
Discover  
our exciting 

range of 
iSi recipes!

Delicious cream creations 
are simple with iSi! 

You’re free to explore your  
creativity: Simple whipped cream,  

flavored creams, simple cream-based  
cold desserts, and much more!

Discover an endless variety 
of recipes at 

 
www.isi-recipes.com

Serving suggestion:

Soak ladyfingers in orange juice. Layer the 
pumpkin cream and ladyfingers in a glass. 
Dust with cocoa powder.

 Ingredients for a 0.25 L  
 (Half Pint) iSi Whipper:
 75 g (2.5 oz) mascarpone
 75 ml  (  cup) heavy cream
 75 g  (2.5 oz) pumpkin purée 
 2–3 tbsp. maple syrup 
 1 tsp. lemon juice

 Preparation:
1.   Stir the ingredients together until 

smooth and strain through a fine 
mesh sieve. 

2.   Pour into the 0.25 L (Half Pint)  
iSi Whipper.

3.   Screw on one iSi Cream Charger and 
shake vigorously. Leave to chill in the 
refrigerator for one hour. 

!

Tips & 
tricks for 
perfect 
cream.

The lower the fat content of the cream, 
the more you must shake the iSi Whipper. 
For optimal results, use cream with a fat 

content of 32–36 %. 

Chocolate

Cream.
The finishing touch for  

ice cream sundaes or fresh fruit.

 Preparation:
1.   Pour all ingredients into the 0.25 L 

(Half Pint) iSi Whipper and close.

2.   Screw on one iSi Cream Charger  
and shake vigorously 2–3 ×.

3.   Leave to chill in the refrigerator  
for one hour.

 Ingredients for a 0.25 L  
 (Half Pint) iSi Whipper:
 180 ml  (¾ cup) heavy cream
 70 ml  (  cup) chocolate sauce

Serving suggestion:

Serve the chocolate cream with vanilla or 
chocolate ice cream and slices of banana.

Serving suggestion:

Froth 100 ml (3.5 fl oz) milk with 1 tbsp. vanilla 
sugar and pour into a glass. Carefully pour 
hot coffee over the milk and top with vanilla 
whipped cream.  

Whipped
Cream.

Light frothy cream in seconds  
The perfect topping for coffee, 

tortes, cakes, and of course 
ice cream.

 Preparation:
1.   Dissolve the sugar and vanilla extract 

in the cream so that there are no 
lumps.

2.   Pour into the 0.25 L (Half Pint) 
iSi Whipper and close.

3.   Screw on one iSi Cream Charger  
and shake vigorously 2–3 ×.

 Ingredients for a 0.25 L  
 (Half Pint) iSi Whipper:
 250 ml (1 cup) heavy cream 
 ½ tbsp. icing sugar
 2 tbsp.  vanilla extract 
  or vanilla sugar (optional)

Fresh cream with a fat content  
of 36 % should be shaken 

a maximum of 3 ×.

UHT cream with a fat content above  
32 % must always be cool when poured 

into the iSi Whipper and must  
be shaken at least 10 ×.

Before serving, dispense a small  
quantity into a tall container to test 

the consistency.

Always store the iSi Whipper on its side 
in the refrigerator! Preparations can 
be kept in the refrigerator for up to 

1 week thanks to the air-tight, 
hygienic system.

Your iSi Whipper is only suitable 
for cold, cream-based preparations. 

Please follow the information 
in the whipper instructions.

Pumpkin
Tiramisu. 

The traditional tiramisu  
with an extra twist. 



Using iSi 
products.

1.  Pay attention to the maximum  
filling volume when filling the iSi Whipper. 
Use the iSi Funnel & Sieve or a fine mesh 
sieve if the mixture contains seeds, bits 
or fruit pulp.

2.  Insert the iSi Cream Charger into  
the charger holder. The iSi system guaran-
tees the highest quality. For this reason, 
use only original iSi Chargers with your 
iSi Whipper!

3.  Screw the charger holder with the 
inserted iSi Cream Charger onto the up-
right iSi Whipper.

4.  Shake the iSi Whipper vigorously,  
remove the charger holder, and then  
dispose of the empty iSi Cream Charger.

5.  Always use the iSi Whipper headfirst 
so that the tip is pointing downwards. Dis- 
pense portion by portion by pressing the 
lever. Do not shake between portions!

Vanilla
Yogurt 

Mousse.
Create a light frothy delight 

to impress your guests. 

Serving suggestion:

Serve the vanilla yogurt mousse with light 
fluffy waffles or pancakes and garnish with 
seasonal fruits.

Serving suggestion:

Serve the maple syrup cream with freshly 
baked waffles and sliced strawberries. For 
the sliced strawberries, cut washed straw-
berries into quarters and mix with 1 tbsp. 
granulated sugar and 1 tsp. orange zest. 

Sweet. 
Creamy. 
Delightful. Ingredients for a 0.25 L  

 (Half Pint) iSi Whipper:
 250 ml  (1 cup) heavy cream 
 2 tbsp maple syrup

 Preparation:
1.   Pour all ingredients into the 0.25 L  

(Half Pint) iSi Whipper and close.

2.   Screw on one iSi Cream Charger 
and shake vigorously 2–3 ×.

Maple
Syrup 
Cream.

Give your waffles, pancakes  
or breakfast creations  

that extra special touch.

Get the 
perfect 

results with 

original 
iSi Cream 
Chargers!

Article number: 947211800

 Ingredients for a 0.25 L  
 (Half Pint) iSi Whipper:
 125 ml  (½ cup) vanilla yogurt
 125 ml  (½ cup) heavy cream

 Preparation:
1.   Pour all ingredients into the 0.25 L 

(Half Pint) iSi Whipper and close.

2.   Screw on one iSi Cream Charger  
and shake vigorously 2–3 ×.

3.   Leave to chill in the refrigerator 
for one hour.

Contact.

iSi GmbH 
Kürschnergasse 4 
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info@isi.com 
www.isi.com/culinary

 
Distribution Deutschland 
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T +49 (212) 397-0 
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www.isi.com/culinary/de

 
Imported and distributed by 

iSi North America, Inc. 
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Fairfield, NJ 07004 
U.S.A. 
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Discover an endless variety of recipes at 

www.isi-recipes.com
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