
 

 

SOFT SERVE ICE CREAM MACHINE 

OPERATING INSTRUCTIONS 
***ICE CREAM MACHINE REQUIRES AT LEAST 1 HOUR OF SET-UP PRIOR 

TO DISPENING SOFT-SERVE ICE CREAM***  

POWER SUPPLY/LOCATION 

The Ice Cream Machine MUST be plugged directly into an outlet. Extension 

cord(s) cannot be used.  The Ice Cream Machine must have a minimum of 24 

inches of space in every direction to properly vent and cool. 

PRODUCT 

 Only liquid product can be used in the Ice Cream machine. Powdered or 

frozen products cannot be used. 

• 1 Case of Anderson Erickson Ice Cream Mix (9) ½ gallon containers, makes 

roughly 150 (6) ounce servings. 

SETUP 

 Make sure the dispenser handle is closed prior to pouring product into the 

reservoir located at the top of the Ice Cream Machine. Once the dispenser handle 

is closed, remove the top cover and the regulator tube (white or silver tube) from 

the reservoir.  Add the product to the reservoir and replace the regulator tube to 

the inlet.  Note the regulator tube only needs to be removed the first time product 

is added.  Make sure the regulator tube is placed in such a way that the end with a 

hole on the side is down in the mix.  

 Once you have filled the Ice Cream machine with product, replaced the 

regulator tube, and closed the top lid, you can now turn the Ice Cream Machine 

on.  The power switch is located on the front of the Ice Cream Machine towards 

the top.  Flip the switch to the auto or frost symbol.  The Ice Cream Machine will 

take about an hour to cool and turn the liquid into soft-serve ice cream.  



 

 

IN USE 

 While the Ice Cream Machine is in use, it is important to keep the reservoir 

full of product.  The warning light located on the front of the Ice Cream Machine 

will indicate when the product is low/out.  DO NOT let the product get too low or 

run-out, as the recovery time to dispense Ice Cream will increase.  It is a good idea 

to designate someone to watch the product level during your event. 

CLEAN-UP 

THE ICE CREAM MACHINE MUST BE RETURNED CLEAN TO RECEIVE 

YOUR CLEANING DEPOSIT BACK. 

***DO NOT DISASSEMBLE ANY PART OF THE MACHINE*** 

 

***You will need a large bowl or container.*** 

Once you are out of product to add, you can continue dispensing ice cream 

from the Ice Cream Machine until the product reservoir is nearly empty. Once the 

reservoir is nearly empty, remove the regulator tube, and switch the machine to 

the wash/cleanout or water symbol. This will continue pushing the remaining 

product out of the Ice Cream Machine.  When the Ice Cream Machine is no longer 

pushing any product out, begin pouring warm water into the reservoir.  Use a large 

bowl or container to flush out the water and excess product.  Continue pouring 

warm water through the Ice Cream Machine until clear water is coming out of the 

dispenser.  After you have confirmed the water is clear, leave the dispenser handle 

in the OPEN position for ventilation, turn off the machine, and un-plug. Do not 

forget to put the regulator tube back in the reservoir and replace the top lid.  

 

If you have any questions, please call us at (319) 234-4421.  We are available 

Monday – Friday from 7:00 AM – 5:00 PM. 


