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10+ DELICIOUS RECIPES
INSPIRATION GUIDE

Please make sure to read the enclosed safety instructions prior to using your unit.
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» Product Structure Diagram

| b t )
e M Mixing blade Feed inlet Comfortable
Evaporator

cover
Slush bucket
container

Induction
magnet

Co||11t_rol panel and
lighting indicator

Frothing Nozzle

(Quick disassembly and
washing, ice cream specific,
available in various styles)

Function display panel
Sepurutﬂf} CCT'd
removdable drip tray

» Preparation Before Use

@®When using for the first time, please install the discharge handle, frothing nozzle and water tray.

= For the dispensing handle, align the notch
and press down the handle base, paying
attention to the correct orientation.

Installation Before  Installation Before

*When making ice cream, install the
frothing nozzle at the discharge outlet.

Rotating installation method

Installation After

* After installing the drip tray cover, slide it to
the position indicated at the bottom.

Installation Before

Open State

Installation After

@ Before operation, be sure to install the mixing blade and slush bucket,
and make sure the switch handleis in the locked position (as shown
in the figure below).

—

Locked State



» Instructions for the machine

» Control Panel

The red indicator light is
Temperature Display &3 on to indicate the knob

Range: Adijusting the five modes

from 17.6 degrees Fahrenheit gy | Theindicator lightis on
CG pCICIty L] s Fa hnhen: toindicate work
Minimum capacity0.8L( 290z ) T':n::_t _Ico:;-fmng :

Maximum capacity in slushy mode 2L( 680z )

Slushy Making steps

-t

. Open the top cover of the slush bucket, then slowly pour the

materials into the slush bucket and cover the top cover.

Formaking

2. Plug in the power supply. s Rotate the knob to select the
3. Rotate the knob to select the menu, and the corresponding menu Jeiice shish] corresponding beverage menu,
' T , ' P 9 Press the knob to start production.
breathing light will flash. When workdng, press Rotate the
4. Press the knob button to start working " START ", and rotate the knob knob to adjust the hardness of the
to select the hardness of the smoothie. The default setting is medium. beverage Degree and toste.

wi

6.

The lower the selected temperature, the harder the smoothie; the
higher the temperature, the softer it is conversely.

. Press and hold the child lock for 3 seconds to activate the child lock

function, then press for another 3 seconds to unlock.

The program ends, enters the insulation state, and the machine
remains at the set temperature for cyclic operation Make it. At this
point, place the cup at the smoothie outlet and operate the discharge

Note: This machine is equipped with a child lock function.
Press and hold the child lock for 3 seconds to activate it,
and press and hold it again for 3 seconds to unlock it.

handle Enjoy the smoothie. DEFAULT/OPTIMAL
7. After the slush is completed, the machine enters an insulation state, PRESET TEMP-]E-EAI;'URE RECIPE EXAMPLES
and the light will be shining for 3 minutes.
8. Keep the machine in the state without turning it off, then rotate the ICE CREAM 23°F Classicice cream, Vanilla ice cream.
handle to dispense the slush.,
NOTES COFFEE SLUSH 28°F Black coffee milkshake
* To enjoy the best slush texture, keep the unit runningwhile
s isi C iner. 0 iceor halt t
ol oo e et JUICE SLUSH 28°F Mango Slush, Cola Slush
* Depending ontheingredients,volume,and startingtemperature,
preparing your frozen drink may takeDetween 20 to 60 minutes. MILK SLUSH 27°F Caramel milkshake slush
* Put 0.8~1.2L of ice cream mix. Too much will cause it to overflow from
the ice bucket, and too little may lead to machine malfunction.
ALCOHOL SLUSH 24°F Premixed cocktail slushie, White Rum Slush




 Juice Slush Recipes and Methods
Mango Slush
portion
250g mango pulp puree 320g mango pulp puree 400g mango pulp puree
310ml whole milk 375ml whole milk 420ml whole milk
310m| pure water 375ml pure water 420ml pure water
75g white sugar 90g white sugar 105g white sugar
Temperature reference range: Temperature reference range: Temperature reference range:
29.2°F~25.6°F(-1.5°C ~-3.5°C) 29.2°F~25.6°F(-1.5°C ~-3.5°C) 29.2°F~25.6°F(-1.5°C ~-3.5°C)

1. Mixthe mango pulp puree, milk, pure water and white sugar evenly, then pour them into the mixing bucket.
2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jump to
the " JUICE SLUSH " function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;

the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working

in a cyde at the set temperature. At thistime, place the cup at the slush outlet, operate the discharge
handle, and you can enjoy the slush.

