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Congratulations on your purchase of the Digital Yogurt Marker!

The Aroma Digital Yogurt Maker will allow you to make delicious, healthy yogurt at
home in just a few easy steps. And you can have fun customizing the flavor,
texture and tartness of your yogurt to perfectly suit your family’s tastes!

The included leak-resistant, BPA-free yogurt cups are ideal for storing the yogurt
and transporting it for school lunches or a healthy snack on-the-go.

This manual contains instructions for the use of your new yogurt maker and a few
suggested yogurt recipes. For even more recipes, replacement parts and other
kitchen solution ideas, please visit us online at www.AromaCo.com.

Please read all the instructions before first use.
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IMPORTANT SAFEGUARDS
Basic safety precautions should always be followed when using electrical
appliances, including the following:

1. Important: Read all instructions
carefully before first use.

2. Use only on a level, dry and
heat-resistant surface.

3. To protect against electrical shock,
do not immerse cord, plug or the
appliance in water or any other
liquid.

4. Close supervision is necessary when
the appliance is used by or near
children.

5. Unplug from outlet when not in use
and before cleaning. Allow unit to
cool before putting on or taking off
parts and before cleaning the
appliance.

6. Do not operate any appliance with
a damaged cord or plug or after the
appliancemalfunctions or has been
damaged in anymanner. Contact
Aroma Housewares customer
service for examination, repair or
adjustment.

7. The use of accessory attachments
not recommended by Aroma
Housewares may result in fire,
electric shock or injury.

8. Do not use outdoors.
9. Do not let cord touch hot surfaces or

hang over the edge of a counter or
table.

10. Do not place on or near a hot
burner or in a heated oven.

11. Do not use the appliance for other
than its intended use.

12. Do not use the yogurt maker in a
confined area or near a heat
source.

13. Place the yogurt maker in a clear
area to allow for proper air
circulation. Avoid using the yogurt
maker near flammablematerials.

14. Use only with a 120V AC power
outlet.

15. Always unplug from the base of the
wall outlet. Never pull on the cord.

16. The yogurt maker should be
operated on a separate electrical
circuit from other operating
appliances. If the electric circuit is
overloadedwith other appliances,
this appliancemay not operate
properly.

17. To disconnect, turn any control to
"OFF," then remove the plug from the
wall outlet.

18. To reduce the risk of electric shock,
cook only in the removable cups
provided.

19. To avoid escaping steam, keep face
and hands away from the top of the
yogurt maker when opening or
during operation.

20. This appliance is not designed to
function in a humid environment.

21 Do not touch hot surfaces.
22. Caution: the sides will get hot. Use

ovenmitts if moving the appliance
while in operation.

23. This appliance is designed for
domestic use only.

SAVE THESE INSTRUCTIONS
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Cuandoseusenaparatoselectricos,siempredeberánobservarselas
precaucionesbásicasdeseguridad,incluyendolassiguientes:

1.Importante:Lerecomendamosque
leatodaslasinstruccionesantesde
usarseporprimeravez

2.Úseseúnicamentesobreuna
superficienivelada,secayresistente
alcalor.

3.Paraproteccióncontraunchoque
eléctrico,nosumerjaelcordón,el
enchufeoelaparato,enaguau
otrolíquido.

4.Unasupervisiónmuycercanaes
necesariasiseutilizaelaparatopor
niños,ocercadeellos.

5.Desenchúfesecuandonoseusey
antesdelimpiarse.Permitaquese
enfriélaunidadantesdeponero
quitarpartesyantesdelimpiarse.

6.Noseopereningúnaparato
cuandosucordónoenchufese
encuentrendañados,ocuando
estehayafuncionadomalohaya
sidodañadodealgunamanera.
Póngaseencontactoconel
ServicioaClientesdeAroma
Housewares,paraunarevisión,
reparaciónoajustedesuaparatoy
desuspartes.

7.Elusoderefaccionesoaditamentos
norecomendadosporAroma
Housewarespuederesultaren
fuego,enunchoqueeléctricooen
unalesión.

8.Noseusealaintemperie.
9.Nopermitaqueelcordóntenga

contactoconsuperficiescalienteso
quecuelguedeunamesao
mostrador.

10.Nolocoloquesobre,ocerca,deun
calentador.

11.Noseuseelutensilioparaotrosusos
queelespecificado.

