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Note that your machine is equipped with a time delay relay that provides for a four
minute delay from the time of the initial start. This is to prevent the compressor from
short cycling. Once the compressor is ON, the green light will be on.

Note: The cooler switch is a three position switch and in order to have the
compressor off, all the cooler switches need to be in the middle position.

5. To illuminate the mix tank, cover display on the top of the unit, andthe o
product in the bowl, press the display light switch to the down position (I/é ).

CAUTION: IF THE MACHINE IS STOPPED AT NIGHT WITH ICE IN THE TANK, REMOVE
ALL ICE SLABS BEFORE STARTING.

IHATTENTION!!

Due to shifting in travel, make sure you
secure all parts of the frozen drink machine in
place before using. After doing so, run water
through the machine to insure every piece is
tightly fastened. A/l Occasions Party Rentals is
NOT responsible for damage during customer
transport or staining of customer products used
in frozen drink machine.
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FROZEN DRINK MACHINE
Instruction Sheet

CONTROLS
On the right side of the machine are the following switches and controls.

Main Power * é

0 position:  Off position. Power is turned off to all functions.

| position: On position. Machine has power. 0 0

Display Light %% | |

0 position: Lights are off.

| position: Lights are on. Display lights have power. . .

Agitator Switch o So N So

0 position: Agitator is off. 0 | 0

| position: ~ Agitator is on. 0 1)
® | i | il

Cooler Switch ¥ / oo

0 position: Off position. % %

| position: Cool drink mode ¢%, ‘

Il position:  Frozen mode. % Loft Bow @ Right Bowl

Compressor green light @
If the compressor green light is on, the compressor should be working.

HOW TO OPERATE

1.

Once the bowl has been cleaned and sanitized, fill the mix tank with the desired liquid
product (3 gallons maximum). Do not overfill the tank. Note: when ready, slush
occupies more volume than the liquid (approximately 3.5 gallons of slush for 3
gallons of liquid).
If using natural products as a base (coffee, lemon juice, orange juice, etc.), it is required
that 5 to 7 oz. of sugar per gallon be added. If using a concentrate, follor the mixing
instructions from the supplier. In general the brix ratio (sugar content) of the product
solution (liquid mix) should not be less than 11.
To access to switches and timer, open the switch panel cover by pushing on the side
and pulling.
To close the cover, push on the front until the clear plastic part snaps closed.
To operate, press main power switch and agitator switch to ON (I) position. Note: The
agitator switch must be to ON (l) position before setting to liquid or slush mode.
a. For slush, press the cooler switch to bottom position (1l A&).
b. For liquid, press the cooler switch to up position (I/ .‘.). If the machine is being
used as a liquid cooler, it is provided with an inside thermostat for controlling
liquid temperature.
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