Cola Slush
portion
1000m| Cola 1200ml Cola 1400ml Cola
Temperature reference range: Temperature reference range: Temperature reference range:

29.2°F~25.6°F(-1.5°C ~-3.5°C) 29.2°F~25.6°F(-1.5°C ~-3.5°C) 29.2°F~25.6°F(-1.5°C ~-3.5°C)

1. Pour Pepsi Cola into the mixing bucket.

2. Rotate the knob to select the menu. The comresponding menu breathing light will flash and jumpto
the "JUICE SLUSH " function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;
the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working

in a cyde at the set temperature. At this time, place the cup at the slush outlet, operate the discharge
handle, and you can enjoy the slush.

Watermelon Slush
portion
500ml Freshly squeezed 600ml Freshly squeezed 700m| Freshly squeezed
watermelon juice watermelon juice watermelon juice
400m| pure water 480ml pure water 560ml pure water
80g white sugar 95g white sugar 110g white sugar
Temperature reference range: Temperature reference range: Temperature reference range:
29.2°F~25.6°F(-1.5°C ~-3.5°C) 29.2°F~256°F(-1.5°C ~-3.5°C) 29.2°F~25.6'F(-1.5°C ~-3.5°C)

1. Mix watermelon juice, pure water and white sugar evenly, then pour into the mixing bucket.

2. Rotate the knobto select the menu. The corresponding menu breathing light will flash and jump to
the " JUICE SLUSH " function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate, The lower the selected temperature, the harder the slush;
the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working

in a cyde at the set temperature. At this time, place the cup at the slush outlet, operate the discharge
handle, and you can enjoy the slush.

JuiceSlush - Recipes and Methods
Orange juice Slush
portion
1000ml Orange juice 1200ml Orange juice 1400ml Orange juice
Temperature reference range: Temperature reference range: Temperature reference range:

29.2°F~25.6°F(-1.5°C ~ -3.5°C) 29.2°F~25.6°F(-1.5°C ~-3.5°C) 29.2°F~25.6°F(-1.5°C ~ -3.5°C)

1. Pour orange juice into the mixing bucket.

2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jump to
the " JUICE SLUSH" function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;
the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working
inacycle at the set temperature. At this time, place the cup at the slush outlet, operate the discharge
handle, and you can enjoy the slush.

Grape Slush

portion
1000m| Grape juice 1200m| Grape juice 1400ml Grape juice
Temperature reference range: Temperature reference range: Temperature reference range:

20.2°F~25.6"F(-1.5°C ~ -3.5°C) 29.2°F~25.6"F(-1.5°C ~-3.5°C) 29.2°F~25.6°F(-1.5°C ~ -3.5°C)

1. Pour grape juice into the mixing bucket. -
2. Rotate the knob to select the menu. The comesponding menu breathing light will flash and jump to

the"JUICE SLUSH" function, Press the knob to start working, and rotate the knob to select the slush

hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;

the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working

inacycle atthe set temperature. At this time, place the cup at the slush outlet, operate the discharge

handle, and you can enjoy the slush.

Orange snowmelt water
portion
~ 3sewings  dsewvings  Ssevings
150g Orange juice with fruit puree 190g Orange juice with fruit puree 240g Orange juice with fruit puree
750ml Purified water 950ml Purified water 1150ml Purified water
80g White sugar 110g White sugar 140g White sugar
Temperature reference range: Temperature reference range: Temperature reference range:

292°F~25.6"F(-1.5°C ~ -3.5°C) 29.2°F~25.6"F(-1.5°C ~-3.5°C) 29.2°F~25.6°F(-1.5°C ~ -3.5°C)

1. Mixorange juice with fruit puree, purified water, and white sugar evenly, then pour into the mixing bucket. —
2. Rotatethe knob to select the menu. The comesponding menu breathing light will flash and jump to

the " JUICE SLUSH" function. Press the knob to start working, and rotate the knob to select the slush

hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;

the highet the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working

inacycle at the set temperature. At this time, place the cup at the slush outlet, operate the discharge

handle, and you can enjoy the slush.



Recipes and Methods

Caramel milkshake slush
portion

500ml Whole milk 600ml| Whole milk 700ml Whole milk
240ml Cream 300miCream 360ml Cream
4 mlVanilla extract 5 ml Vanilla extract 6 mlVanilla extract
30g White sugar 35g White sugar 40g White sugar

80g Caramel syrup 100g Caramel syrup

Temperature reference range: Temperature reference range: Temperature reference range:
274°F~244°F (25°C~-42C) 274°F~244°F (-25°C~-4.2°C) 274°F~244°F (-2.5°C~-4.2°C)

1. Mixwhole milk, cream, vanilla extract, white sugar and caramel syrup evenly, then pour into the mixing bucket.
2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jump to
the"MILK SLUSH" function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;

the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working

in a cycle at the set temperature. At this time, place the cup at the slush outlet, operate the discharge
handle, and you can enjoy the slush.