12.Noutiliceelutensilioenunárea
cerradaocercadeunafuentede
podercaliente.

13.ColoqueelUtensilioDigitalpara
HacerYogurtenunazonadonde
hayacirculacióndeaire.

14.Úseseúnicamenteconunafuente
depoderde120VAC.

15.Siempredesenchufedelabasedel
muro,nuncajaleelcordón.

16.ElUtensilioDigitalparaHacer
Yogurtdebedeseroperadoenun
circuitoeléctricodiferentey
separadodeotrosutensilios
electrodomésticos.Sielcircuito
eléctricosesobrecargaconotros
aparatos,estenooperará
adecuadamente.

17.Paradesconectarlo,coloquela
manijadecontrolen‘OFF’
(apagado),ydesprendaelcable
delmuro;nolojale.

18.Paraevitarelriesgodeunchoque
eléctrico,cocineexclusivamenteen
lastazasremovibles,incluidasenel
paquete.

19.Paraevitarelvaporqueemanadel
utensilio,mantengalacaraylas
manosadistanciacuandoseabra,
obiendurantelaoperación.

20.Esteutensilionoestádiseñadopara
funcionarenunambientehúmedo.

21.Notoquelassuperficiescalientes.
22.Precaución:losladosconseguirán

calientes.Utilicelosmitonesdel
hornosimovarlaaplicaciónen
funcionamiento.

23.Esteaparatoesparausodoméstico.

GUARDEESTASINSTRUCCIONES

MEDIDASIMPORTANTESDESEGURIDAD



1. A short power-supply cord is provided to reduce the risks resulting from
becoming entangled in or tripping over a longer cord.

2. Longer extension cords are available and may be used if care is exercised in
their use.

3. If a longer extension cord is used:
a. The marked electrical rating of the extension cord should be at least as

great as the electrical rating of the appliance.
b. The longer cord should be arranged so that it will not drape over the

counter top or tabletop where it can be pulled by children or tripped over
unintentionally.
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This appliance has a polarized plug (one blade is wider than the other); follow
the instructions below:

To reduce the risk of electric shock, this plug is intended to fit into a polarized
outlet only one way. If the plug does not fit fully into the outlet, reverse the plug.
If it still does not fit, contact a qualified electrician. Do not attempt to modify the
plug in any way.

If the supply cord is damaged, it must be replaced by the manufacturer or its
service agent or a similarly qualified person in order to avoid a hazard.

This appliance is for household use only.

SHORT CORD INSTRUCTIONS

POLARIZED PLUG

INSTRUCCIONESDECABLECORTO

PLOYAPOLARIZADA
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1.Seproporcionauncableeléctricocortoconelpropósitodereducirel
riesgodetropezarseoenredarseconuncablemáslargo.

2.Haycablesdeextensiónmáslargosdisponiblesydebenserusadoscon
sumocuidado.

3.Siseusauncabledeextensiónmáslargo:
a.Laclasificacióneléctricamarcadaenelcabledeextensióndebeser

porlomenosigualquelaclasificacióneléctricadelaparato.
b.Elcablemáslargodebesercolocadodemaneraquenocuelguepor

elbordedelmostradoromesaendondepudieraserjaladoporun
niñooalguienpudieratropezarseconelcablesinquerer.

Siesteaparatotieneployapolarizada:
Parareducirelriesgodedescargaeléctrica,esteployaintencionalmentesolo
debedeenchufarunladoenenchufesdeluzdeployapolarisada.Silaclavija
noentracompletamente,davueltaalaclavija.Siaunlaclavijanopuedeen-
trar,llameaunelectricistacalificada.Nointentedemodificarlaclavija,esmuy
peligroso.

Siestéestropeadoelcordóneléctrico,hayqueserreemplazadoporelfabri-
canteosuagenciadeserviciouotrapersonacalificadaparahacerqueseevita
cualquierpeligro.

¡NODEJEQUEELCABLE
CUELGUE!

¡MANTÉNGALO
LEJOSDELOS

NIÑOS!

ESTEAPARATOESPARAUSODOMÉSTICO.

¡NODEJEQUEELCABLE
CUELGUE!

DO NOT DRAPE CORD!

