 
won't expand like 
cream-based recipes.

Your favorite fruit juice becomes an icy treat!

Ingredients
 ¼ cup (60mL) fruit juice, 
lemonade, or limeade

1 Pour the chocolate 
milk into the canister. 

2 Follow steps 3–13 of 
the basic ice cream 
recipe instructions.

Use delicious chocolate milk to make a frosty after school snack.

Ingredients
 ¼ cup (60 mL) 
chocolate milk

1 Have an adult cut the 
cherries into small bits.

2 Make the ice cream base, and then add the cherries and chocolate 
chips to the liquid. Stir well. 

3 Follow steps 2–13 of the basic 
ice cream recipe instructions.

Grab your guitar and whip up this version 
of a blissful ice-cream-store favorite.

Ingredients
 Basic ice cream recipe
 2 teaspoons mini 
chocolate chips

 2 or 3 frozen 
cherries

1 Prepare the ice 
cream base. 

2 Break the candy bar into tiny pieces. 
Stir the pieces into the liquid. 

3 Follow steps 2–13 of the basic 
ice cream recipe instructions.

Do you love candy bars? This recipe gives you the best of everything.

Ingredients
 Basic ice cream recipe
 Crushed pieces of your favorite  
candy bar, or candy pieces.

More Sugar  
Means More Cold
When you add candy, 
cookies, or other sugary 
ingredients to your 
basic recipe, you may 
need to freeze your ice 
cream an additional 
5–10 minutes. Add 
plenty of salt to the 
ice. Why? Just like 
salt, sugar lowers the 
freezing temperature 
of the liquid, so you 
need more cold for ice 
crystals to form.
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Berry Delightful

Orange You Glad You 
Made This Ice Cream? Mushy SlushyMonster Mash

Crazy for 
Candy Bars

To Make Cones To Make Ice Cream 
Taco Shells

To Make Ice 
Cream Bowls

1 Make the basic ice cream 
recipe and pour it into a 
jar that has a lid.

2 Wash the orange to 
remove any wax.

3 Ask an adult to carefully 
peel the orange with a 
vegetable peeler. Peel off 
only the orange part, not 
the white rind.

4 Place the orange peels 
into the ice cream mixture, 
and screw on the lid.

5 Place the jar in the 
refrigerator overnight.

6 The next day, remove the 
peels and pour 4 tablespoons 
of the mixture into the ice 
cream canister.

7 Follow steps 3–13 of the 
basic recipe instructions.

Ingredients
 Orange rind
 Basic ice cream recipe

Make the liquid mixture the day 
before you churn the ice cream.

Cool Science
The peels of oranges and other 
citrus fruits contain oils. When you 
peel the orange, you can smell 
the oils. These oils are volatile 
(VOL-eh-tile)—liquids that easily 
move into the air as gases. Citrus 
oils are also soluble (SOL-u-bull) 
in fat—that means they will 
dissolve into the cream in your 
mixture. Even though the liquid is 
white, it tastes like oranges.

1 Remove the metal  
canister from the  
freezer and place it inside the sturdy bowl. 

2 Spoon about ¼ cup of the chilled ice cream mixture into the 
metal container.

3 Fit the lid with dasher onto the metal container. It should be  
tightly sealed, so no liquid oozes from the sides.

4 Fill the bowl halfway with crushed ice, and then 
sprinkle a tablespoon of table salt over the ice.

5 Pour about two tablespoons of 
cold water over the salt and ice.

7 Sprinkle about two teaspoons of salt 
over the ice.

10 When the handle gets stiff to turn, look 
through the lid of the ice cream maker. Your 
ice cream is ready when the volume of ice 
cream has expanded to cover the dasher and 
the frozen cream begins to fill the lid.

8 Holding down the two tabs with one hand, begin  
turning the crank. Turn it slowly and in only one  
direction. As your ice melts, the freezing brine  
will get even colder. Keep turning the handle.

11 Remove the canister from the bowl of ice and 
wipe all the saltwater off the canister and lid.

6 Add more crushed ice until it reaches the 
top of the metal canister. 

9 You should begin to notice that the handle 
gets a little harder to turn in about 15 
minutes. When this happens, start turning 
the handle a little faster. Your ice cream 
should be ready in another 10–15 minutes.

12 Carefully pull off the lid and pull out the 
dasher. Use your tiny spatula or mixing 
spoon to scrape the ice cream off the dasher 
and pack it back into the canister. 

13 You can eat your ice cream now, or spoon it into a small container and 
place it into the freezer section of your refrigerator to get a little harder.

A World of Freaky Flavors
People are always inventing new ice 
cream flavors. Here are some of the 
weirder ones from around the world:
• Soy Sauce
• Seaweed
• Wasabi
• Squid Ink
• Cow Tongue
• Corn on the Cob

• Garlic
• Pizza
• Lobster
• Black Licorice 

and Olive

Ingredients
 ¼ cup cream
 ¼ cup half & half
 1 tablespoon  
white sugar

 ½ teaspoon vanilla

Tools
See Making Ice Cream 
section for list of tools

 Makes two  
¼ cup batches

2 Position the ice cream cone maker on the waffle 
like the following illustration:

3 Carefully use your fingers to roll the 
waffle so the edges overlap. Use the 
napkin to cover your fingers if the 
waffle is still too hot. 