120g Caramel syrup

Arabic syrup milkshake
portion

800ml Whole milk 980ml Whole milk 1160ml Whole milk
160ml Cream 210ml Cream 260ml Cream
88ml Arabic syrup 108ml Arabic syrup 128m Arabic syrup
20ml Vanilla extract 25ml Vanilla extract 30ml Vanilla extract
Temperature reference range: Temperature reference range: Temperature reference range:

274°F~24.4°F (-25°C~-4.2°C) 27 4°F~24.4°F (-25°C~-4.2°C) 274°F~244°F (-2.5°C ~-4.2°C)

1. Mix whole milk, cream, Arabic syrup, and vanilla extract evenly, then pour into the mixing bucket.
2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jump to
the " MILK SLUSH " function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;

the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working

in a cycle at the set temperature. At this time, place the cup at the slush outlet, operate the discharge
handle, and you can enjoy the slush.

Recipes and Methods

Black coffee milkshake

portion

650ml Sugar-free black coffee 780ml Sugar-free black coffee 910ml Sugar-free black coffee
170ml Whole milk 220ml Whole milk 270ml Whole milk
160ml Cream 200ml| Cream 240ml Cream
90m| Arabic syrup 110m| Arabic syrup 130ml Arabic syrup
20ml Vanilla extract 25ml Vanilla extract 30ml Vanilla extract
Temperature reference range: Temperature reference range: Temperature reference range:
298°F~26.6°F (-1.2°C ~-3°C) 298°F~266°F (-12°C ~-37C) 298°F~26.6F (-1.2°C~-3'C)

1. Mixsugar-free black coffee, whole milk, cream, Arabic syrup, and vanilla extract evenly, then pour into the mixing bucket. j»
2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jump to '
the " COFFEE SLUSH " function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;
the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working

in a cycle at the set temperature. At this time, place the cup at the slush outlet, operate the discharge
handle, and you can enjoy the slush.

Coconut snowmelt water
portion

200g Coconut meat puree 240g Coconut meat puree 280g Coconut meat puree
700m| Coconut water 850ml Coconut water 1000ml Coconut water
80g White sugar 100g White sugar 120g White sugar
Temperature reference range: Temperature reference range: Temperature reference range:

29.2°F~25.6°F (-1.5°C ~-3.5°C) 29.2°F~256°F (-1.5°C~-3.5°C) 29.2°F~25.6°F (-1.5°C~-3.5°C)

1. Mix coconut meat puree, coconut water, and white sugar evenly, then pour into the mixing bucket. ~
2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jumpto [ \
the " JUICE SLUSH "function. Press the knob to start working, and rotate the knob to select the slush

hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;

the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working

in a cycle at the set temperature. At this time, place the cup at the slush outlet, operate the discharge

handle, and you can enjoy the slush.



330ml Whole milk

Classic ice cream
portion

380ml Whole milk 430ml Whole milk

330ml Cream 380ml Cream 430ml Cream
100g White sugar 110g White sugar 120g White sugar
Temperature reference range: Temperature reference range: Temperature reference range:

24.8°F~21.2°F (-4°C ~-6°C) 248°F~21.2°F (-4°C ~-6°C)

1. Stir full-fat milk, cream and white sugar evenly, then pour them into the mixing bucket.

2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jump to
the" ICE CREAM "function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;
the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working

in a cycle at the set temperature, At this time, place the cup at the slush outlet, operate the discharge
handle, and you can enjoy the slush.

Vanilla ice cream
portion

380ml Whole milk
380ml Cream
110g White Sugar
20ml Vanilla Extract
Temperature reference range:
248°F~21.2°F (-4°C~-6°C)

330ml Whole milk
330ml Cream
100g White Sugar
15ml Vanilla Extract
Temperature reference range:
248°F~21.2°F (-4°C~-6°C)

430ml| Whole milk
430ml Cream
120g White Sugar
25ml Vanilla Extract

248°F~21.2°F (-4°C~-6°C)

24.8°F~21.2°F (-4°C ~-6°C)

Temperature reference range:

1. Stir full-fat milk, cream, white sugar and vanilla extract evenly, then pour theminto the mixing bucket.
2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jump to
the" ICE CREAM "function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;

the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working
ina cycle at the set temperature. At this time, place the cup at the slush outlet, operate the discharge
handle, and you can enjoy the slush.
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Recipes and Methods

Strawberry Ice Cream
portion
180g Fresh Strawberry Puree 210g Fresh Strawberry Puree 240g Fresh Strawberry Puree
280ml Full-fat milk 320ml Full-fat milk 360ml Full-fat milk
360ml Cream 410ml Cream 460ml Cream
70g White Sugar 759 White Sugar 80g White Sugar
Temperature reference range: Temperature reference range: Temperature reference range:

248°F~21.2°F (-4°C ~-6°C) 248°F~21.2°F (-4°C ~-6"C) 248°F~21.2°F (-4°C~-6°C)

1. Stirfresh strawberry puree, full-fat milk, cream and white sugar evenly, then pour theminto the mixing bucket.
2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jump to
the" ICE CREAM "function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;

the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working
inacycle at the set temperature, At this time, place the cup at the slush outlet, operate the discharge
handle, and you can enjoy the slush.

