
AUTOMATIC GELATO MAKER 
INSTRUCTIONS FOR USE

SAVE THESE INSTRUCTIONS

MACHINE À GLACE ITALIENNE AUTOMATIQUE
CONSIGNES POUR UNE UTILISATION SÛRE
CONSERVER LES PRÉSENTES CONSIGNES 

MÁQUINA AUTOMÁTICA PARA HACER HELADO
INSTRUCCIONES DE USO

CONSERVE  ESTAS INSTRUCCIONES
LEA CUIDADOSAMENTE ESTE INSTRUCTIVO ANTES DE USAR

SU APARATO

MODEL/MODÈLE/MODELO
GM6000

Register this product on-line and receive a  free trial issue of Cook's Illu-
strated.   Visit  www.delonghiregistration.com.
Visit  www.delonghiusa.com for  a list of service centers near you.
(U.S. Only)

Enregistrez ce produit en ligne et recevez un  numéro gratuit de Cook's
Illustrated. Visitez  www.delonghiregistration.com.
Visitez www.delonghiusa.com pour y voir une  liste des centres de
réparation proches de chez vous. (É.-U.  uniquement)

Registre este producto en línea y reciba un  ejemplar gratis de Cook's
Illustrated.  Visite www.delonghiregistration.com.
Visite www.delonghiusa.com para ver la lista  de centros de servicios
cercanos a usted. (Solamente en los Estados  Unidos)

ELECTRONIC CHARACTERISTICS/CARACTÉRISTIQUES ÉLECTRONIQUES
CARACTERISTICAS ELÉCTRICAS: 

120V ~ 60Hz  200W
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DESCRIPTION
A) Lid
B) Paddle
C) Removable bowl
D) Function selector
E) Ventilation grille
F) Handles 
G) Spatula

DESCRIPCIÓN DEL APARATO
A) Tapa
B) Paleta
C) Tazón extraíble
D) Selector de función
E) Rejilla de ventilación 
F) Agarraderas
G) Espátula

DESCRIPTION DE L’APPAREIL
A) Couvercle
B) Palette
C) Cuve amovible
D) Sélecteur de fonction
E) Grille d'aération
F) Poignées
G) Spatule
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SAFETY PRECAUTIONS
Read this manual thoroughly before using the appliance. This is the only way to ensure the best
results and maximum safety for the user. Save these instructions for future reference.
1 The appliance must not be modified in any way, as any modifications may be extremely

dangerous. 
2 Before using the appliance, check that the power supply voltage corresponds to the voltage

indicated  on the rating plate. Connect the appliance to an efficiently earthed power supply
and sockets with a minimum current rating of 12A only.  

3  If the socket and the plug of the appliance are incompatible, the socket should be changed
by a qualified professional only.  

4  The manufacturer cannot be considered responsible for damage caused by the absence of
an earth connection on the power supply line. If in doubt, consult a qualified professional.  

5  If the power cable is damaged, it must be replaced by the manufacturer or the manufactu-
rer's Custo mer Services in order to avoid all risk.  

6 Never allow the appliance to be used by persons (including children) with psychological,
physical or  sensory impairments or with insufficient knowledge, unless closely supervised
and instructed by someone responsible for their safety. Children must be supervised to
ensure they do not play with the appliance.  

7 After removing the packaging, make sure the appliance is not damaged. If in doubt, do not
use the appliance and contact a qualified professional. 

8 Do not leave packaging (plastic bags, polystyrene foam, etc) within reach of children as it
could be dangerous.  

9 Do not use an extension cable.  
10 Do not install the appliance in rooms containing gas, oil or sulfur. Do not install near sour-

ces of heat. 
11 Keep the appliance at least 20 in (50 cm) away from flammable substances (alcohol etc) or

pressurized con tainers (e.g. aerosol cans). 
12 Do not rest heavy or hot objects on top of the appliance. 
13 This appliance is intended for household use only. It must not be used outdoors.  Any other

use is considered improper and thus dangerous. 
14 The manufacturer is not liable for damage caused by inappropriate, incorrect or irresponsi-

ble use or  for damage resulting from repairs carried out by unqualified personnel. 
15 Never touch the appliance with wet or damp hands or feet. Never immerse the appliance in

water. 
16 Never use the appliance in bathrooms. 
17 Do not pull the power cable. 
18 Keep fingers and hands outside of bowl while paddle is in motion. 
19 Before cleaning or servicing, disconnect the appliance by unplugging from the outlet. 
20 In the event of malfunction or faulty operation, switch off and do not attempt to repair.  For

all repairs contact the manufacturer’s authorized Customer Services only and ask for origi-
nal spare parts. Failure to respect the above could reduce the safety of the appliance.  

