
SLUSHI MACHINE INSTRUCTIONS *NEVER TURN OFF or UNPLUG MACHINE!!!!  
 
The slushi machine is already programed to run 4 - 8pm weeknights, and 6am – 8pm on Saturdays. The 
machine needs to be monitored on every shift and continuously throughout the day/evening. Please 
follow the instructions below to keep the machine running properly throughout the season!  
Things to Know: 
 - The big Slushi cup on top of the machine is the machines status indicator and should be spinning when 
running (between the hours mentioned above). If not, contact Diane Banya – 973-220-4032 or  
Carlo Iacono  - 609-330-5065 
 
 - Use the red measurement indicator line to see how full the machine is  
- Once the red line drops below the marked line, you will need to refill 
 - Base/Water mixtures will be stored in Snack Bar refrigerator. *If there isn’t any pre made, follow the 
directions below to make mixture.  
Making the Water/Base Mixture:  
*It is extremely important not overfill with water or base. When making the mixture! The machine will 
freeze if the proper amount of each is not used! 
 1. Using the containers already marked - first fill with base (located on the back shelves) to the base fill 
line - On top of the base mixture already poured in bottle, add water (use sink water) to the water fill 
line.  
2. Put lid back on and shake - Pour in machine and monitor red measurement indicator line 
 - Continue to add mixture until red line indicates filled  
- Make and replace mixture in fridge each time one is used. Be sure to follow instructions above. And do 
not over fill bottle with base or water!  
3. Empty containers that are not already marked for making the base can be thrown away.  
*If you have any questions ask a board member available or contact Diane Banya@ 973-220-4032 or 
Carlo Iacono  - 609-330-5065 
 
 Thank you! 


