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HOT SAUCE MACHINE

The purpose of the machine is to produce a hot 
sauce of different flavours to serve on the 
top of the ice cream or gelato. 2 flavours per 
machine.

					     FLAVOURS:

					     • Chocolate

					     • Strawberry

					     • Raspaberry

					     • Cream

INSTRUCTIONS

• Plug in the machine.
• Open the front and take away the top lid.
• Inside you will find 3 white continers, in the back one (with black 

arround the top) put in clean water.
• In the two plastic parallel containers put in two different 

flavoured powders. Containers can be removed for easy 
operation.

• Push the button inside the machine front - machine is on.
• Close the front and the top.
• In the front there are 5 buttons (2 small doses with half a glass 

and 2 full doses - 110g for full dose, plus a wash button - low right 
side).

• Place 2 jars under the pipes and push the washing button.
• Water is loaded.
• Push half dose 1 and then half dose 2. 

Now everything is loaded and the machine is ready to start.
• Press “to wash” button on display which reads “eseguire 

lavaggio”. Only water will be pumped when the “to wash” button 
is pushed.

• Before pouring hot sauce on ice cream or gelato let it stay in the
jar for 20-30 seconds, stir several times and serve.


