COTTON CANDY MACHINE

REQUIREMENTS:
* 1-6' or 8' table
e 1 - 2 Attendants
« 1 Dedicated 20 amp circuit within 25 ft and plug into outlet. The machine will not operate correctly off a generator.
e 1-16 Gauge extension cord provided by the customer.
e Adults only to operate machine.
e CCR&E is not responsible for food service items not purchased directly with machine rental.
e For pickup: Base is 18"T x 14"L x 14"W and Dome is 18"T x 28"L x 28"W
« Please note if the machine is picked up, it can not be transported in an open area. We do not allow them unprotected in the back of

a truck.
INSTRUCTIONS FOR USE:

e Fill floss in center of cylinder until almost full.

e Turn on heat and motor switches. In a few minutes, floss will start to spin out of machine. Using a clockwise motion while twisting
cone in hand, floss will start to gather on cone while you keep spinning.

* Do not let machine spin with no floss in cylinder; it can damage machine

« Keep in mind cotton candy does not make well in the heat and humidity, so ideal conditions are indoors or for cooler outdoor events.

CLEANING:

« Rinse large catch bowl with water to melt sugar.
e Gently clean or wipe down outside of machine.
e DO NOT GET ANY WATER INTO MOTOR OR CYLINDER AREA. Spin out any remaining floss in cylinder.

Creative Carnivals & Events, LLS not responsible for loss or injury.



