@\@caterall

% COMMERCIAL CATERING EQUIPMENT
HIRE ¢ SALES ¢ SERVICE

CARPIGIANI SLUSHIE MACHINE

PREPARATION:

Place machine on a solid, stable and level bench.

Machine MUST be under cover and MUST NOT get wet.
Check the bowls look attached securely, with no breakages.
No alcoholic beverages to be used as they deteriorate the
seals.

MIXING PRODUCT:

Mix concentrate with water, as per instructions, normally 2L
concentrate with 8L water.

If concentration is too low, it could damage the unit. NEVER
USE WATER ONLY.

Pre-cool concentrate and water mixture in fridge, in order to
reduce time for mixture to slush.

Pour the mixture into the tank. DO NOT EXCEED
.MAXIMUM LEVEL.

Turn on machine (see below).

FOR SLUSHIE:

Turn on Power Button
Turn on Paddle.
Turn on Cooling Button to the snowflake symbol.

- Allow 1% hours before serving.

FOR COLD DRINK:

Turn on Power Button.
Turn on Paddle.
Turn on Cooling Button to the water droplets symbol.

- Allow %2 hour before serving.
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DURING MACHINE OPERATION:

The display shows the temperature of the product in each
tank by alternating between tanks every 3 seconds.

LIGHTING:

Both lids have lights, connected by detachable cables which
plug into the base.

A light switch is on the control panel, indicated by the light
bulb symbol.

When cleaning, use a DAMP CLOTH ONLY, do not use
excessive water.

CLEANING:

After use, empty remaining product from both tanks and half
fill with water.

Wipe internal walls of tanks with a soft cloth.

Turn on Power Button and Paddle Button (NO COOLING)
and run for 5 minutes

Empty tanks

Wipe external surfaces with a DAMP cloth only.

DO NOT USE ABRASIVE SPONGES
DO NOT WASH PARTS IN DISHWASHER
WASH ONLY WITH WARM (NOT HOT) WATER




