
Soft Serve Ice Cream Instructions 

Preparation – 

1. Always move machine on the cart provided and be extra careful when moving this machine.   
2. Follow instructions on the soft serve powder mix creating mixture in the bucket provided.  You 

may pour mixture into other containers for storage in your refrigerator.  Make sure any product 
that isn’t put into the machine is immediately stored in your refrigerator.  Also make sure that 
you start machine as soon as the mixture is ready to avoid letting the product sit unrefrigerated.    

3. Make sure machine is plugged into an 115V outlet that has nothing else plugged into the same 
circuit.  Even if the machine turns on and doesn’t blow a fuse, it still might not be getting 
enough power so be sure to check your power supply and make sure this machine is on its own 
circuit.   

Operation –  

1. Remove top carburetor tube “plug” from inside the mixing pan located on top of machine.   
2. Fill machine from the top mixing pan until the hopper is full (the mixture won’t continue to fill 

into the hopper when it is full).   
3. Replace the top carburetor tube “plug” and fill the mixing pan with more mixture.  DO NOT FILL 

ABOVE THE LINE IN MIXING PAN.   
4. Set the control switch to “cleanout” until you hear a click should only take about 1 to 1.5 

seconds then rapidly change the switch to “auto”. 
5. It will take about 15-20 minutes before your first serving.  Just leave setting on auto for the 

remainder of your use.   
6. Be sure the hopper does not ever run out of product completely during use.  IF THE HOPPER 

RUNS DRY THE MACHINE WILL FREEZE AND BREAK.  You will have at least about 3 quarts of ice 
cream to run out during the cleaning process.   We recommend running into a bucket and saving 
for later enjoyment in your freezer!   

Cleaning –  

1.  Empty the machine of all product.  To do this remove the top carburetor tube “plug” from the 
mixing pan allowing the mixture to flow into the machine.  Set the control switch to “cleanout” 
and pull down on front lever until all product has drained out of the machine.  Switch the 
control to “off”.   

2. Pour COOL water into the mixing pan, be sure to not fill above the top fill line in the pan.  DO 
NOT USE HOT WATER DURING THIS PROCESS IT WILL BREAK THE MACHINE.  Set control switch 
back to “cleanout” and let agitate for about 1-2 minutes.  Pull down on front lever to let water 
run out the front.  Continue this process until the water is completely clear.  You will have to fill 
the machine with water at least 3 times.   

3. Remove front handle for easy transportation.   

Please call with any questions and/or refer to complete manual provided!  763-478-6448 