KEEP FROM
CHILDREN!
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PARTS IDENTIFICATION

1. Yogurt Maker Lid
2. Leak-Resistant Cup Lids
3. Sealable Cups
4. Yogurt Maker Body
5. Digital Display
6. START Button
7. POWER Button
8. MINUTE Button
9. HOUR Button
10. Cook Indicator Light
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IDENTIFICACIONDELASPARTES

1.CubiertadelUtensilioDigitalparaHacer
Yogurt

2.Tapadetazasresistentesalgoteo
3.Tazasselladas
4.BastidordelUtensilioDigitalparaHacer

Yogurt
5.Indicadordigital
6.BotóndeARRANQUE
7.BotóndeENCENDIDO
8.BotóndeMINUTOS
9.BotóndeHORAS
10.Luzindicadoradecocimiento

1
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1. Read all instructions and important safeguards.
2. Remove all packaging materials and make sure items are received in good

condition.
3. Tear up all plastic bags as they can pose a risk to children.
4. Wash the yogurt maker lid, sealable cups and leak-resistant cup lids in warm,

soapy water. Rinse and dry thoroughly.
5. Wipe the yogurt maker body clean with a damp cloth.

USING YOUR YOGURT MAKER

Before First Use:

Choosing the Proper Milk:
The milk used is an important factor when making yogurt. For best results:
• Regular or organic pasterurized whole, low-fat or skim milk are all fine choices,

but must be brought to a near boil before being activated.
• Milk should be boiled to eliminate any additional bacteria. Allow the boiled milk

to cool to eliminate any skin that may develop.
• If using milk that has been sterilized at an ultra-high temperature (UHT), milk will

not need to be boiled before use and will result in a firm, skinless yogurt.
• Powdered milk works very well. Yogurt made with powdered milk is very smooth.
• Unflavored soy milk is also an excellent choice for making yogurt.

HELPFUL HINT:
• Whole milk will result in yogurt that is smoother and more aromatic.
• For thicker yogurt, add two to three tablespoons of powdered milk to the

milk used, taking care to mix it in completely.

Choosing the Proper Starter Culture:
You will need a starter culture in order to make yogurt. A starter culture can be
found in:
• A plain store-bought yogurt (preferably whole milk yogurt)
• A previously home-made yogurt
• A freeze-dried yogurt culture, which can be purchased at many pharmacies or

health food stores. If using a freeze-dried yogurt culture add two hours to the
yogurt making time.

NOTE:
• Do not use abrasive cleaners or scouring pads.
• Do not immerse the yogurt maker body, cord or plug in water at any time.

NOTE:
• Do not use a batch of yogurt more than ten times for the starter culture as

the results will diminish.
• For best results, use a starter culture and milk with similar fat contents.

NOTE:
• For best results, use a starter culture and milk with similar fat contents.
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1.Leatodaslasinstruccionesylasmedidasdeseguridad.
2.Deshágasedelosmaterialesdeempaqueycercióresequetodoslosaditamentos

venganenbuenascondiciones.
3.Deshágasedetodaslasbolsasdeplástico,yaquepuedensernocivasparalos

niños.
4.LavelatapaocubiertadelUtensilioPreparadordeYogurt,asícomolastazas

selladasconsustapas,enaguajabonosaycalienteyséquensebien.
5.Paseunpañohúmedoporlascubiertasdetodoslosaditamentosyaccesorios.

COMOUSARSUAPARATO

Antesdeusarseporprimeravez:

Seleccionandolalecheindicada:
Lalecheesunfactorsumamenteimportantecuandopreparesusyogurt.Parar
esultadosóptimos:
•Seleccionelecheentera(Whole)odesnatadaybajaencalorías(Low-Fat)
•Lalecheorgánicadebedehervirseparaeliminarbacterias.Permitaquese

enfriéparadeshacersedelasnatas.
•Siutilizalechequehasidoesterilizadaamuyaltastemperaturas,nodebede

hervirseantesdeusarseyleofreceráunyogurtfirmeysinnatas.
•Lalecheenpolvofuncionamuybienparanuestrospropósitos.Elyogurthecho

conlecheenpolvoleofreceráunproductomuyfinoyterso.

CONSEJOÚTIL:
•Lalecheenteraleresultaráenyoguresmássuavesyaromáticos.
•Paraunyogurtmasespeso,agreguedosotrescucharadasdelecheenpolvo

alalechequeestáusando,ymézclelaaconciencia.

