
Canister Whipped Cream 

Canister whipped cream is a convenient, one-cup alternative to traditional whipped topping. Just 

like disposable grocery cans, these dispensers can be refilled with whipped cream. Simply remove 

the lid and place the canister upside down in a bowl or sink. Then, squeeze the canister gently to 

dispense the whipped cream. The cream squirts out in a whipped texture. 

 

To dispense whipped topping in a dispenser, you need the Nitrous Oxide cartridge (also called 

N20). Although a Co2 cartridge looks similar, it will not whip the cream. Before using a dispenser, 

whisk heavy cream and sugar to make it smooth and creamy. Insert the N20 charger into the 

cartridge carrier. It should hiss when ready. It will take about 2 minutes to fully dispense the 

cream. 

 

Before you can canister your whipped cream, you should decide what you prefer. Store-bought 

whipped cream is typically already foamy and doesn't require further processing. Pre-made 

whipped creams generally contain sugar and additives. If you'd rather make your own whipped 

cream or whipped toppings of similar texture, a canister dispenser is the best option. It uses 

nitrogen gas to transform the texture of the cream without curdling it. 

 

Another thing to consider is the size of the canister. While the most popular brand is iSi, there are 

plenty of other great brands on the market. Make sure to choose a stainless steel dispenser, as it 

will last longer than a plastic one. And don't forget to check the reviews and ratings of canister 

whipped cream dispensers on the internet. 

 

The best way to clean a canister whipped cream dispenser is to wash it between uses. While 

some dispensers are dishwasher-friendly, others can't be. Soak it in hot water before using it. Be 

sure to clean it with warm water and soap after use. There are also manual cleaning kits available 

for canister whipped cream dispensers. Just make sure to follow all instructions carefully. If you 

don't follow them, your whipped cream might end up too warm or too thick. 

 

Lastly, metal canisters work best for whipped cream, soups, and foam. These containers don't 

change the flavor, and are suitable for refrigerated storage. Despite being lightweight, they can 

also be dishwasher-safe. In addition to stainless steel, these canisters are also designed with a 

silicone seal to prevent leaks. A metal canister is ideal for whipped cream and has a durable, 

dishwasher-safe body. 

 

Canister whipped cream has an excellent shelf life. It keeps its flavour fresh for a week or two if 

stored in a refrigerator. If properly preserved, an unopened canister can last for up to two months 

in the freezer. However, this varies from one brand to another due to their preservative content. 

So, check the label of your canister whipped cream to ensure it will stay fresh. You'll be happy 

with the result! 
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