COTTON CANDY
MACHINE INSTRUCTIONS
www.ABCrental.com
SETUP FOR USE:
1. Set unit on a level surface. DO NOT lift unit by spinner head.
2. Lock-N-Go handles on the side are used for transport. Rotate both handles to UNLOCKED position.
3. Place floss pan on unit and dome (if you have rented that accessory).
.

BEFORE YOU PLUG IN MACHINE:
1. Make sure machine switches are OFF before plugging equipment into receptacle.
2. Make sure wall outlet can accept the grounded plugs.
3. DO NOT USE EXTENSION CORDS!
4. If cord is damage, please contact us immediately!
.

CONTROLS AND THEIR FUNCTIONS:
• Motor & Master Switch: Two position, lighted rocker switch—turns Motor ON/OFF and supplies power
to the heat switch. The green light ON indicates there is power to the unit.
• Heat Switch: Two position, lighted rocker switch - turns the heating element ON/OFF. The green light
ON indicates there is power to the element.
• Heat Control Knob: The heat control know adjust the power to the heating element.
.

MAKING FLOSS:
1. All switches to the OFF position
2. With the spinner head stopped, pour flosssugar in the spinner head. Always fill it 90% full with sugar.
DO NOT OVERFILL! NEVER ADD SUGAR WHILE MOTOR IS RUNNING ! D A N G E R !!
3. Turn the Motor & Master Switch ON. Wait 10 seconds, and then turn Heat Switch ON.
4. Turn the heat control knob clockwise to maximum the possible warm-up.
5. The machine should start making floss in 20-30 seconds. When unit starts making floss, reduce the heat
setting. If it’s too hot, it will start smoking and carbonize the element.
6. Once the ideal heat control setting is found, operate with the setting near this position each time.
7. Take a cone and with a light flicking action, roll cone in the web of floss building up in the pan.
ALWAYS TURN MACHINE OFF BEFORE ADDING MORE SUGAR!
KEEP HANDS AWAY FROM SPINNING HEAD!
.

CLEANING:
1. Use all the sugar in the spinner head then cut off unit and let cool.
2. RINSE the floss pan and dome ONLY and do not clean the spinner head.
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