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COTTON CANDY MACHINE

PARTS / SUPPLIES

¢ Base unit with Motor,
Spinner Head and
two (2) Leather Float-
ers

e Round Floss Pan

e Floss Pan Netting

e Extension Cord (10-
12 gauge, 50’ or less)

e Cotton Candy Cones

Cotton Candy Machine
w/Floss Pan

[ECONO FLOSS.
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« Six (6) Netting Clips | % g g - 2 0
o Optional Floss Pan }rér:sp;&- Transport
Bubble Cover Handle Style Screws Style

Sample Photo / Actual Cotton Candy Machine Style May Vary.

Volume # 2013-A
Document Property of
Diamond Rental ©

LOCATIONS

SALT LAKE CITY
4518 South 500 West
801-262-2080

e Sugar Floss Mix
(Blue or Pink) OPERATION INSTRUCTIONS
1. Either loosen the two 5. Secure the netting us-
transportation nuts ing the six clips. CLEAN-UP
REQUIREMENTS and push down to 6. Pour your Sugar Floss
L‘ﬂggsgéhsuﬁ??ﬁgr into the spinner on top e When finished, run out
e 120 Volt/ 10 Amp transport handle of the motor. all remaining floss until
down if unit with 7. Plug unit into power empty.
large handle to re- source / outlet.
SET-UP |ease the motor 8 Turn on the motor by O T_urn heat knOb Up to
head. pressing the Master highest setting for 60
e Level Table / Surface 2. Cr)]heck to mer\]ke (s’,uhre button “On”. seconds.
the spinner head has [ | 9. Adjust the heatto a ;
« Dedicated Power the two leather float- fer Ty ress | |° NEVER place water in
Circuit within 50 Feet er heads attached. the Heat button * the floss head.
3. Place the floss pan 10. After a few minutes i
e Dry Area/ No Water on top of the motor. adjust the heat to a © Il e
Near the Spinner 4. Install the netting middle heat setting. e Use a damp cloth to
Head around the outer 11. You are ready to wipe off the floss head.
edge of the floss begin!
pan. e Dry all parts if needed.
MAKING FLOSS
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Grip cone Break into web of Wind the sugar Llft web of floss Roll the floss Wind more floss Roll more floss
as shown. floss with cone. onto the cone. from the pan. onto the cone. onto the cone & lift. onto the cone. Serve!
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