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Sample Photo / Actual Popcorn Machine Style May Vary. 

• 8oz Packet 

• 7 Servings or 5 Cups 

• 150 Calories 

• 10+ Kits Per Hour 

• Popcorn best if 
popped in 3-5 
batches 
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OPTIONAL ITEMS 

1. Turn on all switches. 

2. Allow kettle to heat 

3-4 minutes (when cold). 

3. Cut OIL packet along 

top edge and 

squeeze into kettle. 

4. IMMEDIATELY 

AFTER OIL MELTS, 

cut corn packet along 

the top edge and add 

3 kernels. 

5. When they pop, pour 

the remaining popcorn 

& salt into kettle. 

6. Close lid. 

7. Empty kettle 

immediately after 

popping stops. 

8. On the last batch, turn 

off kettle halfway 

through popping cycle 

to eliminate smoking. 

9. Turn all switches off. 
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• Popcorn Machine 
with the following: 
1 Kettle w/Handle 
3 Switches 
 Light Switch 
 Motor Switch 
 Heat Switch 

• Popcorn Scoop 

• When cooled, remove 
any remaining kernels 
from the kettle. 

• Remove any remain-
ing popped corn from 
the plexiglass cabinet. 

• 120 Volt / 10 Amp 
Power Source 

• Level Surface 

 

• If you have any prob-
lems or concerns, 
please call your local 
Diamond Event Party 
Location. 

• 3 Prong Heavy Duty 
Extension Cord (10-
12 Gauge / 50’ or 
Less) 

• Popcorn Kit 
(Oil, Salt & Kernels) 