21 When the appliance is to be discarded, after unplugging from the outlet, the cable should
be cut to make the appliance unusable. 

22 Unplug the appliance when not in use. Do not leave plugged in unnecessarily. 
23 At the end of its working life, take the appliance to a specialist waste collection center. 

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY
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Important:
• This appliance must not be laid on its side or turned upside down.
• Wait at least 1 hour after transporting the appliance before starting it.
• Do not leave the selector in the       position for more than 1 minute. 
• After the appliance have been shut off, always wait at least 5 minutes before starting it

again. 
• Use the appliance away from heat sources. Leave at least 8 in (20cm) between the

appliance and walls or objects which could obstruct free air circulation. 
• Do not remove the lid while the paddle is moving. 
• Make sure ingredients such as milk and cream are cold (refrigerator temperature

41°F/5°C). If ingredients were heated during preparation make sure they are cooled in
the refrigerator before pouring into the machine.   

• When raw eggs are to be used for gelato preparation, make sure they are fresh by
breaking each egg separately into a bowl and check that it does not smell bad, the egg
white is dense and sticks to the yolk, and the yolk Is round and swollen. 

• IMPORTANT: After turning the appliance off from "     " or  "            ", always wait at least
5  minutes before turning it on again. 

DESCRIPTION OF SELECTOR
The selector has 4 different positions:

Paddle rotation (compressor off) 
Use this function to mix the ingredients during the first phase of gelato preparation.  

• Important: you cannot add ingredients to the bowl while the paddle  is in motion. 

Appliance off.

Chilling (compressor operating)
This function to add or taste ingredients during preparation or to stop the paddle to check
the texture of the gelato.  
If the recipe requires ingredients to be added (pieces of chocolate, raisins, fruit...), turn the
selector to the       position for a maximum of 1 minute.  
Important: you must never leave the appliance in this position for more than 1 minute.  
Leaving it in this position for longer could seriously damage the paddle  rotation mechani-
sm. 

Combined paddle rotation and chilling (compressor operating)
This function to make the gelato through the combined action of the compressor and the
paddle.  
When the gelato reaches the required texture, place the selector in the      position to turn
the appliance off. Normally each gelato making cycle lasts about30 - 40 minutes.
Continuous functioning beyond this time will result in excessively hard gelato and serious
damage to the paddle  rotation mechanism.

Important: if you need to work the ingredients with a whisk (e.g., to froth the egg whites, beat
the eggs and sugar, etc.), you are recommended to prepare the ingredients in a separate con-
tainer and then pour them into the bowl. 
Select the            function to start making the gelato. 
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INSTRUCTIONS

ASSEMBLY AND DISSASSEMBLY 
The appliance comes assembled in the packaging but should be taken apart for cleaning before use.  To take
the appliance apart, remove the lid, then remove the paddle from the pin in the center of the bowl. Then
remove the bowl. Wash all parts thoroughly as described below in Cleaning section and then dry.  To reas-
semble the appliance, insert the bowl and press downwards on the edge with the hands (fig. 1). Insert the
paddle then fit the lid.  

OPERATION
1) Assemble the appliance as described above. 
2) You are recommended (fig. 3) to moisten the aluminum bottom of the appliance evenly with cot-

ton wool dipped in alcohol for food use (such as vodka or rum) taking care not to pour it onto
the central plastic area (fig. 3). Remember that alcohol is flammable. You should therefore
perform this operation away from flames or hot stoves. This prevents the formation of ice
between the bowl and aluminum bottom of the appliance, making it easier to extract the bowl
when preparation is complete.  

3) Place the ingredients required by the recipe in the bowl (note: some ingredients may need to be
mixed thoroughly before being placed in the bowl) and fit the lid by turning counterclockwise.
Bear in mind that the bowl holds a maximum of 2 3/4 cups (600 g).  

4) Plug into a suitable outlet. Make sure there are no obstacles preventing air from circulating
freely through the grilles at the sides.  

5) Once you have added all the ingredients to the bowl, turn the appliance on by placing the selec-
tor in the            position. Gelato should take 30-40 minutes to reach the desired consistency
and should be checked periodically throughout preparation to ensure the gelato does not get too
hard and freeze the paddle rotation mechanism.   

6) Ingredients such as pieces of chocolate, raisins, and nuts should be added separately at the end
of the freezing cycle about 5 minutes before gelato is ready.  

Important: never use the appliance without the bowl. Make sure the outside surface of the bowl is
completely dry before inserting it in the appliance.  

