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MARGARITA MACHINE

Delivery:
When moving machines, please avoid jarring or tipping. Secure properly.

Operation:
1. Allow machine breathing space of minimum 4” rear, 6" sides.

2. Pluginto 110 V 20 AMP DEDICATED line.
(IMPORTANT: No appliances, etc. on same circuit.)

If necessary, use heavy duty extension cord. (rental only)
Before turning to "ON”, fill with premixed & pre-stirred margarita mixture.

Turn switch to "ON". Initially, allow approx. 45 minutes for beverage to freeze. Pre-chilling
ingredients will promote quicker freeze down.

DO NOT ALLOW TOP RESERVOIR TO GO DRY DURING OPERATION.
Towards end of event when not filling machine, turn switch to " OFF”
Always follow NIGHTLY maintenance (described below).

WAIT 2 MINUTES BEFORE MOVING SWITCH TO DIFFERENT POSITIONS.

Nightly Maintenance:
Pour approx. 2 gallons COLD water into reservoir; turn on “CLEAN” for approx. 5 minutes. Empty
& switch to " OFF”. Using clean, non-abrasive, damp soft towel only, wipe down exterior.

Tequila Formula — Single Batch:
1. 5qgts. Margarita mix (1 gal. + 1 qgt.)
2. 5qts. Water (1 gal. + 1 qt.)

3. 1-1.75L Tequila (1/2 gal. type bottle ) If 750ML, gts., or liter bottles of Tequila are used, 2
bottles are required.

Note: 2 batches are needed to fill machine initially. During event, keep machine reservoir minimum 3/4
full. It is important always to pre-mix all ingredients, and thoroughly stir or shake before adding to
machine. Please carefully read operating instructions on side of machine. Pre-chilling ingredients will
help in operation of machine.

Flavored Margaritas or Daiquiris:

Dispense approx. 2 long squirts of desired flavor or puree in blending can. Dispense correct amount of
product from machine. Briefly mix ingredients with 2-speed auto machine spinner (lift can straight up
and down on spinner blade to avoid grinding, and pour in appropriate glass. Garnish with lime.
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