Seleccionandoelcultivoindicado:
Vaanecesitardeuncultivoparahaceryogures,yéstospuedesencontrarseen:
•Cualquiertiendadondevendanyogures(preferiblementeunyogurtdeleche

entera).
•Unyogurtpreviamenteelaboradoencasa.
•Uncultivodeyogurtdesecadoalvacío,elcualpuedeconseguirseenmuchas

farmaciasotiendasdealimentossaludables.Siusauncultivodeyogurtdesecado
alvacío,agrégueledoshorasaltiempoestimado.

NOTA:
•Noutilicelimpiadoresotraposraspantes.
•Nosumerjaenaguaelcuerpodelutensilio,suscordonesoelenchufe.

NOTA:
•Noutiliceunahornadadeyogurtmásdediezvecesyaquelosresultadosdel

cultivopuedendisminuir.
•Paramejoresresultados,useuncultivoylecheconlosmismoscontenidosde

grasa.

NOTA:
•Paramejoresresultados,useuncultivoylecheconlosmismoscontenidosde

grasa.



USING YOUR YOGURT MAKER

To Make Yogurt:
Ratios and amounts may vary depending upon individual recipe directions and
the type of milk and starter culture used.

The following directions are for Aroma’s suggested method of utilizing organic milk
and plain, store-bought organic yogurt as the starter.

1. Measure 3 tablespoons of plain yogurt to use as a starter culture and set aside
in a small bowl.

NOTE:
• Do not disturb or move the Aroma Yogurt Maker during the yogurt making

process, as it will terminate the cycle.
12. Once the programmed time has elapsed, the yogurt maker will chime and

automatically shut off.
13. Remove the sealable cups, screw the leak-resistant lid onto each cup and

place them into the refrigerator. Allow to cool for approximately 8 hours. Add
in flavors as desired once yogurt has cooled. Enjoy!
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2. Heat 5 cups milk to 180ºF, stirring consistently to prevent scorching.
3. Place heated milk in the refrigerator and allow to cool to 115ºF.
4. In the small bowl with the yogurt, mix in 2 teaspoons of cold milk, until the

consistency has thinned.
5. Mix the thinned plain yogurt into the heated milk, until thoroughly mixed.

NOTE:
• If using a freeze-dried yogurt culture, refer to package directions for the

proper amount of culture to use.

6. Fill each of the sealable cups ¾ full with the yogurt/milk mixture. Leave each
cup open, DO NOT place the leak-resistant lids on each cup. Place the open
cups into the yogurt maker.

7. Place the yogurt maker lid onto the Aroma Yogurt Maker.
8. Plug the yogurt maker into an available power outlet.
9. Turn on the Aroma Yogurt Maker by pressing the POWER button. The yogurt

maker will chime, and the digital display will turn on.
10. Press the HOUR button until 9 hours is displayed on the digital display screen (8

hours is the minimum recommended, but 9 hours will ensure the proper
consistency is reached).

NOTE:
• Depending upon the recipe being used, flavoring may be added into the

yogurt starter/warm milk mix. Refer to “To Add Flavors” on page 6 for
further instructions on adding flavors.

HELPFUL HINT:
• For tarter yogurt, increase the cook time.

11. Press the START button. The cook indicator light will illuminate and the yogurt
maker will begin cooking the yogurt. Allow to run until time expires.

COMOUSARSUAPARATO

Parahacerunyogurt:
Lasproporcionesylascantidadespuedenvariardependiendodelasinstruccionesde
lasrecetasindividualesydeltipodelecheydelcultivoquesevaautilizar.

LassiguientesinstruccionessonparaelmétododeAromaencuantoautilizarleche
orgánicayun‘cultivobase’compradoencualquiertienda.

1.Midatrescucharadasdeyogurtsencilloparaserusadocomocultivobasey
sepáreloenunpequeñotazón.

NOTA:
•NomuevaelUtensilioDigitalparaHacerYogurtduranteelproceso,yaquesi

lohaceseinterrumpiráelciclo.
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2.Caliente5tazasdelecheorgánicaa180°F,remuevaconsistentementeparaevitar
quesequemen.

3.Coloquelalechecalienteenelrefrigeradorypermitaqueseenfríehasta115°F.
4.Enelpequeñotazónconelyogurtmézclelocon2cucharadasdelechefríahasta

quelaconsistenciasehayaadelgazado.
5.Mezcleelyogurtadelgazadoconlalecherecalentadahastaquesehayan

mezcladoalgusto.