4 Press your finger on the seam and 
hold the position for 8-10 seconds. 

5 Place the molded cone in 
the cone holder.

6 Repeat the steps above for the 
remaining waffles. 

1 Follow the waffle instructions 
through step 10.

2 With the warm waffle on the paper towel, place the flat 
end of the waffle cone maker in the center of the waffle.

3 Slide your other hand underneath 
the paper towel and the waffle. 
Gently press and shape the 
waffle against the mold for about 
10 seconds or until the waffle 
cools and hardens.

1 Follow the waffle 
instructions 
through step 10. 

1 Follow the waffle instructions 
through step 10. 2 Once the baked waffle is on the napkin. 

Place spatula in the middle of the waffle and 
use fingers to lift up both ends of the waffle.

3 Hold position for  
8-10 seconds.  

You’ll Need:
 Tiny mixing bowl
 Tiny mixing spoon
 Tiny silicone baking pan
 Tiny waffle cone & bowl shaper
 Tiny spatula
 Wee-spoons
 Cone holder
 Full-size cookie or baking sheet

Ingredients
 Egg .....................
 Sugar ..................
 Milk ....................
 Water ..................
 Vanilla.................
 Pinch of salt
 Melted butter ........
 All-purpose flour ...

Wee-Spoons 
Amount
6 large wee-spoons
5 large wee-spoons
4 large wee-spoons
1 large wee-spoon
¼ wee-spoon (smallest)

2 large wee-spoons
8½ wee-spoons

Not So Tiny Scoop
The world’s tallest ice cream 
cone was created in Norway  
in 2015. The cone was over  
10 feet tall (3.08 meters).  
After it was built, the cone  
was carried below a  
helicopter to its final 
destination—a Tall Boat Race 
in Kristiansand Harbor.

You can use crushed ice from your 
refrigerator’s dispenser or make 
your own.

To Make Crushed Ice
Ask an adult to help you make your 
own crushed ice. Wrap about 10 
ice cubes in an old kitchen towel. 
Gather the towel together and 
smash it with a hammer until the ice 
is in tiny pieces. Don’t go smashing 
any surfaces that might break 
or dent! Don’t use a good towel, 
because it might become damaged.
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The clear top lets 
you watch the ice 
cream expand!

 Non-dairy

Many people think ice cream cones were invented at 
the 1904 World’s Fair in St. Louis. They say an ice 
cream vendor ran out of dishes and started scooping 
ice cream into rolled up waffles. Great story, except 
the truth is more complicated than that. 

In fact, an Italian immigrant named Italo Marchioni 
invented the ice cream cone and patented a machine 
to make the cones in 1903. Even before that, an 
1825 French cookbook described how “little waffles” 
could be rolled into edible cones.

Make Instagram-worthy creations 
with your Tiny Ice Cream tools!

Tiny Scoops!

If you want, add the rest of the ice cream mixture to the chilled 
canister and make another batch of ice cream!

Eggs-Actly:
To measure the egg, crack 
an egg into a small bowl and 
mix it thoroughly with a fork. 
Use a regular spoon to scoop 
up the mixed egg and pour it 
into the wee-spoon.

 For cones and taco shells, 
fill 3 or 4 molds only.

 For bowls, fill 2 molds.
 For flat waffles, fill all  
6 molds.

Just Right Amounts:

Things to Prepare Beforehand:
 Make sure you have at least 10 ”x 10 ”(25 cm x 25 cm) of clean, open 
surface in your kitchen to make your waffle creations. 

 Fold a paper towel in half and set it aside for now.
 Have all the tools ready (see list).
 Once the waffle comes out of the oven, you’ll have only a few seconds 
before it’s fully hardened, so make sure to read the instructions beforehand.

1 Melt the butter in a separate 
small dish. Set aside. 

2 Place egg and sugar into the tiny mixing bowl. Use 
the tiny mixing spoon to whisk the egg and sugar 
together until the mixture is smooth and shiny.

3 Add the milk, water, vanilla, and salt to the egg mixture. 
Mix all the ingredients together.

4 Add in the flour and melted butter. 
Mix until you get a smooth mixture.

Waffle Instructions:
Place oven rack in middle position 
and preheat oven to 300°F.

5 Place the silicone baking pan 
on the full-size cookie sheet.

6 Measure one large wee-
spoonful (¼ teaspoon) of the 
batter and pour it into one of 
the molds. Spread the mixture 
evenly using the bottom of the 
spoon. Make sure the mixture 
is covering all the edges of 
the waffle mold.

7 Repeat the procedure for the other molds  
(see Just Right Amounts for how many molds to fill).

8 Place the cookie sheet on the 
middle rack of the oven. 

9 Bake for around 7–10 minutes  
at 300°F, or until edges are  
golden brown and have pulled  
away from sides of the mold  
(see illustration for reference).  
When you take them out of  
the oven, do not remove  
the silicone pan from  
the baking sheet.

10 Use the tiny spatula to lift 
out one of the waffles and 
place it on the paper towel.

Then follow 
instructions below:

Cone Hats
Tiny scoops with tiny cone 
hats! Serve on tiny flat waffles!

Banana Split
Add tiny bits of banana, strawberry, 
and drops of chocolate!

Ice Cream Sandwich
Layer a tiny scoop of your favorite 
ice cream between two waffles!


