Ugolini (Slushy) Machine Operation Guide

1) Place the Ugolini Machine on a solid surface out of direct sunlight and in a cool area and plug in.
2) BEFORE pouring in the mix – Check that the clips on the bottom/front of each clear barrel are secured. There are two clips on the bottom/front of each clear barrel.  (The clear barrel is where the mix is poured into)
3) Once the clips are secured take the tops off the barrels and pour the liquid in.
4) Turn on by accessing the small panels underneath the pour spouts.
5) Turn the temperature all the way to cold. Set the machine to drink or slush. Turn on.
6) Allow at up to 60 minutes for a full barrel to turn to slush.  Once you notice the slush starting to get thick, turn the temperature dial up a bit.  
7) When topping up a barrel with liquid, you may need to turn the temperature down again for a little while.
8) Use the black handles on the clear barrel to release the product. Push the handle all the way back to close the spout.
9) You do not have to clean the machine. We will take care of that.

And last, but not least…  ENJOY!