NOTA:
•Siusauncultivodeyogurtdesecadoalvacío,consultelasinstruccionesdel

paqueteparausarlacantidadcorrectadelcultivo.

6.Llene¾partescadaunadelastazasselladasconlamezcladelyogurtylaleche.
Dejelastazasabiertas,NOsellelastapasdelastazasycolóquelasenelUtensilio
DigitalparaHacerYogurt.

7.Coloquelatapaocubiertaenelutensilio.
8.Enchufeelutensilioalacorriente.
9.PrendaelUtensilioPreparadordeYogurtpresionandoelbotóndePoder(Power).El

utensilioemitiráunacampanadayseprenderáeldispositivodigital.
10.PresioneelbotóndelaHora(HOUR)hastaqueaparezca‘9horas’enlapantalla

delcontrolador(8horaseselmínimorecomendado,pero9horasaseguraránuna
consistenciaideal).

NOTA:
•Dependiendodelarecetaqueseestéusando,elsaborselepuedeagregara

lamezcladelechecalienteyelcultivo.Vayaalasecciónde“ParaAgregar
Sabores”enlapágina6parainstruccionesadicionalesdecómoagregar
saborizantes.

CONSEJOÚTIL:
•Paraunyogurtmásagrio,aumenteeltiempodelcocinero.

11.PresioneelbotóndeArranque(START).ElindicadordeCocinando(Cooking)se
encenderáyempezaráelprocesodecocimientodelyogurt.Noloapagueantes
deltiempoprogramado.

CONTINÚAENLAPÁGINASIGUIENTE



To Add Flavors:

It is recommended yogurt be made plain in the Aroma Yogurt Maker with flavors
added once yogurt has cooled. After yogurt has cooled the recommended 8
hours in the refrigerator, mix desired flavors into each individual sealable cup.

However, some flavorings may be added prior to yogurt being made. Refer to the
recipe being used for information on when to add in flavors.

USING YOUR YOGURT MAKER
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Recommended Flavors:
Fruit Syrups
• Mix a desired fruit syrup flavor in with either the finished yogurt or the warm

milk/starter culture mix prior to adding it to the sealable cups.
Coffee
• Mix sugar and coffee grounds thoroughly with warm milk/starter culture mix prior

to adding it to the sealable cups.
Fruit Jams or Jellies
• Melt jam or jelly in a saucepan over low heat. Add in a bit of plain milk and

allow to cool. Once jam/jelly has cooled, mix with warm milk/starter culture mix
and add to sealable cups.

Preserved Canned Fruit
• Cut preserved fruit into small pieces. Save the juice from the can for even more

fruit flavor. Mix the cut fruit pieces and juice with cooled, finished yogurt in each
sealable cup.

Fresh Fruit
• Cut fruit into small pieces. Mix the cut fruit pieces with cooled, finished yogurt in

each sealable cup.

NOTE:
• Fresh fruit should only be added to cooled, finished yogurt. If attempting to

add fresh fruit to yogurt before it is finished, the fruit should be cooked to
ensure no outside bacteria will affect the yogurt culture.

Several of Aroma’s favorite yogurt recipes are included in this manual beginning
on page 8. For more recipe ideas, or even to submit your own, visit
www.AromaCo.com.

12Unavezeltiempoprogramadohafinalizado,elaparatoemitiráunacampanaday
seapagaráautomáticamente.

13Remuevalastazasselladas,cierreconseguridadlastapasdecadaunadeellasy
métalasalrefrigeradorporaproximadamenteunas8horas.Unavezsehaya
enfriadoelyogurt,agréguelelossabores…!ydisfrútelos!

COMOUSARSUAPARATO

Parahacerunyogurt:

Paraagregarlesabores:
RecomendamosqueelyogurtsehagasimpleysencilloensuUtensilioDigitalpara
HacerYogurt;yqueseleagreguenlossaboresunavezestossehayanenfriadolas8
horasrecomendadasenelrefrigerador.Despuéspuedeagregarlelossaboresacada
unadelastazasenformaindividual.

Sinembargoalgunossaborizantespuedenagregarseantesdehacerelyogurt.
Consultesurecetario.