ONCE THE GELATO IS READY
position. Remove the lid, the paddle and the bowl, then use the scoop provided to transfer the
gelato to another container. If you would like to make multiple batches, clean the paddle and
bowl and completely dry and follow the normal gelato preparation procedure. Do not freeze
gelato directly in stainless steel bowl provided with the machine "C". 

CLEANING AND TRANSPORT
Before cleaning, always turn the appliance off by placing the selector in the     position and
unplug the appliance from the outlet.
Always wash the components of the appliance in direct contact with the ingredients thoroughly whe-
never you use the appliance.  
Paddle , bowl and lid can also be washed in the top rack of a dishwasher.  
You are recommended to use a short low temperature program when using the dishwasher. 
Dry the bottom of the bowl thoroughly (fig. 2) before use to avoid ice forming during gelato prepa-
ration, thus prolonging the gelato preparation time. 

The appliance must not be laid on its side or turned upside down. 
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TROUBLESHOOTING 
If the machine Is not functioning correctly the  following may be checked before calling the
customer service center.    

For more information please visit www.gelataio.delonghi.com and let us know your favorite
recipes.  

PROBLEM 

Gelato is not freezing 

Compressor is loud and is
making an unusual noise

Paddle does not rotate

SOLUTION 

If gelato is still in liquid form after about 20 minutes of the
machine running, check to make sure control is in the 

position.  Ensure that ingredients are at refrigerator
temperature (41°F/5°C) and machine was not laid on its
side or upside down prior to use.  

Make sure gelato maker is on a flat surface.  If gelato maker
was transported ensure that it is allowed to sit 1 hour before
use.    

Gelato may be too hard.  Ensure that the paddle rotation
mechanism is not damaged by running the appliance without
the paddle to see if it spins.  If it does not spin without the
paddle, call customer service.



LIMITED WARRANTY

This warranty applies to all products with De’Longhi or Kenwood brand names.

What does the warranty cover?
We warrant each appliance to be free from defects in material and workmanship. Our obli-
gation under this warranty is limited to repair at our factory or authorized service center of
any defective parts or part thereof, other than parts damaged in transit. In the event of a
products replacement or return, the unit must be returned transportation prepaid. The repai-
red or new model will be returned at the company expense.
This warranty shall apply only if the appliance is used in accordance with the factory direc-
tions, which accompany it, and on an Alternating current ( AC ) circuit.

How long does the coverage last?
This warranty runs for one year (1) from the purchase date found on your receipt and
applies only to the original purchaser for use.

What is not covered by the warranty?
The warranty does not cover defects or damage of the appliance, which result from repairs
or alterations to the appliance outside our factory or authorized service centers, nor shall it
apply to any appliance, which has been subject to abuse, misuse, negligence or accidents.
Also, consequential and incidental damage resulting from the use of this product or arising
out of any breach of contract or breach of this warranty are not recoverable under this war-
ranty.  Some states do not allow the exclusion or limitation of incidental or consequential
damage, so the above limitation may not apply to you.

How do you get service?
If repairs become necessary, see contact information below:
U.S. Residents: 
Please contact our toll free hotline at   800-322-3848 or log onto our website at
www.delonghi.com.
For all accessories, spare parts or replacement parts, please contact our parts division at 1-800-
865-6330.

Residents of Canada: Please contact our toll free hotline at 1-888-335-6644 or log onto
our website at www.delonghi.com.

Residents of Mexico:  Please refer to the Limited Warranty statement for Mexico.

Please refer to the back page of the manual for De’Longhi addresses.
The above warranty is in lieu of all other express warranties and representations. All
implied warranties are limited to the applicable warranty period set forth above. This limita-
tion does not apply if you enter into an extended warranty with De’Longhi. Some states do
not allow limitations on how long an implied warranty lasts, so the above exclusions may
not apply to you. De’Longhi does not authorize any other person or company to assume for
it any liability in connection with the sale or use of its appliance.

How does state law apply?
This warranty gives you specific legal rights, and you may also have other rights, which
vary from state to state.
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De’Longhi America, Inc.
Park 80 West, Plaza One
Saddle Brook, NJ 07663

1-800-322-3848

De’Longhi Canada, Inc.
6150 McLaughlin Road
Mississauga, Ontario

L5R 4E1 Canada
1-888-335-6644

Fiducia Italiana S.A de C.V.
Pestalozzi  814
Col. Del Valle

Del. Benito Juarez
México D.F.  03100

tels: 5543 1447 y 5543 6492
Lada sin costo: 01800 711 8805

www.delonghi.com

www.gelataio.delonghi.com
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