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WHAT'S IN THE BOX
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Minimum capacity 0.5L (160z)
Maximum capacity for slushy mode 1.5L (500z)
Maximum capacity for cold drink mode 2L (680z)

INSTRUCTIONS FOR
THE MACHINE

Capacity

Minimum capacity 0.5L (1602z)

Maximum capacity in slushy mode 1.5L (5002)
Maximum capacity in cold drink mode 2L (6802z)

Slushy Making steps

1.Plug lin the unit.

2.0pen the cover on the top of the vessel.

3.Add liquid(s) through the easy-fill port and
close the cover.

4.Press the power button to turn on the unit.

5.Select your desired preset. The preset will begin
at the default optimal temperature. Adjust the
temperature if needed to achieve your ideal frozen
drink texture.

6.The temperature control display will show when the
selected temperature is reached. Once the frozen
drink is ready, the device will display "COOL," and the
auger will continue to run to maintain the final state.

7.Place a cup on the drip tray and position the
handle downward.

8.To dispense the slush, slowly pull the handle. To stop,
release the handle back to its original position.

NOTES

« To enjoy the best slush texture, keep the unit running
while slush is in the container. Do not stop the device
or halt the auger and cooling process.

- Depending on the ingredients, volume, and starting
temperature, preparing your frozen drink may take
between 15 to 60 minutes.

COLD DRINKS MODE

TOTAL TIME: 0.5L: 5 minutes
1.0L: 9 minutes
1.5L: 12 minutes
2.0L: 15 minutes

USE ANY OF THE FOLLOWING

cola, orange juice, lemon juice, cream, alcoholic beverages, soda, grape juice or
other carbonated drinks.

DIRECTIONS

1.Pour the materialinto the vessel.

2.Select the COLD DRINKS mode. It is recommended to use the default setting for making cold drinks.
Adjust the temperature as needed to suit your preference.

3.0nce the cold drink reaches the preset temperature the display will show “COOL,” indicating that
itis ready.

4.The minimum input volume is 0.5L (16 0z), and the maximum input volume is 2L (68 0z).

NOTE: For easier cleaning, DO NOT turn off preset until all frozen drink has been dispensed.

FROZEN JUICE MODE

TOTAL TIME: 0.5L: 15 minutes
1.0L: 25 minutes
1.5L: 40 minutes

PREPARED DRINK DIRECTIONS

Cranberry juice, orange juice, Select FROZEN JUICE.
mango juice, watermelon juice, The preset will start at the default level-adjust
tropical juice temperature control to illuminate 2 bar.
Cranberry juice, orange juice, Select FROZEN JUICE.
mango juice, watermelon juice, The preset will start at the default level-adjust
tropical juice temperature control to illuminate 3 bar.
Cranberry juice, orange juice, Select FROZEN JUICE.
mango juice, watermelon juice, The preset will start at the default level-adjust
tropical juice temperature control to illuminate 4 bar.
Cranberry juice, orange juice, Select FROZEN JUICE.
mango juice, watermelon juice, The preset will start at the default level-adjust
tropical juice temperature control to illuminate 5 bar.

Important Notes

1. The sugar content in the beverage must be greater than 6%.
2. If itis a fruit milk beverage, please use the milkshake function to make a slushy. According to
the milkshake recipe, add a certain amount of heavy cream and sugar.

DIRECTIONS
1.Pour the ingredients into the vessel. 5.Do not use plain soda water or low-sugar
2.Select the FROZEN JUICE mode. Itis carbonated beverages for making slush.
recommended to use the default setting If the sugar content is below 6%, add one
for making slush. Adjust the temperature as of the following: granulated sugar,
needed to suit your preference. coconut sugar, honey, maple syrup, agave
3.0nce the slush reaches the preset temperature, nectar, flavored syrup, or fruitjuice.
the display will show “COOL,” indicating that
itis ready. TIP

4.The minimum input volume for slush is

0.5L (16 0z), and the maximum is 1.5L (50 0z). * For best results, cool the liquid before

adding it to the container.

NOTE: For easier cleaning, DO NOT turn off preset until all frozen drink has been dispensed.

FRAPPE MODE

TOTAL TIME: 0.5L: 30 minutes
1.0L: 40 minutes
1.5L: 50 minutes

Store-bought sweetened coffee drinks (about 10% sugar)

0.5L 1L 1.5L
479g coffee drink 958g coffee drink 14359 coffee drink
21g heavycream 42g heavy cream 659 heavy cream

Sugar-free coffee drinks

0.5L 1L 1.5L
300g unsweetened coffee 600g unsweetened coffee 900g unsweetened coffee
75g whole milk 150g whole milk 225g whole milk
759 heavy cream 150g heavy cream 225g heavy cream
50g sugar (white sugar or caramel 100g sugar (white sugar or caramel 150g sugar (white sugar or caramel
sauce, chocolate syrup) sauce, chocolate syrup) sauce, chocolate syrup)
DIRECTIONS
1.Pour the ingredients into the vessel. 5.Do not use black coffee or unsweetened
2.Select the FRAPPE mode. Itis coffee. If the sugar contentis below 6%,
recommended to use the default setting add one of the following: granulated
for making slush. Adjust the temperature sugar, coconut sugar, honey, maple
as needed to suit your preference. syrup, agave nectar, flavored syrup,
3.0nce the slush reaches the preset temperature, or fruitjuice.
the display will show “COOL,” indicating that
itis ready. TIP
4.The minimum input volume for slush is
0.5L (16 0z), and the maximum is 1.5L (50 0z). * For best results, cool the liquid before

adding it to the container.

