
                                     

Soft Ice Cream Machine

Do Not:
 Let soft ice cream mix drop below 1’ from top of mix reservoir
 Use extension cord longer than 50 ft
 Hook up to anything other than a 25-amp circuit
 Forget to return with the drip tray, drip tray insert, plastic lid, soft serve 

carb tube, and mix pan agitator

To Operate:
1. Pour mix into reservoir 
2. When mix stops bubbling through top of tube, momentarily turn power 

switch to “clean out”
3.  After a few seconds turn power switch up to “automatic”
Note:
 Ice cream will be ready in approx. 15-20 minutes
 The hotter it is outside the longer the ice cream will take to be ready 

(be patient)

To Clean:
1. Turn power switch to “clean out”
2. Drain out remaining mix when it turns back into liquid
3. Pour warm water into mix reservoir and drain
4. Repeat step 3 until water comes out clear
5. Pour 3 tablespoons of bleach into a gallon of water
6. Pour into mix reservoir and drain
7. Wipe down exterior with a warm damp towel


