Cotton Candy Machine
•
•

One carton of Flossugar will make approximately 56 1 oz servings
This machine will make 120 cones of cotton candy per hour

Caution:
Read all instructions before operating machine. Operator must keep hands and face clear of flossugar and keep
spectators at a reasonable distance.
Turn off and unplug machine when not in use.
Operating Instructions:
The two screws with the knobs on the top of the machine and on either side of the center of the unit must be
lowered so the floss pan can be installed. Turn each knob counter-clockwise until the knob is at the top of the
screw. Then, gently push down the screw until it can go no lower. The nut on top of the screw should be slightly
lower than the rubber bumpers on each corner. Please reverse the process to prepare the machine to be returned
to us.
Install floss pan on the machine with the floss head extending up through the center of the pan. Push down on the
bottom of the pan to insure it is seated firmly on the pan supports.
Using a damp cloth or sponge, moisten the inside of the floss pan. This will cause the floss (cotton candy) to adhere
to side of the pan.
Plug in floss machine.
Without motor running fill floss head about 90% full with flossugar. Do not overfill. Never add sugar when motor
is running. After adding flosssugar, manually rotate head to balance.
Flip main switch and heat to “on” position.
Turn heat control knob in the clockwise position to maximum setting. This setting will produce the fastest possible
warm up. The machine should begin to make floss in a few seconds. When the unit gets up to heat, it will probably
start to smoke. Turn the heat control knob in the counter clockwise direction to eliminate the smoking. Once you
find the ideal setting for the heat control you should be able to operate near this position each time.
When stopping operation, run all the sugar out of the flosshead. Unplug machine and wipe pan out with a damp
cloth or sponge. Place the machine back in cartons in which they were delivered.

