POPCORN MACHINE INSTRUCTIONS
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YOU WILL NEED:
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Small bowl Large bowl Dessert Spoon Coffee Mug Sunflower Oil
OPERATION

1. Turn kettle heater on (large black switch). Allow to warm for three minutes;

2. Put oil into bowl (just enough to coat base — too much will make the popcorn go soggy). Allow 1
min to warm;

3. Add one coffee mug of corn and one dessert spoon of butter salt (less or more to suit your own
taste);

4. Close the lid of the kettle bowl;

5. Turn the Agitator switch on (left hand green switch);

6. Turn on light/warmer (right hand green switch);

7. Leave the doors open while the corn is popping;

8. When popping slows down and most of the kernels have popped, turn the bowl and dump the
corn with a gentle tap. This will ensure all corn kernels to come out of the bow! otherwise they
will burn in the next batch;

9. Add more oil (if required) and repeat the process for up 6 batches;

10. Keep the doors closed to ensure the popcorn remains fresh.
11. Clear out the crumb tray at the bottom of the machine on an as needs basis;

CLEANING

1.
2.

Clean the inside of the pop corn machine box with a sponge and soapy water;
Please do not clean the bowl of the kettle as water will damage the unit.

If you do have any queries please call 9377 3325 seven days




