SLUSH MACHINE – DOUBLE CHAMBER
SETTING UP
1.

Place unit on ground, or a sturdy platform able to hold the weight of the machine when full of product –
usually about 150 pounds.
2. Air intake is at the rear of the machine and discharge through the side. 8” clearance is required on both
sides and at the back of the machine.
3. To access the switches, open the switch panel cover with the attached key. Place the main power switch to
the OFF position and the lower switches to the NEUTRAL position.

OPERATION
1. Add water to base (approximately 4 to 1 ratio) to create mix.
2. Fill dispenser with mix, maximum 3 gallons per bowl.
3. Press main power switch, light switch and agitator switch to ON position.
NOTE: The agitator switch must be in the ON position before setting to liquid or slush mode.
4. For slush, press the cooler switch to the bottom (snowflake) position.
5. For liquid, press the cooler switch to the up position.
NOTE: There is a 4 minute delay from the time of the initial start for the compressor to turn on. Once the
compressor is ON, the green light will be on.
6. Remove the rod from below the Dispenser Lever to unlock.
PLEASE REPLACE THE ROD AFTER USE.

FREEZE TIME
The freeze time is approximately 45 minutes when ideal conditions are met; such as pre-cooled starting mix
temperatures of 40°, and room temperatures at 80°. The time will increase if the machine is not properly
ventilated or is operated in a hot environment. Recipes with high alcohol or high sugar content
will naturally take a little longer.

TROUBLESHOOTING
Machine does not run when turned on:

Motor starts but compressor doesn’t start:

be sure the plug is properly installed in wall outlet.

both switches must be in the bottom (snowflake) position.

check and reset circuit breaker if necessary.

allow 4 minutes for time delay to respond.

be sure that no other appliances are sharing the circuit.

check that the machine has been properly leveled.

Product mix texture is too thin or too thick:
•
an adjustment knob is accessible at the back of each dispenser. It is pre-set at the factory for typical use. Allow enough time to
elapse (+- 4 minutes) for compressor to complete a cycle before sampling. Continue process until the desired result obtained.
•
if mix consistency is too thick, turn adjustment screw clockwise.
•
if mix consistency is too thin, turn adjustment screw counter clockwise.

!

CAUTION

!

DO NOT use an adapter to get around grounding requirements.
DO NOT attempt to alter the electrical plug. Serious injury or electrocution may result.
NEVER place your hand or any other object into the machine while it is in operation.
Ensure the machine is properly ventilated and not operated in a hot environment.
Ensure there is 8” clearance around sides and back.
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