Matcha Ice Cream

portion
3 egq yolks 4 eqg yolks 5 egg yolks
280m| Full-fat milk 330ml Full-fat milk 380ml Full-fat milk
330ml Cream 380ml Cream 430ml Cream
80g White Sugar 90g White Sugar 100g White Sugar
10g Matcha Powder 149 Matcha Powder 18g Matcha Powder
Temperature reference range: Temperature reference range: Temperature reference range:

24.8°F~21.2°F (-4°C ~-6°C) 248°F~21.2°F (-4°C ~-6°C) 248°F~21.2°F (-4°C ~-6°C)

1. Stiregg yolks, full-fat milk, cream, white sugar and matcha powder evenly, then pour them into the mixing bucket.
2. Rotatethe knob to select the menu. The corresponding menu breathing light will flash and jump to

the" ICE CREAM "function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;

the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine

keeps working in a cycle at the set temperature. At this time, place the cup at the

slush outlet, operate the discharge handle, and you can enjoy the slush.

"



Premixed cocktail slushie

portion
1000ml Sparkling cocktail 1200ml Sparkling cocktail 1400ml Sparkling cocktail
Temperature reference range: Temperature reference range: Temperature reference range:
30°F~17.6°F (-1.1°C ~-8°C) 30°F~17.6°F (-1.1°C ~-8°C) 30°F~17.6°F (-1.1°C~-8°C)

1. Pour the premixed cocktail into a mixing bucket.

2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jump to
the "ALCOHOL SLUSH " function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;

the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working

in a cycle at the set temperature. At this time, place the cup at the slush outlet, operate the discharge
handle, and you can enjoy the slush. L
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 Alcoholic slushie Recipes and Methods

Tequila Slush
(Low-Sugar Strawberry Margarita Cocktail)
portion
410ml Strawberry Margarita 490ml| Strawberry Margarita 570mIStrawberry Margarita
Mixed Drink Mixed Drink Mixed Drink
280ml Purified water 330ml Purified water 380m| Purified water
140ml Tequila 170ml Tequila 200ml Tequila
40ml Arabic syrup 50ml Arabic syrup 60ml Arabic syrup
Temperature reference range: Temperature reference range: Temperature reference range:

30°F~17.6°F (-1.1°C~-8°C) 30°F~17.6°F (-1.1°C~-8°C) 30°F~17.6°F (-1.1°C~-8°C)
1. Mix strawberry margarita mixed drink, purified water, tequila, and Arabic syrup evenly, then pour them e o

into a mixing bucket.

2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jump to
the "ALCOHOL SLUSH " function. Press the knob to start working, and rotate the knob to select the slush
hardness. The default setting is moderate. The lower the selected temperature, the harder the slush;

the higher the temperature, the softer it becomes conversely.

3. When the program ends, it enters the heat preservation state, and the machine keeps working
ina cycle atthe set temperature. At this time, place the cup at the slush outlet, operate the discharge » %

handle, and you can enjoy the slush. lz
White Rum Slush
(Low—SugarStrawberry Daiquiri Cocktail)
portion
410ml Strawberry Daiquiri 490m| Strawberry Daiquiri 570ml Strawberry Daiquiri
Mixed Drink Mixed Drink Mixed Drink
280ml Purified water 340m| Purified water 400ml Purified water
140ml Rum 170ml Rum 200ml Rum
40ml Arabic syrup 55ml Arabic syrup 70ml Arabic syrup
Temperature reference range: Temperature reference range: Temperature reference range:

30°F~17.6°F (-1.1°C~-8°C) 30°F~17.6°F (-1.1°C~-8°C) 30°F~17.6°F (-1.1°C~-8°C)

2. Rotate the knob to select the menu. The corresponding menu breathing light will flash and jump to

the "ALCOHOL SLUSH " function. Press the knob to start working, and rotate the knob to select the slush

hardness. The default setting is moderate. The lower the selected temperature, the harder the slush; :

the higher the temperature, the softer it becomes conversely. v

3. When the program ends, it enters the heat preservation state, and the machine keeps working .

ina cycle at the set temperature. At this time, place the cup at the slush outlet, operate the discharge }L

handle, and you can enjoy the slush. . 1 3

1. Mixstrawberry daiquiri mixed drink, purified water, rum, and Arabic syrup evenly, then pourinto a mixing bucket. f“