Saboresrecomendados:
Jarabesdefrutas
•Mezclesusaborfavoritodejarabedefrutasconelyogurtyaterminado,obiencon

lalechecalientequecontieneelcultivoantesdellenarlastazasselladas.
Café
•Mezcleazúcarygranosdecaféconlamezcladelalechecalienteconelcultivo,y

despuésllenelastazasselladas.
Mermeladaogelatinadefrutas
•Disuelvamermeladaogelatinaenunacacerolaafuegolento.Agrégueleun

poquitodelecheypermitaqueseenfríe.Unavezquesehayanenfriadola
mermeladaolagelatina,mézcleseconlechetibiayelcultivoyllenelastazas
selladas.

Conservasdefrutaenlatada
•Rebanelasfrutasentrocitos.Guardeeljugoparaagregarleaunmássaborde

frutas.Mezclelostrozosdefrutasyeljugoconelyogurtyaterminadoyfríoenlas
tacitas.

Frutasfrescas
•Cortelasfrutasenpequeñospedazos.Mezclelaspiezasdefrutasconelyogurtfrío

yaterminadoencadaunadelastazasselladas.

NOTA:
•Lafrutafrescaúnicamentepuedeagregárselealyogurtfríoyterminado,

delocontrariolafrutadeberádecocinarseparaasegurarnosdequeno
contienebacteriasquepuedanafectarelcultivodelyogurt.

Variasdelasrecetasfavoritasparayoguresvienenincluidasenestemanualenla
página8.Paramásideas,másrecetas,obienparasometerlassuyas,porfavor
visítenosen:www.AromaCo.com.
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Always unplug unit and allow to cool completely before cleaning.

1. Remove the yogurt maker lid. Wash it in warm, soapy water using a
sponge or dishcloth.

2. Rinse and dry thoroughly.
3. Repeat process with the sealable cups and leak-resistant cup lids.
4. Wipe the yogurt maker body clean with a damp cloth.

HOW TO CLEAN

NOTE:
• Never immerse the yogurt maker body in water or any other liquid.
• Any other servicing should be performed by Aroma Housewares

Company.

HELPFUL HINT:
• For even faster cleanup, the yogurt maker lid, sealable cups and

leak-resistant cup lids can be washed in the dishwasher!

TROUBLESHOOTING

Yogurt is too lumpy.

• The milk used may have been too hot.
• The ingredients may have not been
properly mixed. Ensure that all
ingredients are mixed thoroughly prior
to adding them to the yogurt maker.

• The milk used may have soured. Be
sure to use fresh milk that is far from its
expiration date.

There is an abundance of
liquid on the surface of the
yogurt.

• The yogurt may have stayed in the
yogurt maker too long.

• The sealable cups may have been
moved too early.

• The milk used was not properly cooled
before adding it to the yogurt maker.

The yogurt is liquidy.

• The starter culture and milk used may
have had different fat contents.

• The yogurt had excessive maturation
time in the yogurt maker. Reduce cook
time.

• The starter culture used was not fresh
enough.
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Desconectesiemprelaunidadydejequeseenfríecompletamenteantes
delimpiarla.
1.Quitelatapadelutensilio,lávelaenaguacaliente,jabonosayuseunaesponjao

untrapodelimpieza.
2.Enjuagueyséqueseaconciencia.
3.Repitaesteprocesoconlastazasysustapas.
4.Sequeylimpielacorazadelutensilioconuntrapohúmedo.

COMOLIMPIARELAPARATO

NOTA:
•NuncametaalUtensilioPreparadordeYoguresalaguauotroslíquidos
•Cualquierotroserviciodemantenimientooreparación,debendellevarsea

cabopornuestrostécnicosdeAromaHousewaresCompany.

CONSEJOÚTIL:
•Paraunalimpiezamásafondoymásfácil,todoslosaditamentospueden

lavarseenellavaplatos.

SOLUCIONANDOPROBLEMAS

Sielyogurtsaliógrumosoy
apelmazado.

•Lalecheusadapudohaberestado
demasiadocaliente.

•Losingredientesnofueronmezclados
deacuerdoalasinstrucciones.

•Lalecheutilizadapudohaberestado
agria.Cercióresedeusarlechefresca,
lejosdesufechadecaducidad.

Haylíquidoenlasuperficie
delyogurt.

•Elyogurtpudohaberestadoenel
utensiliodemasiadotiempo.

•Lastazasselladassemovieron
demasiadorápido.