NOTE: For easier cleaning, DO NOT turn off preset until all frozen drink has been dispensed.
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ASSEMBLY INSTRUCTIONS

- Keep this machine upright for at least 2 hours before the first use.

- All parts, exceptthe motor base and evaporator, are bottom-rack dishwasher safe.and should NOT
be cleaned with a heated dry cycle.

- When testing the machine for the firsttime, please do not use clean water to make slushy,
otherwise it will cause a stalland damage the mixing blades and motor.

n Ensure all parts are fully cleaned a Lnstall the condensation catch a Install the Stirring blade by sliding it
and the motor base is level on a flat, under the evaporator by sliding it over the evaporator until it fits into
solid surface. into the rail grooves. place onthe pin.Check whether the

sealingringisinstalledin place.

S

n With the bail handle up, slide the B Rotate the locking knob forward to B Insertthe drip tray in front of the
vessel over the auger and evaporator. secure the container, ensuring the motor base untilitclicks into place.
containeris sealed in position.

COLD DRINKS FUNCTION

",

Touch the button to access the cold drinks function. Use the “+” and buttons to adjust the
temperature to you desired level. After setting the temperature, press the “Start” button to begin
making the cold drinks. If you press the “Pause” button during the process, you can switch to
another function or adjust the temperature to a different setting. Once the cold drink is made, the
machine will enter the warming preservation mode, indicated by the display showing “COOL" .

Temperature level
CORRESPONDING
TEMPERATURE 48.2°C | 46.4°C | 44.6°C | 42.8°C 41°C 39.2°C | 37.4°C

Temperature and time

“u_n

Power button Pause/Start

Clean Custom Made
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SLUSH MODE

TOTAL TIME: 0.5L: 15 minutes
1.0L: 25 minutes
1.5L: 40 minutes

PREPARED DRINK DIRECTIONS

Sports drinks,energy drinks, Select SLUSH
sweetened iced tea,kombucha, The preset will start at the default level-adjust
lemonade, limeade temperature control to illuminate 1 bar.

Select SLUSH
The preset will start at the default level-adjust

Soda, fruit punch i ;
temperature control to illuminate 3 bars.

Important Notes

1. The sugar content in the beverage must be greater than 6%:

2. If itis a milk drink, please use the milkshake function to make a slushy. According to the
milkshake recipe, add a certain amount of heavy cream and sugar.

3. If itis a coffee drink, please use the coffee function to make a slushy. According to the coffee
recipe, add a certain amount of heavy cream. If it is a sugar-free coffee drink, add extra sugar.

DIRECTIONS
1.Pour the materialinto the vessel. 5.Do not use plain soda water or low-sugar
2.Select the SLUSH mode. It is recommended to carbonated beverages for making slush.
use the default setting for making slush. Adjust If the sugar content is below 6%, add one
the temperature as needed to suit your preference. of the following: granulated sugar,
3.0nce the slush reaches the preset temperature, coconut sugar, honey, maple syrup, agave
the display will show “COOL,” indicating that nectar, flavored syrup, or fruitjuice.
itis ready.
4.The minimum input volume for slush is TIP
0.5L (16 0z), and the maximum is 1.5L (50 0z). - For best results, cool the liquid before

adding it to the container.

NOTE: For easier cleaning, DO NOT turn off preset until all frozen drink has been dispensed.

MILK SHAKE MODE )

TOTAL TIME: 0.5L: 25 minutes
1.0L: 30 minutes
1.5L: 40 minutes

DIRECTIONS FLAVORED MILKS

. . . 0.5L 1L 1.5L
1.Pour the ingredients into the vessel. — . o | Hovored milk 1060
. . g flavored mi . Flavorea mi g . Flavored mi g
2.Select the MILK SHAKE mode. It is 2.70g heavy cream 2. Heavy cream 1409 2. Heavy cream 2109
recommended to use the default 3.33-75g white sugar 3. White sugar (66-150g) 3. White sugar (100-230g)

setting for making slush. Adjust the

temperature as needed to suit your FLAVORED MILK POWDERS

preference. 0.5L i 1.5L
3.0nce the slush reaches the preset 83g drink powder 167g drink powder 250g drink powder
temperature,the display will show 3509 whole milk 700g whole milk 10509 whole milk
“CooL” indicating thatitis ready 679 heavycream 133g heavy cream 200g heavy cream
7 .
05t 1602), andthe mamem's N N T e R
is 0.5L (16 0z), and the maximum is FLAVORED SYRUPS/SAUCES
1.5L (50 0z). 0.5 1L 1.5
5.Do not use yogurt for making slush. 2829 whole milk 5659 whole milk 850g whole milk
. 1509 heavy cream 300g heavy cream 450g heavy cream
If the sugar contentis below 6%1 24g granulated sugar 48g granulated sugar 70g granulated sugar

add one of the fo[[owing: granu[ated 44g flavored syrup/sauce 87g flavored syrup/sauce 130g flavored syrup/sauce
sugar, coconut sugar, honey, maple

syrup, agave nectar, flavored syrup, Importa nt Notes

or fruit juice. . i .
1. Milk is only one of the ingredients. Please add other

TIP ingredients according to the above three recipes,
otherwise the motor will get stuck and the machine will
* For best results, cool the liquid before be damaged.

adding it to the container. 2. Users can add some flavors (such as vanilla essence, etc.)

according to their own preferences.

NOTE: For easier cleaning, DO NOT turn off preset until all frozen drink has been dispensed.
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