•Lalecheusadanofueenfriadalo
suficienteantesdemezclarse.

Elyogurtestámuyacuoso.

•Elcultivoylalechepuedenhaber
tenidodiferentescontenidosdegrasa.

•Elyogurttuvodemasiadotiempode
maduraciónenelutensilio.

•Elcultivodeyogurtnoestabalo
suficientementefresco.
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RECIPES

5 cups organic milk
3 tablespoons plain organic yogurt (for a starter culture)
10 strawberries
4 tablespoons strawberry syrup

Follow steps 1 to 5 of “To Make Yogurt” on page 5. Mix in strawberry syrup
with warm milk/yogurt starter mixture. Add this yogurt mixture to each
sealable cup and complete the instructions of “To Make Yogurt.” Once
finished yogurt has cooled for the recommended time in the refrigerator,
cut strawberries into small cubes. Distribute the strawberries evenly
among the yogurt in each sealable cup.

Strawberry Yogurt

HELPFUL HINT:
• Additional fruit/syrup combinations may be used following similar

instructions. Experiment with favorite fruits and syrups to find the best flavor
for you.

5 cups organic milk
3 tablespoons plain organic yogurt (for a starter culture)
1 can pineapple chunks

Follow steps 1 to 5 of “To Make Yogurt” on page 5. To add extra
pineapple flavor, mix in 4 tablespoons pineapple juice from the
pineapple chunks can with warm milk/yogurt starter mixture. Add this
yogurt mixture to each sealable cup and complete the instructions of “To
Make Yogurt.” Once finished yogurt has cooled for the recommended
time in the refrigerator, cut pineapple chunks into small cubes. Distribute
the pineapple cubes evenly among the yogurt in each sealable cup.

Pineapple Yogurt
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RECETAS

5tazasdelecheorgánica
3cucharasdeyogurtorgánica(parauncultivodeinicio)
10fresas
4cucharadasdejarabedefresa

Sigalospasosdel1al5en“Parahacerunyogurt”delapágina5.
Mezclemermeladadefresaconlacombinacióndelalecheconlabase
delcultivo.Agregueestamezclaacadaunadelastazasysigalas
instruccionesde“Parahacerunyogurt.”Unavezqueelyogurt
terminadohasidoenfriadoduranteeltiemporecomendadoenel
refrigerador,cortelasfresasenpequeñostrozosydistribúyalos
proporcionalmenteencadaunadelastazasselladas.

Yogurtdefresa

CONSEJOÚTIL:
•Puedeañadircualquierotrafruta,mermeladaojarabesiguiendolas

mismasinstrucciones.Experimenteconotrasfrutasparaencontrarsusabor
favorito.

5tazasdelecheorgánica
3cucharadasdeyogurtorgánica(parauncultivodeinicio)
1latadetrozosdepiña

Sigalospasosdel1al5en“Parahacerunyogurt”delapágina5.Para
agregarlemássabordepiña,mezcle4cucharadasdejugodepiñade
lalataconlacombinacióndelalechacalienteylabasedelcultivo.
Agregueestamezclaacadaunadelastazasysigalasinstruccionesde
“Parahacerunyogurt.”Unavezqueelyogurtterminadohasido
enfriadoduranteeltiemporecomendadoenelrefrigerador,cortelas
piñasenpequeñostrozosydistribúyalosproporcionalmenteencadauna
delastazasselladas.

Yogurtdepiña
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RECIPES

5 cups organic milk
3 tablespoons plain organic yogurt (for a starter culture)
3 tablespoons vanilla extract

Follow steps 1 to 5 of “To Make Yogurt” on page 5. Mix in vanilla extract
with warm milk/yogurt starter mixture. Add this yogurt mixture to each
sealable cup and complete the instructions of “To Make Yogurt.” After
finished yogurt has cooled for the recommended time in the refrigerator,
each yogurt cup should be stirred to evenly distribute vanilla flavoring
prior to serving.

Vanilla Yogurt

5 cups organic milk
3 tablespoons plain organic yogurt (for a starter culture)
1 lemon, grated
- Sugar, to taste

The night before making the yogurt (or at least one hour prior), finely
grate the lemon and mix grated lemon into the milk to be used. Follow
steps 1 to 5 of “To Make Yogurt” on page 5. When mixing the lemon-
zested milk to the yogurt culture starter mix, add in sugar, to taste. Add
this yogurt mixture to each sealable cup and complete the instructions of
“To Make Yogurt.” After finished yogurt has cooled for the recommended
time in the refrigerator, each yogurt cup should be stirred to evenly
distribute flavoring prior to serving.

Lemon Yogurt
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For more recipe ideas, or even to submit your own, visit
www.AromaCo.com.

RECETAS

5tazasdelecheorgánica
3cucharadasdeyogurtorgánica(parauncultivodeinicio)
3cucharadasdeextractodevainilla

Sigalospasosdel1al5en“Parahacerunyogurt”delapágina5.
Mezcleextractodevainillaconlacombinacióndelalechecalienteyla
basedelcultivo.Agregueestamezclaacadaunadelastazasysigalas
instruccionesde“Parahacerunyogurt.”Agregueestamezclaacada
unadelastazasysigalasinstruccionesde“Parahacerunyogurt.”Una
vezqueelyogurtterminadohasidoenfriadoduranteeltiempo
recomendadoenelrefrigerador,cadatazadeyogurtdebeagitarse
paradistribuirleelsabordevainillaantesdeservirlo.

Yogurtdevainilla

5tazasdelecheorgánica
3cucharadasdeyogurtorgánica(parauncultivodeinicio)
1limónrallado
-Azúcaralgusto

Lanocheanteriorahacerelyogurt(oalmenosunahoraantes),ralleun
limónymézcleloenlaleche.Sigalospasosdel1al5en“Parahacerun
yogurt”delapágina5.Cuandomezclelalecheconellimónralladocon
lamezcladelcultivo,agregueazúcaralgusto.Agregueestamezclaa
cadaunadelastazasysigalasinstruccionesde“Parahacerunyogurt.”
Unavezqueelyogurtterminadohasidoenfriadoduranteeltiempo
recomendadoenelrefrigerador,cadatazadeyogurtdebeagitarse
paradistribuirleelsabordevainillaantesdeservirlo.

Yogurtdelimón
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Paramasideasyrecetas,oaunparasometerlassuyas,
visítenosenwww.AromaCo.com.



LIMITED WARRANTY

Aroma Housewares Company warrants this product free from defects in
material and workmanship for one year from provable date of purchase
in the continental United States.

Within this warranty period, Aroma Housewares Company will repair or
replace, at its option, defective parts at no charge, provided the product
is returned, freight prepaid with proof of purchase and U.S. $12.00 for
shipping and handling charges payable to Aroma Housewares
Company. Before returning an item, please call the toll free number
below for a return authorization number. Allow 2-4 weeks for return
shipping.

This warranty does not cover improper installation, misuse, abuse or
neglect on the part of the owner. Warranty is also invalid in any case that
the product is taken apart or serviced by an unauthorized service station.

This warranty gives you specific legal rights, which may vary from state to
state, and does not cover areas outside the United States.

AROMA HOUSEWARES COMPANY
6469 Flanders Drive

San Diego, California 92121
1-800-276-6286

M-F, 8:30 AM - 4:30 PM, Pacific Time
Website: www.AromaCo.com
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GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproductono
tengadefectosensusmaterialesyfabricaciónduranteunperíodo
deunañoapartirdelafechacomprobadadecompradentrode
lapartecontinentaldelosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompany
repararáoreemplazará,asuopción,laspartesdefectuosassin
ningúncosto,siempreycuandoelproductoseadevuelto,conel
fleteprepagado,concomprobacióndecompray$12.00dólares
paracargosdeenvíoymanejoafavordeAromaHousewaresCom-
pany.Antesdedevolverunproducto,sírvasellamaralnúmerotele-
fónicogratuitoqueestámásabajoparaobtenerunnúmerode
autorizacióndedevolución.Espereentre2-4semanaspararecibirel
aparatonuevamente.

Estagarantíanocubrelainstalaciónincorrecta,elusoindebido,
maltratoonegligenciaporpartedelusuario.Lagarantíatambiénes
inválidaencasodequeelaparatoseadesarmadooseledéman-
tenimientoenuncentrodeservicionoautorizado.

Estagarantíaledaderechoslegalesespecíficosloscualespodrán
variardeunestadoaotroynocubreáreasfueradelosEstados
Unidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

L-V,8:30AM-4:30PM,TiempodelPacífico
SitioWeb:www.aromaco.com
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